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What’s it all about?

Surely there is plenty of real ale: what is CAMRA needed for any more?
Lots of reasons!
· Much-loved pubs are closing at a rate of knots, lost for ever.
· Favourite brews are axed and well-loved breweries closed.
· Popular pubs are turned into theme pubs where many people no longer feel welcome
· Pubs with a good choice of real ales stop trying and sell only boring national brands,

or even worse, just keg beers.
 So what can you do about it?
Þ Go to the pub more often.

There are many alternatives competing for your time and disposable income,
but the only one of them that is in danger of disappearing after serving the
people of this happy land for centuries, is the traditional pub.
There is a pub for everyone. Our pubs are a part of our precious heritage.
Very simply, you must use them or lose them.

Þ Be less timid when you go to the bar.
With well over 2000 Real Ales to choose from in this blessed island,
only the staggeringly unadventurous would stick to the handful of
heavily advertised mass market brands.
Take a chance on finding a truly great beer: go for the hand pump.

Þ Join us.
The campaign has over 118,000 members.
People of all types and ages, united by a love of quality and choice.
Europe’s most successful consumer organisation and its best social
club.
Give us a call, or talk to us at one of our socials or Beer Festivals.
You would be most welcome.

Your membership application form
Is on the back cover.

Real Ale for beginners
...in the pub
It’s on a hand pump.
You can see the bar person physically pulling the beer to serve it.
You may occasionally see beer served direct from the cask, by gravity from a tap.
You often see this at a Beer Festival.
If the beer you see is dispensed from a hideous sculpted or illuminated monstrosity
on the bar, leave it alone; it’s not real (lager, keg beer or
smooth beer. Leave that for the others and go for the tasty
real thing on the hand pump).

...in the supermarket or off-licence
Read the label.
There may be a CAMRA logo like this one >
or the label may refer to a yeast sediment, to cloudiness or may
actually call it “Real Ale in a Bottle” or “Bottle Conditioned”.
Don’t be misled by the silly names or fancy bottles and labels;
you have to do your homework and read the label!
Oh, and it’s always bottled. Tins are always very, very bad.
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CAMRA: The Campaign for Real Ale….
is a volunteer organisation, the only body speak-

ing for all pub users.
We are all doing this in our spare time,

because we care about real beer and good pubs .

CAMRA is the most successful consumer organisation of all time;
 the voice of the consumer can make a difference,

even against uncaring Big Business.

We can’t do it without you; we need your help.
New members are always very welcome.

If you have joined but not shown yourself yet please feel free to get in touch
so you can join in with the campaigning

and the fun.

Most of us are house-trained,
and we like
to have
a good time!

Don’t be a Beer Virgin

all your life!

Experience the Real Thing
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Brewed in Cheshire
Brewers – if you have any news about your brewery that you would like to see reported

please email camra@mjenderby.plus.com or contact your CAMRA Brewery Liaison Officer.

Cheshire breweries are all about local beer for local people. But it’s much more than that.
The reduction of  “beer-miles” where beer is produced close to where it is consumed is to be
encouraged in these days of high fuel prices and global warming.

CAMRA has launched a “LocAle” promotion to support this
campaign so watch out for posters and stickers in those pubs
that serve a local beer.
Most PubCos can now access their local breweries (see articles
in OIC). The list on the right is noted with a red asterisk where

the brewer is a SIBA member. If you are a licensee who has been told you can’t , then
please contact us – we may be able to help.

Ten of the Cheshire micro-breweries were represented at the Drink Real Drink Local Beer
Festival at the Cheshire Game & Country Fair on August Bank Holiday weekend. Tasting
sessions were held of beers from each brewer to a fascinated public.
The event will be repeated next year to bring Cheshire’s craft beers to an ever-wider
audience. A full report appears on page 13.
Bridgewater have moved to Runcorn and are now called Blue Ball.
Happy Valley started operating in Bollington in October with an initial range of three cask
ales (see page 16 for a full report).
Lower Angel brewing plant was due to be delivered in to the pub in Warrington in November
with the first beers due later in December.
Offbeat has also started. Michelle Kelsall (ex of Windie Goat) has taken over as brewster of
Borough Arms. BA beers will appear at the pub but all the other production will be for her
Offbeat label (again see website for details).
Plans for Priory Brewery, based at Norton Priory in Runcorn are well advanced. This is in-
tended to be a training initiative for people with disabilities. Patsy, the Brewster from Pros-
pect is advising.
Tatton were pleased to win the Beer of the Festival award at the Cheshire Beer Festival as
mentioned above. The first seasonal beer, Indian Summer proved so popular that it has
been renamed as Tatton Blonde and retained as part of the regular range. An Open Day on
9 December is advertised on their web-site.
Finally, regional seasonal speciality beers from our traditional medium-sized brewers include
Robinson's who will be re-launching Mr Scrooge Humbug Bitter at 4.4% ABV for December

“A mahogany coloured festive ale with aromas of roasted malt and fruity hop. This full bodied
premium bitter has a rich and complex palate of roasted malt and
biscuit complemented by both lemon and blackcurrant fruit
notes”.
Lees have Chocoholic  -  3.6% ABV  (available  from December
to February) “A rich, dark beer made with chocolate and
Goldings hops ith crystal and chocolate malt” along with
Plum Pudding -  4.8% abv  (available in December ) “Brewed
with pale ale malt, Styrian Goldings hops and a hint of ripe fruit.
A rich dark beer full of Christmas pudding fruitiness.”
Hydes are offering High Flyer, a warming winter beer with an ABV
of 4.8%. “dark and delicious and derives from roasted malts and
Fuggle hops which combine to create a divine full flavoured ale,
making it the perfect comfort to ease the onset of winter”.
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LocAle
Cheshire’s Independent Craft Brewers

plus a few very close by
4Ts 07917 730184
Beartown (Congleton) *  01260 299964 www.beartownbrewery.co.uk
Bollington Brewing Co * 01625 575380 www.bollingtonbrewing.co.uk
Borough Arms (Crewe)   01270 254999 www.borougharmscrewe.co.uk
Bridgewater 07807 444625 www.beercraft.co.uk
Brimstage (Wirral)   0151 342 1181 www.brimstagebrewery.com
Cain's  (Liverpool)   0151 709 8734 www.cainsbeers.com
Coach House (Warrington) * 01925 232800 www.coach-house-brewing.co.uk
Dunham Massey    0161 929 0663 www.dunhammasseybrewing.co.uk
Happy Valley (Bollington)   07758 512080 www.happyvalleybrewery.co.uk
Merlin Brewing (Arclid) 01477 537533
Northern (Blakemere) *  01606 301000 www.norbrew.co.uk
 Offbeat (Crewe) 07502 0996438 www.offbeatbrewey.com
Peerless (ex Betwixt) (Wirral) * 0151 647 7688 www.peerlessbrewing.co.uk
Sandstone (Wrexham)  07851001118 www.sandstonebrewery.co.uk
Spitting Feathers (Waverton) 01244 332052 www.spittingfeathers.org
Stationhouse /
Frodsham (Frodsham) * 01928 787917 www.frodshambrewery.co.uk
Storm (Macclesfield) *  01625 431234 www.stormbrewing.co.uk
Tatton Brewery (Knutsford) * 07738 150898 www.tattonbrewery.co.uk
Townhouse Brewery (Audley) 079 7620 9437
WC Brewery  (Mickle Trafford) www.wcbrewery.com
Weetwood (Tarporley) * 01829 752377 www.weetwoodales.co.uk
Wincle (Wincle)    01260 226166 www.winclebeer.co.uk
Woodlands  (Stapeley) * 01270 841511 www.woodlandsbrewery.co.uk
Why are we listing these?
Because we believe that beer brewed in the traditional way and sold locally is a better
product, creates local employment and is kinder to the environment.  We urge you to drink it
when you see it and to ask for it if your local does not sell it.
If you are a licensee we encourage you to sell local beers where you can, and if you are not
free to do so, then ask your masters why not. Your PubCo may have flexibility if you press
them hard enough.
LocAle will give your business an edge. * SIBA member (Society of Independent Brewers)

GOOD PUBS
This issue’s striking cover photograph is the Spitting
Feathers Brewery Tap in Chester, winner of no fewer than
two awards from English Heritage. Full details on page 41.
Page 8 features another of the award winners, Sutton Hall
near Macclesfield. We are delighted to see three Cheshire
pubs scooping these prestigious awards.
Elsewhere in this issue you will see descriptions of the
pubs chosen by each local CAMRA area to represent their
patch in the Champion Pub of Cheshire competition. The winner will be announced in our
next issue in March.
Our pubs are the envy of the world. They provide good food, good ales, good company and
good entertainment in great surroundings. You would be mad not to use them.
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EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!

Mon 6 Dec;  A G M, Congleton Leisure Centre
Wed 15 Dec; Christmas meal; Poachers Inn, Bollington
Tue 28 Dec;  Post Christmas social; Waters Green Tavern, Macc.
Mon 10 Jan;  proposed GBG preliminary selection;

Bull's Head, Handforth or Davenport, Marton tbc
Sat 15 Jan;  Regional meeting; Runcorn, tbc
Fri 21 Jan; Winter Ales Festival social;
   Sheridan Suite,Manchester
Tue 25 Jan;  Winter Pub of the Season; Baths, Macclesfield
Wed 2 Feb;  Committee meeting; Cock, Henbury
Sat 12 Feb;  Handforth/Wilmslow crawl; start in Handforth tbc
Mon 21 Feb;  proposed Good Beer Guide final selection; venue tbc
W-Sat 2-5 Mar; Congleton Beer Festival; Leisure Centre
Fri 4 Mar;  Congleton crawl

#  Plus Local Action Group Dates; often organised nearer the time:
see the web-site for details.

For the latest details please visit our
web-sites www.outinncheshire.co.uk
and www.eastcheshirecamra.org.uk

We cover a large area including Macclesfield, Congleton,
Holmes Chapel, Knutsford, and Wilmslow.

Local contacts
Macclesfield:  Keith Farman         01625 572460 Knutsford:      George Symes      01565 653096
           Dave Hasler           01625 572640            Martin Baxter         01565 653675
Congleton:      Dave Gittins           01260 271593 Wilmslow:      Tim Walker            01625 418625
           John Barber        01260 277391    Dave Pearce         01625 530152

Please contact us if you fancy joining us at one of our events. New faces are always welcome!

The Davenport Arms
A true country pub

in the picturesque hamlet of Marton
between Congleton and Alderley Edge

on the (A34).
We are an independent Freehouse offering the
best in fresh, local and seasonal produce, both
lunchtimes and evenings. Featured in the AA

Best Pubs in Britain Guide 2008 and also the
CAMRA Good Beer Guide 2009.

Our bar is the perfect place to enjoy
one of our Real Ales, with comfy

leather sofas, exposed brickwork and
wood burning stove!

Separate restaurant,
large secluded garden & patio

Food served Tuesday – Sunday
Monday – bar open from 6pm

Sunday Lunches – early booking advisable

Come and enjoy our newly refurbished bar and restaurant soon!
01260 224269 www.thedavenportarms.co.uk

GOOD
BEER

GUIDE



7

Pub of the Season, Autumn 2010- Cross Keys, Knutsford
Knutsford’s famous Cross Keys Hotel was honoured by the Macclesfield and East Cheshire
branch of CAMRA, the Campaign for Real Ale recently with the award of a certificate as

“Pub of the Season, Autumn 2010”
The Campaign is a volunteer consumer organisation with 110,000 members nationwide
and is dedicated to the promotion of traditional beers (“Real Ale”) and good pubs. It is
independent of the trade and represents the pub-goer. As well as producing the Out Inn
Cheshire magazine it runs the associated web-site www.outinncheshire.co.uk as well as
running and supporting Beer Festivals.

The Cross Keys was chosen for the award in recognition of
its wide choice of traditional beers; six real ales are usually
available from its gleaming hand pumps. Your editor in
presenting the certificate praised the Keys for its historic
ambience and the way it supports the Knutsford local
community.
The Cross Keys has become a regular outlet for Cheshire’s
newest craft brewer too, with ales from Tatton Brewery
permanently available.
Qualifying easily as local
produce under the
Campaign’s “LocAle”
scheme, the beer travels
less than a mile from
mash tun to glass.
Tatton’s owner and head brewer Gregg Sawyer was
present to see licensee Andrew Burke accept the certificate,
along with a well-earned sticker from CAMRA reflecting the
inclusion of the Cross Keys in the newly published 2011
Good Beer Guide.

The Bollin Fee in Wilmslow has had a makeover. Not just a lick of paint; new furnishings
were installed, the bar fonts and hand pumps were replaced, and the menu was upgraded.
Basically there is a new quality feel to the place (though you may think they've overdone the
purple). It still has a feel of a cross between a value gastro pub and a night club, but hey ho,
it makes over half the weekly takings on Friday and Saturday nights, so they can't alienate
that trade and its need for a dance floor!
Beer wise there is a great improvement. All the cask beers have moved to the centre of
the bar. They hope to provide at least 5 cask ales permanently (I recall seeing 7 last week)
plus a cask cider. The first week after re-opening saw Thornbridge beers across the board.
In October, they had a Meet The Brewer with Lymestone (from Stone) - and very nice
offerings they were too (look out for Ein Stein). More recently I had a great Phoenix Navvy.
In the Wetherspoons festival,
they were continuing in the same
vein. But there's good news from
a real ale perspective : in October,
they were just under 50 pints
away from their weekly lager
sales.
Since re-opening, they have no-
ticed a significant increase in real
ale trade. This can only be good
news for the real ale cause.
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English Heritage Award to Sutton Hall
The Sutton Hall, Macclesfield has won the
'Refurbishment' category of the prestigious
Pub Design Awards 2009, in association with
English Heritage and the Victorian Society.
The Pub Design Award judges report on Sutton Hall:
Sutton Hall is a fine seventeenth-century building
with a timber-framing, stone walls and herringbone
brickwork. Listed Grade II, it was the birthplace of
the famous Elizabethan chronicler Ralph Holinshed and, more recently, the family home of
the notorious Earls of Lucan.
The important old house had been sympathetically treated by Brunning and Price, and
its history painstakingly researched before work began. The Victorian room plan has,
encouragingly, been retained: thus each of the many rooms has its different size and
character, so there is something for everyone. As an example of turning a large and highly
significant rural building into a thriving real-ale gastropub it serves as a splendid role-model.
The Sutton Hall was also our local CAMRA Pub of the Season for Spring 2009. The bar
typically features about half a dozen real ales, including one from the local Storm brewery.
Quality is invariably good and helpful tasting notes are provided. Owners Brunning & Price

have a fine reputation for the way they treat
their pubs and for the quality and choice of both
the traditional ales and the food  and are to be
congratulated.
Refurbished Pub: Refurbishment can range
from a complete gutting and replacement to
an enhancement of what was originally there.
Refurbishment should suit the individual pub
and not be an excuse to use uniform
furnishings to brand the pub with brewery or
pub company’image.

December saw the opening of the Treacle Tap at 43 Sunderland Street, in Macclesfield.
Although ‘Silk Town’ seems to be the preferred nickname these days, the traditional local
nickname is ‘Treacle Town’—supposedly from an incident where a merchant spilt a load of
treacle on Hibel Road, and the poor rushed out to scoop it off the cobbles.
Beer drinkers at this new licensed café-bar should be pleased with the choice of three or four
local real ales, including regular contributions from Macclesfield-based Storm, the Bollington
Brewery, Dunham Massey and Manchester-based Marble.
Equally important will be the wide array of non-alcoholic drinks, teas, coffees and locally
baked cakes. On the food menu will be a range of the award-winning Pieminister Pies
Manager, Jordan Riley says: “We felt there was a gap in the market in Macclesfield for the
style of bar that you might find in a larger city. The Treacle Tap is just a combination of
everything we like in a bar; friendly staff, interesting décor, plenty of seating, great local beer,
good wine, delicious food, quality newspapers.
The property (formerly the Macclesfield Saddlery) may be small, but Sunderland Street is a
brilliant location. We are just 2 minutes walk from both the train and bus stations, and hope
commuters will drop in. We are keen to support other local businesses; as far as possible
our suppliers will be local. We are particularly spoilt for choice with so many quality beers
being brewed locally, and plan to offer regular tasting sessions.
We hope hope to feed the mind too, with regular art shows, a free book exchange, classic
film showings, and live music.”
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Your hosts,
Brian & Tracy

96 Waters Green,
Macclesfield

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers

including George Wright, Hop Head,
Phoenix, Roosters, York & many more

Good Beer Guide 2010
Local CAMRA Pub of the Season

Winter 2008
Bar meals served

Monday to Saturday lunch
           No plastic food!

          Real Chips!
This IS not a free house.

THE WATERS GREEN TAVERN

GOOD
BEER

GUIDE

76 Windmill Street, Macclesfield
off the southern end of the Silk Road

A friendly traditional street-corner local.

“This is a true community local, with darts,
dominoes and crib teams, and is popular with

several generations of local families.”
Robinson’s Dark Hatter’s Mild and

seasonal beers always available,
plus the award winning Old Tom
strong ale in the Winter months.

Home cooked food
is available at lunchtime.
CAMRA Pub of the Season,

Autumn 2009

               Weekdays 12-2.30 & 5-11 (Sat &Sun all day)
GOOD
BEER

GUIDE

BOLLINGTON WALKING FESTIVAL
On a wonderful moonlit Wednesday night in October we took the bus from Macclesfield to
the Cock and Pheasant in Bollington to join Lee from the Vale who was leading a walk as
part of the Bollington walking Festival to visit the pubs up to Kerridge and back down to meet
the bus at its terminus. The Cock and Pheasant had its regular Locale from Storm, on this
occasion Bosley, together with Copper Dragon Golden Pippin and a third cask ale.
A short walk across the playing fields and footpath took us to a pub I’ve not been in for years,
the Lord Clyde. Here we found Deuchars, Old Speckled Hen and a very enjoyable Adnams
Broadside.  It’s smart inside with a menu that looks interesting, but we couldn’t stay, and
moved on via the road, canal towpath and track up the hill to Kerridge.

Here the Robinson’s Bulls Head thrilled
me with the seasonal beer Battering
Ram in very good form. Battering Ram is
a lusciously good dark beer, rather like
Robinson’s one-off and excellent Dark
Horse of a few years ago. It would be
wonderful if Robinson’s were regularly to
brew a dark beer like this in the months
when Old Tom is not widely available.
Heading back downhill we found the Red
Lion with three ales including Courage
Directors and Adnams bitter.
Then down to the Crown with Ruddles
bitter and on to the Church House. This

is a popular eating venue with three cask ales .Our choice was a quaffable Doom Bar.
Finally, onward to the bus terminus for a ride back to Macclesfield and home. This is an
excellent wander for summer (or for the brave, if there’s a good moon, in winter) that’s
reachable by the evening hourly bus from Macclesfield.
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Fresh Beer, Fresh Food, Traditional Ideas

Cask Ales Including Timothy Taylors Landlord, Tetleys
Cask & Old Speckled Hen plus guest beers such as

Black Sheep Best and Hook Norton Old Hooky.

The Roebuck in Mobberley and The Windmill in Whiteley Green are country pubs serving
fresh food, cask ales and decent wine. They source local fresh ingredients for their chefs to
prepare classic British dishes, sometimes with a twist to suit many tastes. They also take the

same care with their beer and try, where possible, to keep them as local as they can. They
serve food every lunch time and evening and all day at the weekends and they also have an
extensive wine list, many of which are by the glass. Booking is always recommended and

why not take a look at their new websites.

www.theroebuck.com
www.thewindmill.info

01625 574 222

01565 873 322

GOOD
BEER

GUIDE

Peter Beeston recently took over the Britannia Inn, Hurdsfield Road in Macclesfield. He has
a regular cask beer which is proving very popular; Jennings Lakeland ale plus a regularly
changing guest ale. Recently this was Wychwood Bountiful followed by Mansfield Old Bailey.
Opening hours are 12 daily to 11 (12.30 am Friday and Saturday)

AROUND HENBURY AND BROKEN CROSS
In these recessionary times it’s good to see investment in our pubs going ahead around
Henbury and Broken Cross.  The Blacksmiths has been refurbished with new furniture and
a brighter interior. There’s a choice of two or three cask ales: Adnams bitter, Green King IPA
and, coming soon, Bombardier at my visit. It’s a country pub with a large garden, drinking
areas around the bar and a large restaurant to the rear.
The Pack Horse has also been painted inside and out. It offers one ever changing cask ale,
or occasionally two, with Brains Rev James when I called in.
Across the road the Bulls Head has been decorated inside
and has new windows (pictured here before the changes).
There are regularly three cask ales and we found an
enjoyable Adnam's Extra together with Black Sheep bitter
and Boddington's bitter. Regulars select their favourite
with ‘Choose Your Own Cask’ from the Punch Finest list.
There’s a popular quiz on Thursday evenings and Sunday
lunch is offered.
Also in the area the Cock offers reliably good Robinson’s
Unicorn plus two other cask ales from the brewery’s range.
Food is popular here with theme nights being curry on
Thursday and fish and chips on Friday. The main area is a
lounge and restaurant with meeting area that may be sectioned off and a public bar.
There is a garden and play area to the rear.
The Broken Cross club has one or two reasonably priced cask ales with a selection policy
that regularly throws up surprise choice: York Nordic Fury, Holden’s XB and Pedigree at my
latest visits.
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Your hosts Tony & Lynda
Licensees for 22 years

Railway Inn, Mobberley
now a Free House

Open every day
for home cooked food

and cask ales
Large bowling green available for hire

Beer garden & children’s play area

Open log fires
Music quiz every Sunday

(real vinyl records) DJ Karl Wayne
Tel no 01565 873155

E mail t.l@railway16.freeserve.co.uk
Web www.railwayinnpub.co.uk

Real ale from Dunham Massey

Out and About in Macclesfield
The Prince of Wales, aka Porters, now
has seven hand pumps with regulars
Deuchars and Theakston’s bitter joined by
guests Spitfire, Everards Tiger, Bass and
an enjoyable Titanic when I called in.
This is a popular town centre pub with a
wide range of customers.
There’s a change of management at the
Lord Byron where Mark, who used to run the Plough, has taken over along with Marilyn.
I found Unicorn, Hatters and the Robinson’s seasonal ale. There’s an open fire, darts, pool,
dominoes, card games and bar skittles in this traditional local corner pub. Outside, there is
a large beer garden.
The Barnfield is now offering Sunday lunches from its kitchen that is also the new home for
“Macc Pies”. From Monday to Saturday sandwiches are on offer. The Robinson’s Unicorn
was in good form.

Nearby, the Chester Road Tavern is a regular outlet
for a dark mild and I found Tetley Mild very drinkable.
I’ve found many other well kept ales in recent months
where the three regular ales are joined by two guests.
This is a welcoming traditional local layout with bar,
lounge and pool rooms together with a further room
behind the bar. It plays home to many games teams
and has regular trips to the races.
The former Robinson's Park Tavern on Park Lane is
soon to join the Vale and open as a second brewery
tap for the BBC –Bollington Brewery Company.
A new outlet for local ales will be welcome.
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Cheshire
Beer Festival
This pioneering event was
held over the August Bank
Holiday Weekend at the
Tabley showground near
Knutsford.
Featuring ten Cheshire
breweries, each providing
three cask beers, it was the
perfect showcase for LocAle.
We don’t believe that an
event has been held in the
county on this scale before
featuring solely Cheshire
LocAles.

Regular tasting sessions were held each day to allow the curious public
to try a variety of different styles, under the expert tutelage of the
enthusiastic Richard Broad.
One beer from each brewery was rated by the volunteer panel
on appearance, aroma and taste, and the overall champion beer of the
festival was Tatton Best Bitter. Tatton has only been brewing a few
months at its home near Knutsford. Owner and brewer Gregg Sawyer
was on hand to hear the news and was understandably delighted.
While the weather for the first half of the event was frightful, it improved
immensely, as can be seen from the photograph and the marquee
walls were folded back for access to the outside seating area.
 Happy visitors were able to sample food from the many stalls nearby
to accompany their voyage of discovery into the tasty world of locally-
produced craft beers. The CAMRA stall was busy with sales of books
while the recruitment drive hit top gear, with no fewer than 22 new
members joining the Campaign.

Best news of all is that we understand that the event will be repeated next year, over the
Bank Holiday Weekend again. Note your diaries; this is an event not to be missed.

Can you help Save One of
Britain’s Real Heritage Pubs?
CAMRA’s National Inventory of Historic Pub
Interiors lists only 200 pubs and one of them,
the Castle in Macclesfield is under threat of
closure as a pub.
Most pubs sold this way are sold for
alternate use!
We urgently need to find a brewery or
individual who would like to own and run
‘One of Britain’s Real Heritage Pubs’.
The Castle closed in October after the last tenant left and the pub and was up for sale at
£225,000 as we went to press. For full details of the pub’s historic interior including photos
click visit www.heritagepubs.org.uk/pubs/national-inventory
To arrange a viewing please ring Jonty Goodchild at Bolton Birch on 01244 311681 now.
Full details on www.boltonbirch.com/pdf/Macclesfield2The%20Castle10.05.10.pdf.
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THE

RAILWAY VIEW Macclesfield
 A WARM WELCOME TO ALL OUR REGULARS AND NEW CUSTOMERS

REAL ALES   SUN PATIO    POOL   CARDS   DOMINOES  DARTS
SUNDAY NIGHT QUIZ   JAM SESSIONS  OPEN MIC NIGHTS

MONDAY NIGHT FREE POOL AND REAL ALES £1.90 A PINT

OPENING HOURS
MON-THURS
    6 PM TO CLOSE

FRIDAY
    4 PM TO CLOSE

SAT-SUN
    12 NOON TO CLOSE

GOOD
BEER

GUIDE

 “A Perfect Pint”
What constitutes the “Perfect Pint”? CAMRA’s “National Beer Scoring Scheme” (NBSS)
defines a score of (5) as “Perfect. Probably the best you are ever likely to find.
A seasoned drinker will award this score very rarely”.
Therein lies the conundrum:-
� Do you wait until the last possible moment before the closure date for the submission

of scores for the following year’s Good Beer Guide, and then select the one beer that
would deserve a single score of (5)? (There is no requirement, of course, to allocate a
score of (5) in every, or any, year). The problems with this approach are that a lot of
last minute work will then be put onto the CAMRA Branch Beer Scoring Coordinator
and, can you really remember the quality of all of the beers that you have drunk,
perhaps, up to 11 months previously, and then meaningfully compare them?

� Or, do you collate your scores throughout the year and submit them on a regular
basis? This can, of course, lead to more than one “perfect” (5) being submitted within
the annual scoring process.

� Also, what happens when you have given a (5) for your “perfect” pint in the pub one
day, and then you return to the same pub on the following day, drink the same beer
from the same cask and it is still “perfect”? I would suggest that another (5) should be
given.

It must be remembered that the NBSS is an attempt to get as much objectivity into
something that, by its very nature, is subjective. One person’s (5) is another’s (4); the same
person’s (3) is the other’s (4). I would hope, however, that all real ale drinkers would be able
to detect, and agree on, a (0)!
Much work has been done over recent years to develop and implement an electronic beer
score submission system. This is a great step forward in making it quick and easy for
CAMRA members to submit their scores on a regular basis. There is now no need for the old
paper based system unless, of course, some members still want to use it. The important
thing is for as many CAMRA members as possible to submit their scores. This allows
meaningful statistics to be determined for each real ale outlet, and so improve the accuracy
of the information contained in the annual Good Beer Guide.
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If you want to submit scores for the real ale that you enjoy in the pubs that you visit, and are
not a CAMRA member, then join today and influence the choice of pubs to be given a place
in the Good Beer Guide – you know it makes sense!
On a personal note, I have been questioned by Branch Beer Scoring Coordinators on why I
sometimes submit low scores for pubs that I visit on a regular basis. The answer to this is
simple:- I don’t just visit a pub to drink excellent real ale (although it helps!), but go for the
ambiance of the pub and to enjoy the convivial company of friends. It must be remembered
that we are not scoring beer for a good pub guide, but for the “Good Beer Guide”. Different
CAMRA awards such as, Pub of the Month, Pub of the Season, or Pub of the Year can give
recognition of a pub’s other attributes.
Although not necessary to determine, and score, what you think of the real ale in a pub,
CAMRA does provide training for interested members on beer tasting, which then allows
them to detect off-flavours and problems with cask ale. Qualified tasters
can also participate on beer tasting panels in their local areas, help to
write the beer descriptions for the Good Beer Guide, and take part in
judging champion beer competitions at local and national levels.
So it’s up to you. If you are already a member of CAMRA, submit your
beer scores – it’s easy! If you’re not yet a CAMRA member, then join
today, join the fun, and join the hunt for your   “Perfect Pint”!

Higher Sutton

Hyde’s cask ales:
Bitter, Jekyll’s Gold & bi-monthly Craft Ales

Meals served 12-2.30 (12-3.30 Sunday)
& 6.45-9.30

GOOD
BEER

GUIDE

An
Out Inn CHESHIRE

Flagship pub

CAMRA
Pub of the Year

Ian & Luda
Rottenbury & family
welcome you to the...

Tel: 01260-252238

Pub Walk Book; good beer, good exercise and a good cause
In our September issue we featured the Crag Inn in Wildboarclough, and mentioned the
Langley Eleven walk. Tom Hulme was the originator of this walk which is included in his
book of 21 walks named 'Walks Around Sutton and Langley'. All of them start and finish at a
designated pub, 10 pubs in all, in the East Cheshire area, most of them selling real ale.
The book, which is still available at £7, was published some years ago with the net profits
being donated to the self-funded Rossendale Trust, a registered charity based in Sutton and
Langley caring for disadvantaged children and adults. For sales and information contact
tommhulme@aol.com or tel: 01260 2523886.
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The Dog Inn
Well Bank Lane

Peover Heath, near Knutsford
Cask Ales from

Weetwood, Hydes plus
 Guest beers

CAMRA Pub of the Season (Spring 2008)
Traditional English Home-cooked food

  Served 12-2.30, 7-9.30 (12-8.30 Sunday)
Regular theme nights and musicQuiz nights

Thursday & Sunday
Happy Hour 5-7

6 en-suite rooms
Tel 01625-861421

Fax 864800

GOOD
BEER

GUIDE

HAPPY VALLEY GETS HOPPIER – HAPPY VALLEY BREWERY OPENS
Bollington, known locally as Happy Valley, now has two
breweries! Happy Valley Brewery delivered its first beer
to local pubs in late October. There had been rumours
over the last 6 months that a new brewery was
opening and finally Bollington resident Dave Hughes
announced he was the man behind the operation.
Dave is brewing from a three fermenter 2.5 barrel
plant custom built and installed by Dave Porter.
Dave Hughes is no novice and has been brewing
beer for over 20 years.
Sworn Secret is the first beer produced and is
straw coloured ale with a low ABV of 3.8 which
punches well above its weight in terms of taste.
It has a very pleasant citrusy nose and a fantastic
hoppy taste with just the right hoppy bitterness for
this style and lovely citrus aftertaste. It has proved
very popular with local residents and often a nine gallon
barrel will be consumed in less than 2 hours!
Two other beers have already been brewed and both will be available first at the Poachers
Inn, Bollington. Black Magic with an ABV of 4.6 is described by Dave as “a Meal in a Glass,
a rich rounded full bodied Stout with a malty taste and bitter finish“ and will be available first
at the Poachers Inn from late November.
Lazy Days is described as a “traditional Old English Ale at 4.2 ABV, golden in colour with
a superb hoppy finish and very quaffable “which he promises will be on the bar of the
Poachers before Christmas.
The Launch Party for Happy Valley was held in November in the Poachers, the Macclesfield
and East Cheshire Pub of the Year 2010. The pub was packed with local well wishers, >>>
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Award winning cask ales
& bottle conditioned beers

Our beers are brewed just as Mother Nature intended, without additives,
flavourings and colourings. We only use the finest natural ingredients,
pure hops and our carefully created blends of malts.

With over a decade of brewing
excellence and five Champion Beers

under our belt, we know that you’ll want
to ‘come round to our way of drinking’.

Tel: 01625 431234 email: stormbrewing@dsl.pipex.com
www.stormbrewing.co.uk

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ

THE
LORD MOUNTBATTEN

MILL ST, CONGLETON

KEEPING IT LOCAL
SERVING ALES FROM THE

CHESHIRE AREA

6 HANDPULLS
REAL CIDER
WHEAT BEER

CZECH LAGER & PILSNER
FRUIT BEERS

BELGIAN BOTTLED BEERS

REAL ALE
REAL FIRE

               REAL PUB

>>> friends, regulars and CAMRA members.
Licensees Rob and Helen Elwood kindly put
on a large buffet for the assembled guests
which was greatly appreciated.
Dave
described
his passion
and his
philosophy
for brewing
great beer
full of
character.
He will only
use the
finest ingredients, locally sourced where
possible.
His motto is “Give Happy Valley Brewery a
try and Taste the Difference.”The speed
with which the barrels of Sworn Secret have
been dispatched suggest that many people
think he has got a winner.
Happy Valley Brewery beers will be
available in local pubs and will be be served
regularly at the brewery tap which is the
Poachers Inn, address and opening times at
www.thepoachers.org. So why not go along
to Bollington and sample the new beers and
a great, award winning pub at the same
time.

CONGLETON BEER FESTIVAL
A note for your diaries; the next Beer
Festival at Congleton Leisure Centre will
be on 2 to 5 March. A great choice of
traditional ales and ciders is guaranteed and
the CAMRA products and membership stall
will be in attendance.


