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Editor
Fiona Wilde

We are always 
keen to receive 
articles, news 
and letters to 
consider for publication. Please 
keep articles concise and send 
with your name and contact 
details to:

drinker@leicester.camra.org.uk

The opinions expressed in this 
publication are not necessarily 
those of the Editor, Leicester 
Branch, or CAMRA.

CAMRA recommends if you are 
unhappy with the measure of 
your pint in any of Leicestershire 
& Rutland’s pubs you can report 
the matter to Trading Standards 
via the Citizens Advice 
Consumer Helpline on 0808 223 
1133.

Leicester CAMRA cannot 
accept any responsibility for 
advertisements taken that 
feature a dated event that has 
occurred before publication.
Copies of the regular printed 
edition can be obtained from:
S. Collier on 07504 829830
chairman@leicester.camra.org.uk 

16 South Drive
Leicester LE5 1AN
(Please supply stamps) 

As this issue had not gone to press before 
premises were closed we decided to publish 
an online-only edition. We will monitor the 
situation for future issues.  For now we will use 
the newsletter to keep members informed.

In these difficult times all we can do is stay 
safe. The committee will have held a video 
conferencing meeting by the time you read this 
and are keeping in touch. There are decisions 
to take regarding meetings and presentations 
over the coming months. We will post any 
updates on the diary pages of the website once 
known. Once brewing restarts and venues re-
open they will need some time to see what 
happens. 

Who can guess how businesses will recover? 
CAMRA members will no doubt play their part 
in supporting and championing the industry 
once it restarts.

Last year we changed the way we published the 
magazine. This was reviewed after a year and 
the committee have decided to take production 
back in house. 

Take care and stay safe.

Shawn Collier 
Chairman - Leicester Branch
Campaign for Real Ale

mailto:drinker%40leicester.camra.org.uk?subject=
mailto:chairman%40leicester.camra.org.uk?subject=
http://www.LEICESTER.CAMRA.ORG.UK
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CAMRA launches 
new campaign to 
help support the 
pub and brewing 
industry

CAMRA is working with SIBA and 
Crowdfunder to launch a new 
campaign called #PullingTogether 
which aims to support the beer and 
pub trade during these difficult times.
The campaign promotes pubs and 
breweries looking to innovate their 
business to continue trading during 
these times, such as by offering 
delivery services, or helping with the 
Covid-19 response in their community. 
All initiatives are easily searchable 
using CAMRA’s WhatPub database, 
and a list of brewery initiatives is 
online at 
camra.org.uk/pullingtogether 

facebook.com/groups/
pullingtogetherforpubspintsandpeople

  
 

Or visit CAMRA’s virtual pub at 
theredonlion.co.uk

Local news
As the coronavirus situation is 
changing daily, keep up to date with 
your local pubs and breweries by 
checking their websites and social 
media for news.  You can find a list of 
Leicestershire Breweries’ websites on 
the Leicester CAMRA website.

Jo Bowtell, ex-landlady of the Noel 
Arms in Melton Mowbray, has set 
up The Virtual Pub Facebook page, 
featuring live music, comedy and 
virtual quizzes.

Everards have a competition running 
to lighten the mood and to see how 
imaginative people are being with 
bringing the pub experience home 
or how they are keeping in touch 
with their local in these times. Many 
Everards pubs are streaming live 
comedy through Facebook, running 
virtual quizzes and as always doing 
their best to support the community.

The Angel, Market Harborough has 
closed with immediate effect.  The 
owner is retiring.

http://www.camra.org.uk/pullingtogether
http://www.facebook.com/groups/pullingtogetherforpubspintsandpeople
http://www.facebook.com/groups/pullingtogetherforpubspintsandpeople
https://theredonlion.co.uk/login
https://leicester.camra.org.uk/breweries
https://leicester.camra.org.uk/breweries
https://www.facebook.com/groups/839038336560709/?hc_ref=ARSpGXTbADRvAxtI76a6dMAf6Rl_WyCsiJr_M7so8A8mKOpqPoZYHnBiCGXGbnLI9vg
https://www.facebook.com/everards
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Grainstore 
The Panther and the Miller
We were late. Well, sort of late, as the normal 
time to begin the brew was apparently 5:00-
6:00 am and our tardy group couldn’t get to 
Grainstore at Oakham Railway Station until 
8:00.

We were there to brew a beer for the festival with 
Pete Miller of Miller Tax Partnership leading the 
way. First beer tasting was at 8:30 to accompany 
a bacon cob and then we went upstairs to start 
the mash and have a short introduction about 
how the beer would be brewed the Grainstore 
way from Tony Davis.

The beer for the day was Panther and this 
required a careful mix of light and chocolate 
malts, many bags of them emptied into the 
mash tun and heated into the liquor.

Leaving the brew, we went back downstairs 
for another tasting and then to see the end of 
the process, as behind the bar was no ordinary 
cellar but the place where all finished beers 
would be pumped into casks. We all took turns 
filling the casks like mechanics refuelling a 
car at Le Mans, all terrified of overdoing it, so 
perhaps more like a petrol station when you are 
on £19.98 at the pump.

The reason why this was so important to the 
day was because of the capacity at the brewery. 
The Grainstore brewery and taphouse occupies 

a building dating back to 1860, so there is not 
much scope for extensions especially as the 
trains to Leicester and Peterborough pass 
by under the windows every 30 minutes. The 
biggest change the building had seen was when 
the roof had been removed and the enormous 
copper which fills two floors had been lowered 
into position before a new roof was created.

Therefore, you cannot move a new brew through 
the system until the previous one is in casks 
and off the premises. Hence our focus and the 
urgency of filling barrels of the 1050 beer, which 
were then taken to a warehouse having freed 
up the fermentation vessel we needed for our 
batch of Panther.

Back upstairs the wort was ready to flow into 
the copper, which it got to via the addition of 
carefully measured caramel and molasses. 
The recipe book was interesting, clearly vital 
to the success and consistency of the brews, it 
was also well used - a working document. The 
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book came into play again when after (another) 
tasting (coffee also on offer, but who was going 
to have that?) we were shown the room where 
the hops were kept and then measured out a 
selection of Challenger and Fuggles.
As the wort made it’s way with the added sugars 
to the copper the liquid was heated up and the 
first set of hops added by Tony, former Head 
Brewer at the independent Ruddles and the 
founder of Grainstore.

Time for lunch and more beer tasting. I hadn’t 
realised before that the tap was so much more 
than just a pub, there is a very full menu and our 
group went to town ordering a variety of meals. 
Pete certainly enjoyed his Mixed Grill and I had 
a very tasty Nacho Burger. Although the beer 
we were making Rutland Panther was not on 
the pumps that day, to help us understand what 
we were brewing, we were helpfully provided 
with bottles of it to accompany our food.

Sadly after lunch, while we waited for the brew 
to finish we were taken to the fermentation room 
and told that we had to clean out the empty 
fermentation tank. The hosing down was fine, 
quite therapeutic using the higher pressure 
hose, but then we were told that someone 
had to get INSIDE the tank and scrub it clean. 
At this point there was a shuffling of feet and 
some embarrassment that after such a great 
lunch none of the group was able to actually 
climb into the tank. There was mumbling about 
“health and safety” and Sean from Grainstore 
admitted defeat and threw himself into the task, 
going head first with the sponge into the tank. 
Obviously without lunch we all could have got 
in the tank!

At this point brewing was interrupted by a 
delivery and we all assisted with receiving 
a  number of large bales of hops as a way of 
earning our keep and working off the lunch. This 
of course induced thirst and as the final beer 
of the day we all sampled the excellent Barley 
Wine “Nip”at 7.3%. We did finally manage some 
work, as we took it in turns to shovel out the 
used grains from the mash tun, which pleasingly 
were being taken to local farmers, who in turn 
supply the restaurant part of the taphouse.

However to get the brew from the copper to 
the fermentation tank it had to go through a 
Grainstore invention. As I said previously space 

is limited and the brews cannot sit cooling, 
instead pipes from the copper feed a tank which 
in the first segment is crammed with hops. The 
brew crossed filtered into the next section and 
we were made aware of an oil slick to show 
how the oils had come out of the hops and now 
formed part of the final beer.

Once the liquid had all passed through it was 
still too hot. It was checked for its OG then an 
ingenious heat exchanger involving a mass of 
pipe work and cold water pumped from a tank 
in the basement saw the brew finally emerge at 
a reasonable 19C in the fermentation tank. Our 
last task was to add the home strand of yeast 
used for all their beers and leave it to quietly 
turn into Panther – beer which we would see 
again at the Festival as the cask appeared with 
the logo of Miller  Partnership to show who had 
assisted in the brewing process.

Thanks to Tony and Will Davis at Grainstore for 
their hospitality. For anyone who wants to not 
just see the brewing process but in one day 
actually be part of it, then next year sponsor a 
cask and book a brew day for the 2021 festival.

Gary Rodbard
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brewery. I drank the Marlpool Scatty Ratty, it 
was a decent bitter with a dry finish. The maisy 
Moo IPA had a touch of alcohol in the mouth and 
a good balance of English hops and malt.

Virtually next door is the Queen’s Head, a 
lovely rambling pub, with plenty of original 
features, a chatty landlord and six handpumps. 
I tried the Beermats Soulmates, it was a little 
thin,but had a pleasant bitter tingle on the 
tongue and a slightly astringent ending.
  
We headed back into Heanor. On the edge of 
the town centre is the imposing Crown Inn, 
with a helpful landlord and six handpumps, 
dispensing locales. I had the Dancing Duck 
Duck Berry. This beer was very dry with dark 
berry notes and was quite refreshing.
  

The next establishment was the first of three 
micropubs in Heanor, the Angry Bee. Yet 
again, we received a warm welcome and 
found five very competitively priced beers.The 
landlord’s favourite beer is Whim Flower Power. 
It’s one of mine too, and it was in good nick, with 
an enticing floral nose, a gob full of hops and a 
lovely grapefruity finish. The Falstaff Milly had 
a good balance of hops and malt, a nice hop 
mouthfeel and lemon notes.

Day Street has two micros. The first we visited, 
was the Redemption Ale House. There’s a 
long downstairs bar and an attractive upstairs 
with colourful wallpaper and really pretty toilets.

Quite a lot of my friends had talked about 
visiting the many micropubs in Nottingham and 
Derbyshire, using the Trent Barton Rainbow 
One bus. I eventually got round to organising 
a few trips. 

Lynn Hatton, Mike Pullin, Steve Thatcher, Lou 
Guise, Tony Hulatt and myself, caught the train 
to Nottingham (you can get a group saver for 
around £8 each) and the Rainbow 1 bus to 
Heanor, (a group zig zag day ticket costs around 
£3 each for a group of five).
 

We got off the bus at Heanor market place, 
walked down the Ilkeston Road and were soon 
in Marlpool and outside Derbyshire’s oldest 
micropub, the Marlpool Ale House, on Breach 
Road. It’s a small, atmospheric place with 
friendly landlords and regulars. I recognised 
two of the locals. I used to chat with them at the 
Great British Beer Festival ten years or so ago. 
Another regular was a big fan of the Leicester 
Drinker. 
There’s a pleasant outside drinking area, where 
you’ll find the brewery in a small outhouse. 
I consumed the Marlpool Brewing Company 
Jackdaw, a full bodied, sweet stout, with 
butterscotch notes and a little dryness in the 
finish, Lou enjoyed this one. 
The Howard Town Wren’s Nest was a 
flavoursome session pale ale with a hoppy nose 
and a long, dry, bitter finish, Lynn and Mike liked 
this. We were enjoying it here, so we stayed for 
a couple more halves. Steve and Tony had a 
good chat with the owner about the pub and 
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The cheerful landlady served me a Black Iris 
Bajan Breakfast, full of tropical fruit flavours and 
very refreshing on a hot day. The Revolutions 
Swoon was a chocolate fudge stout, with a 
sweet start and some balancing bitterness in 
the finish. Steve, the ticking monster,didn’t 
think he’d ever had Blue Monkey’s Infinity +1 
before, so we all had a half of it. It was in great 
condition, with mango and lychee notes and a 
satisfying, fruity,hoppy finish. We complimented 
the landlady on this and she seemed really 
pleased. 
  
We crossed the road to the smaller Crooked 
Cask. The friendly young lady poured me a 
Little Critters Little Hopper, a very drinkable 
session pale ale, with a pleasant hop tingle 
on the tongue and a long, dry bitter finish. The 
Small World Barncliffe was a well conditioned 
traditional bitter, with plenty of english hops 
and a bittersweet finish. I noticed that the pub 
had no sparklers on the handpumps. Only the 
Crown had them so far in the trip. 
  

It was soon time to say goodbye to a very friendly 
Heanor and get the bus to Loscoe. The bus stop 
is almost opposite the Tip Inn micro. The beer 
offering was a mostly nationals, but with a beer 
from Grasshopper Brewery called Cricket. This 
was a tasty hoppy pale ale, with a long, bitter 
finish. I also had a half of Thornbridge Jaipur 
for an amazing price of £1.50. The beer was in 
very good condition , with a generous amount of 
hops in the mouth and in the finish. the helpful 
young woman behind the bar gave us the bus 
times, and we legged it to the bus stop, just in 

time to catch the bus to Langley Mill.

A short walk from the bus stop to Cromwell 
Road, brings you to the Bunny Hop, owned 
at the time of writing by Abstract Jungle. There 
was a good choice of their own beers and a 
couple of guests. The lady behind the bar was 
really friendly, chatty and welcoming. One of my 
favourite stouts is Abstract Jungle’s Casual. It 
was in good form, with a lovely mix of roasted 
barley and chocolate malt and a pleasing bitter 
sweet finish. The Abstract Jungle Hutch’s Pale 
had a sweet start, leading to a mix of malt and 
hops and some grapefruit notes. We were 
enjoying the atmosphere, so we stayed for 
another half. Mine was one of my favourite 
beers of the day, thye Abstract Jungle Hairy 
Brewer’s Beard. This was a really flavousome, 
hop forward IPA, with a lovely hoppy mouthfeel 
and lots of grapefruit notes throughout. 

Well, it was soon time to leave, so we got onto 
the Rainbow One bus and were soon in the 
Canning Circus area of Nottingham, where we 
went to the Organ Grinder or the Overdraught 
for a quick couple of halves before going to the 
train station and getting back to Leicester. We 
all agreed it had been a great day, with friendly 
pubs,  good quality, well priced beer. In fact I 
think we only saw the same beer once in all 
the pubs we went in. Thanks to the gang that 
went with me, I enjoyed your company and the 
banter. 

Cheers.

Chris Greenwood
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Bell at Frisby on the Wreake.
BeerHeadZ in Melton has been selected as 
our Cider Pub of the Year whilst our first ever 
Club of the Year is Melton Mowbray & District 
Indoor Bowls Club. It always has a pint of Parish 
Special Bitter (PSB) available and often another 
LocAle too such as Belvoir Brewery ‘Beaver 
Bitter’ on our last visit. 

The branch has enjoyed a couple of social trips 
over the winter. Several Melton members took 
the train to Birmingham for the Great British 
Beer Festival Winter on the 4th to 8th February 
at the New Bingley Hall. To their delight, they 
discovered some of the best stout, porter, strong 
mild, golden ale, best bitter and barley wine that 
the country has to offer.  Also featured was a 
bottled beer bar and a KeyKeg wall along with 
54 Ciders, Perries and a variety of Gins plus a 
wine and a mead bar. With seven main bars 
serving over 400 Beers and three brewery bars; 
Thornbridge, Froth Blowers and Davenports, 
there really was something for everyone. All 
the beers sampled were in excellent order 
and a good day was had by all, with our weary 
travellers arriving home rejoicing. 

Hello from Melton Mowbray & District branch

The branch has been busy selecting our Good 
Beer Guide (GBG) 2021 entries and also 
selecting our Pub of the Year, Cider Pub of the 
Year and for the first time a Club of the Year. 
This is not an easy task. 
We use the National Beer Scoring System 
(NBSS) which records the scores CAMRA 
members give their beer throughout the year. 
This gives us a good idea of which pubs in our 
area have consistently been serving up good 
ale. 

However, we are a rural branch and many of 
our village pubs only receive a handful of visits 
and beer scores through the year, often from an 
even smaller number of different scorers. 

For this reason, we use the NBSS to draw up 
a shortlist of pubs to be considered (usually 
around a dozen) and then back our selection 
up with a judging panel to visit all of the pubs 
concerned throughout January and February.

  

our judging panel at the fox & hounds, knossington

Our six GBG selections are made on beer 
quality only and unless our judging visit 
indicates otherwise, the top six scoring on the 
NBSS are selected. Branch Pub of the Year is 
based on a wider set of criteria in addition to 
beer quality such as community focus, service, 
welcome and offering and overall impression. 

Once again, the panel selected the Stilton 
Cheese at Somerby as the best pub within our 
area, a wonderful family run local with some fine 
real ale on offer and always a warm welcome. 
Runners up were the Blue Bell at Hoby and the 
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Sadly, I have to report the passing of one of our 
long-term members; David Bambridge aged 74 
(pictured with his trusty cycle). 
David was a popular part of the Melton CAMRA 
scene and in addition held a number of important 
roles within the Melton community. 
A thanksgiving service at Melton Sage Cross 
Methodist Church on Monday 9th March 
reflected his popularity by being packed, 
with standing room only.  David loved cycling 
and visiting all of the pubs for miles around 
Melton and is remembered for once cycling to 
Skegness and visiting all of the pubs on the way 
back home. 
His cycling exploits along with a liberal sampling 
of ale quality in our branch village pubs was the 
stuff of CAMRA legend. Most, if not all of the 
village licensees knew David and many have 
expressed sadness at his passing. He was 
particularly fond of the Carington Arms at Ashby 
Folville especially when a cricket match was 
underway on the field across the road. 
He will be greatly missed on our summer branch 
bike rides and I’m sure we’ll raise a glass or two 
in his memory when we next take to two wheels. 

To celebrate Valentine’s Day five members 
attended the Hucknall Beer Festival at the John 
Godber Centre with over 90 Beers and Ciders 
on offer. They instantly fell in love with a fine 
selection of LocAle from Nottinghamshire and 
a small selection from further afield such as 
Sheffield, Wigan, Chesterfield and Yorkshire.  

Kevin Billson

Chair – Melton Mowbray & District branch

martin hine at the gbbf with his trusty 
copy of the melton times 
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name harks back to one of its previous uses as 
the Old Plough Inn.  It now offers 4 cask ales 
(including its own 1668 Pale Ale brewed by 
Kirkstall) and 4 keg beers, with a further 8 keg 
taps in the cellar bar.  The staff are friendly and 
knowledgeable, not only about beer, but also 
about the wide range of gins available.  

Next door is Roper Hall, a large open-plan 
student bar, offering 3 cask ales and 5 beers, 
often including those from Tiny Rebel and 
Beer Brothers.  If you wish to sample some 
Thwaites ales, then the Sun, next door, offers 
a good range of their beers.  Just opposite is 
the Northern Way, a sports pub which has its 
own beers, brewed in the Midlands, including 
Salutations & Libations and North Hinos, both 
pale ales.  Continuing along Friargate into 
Adelphi Street, near the university, will reveal 
the Vinyl Tap, offering 6 cask ales, often from 
local microbreweries.  As its name suggests, 
vinyl music nights are a speciality.

We retraced our steps, passing one of the 
local Wetherspoon’s pubs (Grey Friar), into the 
Market Quarter.  Just along Lune Street is Plug 
& Taps, a small micro-pub opened in August 
2018.  

Beer Days Out
Pints in Preston

By Steve James

The City of Preston is the administrative centre 
of Lancashire, lying on the River Ribble nearly 
30 miles west of Manchester.  It is an historic 
market town, hosted battles and was once 
famous for its cotton mills.  The first stretch of 
England’s motorway network was built around 
the town in 1958, its church has the highest 
spire in the country, and its football team, 
Preston North End, was one of the founders of 
the English Football League.  

Famous visitors to the town included Karl Marx 
and Charles Dickens, and it was also one of the 
centres of the Temperance League, the word 
tee-total originally having been coined here.  
But we were here for the exact opposite – to 
see what the town could offer in the way of beer!

Our first port-of-call was the Black Horse in 
Friargate.  Dating from 1898, this Grade 2 list-
ed building contains many original features, in-
cluding a magnificent semi-circular tiled bar with 
ceramic counter, mosaic floors, separate rooms 
and wooden panels.  Included in CAMRA’s his-
toric register, it is now one of Robinson’s herit-
age pubs and offers 6 cask ales, including Old 
Tom when in season.  

Further along Friargate, we called into the Plau 
Gin & Beer House, another historic building, 
once used as a gin distillery in the 1700s and 
featuring a medieval basement with a well.  Its 
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Extending over two floors, it offers 4 cask ales 
and 10 keg beers, often from local Lancashire 
breweries, including Outstanding and Rivington.  
Opposite is the 1842 Bar, an up-market bar/
restaurant (Marstons) named to recall the 
cotton mill workers’ strike and riots of the same 
year, commemorated with sculptures outside.  
Continuing into Market Street, we spotted the 
Market Tap, an old pub with individual booths, 
offering 6 cask ales, often including those from 
Fell Brewery (Cumbria).  In the Market Hall 
itself is the Orchard Bar, a modern micro-pub 
with 2 cask ales and 10 keg beers, of which we 
sampled Elland White Prussian and Nightjar 
Lost in Ikea(!)  We finished our beer-hunting by 
walking around the corner into Lancaster Street 
to the Guild Ale House.  Preston’s first micro-
pub, opened in 2016, was local CAMRA Pub-of-
the-Year in 2018.  It extends over two floors and 
offers 7 cask ales and 9 keg beers, often from 
local and Yorkshire breweries, including at least 
one dark ale, of which we sampled Wily Fox 
Warrior IPA and Brewsmith New Zealand Pale.

Other pubs and bars worth visiting in Preston 
include the Continental, a large modern 
CAMRA award-winning pub in South Meadow, 
alongside the River Ribble, with a large beer 
garden offering 7 cask ales and several keg 
beers (including those from local micro-
breweries, a house beer from Fernandes and 
one dark ale); Olde Blue Bell in Church Street 
(Samuel Smith); The Old Vic (traditional town 
centre pub offering 7 cask ales, including 
Bombardier); and the Twelve Tellers (the 
other more traditional Wetherspoon’s pub).

If you’re interested in heritage railways, then a 
visit to the Ribble Steam Railway & Museum 
is recommended.  It offers heritage train rides 
on most weekends along a 3-mile return trip, 
crossing a unique swing bridge over the River 
Ribble and offering good views of the town.  The 
museum houses a large collection of industrial 
steam and heritage diesel locomotives, 
including several Andrew Barclay steam locos 
and a couple of Sentinel diesel locos.

So, a day out in Preston will provide an 
excellent range of cask and keg beers in a 
variety of historic and modern pubs, bars and 
micro-pubs, without having to be tee-total!  The 
local CAMRA Real Ale Trail is also very useful.

 

https://centrallancs.camra.org.uk/dl.php?id=102282
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great reasons  
to join CAMRA10

What’s yours?  
Discover your reason 
and join the campaign today:
www.camra.org.uk/10reasons

1 2CAMPAIGN
for great beer, cider and perry   

Become a    

BEER EXPERT                                      

3 4
Enjoy CAMRA 

BEER FESTIVALS  
in front of or behind the bar                                                                   

GET INVOLVED
and make new friends                                               

5 6Save      

YOUR LOCAL                                             
Find the       

BEST PUBS  
IN BRITAIN      

87
Get great        

VALUE FOR 
MONEY                                             

DISCOVER 
pub heritage and the 
great outdoors

9
Enjoy great      

HEALTH BENEFITS   
(really!)                                                                                                        10 HAVE YOUR SAY   


