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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 110,000 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

YOUR RIGHTS
You should receive a full pint, not 90%.
Well, the licensee expects to be paid in full!
We always ask them politely to “squeeze a
drop more in”, or  top it up, please”.

If you have a chipped glass, dirty cutlery,
bad food or sour beer, don’t hesitate; let
the staff know, politely. It is easy for things
to be missed in a busy session: a little
courtesy and understanding on both sides
should resolve matters.
It is a legal requirement for
representative price lists to
be readily visible.
If the licensee won’t put
things right, then call
Trading Standards or
Environmental Health.
(See a phone book,
web site, public library
or town hall.)

WHO DCARES,
WINS

Elsewhere in this issue you will read of craft
brewers who put their soul into their artisan
products, because they rely on the quality of
their product and word of mouth to sell it.
You will read of licensees who nurture their
beers and value the craft of cellarmanship.
Often the same businesses have a similar
commitment to good quality food and pride
themselves on the atmosphere and service
of their pubs.
It is worth remembering that in the

“hospitality business” it is easier to
disenchant a customer than to please him.
We believe that the route to success for
any business is to provide more than a
transaction; it is to please the customer.
The traditional British pub has been doing
just that for centuries, but the litany of pub
closures makes depressing reading.
We urge all our licensees to think carefully
about the standards of service and
cleanliness, the quality and choice of the
beers and ask themselves if they are trying
hard enough. This is the survival of the
fittest. Out Inn Cheshire celebrates the best
of our pubs and tells the world about them.
We would hate to see any  much-loved pub
fail because of a little lack of care.

WHEN YOU HAVE
LOST YOUR INNS,

DROWN
YOUR EMPTY SELVES,

FOR YOU WILL HAVE LOST
THE LAST OF ENGLAND.
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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.

The Albion (Warrington) continues to progress towards its first brew.
Bollington Brewing Co received certificates for Gold and Silver
awards in the Champion beer of Cheshire, for Bollington Best and
Oat Mill Stout. An impressive performance for a first time entrant.
Never before has a brewer won two out of the top three awards.
See page 10 for more details.
The latest new brew from Dunham Massey
is Ruby Sunset (4.3%), deep ruby-coloured,
hoppy, well balanced, with a subtle roast
caramel flavour.

Frodsham; Helsby Beer Festival on 12th/13th
March(info@helsbysports.com) will be the launch for Iron Man, a
dark amber beer “with many flavours and characteristics”.
Frodsham also won beer of Festival at Frodsham Beer festival in
May with with its Frodsham 800.
Northern  were planning some bottle-conditioned beers for Christmas time. They are now
doing regular brewery swaps with Dark Star and Vale. Monthly specials continue.
Peerless Brewing at Birkenhead on the Wirral is the new name for the former Betwixt
operation. Using the same location and plant it is brewing a range of six cask beers and we
have just obtained the tasting notes. Hilbre Gold was spotted by one CAMRA member and
while it had some sweetness, it was “hoppy and excellent”.
At Sandstone Doctor's Orders has been "Struck off" but Sleeping Policeman (4.2%) is now
available - a traditionally hopped bitter. Over the Xmas period Festive Fairy (5%) was on tap.

Tatton Brewery; is the new brewery in Knutsford.  Brewery
construction is under way in earnest at the premises on the
Longridge Trading Estate as can be seen on their blog
http://blog.tattonbrewery.co.uk/.
They anticipate the first beers will be on sale in early April
2010 and we will report on where you can find them as soon
as we can. Some of the output will be bottle conditioned.
WC continue to win accolades with Windward Passage
taking the Beer of the Festival award at the recent Chester
beer festival.
             >>>
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LocAle
Cheshire’s Independent Craft Brewers

plus a few very close by
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
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
Northern (Blakemere) *  01606 301000 www.norbrew.co.uk
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) 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 telling you this?
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)

>>> Woodlands have experienced a considerable upturn in business since moving to
the Nantwich premises a year ago and in consequence are extending the premises by 50%
with a view to tripling production to 66 barrels per week. Bottled beers are being exported to
Finland and the USA. The ambition for 2010 is to acquire 2 more free houses within a ten
mile radius of the brewery.
They are introducing a new beer for winter & spring, 4.6%, to be called New Leaf.
Over at Spitting Feather’s Brewery Tap in Chester, Cestrian Beers have been making an
appearance since November. This is a joint venture between John Murray and Spitting
Feathers and has been producing beers to old established recipes. (For readers with long
memories, this has nothing to do with the micro of the same name which appeared in the
80’s). First off was Chester Northgate Ale (4.9%) – a Northgate brewery reci-
pe - followed by Chester Lager (5%) – a stronger version of Wrexham
lager. Next in line are Northgate All Clear (4.5%) and Wilderspool
Victorian Porter (5.2%).
Finally, regional seasonals include Robinsons Mr Scrooge (4.4%), and
for March, Dragon’s Fire (3.9%) ABV desribed as “a  Premium ruby
red ale with distinctive spicy / floral American hop aroma. This rich, full
bodied, bitter beer has a predominately strong hop palate but also ex-
hibits an interesting balance of biscuit malt and burnt toffee flavours.”
Lees have Dark Side (4.2%) and Hydes are offering Over a Barrel
(4.1%) for March and April.
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Real Ale in a Bottle
(or... some of the best fun you can have with your clothes on)

Ditch those nasty tins of beer-substitute, and stock up with a few bottles
of tasty real ale. The article on page 2 tells you what to look out for.
As a service to our readers, I want to publicise where real ale in a bottle
can be found for drinking at home or at parties. We have a few trend-setting off-licences,
and farm shops, and supermarkets to a greater or lesser extent supply the real thing.

We would like to bring you a listing of restaurants and cafes where you can order real ale
in a bottle to accompany your meal. Please help us in this noble task; brewers, diners and
restaurateurs, let us know where the real thing is to be found.
Don’t leave discernment to the wine crowd!
Little more to report this time, except that the tasting notes on the bottled real ales crafted for

you in Cheshire are now available on our web-site
www.outinncheshire.co.uk
Many of the regularly available beers have been
tasted, although I have a few to taste and a few more
to find yet.
The brewers in question are Beartown, Betwixt
(although with the change to Peerless, we will look at
developments), Bollington, Dunham Massey,
Spitting Feathers, Station House, Storm, WC and
Woodlands. Tatton are promising to join in, too!
If you find any more bottles or brewers of the real thing
in (or close to) the county, please let me know.

Real Ale in a Bottle (bottle-conditioned beer) does what it says on the bottle!
It still has live yeast, so it matures to produce a sophisticated taste.

Infinitely superior to cans or to mass-advertised pasteurised beers,
it offers a quality experience.

Be like Chuck and
look for the magic words on the label!

Real Ale in a Bottle;
it’s a question of taste

Welcome to the latest gems from the cellar of your devoted Editor.
These tasting notes are entirely subjective; you should try these beers yourself.

Dunham Massey Chocolate Cherry Mild
(5.8% alcohol by volume)
Brewed at Dunham Massey in Cheshire. Bought from the brewery
shop on Oldfield Lane, but available in the National Trust shop nearby
and at selected local outlets.
Opens and pours with no problem and left a little grainy yeast in the bottle. It looks almost
black in the glass. The aroma is subtle with a hint of fruit.
How to describe the subtleties of the taste? Rich, dark, almost stout-like with a pleasing
sharpness to balance the malt. And the cherries? Not even remotely overpowering; definitely
a backing singer rather than a diva.
Given the complexities of this beer it is no surprise that it is a serial award winner at CAMRA
beer festivals. Every larder should have some.

CAMRA’s
indispensable

guide to
bottled beer.

No home should be
without one.

New edition
launched August

2009

Order from
the CAMRA web-site
www.camra.org.uk



7

EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!

2 March; Committee meeting, upstairs room,
               Roebuck, Mobberley
3 to 6 March; Congleton Beer Festival, Leisure Centre, see details on page 16
5 March; Congleton Beer Festival CAMRA social, Leisure Centre
17 March; Bollington pub crawl, starting Poachers 7.30 start
27 March; Wilmslow pub crawl, starting King's Arms Sat lunchtime
7 April; Spring Pub of the Season, Church House, Sutton
20 April; Social/beer festival final planning meeting, Dolphin, Macclesfield
7/8 May; Macclesfield  Beer Festival, Rugby Club, Priory Lane
               Entry to evening sessions is by ticket; see details on page 17
8 May; Macclesfield  Beer Festival Beer Lovers’ Session, Rugby Club
            Free entry at lunchtime and lots of space.
12 May; New Members’ Social, Macclesfield, venue to be announced
19 May; Committee meeting, venue to be announced
22 May; Awayday to Sheffield or Stoke; watch the website for details

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

# Plus Committee Meetings to be announced by e-mail

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
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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

KNUTSFORD AND AROUND
Our previous issue included a review of the changes made at the
Stag’s Head, Great Warford following its acquisition as a free
house.  Although the article was correct when written at the end of
October, between the time of the newsletter going to press and
publication, the licensee departed unexpectedly (at least by us) but
not before he had sold a couple of barrels of St Austell Tribute!
He has been replaced by a full time manager, Juan Lopez, and the principal change has
been the introduction of all day opening, with food available from midday until 9 pm (9.30 Fri
and Sat), with a much enhanced menu.  The regular Bombardier has gone, replaced by a
guest local ale (Storm PGA at the time of writing, a Dunham Massey beer to come). The
stated intention is to promote local produce, including locally-brewed beers.
Interior redecoration has been completed, apart from the fitting of new carpets which is in
abeyance until the weather becomes more carpet-friendly.
South of Knutsford, near the A50, at Over Peover, the Sam Smith’s Ye Olde Park Gate
has experienced another change of management.  The new occupants who took over in
November are Dan and Sophie Lavin, who have previously run bars in India and Spain
(a far cry from rural Cheshire).  They have a young family at school in the area and are
hoping to be able to settle at the Gate.  The pub has six separate small rooms each with a
real fire, and during the winter months Dan has been lighting them all, hopefully ensuring a
warm welcome!
Hot news from Knutsford town centre is that the Rose & Crown (better known to many as
the Portofino restaurant) has reopened as a traditional English Inn. The historic 350 year old
building is a few steps away from the Cross Keys and offers real ale from three hand pumps.
See page 15 for further details.
Yet more hot news concerns the progress of Knutsford’s new brewery, Tatton Brewing.
The blog shows considerable progress with the fabric of the building on Longridge Trading
Estate and it is anticipated that the beer will start to flow in early April. We will let you know
in the next issue about the  initial beer range and where you can find it, but we understand
that cask ale and real ale in a bottle are in prospect.
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Macclesfield and East Cheshire CAMRA Pub of the Season
Macclesfield and East Cheshire branch chose the Old Ship Inn,
Beech Lane, Macclesfield as their Pub of the Season, Winter
2009/10 and presented the award in January at a well attended
social event.
The Old Ship is in every way a traditional style local pub. There
are no televisions and only a large jukebox for background noise,
but more usually the only noise is the hum of conversation from
the many locals and regulars. There is a darts board in a separate
area and a pool table in a back room and, as you would expect,
there are pub teams for both of these. Apparently, the Gents
toilets are also worth a visit, though I have to pass on that! Also
worth noticing is the pub sign- make sure you look at both sides!

A prime requirement for a pub to
receive a Winter Pub award is the presence of a real fire.
Here there are two, blazing away- and, until this was pointed
out, it was not obvious that there is no other heating in the bar,
so cosy is the feel.
The Old Ship could almost be counted as the tap for the local
Storm Brewery, as it is one of the few places where there is
always a choice of Storm beers- on a recent visit the choice
was from Ale Force, Bosley Cloud and Silk of Amnesia, as well
as Worthington. A wide range of wine is sold by the bottle.
The landlord here for many years is Jed Morton, and there is an
eye catching large portrait of him by the fireplace. He has been

through a very tough time recently, but the pub has continued to thrive and serve the local
area, which is a tribute to both Jed and the loyal team with him. It seemed appropriate to
recognise the consistent quality of this popular local pub and to wish Jed and his team the
very best for the future. JH

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 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

               Open 12-2.30 & 5.30-11 (Sunday all day)
GOOD
BEER

GUIDE
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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

CHAMPION BEER OF CHESHIRE

In a remarkable performance, Bollington Brewing Co took both the Gold and Silver awards
in this year’s Champion beer of Cheshire competition. A delighted Lee Wainwright accepted
the awards at a ceremony at the Vale Inn, Bollington in February.
Champion Beer was Bollington Best, with Oat Mill Stout taking the silver. CAMRA’s Marc
Holmes, presenting the plaques said that this feat had never been performed, with two of

the top three awards going to the same brewer.
Even more remarkable, it was the first time that
Bollington’s beers had been eligible for entry.
The presentation took place following a convivial
if somewhat chilly buffet and social at the brewery,
before an adjournment to the warmth of the pub.
A good range of Bollington’s traditional beers and
some of their bottle conditioned ales can be found
at the Vale, usually complemented by a guest
beer.  More details at the web-site
www.bollingtonbrewing.co.uk





12

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

LONG SERVICE AWARD
Just as we were going to press, an award was about to be
made to a remarkable licensee couple.
Tony and Lynda Davies have been at the helm of the
Railway in Mobberley for over 22 years. Even more
remarkable, Tony’s Great Aunt ran the pub for 41 years.
Knutsford lad Tony first visited the pub as an 18 year old
footballer playing for Mobberley Rangers. Originally a
Groves & Whitnall pub, it became a Greenall’s tenancy and
later passed through a variety of Pub Companies. With
mounting dissatisfaction, Tony argued with and eventually
bought out from Punch, so that since 18 August 2009, the
Railway is now a genuine Free House.

Tony & Lynda have established a good relationship with local brewer
Dunham Massey and two or three of these LocAles can usually be seen
gracing the bar alongside the Black Sheep. The popularity of these local
beers may be partly explained by the widely held view that two of the
recipes are closely based on the old Boddington's and Greenall's beers.
Lynda is catering-trained and supervises the kitchen staff; two of the chefs
have been in post for twenty years. Continuity is reflected behind the bar
too, where another two of the staff have a similarly long record at the pub.
Lynda can trace her family back to 1630 in the local churchyard and with
daughter Laura currently working full time in the pub until the arrival of the

next generation, the theme of continuity is reinforced yet further.
The Railway is very much a community pub with lots of teams including no fewer than ten
bowling teams, who use the green that was added in 1987. A charity is nominated each year
and £800 was raised last year by the book-swapping shelf. There are occasional quiz nights,
but the Music quiz (using real vinyl discs) is a regular Sunday evening feature.



13

    The

STAG’S
HEAD

Mill Lane,
Great Warford

Nr Alderley Edge,
Cheshire SK9 7TY

Traditional Country Pub
Four Real Ales;

Boddingtons,
Tim Taylor’s Landlord,

Black Sheep
& Local Craft beers

Real Food

        Food served Monday-Thursday 12-9
                Friday-Saturday 12-9.30
                  Sunday all day 12-9

             Large Beer Garden

           Open 12-11 every day

Tel 01565-872350

GOOD
BEER

GUIDE

Marquee area
Barbecues

Private parties
Outside catering
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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

Delivering OIC in Alderley Edge and district
OIC is regularly delivered to four outlets in Alderley Edge, covered by an easy walk of just
over two hours, subject to extension of course if one spends too long at any of the calling
points.
First call is the Merlin, a combination of hotel, restaurant and bar which is a newcomer to
the OIC circuit.  Although the ambience is not “pubby”, there is a keen interest in real ales,
as demonstrated by their drinks menu which includes the following:

“Cask ales are important in a beautiful pub such as ours…  We work hard to ensure we are
able to offer a selection of cask ales that we know are reputable and very often award win-
ning.  Ask your server or bartender to offer you a taste if you’re unfamiliar with the ale….”
All this on the first page of the drinks card!  On the last visit, OIC was spread artistically
round a table in the bar.
Next call is the Drum & Monkey, a smart Robinson’s house tucked away at the end of Moss
Rose, a cul-de-sac off Heyes Lane. The interior is warm and well furnished and the view
over the bowling green is very pleasant.  Three of the brewery’s beers are normally available
and the pub is very popular for food.
Another outlet with a bowling green is the Union Club, open to casual drinkers during
normal hours, and a guaranteed source of beer
from local brewers.  If the timing of my delivery
is right, a light lunch or evening meal is also
available, and entertainment is available in the
form of watching the snooker players.
Final call is the De Trafford Arms, a Chef and
Brewer pub with accommodation, where there
is usually a good chance of finding at least one
unusual beer, chosen by cellar manager Andy
Baren.  Food is of course available all day, and
the rambling interior means there is no difficulty in
finding a seat either in or away from the bar area.
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01 625 861 366

Changing Music Rooms
“For about fifteen years there has been a
traditional music session twice a month in
Mobberley at the Bull's Head, with a brief
exile to the Roebuck. Sadly at the end of
our music making on 20 January we
learned that the Bull's Head was to close
for major alterations before re-opening
as "an upmarket dining" pub.
Fortunately Andy at the Cross Keys on
Knutsford's King's Street (aka Bottom
Street) has kindly offered to host the
session on the same recurring dates of the
first and third Wednesday nights in each
month, starting at around 9 pm. The Cross
Keys is of course well known locally for its
good range of real ales kept under the
expert cellarage of Lawrence, so even
when the music is a bit off key the beer
should still be excellent.
It is a traditional music session, not a
performance, and a former landlord of the
Bull's Head famously declared, in the
context of there being no need for a
entertainment licence, that it was not
entertainment!
Musicians, and anyone who actually wants
to listen are very welcome.”  Thanks,

Andy

The Rose & Crown  in Knutsford opened on
19 February, with hand pumped cask ales
and cider, The initial range includes Tim
Taylor's and Black Sheep but proprietor
Owen is keen to sell local ales and a fourth
hand pump was about to be installed.
Acoustic guitar music features every Friday
evening and the menu looks very tempting.
The Rose ‘N’ Crown, as it bills itself, is a few
doors up from the Cross Keys on “bottom
street” and the possibility of a pub crawl to
involve these two, the Angel and the Lord
Eldon is an exciting development for the
town.  Watch our web site for details.

National Cask Ale Week
29 March to 5 April. It’s easy;

just go to a pub and drink some Real Ale!
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The Dog Inn
Well Bank Lane

Peover Heath, near Knutsford
Cask Ales from Weetwood,

Hydes and Moorhouses
Copper Dragon

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 music

Quiz nights
Thursday & Sunday

Happy Hour 5-7

6 en-suite rooms
Tel 01625-861421

Fax 864800

GOOD
BEER

GUIDE

Congleton Leisure Centre
8th Annual Beer Festival

3rd to 6th March 7-11 pm (opening at 5 on Saturday)
around 20 ales

one of which is hoped to be the new
Copper Dragon "Freddie Trueman"

No tickets required
Festival Glass & Programme £2

There will be a CAMRA presence at most sessions

The Leisure Centre celebrated its 10th Year in Good Beer Guide in 2009.
Neil is looking forward to meeting you all again

Highwayman Closed
This rather depressing view of the
Highwayman at Rainow, closed and
boarded up recently, is a timely
reminder of the vulnerability of our
precious pub stock.
More than fifty pubs a week are closing
across the UK, victims of falling trade,
bad weather and the depredations of
greedy PubCos.
Will it be your local next?
Use it or lose it!
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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

 WINTER ALES FESTIVAL COMES TO CONGLETON
 The Queens Head in Congleton held a Winter Beer Festival in early February.
 Supporting East Cheshire Hospice, it featured over 30 Real Ales with the
 emphasis on Cheshire and Staffordshire LocAles.
 This is their first beer festival.
 With such a choice of traditional beers, good food and live entertainment we hope
this event will be a repeated next year.

Macclesfield Beer Festival
7th & 8th May 2010

Friday 7 pm to midnight and Saturday midday to 3.30 & 7 pm to midnight
Macclesfield Rugby Club, Priory Lane, Macclesfield

Tickets will be available from various pubs in Macclesfield as well as the web site
www.macclesfieldbeerfestival.org.uk

(price not decided yet but may well be the same price of £10.00)
about 130 different Real Ales, 35 traditional ciders and perries

plus the usual wine and soft drinks
CAMRA members receive a free pint voucher of presentation of membership card

There will be 2 live bands each evening and a great party atmosphere
Special Beer Lovers’ session on Saturday lunchtime

Free entry, relaxing, quieter and child friendly
with folk music and (hopefully) Morris Men

- time and space to chat and sample.
Food available at all three sessions
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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

All Change in Macclesfield
Several of our local pubs are in new hands and with promising improvement in beer choice
or quality. On Moss Lane, the Golden Lion has been thoroughly refurbished inside by new
owners Dorbiere and now has a welcoming and comfortable atmosphere. Landlords Pat
and Steve offer two ever-changing cask ales and a cask cider or perry. They are recruiting
members for pub games teams with darts, bar skittles, dominoes and cards available to play.
The lounge has several separate areas with two open fires warming us in winter.
The rear room may be booked for functions. All-day fund raising for the Help for Heroes char-
ity is planned for Saturday 13th March with family events during the day and a disco in the
evening. It’s great to find this former real ale desert looking up so if you’re in the area give it
a try.
The Barnfield on Catherine Street is on the up under new permanent tenants Sarah and
Albert with consistently good quality Robinson's Unicorn on offer. A refurbishment is planned
for spring, after which home cooked food will be on offer.
Nearby, the Prince Albert is a one-roomed traditional corner-terrace local where new
landlords Judy and Eugene keep good quality ale with Hobgoblin as a regular alongside
a guest – Marston's Ugly Sisters at our visit.
The Weston, formerly the Ridgegate, is now sub-let by a management company from Punch.
After closing around Christmas, it is now managed by Danielle and Bill and was busy with
people of all ages. We found a choice of Tetley or Unicorn bitter, or a very
enjoyable cask Weston’s Scrumpy.
After mentioning the new landlords, there’s one pub that’s been
run well for a long time and particularly worthy of mention.
The Flower Pot on Congleton Road is a Robinson's pub with
a lounge comprising several areas, a reputation for good food
and a games room. The Unicorn was absolutely on top form and
I scored it a perfect 5. A Robinson's seasonal ale is often on sale
alongside the Unicorn.

NEW BEARTOWN BREW
On 25th February Beartown Brewery of
Congleton unveiled a brand new beer
'Bearly Spring' and invited members of the
local CAMRA  branch to the
launch at the Beartown Tap.
Another LocAle from a
committed local craft brewer.
We will bring you tasting
notes soon.

Recognition test; where is this?


