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Welcome to the Winter 2017 edition of Ale & Apple.
Christmas is a time to be merry and enjoy the season, after all it is to be Jolly! So
hopefully the pubs in our branch will be full of people enjoying themselves with
a beer or two, maybe even from the excellent breweries in our branch.
Look out for the Winter ale trail on page 16, sure to be a nice way to chase away
any January blues. Also see how well the 5th South
Normanton Beer Festival did with our review and picture
montage, centre pages. Lots of pub news this edition
from Sutton, Skegby and Pinxton, see Three Thirds and
more.
Richard (Editor)
aleandapple@mansfield.camra.org.uk

Keeping You Informed
To find out more about Mansfield & Ashfield CAMRA events why not
follow us on:
@MANSFIELDCAMRA
Search for Mansfield &
Ashfield CAMRA

Join our group via our
website

Branch Website - www.mansfield.camra.org.uk/
CAMRA Headquarters
230 Hatfield Road,
St Albans, Herts AL1 4LW
Tel: 01727 867201 or
www.camra.org.uk

Article submission deadline for
the Spring 2018 issue of
Ale & Apple
is 15th March 2018

Ale&Apple is published by The Mansfield & Ashfield Branch of The Campaign for Real Ale (CAMRA). 2500 copies of Ale&Apple
are distributed to over 200 outlets including pubs and retail shops.
Articles are written by the membership or associated organizations. Any opinions expressed in this newsletter are not
necessarily those of The Editor or CAMRA. It cannot be reproduced without permission of The Editor or Mansfield & Ashfield
CAMRA.
Ale&Apple is also available to download from our website at www.mansfield.camra.org.uk
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Branch Diary
Tuesday Survey Trips (unless
otherwise stated) – Depart the Railway
Inn, Mansfield, at 7pm – Bus free for
CAMRA members.
30th Jan, Southwell Road Area,
Mansfield
27th Feb, Underwood & Bagthorpe
27th Mar, Skegby & Surrounding

Other Events
Amber Valley, Derby, and Mansfield &
Ashfield Winter Ale Trail – Fri 19th Jan
to Sun 18th Feb

Contact – Paul Edwards
Branch Meetings – All meetings start
at 8pm on Tuesday unless otherwise
stated
Wed 10th Jan, Scruffy Dog, Sutton-inAshfield
13th Feb, Courthouse, Mansfield
13th Mar, The Venue, Rainworth

socialsecretary@mansfield.camra.org.uk
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Brewery News
Black Market Brewery - Warsop
Brewing continues apace at the 2.5bbl plant in the basement of the Black Market
to keep a steady supply upstairs at
the bar and while Illicit remains the
flagship brew it has been joined by
In The Dark which is proving
popular with the customers. This is
a smooth dark 4.8% ale flavoured with chocolate malt and American Willamette
hops, which were originally cultivated as an alternate to English Fuggles. It’s well
worth a visit to try this!

Kings Clipstone Brewery - Kings Clipstone
Brewing takes place at least weekly to keep up with demand and all beers can
now be purchased by the bottle, this now being done in house in time to supply
Christmas markets locally. A new brew, a special for Halloween, a red bitter,
Crown and Gory was so popular it may be added to the core range of brews. A
new beer is being planned for the New Year but as yet is un-named, but keep
checking their web site
and Facebook page for
details.

Moody Fox Brewing Co. - Hilcote
The Brewery Tap the Wrinkly Dog back room is now open
increasing capacity to 68 persons. A new fermenter has
finally arrived allowing the brewing of a range of new key
kegs and cans. New pump clips have been professionally
designed to give Moody Fox beers a distinctive character.
Look out for their Christmas pale.
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Langwith Brewing Company Mansfield
Nothing major to report other than the mobile bar
`Pedro’ is proving popular being booked for several
events recently and the plan is to open the brewery HQ
bar more regularly in the new year.

Priors Well Brewery - Mansfield Woodhouse
Focus recently has
been on perfecting
a brand new black
IPA. Brewed using
dark crystal rye, black malt, with cascade, chinook,
and citra hops this brew comes in at 5% and is called
Black Wolf. You should see this on the bar for
Christmas.
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POPPY APPEAL
2017
Each year I, on behalf of the Royal
British Legion, write a series of thank
you letters to groups and institutions
who have really helped with the fund
raising for the charity I represent. It is
extra nice for me when I like what
those helpers represent therefore it is
with great pleasure that I thank
Mansfield and Ashfield CAMRA
branch. Those reading the FREE copy
of their magazine will have been
aware of the 4 day event, The 5th
South Normanton Beer & Cider
Festival 2017. During those
jollifications local Camra enthusiasts
did some fund raising for the Poppy
Appeal so to those of you who, by
nature and nurture, had to sample
those products and whilst doing so
made contributions to the Poppy
Bucket thanks, when totted up your
generosity has helped the Appeal to
the tune of £192.33.
The Poppy is associated with
remembrance of fallen service
personnel who have made the
ultimate sacrifice, their names are
immortalised on War Memorials the
money raised by the Appeal helps
those injured during their service and
their families. This Poppy Appeal
started after WW1 and lets just look at
one of the stark facts that emerged
from that war. During that conflict
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Great Britain and its Empire put into
uniform over 6 million men 725
thousand died and 1.75 were maimed
or disabled, of those who survived
with injuries half were permanently
disabled. The Nations coffers were
unable to give more than basic
support to those veterans hence the
formation of the British Legion and its
Poppy Appeal to raise funds to help
those disabled, the widows and their
children.
We now have no surviving WW1
veterans so why do we bother? Well
there have been a couple of bits of
shooting since then WW2, Korea,
Cyprus, the Colonial withdrawal from
Africa, Malaya/Borneo, Northern
Ireland, The Falkland Islands, Bosnia,
two gulf conflicts and Afghanistan to
name just a few. With the modern
advances in medical science many
soldiers survive incidents that in
earlier conflicts would have been fatal
but in that survival they require
extended care and rehabilitation.

The Royal British Legion has become
synonymous with care for the exservice community, your donations
will help someone who has been
affected by military service. They
will be unable to thank you so it falls
upon me to thank all of you for
helping.
David Wilson
Poppy Appeal Organiser
Alfreton & District Branch
Royal British Legion
(Editor) Thanks to David for his kind
words. Our Branch Treasurer Jon, is
pictured handing over the cheque for
£192.33 to David with 2 keen fund
raisers, Rebecca & Lucas.
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Duke of Sussex
Sutton-in-Ashfield
The Duke of Sussex on
Alfreton Road, Sutton –inAshfield, was purchased from
Greene King a few years ago
by The Pub People Co who
are based in South
Normanton, but it was very
much business as usual
generally offering just one
real ale. That changed in
November 2017 when Pub
People Co decided to invest
£75,000 in a large overhaul and the
pub was relaunched under the
Pentrich Brewing Company brand.

New manager Steve Brown
(pictured above) showed us the
smart new exterior which has been
opened up from the old 2 room
layout into a nice, modern, wrap
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around restaurant and a very
welcoming bar. Beer offerings have
increased to 6 with 2 regulars from

the Pentrich Brewing Co (based in
Ripley, Derbyshire) which were
Soma 4.0% and Kiama 5.0%
alongside guests from the likes of
Kings Clipstone, Shiny, and
Nottingham. 2 Ciders in a box
adorn the bar plus they give
the usual Pub People 15p
pint CAMRA discount.
Hanging outside the front of
the establishment is the Duke
of Sussex pub sign that
features a regal looking gent
who was the first and only
Duke of Sussex, Prince
Augustus Frederick, sixth son of
George III from 1801 until his death
in 1843. His title died with him as
he had no legitimate children. Why
is this pub called the Duke of

Sussex? No one really knows, the
story has been lost in time, but we
do know that there are only 4 pubs
in the country that carry the name.
Interestingly the media have been
speculating that Prince Harry could
be given this tile on his marriage to
Meghan Markle. “Ever since the
speculation about the title began
we have had a massive amount of
hits on our website. People have
been Googling Duke of Sussex and
we have been coming up” said
Andrew Crawford, Pub People
Company operations director. Does
this mean we may have a change of
signage to reflect our new royal

appointment and have a more
ginger Prince looking over Suttonin-Ashfield? “We are planning a
celebratory beer for the occasion,”
added Andrew, “and if Prince Harry
is created Duke of Sussex we will
definitely have a look at the sign
board.”
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Ginger Giraffe Underwood

I mentioned last issue that our slot for
new micro pubs was becoming a
regular feature in Ale & Apple and I’m
not going to disappoint you this
quarter. Yet
another has
opened in our
branch in the
form of the
Ginger Giraffe
Micro Pub & Gin
Bar on Alfreton
Road in
Underwood. This
little pub is owned
by Mark Cracknall
and run by his
wife Linda, the
licensee. Open
every day of the
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week (check WhatPub.com for times)
6 beers are offered which included
one of my favourites, Titanic Plum
Porter 4.9%, served by Mark & Linda’s
daughter Freya
(pictured) along with a
good variety of other
beers in both style
and strength. 6 Ciders
are available on tap
alongside a growing
choice of gins with 64
to choose from
currently. Unusually
for a micro there is a
small car park to the
front but the Trent
Barton Black Cat and
Rainbow One bus
services drop off
practically outside the front door, just
40 minutes from Mansfield Bus
Station. Dogs and children welcome at
all times.
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The B-word.
When was the last time you heard
somebody at the bar asking for `a pint
of bitter, please’, other than in a TV
soap opera? Trends come and go, in
language as much as in brewing, but
the B-word may be in some danger of
dying out. Just a couple of decades
ago the opposite was true and the
term `bitter’ was senselessly overused.
Indiscriminate drinkers and landlords
alike used it to describe pretty much
everything that wasn’t lager or
Guinness. I was once amused by a
conversation in the Prince of Wales in
Wimbledon which went something
along the lines of `What bitters have
they got, John?’ to which the reply
came something like `Tetley Mild,
Fuller’s London Porter and Old
Peculier’!
But nowadays `bitter’ is seldom
uttered and, when it is, it is often in a
slightly disparaging fashion,
sometimes preceded by the qualifier
`boring
brown’
to
describe
only the
darker,
maltier
varieties
that
haven’t
gone
overbo
ard on
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New
World
hops.
Now, I
happen to
agree that
some of
the massmarket
BBBs are
fairly poor
beers but
there is
some eminently drinkable stuff out
there that should rightly be called
`bitter’ and we shouldn’t shy away
from using the term. Moreover it’s
absolutely nonsensical that `bitter’
should now be used solely to describe
the less bitter bitters.
In 2018 it will still be all about `pale
ale’, of course, but historically this was
usually just the name used for the
bottled version of beers that were
called `bitter’ on draught and if they
were the very same beers, how can
bitter and pale ale possibly be
different styles? CAMRA too should
shoulder some of the blame with their
confusing introduction of a `golden
ales’ category to the Champion Beer of
Britain competition. Years of judging,
writing about and drinking beer have
led me to the conclusion that `golden’
is a colour, not a style. Indeed one can
make a far stronger historical case
that brown ale and red ale are
legitimate, unique styles, neither of
which CAMRA has separate categories
for. Many of us remember

Boddingtons and Stones bitters and
the earlier offerings from the first
wave of micros like Hop Back and
Roosters. Bitter? Yep. Golden? Very.
And this was some years before
`golden ales’ officially became a
concept and everyone stopped using
the b-word.
Even if one
goes down
the
American
route of
separating
out beers
into
literally
hundreds
of different
categories,

we shouldn’t lose sight of the fact that
pale ales, golden ales, APAs, IPAs,
DIPAs, QIPAs, best bitters, boys’
bitters, strong bitters, premium
bitters, are all essentially sub-styles of
bitter.
People are more educated than ever
about beer these days and the
ignorance of calling a porter or old ale
`bitter’ seems to be a thing of the past.
But it would be equally pig-headed to
deny the importance of a beer style
that has served us well for at least a
century under any name.
So, I’ll have a pint of bitter please!
Ben Nunn
London Drinker
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Three Thirds - News in small measures
There are rumours
that a new micro will
be opening soon on
Wilson Street in
Pinxton. Good
news indeed for
an area that has
long been a real
ale desert.

The award winning
Scruffy Dog, Sutton-in
–Ashfield, was closed
for a short time in
December to install
their new brewery
and should be
brewing very soon
into the new year.
More details next
issue.

The Royal Oak on
the High Street in
Tibshelf has
reopened under
the new name
Twisted Oak after
a large refurb
serving 4 local
real ales. There
will be a review
in the next
issue.

Commercial Break

The Ale & Apple is made possible only
by our generous advertisers, to whom I
would like to say thank you. Please
support our advertisers to show your
appreciation.
If you would like to advertise please
email aleandapple@mansfield.camra.org.uk
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A message from the Derby CAMRA branch
Following the success of the first Derby and Amber Valley CAMRA Winter Ale
Trail, which ran during January and February 2017, we have decided to run the
event again, this time including pubs from the Mansfield and Ashfield CAMRA
area, a most welcome addition.
The 2018 Trail will thus be called “Amber Valley, Derby, and Mansfield and
Ashfield Winter Ale Trail”, and the pubs taking part from the Mansfield &
Ashfield area can be seen on the grid opposite this page. The total number of
pubs taking part this year is 69 which include 14 from Mansfield & Ashfield (part
of the selection criteria was that they must be on the main bus route from
Derby). The pubs include last years’ winners from Derby, the Alexandra Hotel,
and Amber Valley, the Talbot at Ripley. We are sure that both will be trying very
hard to retain to their titles, and we are equally sure that they will face stiff
competition to do so. Who will be the first winner for the Mansfield & Ashfield
branch?
As we did last year, we are inviting you, the public, to help us decide which pubs
will take the honours this time. Whether you are a CAMRA member or not, you
can take part in the voting. There are BEER PRIZES up for grabs, so for full details
of how to vote, enter, the trail collector card, and what you can win is in the
Jan/Feb 2018 issue of Derby Drinker magazine which you will find in any of the
14 Mansfield & Ashfield Pubs listed.
So, enjoy the Trail, enjoy the ales, and let us know who your favourite pubs are,
we look forward to hearing from you.
For information on how to get to the pubs on the Trail using public transport and
opening times, please see Whatpub.com where all the relevant information is
available. There may be minibus trips organised during the Trail, and any
information relating to that will be on the Trail Facebook page
DERAMVWintertrail2018.
Amber Valley, Derby, and Mansfield & Ashfield CAMRA.
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AMBER VALLEY, DERBY and MANSFIELD & ASHFIELD

Invite you to take part in the
Winter Ale Trail 2018

Friday 19 January – Sunday 18 February
For full details please see the January,February
edition of the Derby Drinker
Mansfield & Ashfield Pubs
Bold Forester

Botany Avenue, Mansfield

Brown Cow

31 Ratcliffe Gate, Mansfield

Clock Inn

107 Market Place, South Normanton

Court House

Market Place, Mansfield

Dandy Cock Ale House

184a Victoria Road, Kirkby – in - Ashfield

Devonshire Arms

137 Market Street, South Normanton

Duke of Sussex

Alfreton Road, Sutton – in - Ashfield

Masons Arms

Unwin Road, Sutton – in - Ashfield

Picture House

Forest Street, Sutton – in - Ashfield

Railway Inn

9 Station Street, Mansfield

Speed the Plough

Mansfield Road, Sutton – in - Ashfield

Stag & Pheasant

4 Clumber Street, Mansfield

Widow Frost

41 Leeming Street, Mansfield

Wrinkly Dog

65 Outram Street, Sutton – in - Ashfield
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5th South
Normanton Beer &
Cider Festival
Review
Following on from the previous four
successful South Normanton Beer &
Cider Festivals we have now
completed the 2017 festival which was
once again held at The Post Mill
Centre in South Normanton. Many
thanks as always are given to the
centre management team for their
assistance to enable us to hold this
event which is now firmly established
on the local events calendar.
The dates for the festival were
Thursday 2ⁿd November through to
Sunday 5th November 2017, with a
much increased range of ales sourced
from mainly LocAle microbreweries
plus some from farther afield.

to produce a one-off festival special
for us, special thanks are therefore
given to Abstract Jungle, Moody Fox
and Welbeck Abbey to this effect for
their assistance in creating these beers
which were very well received.
Following on from the introduction of
fruit wines and mead a couple of years
ago we had an even more increased
range of them available this year,
which once again proved very popular,
so much so that I had to source
another emergency reorder on the
Saturday morning.
Live entertainment at the festival this
year was provided by L Wood on the
Friday evening which was very well
received and making a return visit for
a second time by popular demand on
the Saturday evening was On The
Brink. Both acts were enjoyed by their
respective audiences and kept the
crowd entertained whilst the ales and
ciders were flowing.

One of the main areas of feedback
that I had received after last year was
that the availability of darker ales was
not high enough for a festival at this
time of year, so I attempted to get
close to a 50/50 split between darks
and all others, this was more or less
achieved and the first couple of beers
to sell out were testament to this
being a popular move.

This year’s festival was also very
successful from a campaigning
perspective in signing up new
members for CAMRA, with our target
figure reached and surpassed – I
would extend special thanks to both
Clare and Carl for their hard work in
this area – who knows, we may
hopefully get a new member active in
the branch as a result.

To mark the occasion of the 5th
anniversary of the event, I managed to
get some of our local brewers to agree

A further feature at the festival this
year was a return visit for a couple of
craft stalls – The Pewterscribe from
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Derby, who additionally brought along
a selection from Oddfellows Chocolate
Company of Burton-on-Trent. Both
stalls were fairly busy at the festival so
this will certainly be something to look
at providing at any future festivals.
Elsewhere within this issue there is a
feature on this year’s nominated
festival charity the Royal British Legion
which was very well supported by the
attendees. I would extend my thanks
to Paul for having organised the
collection buckets and supply of
poppies.

We have recently held a post-festival
wash-up meeting where we discussed
all aspects of the event such as beer
range, entertainment etc. This will
hopefully enable the next festival
committee to continue to grow the
festival year on year, details of any
future festivals will be advertised on
the branch website, plus our Facebook
and Twitter pages.
Andrew Brett
See our centre spread photo montage
overleaf where people can be seen
enjoying the festival.
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Cider Bar

Beer Stillage

The Brown Cow
Pewterscribe

Saturday Night

Poppy Appeal
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Tombola
Thank you for
your support
Beer choice
View from bar

More Choice

Volunteers
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East Midlands Pub of the Year 2017
Just Beer, Newark, received a certificate from Carl Brett CAMRA East Midlands
Regional Director for being awarded East Midlands Pub of the Year 2017 for the
second time in the seven years that this popular Micro Pub has been open.
Also at the presentation was Alan Ward, Deputy Regional Director for the region,
along with the 4 owners from this very friendly welcoming business.
The presentation took place on Saturday 28th October 2017.
By February 2016 they had served more than 3,000 different beers from over
1,000 different breweries, in early 2018 they will pass 4,000 different beers.
How many other pubs can get anywhere near to this?
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CAMRA to
welcome a new
National Chairman
CAMRA will be welcoming a new
National Chairman next year, when
Colin Valentine will hand
over the mantle to Jackie Parker.
After eight years in the role, Colin has
announced that he will not be
standing for re-election to the
National Executive at CAMRA’s
Members’ Weekend, AGM and
Conference, which will take place
in Coventry in April 2018. He will
continue in the Chairman’s role until
the April meeting.
Currently CAMRA’s Vice-Chairman,
Jackie was elected by her colleagues at
the National Executive meeting on 1
December.

Southern region for 3 years. She is
currently CAMRA’s National ViceChairman and National Director with
specific responsibility for
Communications.

Colin has been a CAMRA member for
more than 30 years and served as
Director for Scotland and Northern
Ireland for six years before being
elected to the National Executive, the
organisation’s board of directors, in
2000. He became Chairman of CAMRA
in 2010.
Jackie has been an active member of
the Campaign for Real Ale for 18
years. She has been a member of the
National Executive for 7 years, having
previously served as the Regional
Director for CAMRA’s Central
Ale & Apple Page 23

Ask
Michael
It’s all true, Honest!

Dear Michael,
I notice that you have taken a slight
sideways step in the ranks of CAMRA
and are now showing an interest in the
fermented apple juice. I wonder if in
your capacity as Cider rep, you would
recommend a snake bite?
Yours,
I M Lawless, Selston.
Dear I M,
As you will be aware global warming
and rising sea temperatures pose a far
greater worry to the modern world
than anything Brexit can throw at us.
Why, only the other day while
paddling in the shallows off Gibraltar
Point after a relaxing Impaired Vision
cider, I saw what I took to be a
member of the family Hydrophilnae
using its laterally compressed body
and its paddle like tail to negotiate its
way around basking seal pups.
Identifying it to be Pelamis platurus,
commonly known as Yellowbelly sea
snake, having the greatest
geographical range of any species of
reptile, apart from a few sea turtles, I
assumed it was in search of its
namesake from the Batemans Brewery
up the road at Wainfleet, the golden
ale, brewed with American Cascade
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and Chinook hops, creating 41 units of
bitterness, Yella Belly Gold. Seeing it
was heading in the wrong direction I
was about to physically redirect it
when I remembered that the venom
yield per bite to be in the region of 1.0
-4.0mg and with a subcutaneous LD50
(lethal dose) being 0.067mg/kg giving
it a highly potent effect, I erred on the
side of caution and let it pass by,
fancying at that time neither a snake
bite or for that matter a bee sting!
Imagine my surprise on closer
inspection that I realised it was only a
piece of the growing menace to
marine life, some black and yellow
plastic cord.
To calm my nerves I headed off in
search for a pint off Black Iris Snake
Eyes! Did you know though dear
readers that the traditional drink of
Warkwick University is a snakebite
where it is known as Purple and that
Bill Clinton, yes the famous Bill Clinton,
was refused a snakebite in the Old Bell
Tavern in Harrogate in 2011 by the pub
manager, James Allen, who told the ex
US President that it was illegal to serve
one in the UK. Had Bill been back
home he could have had a stout mixed
with his cider and still got a snakebite.
Now there’s not many people who
know that!
Good luck with the snake charming.
Cheers, Mick.
Want to ask Michael a question?
Send them to us at
aleandapple@mansfield.camra.org.uk

Rose & Crown
Sutton-in-Ashfield
The Rose & Crown on Stoneyford
Road has been owned by Stephen and
Nicola Smith for some time but had
been run by a separate party. Stephen
contacted us to let us know he had
taken over the reins and after a brief
closure reopened with 4 new beer
lines. Morland Speckled Hen 4.5% will
remain the house beer but on our visit
we could also choose from Titanic
Plum Porter 4.9% and 2 from
Springhead Brewery, Roaring Meg
5.5%, and Drop o’ the Black Stuff, a
4.0% porter. This pub also has a
couple of real ciders on offer and gives
a 10p pint CAMRA discount. This very
dog friendly pub is serviced by the
Trent Barton 141 or TM Spira both
from Sutton Bus Station.
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Mansfield
Woodhouse Survey
Trip, Part Two
We like to visit as many pubs in our
branch as we can in a year to survey,
taste beer, and submit beer scores
through WhatPub.com that could help
your local to get into the Good Beer
Guide.
Last issue we featured the first part of
our visit into Mansfield Woodhouse,
as this town is too big to survey in one
visit we did the remaining pubs a
couple of months later. Not actually in
Mansfield Woodhouse (but on the
way) we pulled in a few of the outer
Mansfield pubs. First up was the
Pheasant on Chesterfield Road South.
Marstons Pedigree available here.
Onward to the Redgate on Westfield
Lane where Priors Well Mosaic and GK
Abbot were on the bar but more hand
pulls were available and I’m assured
they have additional beers on during
busy periods.
A couple of disappointments next as
the Rufford on Chesterfield Road
South seemed to be closed for a small
refurbishment, a sign in the window
saying it would reopen in 4 days’ time.
It was a similar story at the Park Hall
Tavern when we arrived into
Mansfield Woodhouse proper. This
pub looked like it would be closed for
a while with a major refurbishment
underway. We will keep you informed
as to the progress. Onward to the Star
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where there was a choice of a nicely
kept Wells Bombadier or Shepherd
Neame Spitfire. Finishing at the
Greyhound we had a choice from 6
beers that included Otter Amber,
Titanic Plum Porter, and Robinsons
Dizzy Blonde. This pub hosts its own
beer festivals a couple of times a year
and is a regular entry in the Good Beer
Guide, we featured a full write up in
our summer 2017 edition.
As mentioned last issue if you want to
come along and help your branch
determine the pubs serving the best
beer in our region just drop a line to
the social secretary (contact details in
the magazine) and secure your seat on
the FREE bus. Your opinion matters to
us and could make a difference.
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Spot the difference
Can you spot the 10 differences in this picture of our friends from the Dancing
Duck Brewery Bar at the Nottingham CAMRA 2017 Beer Festival?
Answers in the next issue.
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Even if you are not an avid follower of
the political scene many of you will
know, and be relieved that the
Chancellor Philip Hammomd saw
sense in the autumn budget and froze
the Beer Duty and announced he
would be extending the £1,000
business rate relief scheme for pubs
for another year. In doing so he
acknowledged the value of the British
pub and brewing industries with a
budget which gave a bonus to
drinkers. CAMRA’s current National
Chairman Colin Valentine said: “Pub
goers were fearing the worst from this
Budget but will now be raising a glass
in celebration. Freezing beer duty will
help arrest rising beer prices and keep
the British pub going tradition
affordable. Now, to make a real,
lasting difference we hope that this
move represents the first step towards
a long-term freeze. CAMRA is calling
on brewers to match the Chancellor’s
support by holding beer prices so that
local pub goers benefit”.
Good news then for beer drinkers, and
also the treasury as it is estimated that
the industry is now worth £23 billion
Page
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to the UK economy, but what about
cider?
Well, the budget left cider producers
and drinkers wondering if they would
be hit by a new tax band, and not a
little disappointed that the 2p per pint
reduction that had been called for to
stimulate the industry, for the longer
term, was ignored. The new tax band
being proposed will affect ciders and
perries within the range of 6.9% and
7.5% and is primarily aimed at the
‘white cider’, (such as White
Lightening) market, which couldn’t be
further away from the artisan craft
cider loved by real cider drinkers than
cream flow extra chilled beer is to real
ale. The worrying aspect of this is that
although the government estimates it
will only affect 11% of the cider
market, out of this number 22% do
not come into the target category ie
are craft cider producers.
A quick look at the programme for
Nottingham CAMRA’s October beer
and cider festival shows that at least
59 ciders would be affected by this
new tax.
Helen Thomas chair of the National
Association of Cidermakers said, “We
will be looking at the details of this
new duty band to ensure that it does
not adversely impact the on-going
success of cider makers across the UK,
whatever their size.” She added “We
are working with our members and
the regional associations that
represent the smaller cider makers to
better understand the real impacts.”
She also said the industry would work

with the government on the responses
to the consultation.
Colin Valentine added: “This will be
disappointing news for a number of
traditional cider producers who will be
hit by this measure unless an
exemption for traditional produce can
be secured.”
So far the Treasury have not given
details of the level of the proposed
tax so it is hard to figure out the real
impact of this and even if it will have
one of its desired intentions, that
being to curb the excessive drinking of
cheap nasty so called cider. Highly
unlikely I would have thought. The
proposal is due to be implemented in
2019 so plenty of time to get some
answers from Mr Hammond.

As noted in last issue of Ale and Apple
the results of the East Midlands Cider
Championship held at the hugely
successful Nottingham CAMRA Robin

Hood beer and cider festival, held in
October are as follows;
Sisson and Smith (Eastwood)
Traditional medium Cider took Gold
followed in Silver by Charnwwod’s
Bradgate Hunter (Bradgate Park Leics),
with Bronze going to another fairly
local producer from Stanley Common
Oakfield Farm’s Taste of the Orchard.
There was just one prize in the perry
category and that went to Blue Barrel
of Sherwood with their Cropwell
Perry.
The bottled ciders were also judged
and Oakfield Farm took another award
this time with Gold for their Gold. In
Silver position was Kniveton Cider
from Ashbourne with Wynsum and
Gladstone’s Cider 101 (Loughborough)
coming in to take Bronze.
Again myself and Bridget from our
branch were invited along to be part
of the judging team which comprised
of some regular and some new faces.
There was as usual a high standard of
entrants but judging by the above
names I suspect we picked
some of the best in the
region to be worthy
winners. Well done to all.

While we are keen to
showcase new artisan cider
makers we should not shun
the larger players,
especially when they have a
long and successful
heritage. One such
company is Weston’s who
Ciders waiting to be judged many will most probably
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associate with their Old Rosie cloudy
cider. This business was started in
1878 by Henry Weston and was and
still is, based in Much Marcle in
Herefordshire, has 6 awards so far this
year, including Gold from the Grocer
for its Rosie’s Pig Flat Tyre, and is still
very much a family concern, though
how much of it old Henry would
recognise is debateable.
From its humble beginnings it has
grown into a major player in the cider
world and exports to around 40
different countries and has an
impressive turnover in the region of
£58M The company has just
announced an investment programme
of £15M for its infrastructure
which will allow it to grow its
business by an estimated 40% by
2023. However it has not lost
touch of its roots with 90% of
Weston’s cider apples being
sourced within a 40 mile radius of
Much Marcle, with 15% of them
coming from its own orchards,
some of which are over 100 years
old and are organically certified by
the Soil Association. A further 1200
acres of orchard are being planted
as part of the on-going investment
programme. It employs around 200
people helping to support the local
community and produces 30 different
ciders and perries. Numbering 43 it
also has the largest quantity of oak
vats of any UK cider producer, some
are 200 years old and all are named
with the largest named Squeak having
a capacity of 42,107 gallons or in a
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more manageable quantity that’s
336,856 pints. Tim Weston Director
and 4th generation of the Weston
family said, “Our oak vat collection has
continued to grow since 1880. The vat
house takes me back to my childhoodit was certainly an interesting place to
be growing up on a cider farm.
The company has also recently placed
an order for 6000 kegs at £70 each!
Not a bad business to be in some
pressing a few apples, well, if you call
20000 tonnes each autumn a few!
I was having a look at a cider apple
varieties and thought this may make a
regular feature so to start off we have

Apples for Milling
Malus domestica, Brown Snout,s
thought to have originated in
Herefordshire in the 1800’s being
discovered on Mr Dent’s farm in
Yarhill. From there it was widely
propagated by H.P. Bulmer’s cider
company of Hereford. It is a small to
medium tree producing green apples
with small patches of russeting and
brown russeting on its calyx end –

hence its name. It produces
bittersweet apples that are high in
tannin and low in malic acid with firm
white flesh that are picked in
November.
A slightly more unusual apple
sounding like a progressive rock band
of the 1970’s is Crimson King. This is
also known as John Toucher’s or the
Bewley Down Pippin and was first
recorded in 1895 by John Toucher of
Bewley Down, Chandstock, Somerset.
It was first widely planted in West
Somerset, then Devon and other West
Country cider producing areas. It
produces medium to large red skinned
fruit classed as bittersweet which are
high in acidity and low in tannin with
little or no astringency producing a
light fruity, good quality cider. This
apple can also be used for cooking and
the trees tend to be heavy croppers.
The Redstreak cider apple is thought
to have first appeared in England in
the early 17th century and was
originally named Scudamore Crab by
John Evelyn the writer and gardener,
as it was extensively planted by the 1st
Viscount of Scudamore, John
Scudamore. It later became known as
the Redstreak and became one of the
finest cider apple varieties in England
and was especially popular in
Herefordshire. However by the 18th
century it was in decline and by the
19th century was reported to be
almost extinct, but is now once again
gaining in popularity. It is classed as a
bittersweet apple, the first of this kind

Redstreak Variety

to appear in England. William Marshall
18th century agricultural writer said of
the fruit is was, small, roundish, of a
pale yellow ground, with numerous
faint red streaks; the flesh firm, full of
juice, and when ripe, finely flavoured
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Spot the difference Answers
How many did you get ? Here are the answers to last editions Spot the Difference.

Just for fun
Blame strict product placement regulations or a creative bunch of writers in
the writing room but most TV shows have their own labels of brew
consumed by their main characters, but how closely have you been paying
attention? Match the fictional beer to its television show:
1. Löbrau Beer
2. Schraderbräu
3. Board Shorts Ale
4. Rocket Fuel Malt Liquor
5. Dharma Initiative
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Answers: 1b, 2e, 3a, 4d, 5c

a. Pretty Little Liars
b. Futurama
c. Lost
d. News Radio
e. Breaking Bad
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Saturday Sojourn (Verb, sojourn - pass time in a specific way)
Did you know that as well as a monthly survey trip your branch also runs
a Saturday Sojourn that often goes out of area? If a bus is provided this
is generally subsidised by the branch but a small fee may apply, non
CAMRA members welcome. Brewery tours may also incur a small
charge. Interested? Further details can be found on our website, or drop
an email to socialsecretary@mansfield.camra.org.uk

CAMRA Discounts
Please take advantage of these members’ benefits to show the establishments that
we do appreciate their generous offers.
Please note: These offers can change or be removed at any time. Please e-mail
pubsofficer@mansfield.camra.org.uk if you discover any changes.
Black Bull, Blidworth: 10% off (includes real cider)
Black Swan, Edwinstowe: 15p off pint only
Boundary, South Normanton: 10% off
Court House, Mansfield: 20p off pint only
Dandy Cock, Kirkby-in-Ashfield: 10p off pint only
Duke of Sussex, Sutton-in-Ashfield: 15p off pint only
Dukeries Lodge, Edwinstowe: 15p off pint only
Fox and Crown, Skegby: 10% off
Green Dragon, Mansfield: 10% off
Hutt, Ravenshead: 10% off
New Inn, Newton: 15p off pint only
Oak Tree, Mansfield: 10% off
Railway, Selston: 10p off pint only
Rose and Crown, Sutton-in-Ashfield: 10p off pint only
Rushley, Mansfield: 10% off
Talbot Inn, Mansfield: 10% off
The following discounts are available to everyone.
Nell Gwyn, Mansfield: Buy a loyalty card for £8. Lifetime money off everything.
Plough, Warsop: Buy ten pints cask ale, get one free. Loyalty card
Swan, Mansfield: Buy 5 Pints cask ale, get one free. Loyalty card
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Branch ContactsChairman Ralph Golds chair@mansfield.camra.org.uk
Vice Chairman Sean Saxon vicechair@mansfield.camra.org.uk
Treasurer Jonathan Evans treasurer@mansfield.camra.org.uk
Secretary Clare Tasker secretary@mansfield.camra.org.uk
Membership Roger Chadburn membership@mansfield.camra.org.uk
Pubs Campaigning Coordinator Paul Edwards pubsofficer@mansfield.camra.org.uk
Beer Festivals Andrew Brett beerfestivals@mansfield.camra.org.uk
Social Secretary Paul Edwards socialsecretary@mansfield.camra.org.uk
Magazine Editor Richard Alexander aleandapple@mansfield.camra.org.uk
Apple Officer Mick Bull cider@mansfield.camra.org.uk
Young Members Sean Saxon youngmembers@mansfield.camra.org.uk
Branch Equipment Controller Andy Edson branchequipment@mansfield.camra.org.uk
Webmaster Carl Brett website@mansfield.camra.org.uk
Press & Publicity Keith Wells press@mansfield.camra.org.uk
Sponsorship Carl Brett sponsorship@mansfield.camra.org.uk
Staffing Roger Chadburn staffing@mansfield.camra.org.uk
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