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The rear of the Nuneaton Brewery in the 1880’s taken from New Bridge Street. The Brewery itself fronted Bridge Street and the site is now covered by Debenhams Departmental Store. Most of these buildings were demolished in the 1890’s. A railway line ran from the station down to the Brewery and entered the premises around this point. It was used to convey flour from the mill close by up to the station one or two wagon loads at a time hauled by horses. The railway line was taken up in the late 1870’s. 
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Bridge Street in the 1880’s. A very narrow and gloomy street with the Nuneaton Brewery offices to the right. Debenhams store occupies this site today. Adjacent to the brewery offices was the Brewery Tap. A public house known as the “Robin Hood”. Note the town bridge just beyond the Brewery. To the left of the cart is Mill Lane which led down to the Flour Mill. The founder of the Brewery business, John Knowles, was also the town miller. The brewery had, at one time, been used as a flour store. 
The days of home-brewed ale are fast passing away. Even among farmers, there remain now but comparatively few of the old-fashioned folk who hold it to be an essential article of household thrift that they should brew their own beer. The homely brewing utensils once to be found in every household with any pretensions to liberal house-keeping are fast disappearing, following in the wake of the spindle and distaff which once added to the duties of keeping house the spinning of endless yarns of wool or flax. The tendency of modern industry is to economise the cost of production by effecting in large works, and by one liberal outlay of capital, the labour which was formerly performed by individual households. Where a hundred housewives and their servants were once all greatly exercised in the brewing of a single malt each, the whole hundred strikes are now brewed at one time in one large brewery. By this system there is not only a saving of time and cost effected, but the wealthy capitalist, doing a large and lucrative business, can purchase or command the highest skill to conduct it. The art of brewing the common English beverage is no longer a sort of lucky guesswork – it has become a science, and the best results are only obtained by scientific accuracy. In the 25 years from 1850 to 1875, the breweries at Burton-on-Trent have increased from sixteen establishments employing 900 hands, to twenty-six breweries employing 4,700 workmen and 350 clerks. The Burton Breweries now produce annually 1,750,000 barrels of ale and porter of the gross values of £4,700,000. In May, 1878, a joint stock company was formed for the establishment of a Brewery at Nuneaton. A manufacturing town, the centre of an important mining and agricultural district, with unequalled facilities of railway communication, and with no brewery nearer than Coventry, it was thought that there was ample scope for the conduct of such a business at Nuneaton on a large scale. So the Nuneaton Brewery Company was formed, and is now in full work. 


One of the first conditions necessary for the brewing of good ale is an ample supply of good water of a suitable character. Nuneaton has latterly been canvassing its water supply, and one of the faults found with the water at Nuneaton is its degree of hardness. It also happens that this hardness is one of the qualities most useful in brewing ale that will stand all weathers. The brewers of Burton have the soft water of the Trent flowing close by them, but they do not use it. They draw their supplies from deep calcareous wells, and the principle characteristic of Burton water is its permanent hardness (that is, hardness which is but little lessened by boiling) due to the presence of a high degree of gypsum or sulphate of lime. The water from an artesian well 228 feet deep, on the premises of the Nuneaton Brewery Company, is found by analysis to possess this quality, and in other respects to be closely analogous to Burton water. A walk round the works of the Nuneaton Brewery Company in Bridge-street, will not be uninteresting among these chapters of Local Industry.


Having first seen the malt being ground, we are shown how it is conveyed by a lift which the workmen call Jacob’s ladder, into an upper story of the works. Here it is delivered into a huge funnel-shaped receptacle known as the grist case. It may here be mentioned that at this Brewery the best materials and appliances have been used – the fermenting rounds and unions are all of the best English Oak, and the utensils are all of copper. The mash-tub, which will hold 10qrs. Of malt, is flanked on the one side by the grist case, and on the other by the hot liquor back which contains water boiled and kept boiling by a steam coil. The grist passes from the grist case or funnel into the masher, a metal cylinder containing a rod fitted with many spikes, revolving very rapidly. In its passage through this cylinder, the malt, moistened with water, is beaten, crushed, or ‘mashed’ by the swift revolving spikes, and when delivered in the mash-tub is about the consistency of a rice pudding. The ‘masher’ used by the Nuneaton Brewery Company is that known as Steels’. The ‘mash’ stands in the tub for some time to steep, being occasionally ‘sparged,’ or sprinkled with hot water by means of perforated pipes like those at the back of a watering cart, which revolve above the mash. The boiling water from the hot liquor back then passes through the mash, and the wort, the infusion of malt, is drained off into the under-back from which it passes into the copper. In the copper, which is of sufficient capacity to do all the laundry of a tolerably large village at one time, the hops are added to the sweet wort, and are boiled in the wort for some two or three hours, by means of a steam jacket at the bottom of the copper. From the copper, the wort, in which the sharp acidity of the hop has now tempered the war sweetness of the malt, passes into the well. The ‘Laurence’s Refrigerator,’ used at this brewery is a very ingenious contrivance. The hot wort is made to trickle over a set of hollow pipes, through which a constant stream of cold water is maintained. From the well where it is received after passing over the refrigerator, the cool wort is pumped into the fermenting rounds, large oak vats holding 1,500 gallons. Here the yeast is added and the process of fermentation takes place. After about 48 hours, it is ‘cleansed’ into the ‘pontos’ or ‘unions,’ ten large casks fed by one pipe, and having a swan-neck pipe to each for throwing off the yeast which is received in a trough called the yeast-back. After remaining in the unions about four days, it is drawn into a large square cistern to settle, and is then ready for ‘racking’ into the barrels for sale and delivery.


The barrels themselves, of which there is always a small mountain piled in the Brewery yard, requires some little care to keep them fresh and sweet. When empty barrels are returned they are first steeped, then washed by means of powerful jets of water driven through the bunghole, and afterwards still more thoroughly cleansed by a jet of steam. 


The Nuneaton Brewery Company can at present turn out about 28,000 gallons weekly 1. The power required in the works is supplied from a 22-ft boiler, working a 16 horse-power double engine. Throughout the works, even a casual visitor would note the excellence of all the fittings and machinery, the cleanliness of the utensils, and the orderly conduct of each department of labour. The whole of the appliances are the most perfect of their kind, and with a supply of water so admirably adapted for the brewing of ale, and the skill and knowledge which the managers of the Nuneaton Brewery Company can command, there is no reason why Nuneaton should not establish for itself a reputation for good and wholesome ales to equal that of any other town along the valley which feeds the waters of the Trent, not even excepting Burton itself. 

1. 28,000 gallons is equal to 224,000 pints. In 1878 the population of Nuneaton and surrounding parishes was approx: 12432 (based on 1871 census) so this equates to 18 pints per week per man woman and child or 2.57 pints per man, woman and child, or if you discount say one third of the population who did not drink: 27 pints per week or: 3.85 pints per head. (P.Lee)
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BREWED WITH WATER FROM ARTESIAN WELL.

The Exors. of SAMUEL WRIGHT,

VICTORIA BREWERY, WALKERN, HERTS,

Having Purehased the Business heretofore carried on by Messrs, ADAMS and Co., at the Nuneaton
Brewery, will henceforward conduct same as an AGENCY, and respectfully request that al ORDERS
may be Addressed to their Manager,

Mr. W F. ADAMS, at the Brewery, Nuneaton.

The subjoined analysis proves that the Beers supplied are perfectly pure and of exceptional quality.
hs Laboratory : Gresham House, 24, Holborn Viaduct, London. E.C., May 17th, 1886,

Dear irs,—I have carefully analysed the sample of ale you have submitted to me with the following
results »— ® PER cgzxgg;xcxs.

ALCOHOL (PROOF SPIRIT) ..

MALTOSE 110
DEXTRINE 1-32
ALBUMENOUS MATTERS 071
ASH . 064
HOP EXTRACT ... 1.52

The Ale is very brilliant, of excellent flavour, and péssesses that sparkling condition so rcuch desired by
the consumer. . I bave carefully searched for the presence of deleterious substances, such as lead, copper,
Etc., with the result of proving only their complete ahsence ; the very low acidity (0°095 E:r cent.) renders
your ale peculiarly digestible and suited to invalids. I consider that you have produced a beverage of excel-
ent quality, and one whick frcm its purity, should command a large and ready sale,

I am, yours faithfully, Lawrexce Briawt, F.C.S.,
Author of the Laboratory Text Book for Brewers.

To the Executors of S. WrIGHT, Walkern Brewery.





