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Welcome to the latest issue of “In the
Sticks” the newsletter of RuRAD, Rural Real
Ale Drinkers. We hope you enjoy reading it.

Steve Copestake informs “In The Sticks”
that Jon Archer, head brewer at the Boot in
Repton has decided to retire and left his post
on 21st August. The impact of Covid-19 plus
the proposed changes to the Small Brewers
Relief rules, as reported in last month's
issue, mean that the brewery can no longer
support two brewers. The following
supplementary information may be of
interest....

If you want to receive a copy electronically,
e-mail snugdave@mail.com.
For current & previous issues log on to
www.dgmhall.me.uk/rurad. You can also find
copies of the newsletter on the
Loughborough CAMRA web-site
(www.loughboroughcamra.co.uk/newsletters)
along with digital copies of other local beercentric publications.
Although the World of Pub has started to
return to normal (that's the new normal, not
the old traditional version), it was decided
that it is still not viable to distribute paper
copies of “In The Sticks” so this will be
another on-line only issue. Charisma Bypass
has sounded out some of the regular
recipients of the newsletter and feels
confident that a short print run can be
managed for next month.

Free Copy

T h e Old Black Swan in Crich re-opened on
Wednesday, 19th August. The refurbishment
looks very nice and there is extra room in the
garden and the Old Drinking Trough outside
bar. I didn't explore this part of the pub due
to the weather but the reports are that it's
as well finished outside as the interior.
However, I fear that the current licensees,
Steve & Rachel Palin, who have brought new
life to the pub since they took it over at the
end of 2017, will find little enthusiasm
amongst their clientele for the price of the
ale – starting at £3.80 and rising to £4.60
for a pint of Oakham Bishops Farewell. Snug
Dave.

Jon Archer had been with the brewery for 3
years following a career in IT. On his watch,
Jon added “consistency, quality and process”
to the business and expanded the range of
beers which included Boot Beast, a 6.66%
strong English ale, which won a Silver medal
at the National CAMRA winter festival 2018.
Shortly after joining the brewery in 2017 he
appointed an assistant, James Bevan, who
completed his apprenticeship but after a few
months moved on to Thornbridge. The
brewery then recruited Sean Mather who had
previously worked for SAB Miller and AB
Inbev but was disillusioned with their
principles. At the moment, Sean is on his own
but if at any time he requires help with such
things like mashing in or digging out the mash,
cellarman Steve is ready and willing to help
out. Until the current economic storm clears,
it's likely that this situation will remain.

T h e Littleover Brewery has been bought by
Matt Willers of No.189 (Blenheim Drive,
Allestree).

Beer and Pub News
T h e Last Post on the corner of Ashbourne
Road and Uttoxeter Old Road, Derby has
closed. Plans by the same owners for a new
micro-pub to be located somewhere near the
Wardwick in Derby has also been abandoned.
T h e Rowditch Inn on Uttoxeter New Road,
Derby closed its doors on 19th August. It has
been reported to “In The Sticks” that the
building has been sold but the intention is to
keep it as a pub.
T h e Kings Arms in Crich has been sold –
probably for housing but it's all rumour at
the moment!

The ex-licensees of the Spotted Cow,
Holbrook have now taken over the Spanker
Inn, Heage with 4 real ales: Bass, St Austell
Tribute, Marston's Wainwright and Wye Valley
Butty Bach. They are hoping to build up trade
once again after the pub was closed for a
short while. Good food should be available in
time plus Classic Car shows will also become a
feature in the large rear car park. The White
Hart, Stanley has re-opened and being run by
Georgina Eley and her father, John after
being closed for four months. It's owned by
Heineken Stars and Bars and has received a
£290,000 refurbishment which includes a
new conservatory and outside area with some
nice views. Table service will be introduced to
meet current guidelines. I would like to wish
both pubs the best of luck in these very
trying times. The Didler.

The Chequers at Ticknall is now open inside
and out. At present they don't open Tuesday
or Wednesday but are planning to open all
week in the near future.
Charisma Bypass sent in the following news
snippets: The Old Oak at Horsley Woodhouse
is now open 7 days a week (see the advert for

current opening times). The Travellers Rest,
Kilburn has been sold to a builder but is not
going to be turned into housing [Hmm! Are we
sure about this? Ed]. The asking price was
£194,000. Richard Creighton (Leadmill
brewery) reports that Hairy Brewers have
closed up shop and their plant and equipment
are up for sale. The George & Dragon, Belper
is not planning to open until September. The
Thorn Tree in Belper is now open and serving
3 beers – expect to see Charlatan and Blue
Morpho from Leadmill on the bar... at least,
for a while. Charisma Bypass.
Contributors: Bald Eagle, Charisma Bypass,
Chris P Duck, Jedi Master, Snug Dave, Steve
Copestake, The Didler, Tram Inspector

RuRAD Travellers Tales
Calke Abbey, Ticknall & Milton
Having seen an article in the Derby Telegraph
about the new Tollgate brewery tap on the
Calke Abbey estate, I ventured out at the
end of July to visit the Milking Parlour. It
takes a little finding hidden away as it is
along country lanes between Ticknall and
Ashby-de-la-Zouch but it's worth the effort.
The central area – the former farmyard – is
surrounded by old buildings including the
eponymous milking parlour with tables set up
between the stalls. A former cow shed has
been utilised (standing only on my visit
perhaps because of Covid-19 restrictions)
which gives extra cover when the weather
turns bad. And on this occasion there was a
picturesque herd of cattle standing at the
open end facing the field. Five Tollgate beers
were on offer: Melbourne (4.0%), Ashby Pale
(4.5%), California Steam (4.2%), Billy's Best
(4.6%) and Old Rasputin stout (4.5%). Plus
kegs, ciders x 3 & bottles to take out. My
only gripe was being treated like an infant by
the rather officious young barman who was
determined to obey the social distancing
rules to the letter. I understand why the
rules are in place but there are ways and
means of getting the message across which
doesn't involve alienating the customers.

“Due to the persistent rain we have decided
there is no option but to close for the rest of
the day. Really sorry for any inconvenience
Work is almost complete inside so we should
be back to normal soon, or as normal as we
can be !!”
I then moved on to the Swan Inn, Milton
which I hadn't visited for about two years
which is about the time that Kev and Tracey
Richards have been in charge. The interior
has been very tastefully redecorated –
wooden floors, brickwork, church pews as
seating and Fired Earth colours (they might
not be, I'm just guessing!). The previous tearoom half of the pub (the former “lounge”) is
now more of a restaurant with the pub
specialising in Greek tapas. There were four
ales on the bar: Bass, Dancing Duck Aye Up &
Dark Drake and Black Sheep Best Bitter. Snug
Dave.

Beer Festivals
“In The Sticks” was pleased to receive the
following beer festival announcement from
the Lichfield, Sutton & Tamworth CAMRA
branch Members Secretary, Adam (like Sting
and Bono, he has no surname).

A Menagerie of Derbyshire Pubs

“Ordinarily we'd now be looking forward to
September's CAMRA beer festival in
Tamworth. While that won't be happening
this year, we're delighted to report that
some of the town's publicans have agreed to
step in and fill the breach!

Running from Thur 10th to Sun 13th Sept,
the event is led by the King's Ditch, Sir
Robert Peel and Tamworth Tap, who'll be
pumping up their offerings for the weekend.
as sketched out in the [attached] flyer. All
venues will of course be enforcing their usual
Covid-secure measures, which means that
booking is either essential or recommended
to avoid disappointment. Covid may have
killed spontaneity, but with a bit of advance
planning you can still enjoy a wide range of
ales and ciders!
We are encouraging other town pubs to get
involved - we understand for example that
the Market Vaults will be upping its offerings
for the weekend - so do check the LST
branch website closer to the event for
details of additional pub participants.
So please come along and support the town's
pubs - we look forward to seeing you there! ”

A couple of days later I went out to Ticknall
to visit the Chequers pub which re-opened
it's doors on 17th July. It was outside seating
only when I called in but fortunately it was a
warm & sunny day. I received a warm welcome
from the landlord Tony Matthews who
explained that the inside rooms were too
small to be able to maintain social distancing
although he and partner Claire were trying to
come up with a plan which would allow people
to sit inside. Three ales were available: Bass
and two from Charnwood: Steam Train &
Salvation. Tony has also converted an outside
barn area into a bar using the front of an old
Land Rover as the counter top! There is also a
very large garden set out with bench seating.
The perils of socialising outdoors during a
British summer are highlighted by a post on
the Chequers Facebook page from 16th
August...

T h e White Hart at West Hallam is now
demolished and a pile of rubble - some may
say not much change there then. Fortunately
t h e White Hart a t n e a rb y Stanley has
recently re-opened its doors. It has had a
major refurb and is repainted outside with
very smart wood panelled décor inside. It now
has regular G K Abbot & Marston's Wainwright
with the guest ale on this occasion St Austell
Proper Job. Very popular with locals and open
all day. The beer was OK, the staff friendly
and co-operative with food served at times.
We visited the Everards Queen’s Head at
Little Eaton for the first time since Derby
Brewing pulled out. The good news is that the
pub is smart with friendly staff and the food
was excellent - the bad news is that the beer
was bland, probably because it was too cold also limited choice on this occasion being only
Tiger & Old Original. They appeared to be
short of staff as the service was very slow
but in these difficult trading times they can
have the benefit of the doubt there.
T h e Blue Bell a t Melbourne is currently
closed for refurbishment but looks close to
re-opening when it will be known as the Spirit
& Vaults. Whilst there we tried the
Melbourne Inn (formerly the Lamb Inn), this

being under recent new ownership. The staff
were very courteous and enthusiastic, it has a
pleasant open aspect inside and my Bass was
good. That day on the way home I also tried
the Swan Inn at Milton which seems to have
become a gastro pub with Greek food since I
was last there. It was crammed with mainly
diners but we managed to get an outdoor seat
(in the smoking area) - the Bass was OK but I
preferred the previous basic pub version.
Th e Kedleston Country House Hotel is now
open again to drinkers and the cottage garden
is outstandingly pleasant in good weather.
They had a couple of Thornbridge ales of
which I had Lord Marples. This was good but
not worth the £4+ pricing. This said, all of
the staff were most agreeable and welcoming
to non-diners for an upmarket venue.

without a drink due to the solitary Doom Bar
having run out. The Keys does not appear to
have re-opened so I made my way to the
Crompton Arms, this being a chain pub (Craft
Union Pub Co.). The guest ale was Shepherd
Neame Spitfire but was a pretty poor offering
and was not even worth the £1.10 a half I
paid for it - but giving them the benefit of
the doubt, maybe the TT Landlord o r GK
Abbot may have been better. Next, to the
G B G Red Lion, for a cheap Wetherspoons
lunch, accompanied by Little Critters Malty
Python which was not good and sent back. The
replacement, Lymestone Stone The Crows, was
better, with Titanic White Star and Falstaff
Fistful of Hops being the other guest ales.

way back to the town centre to Tom Said
which was not open earlier. I had not been
here before and found Tom offering an Arbor
tap takeover in this cosy micropub. The
Mosaic was my best drink of the day so I had
it twice rather than I Speak For The Trees,
Shangri-La o r Zero-Zero - also it was the
easiest name to request at this stage. I then
called it a day as my lift home was
approaching. Overall, Ripley was friendly (at
least in the daytime) and quite good for pubs,
albeit a few not so good ales with a couple of
closed pubs and a few outlying ones still to
try out. Chris P Duck.

We also went for a visit to the Bull Shed at
Shottle for a pre-booked meal table. You
cannot just call in for a drink so it was a rare
chance to try the Shottle Farm Brewery ale
which is now only available here. It was good
quality and the meal was large and top class
as expected. Chris P Duck.

Ripley, 13th Aug
On Thursday 13th August I did a tour of pubs
in the town centre of Ripley, starting around
11.30 at the Three Horse Shoes where I
found new management in place. It was
friendly enough but the Marston's 61 Deep is
always uninspiring and I was not likely to have
Theakston Old Peculiar for my first drink, the
other stick being empty. On to the Pear Tree
which has changed beyond recognition since
my last visit, to a large open plan room with a
massive outside shelter. Understandably the
enthusiastic landlady only had 3 of 6 beers on
- my Greene King London Glory was decent
with Abbot & Old Speckled Hen also on. It
seems to be a popular pub still but personally
I would prefer fewer Greene King ales.
Over at the Thorn Tree I selected Titanic
Steerage a h e a d o f Plum Porter, Bass or
Oakham Green Devil and this was a good
choice. The new manager has had to wait 3
months to get started and was very keen to
regain the position of one of the go-to ale
pubs in town. I then called at the Angel with
its very unusual exterior and interior but left

I then did some unnecessary walking just to
find that the Old Cock was closed and the
Talbot not yet open. This caused me to go in
t h e White Lion for the first time in living
memory - expecting no real ale, I was
surprised to find an operational hand-pull.
Marston's Old Empire was a very strange
choice at 5.7% for a sole offering but to
quote a CAMRA beer scoring comment for
particularly poor ale, “it was drunk with
considerable resentment ”. I did suggest to
the barmaid that it would be better to have
no real ale at all rather than a poor one. By
now, it was late afternoon and more pubs
were starting to open. A visit to Ripley’s
Little Ale House proved much more fruitful
with the usual good-humoured chat and a
selection of Little Critters Blonde Bear &
Chameleon, Welbeck Abbey Watermeadows
and Shipstone’s IPA.
I returned down Butterley Hill to the GBG
Talbot for another good ale selection but
spent the entire period talking with new
landlord Rob whom I had not met before,
forgetting to make any beer notes as a
consequence (a familiar theme later in trips).
Across the road at the Nag’s Head I had a
reasonable Bass rather than G K Abbot and
was made welcome during my first visit this
century to this traditional mid-terrace pub.
Another pub I had not been in for years was
the George, again very friendly with plenty of
locals in, and the solitary St Austell Proper Job
was enjoyable - so both of the last 2 pubs
had been better than anticipated. I made my

The following articles are also from regular
contributor Chris P Duck for which many
thanks. I hope that no-one in Hunstanton gets
to read the following – I'm sure it's a lovely
place 'n'all but perhaps not if real ale is your
main reason for going!

Hunstanton, 27-30 July
As usual on a trip to North Norfolk we called
at the Ship at Fosdyke for a drink with a
meal. Although not much of a creditable
achievement in this area, it is in the GBG. The
Ad na m s Southwold Bitter was decent with
Broadside being the other option, and the
food was good and reasonably priced. With
time to spare we also visited the Fox &
Hounds i n Heacham, h o m e o f t h e Fox
Brewery. Having found this very good
previously it was disappointing to send their
Norfolk Lad back as sub-standard. The barman
willingly replaced it and explained that it was
the end of the barrel - I thought that he
should have checked it beforehand and not
served it at all. The replacement Heacham
Gold was moderate but I gave this place the
benefit of the doubt due to Covid issues.
Having been to Hunstanton a few years ago I
was not expecting much from the nearby
pubs. On arrival and after a beach and
clifftop walk, we were caught out by an
enormous thunderstorm and sheltered under
cover for a few minutes as rivers appeared
down the footpaths. Consequently we
retreated to the nearby Sunset Bar which is
part of the theatre. This held a solitary ale
last time but has now been refurbished and
unfortunately now has a very expensive NRA

[No Real Ale] bar. Things had not begun well
and at the nearby Wash & Tope, the staff
informed us that the cellar had just been
flooded by the storm so everyone sat in the
dry part of the pub and service was slow due
to the mopping up. The T T Landlord when it
eventually arrived was not very good but all
of the other sticks were empty so I had no
choice but to stick with it. Again, it may be
better after Covid and without floods so I
shouldn't be too critical.
We were staying in a caravan with the Old
Fruit’s brother so called in the bar at the
Manor Park Club for a last drink. As
predicted it was NRA due to Doom Bar being
off so I ordered Guinness. The barman went
to change it but they had no more so I was
obliged to drink another keg ale, although at
least this time it was cheap. The online bingo
was painful to listen to especially with a caller
in a mask officiating. That brought an end to
a somewhat disastrous day for ale drinking
and we did not revisit any of these places
during the next 3 nights.
A local Pubco has a pub in Holme and two in
Hunstanton, the latter two being the best ale
options in the town. The Old Marine Bar has
excellent good value food so we ate there
twice. They only had Adnams Ghost Ship on
but it was pretty good and you can sit outside
on the roadside terrace. The Waterside Bar
also held Ghost Ship which was obviously
preferable to G K IPA and it is a most
pleasant spot to sit and watch the sunset
over the sea. It closed ridiculously early at
9.30 and we were encouraged to depart by a
sharp-tongued woman, although overall it was
OK with food also available here but not
tried. On different nights we tried the

Honeystone although I knew this would be a
mistake in a Marston’s eatery. The standard
Marston’s ales were not good quality and the
staff indifferent. The other place tried was
O’Quigley’s which, unsurprisingly, is an Irish
themed bar. I took a trip down Memory Lane
by drinking Caffrey’s, which I could not recall
having for at least 30 years and had
forgotten about. It went down pretty well for
a keg beer and we did call here again, partly
to watch the play-off football but also due to
the lack of variety of cask ale in town. Chris
P Duck.

Bury, Jan 2020
Due to the bus arriving early I made the Art
Picture House (JDW - Lloyds) my first call.
The building is as spectacular inside as the
name suggests with ornate galleries, paintings
and mirrors. The central bar featured
Brewsters Hop A Doodle Do, Brightside Odin
a n d Loddon Hocus Pocus Old Ale plus the
regulars, and those tried were quite good. We
also visited the other 'Spoons, the GBG
Robert Peel, with the eponymous old copper
outside on a statue. A more predictable
interior here with the long bar holding 8 cask
ales. My Ilkley Joshua Jane did not inspire - I
may have fared better with their Mary Jane
instead. Of 2 Brightside ales the Manchester
Skyline was very good, the other being
Mancunian Blonde. Phoeni x Arizona, Black
Bee, Hopsack & Thirsty Moon completed the
selection but were not tried.
Straight across is the GBG Clarence which
has changed ownership since last year when I
called. The staff were far less efficient but
the ales were decent once we had requested
them topped up. It’s a gastro pub really but
OK for drinkers in the daytime with an

interesting selection and when few others are
a t t h e b a r . T h e Pe n n i n e Northland was
particularly good, their 5 Gold Rings less so.
Other ales here were Beartown Kodiak &
Glacier, Moorhouse’s White Witch and Cross
B a y Simplicity Pale. We chatted with a
kindred spirit drinker named Carol who was
fairly local and kept coming back with hand
written notes on other pubs and breweries in
the northwest. She and her friend were also
at our next call, the GBG Trackside Bar
which is on the East Lancs Railway station
platform, although no trains operate at this
time of year on Fridays. The extensive cask
ale list included 2 house beers from Brightside,
2 from Tiny Rebel and others from Bowland,
Thirst Class, JW Lees, Moorhouse’s and Kirkby
Lonsdale. Elemental from the latter was very
good and others I tried were Bowland Winter
a n d R.E.S.T.E.C.P. (no idea what it means)
which was a hazy collaboration between Tiny
Rebel & Adnams. Excellent atmosphere here
with some rustic chips for lunch and a very
friendly barmaid who whistled along to the
background songs, another first for me.
On the way back to the bus it was more than
convenient to call in the GBG Thirsty Fish
micropub which was at the edge of a shopping
centre about a one minute walk from the
pick-up point. There were 7 cask ales plus a
Red Bank cider in this very unpretentious
corner boozer. There were 2 ales from
Beartown including a house beer, one each
from Deeply Vale and Navigation, with 3 from
Moorhouse’s of which I had a Witchfinder
General. We then all had an M/63 Mississippi
Mud Pie Pastry Stout (8.0%) as one for the
road. After my 2nd trip here I have still to
set foot in the market and long may that
continue. Chris P Duck.

Beer Festival Diary – Near and Not so Near
10th-13th Sept. Tamworth Town Beer Festival, 40+ ales, 40+ ciders over the duration. More info at www.LSTCamra.org.uk
We advise confirmation of dates and times before attending the above festival, as changes may occur.
Well that’s all for this issue folks. If you have any info or news which could be included in a future issue of “In the Sticks” please contact
Charisma Bypass on 07891 365887 or Snug Dave at snugdave@mail.com by the 23rd of the month.

Edited by Snug Dave

Disclaimer: In order to comply with the EU General Data Protection Regulation (GDPR) and the EU Cookies Directive, “In The Sticks” is obliged
to advise you of your rights as regards cookies (aka. biscuits). Well, Buster, just you pop down to the Co-op and buy your own.

