Brewery Heritage Assessment

Hardys and Hansons Kimberley Brewery,
Hardy Close, Kimberley, Nottingham
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Introduction
This report is the result of an assessment of the MALTINGS/KILN and KILN’s Malt Store
buildings on Hardy's Brewery site in Hardy Street, in Jan 2018 as they stood at the date of
inspection following a full report undertaken by Amber Patrick in October 2012.
Acknowledgements
In completing this report Fairgrove Homes have to thank Amber Patrick for whose work on the
brewery previously have enabled us to ascertain so much information to update this report.
All photographs are those of the original author unless otherwise stated.
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Part 1 Hardys Kimberley Brewery
1.1 Introduction
The site was in use as Hardy Hanson’s Brewery until 2006. As a working site using some
historic buildings, there were inevitably a substantial number of later additions to the core
buildings. At the time of the visit, some areas had deteriorated to the extent that access was not
safe. The malthouses are in reasonable condition, but even so some areas are unsafe, and access
was limited. The two malthouses do not appear to have had specific numbering, but for
convenience the malthouse fronting onto the brewery yard is called Malthouse No 1 throughout
the report and the one behind is called Malthouse No 2 (This is now being demolished as we
write this report).
Only the two malthouses are listed (Grade II) but other brewery buildings are attached to them
either because their walls abut them as in the case of the brewery and Malthouse No 2 or in the
case of the offices which were built against Malthouse No 1. Furthermore, both malthouses
and the brewery are linked by the cellars. The brewery is within the Kimberley Conservation
Area.

1.2 The Site
Hardy’s Kimberly Brewery is located on the south west side of Hardy Street, and just north
east of its junction with Brewery Street and Station Road, Kimberley, Nottinghamshire.
Originally the site was bounded on its southeast side by the Midland Railway line from Derby.
(There was also a railway siding up the southwest side of the site effectively forming a barrier
to extension in that direction. It was for the use of the brewery only.) The village of Kimberly
is some four miles north west of the city of Nottingham and was originally described as a small
hamlet within Greasley parish. The brewery is on the north western side of the village.
The brewery is on sloping ground. This is particularly noticeable with regard to Hardy Street
where the ground rises to the junction with Oak Lodge Drive. On the brewery site itself the
slope is less noticeable except in the maltings. The 100 metre contour traverses the site from
north to south but turning to the west in the middle of the yard area.
The location of the brewery was important for its proximity to Kimberley’s Holy or Holly Well.
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1.3
History
The history of Hardy’s Kimberley Brewery is well documented in other sources. Kimberley
Ale Hardys and Hansons Kimberley 1832 - 1982 by George Bruce and published in 1982 to
celebrate their 150 years of trading. It is noted in other documents and therefore please refer to
these, but in essence the two (Hardys and Hansons) companies only finally fully merged in
1972 and with that came the change of name from Hardy’s Kimberley brewery to Hardys &
Hansons. In 1973 the maltings closed but there were further enlargements and developments
of the brewery during the remainder of the 20th century, notably in the early 1980s.
Then in 2006 Hardys and Hansons was purchased by the brewers Greene King and brewing
ceased on the site and the brewery was closed.

1.4
The Development of the Buildings from Historical Sources
1.4.1 The Malthouses
The first maltings was part of the 1861 development. By 1875 there was a need to increase the
malting capacity. The Newark architect, Mr Bailey was commissioned to design plant
sufficiently large for future needs. The end result was the two parallel ranges separated by a
narrow court. A 25 inch Ordnance Survey map published in 1881 shows the two blocks
separated by a narrow court but both buildings go to the road and only appear covered at the
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kiln end not fully joined as in later maps.1 By the time of Barnard's visit there were three kilns
joining the two blocks at their eastern, road, end. Barnard described the kilns as having “King’s
patent draught regulators”. Barnard further noted that the railway siding extended up the west
side of the buildings to deliver grain to the barley stores in the “new” maltings. There was also
a hoist on the other maltings for receiving barley by rail as well as by wagon which delivered
locally grown barley. The hoists and other machinery were worked by a Crossley’s gas engine.
The “new” maltings had 15 barley garners [storage bins] on its top floor occupying two storeys
(this might be best explained as one floor but of double height - in effect it probably occupied
what could otherwise be described as the top two floors). One of these floors was 160ft in
length and the other was 102 ft. Beneath the barley storage was the barley screening room
with a Boby screen driven by the aforementioned gas engine. From the screening room the
barley could drop directly into the steeps on the ground floor. The steeping cistern was a 70
quarter one and was constructed of brick and cement with a perforated tile channel running
along its centre. There was a bridge from the barley garners to the barley stores of the other
maltings.
Barnard then goes on to mention the barley kiln, which was on the northwestern side of the
further maltings. It is illustrated in the drawing accompanying Barnard’s report. A good
description is given of it. There was access from there to the top growing floor which measured
126 feet and was laid with red quarry tiles and was therefore the same as the other two. In turn
the top growing floor gave access to the large kiln which measured 60 by 30 feet and was
covered by two roofs. There was a door to the malt screening room. There was also a door
providing access to the two kiln drying floors of the other maltings. The drying floor was 18ft
above the furnace fires which were enclosed in brick chambers.
The second malting [the one fronting onto the yard – Malthouse No 1] was described as being
of the same dimensions as the other but with the malt stores on a lower floor divided by
partitions. The two germination floors were laid with concrete. There was a second covered
loading hoist to take in barley brought by rail. He further refers to the movement of green malt
through trap doors using a chain hoist. However, he noted that the kilned malt was dropped to
the malt stores by chutes from the kilns of what was clearly Malthouse No 1.
There is then referenced to a further malt store in the top of a “fine building lately erected”
with the floor being 10 feet from the roadway because of the rising ground of the hill.
Underneath were “some industrial workshops”. The 1950s photographs also show the side
elevation of this building and the loading out door mentioned by Barnard. Also visible is a
window in the roof apex and one a ground floor level on the road side of the loading out door.
At the back were chimneys.
Photographs of the 1950s show that the two south eastern kilns had round cowls more
reminiscent of an iron works than a maltings. The two kiln roofs to the north had more
traditional square hat cowls.
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The maltings remained in use until June 1973. The barley kiln was demolished in the mid 1970s
1.4.2 The Brewery
Barnard, as a result of his visit in 1891, provides the most detail on the brewery. The core
brewery building was a ten quarter brewhouse designed, according to the company history by
Robert Grace of Burton-upon-Trent, although other sources indicate that he designed the 1882
extension (he may have done both). The first brewhouse was completed in 1861 and a plaque
and datestone was affixed to the chimney: “W& T H 1861". It is still clearly visible. In 1870
the size of the brewing plant had been doubled. Even this was not sufficient for the increased
demand for Hardy’s ales and in 1882 a new 35 quarter brewery was built. Anticipating yet
further increases sufficient space was left to extend still further to a 75 quarter brewery. In
particular new fermenting rooms were added and the cellars were excavated. There were
further alterations in 1892 (datestone) and 1897.

Water for brewing was from the Holy Well of Kimberley and was stored in a covered reservoir
in the basement of the brewery. For use it was pumped up to a cold liquor tank at the top of the
brewery (brewing water is always referred to as liquor). Water for supplying the refrigerating
system was from the combined sources of a well in the brewery yard and from the then mains
supply of the Nottingham Water works.
The brewery was operated on the tower system and was 30 ft (9.15 m) above the surrounding
buildings. At the top was the malt store for malt for immediate use and the necessary hoppers.
There was a lucam (hoist housing) driven by steam for bringing up the malt. There was a malt
screen (for a final cleaning of the malt which was then emptied into the hopper and so dropped
into the malt mill. The mill consisted of a pair of steel rollers. The crushed malt was then
dropped into two grist hoppers which in turn feed the mash tun. This was situated on the floor
below and at the date of Barnard’s visit in 1891 was a 35 quarter covered mash tun. The grain
was removed from the mash tun by sluice traps which in turn gave onto chutes including
directly over the railway siding. The wort was then conveyed to two coppers the largest of
which held 80 barrels. The cooling department was in a wing on the right hand side or north
west side of the brewhouse. The cooler was an open shallow one. It was open to the roof and
had louvred sides. It contained a Morton patent refrigerator. The next step in the brewing
8

process is fermenting and in 1891 there were two methods in operation at Kimberley. So from
cooling, the wort was transferred either to the fermenting wood-square room or to the
Yorkshire stone square fermenting room. The former is the Burton union method of fermenting
and the second the Yorkshire system.2 At this time the racking room was situated underneath
and contained two stone settling squares constructed of stone slabs from Wortley Stone
Quarries. From these squares the finished beer was run directly into casks. Finally, there were
the cellars which also extended under Malthouse No 1. Barnard remarked upon their having a
Dennett roof support system on stout columns.5
The brewhouse engine on the ground floor was a 15 horse power horizontal engine for driving
the main machinery of the brewery. There was also a pumping engine for drawing up water to
the cooling supply tank. The boiler house was at the back of the engine house and contained
two Galloway boilers. Also adjacent was the coal store which was connected directly to the
railway siding.
The brewery had had its own railway siding and this extended on two sides of the premises.

In 1897 the Nottingham architects, Martin and Hardy are recorded as undertaking alterations
to the brewery.
The 1950s photographs show the rear of the brewery with the elevations on the south east and
south west sides very much as they still are. The fenestration is little altered, and the decorative
ironwork on the roof is clearly visible.
In 1965 as a result of the fashion for ‘bright beer’ the necessary plant in the form of the tank,
refrigeration and filtering equipment was installed in the old cellars beneath the brewery yard.
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The development was successful and as a result in 1969 a further four conditioning tanks, a
bright beer tank and refrigerator were installed.
Then in 1981 the new warehousing was constructed to provide for the bright beer process and
have improved racking facilities as well as washing, filling and pallet facilities and storage and
dispatch. The new conditioning tanks were located in the new modern buildings on the north
side of the old brewery buildings. Two enclosed fermenting vessels of stainless steel were
installed.
In 2000 a new Hop Back was installed. This was probably the last major installation at the
brewery and may have been the last large scale example to be installed nationally.

1.4.3 Other Buildings
In 1861 the other buildings on the site included ale bottling stores, cask filling cellars, wine
and spirit stores, workshop, cooperage, stables and offices. Further buildings were added in
1870 and 1882 and as the need has arisen since then.
The hop stores were located in three rooms in the office building in 1891. Also a loading out
shed, cask washing department and cooperage. The building on the east side of the brewery
yard contained various workshops: blacksmith, carpenters including joiners painters and
pattern shop, engineers and wheelwrights. The offices were next to the postern gate to the
brewery. Above the offices was the grain and hop department for the sampling and purchasing
of the same.
The stables were extensive, and purpose built. They were formed round a court yard on the
uphill side of the brewery and where the modern plant was subsequently built. Over the years
they were extended further. As horses ceased to be used they were no longer needed and all
were demolished with the exception of the small row just visible on Barnard’s illustration
which still survive on the south side of Oak Lodge Drive.
At the time of Barnard’s visit the “offices” were only the block to the south of the malt kilns.
They only had windows at first floor level and this remained the case until at least the 1950s
according to photographs taken around that time. In 1892, according to the datestone in the
apex over the main entrance, more offices were added, and they remained in use. The rear
elevations of both the old and new office buildings were impressive according to the 1950s
photographs. They were subsequently altered, and the result was a less impressive elevation.
There was one other building on site when Barnard visited in 1891 and which deserves
mention. It was the Mineral Water Manufactory. It stood on the extreme south eastern side of
the site where the current main entrance is now located, and the electricity sub-station. It was
a two-storey building. The equipment included plant supplied by Messrs Hayward, Tyler and
Co of London and Hayes and Macdonald’s patent corking machines. Its date of demolition is
not known. It was probably demolished before the Second World War.
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1.5
The Buildings
The buildings on the site included the maltings, the brewery, offices and modern brewery
buildings. The site is a complex one as buildings have been extended and re-used for purposes
other than for which they were built.
The historic buildings, mainly those constructed in the 19th and first half of the 20th century is
of brick with pitched slate or replacement corrugated sheet roofs. Some of the 20th century
buildings have flat roofs. The modern ones have brick lower structures but upper ones of
profiled sheet metal and similar roofs which are pitched and have roof lights.
1.5.1 The Malthouses (no. 2 is under demolition)
There are two malthouses separated by a narrow court yard. This is roofed over although
originally it was open except where the kilns were. The two malthouses are joined by their
kilns which front onto the road, Hardy Street. They now appear, internally, to be of the same
length and there is now no barley kiln. At the south western end of the maltings is access to the
cellars as well as at the north eastern end of Malthouse No 1.

Fig 4 The Maltkilns,
Hardy Street

Fig 5 Yard elevation of Malthouse No 1

As indicated above malting ceased in 1973 but at that date only Malthouse No 2 was in use.
Malting had ceased in Malthouse No 1 sometime previously. This did not mean that the
malthouses remained unused. Instead parts of the brewing process migrated into them.
Malthouse No 1 Exterior
The first malthouse is the one fronting onto the brewery yard. This malthouse is constructed of
brick. It is of three obvious storeys, but it does have a loft hidden beneath the roof. The slate
covered roof is relatively shallow. Also, there are brewery cellars under part. Access to the
building can be via the middle floor, and although this looks later it is in fact an original one.
There were also other doors on the ground floor at the extreme ends of the building.
The malthouse is ten bays long with a brick pier separating each bay from the next one. Each
bay has a centrally located window clearly visible at all floor levels. Some of the windows are
blocked but where they survive in their original state they have internal wooden shutters and
externally four horizontal iron bars. The shallow pitched roof has a pitched gable at the kiln
end. It ends on the last pier and kiln roof rises up from the same pier. The bay which is thus
under the kiln roof is blank, although the ground floor is obscured by vegetation. At the other,
south western end and therefore adjacent but not attached to the brewery buildings is a white
painted lucam (hoist housing). It has a slate roof and slate hung walls where they are over the
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main roof. There is a window facing the yard and one facing the side. Below this lucam is a
door at first floor level - another hoist door and a door at ground floor level.
There is a modern raised platform with a roofed section in front of the two bays to the north
east of the current middle floor door access. There is a modern hoist/crane attached to the pier
second to the south west of the current access to the first floor of the maltings.
Interior Ground Floor
The bottom floor was a germination floor. It has a mixture of floor surfaces. At the western end
the floor surface is cement screed. At the third row of columns from the west the surfaces
changes to predominantly red quarry tiles some of which are rather worn and there is a major
crack in the floor surface. At the eastern end, in a section now partitioned off from the rest of
the maltings, the floor surface is of large stone flags. This changes again directly in front of the
kiln furnace rooms to quarry tiles now very worn and broken. On this side there is no door to
the kiln furnace room. Almost adjacent but not actually abutting the kilns are two separate
Boby elevators.3 Neither are at floor level and both stand on raised plinths. The northern one
on a lower plinth than the southern one. The former has a timber hopper to it. Immediately
behind these elevators is a brick wall probably inserted after the building ceased to be used for
malting.

Fig 6 Boby elevator

Fig 7 Second Boby elevator

After malting ceased this area of the ground floor was used as a holding area for the barrels of
beer before they were taken away by lorry from the two doors onto the yard which probably
explains the broken floor surface.
At the western end of this floor is the brick built steep, now partly demolished. It is raised
above the main floor level and thus there are three steps down to the floor and immediately in
front of these steps is an external door. There are wooden steps to the west side of the steep
giving access to and from the middle floor. The steps themselves look original but it is not
entirely evident as to whether this is their original location. In the steep is a modern brick
structure which was a storage tank for caustic soda. The first row of cast iron columns out from
the steep are couch columns having a flat surface facing the steep.4 There is also a maker’s
name on the column “Goddard Nottingham”. There are two columns to each main beam. The
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columns have flanged capitals which extend under and round the main beam. On the northern
side is a partitioned off section and there is an additional row of columns under this section
additional, possibly original.

Fig 8 General view of bottom germination
Fig 9 Couch
floor
column
Part way down the northern elevation is access to the court yard between the maltings and here
was the finings area of the brewing process.
First floor
There is external door access to the middle floor. There are wooden steps up to the top floor
towards the western end against the southern wall. The steps from the bottom floor are at the
western end (see details above). It is a timber board floor. It is of a greater height than the floor
below and the one above. There are timber partitions forming timber boxes, some larger than
others and some limewashed/whitewashed. The floor above is carried on slender cast iron
columns supporting the main beams: two columns to each beam. At the eastern end there are
hoist hatches located more or less centrally in front of each kiln in both the floor and in the
ceiling above. In the joint wall with the kiln there are two wooden lined chutes from the north
kiln drying floor only to this middle floor. The tie plates externally visible can also be seen
here. At the western end above the steep there is an auger in metal casing above it. There is
also a hatch.

Fig 10 Chute from kiln drying floor to storage
floor
There is a door towards the eastern end which give access to a further timber boarded malt
store. It is up three wooden steps with a stone one at the top.
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Second floor
The top floor is reached by wooden stairs on the southern side with protecting grain boards
round them. It is a concrete screed floor. At the eastern end there is door access to each of the
two kilns (see below). There are floor hatches at both the eastern and western ends. The hatch
at the eastern end is in front of the south kiln door. There is vertical ladder access against the
kiln wall but it is blocked. On the north kiln wall is the remains of pulley possible for a power
shovel.
The walls and ceilings are whitewashed/limewashed. The columns are plain ones with just a
capital flat to the underside of the beam. Again there are two to each main beam, and there are
nine main beams with a window in each bay thus formed. The shutters are sliding ones with a
central square glazing panel. On the north side the windows have a small internal wall,
probably one brick thick, to reduce their height. Some of the windows on the south side have
the same internal alterations.
Loft Floor and Roof Structure
The loft is reached timber vertical ladder access at the western end of the top floor. It gives
onto a cross walk which terminates in the lucam or hoist housing on the south elevation of this
Malthouse. The cross walk extends northwards all the way across to Malthouse No 2. (Access
not gained because of floor condition.) On the western side of the walk way there is a door
with cat hole at the side which gives onto another walkway of timber across the space between
Malthouse No 1 and the Brewery. It leads to a timber floored room within the brewery which
was a sugar store and malt store room. To the north of the door to the walkway to the brewery
is a round headed window with an iron frame.
Below the cross walk are four timber boxes and above is an auger in metal casing. This
extended to Malthouse No 2 and would have enabled barley to be moved from the barley stores
there to Malthouse No 1. Also here are the remains of line shafting and belt driven wheels.

Fig 11 Walkway
to brewery

Fig 11a Window
to right of
walkway
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Fig 12 Wheels for line shafting
The roof structure of the malthouse is broad queen post with side bracing. There does not
appear to have been any storage in the roof space.

Fig 13 Roof structure
Cellar
The cellar area under Malthouse No 1 is reached from the cellar area beneath the court yard
between the two malthouses. It extends for approximately 30 yards under the main yard of the
brewery. It has a brick jack-arched roof and what appear to be concrete columns. (It was not
inspected due to safety of access and confined space.) It was used as a tank cellar and for keg
beer.
Malthouse No 2 Exterior (This building is now being demolished and reference is made for
history only)
This malthouse is also constructed of brick. It is separated from the other malthouse by the
court yard. The roof of the malthouse is of corrugated sheeting and therefore is not original.
Interior Ground Floor
The bottom floor is a germination floor. It has a red quarry tile surface. At the western end are
the bottoms of two cast iron or steel hopper bottomed steeps. Adjacent to these steeps is some
more modern metal work. The first row of columns from the steeps are flat faced couch
columns but with small flanges (more sophisticated that those in Malthouse No 1).The upper
floor is carried on slender cast iron columns. These have at least two types of capitals and some
are the same as those found in Malthouse No 1. One type have flat flanges which run under the
timber main beams. The others are the flange and clasp type found in malthouse No
1.There are timber marks on the beams and these may be the ones referred to in the list
description of a date of 1857. There is also a malthouse notation “WF No 1" and elsewhere
15

“GF No 3” stencilled onto beams. The underside of the floor above was laid on a mixture of
laths and reeds. At the eastern end is a metal chute with screw for moving the green malt up to
the top floor so that it can be loaded onto the kiln. This auger is adjacent to the door which
gives access to the kiln furnace area.
The upper floors are reached by stairs against the south wall. They have a boards round them
to prevent grain dropping onto the treads, which would have been a hazard. There was also
access between the floors by wooden vertical ladder situated against the kiln wall in the south
east corner. It too was boarded to prevent germinating grain either dropping onto the ladder or
to the floors below.

Fig 14 Bottom of steep

Fig 15 Couch
column

Fig 16 Stencil notation

Fig 17 Stairs detail

First Floor
The middle floor was a germination floor and had quarry tile surfaces. At the western end is
the top of the hopper bottomed steep with its overflow and light corn trap. The steep has been
damaged and is filled with debris. There are two rows of cast iron columns to carry the upper
floor main beams. The columns went directly onto the floor (no pads under them (see below)).
Access to the floor above is by timber stairs against the south wall. At the kiln end the wall
joint with the kiln had a substantial number or tie plates on it of varying sizes and design. None
were observed to have maker’s name on them. This indicates that considerable instability
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developed in the kiln’s construction, but some probably relate to the drying floor but without
detailed examination it is not possible to determine which ones.

Fig 18 Top of hopper bottomed steep

Second Floor
The top floor was also a germination floor and had a quarry tile surface. Access from the floor
below is by timber steps against the south wall. They have a timber grain protection boards
round them although part has been broken away. They are plain but nicely turned. The ceiling
of the loft floor is heavily whitewashed/lime-washed. It has suffered water penetration at its
western and northern end. The westernmost bay is under the walkway from Malthouse No 1.
At the western end is a modern partition inserted through the tile floor as well as a more original
wooden partition with cross braced fairly light weight beams. The ceiling is supported by main
beams carried on two rows of slender cast iron columns standing on square stone pads. The
capitals are small flanged ones. At the eastern end is door access to the kiln drying floor. To
the north of the door is a relatively modern screw system in metal casing for moving the green
malt up to be loaded onto the kiln.

Fig 19 Typical germination floor

Fig 20 Window detail

The windows have sliding wooden shutters with a central glass pane window and a vertical
handling bar. Each window has four horizontal iron bars on the outside.
Loft Floor and Roof Structure
The roof structure is queen post. There is access to the loft at the eastern end up a vertical ladder
against the kiln wall. There is no loft storage at this end, but the rest of the floor is partitioned
off. There is the remains of line shafting and associated wheels. Access to the western end was
via the walkway and there the floor was not deemed safe for inspection.
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The Kilns
The main visible elevation of all the kilns is the one onto the road, Hardy Street. This elevation
is a brick one with brick piers between each bay. There are one and a half bays to a kiln in
Malthouse No 1 but two bays to a kiln in Malthouse No 2. All have pyramidal roofs of slate.
The rear masonry elevation of the Kilns has not been seen for all its life of almost 137 years
and has never faced onto the brewery yard.
Exterior Kiln Maltings No 1
This is the first one when approached from the south. It has three bays separated by brick piers
and therefore the base of the kiln roofs where they join are in the middle of the middle bay. In
consequence there is no window in this bay at upper floor level. The bays on either side have
shuttered windows but no bars. There is one small round tie bar boss in the central bay at midlevel, and just below and on either side short vertical rectangular tie plates and then one in each
of the other bays. There are windows in each bay at basement level. The two northern ones
have stone lintels and the sides are of blue bricks. The basement level window in the southmost
bay has a brick segmental arched lintel and a stone cill and has been blocked probably at a later
date.
The pyramidal roofs are slate covered and are surmounted by the bases for round cowls.

Interior Furnace Chambers
There is a timber door from the bottom germination floor but as noted above this is blocked on
the maltings side of the wall. The steps down survive in the kiln furnace area. There is also
access from the central court yard which had door access from the road and was the coal store.
This doorway has two iron grill doors to it.
There are two furnace apertures facing each other in brick built shafts. The furnaces have been
removed although the iron hinge boses survive. The removal of the furnaces allows access to
the underside of the kilns. Both are constructed of brick. The arched spark plates are part of the
whole structure and are high up under the drying floor (we are unsure whether these are present
anymore due to access -safety). The apertures to allow the heated air to rise up and dry the
green malt are surprisingly attractive openings, but with the ends completely open. Above them
are further arches to the outside walls. At ground level are small brick structures which provide
access for the external ventilation hatches. On the southern kiln furnace there was once a
vertical sliding iron plate with a hook and chain to enable it to be raised and lowered as
necessary on the elevation facing the maltings floor. On the northern kiln it used to be a simple
iron plate. Under the arch of the southern furnace there is a small room which was probably
the maltster's cubby hole.
There is a series of supports in the centre between the two furnaces. It is not clear whether the
kilns were designed with these or whether they are a later insertion. They are well
whitewashed/lime-washed.
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Drying floors
Fig 22 Central arches

Fig 21 Doors to furnace area

Fig 23 Exterior of furnace

Fig 24 Interior detail

Malthouse No 2 has two kiln drying floors. They are separated by a wall and there is separate
access to both from the top germination floor. The floors of both are of perforated ceramic
tiles, probably manufactured by Stanley Bros of Nuneaton. In the northern kiln drying floor
the tiles can be seen to run in lines from the door from the germination floor to the outside wall
(ie not across). The tiles are laid on inverted T irons, however the tiles are not rebated ones. In
consequence there is a gap between each tile and this has been filled with cement grouting.
The T irons rest on a series of iron bars which in turn are supported by more substantial iron
beams. These beams are supported by cast iron columns resting on short brick piers within the
furnace structure. Much of the southern floor had buckled due to the iron T bars expanding. As
a result the tiles had spring up from the surface and this was no longer a safe floor for access.
Exterior Kiln Maltings No 2
In the first bay of the southern kiln of this maltings is a door onto the pavement. It has a
segmental arch of header bricks but the whole is contained within what might be described as
an elliptical arch of a depth of two bricks with a stone keystone with the letter “H” carved into
it. Above and centrally located is an internally shuttered window with four horizontal bars, and
there are similar windows in the other three bays. They have blue bullnose brick cills and
segmental arches as lintels. At basement level there is a window in each bay except of course
the one with the door. All these windows have stone lintels and at the northern end are virtually
underground due to the rising level of the ground.

19

Fig 25 "H" keystone and tie
bar bosses
There are a number of tie bar bosses: a row of small ones are on a level and run right across all
the bays of the kilns of this malthouse but they are not entirely regularly spaced. There are
large bosses more or less under the windows of every bay and one randomly located at a lower
level in each bay except the one with the door. Finally, in the piers separating the bays under
the eaves except for the piers separating this kiln from the ones to the south and the storage
building to the north.
The kiln roofs are pyramidal in shape on the road elevation. They have the remains of square
cowl bases. On the rear elevation there is a slated covered link between the two kiln roofs at a
relatively high level. As a result, the bases of the two pyramids do not meet.
Interior Furnace Chambers
There was door access from the coal storage area through an open doorway (no doors) and
down the steps from the bottom germination floor.

Fig 26 Door from
Fig 27 Door
road from coal storage
At the far, northern, end is the maltsters mess room complete with sprung upholstered seats
around three sides. It is entered by a narrow door.
Malthouse No 2's kilns include a Suxé self emptying anthracite furnace and there used to be a
traditional furnace by H.J.H. King. The former does not back on to a brick shaft but is located
between two shafts to which it is linked by a low brick-built square tunnel. The remains of the
last firing are still in the hopper. There is a Negretti temperature chart on the north west shaft
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wall. Each shaft has a ventilation hatch with a set of iron doors closing it off. The ventilation
aperture is semi-circular with a flat base. This reveals a second inner shaft.

Fig 28 Detail of Suxé furnace

Fig 29 H.J.H. King
Furnace – no longer
present

What was once a King furnace was built into the southern brick shaft. It previously had all its
bottom and top double doors surviving. There is a maker’s plate on the top left hand door.
There are circular vents in all four doors. All appear closed now. The fire bars survive. They
are slightly serrated. Above is a heat regulator but it does not have a maker’s plate on it. – the
were abouts of this item is no longer known. The floor in this area is of brick.
Drying floors
There is just one double kiln for Malthouse No 2. There is a door leading from the middle
drying kiln, the northern one of Malthouse No 1, to this double drying floor which also has its
own access from the top germination floor as well as a door onto the malt store to the north.
The drying floor is or perforated tiles laid in the same way as Malthouse No 1 but they run
north to south as opposed to east to west. There is a kiln turner which ran from north to south,
that is from the joint wall with Malthouse No 1 to the wall of the extension malt store.

Fig 30 Drying floor looking towards malt store

Fig 31 Kiln turner detail

Roof Structures of both Malthouses
Although there are only three drying floors there are four pyramidal roofs, two for each
malthouse. Each has an internal pyramid shape. However, the roof structures in Malthouse No
1's kiln are different from those in Malthouse No 2. In Malthouse No 1 there is a single beam
across the pyramids. In Malthouse No 2 each pyramid has two beams running at right angles
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high up and then a second set of crossed beams at the base of the pyramid where it joins the
walls. However, across the middle there is a steel girder. This is clearly a later addition and
may be due to structural instability (see above concerning the tie bar bosses.) In the cowl
aperture of Malthouse No 2 is what appears to be a Blackman’s fan.

Fig 32 Malthouse No 1 kiln roof

Fig 33 Malthouse No 2 kiln roof

1.5.2The Courtyard between the Malthouses (This has now been demolished and is added
for history)
This is a roofed structure with a slate pitched gable roof at its eastern end. Towards its western
end it is a single pitched roof of tarred felt. It provides a link between the two malthouses and
includes at the eastern end a malt store at first floor level. Beneath is a cellar which links those
of Malthouse No 1, Malthouse No 2 and the Brewery. It provided access for the rails and chain
pulley system for moving the barrels from the brewery to the cellar under malthouse No 2.

1.5.3 Kiln Malt Store
Attached to the northern end of the malt kilns and facing onto Hardy Street is a four bay brick
building with a slate roof. It might be said to form part of the maltings and not be treated as a
separate building. The bays are separated by brick piers. In the first two are windows at middle
or first floor level. They have segmental headed brick lintels and bullnose bluish brick cills.
They have 12 lights with a broader central glazing bar indicating that they were casement
windows. There are also tie bosses in the southern most bay. The northern two bays have no
fenestration in them. There is a double windowed dormer in the second bay from the north. It
is surprisingly well decorated, with a cogged course brick return pediment under the line of the
gable of the dormer roof. The windows in this dormer have flat lintels of blue bricks and the
sides are tile hung with curved tiles. The northern elevation is now brick to first floor level
with modern corrugated iron above to the apex of the gable. The western facing elevation has
two windows at first floor level. At ground floor level there is a door at the northern end, then
a window and finally a set of double doors.
The upper floor of the malt store can only be reached from the kiln of Malthouse No 2 from
which there is a door. It has a timber board floor. There is a tall queen post roof structure with
side braces. Underneath the malt store was the engineering department. There was no access
between the two.
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Fig 34 Maltstore Hardy Street elevation

1.5.4 Equipment
Very little equipment survives in the maltings/kilns and kilns store. There once was recorded
a number of round wheeled malt barrows, and these have now disappeared.
1.6
The Malthouses
The two malthouses are more or less as described by Barnard in 1891. There are two major
exceptions: the barley kiln demolished in the mid-1970s, and the “new” maltings barley store,
which was in effect the south westwards extension of Malthouse No 2, is no longer part of the
maltings. There have been a number of minor alterations as a result of technological
improvements. These include changes in power provision from a Crossley gas engine, and the
associated line shafting, to an electric one. This enabled change in the transfer of barley and
malt which was by a system of floor traps and basket hoists to augers and elevators. A more
major change was the replacement of the brick steep in Malthouse No 2 by a hopper bottomed
one. The location was not changed. On the kiln drying floor of Malthouse No 2 a kiln turner
was installed and in the furnace room a Suxé anthracite furnace. Dating these changes is not
always easy. The Boby elevators probably pre-date the second World War but the other
changes: the augers, the hopper bottomed steep, the kiln turner and the Suxé furnace were
probably all installed after the Second World War.
Despite the above changes Barnard would still have recognised the maltings, However, before
his visit there had been other developments. The evidence from the 25 Inch (1:2500) Ordnance
Survey map of 1881 suggests that the two malthouses were at least partially separate buildings
since the line of each goes down to the road, although there does appear to be some link or
cover between them. The likelihood is that they were separate buildings but with some sort of
covered barrow-way between the two kiln drying floors. The malt store was not in existence at
the time of the survey. Assuming the 1881 map is correct this partial separation was still evident
after the apparent re-modelling of 1875 by Mr Baily of Newark. By the time of Barnard's visit
just ten years later, the two were joined fully at the kiln end. This final development may date
from the time of the addition of the malt store on the northern side of the kiln of Malthouse No
2 and which Barnard described as a recent addition. This later link between the two maltings
may also help explain the instability of the kiln of Malthouse No 2 and its numerous tie bars.
It may also be explaining the fact that the kiln drying floor of Malthouse No 2 was one large
open floor whereas that of Malthouse No 1 was divided by a wall. The extension of the kiln
floor would also have necessitated a change to the kiln roofs. A possible reason for the joining
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was to provide an undercover storage area for the anthracite fuel for the kilns, but a more likely
one was to provide a link to the malt store of Malthouse No 1.
Dating
From Barnard it might be assumed that Malthouse No 2 was built after Malthouse No 1. This
might be the case, but it could just be that Malthouse No 2 was referred to as “new” because
of the re-modelling to the designs of Mr Baily of Newark.
This re-modelling may also have affected Malthouse No 1. Some of the evidence for this is in
the type of couch column used in Malthouse No 1. This is a simple one with a flat surface
towards the steep. This type of couch column is not common.
Therefore, it is possible that the couch columns were inserted when the maltings was
remodelled and the steep located in this position. (If Malthouse No 1 had been designed on the
Newark pattern (see below), then the steep would have been next to the kiln.) This move would
have been essential with the barley store in the “new” malting being the main barley store for
both Malthouse No 1 and Malthouse No 2. Also, it should be noted that barley kilns were only
coming into greater use in the 1870s so its addition with the 1875 re-modelling would have
meant that it was placed where there was space (on the north west side of the maltings and
where barley storage would be greatest). It will be noted that Malthouse No 2 also had flat
faced couch columns but they are of a different type from those in Malthouse No 1 being more
sophisticated and of a generally lighter design. No other examples of this type of couch column
are known. The fact that there are two types of couch column may indicate that the malthouses
were built at different times. Had they been built at the same time it is likely the same style of
column would have been used. However, a contrary argument could be that the different
columns in Malthouse No 1 are the result of the re-modelling and not because the maltings
were constructed at different dates.
The above changes raise a number of questions. From the evidence both from the Ordnance
Survey of 1881 and the physical remains it would appear that there were a number of changes
some of them fairly major in the design of both maltings. Determining a precise chronology is
difficult. There seems to be little doubt that Malthouse No 1 was built in 1861. Malthouse No
2 may have been built in 1875 or at some time prior to then but after 1861. In 1875 some remodelling took place probably affecting the steep location of Malthouse No 1. However
according to the map evidence, the two malthouse were not joined fully, at the kiln by 1881
but they were by the time of Barnard's visit in 1891. By this time, they had reached their final
form.
Once the two malthouse were essentially using one barley store it may also have been
appropriate for them to use one malt store and that may well have been in Malthouse No 1.
There was door access between the two kilns and it would have been easy to move the kilned
malt through the doorway and down the chutes to the middle floor malt store of Malthouse No
1. However, this use was only possible once the two malthouses were linked at the kiln end
and according to the map evidence this may or may not have been possible in 1881. However,
as couch columns were used in both malthouses it is reasonable to assume that part of the
remodelling took place or was planned prior to the repeal of the malt tax in 1880.
Until the malthouses were linked the two maltings were worked on a different pattern.
Malthouse No 1 was worked on a modified the Newark system because the steep was at the
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opposite end from the kiln. In contrast Malthouse No 2 appears to have been worked on the
Ware pattern. These differences probably indicate that the maltings were not built at the same
time. Both patterns were in operation at the same time. Ware pattern malthouses are wide
spread geographically and time-wise. In contrast large scale Newark pattern malthouses are
more limited geographically being found predominantly in Newark. Small scale Newark
pattern malthouse are widespread both geographically and time-wise. In contrast large Newark
pattern malthouses were marginally later than Ware ones. However, Ware pattern malthouses
tended to be more popular to operate.
However, it should also be noted that Barnard referred to the malt store of Malthouse No 2
being a recent addition. Before its existence it is unclear how the kilned malt would have been
moved to a malt store in any other location within the maltings. There are two other
possibilities: the malt might have been moved straight to the brewery building or the malt store
referred to by Barnard may have been a replacement for an earlier one in that position.
The Maltings
As for the maltings buildings themselves, the floor to ceiling height in both is low on the
germination floors. The floor covering of the germination floors is typical being predominantly
of quarry tiles but also concrete in Malthouse No 1. Concrete or cement screed floors tend to
be later than quarry tile ones but again there is no definite chronology. The only floor which
has a reasonable height is the first or middle floor of Malthouse No 1. This is because it was a
storage floor and storage floors tend to be of greater height than germination floors. Middle
floor storage floors are a feature of a Newark pattern maltings.
Comment must also be made on the link walkway between the two malthouses. Without this
Malthouse No 1 could not have worked efficiently. That it survives relatively intact enables
the whole system to be understood.
With regard to the kilns, Barnard notes that King's patent regulators were in use. The firm of
H.J. H King of Nailsworth was not established until 1875 and so the earliest the regulators
could have been installed was 1875. It is unlikely that they were installed so soon after the
firms establishment. Other examples are only known from the 1880s. It is unfortunate that the
furnaces have been removed from Malthouse No 1 as a maker's plate might have helped date
them. However, the internal pattern of vaulted brick spark plate and hot air apertures is
indicative of an earlier date than the kiln shafts of Malthouse No 2. The furnace shafts of
Malthouse No 2 appear later, however the underside and spark plate were not seen so adequate
comparison cannot be made. The Suxé furnace was almost certainly a 1960s installation. It
seems unlikely that the King furnace was in operation at the same time.
Comment also needs to be made on the kiln tiles. When originally designed the perforated
ceramic tiles were to rest on T irons. This meant that the tiles were rebated ones and their
surfaces joined over the iron bar. However those seen on the kiln drying floors were plain ones.
Thus there was a gap which had been filled with cement grouting. This did not make an entirely
smooth surface. Clearly the original ones had needed to be replaced probably through wear.
Either new rebated ones were not available or were too expensive. Stanley Bros of Nuneaton
are known to have manufactured rebated tiles. It is also known that they ceased to produce
perforated malt kiln tiles immediately after the Second World War. Therefore, the most likely
explanation is that there was a need to replace the tiles probably in the early 1950s by which
time new rebated ones were not available but straight edged ones, probably second hand, were.
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The two malthouses were separated by a narrow court yard and this would have provided air
circulation in a time when there was no air conditioning.
The Last to Work
Malthouse No 2 was certainly the last one to be used. Malthouse No 1 probably ceased to
operate in the 1960s if not before then. It is evident that there were attempts to update
Malthouse No 2 and make it more efficient. A hopper bottomed steep was installed in place of
the old brick tank one. Unusually the hoppers gave directly onto the bottom germination floor
with the upper part on the middle floor. (It might have been expected that it would have been
placed a floor above to enable the maximum use of gravity when emptying it. Instead the
wetted barley would have had to be moved up to the other two germination floors.) Then in the
kiln a Suxé furnace was installed. On the drying floor a kiln turner was installed. It would not
have been practical to have a turner on either of the other two kilns.
1.6.1 The Process within the Maltings
In their present form the two malthouses would be operated slightly differently, however when
Barnard saw them and probably for much of their working life they had joint facilities. Thus,
there was only one barley kiln – attached to Malthouse No 2 where also was the major part of
the barley store for the use of both maltings. Only the barley for immediate use in Malthouse
No 1 was housed there. Likewise, it would appear that the main malt store was on the middle
floor of Malthouse No 1, as that attached to Malthouse No 2 was relatively small.
Malthouse No 1 – modified Newark pattern
Malthouse No 1's main barley storage was in Malthouse No 2's barley storage area. When
needed the barley was transferred along the walkway to the boxes on the top floor but directly
above the steeping cistern. Towards the end of the maltings working life a metal cased auger
appears to have been used to transfer the barley to the boxes and then down to the steep. (It is
not entirely clear how the steep was supplied at this time.) The steep was on the ground floor
and after couching (mandatory until 1880) the wetted barley would be spread out to germinate,
probably on both the ground and top or second floor. As germination progressed the barley
would have been moved along towards the kiln. When the required extent of germination was
reached the green malt would have been hoisted in baskets from the bottom floor through the
floor hatches to the top floor where it would have been loaded manually on to the kiln drying
floor. Turning during kiln would have been done by hand. After kilning it would have been
dropped via the chutes in the north kiln to the middle floor of the malthouse: the malt storage
floor. There is would have been cleaned of its rootlets and stored until needed in the brewery.
The current evidence does not suggest that the maltings was worked on a true Newark pattern,
but if it was, then the steep would have been next to the kiln. After couching the wetted barley
would have been spread out to grow and the germinating batch would have been moved down
the floor until about half way through growing when it would have been moved by basket hoist
to the top germination floor where the batches would have been moved back towards the kiln.
The green malt would then have been moved onto the kiln.
Malthouse No 2 – Ware pattern
Malthouse No 2's barley storage was it the building's south western end and from Barnard’s
description was extensive. The steep was on the ground floor, and in the 19th century would
have been the brick one described by Barnard probably in the position of the hopper bottomed
steeps. After couching (mandatory until 1880) the wetted barley was spread out to germinate
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perhaps on all three floors at the same time. As germination progressed the batches would have
been moved along the floors. Thus, the malt on all three floors would be at the same stage of
germination. When ready to be kilned the green malt would have been moved to the kiln drying
floor by hoist through the traps from the lower floors. After kilning it would have been moved
into the malt store on the north western side of the kiln of Malthouse No 2 or to the north kiln
of Malthouse No 1 and so down the chutes to the malt store there.
With modernisation and the installation of the hopper bottomed steep it is more likely that the
germinating barley was of different ages on the different floors. However, whatever the precise
layout when ready to be kilned the green malt was moved by the metal case augers to the top
floor and one of the pieces of equipment on the drying floor may be a throw kiln loader. During
kilning the turner would have been used.
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Appendix 1: The Malting Process
Malt is artificially germinated grain. Malting was and to some extent still is a seasonal process
and historically took place between the months of October and May. Barley is usually the raw
ingredient for making malt. It has to be stored and often dried prior to use to ensure dormancy
is broken. Barley also has to be cleaned of dust, small stones and loose husks.
The first stage in the malting process after any drying and the necessary cleaning was and is
the steeping of the barley in the cistern to begin germination. The water in the cistern was
ideally about 54° F (12.5° C). Lower than this and growth would be retarded and higher more
water would be taken up. The steeping period lasted between 60 and 72 hours.
During this time the water was changed several times and the barley was rested for periods
varying between eight and twelve hours. The aim of steeping was to give the barley sufficient
moisture to ensure perfect and regular germination. The moisture content of the barley after
steeping should be 40 to 45 per cent.
The next stage prior to the repeal of the Malt Tax in 1880 was couching. The couch was a
rectangular frame in which the soaked barley was put in order that the excise men could
measure its volume. The barley stayed in the couch for twenty four hours. Couching was still
practised after the repeal of the Malt Tax but it did not have to be undertaken in a frame, nor
did it have to be for a set number of hours.
From the couch or the steep the soaked barley was spread out onto the floor to grow. In the
later nineteenth century the growing of the barley to the point where it was ready to be kilned
might take as long as fourteen days. The depth of the grain on the floor would vary from four
to eight inches depending upon the weather conditions. The temperature on the floor ranged
from 56° F (13° C) to 65° F (15° C) or even 70° F (22° C) with the higher temperature being
reached at the end of growing. As growing progressed the rootlets began to grow and it was
necessary to turn the growing grain to prevent it from matting together and to ensure the growth
was/is even. Originally this was done by hand using a broad flat bladed shovel. Later ploughs,
which were a three pronged, flat bladed ‘forks’ were used and more recently, in the twentieth
century mechanical shovels were introduced.
When the green malt as partially germinated barley is called had reached the required extent of
growth, it was ready to go to the kiln. In the kiln the green malt was laid on the floor which
was often of perforated ceramic tiles, a foot square. By the end of the nineteenth century the
drying floor was often of wedge wire, although an earlier drying floors of woven wire were
used. The depth of the green malt on the kiln floor was usually about eight to twelve inches
(20 to 30 cms). It was turned during kilning, by hand in the early days, or later on by mechanical
turners. The malt was on the kiln for three or four days. The temperature varied according to
how well the kiln was constructed and the type of malt being made, but could be as high as
220° F (105° C). The fuel used in malt kilns by the nineteenth century was mainly anthracite
or coke and as the combustion products usually passed directly through the malt a fuel of low
arsenic content was essential. The kilning of the malt arrested germination and therefore halted
the breakdown of the starch molecules. It also reduced the moisture content, to about three per
cent which was necessary for safe storage and produced an ideal grain for grinding to grist in
the brewing process. Kilning also gave colour and flavour to the malt.
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Finally, the kilned malt was dressed (the rootlets removed and the grain cleaned) and then
stored until it was required for brewing. It was usual to store the malt for at least a month before
it was used.
Appendix 2: The Brewing Process
The first step in brewing beer is the crushing of the malt in a malt mill which is usually located
at the top of the brewery. The resultant grist is dropped into the mash tun which is filled with
hot water. (In brewing water is always called liquor.) This is a vessel full of hot water. The
resultant mixture called the mash was originally mixed with wooden paddles. The aim of this
part of the process was to get the enzymes converting the starch in the malt into sugars which
are fermentable. The resultant sugar solution, called the wort is then drained off the mash tun
through its perforated bottom. The temperature of the mash is 149°F (65°C). Mashing last
between 60 to 90 minutes before it is complete.
It was usual to re-wet the grist at least for a second time and sometimes a third time. (Rewetting
is now done by sparging (spraying on hot water).) Of course each later mash is weaker than
the one before. This enabled all the sugars to be recovered. Finally the spent grain was removed
and used for cattle feed. (This is rarely done today.)
To return to the process, the wort is collected from the mash tun and transferred to the copper.
(the copper is also known as the boiling kettle.) The wort is boiled in the copper for one to two
hours. During the boiling the hops are added in three stages: at the beginning, about half way
through and just before the end. Boiling brings out the bitter flavour of the hops. The boiling
stops the enzyme activity and sterilises the wort and controls the strength of the beer. After
boiling the spent hops are removed through another vessel called the hop back which has a
perforated bottom.
Next the wort has to be cooled. Originally this was done in shallow open vessels, and later with
the assistance of refrigeration and now using heat exchangers, with the warmed water being
used for the next mash. The temperature at which the wort is cooled depends on what type of
beer is to be produced. Ale worts are cooled 59° – 68° F (15° – 20° C) and lager worts to 48°
– 54° F (9° – 12° C).
The next stage is the most important. The cooled wort is run into the fermenting vessel. At this
point the excise officers gauge the quantity and specific gravity of the beer to enable the
calculation of the duty payable.
Yeast is added to the wort in the fermenting vessel at a controlled temperature. It feeds on the
sugars in the wort and this produces the alcohol. As heat is generated temperature control is
vital. Ale fermentation is at a maximum temperature of 68° - 77°F (20° - 25° C). Lager
fermentation is at a lower temperature of 48° - 54° F ( 9° - 12°C). Ale is top fermenting with
the formation of a crust on top of the liquid. This is skimmed off. The yeast so recovered is
sold off for food extracts. In contrast lager is bottom fermenting and is drained off. Fermenting
takes anything from four days to two weeks for a full conversion of the sugars to alcohol. The
length of fermentation depends on what type of beer is to be produced. For example ale takes
about four days and lager two weeks.
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Finally the resultant liquid known as green beer is left to stand in conditioning tanks for keg
and bottled beer for a few days. For other beers it is transferred to casks for cask racking.
Finings or isinglass are added to clear the beer of yeast which settles at the bottom.
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