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Out Inn CHESHIRE 
The independent guide for discerning pub-users 

Issue 39, September 2008 

The Consumer Organisation for every pub user. 
If you ever go to a pub, you need to read this! 
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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!  

• Country 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 nationally-brewed beers,  

or even worse, just keg beers. 

 So what can you do about it? 

⇒ 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. 

⇒ Be less timid when you go to the bar.  
With over 2000 Real Ales to choose from in this blessed island,  

only the staggeringly unadventurous would stick to the handful of  

national brands.  

Take a chance on finding a truly great beer: go for the hand pump. 

⇒ Join us. 
The campaign has over 90,000 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. 

How to recognise Real Ale... 
 

...in the pub 
It’s on a hand pump.  

That’s the one where the bar person physically  

pulls the beer to the glass.  

You may also 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 some hideous  

illuminated or sculpted monstrosity on the bar, leave it 

alone; it’s fake stuff (lager, keg beer or smooth beer. 

Leave that for the kids and go for the real thing on the hand pump). 
 

...in the supermarket or off-licence 
Read the label. There may be a CAMRA logo like the one top right 

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 speaking 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 

The Smoking Ban; One year On 
 

A little over a year ago, on 1st July 2007,  
England introduced a ban on smoking in  
licensed premises. We asked a selection of 
Cheshire licensees  what the effect had been.  
It is difficult to isolate the specific effect of the 
ban on sales in pubs. Pub attendance has been 

affected by the general “credit crunch” and rise in the cost of 
motor fuel as well as human fuel (e.g. beer). At least one major 
independent brewery has sounded warnings about its future; 
Cains has lost £4.5 million in the past six months but notes that 
cask sales to outlets other than its own pubs are up 17%    
 

It seems that some people who used to pop in to the pub on 
their way home from work no longer do so. The weather in this 
“glorious British Summer” has persuaded some smokers that 
they will remain dryer at home rather than in the smokers’ 
shelters provided by some pubs. But there are signs that people 
are coming back to some pubs and, in fact, a few landlords feel 
that new customers have started to pop in to the new, cleaner, 
smoke free atmosphere where, some reckon, they can taste the 
beer more clearly. This has helped the sale of cask beers – 
almost all the landlords we spoke to have seen a rise in the sale 
of cask beers. 
More customers are tempted to dine in the smoke free atmosphere that is now guaranteed in every bar and restaurant. 
In the old days non-smoking diners were segregated to some degree from their cigarette and pipe loving companions 
but this was not always successful and, I am sure, deterred some people from visiting pubs. In fact there are some 
dedicated drinking pubs which are now a pleasure to go into without the penalty of finding one’s clothes reeking of 
tobacco the next day. A small downside to the ban has been the removal of ashtrays. People now have less scope for 
disposing of their crisp packets, etc. tidily!  
 

As a reformed smoker I have to concede a probable bias, but it does seem from my limited (and very unscientific) 
research that the ban has actually helped some pubs – it certainly has made them more pleasant for many of us to 
visit. I would love to hear from people with a different point of view – why not write in to the editor with your views? 

Jeff Bouch 
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Brewed in Cheshire  
Please email any information on Cheshire’s brewing scene to camra@mjenderby.plus.com 
 

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. 
Of course, Greenalls had it right 30 years ago with their promotion of “Local Bitter” brewed  
at various breweries around the North West. Now the torch is held by the gallant band of 
Cheshire breweries who provide a wide variety of excellent beers.  
CAMRA have 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 now have the ability to access local breweries (see articles in OIC).  
If you are a licensee who’s been told you can’t , then contact us – we may be able to help.  
If you’re interested in sampling a good range of Cheshire brews then why not come to  
Nantwich Beer Festival on 28/29th September. As usual, the annual Champion Beer of Cheshire 
competition will be held there – winners should be announced in the next edition. 
 

News 
Yet another new Cheshire brewery has launched! The first brew from Bollington Brewing Co 
(based at the Vale) hit the bar on July 24th. One 9 gallon cask of “First Brew” (4.2%) disappeared in 3 hours!   
More beers are in the pipeline. 
At Beartown, Polar Eclipse won silver in the SIBA national competition after getting gold at the northern contest.  
A new mild, Bearated (3.9%), was brewed for Macclesfield Festival and took 3rd prize. Finally, Steve King, licensee 
of the Brewery Tap has left after 13 years at the helm, taking the pub straight to the Good Beer Guide and keeping it 
at the forefront of real ale in Congleton. Our best wishes go to Steve for the future. 
Northern Brewery continues to expand its range of specials with a series named after famous dogs! There have also 
been some other one-off beers. Macclesfield Beer Festival also produced a prize for Northern who took 2nd for Hit 
and Run (4.5%). Northern beers are available from their shop at Blakemere Craft Centre and on-line via their website. 
Spitting Feathers seasonal for July was Solstice (4.1%) and this is followed by Honey Trap (4.1%) for Aug/Sept. 
They held the 2nd West Cheshire beer festival in July. 
Station House beers can now be bought at their shop, adjoining the brewery at Lady Heyes Craft Centre.           >>> 

Given the very real threat to all types of pub, rural and urban, it is revealing to see how interested 
(or not!) a typical MP is to the plight of pubs in his constituency. 
This is an exchange of letters between one CAMRA member and his MP:- Stephen O’Brien  MP 
 

Dear Sir, 
SUSTAINABLE COMMUNITIES ACT; RELEVANCE TO BREWERY TIE 

I am sure you are aware of the new sustainable Communities Act which has been recently passed into legislation, 
particularly given the large rural component of your constituency. 
One of the aspects of struggling local communities is the relentless rate of disappearance of local pubs, many of 
which provide a real hub or focus for village life. This is due to two main factors, (1) the high cost of drinks  
especially beer and (2) the high rents on pub licensees imposed by the pub owner, usually a pub company such as 
Punch or Admiral Taverns. 
Pub companies have no interest in the sustainability of communities, merely in the profit the pub generates.  If this is 
considered insufficient, rents are raised to squeeze more out of the licensee, and if this fails, the pub can always be 
closed and sold for development.   
There is a partial solution to all of this; removal of the tie between the pub and the pub company, would allow the 
licensee to buy beer from a supplier of his choosing instead of from the pub company itself (who has bought  
aggressively from national brewers and does not pass on the benefits of lower prices to the licensees).  In this way the 
pub can buy from (often) local suppliers, thereby supporting them, saving on delivery costs (the food miles argument) 
and enjoying what will inevitably be lower prices through the elimination of the middle man (the pub company) and 
his layer of profit.  This would help to sustain local breweries, local pubs and thus local communities. 
I urge that you press for the reconvening of the Select Committee which last looked into the impact of the pub  
company and the tie.  The conclusions reached last time by this committee now need to be re-examined in the light of 
the Sustainable Communities Bill. 
Incidentally, I see the lowering of pub beer prices as indirectly helping with tackling the problem of under-age binge 
drinking.  Most of this occurs through the purchase of cheap(er) alcohol from supermarkets.  Alcohol purchased and 
particularly consumed in pubs can be far better regulated.     Yours sincerely,  J K Porter   >>> 



5 

Dunham Massey;  Further accolades; Chocolate Cherry Mild (3.8%) was voted Beer of the 
Festival at a recent Essex CAMRA Beer Festival, being praised as “an excellent full flavoured 
mild.” This follows a Bronze Award for the same beer at Stockport Beer Festival. John’s 
success has resulted in a request from the organizers of the Great British Beer Festival in 
August for his Chocolate Cherry Mild on draught and two bottled-conditioned beers (Deer 
Beer and Dark Mild) for the Real Ale in a Bottle outlet. This is almost unheard of for such a 
newly-established Brewery. John has produced a further new beer; Little Bollington Ale 
(3.7%). 
Gypsy's Kiss from the WC Brewery based at Mickle Trafford was joint Champion Beer of 
Cheshire at the Nantwich festival last year and goes forward to the regional heats.  If it gets 
through, it will then go to the Champion Beer of Britain judging. Good luck Mr W and Mr C! 
As usual, very little news from Weetwood. That’s only because their beers are so successful 
that they have no time to look at new beers or seasonal specials! 
Woodlands are on the lookout for more pubs to add to the Globe in Nantwich. Redwood is proving very popular.  
Regional seasonals include Hydes Bells & Whistles (4.1%); a light and refreshing beer; to be followed by Owd Bill 
(4.5%); a smooth autumn ale, Robinsons Olympic Gold (4%) with Orange citrus notes for August, Cains Finest 

Lager (5%) in August and Dark Lager (4.5%) for Septem-
ber. The next beer from Lees is Autumn Glow at 4.2%.  
On the new brewery front, there’s been no sign of progress 
from Pride Heritage of Warrington. Tatton of Knutsford  
is planning a winter start. Betwixt, currently brewing at 
Northern, hope to brew at their own premises on the  
Wirral in September. The Offbeat Brewery (Cuddington) 
mentioned in the last issue was just an unfounded rumour. 
The Albion in Warrington still has plans to start installing a 
brewery later this year. Finally, look out for a new brewery 
in Wincle which is due to open this summer. While Wincle 
is in Cheshire, the brewery is located on a farm just over the 
border in Staffordshire. 
Finally ... remember Greenalls Local Bitter ? Well, it’s still 
available and being brewed on the right side of the Pennines 
again having been moved from Leeds to Lees. Now that the 
Saracen’s Head in Warrington (the former brewery tap) is 
owned by Lees, maybe we’ll see the beer come back home! 

Cheshire’s Independent Craft Brewers 

Beartown  www.beartownbrewery.co.uk     
Betwixt   www.betwixtbeer.co.uk     
Bollington Brewing Co 

Borough Arms (Crewe), hoping to brew in the future.  
Brimstage  www.brimstagebrewery.com 

Cain's    www.cainsbeers.com  
Coach House  www.coach-house-brewing.co.uk 
Dunham Massey www.dunhammasseybrewing.co.uk 

Northern  www.norbrew.co.uk  
Spitting Feathers;   www.spittingfeathers.org  
Station House  www.stationhousebrewery.co.uk  
Storm   01625 431234 
Weetwood  www.weetwoodales.co.uk 
Woodlands   www.woodlandsbrewery.co.uk 

WC    www.wcbrewery.com  

>>>   Here is the reply, which came some two to three weeks later:- 
 
Dear Mr Porter, 

Thank you for contacting me about the impact of Brewery and “PubCo” ownership of public houses in the UK. 

Approximately one third of public houses in the UK are owned by a parent “PubCo”. PubCos come in various 
shapes and sizes, but in essence are companies that own a number of separate pub chains or individual  

establishments and rent the individual units out to tenant licensees. 

According to the Federation of Small Businesses (FSB), PubCos have a negative impact on the pub industry and  

are bad for the consumer.  It argues that the “beer tie”, where PubCos require tenant licensees to source only  

from them and thereby to pay up to 45 pence per pint over the market rates for their stock, impacts on profitability 

and invariably results in increased prices for the consumer. 
On the other hand, the companies in question claim that they offer their tenants a number of benefits, chief of which 

are lower rental rates than those paid by tenants renting free houses. 

In 2002 the Office of Fair Trading (OFT) investigated PubCos and the supply tie following an application by the 
FSB, but found that because no single PubCos held a market share of more than 15% their existence did not breach 

competition rules.  A single business entity must usually be in possession of over 40% market share to be declared  

an illegal monopoly. 
I believe the OFT are best placed to deal with matters such as this, and it does not appear that another investigation 

is required at this point.  I can assure you, however, that I will continue to monitor the situation. 
Once again, thank you for taking the time to write to me.     STEPHEN O’BRIEN MP 
 

 

The degree to which this reply fails to address the issues raised by the original letter is depressing 
and disturbing.  Clearly the MP for a largely rural constituency, with many threatened pubs, has 
little grasp of the issues facing the trade, and even less inclination to do anything about it!  
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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 would like 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.  
So, whenever you spot Real Ale in a Bottle on sale, let me know (contact details on page 
three) and I will pass it on to our readers.  
 

Bottled Real Ale in Macclesfield 
 

A couple of Macclesfield off licences have bottle conditioned ale.  
The Macclesfield Wine Company on Chester Road has a full selection of eight Storm ales 
together with Brakspear Oxford Gold.  
Michael’s Delicatessen in the indoor market has been offering bottled Storm and  
Woodland beers as well as a good selection of Biddenden’s ciders.  
 

An unfortunate story is that less-discerning customers have been treating the bottled real ale 
without the respect a quality product deserves, by putting it in the fridge then pouring it 
quickly and being surprised it comes out cloudy. It’s personal taste whether to decant  
carefully from the bottle or just drink the lot. See our hints on how to store and pour the real 
thing at http://www.outinncheshire.co.uk/articles/real_ale_in_a_bottle.htm 
 

Is this the furthest LocAle in Cheshire? Bents Garden Centre in Glazebury (about 400yds 
from Greater Manchester boundary) has the full range of Woodlands (from Wrenbury) 
bottled beers for sale. Another success for real ale in a bottle as they have Marble organic 
beers too. 
 

Look below for tasting notes on another bottle conditioned ale from Dunham Massey. We 
hear of more beers to some; IPA, Stout, Milk Stout; my head is spinning! At the last count, 
eight real ales in a bottle were available from the brewery shop and I suspect this rang will 
expand yet further. See http://homepage.ntlworld.com/johncostello/Dunham for details  

 

CAMRA’s  

indispensable guide  

to bottled beer.  
 

No home should be 
without one. 

 

Order from the 

CAMRA web-site at 

www.camra.org.uk  
or contact the editor 

Real Ale in a Bottle, or 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 Deer Beer (4.5% alcohol by volume) 
Brewed at Dunham Massey (almost in Cheshire!)  
Bought from the brewery shop on Oldfield Lane, but available in the National 
Trust shop nearby and at selected local outlets.  
Opened and poured easily into a pint glass very easily with no excess foaming. 
Tawny dark in colour with a pleasant distinct hop aroma. This was a good 
example of a traditional English ale; encouraging frequent return visits to the 
glass; it slipped down quickly and happily.  
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EAST CHESHIRE  

CAMRA DIARY….(8pm unless stated otherwise)  

   Everyone is very welcome, member or not!  
 

Mon 8th September; Wilmslow social at Bollin Fee Beer Festival 
Tue 9th September; Knutsford Survey; Freemasons 7.30, Cross Keys 8.15, Angel 9.30, Lord Eldon 10pm 
Thurs 11th Sept;  White Lion, Congleton followed by Beartown Tap at 9:30pm 
15th September; Branch Social (Macclesfield crawl) including the Castle (a heritage pub!) Call for itinerary. 
20th September; Branch Social Stockport to Huddersfield by train 
Thurs 25th Sept; Social; Castle, Congleton followed by Railway at 9.30pm 
6th October; Campaigning meeting (pub scores update) Poacher's Inn, Bollington 
20th October; Branch Social Belgian Bar, Leek (possible minibus from Bollington, Macc & Congleton; call us!) 
Thurs 6th Nov; Evening meal Davenport Arms, Marton. 
3rd November; Campaigning meeting Old Ship Inn, Beech Lane, Macclesfield 
17th November; Autumn Pub of the Season award (recipient TBA) 

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

Local contacts; 
Macclesfield: Keith Farman       01625 572460 
          Dave Hasler         01625 572640 
Congleton:     Dave Gittins          01260 271593 
         Roland Domleo     01260 278745 
         Trevor Gammage  07802 645 898 
Knutsford:     George Symes       01565 653096 
         Martin Baxter        01565 653675 
Wilmslow:     Tim Walker          01625 418625 
           Dave Pearce         01625 530152 

Please contact us if you fancy joining us  

For the latest details please visit our web-site  
www.outinncheshire.co.uk  

Keep in touch with  

your CAMRA group 
To keep up to date with events in the Macclesfield and 
East Cheshire branch of CAMRA, you need to join our 
Yahoo discussion group. You will receive hot news and 
e-mails informing you of branch events. 
Just send a blank email to   
mec_camra-subscribe@yahoogroups.com      

and follow the instructions. Yahoo will infer you need  
a Yahoo account but look for the small print at the 
bottom about using another e-mail address. 
If you have a problem joining the group, drop an email 
to mec_camra-owner@yahoogroups.com  

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 2008. 
 

 

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 224239         www.thedavenportarms.co.uk 

GOOD 

BEER 

GUIDE 
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HANGING GATE INN 
Higher Sutton 

17th Century Country Inn 
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   

An  

Out Inn CHESHIRE 
Flagship pub 

CAMRA Pub of the Year 

Ian & Luda  

Rottenbury & family 
welcome you to the...  

Real Ale 

Real Food 

Real Fire 

Tel: 01260-252238    

GOOD 

BEER 
GUIDE 

The Macc LAGs 
 

The Macclesfield CAMRA Local Action Group (or LAG) is meeting regularly on different nights from the full 
branch meetings or socials to try and tempt out members we don’t see often enough. We’re aiming to sample ales at 
pubs in the running for Good Beer Guide selection to make sure we select the correct ones. We’re also visiting bits  
of town that we don’t get to very often, in case there are any hostelries that ought to be on our radar for good beer 
quality or might be at risk and need support. 
It’s a wonderful hobby delivering OIC with the Macc LAGs.  
Our first wander in June was around the local pubs to the west of 
the town centre, starting at the Oxfford. It’s a smart pub that largely 
keeps a traditional layout with one semi-opened out room with bar, 
lounge and pool table areas, but also a small quiet room at the front. 
There are usually a couple of Jennings ales and one or two guests. 
Hopback Spring Zing was excellent and Deuchars IPA very drink-
able. Around the corner, the Crompton Road Tavern offered an 
enjoyable Bombardier.  
The Chester Road Tavern is keeping up its standards with a choice 
of five ales. This is a thriving multi-roomed traditional local with 
lots of games teams and regular trips to the races. Regulars John Smiths, Tetley and Cains bitters were joined by 
guests Thwaites Wainwright (very good) and Daleside Blonde. 

 

Up on the truncated bit of Prestbury Road near town, the 
Plough is back on form under its new landlords. Regular 
ales are Tetley bitter, Black Sheep Bitter and Flowers IPA 
with a guest that was Courage Directors at our visit.  
We found the Black Sheep and Directors well up to the 
mark. Trade is building up with a quiz on first Sunday  
of the month, Karaoke on Saturday and bar snacks at  
lunchtime Monday to Friday. 
 

It was strange to find the Barnfield closed at 10 o’clock on 
a Tuesday evening. I wonder what’s going on there.  
 

The Crown had good quality Bass and a real cider is prom-
ised soon.  
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Back to Basics 
Real Ale is made by people who value quality and taste and not just profits. It’s simply natural beer. Real Beer.  

Usually served by a hand pump, it’s vastly better than the fake stuff that only sells at all because  
they spend pots of money on clever advertising campaigns. Keg or smooth beer is not Real Ale;  

it is a shoddy substitute for the real thing. Get real; go for the hand pump! 

The Castle Inn 
Dane-in-Shaw 
Congleton 

 

The first and Last Pub in Cheshire 
 

 

Enjoy our Home Cooked Food 
washed down by Tim Taylors Landlord  

and guest beers on hand pump 
 

Food served 12-9, seven days a week 
 

Castle Inn Road (A527) 
Adjoining the Biddulph Valley Way 

 

01260 – 277505 

Tuesday 

Night Quiz  
Non-smoking area

 

At the Prince Albert, near Granelli’s ice cream factory on Newton Street, we found Old Speckled Hen and quaffable 
Theakston’s Black Bull. On Park Lane, the Park Tavern offers Unicorn and round the corner on Crompton Road the 
Bruce has Tetley bitter. Finally, a big surprise at the Flower Pot on Congleton Road – alongside the always excellent 
quality Unicorn there’s now the Robinson’s seasonal ale. That’s the first time I’ve known a choice of ale there, so 
let’s hope it’s a success and continues.  
 

Our July LAG roughly followed the canal starting at the Puss in Boots, where a couple of boaters from Stockport 
were pleased to pick up OIC, and there was a choice of Tetley bitter or Bombardier, with Boddingtons awaiting a new 
barrel. Along Black Road, the Navigation was new to us and we found regulars Black Sheep bitter and Bombardier 
joined by a well-kept guest Batemans Valiant. The Hollins had very good PGA from Macclesfield’s Storm brewery. 
At the Dolphin we found Robinson’s Olympic seasonal brew, alongside the usual Robinson’s range. We found chess 
players and folk music and the Railway View with three beers to choose from including a wonderful dark beer from 
the Derby brewery. There’s very good news at the Old Ship on Beech Lane, where the landlord Jed is back on his 
feet after illness. We wish him well at his pub that offers several cask ales, always including one or two from Storm. 
 

If you’re a CAMRA member in Macclesfield keep an eye on the email group for news of more LAGs. We are  
planning a newsletter soon and would love to see more of you. 

Pub Closures; Sad and Better Times in Macclesfield 

Many pubs remain closed or are searching for new owners or tenants. There’s a constant stream of signs offering 
pubs for sale or to run. At my last visits the Sun, Bate Hall and Peel Arms remain shut. A new licensee is being 
sought for the Baths where John Smiths bitter sits alongside an enjoyable pint of Bombardier. The Weavers in 
Thornton Square, with Unicorn or Tetley bitter, is also to let. The Tetley’s was on good form. 
On the positive side, the Crompton Road Tavern, that was shut for a few weeks, reopened and is scheduled for 
refurbishment during August. The Ivy House on Park Lane has been refitted under the Last Orders banner with the 
promise of cask ales, but I’ve not visited yet to sample what’s available. Sutton Hall has reopened after many months 
of work under the Brunning & Price label, and promises four-five ales locally sourced including Storm. Initial reports 
are very good, although the beer prices are high.  
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The Ship Inn, Wincle 
 

Historic 17th century sandstone pub  

set in beautiful countryside in the Peak Park 
 

Beer garden 
 

Children welcome 
 

Choice of excellent walks 
 

 

4 cask ales always available (including a mild)  

 

Extensive menu ranging from sandwiches & soup to exquisite fish 

dishes 
 

FOOD SERVED ALL SESSIONS    ~~    OPEN ALL DAY SATURDAY & SUNDAY 

The Ship Inn, Wincle; a truly quintessential English country pub 

CAMRA 
Pub of the 

Year  
2006 

Tel:  
01260 

-227217 GOOD 

BEER 

GUIDE 

Beer for Ladies 
In our house, certain topics send my husband scurrying to switch off the TV before I begin to shout at the screen.  
One is beer related issues and top of the list for raising my blood pressure is encouraging the ‘ladies’ to drink beer. 

 

Few of my female friends drink beer and, for the life of me, I can’t  
work out why.  The reasons usually given in the media don’t really fit. 
The style of glass would only influence the most image-conscious, but if 
a stemmed glass helps to persuade a waverer, fine. Many men have strong 
preferences for a straight glass or a mug but the absence of the preferred 
receptacle wouldn’t send those men rushing to choose an alco-pop.  
Is a beer glass ‘unfeminine’? Many pubs serve vodka or gin and mixers  
in straight glasses and I have not noticed many women complaining.  
 

Might it be that beer is not to their taste? Would it help if there were beers 
brewed especially for ‘ladies’?  As a female who likes beer, I can’t accept 
that there are no beers out there that would appeal to female tastes.  
Male real ale drinkers have different views on various beers; some share 
my passion for dark beers, many love the golden, hoppy beers while 
others prefer a more traditional colour. Variety is what real ale is all 
about, surely?  
 

What I love most about working behind the bar at a beer festival is  
encouraging people to experiment, talking to them about what they like 
and giving sample tastes. Not just women, but men too. I usually find 
something they can enjoy and become used to and there’s the clue.  
Research has shown that we need to taste things at least 20 times before 
we like it. How many people really loved beer or dry white wine or 
whisky or olives (I could go on) the first time they tried them? 

 

So; encourage (don’t bully) your female friends to try. On a hot day, beer is far more refreshing than many  
alternatives. Use your common sense; give lager drinkers a golden beer. Open a bottle-conditioned beer at home,  
so no public pressure. Suggest a taste of a sweetish mild with eyes closed (it’s nothing like keg Guinness!).  
Sample a fruity beer; smell the aroma first; the raspberry at a recent festival was popular with both sexes. If at first 
you don’t succeed, try another! And that’s my point; little tastes, different beers, stress the purity (no chemicals), the 
LocAle ‘green’ credentials and how economical beers are. Don’t patronise, but persevere; there’s a world of tastes out 
there. But please, no banana beers- or is that just me?        JH 
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The Stag’s Head 
Mill Lane, Great Warford  

Nr Alderley Edge, Cheshire SK9 7TY 
 

Traditional Country Pub 

Real Ale 
(Boddingtons, Tim Taylor’s Landlord, Black Sheep) 

Real Food 
 

Large Beer Garden  

Food served Monday-Saturday 12-2 & 6.30-9.30 

 Sunday Lunch 12-2 
 

Tel 01565-872350 
Fax 01565-889073 

E-mail reservation@stagshead.com 

Marquee area  

Barbecues  

Private parties  

Outside catering 

Focus On ....The Bollin Fee 
No. 4 in our series of pubs in Wilmslow 
 

Wilmslow’s Bollin Fee is not what it seems in more ways than one. Located on Swan St in the centre of the town, 
architecturally it attempts to persuade you into thinking that it’s made up of three cottages a few centuries old when  
in fact the whole place was built from the bottom up less than ten years ago.  That’s not to say that the effect isn’t 
pleasing though and the pub blends well into the Wilmslow street scene. It’s a Lloyds No 1 Bar, in other words a 
Wetherspoon pub furnished to attract a younger clientele.  In that aim it’s hugely successful on Friday and Saturday 
nights with upwards of 500 in attendance, mainly under thirty, with much sound and the occasional fury, hence 
bouncers on the door.  If you’re a young (or young at heart) real ale drinker then the Bollin Fee on a Friday or  
Saturday night is the place to see and be seen.   
 

However again things at this pub are not 
what they at first appear to be.  Visit the 
Bollin Fee outside of those two nights and 
you’ll experience a very different place; 
much quieter with a wider age range more 
typical of your average pub.  It has an 
interesting range of well kept real ales on 
offer at low prices and has Cask Marque  
accreditation.   There are normally two 
regulars (Marston’s Pedigree and Greene 
King Abbot) with three varying guest ales. 
There is also a competitively priced food menu.   
 

In all of this it is typical of a Wetherspoon pub but there’s one welcome aspect in which it differs from other  
Wetherspoons.  From the 1st to the 7th of each month the pub runs a mini beer festival when the real ales are all priced 
at an extremely attractive £1.49 per pint.  Since introducing this innovation the young and enthusiastic management 
team have seen real ale sales increase by 60%.  There has been a disappointing lack of local ales on offer in recent 
months but I’m told that several brews from Stoke’s Titanic brewery will be available for the September festival.    
 

The interior is large, airy and open plan, serviced by a long bar. The mixture of seating includes comfortable sofas 
and leather armchairs.  The outdoor drinking area has shelter and heating.  The pub is about 100yds from the railway 
station. It doesn’t have its own car park but there’s a large public one over the road at the leisure centre.  
If you avoid Friday and Saturday night you’ll find the Bollin Fee is a haven of peace in the centre of Wilmslow in 
which to enjoy a good quality, good value pint. 

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 

01565 873 322 

01625 574 222 

GOOD 

BEER 
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Fancy A Bus Crawl? 
 

As we are encouraging you to use  public transport in this edition of OIC, it seems apt to make you aware of a scenic 
bus journey that runs between Knutsford and Altrincham and happens to pass a large number of good pubs in the 
process; bus number 288. This really is a scenic route. It passes through the rural delights of Mobberley and Chorley, 
skirts Alderley Edge, enters Wilmslow and then meanders out through Morley Green towards Hale and Altrincham.   
The complete route takes an hour or so, and runs between approx 7am and 5.30pm; so plan ahead or you could be 
stranded if you find a nice beer. It will cost you the bargain price of just £3.70 (ask for an Arriva day ticket). 
Here is a selection of pubs en route: 
Knutsford - Cross Keys (King St), Lord Eldon (Tatton St); 
both about 10 mins from the bus station 
Mobberley; Bulls Head and Roebuck (Mill Lane, just off 
Town Lane) 
Wilmslow (south); Horse & Jockey (Gravel Lane),  
Riflemans Arms (Moor Lane), Farmers (Chapel Lane) 
Wilmslow (centre); Carters Arms (Chapel Lane),  
Coach & Four (Alderley Road), Swan and Bollin Fee (a 
Lloyds Bar) (Swan Street near bus terminus) 
Wilmslow (Racecourse Rd); Boddington & Dragon 
Morley Green; Honey Bee (Altrincham Road) 
Ringway (Manchester airport); Romper 
The current timetable for the 288 can be found here:   
http://tinyurl.com/5pqjbk 

Congleton Octoberfest 
After a number of successful real ale festivals each March, 2008 sees the first Octoberfest at Congleton Leisure 
Centre. It is hoped that the event will become annual and will complement the March festival. The inaugural event 
will take place from Wednesday 8th to Saturday 11th October 2008. As with the March festival, there will be 20 
different ales available, with the emphasis being on smaller, less well-known breweries, with one or two familiar 
names in evidence. It is likely that a number of the available beers will be autumn seasonal ales, possibly the only 
time that some will be available in the East Cheshire area. Opening times will be 7:00 - 11:00 Wednesday to Friday 
and 5:00 to 11:00 on Saturday. Food will be available and the cost of a festival glass and programme will be £2. The 
Leisure Centre is at the end of Worrall Street, 5 minutes walk from Congleton Bus Station and 15 minutes from the 
Rail Station. The Leisure Centre can be contacted on 01270 529502 should you require further information. 
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Three Award-Winning Ales from our range of Fourteen Cask Conditioned Beers 

Bottle Conditioned Beers are now available; let us quote you for your own  
labelled bottles for corporate promotions, birthdays, weddings, christenings  etc. 

Sales 
Telephone & Fax;  
01625 – 431234 

Storm Brewing Co Ltd 
2, Waterside 
Macclesfield 

Cheshire SK11 7HJ 

Wilmslow Wanderings 
Carters Goes Culinary 
Following on from our featured article on Carters in Wilmslow in the last 
OIC, news reaches us that one of the owners, Steve Malone, is looking both 
to develop the food offerings and maintain their tradition of live music.  
Microwave curries are resigned to the dustbin, and set to be replaced by 
good home cooked food and Sunday lunches. Recruited to assist this change 
is Colin Harden, having been the chef at Mobberley Golf Club for the last 11 
years.  On the music front, the popular Friday and Saturday nights aimed at 
the 35-65 age bracket will continue. 
 

Local Action at the Bollin Fee 
First gathering of the Wilmslow Local Action Group was timed to coincide with the monthly Beer Festival at this 
Wetherspoon/Lloyds outlet by the traffic lights. It was about the beer, honest, and nothing to do with the many and 
pulchritudinous young ladies. Welcome to the three new faces we met! 
 

Sam Finney reopens 
The good news:  The Sam Finney on Alderley Road is reopening after a few months of closure.  The bad news:  it’s 
opening as a Revolution Vodka Bar so unlikely to be voted a CAMRA pub of the season in the near future. 
 

Locale For Threshers 
Spotted in Threshers on Chapel Lane the following local bottle conditioned ales: Sundial from Boggart Hole Clough,  
Old Disreputable from 3 Rivers and Forever Bury which, after a bit of investigation, was found to come from Leyden 
brewery of Nangreaves, Bury. All very encouraging.  
 

More Exposure For CAMRA? 
On informing the bar staff in a local pub to expect a CAMRA meeting later that day we got the response “ What, you 
want to take photographs of my pumps?” 

Local Action; action for your local 
We know that we have lots of CAMRA members who joined to show their support, but can’t make it to many of our 
events, whether for family commitments, work or travel issues. We still want to see you though! You can still make a 
valuable contribution. So now, we are bringing CAMRA to you.  
We have set up “Local Action Groups” with frequent informal crawls and socials in your local area. This is YOUR 
Campaign and we would love to see you. Any member attending his or her first event will be bought a pint! Look in 
the Diary, watch the web-site, watch out for the mail-out, or contact the Editor for details.  
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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 Enville, Taylors, Roosters, 

Phoenix, Whim & Caledonian 
 

Good Beer Guide 2008 

CAMRA Pub of the Year 1999 
 

Bar meals served  
Monday to Saturday lunch 

No plastic food! 
Real Chips! 

This is not a free house. 

THE WATERS GREEN TAVERN 

Beer Festivals 
Lee at the Vale in Bollington is running several beer festivals each year. Excellent reports from July’s. Watch out for 
publicity for the next. The Vale is Macclesfield and East Cheshire CAMRA’s pub of the year for 2007 and is cur-
rently being judged by the Merseyside, Cheshire and North Wales CAMRA branches for the 2008 Regional, and 
potentially national, pub of the year. It’s dead easy to reach without a car by walking or cycling the Middlewood Way 
or Macclesfield canal from Macclesfield or Poynton, or by taking the bus. 
Brian and Zara took over at the Railway View in June and it’s good to see that they remain firmly committed to the 
real ale tradition of the place.  They have recently announced their first beer festival for the 19th and 20th September 
when they expect about a dozen beers to be available; excellent news.   

The Broken Cross Club will be running a festival from 10th-12th October. Friday from 4pm and Saturday or Sunday 
from noon. Tickets, £5 on Friday and £10 on Saturday, include a commemorative glass and a first drink together with 
on Saturday a hog roast and live music in the evening. Free entry on Sunday from noon until 8 or the beer runs out. 
This is a first for the club, and if it’s a success they plan to run two a year. 

Mobberley Victory Hall ran its usual popular Beer Festival on the first weekend in August. Excellent quality beer.  

The Ship at Wincle is continuing its annual August Bank holiday weekend festival. 

GOOD 

BEER 

GUIDE 

Dog Inn Beer Festival and  
Pub of the Season  
 

The Dog Inn at Over Peover held its seventh annual beer festival on the 
usual dates of the last weekend in July.  Despite a difficult start resulting 
from non-arrival of the marquee until Friday afternoon (!) Steve Wrigley 
and his staff had all except one of the thirty beers (from fourteen brewers) 
available for the Friday evening session with music from the Razors and 
Irish band the Clay Faces.   
Hot, sunny weather brought steady trade through the Saturday, whilst the 
evening entertainment from folk singer Geoff Ashley and popular local group Back Track filled the marquee. Sunday 
was again very hot and ‘chill-out’ music came from the 4 piece jazz group Staccato.   
 

During one of the breaks in their performance, Steve was presented with the Spring Pub of the Season award, richly 
deserved for all the effort which he puts into promoting real ale and organising events at the pub throughout the year, 
with the beer festival as a bonus. An excellent country pub, with accommodation if you need to stay in the area, as 
well as local Hyde's and Weetwood ales. 
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The Crown Inn 

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,  

Winter 2002 
 

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

Come try our excellent freshly cooked 

food and good range of fine cask ales.  
 

Varied specials menu  

Food served every day  

12 – 2 and 6.30 – 9.15 (12 – 7 Sundays)  
 

Thursday Quiz (9 pm) 
 

tel. 01565 – 722074  

Crown Lane  
Lower Peover, Knutsford  

www.outinncheshire.co.uk 
 

The independent Cheshire-wide Web-site for all your pub information. 
Unsullied by advertising. No pop-ups. 

Just honest opinions and hard facts, from Europe’s most successful Consumer Organisation. 
Hot News, useful links to Public Transport,  
Micro-breweries and  scores of good pubs. 

Pub Food Reviews ......and if you want anything else, let us know…... 
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Pub of the Season 

Autumn 2005 

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 

6 en-suite rooms 
Tel 01625-861421  

Fax 864800 

Quiz nights  
Thursday & Sunday 

Happy Hour 5-7 

GOOD 

BEER 

GUIDE 

GOOD 
BEER 

GUIDE 
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Don’t settle for second best       Ask for    Real    Cask    Ale 

Bollington Brewing Company Opens 
 

It’s been 75 years since Heaver Bros sold their business to Allsops in 1933, but  
it’s been worth the wait; brewing is back in Bollington. Lee Wainwright, owner  
of the Vale, has set-up “Bollington Brewing Company” and their first brew,  
imaginatively named “First Brew”, hit the bar on Thursday 24th July and yours truly 
was one of the first there to sample it. 
 

Word spread like wildfire and CAMRA members flocked from around the region  
to sample the beer. They must have got something right as the first barrel was gone 
in the first night; over 70 pints served. An auspicious start with great promise for  
the future. “First Brew” is a mid-coloured 4.2% beer with a hoppy bitter taste. 
 

Lee said “The second beer, currently fermenting, (“Bollington Nights”) is a dark 
traditional beer at 4.4% along the lines of Younger's No.3. Both brews are not our 
normal recipes but testers to check equipment is all working OK and various other 
variables”. The success of First Brew may cause a re-think of that! 
 

Lee sourced the brewing plant in Suffolk after a chance meeting with a former brewery owner at the Stowmarket 
beer festival. It currently produces 4 barrels which will give 16 casks if brewing takes place weekly. There is the 
capacity to increase to up to 60 casks a week but Lee thinks that maybe some time off yet. He hopes to sell as much 
as possible through the Vale but some will go out to trade and an order is already in for a beer festival. All this is 
taking place 50 yards from the Vale so tours will be starting very shortly. 
 

Bollington is a real ale haven with 14 pubs and a 100% real ale hit rate, all within 2 miles of each other. Three of  
the pubs are in the Good Beer Guide. It’s easily accessible from Macclesfield via the number 10 bus from the bus 
station, close to Macclesfield station.         Rob Nicholson, Macclesfield & East Cheshire CAMRA Pubs Officer 

Brewing in Bollington in the Past  by Paul Wreglesworth  
  

Whilst Macclesfield has boasted a number of commercial breweries over the years there has only been one in 
Bollington. The Bollington Brewery operated from 'Higher Mills' at the lower end of Church Street on the site later 
occupied by Shrigley Dyers until sold and re-developed for housing in 2001. 
The earliest reference to the brewery is 1874 when John Horsfield, licensee of the Park Tavern in Macclesfield, 
joined Thomas Parrott in partnership to establish the firm of Parrott & Horsfield. Horsfield retired from the business 
in 1891 due to ill health (he died in 1893 and is buried in Bollington). Parrott continued to run the business alone  
but was declared bankrupt in 1893 with assets of £6,367 11s 3d and liabilities of £10,649 2s 1d. At that time they 
would have supplied beer to many of the pubs in Bollington as well as private customers. In 1891 they owned  
The Wheatsheaf on Mill Lane,  and had leases on 6 further Macclesfield pubs. 
 The brewery was acquired by Heaver Brothers in 1893, or shortly afterwards, who operated from the Bollington  
site until the 1930s. It is possible that the business took a downturn after the Great War as the firm sold 18 pubs and 
off- licences at auction in January 1920. In 1931 the main brewery building was home to three separate businesses 
with an oil meal merchant on the second floor, a joinery business on the third and a bottling business operated by 
Heaver Brothers on the ground floor. It is possible that Heavers had already ceased brewing by this time preferring  
to bottle beer bought in from other brewers. There was a serious fire that year which totally destroyed the building 
including "36,000 bottles, more than 1,000 containing beer".  
 Two years later, in May 1933, the surviving brothers George Heaver, referred to by those who worked for him as 
'The Guvnor", and Stanley Hall Homewood Heaver sold the business together with six pubs (which included the 
Windmill at Whiteley Green, Robin Hood at Rainow and the Redway Tavern in Kerridge) and short term leases  
on four other local pubs (including the Vale Inn and Red Lion pubs in Bollington) to Samuel Allsopp & Son of  
Burton-on-Trent. The sale documents refer to bottling equipment and describe Heaver Brothers as 'beer dealers'  
rather than brewers so it would appear Heaver Brothers were not actively brewing by that date. I am told Allsopp's 
used the brewery site for distribution for a short period however they sold all the pubs they had acquired from  
Heaver Brothers in September 1944. Whilst it is unclear when brewing ceased on the site it was probably some time 
before the 1931 fire. The busiest years for Heaver Brothers was almost certainly before the First World War.  
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A RAIL ALE TRAIL; CREWE TO STOCKPORT 
 

The rail service between Crewe and Stockport gives an ideal opportunity for drinking without the need for a  
nominated driver. It serves eight intermediate stations, all of which have at least one real ale outlet within ten minutes 
walk. These stations have a service during the day of at least two trains an hour (except Goostrey and Chelford which 
are hourly, as are the evening services), so there is scope for both short and long visits to selected hostelries. 
 

Crewe is too large to cover in detail, but the two nearest real ale outlets, entirely different in character, are the British 

Lion on Nantwich Road and the Brocklebank Arms on Weston Road.  The former is a no-nonsense town pub, once 
a Good Beer Guide entry, the latter is a modern chain pub with the accent on all-day food. 
Moving to Sandbach, where the station is actually in Elworth, the Coachman, which always seemed to live an up and 
down existence, is now closed and boarded up, but the Fox (left out of the station drive and left again over the rail-
way bridge) provides comfortable surroundings, four real ales and food at lunchtimes and early evenings. 
Five minutes on by train is Holmes Chapel, which has a Sam Smiths house, the Swan, alongside the station.  Food is 
available here lunchtime and evenings on Fridays to Sundays only. Between five and ten minutes walk away are two 

pubs in the village centre, the first being the Old Red Lion, 
(pictured) one of the Ember Inn chain which serves up to four real 
ales and all day food (but does not admit children under fourteen).  
Across the roundabout is the large Robinson’s George and Dragon, 
a modern airy pub which offers all-day food and four of Robinson’s 
beers. 
Both pubs in Goostrey are between five and ten minutes walk away 
from the station.  The Red Lion is open all day, food is available at 
lunchtimes, and by prior booking in the evening, and two real ales 
are on offer.  The Red Lion hosts roughly two-monthly “Folk 
Trains”, where a group travels out from Manchester, on the 19.03 
train, plays at the pub and returns on the train to Manchester at 

22.15hrs. (*See the note below ). The Crown closes in the afternoon, but is open lunchtimes and evenings for food, 
served usually in the well appointed separate dining room or conservatory. This Marston’s house serves their standard 
Marstons and Banks bitter. 
After spending at least an hour in Goostrey, the next available pub is the Egerton Arms in Chelford. This is a food 
orientated pub, open all day, but invariably offers three real ales in the Punch portfolio. It is just over five minutes 
walk westwards from the station. 
Northwards from Chelford, Alderley Edge is the restart of two-trains-per-hour-territory.  Nearest the station is the 
Royal Oak, four minutes away along Heyes Lane (left out of the station).  At the time of writing this pub was await-
ing a change of management, so it is not possible to give the up-to-date situation on beers or food availability.  
Slightly further away at the south end of the main street is the De Trafford, a large and comfortable Chef and Brewer 
outlet usually offering at least two real ales.  
Wilmslow has the most frequent train service on the route, and has four pubs within easy reach of the station.  The 
Rectory is another Ember Inn, and across the main road is the Wetherspoon Lloyds No 1 Bollin Fee (to be avoided 
for a quiet drink on Friday and Saturday night!).  Next door is the Swan, usually serving two real ales (at the time of 
writing the unusual combination of Cain's bitter and Thwaites Original) and lunchtime food.  Finally by turning right 
at the traffic lights, the King William can be reached, a Robinson’s pub with an emphasis on Spanish food. 
Handforth has the Railway, naturally enough sited right opposite the station.  This Robinson’s house serves Unicorn 
and Hatters, and good-value food at lunchtimes and early evening.  Proceed left from the station to the Freemason’s, 
a drink-only pub serving three beers, one a changing guest.  Left again and another three minutes away along the A34 
is another member of the Chef and Brewer chain, the Bull’s Head, a good place for sampling a different guest beer. 
Cheadle Hulme has a very large, modern and comfortable Joseph Holt’s pub, the Cheadle Hulme, visible from the 
platform.  In the other direction less than five minutes away is Wetherspoon’s Kings Hall. 
So to Stockport, where the selection is too great to be within the scope of this article. Closest pub to the station is on 
the west side, the time-warp Olde Vic, on the corner of Shaw Heath / Chatham Street, but it opens evenings only.  In 
the other direction at the end of the station approach is Robinson’s Unity on Wellington Road, with lunchtime snacks. 
 

Details of fare promotions and other useful train information can be found on the Crewe-Manchester Community Rail 
Partnership website www.crewe2manchesterrail.org.uk.  
 

*Folk trains  The next folk trains from Manchester to Goostrey are scheduled for 18th September and 14th October. 
In addition to the Goostrey trains, there are folk trains on the Altrincham to Chester line running to Mobberley  
from the Chester direction, where players adjourn to the Railway, and to Plumley from the Manchester direction  
for an evening in the Golden Pheasant.  The next folk train to Plumley is scheduled for Wednesday 24th September.  
More information can be found on www.midcheshirerail.og.uk.     



19 

GEORGE & DRAGON 

Middlewich Road 

Holmes Chapel 

Cheshire  

CW4 7EA 

ph: 01477 537785 

fax: 01477 537848 

 

Warm friendly atmosphere 

Four Robinsons cask ales 

Fresh home cooked food  

available daily 

Live music Saturday nights  

& the last Thursday of the month 

Large outdoor heated patio area 

Early Diners’ menu 

Monday to Friday 

Broken Cross ClubBroken Cross Club
 

 

Fallibroome Road, Broken Cross, Macclesfield, Cheshire,  SK11 8TU   Fallibroome Road, Broken Cross, Macclesfield, Cheshire,  SK11 8TU     

Beer FestivalBeer Festival  
In Support of Local CharitiesIn Support of Local Charities  

Friday 10th October 

 Open from 4pm to 12.00pm for £5.00  [includes Commemorative Glass & First Drink ] 
Saturday 11th October 

 Open from 12 noon to 1200pm for £10.00  
 [includes Commemorative Glass, First Drink and Hog Roast served from 1pm to 10pm ] 
 Live Entertainment from 8.00pm 
Sunday 12th October 

 Open from 12 noon to 6pm or until the beer runs out!!  
 Sunday Evening 8pm until Midnight.  Rock’n’Roll with the “LENNEROCKERS” 
Tickets £8 in Advance or £10 on the night. 

Food Available all weekend  50+ Real Ales 
 

 Tickets available in advance for each session   Phone 01625 431167 or Malc Pritchard 07887754834 
                                                Or E-Mail  brokencrossclub@yahoo.co.uk 
 

www.brokencrossclub.co.uk 

WANTED 
Photographs of our pubs, to illustrate your favourite 
magazine. Must be high quality images, but we place 
no other restrictions on your artistic tastes.  
Internal, external, night or day, detail views, artistic 
studies, people (as long as they don’t mind); let your 
creative juices flow. And help us make an archive of 
our national treasures before they all close! 
Contact George to discuss; details on page three. 

** UNDER NEW MANAGEMENT ** 

Julie and Dave welcome you to the 

Rifleman’s Arms 
 

Moor Lane 

Wilmslow  

 

 

Regularly changing  

Guest Ales 

Beer Garden 
Thursday Quiz;  

win a Gallon of Ale! 
 

Open from noon every day 
CAMRA Pub of the Season Autumn 

2006 
 

www.riflemansarms.co.uk 
01625-537235 
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SPEAKERS AVAILABLE! 
We are now able to offer speakers for suitable events. 

If your group needs a speaker or two  
to tell you something about  

beer, brewing or pubs,  
we can rustle up a speaker or two.  

Contact the Editor (details on page 47)  
to discuss your requirements. 
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NORTH CHESHIRE 

Covers Warrington and Vale Royal, including Frodsham, Lymm and Northwich.  
Halton has its own active Branch, covering Runcorn and Widnes  
Meetings are usually held in the Warrington/Northwich area, with regular surveys of outlying areas.  
Beer Festivals are held every year, at Northwich  

New members and formerly inactive members are especially welcome. 

CAMRA DIARY 
Feel free to call us for more information. 

Events start at 8  pm unless specified otherwise. 

Tue 9th September; Pubs Survey of Davenham 

Thu 11th September; LocAle launch Plough, Houghton Green  
19th-20th September; Northwich Beer Festival,  
   Memorial Hall, Northwich 
Sat 11th October; Cider and Perry Month Event  
   (to be arranged; please call for details) 
Tue 14th October; Branch Meeting -  
   Dog and Partridge, Paddington  
16th - 19th October; Beer Festival, Albion, Warrington. The live 
band "Cargo" will perform on the Saturday evening.  
Mon 27th October; Pubs Survey of Penketh  
Thu 6th November; Cheshire Brewery Visit – Northern Brewing 
Fri-Sat 14-15th November; Barnton Cricket Club Beer Festival  
Tue 25th November; Pubs Survey of Culcheth 

Branch contacts;  Nick Bosley       01925 837538  or    chairman@camranorthcheshire.org.uk  
  Gary Chester  07976 268353     or     secretary@camranorthcheshire.org.uk  
Out Inn Cheshire articles or adverts: Jeff Bouch, 01925 654905   or   jeff_bouch@hotmail.com 

If anything of remotest interest is happening in your local, let these guys know! 

Visit our North Cheshire CAMRA web-site www.camranorthcheshire.org.uk 

 

“Real food,  

Cask Ales  

and no bullshit….” 
 

Matthew Mooney 
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Not so Grim up North (3) 
So far Glazebury and Culcheth have shown a thriving real ale market, Croft and Winwick a bit patchier and all that 
remains is Burtonwood. Initial expectations would be good considering the proximity of the Thomas Hardy brewery. 
 

For this trip the best bus to take is the Arriva service 329 which runs every 30mins between Warrington and  
St Helens (unfortunately none on Sundays or in the evenings). Our starting point was to be the Pear Tree at  
Collins Green. This pub is right on the boundary of Cheshire and was shut for a significant time before reopening  
last year serving Coach House beer; unfortunately at time of writing the pub is shut again. 
Returning back into the village of Burtonwood we find two of the three pubs are keg outlets. The exception to this  
is the Bridge, a splendid two roomed traditional pub with lounge and bar side (and joint runner up in CAMRA  
North Cheshire Community pub of the year 2008). Two beers are usually available on hand pump with one usually 
from the Marston stable. 
Taking the bus back towards Warrington we arrive at the eccentric Fiddle I’th Bag. Three guest beers are available 
with good food. Very strong wartime theme to this pub but also cluttered with anything not related to any theme!  
The eccentric; well only Gideon the licensee could go out to purchase a shelter for the smokers and return with a 
grandmother clock!! Writing really can’t do this pub justice – it just has to be visited. 
 

So overall this is the most limited choice north of Warrington but at least we have two good regular outlets for cask. 
NICK BOSLEY 

 

As we go to print, work has started on the General Elliot in Croft and it should reopen in August – here’s hoping. 
The Cherry Tree in Culcheth now appears to be going LocAle, As well as four national brands the fifth pump seems 
to be taking beers from Northern/Blakemere. Great to see. 

Northwich Beer Festival 2008 
…. will be held as usual at the Memorial Hall, on Friday 19th September (7 - 11pm) & Saturday 20th (12 noon - 4pm 
& 7 - 11pm). The festival, jointly run by North Cheshire CAMRA and the Rotary Clubs of Northwich and Northwich 
Vale Royal, is now in its 15th Year.  This year’s theme is Derbyshire beers and we will be featuring 15 or so from 
some of that county’s two dozen breweries amongst our total of over 90 beers, ciders and perries. Our festival beer, 
Mister Ed-Ale is being brewed for us at Hopstar brewery in Darwin using a recipe of mine. Entertainment at both 
evening sessions will be from The Bogtrotters, with Saturday lunch the usual quiet session. Beer cooling equipment 
will ensure that, regardless of the weather, the beer will be served at the perfect temperature. As ever, we need help 
from CAMRA members at all stages of the festival from set up on Tuesday 16th through to knock down on Sunday 
21st.  To get involved please contact Gary (07976 268353) or  secretary@camranorthcheshire.org.uk  Gary can also 
supply tickets which are required in advance for both evening sessions.   Joe Wright – Beer Manager. 

The Barn Owl 
Agden Wharf 

Warrington Lane 
Lymm, WA13 0SW 

01925 752020 
 

Wide Range of Beers  
6 hand pumps 

Holder of Cask Marque  
Beautiful Beer Award (Gold) 2008  

 
Walkers, Riders, Sailors,  

Senior Citizens, in fact, everyone 
who appreciates a Warm Welcome   

With Fine Food & Great Beers 
will find them at this Country Pub  

alongside the Canal. 
 

Featured over many years in  
CAMRA Good Beer Guide  

 
See website www.barnowlinn.co.uk GOOD 

BEER 

GUIDE 

COMFORTABLE GILL INN 
Good, home cooked food served every day  

from 12.00 to 7.30. 
Bed & Magnificent Breakfast 
Beer Garden and Pets Corner 

Ample car parking 
Marquee for special events 

Victor & staff welcome you to 

458 Warrington Road, Glazebury 
Cheshire WA3 5NX 

01942 677742 07811 456193 
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Around Lymm and Thelwall 
 

The Green Dragon has increased its range of Real Ales to 3, with Thwaites Lancaster Bomber still being present on 
the bar, accompanied by Thwaites Original Bitter and Black Sheep Bitter (which at £2.80 for a 3.8% beer I thought 
was a bit steep). 
The Star in Statham now has two beers on, Bombardier and Black Sheep Ale on my visit, and a Beer Festival is 
planned for late summer.  
The Wheatsheaf at Agden Brow continues serving the Hyde's’ seasonals and guest beers from the Hyde's list are 
also being offered. The Jolly Thresher is also serving guests, Morland’s Original Bitter from Greene King being on 
offer at the time of my visit.  The third Hyde's pub in the area, the Bull’s Head, had Old Speckled Hen alongside the 
Hyde's Bitter.  On chatting to some of the Hyde's licensees, they have been disappointed with the quality of the 
Hyde's beers recently and have had to send casks back which were not up to standard.  Perhaps Hyde's could also 
offer some more interesting guest beers, which don’t come out of Bury St Edmunds or its satellites. 
Sadlers continues to show promise.  This small free house has three hand pumps, serving Lees and Marston’s bitters 
along with either Thwaites Original Bitter or varying guests, including locally brewed Dunham Massey beers. 
The Farmers Arms now has Cain's Bitter on as a regular and it has been selling well. Boddington’s was also on sale 
when I called. 
Disappointingly, the Little Manor only had two cask beers on sale form the 4 pumps on our visit; Boddies and 
Theakston's Best, with Black Sheep being turned round. 
 

The Spread Eagle (pictured) had seasonal John Willie’s Premium Bitter on offer alongside the Bitter. I believe the 
pub is to undergo a refurbishment. 
Although the Railway is still closed, there is still 
some choice in the area, but as I have mentioned 
before, there is very little in the form of local 
beers on offer apart from the larger regional  
brewers like Hyde's and Lees.  Please can the 
PubCos offer some locally brewed Cheshire ales 
to their licensees?  Let’s think of the carbon foot-
print; why bring in beer from Bury St Edmunds  
or Yorkshire etc when they can be sourced from 
Warrington, Sandiway, Chester or Congleton,  
or other nearby breweries just over the Cheshire 
borders?     
    NT July 2008 

 Under the management of Mark, 
Gillian and Kevin Yates 
Good homemade food, 
a warm welcome & 
a decent pint, are 
always on offer. 

Our mealtimes 
 

We serve lunch and dinner from our main menu 
Tuesdays to Thursday 12noon – 2pm & 5pm – 8pm 
Fridays 12noon – 9pm 
 

Saturday meals are served from 10am to 5pm 
From our brand new ‘Albion All Day’ menu 
(formerly the famous Baltic Breakfast and Brunch menu). 
 

Sunday lunchtimes are set aside for our all-home cooked  
Sunday lunches, prepared with fresh ingredients onsite.   
Good value and are known to run out. 
Our roasts are served from 12noon to 5:30pm 

We offer an ever-changing range of beers sourced  
mainly from micros and local breweries but 

with a few well known favourites too. 
 

                                              Always available on draught 
                                        Aside from our ales line-up  

   (usually 4-strong) 
   we serve a Hand-pulled Cider or  

   Erdinger wheat beers 
   Weissbrau & Dunkelweiss 

  Liefmans Kriek (Cherry) & 
                                  Timmermans Strawberry beer 

        World beer of the month’ 
  New from September  

                         A different world beer on draught 
                                    monthly; for when you fancy a change 

 

September:Grolsch Blonde –   Netherlands.   New to the UK on draught 
October: Erdinger Oktoberfest – Germany.  Have you seen it on draught? 
November:Elken Artois – Belgium.   New to the UK on draught 
December:Anchor Steam beer – USA – The real thing, Imported all this way 

All this without mentioning our free pool nights, cash-win poker nights and new outdoor lighting 
in the courtyard, Our function room now is now reopened and taking bookings for small functions; 

aside from our live entertainment every Saturday, I think that’s all for now. 

The Albion 
94 Battersby Lane, Warrington, WA2 7EG. - (01925) 231 820 
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 Holly Tree Farm 

Chester 

Road 

Tabley, 

Knutsford 

Huge range of 
Real Ales in a Bottle 

Free Range  

Geese & Ducks 

Ready to Eat Meals 
Tender, Home-

produced Lamb 

Local Beef & Pork 
Fresh Turkey &  

Turkey Portions 

Rare Breeds  
Accredited Butcher 

Over 60 varieties of  
Hand-made Sausages 

Home-baked Bread, Cakes 

& Hand-raised Pies 

Traditional Dry-cured  
Bacon & Hams 

Fresh Game, Pates & 

smoked products 
Fresh Eggs &  

Farmhouse Ice Cream 
Deli Counter,  

Cheeses & Cooked Meats 

Close to the M6 roundabout, on 
the A556 toward Chester  

2 miles from Knutsford,  
4 miles from Northwich 

Open 9.30-6 (Sunday 10-5) 
Closed Mondays 

Gourmet Evenings 
 

Tel: 01565-651835 
 

www.hollytreefarmshop.co.uk 

Tins are for beans, not beer! 
You wouldn’t expect fine wine or a single malt whisky in a can! 

Pasteurisation is fine in the dairy but bad in the brewery.  
 

Choose Real Ale in a Bottle for  

the fresh, natural taste of the best in British Brewing.  

Joe Holts does Café Bar!!!!! 
 

The Millhouse at Houghton Green is now about 20 
years old and when I heard it was due ‘doing up’ early 
in the year it didn’t surprise me. The pub was getting 
tired and due some TLC. When I heard the intention 
was to retain its local feel but in a café bar style my 
initial reaction, based on Holts being famous for large 
Victorian/Edwardian pubs, was “ Do Joe Holts know 
what a café bar is”?  
 

The pub started at a good point. As this year’s joint 
runner up CAMRA North  Cheshire Community Pub 
of the Year (marked when it was a building site!!) it 
had a good local feel plus good beer (Holts Mild, Bitter 
and monthly guest beer). 
 

Around Easter the new Millhouse appeared. A lot 
lighter with the chunky type tables and chairs associ-
ated with a café bar type pub. Plenty of tasteful prints 
and still good beer!! But has it retained its locals – it 
certainly has!! Very active, with live music (Sat) with 
quiz nights on Tues and Thurs. The quiz still plays 
down the prizes with one week a bottle of wine (no 
vintage) as first prize described as chateau urinal!! 
 

Sorry Holts how could I doubt you? You don’t know 
only how to rejuvenate pubs from the 80’s (18) but also 
from the last century as well. Excellent.      Nick Bosley 

THE BULLS HEAD 
 

Overton, Frodsham, Freehouse 
 

Hostelry for the astute  
 

 

Six fine, constantly changing real ales 
 

Top quality fresh food at pub food prices 
 

Superb traditional Sunday lunches. Monthly changing menu. Specials Board 
 

Food served Tues-Sat 12-2 & 5.30-7.30 Sun 12-5 
 

Booking required. Tel: 01928 733761 
WA6 6BS  
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The Freemasons Arms 

Chester Road 

Castle 

Northwich 
The Freemasons might not be the  

largest pub in Castle but if you want 

any or all of the following :- 
  

GREAT REAL ALE  
 

CONVIVIAL AND  

KNOWLEDGEABLE 

HOST  
 

GOOD COMPANY  
 

this is the place to be seen.  
Les has a frequent change of excellent guest ales and 

knows how to keep them in top condition.  
TRY IT AND SEE. 

Dining Out Inn CHESHIRE; Alvanley Arms, Cotebrook 
 

Along the busy A49 at a particularly bendy section of this trunk road sits a superb 16th century coaching inn, the 
Alvanley Arms, right next to the Shire Horse Centre.  Shire horses feature big at this pub, and in fact the Shire Horse 
Centre is owned by Alistair and Janet King who also run the pub.  Throughout the warren of rooms inside, you will 
find photographs, harnesses, horseshoes and rosettes from their horses. 
 

They boast that their food is home-cooked, and admirably 
advertise that their suppliers are mainly local businesses 
including Littlers Butchers and Ian Watson’s Fruit and 
Vegetable Merchant.  Fresh fish is delivered daily from 
the seaports, and when available home reared pork, lamb 
and Aberdeen angus beef are offered on the menu. 
 

For starter, I opted for the trio of woodland creamed 
mushrooms on thick granary toast set with deep fried 
spring cabbage at £6.50.  This was superb.  Delicious in 
taste, just the right quantity and the salad that it was set 
on was excellent.  Yes, that wasn’t a mistake – it was set 
on salad, not deep fried spring cabbage as advertised.  In 
fact, so good was the salad, that this was probably an 
improvement to the overall taste.  I did, however, query 
the fact that a change had been made with no notice.  The polite waiter didn’t know the answer, promised to find out 
what the situation was and was never seen again.  Food was great, but that level of customer service is frankly not 
acceptable. 
 

Main course was next (served by a different waiter).  I opted for the 12oz gammon steak served with a farm fresh egg 
or pineapple (I opted for the former) and a choice of mashed potatoes, new potatoes or chips (I opted for the latter 
here), all served with fresh market vegetables at £10.95. 
 

The gammon was very tasty, however there was a small pool of fat in which it was sat on the plate which was not 
ideal.  The egg was disappointing as the yolk was hard, and I really like a runny yolk.  The chips were OK as were the 
vegetables, and I have to say that following the promise of the starter, ‘OK’ perhaps just sums up the overall impres-
sion of the meal.  For the price, I’m afraid I want a little more than just ‘OK’. 
 

Two beers on offer, both from Robinsons – Unicorn which was good, and Double Hop, a pleasant surprise being 
something of a rarity these days which was ‘OK’.  Kind of sums up the meal really.   Gary Chester 

Three Real Ales 

Real Chips 

Real Landlord 

Real Pub 

“Does life get any better than this?”  

– Out Inn CHESHIRE, March 2007 

The Hanging Gate Inn 
Weaverham 

Tel: 01606 852146 

GOOD 

BEER 

GUIDE 
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A Free House 
 

Wide selection of cask ales 
 

Extensive menu of  

Traditional English  

home-cooked food  

available lunchtimes and evenings 

Monday to Saturday.  

n.b. We use local produce  

and “real chips”. 
 

Two course Sunday lunch  £7.95 
 

The Red Bull 
A pub at the heart of the community 

The Brow, Kingsley, Frodsham 

          01928 788097 

CAMRA North Cheshire 

Pub of the Year 

2008 

GOOD 

BEER 

GUIDE 

High Fives All Round 
 

After a thoroughly depressing day watching England 
lose to New Zealand in both rugby & cricket, my son & 
I needed cheering-up. So on the longest day of the year 
we travelled the 25mins to Kingsley, to North Cheshire 
CAMRA Pub of the Year 2008, the Red Bull to sample 
their wares.  We were enthusiastically greeted by the 
bar staff and locals and made to feel very welcome. 
 

The pub has four distinct areas; a drinking area around 
the L-shaped bar, a main dining area seating around 
twenty five separated from the bar by a hop-festooned 
brick and timber partition (although a you don’t feel cut 
off from the rest of the pub),  a snug with darts board and TV, and a seating area next to the entrance . 
 

The choice of five ales was excellent, four from two local breweries; Woodlands of Wrenbury and  Hornbeam from 
Denton plus an ale from the Acorn Brewery of Barnsley. 
 

There were two elements to the menu, the standard offerings and the specials, all included in the menu at the table. 
There was a choice of seven starters with a further three on the specials; we opted for the spare ribs between us. This 
arrived within five minutes in a large dish with lashings of sauce. There was more than enough for the two of us, with 
a ciabatta to mop up the sauce. They were excellent value at £3.95, meaty and very tasty. 
We had a choice of ten main meals with two vegetarian offerings, another six on the specials, plus separate steak, 
burger, jackets, omelette, and children’s selections. We chose the steak fillet at £13.50 and the Lamb Henry at £9.75. 
Both were served with the fattest home made chips I have ever seen, perfect for soaking in the gravy; a separate  
vegetable bowl accompanied the meals. Both meals were mouth wateringly delicious. Because we almost finished  
the starter we struggled to finish the main meal, and had absolutely no room for anything from the sweet board. 
 

As for the beers, I sampled the Lemon Blossom 3.7%, the Hornbeam Bitter 3.8% and the Woodlands Oak Beauty  
at 4.2%. All served in perfect condition, and I awarded the former my first maximum on the CAMRA quality scale! 
Maybe a little expensive, as a pint and a coke was £4, but I have never savoured a better variety of cask ales in one 
pub. Also on offer was the seasonal Summer Ale from the Acorn Brewery and another Hornbeam ale, their Black 
Coral Stout. 
This was a thoroughly delightful dining and drinking experience, and shows how a village pub should be managed. I 
can’t wait to go back. My congratulations go to Stephen Wales who is a shining light for quality and choice. Paul Foster 
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Dining Out Inn CHESHIRE; Tigers Head, Norley 
 

A proper village pub this, set in an the centre of the village 
with post office, red telephone box and stocks outside and 
situated on the delightfully named road called Pytcheleys 
Hollow.  The pub has a large car park behind the building, 
accessed by passing a tree in the middle of the roadway,  
and keeping the unusual triangular-shaped bowling green to 
your right. 
 

Inside this large building, it is pleasing to say that it has 
retained two distinct areas; a public bar to the rear and a 
comfortable large lounge to the front, with a small snug up 
some steep-looking stairs on the left.  Decoration is in the 
style that was very popular in the late eighties and early 
nineties, but is none the worse for that.  It’s recent past as a 
Burtonwood pub can still be evidenced from the signage. 
 

Three beers were on offer tonight; Marstons Burton Bitter and Jennings Cumberland Ale were the two regulars from 
the Marston’s stable, supplemented by a guest beer which tonight was Hop Back Spring Zing.  All the beers were in 
good form, and the Spring Zing was particularly tasty; I have yet to have a beer from this excellent brewery that I 
don’t like. 

 

With regard to food, we had booked ahead. This wasn’t really necessary 
although they will reserve a particular table of your choice if you want 
them to; which is a nice touch.  Ordering can be done at the bar, or if it 
isn’t too busy, someone will take an order at your table.  Each table has a 
number on a small metal sign, which confusingly differs from the brass 
number fixed to the table!  They seem to be able to work it all out though. 
 

For starters, I perused the shortest list of starters I have ever come across; 
just four items.  Usually I am stuck for choice for the first course, but the 
limited range made choosing somewhat easier this time.  I opted for the 
Garlic Mushrooms, described as pan fried in a home-made creamy sauce 
and served with a roll.  £3.95 was the price, or £2.95 if you were eating  
at lunchtime.  The starter arrived promptly and was served in a good 
sized dish full of mushrooms in a rich thick creamy sauce containing 
plenty of garlic; so much garlic that you smelt it before you saw it arrive.   
Delicious!  Also on the plate was a rather sad-looking flat roll that had 
been warmed before serving.  It certainly tasted better than it looked  
and was perfect for mopping up the remains of the sauce.  The dish of 
mushrooms and roll were served on a plate with a paper doily; you don’t 
see those too often these days.  It would, I feel, have benefited from a 
small portion of side salad, for appearance as much as taste. 
 

For main course I opted for a dish from the specials menu, available on a 
separate list that is brought to your table.  I had the Carbonnade of Beef; 
tender chunks of beef slowly cooked with mushrooms, onions and  
French mustard in a home-made red wine sauce, served with chips and 
vegetables of the day at £8.95. 

 

This arrived quickly, with all the chips and vegetables already loaded onto your plate.  The beef was tender, although 
there was a little too much celery and carrot in the mix for my liking (not mentioned on the menu, which is strange 
for a “specials” menu as presumably it is drawn up to reflect the actual dishes being prepared).  The sauce was tasty 
but quite thick with the mustard over-powering the red wine.  The vegetables - peas and carrots were nice, the peas  
in particular being deliciously sweet.  The chips looked as though I wouldn’t enjoy them; too large and too light in 
colour, but I was pleasantly surprised by the taste – they were actually rather good. 
 

One aspect of the visit that really has to be mentioned though; the warmth and friendliness of the staff.  No empty 
platitudes here, a la identikit American burger chain.  There was a genuine warmth and willingness to please, right 
from making the telephone booking, through ordering drinks at the bar to the food experience.  More pubs could do 
with taking a leaf out of their book when it comes to customer service – some of the best I have seen in a pub, so a 
big well-done to everyone for helping make it a most enjoyable visit.     Gary Chester 
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If you decide go to a pub  

you have seen mentioned or advertised  

in Out Inn Cheshire,  

please let the licensee know. 

 

Play Area  
 

Quiz Night 
 

Car park 

The Dog & Partridge 
Manchester Road, Woolston 

Warrington 
01925 813915  

A REAL PUB  
 
5 Real Ales 
Real Homemade Food 
with Real chips 
Real Landlord 

 

1 Hartford Rd, Davenham, Northwich 

Offering the hand of hospitality,  

serving traditional rustic menu from local produce. 

"Homemade" meaning homemade!  

The menu is changed seasonally. 

Food is served 12-2pm / 5.00-8pm Mon-Sat, 

and 12-3pm on Sundays. 

For the hand of hospitality 
Real Village Pub 

Real Cask Ales 

Real Home Made Food 

Real Hospitality 

Real Personalities 

Using our large beer garden, 
we provide event catering 

and have entertained many, 
from engagements & weddings 

through to christenings.  
We specialise in 

Private, intimate functions. 

www.theoddfellowsofdavenham.co.uk Try our new boules pitch;  
fun for all the family! 
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COUNTRY PUBS: YOUR HERITAGE 
 

Use Them – or Lose Them! 

 

The Ring O’ Bells Inn 
Northwich Road, Lower Stretton, Warrington 

WA4 4NZ 
Junction 10  M56 

01925 730556 

Pub Of The Year  

2007 

North Cheshire 

We are in the 

Good Beer Guide 

2008 

Your Hosts John and Sharlene welcome you to their Traditional Country Pub. 
 

Real Cask Ales - Real Coal Fire – Quiz Nights 
 

Beer Garden with Smoking Shelter 

GOOD 

BEER 

GUIDE 

 

GOOD 

BEER 

GUIDE 

 

GOOD 

BEER 

GUIDE 
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Breakfasts to set you up for a good beer or whatever you plan for the day 
 

I think I have mentioned before about the innovative pubs such as The Smoker and Ram’s Head which offer break-
fasts to passing travellers which some people believe to be a splendid basis for a few beers later in the day – or pre-
sumably with breakfast if that is your wont. These pubs come into their own when local events such as the Cheshire 
Show draw visitors from far and wide but should not be limited to special occasions. I was reminded of this the other 
day when I popped in to the far reaches of North Cheshire Branch’s empire to sample the beer at the Comfortable 

Gill in Glazebury. A suitable place to visit whilst your partner shops at Bents Garden Centre or on your way to Hay-
dock Racecourse – in fact after one of landlord Victor’s magnificent breakfasts you might well be advised to run 
round the course yourself. On the other hand you might find it so comfortable that you wander round the Pets Corner, 
peer into the marquee or book a room for the night.        Jeff Bouch 

Dining Out Inn CHESHIRE; The Golden Pheasant, Plumley 
 

An enormous pub owned by Manchester brewers  
J W Lees, the Golden Pheasant is situated just a 
mile from the main A556 Manchester to Chester 
road, right alongside Plumley railway station.   
The first thing you notice on arrival is the sheer 
enormity of the car park. 
 

As you enter the pub, you find a well-appointed, 
warm and welcoming hostelry, and you wonder  
to yourself why you have not visited this place 
more often.  To the right as you enter is the  
separate “tap” room (although to be honest there  
is little to differentiate public bars from lounges in 
many pubs now, even where a separate room is 
provided).  The bar is straight ahead of you. 
 

Now to be honest, I’m not the world’s biggest fan of Lees’ beers, but I decided to try them all on the night and I have 
to say I was delighted and surprised with Lees Bitter scoring a 4 out of 5 on the CAMRA national scale.  John Willies 
is their new premium beer and I was less impressed with that, but the seasonal, Dragons Teeth scored a respectable 3.  
Just a shame that they’ve stopped selling the excellent Brewers Dark (or GB Mild as it used to be called). 
 

The large dining room is to your left, and whilst it is big, it is intelligently designed with screening to ensure that you 
don’t feel you are dining in a big shed, particularly important if a room isn’t particularly full as was the case on our 
visit. 
 

Onto the food.  For starters, I thought I would 
try the ramekin of garlic mushrooms, sautéed 
with crushed garlic, tarragon cream and stilton 
topped with breadcrumbs at £4.75.  A good 
attempt at offering something a bit different  
for a starter, but I’m afraid it didn’t quite work 
for me.  Such was the bountiful quantity of 
breadcrumbs, it really seemed to deaden the 
taste of everything else. 
 

For the main course, I opted for the Chicken 
Smoky Blue, described as a breast of chicken 
filled with stilton and garlic butter wrapped in 
smoked bacon and served with chunky chips, 
basmati rice or half and half.  This was priced  
at £9.95.  I went for the half and half option.   
For this course I was not disappointed.  Excellent taste, the chicken was a delight and the basmati rice a perfect  
accompaniment.  If I had the dish again I would miss off the chips; not that there was anything wrong with them,  
just that the rice “goes” better. 
 

I have to mention the service here; impeccable.  Just the right balance, and something that is so often hard to get right.  
A new team here at the Golden Pheasant; and it seems to me that they are doing all the right things to make this a 
venue to visit more than just occasionally.        Gary Chester 
 

*** An editorial visit very recently was entirely favourable; great food, good beer and impeccable service! 
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And finally........ 
 Am I the only one driven demented by canned music in pubs?  
At least a juke box means someone must have requested the music (unless it’s on random play), but a pub with  
intrusive music, often with only two of us there, even in traditional rural pubs? No thank you.  
What’s wrong with the sound of people chatting, or even sitting in companionable silence?  
Have you ever walked out of a pub because it DIDN’T have piped music?    Sshhh……….. 

LOCALE – North Cheshire 
 

“What is a good local beer?” is a question I sometimes get asked by licensees when delivering this magazine.  
The last time this happened was on the winter issue and the inquisitor was Keith Anders, manager from the Plough 

at Houghton Green. Having given a few suggestions I went away and thought there would be little chance as Spirit/
Punch group doesn’t appear to be that flexible. 
 

It was therefore a pleasant surprise in March to see Weetwood Best Cask Bitter and Old Dog appear on the bar. After 
a few initial negative responses from his managers, Keith hit success when he came up with Weetwood. It was 
slightly disappointing that Oasthouse Gold and Cheshire Cat weren’t allowed but then perhaps Spirit bosses felt by 
limiting the choice they had the opportunity to see whether sales would take off. 

 

Initially the two beers alternated on the bar, even  
during the April-May beer festival. They have  
continued to sell well and become part of the fixtures 
that I’ve observed people coming in, not looking  
particularly at what is on the 6 hand pumps, and just 
asking for Weetwood.  
 

Then July saw a purple grin beer clip on the bar; yes, 
the excellent Cheshire Cat is now available. The Best 
Cask now also appears to be permanent on the bar and 
Eastgate and Oast House Gold are 
hopefully available soon..  

So a message to Spirit / Punch  
licensees – there are good local 
Cheshire beers, there is a demand for 
them, they do sell, you can get them 
and don’t take no for an answer! 
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HALTON 

CAMRA DIARY 
Tues 23rd September; branch meeting 
8.30pm Weaver Hotel, Weston Point  
 

Sat 27th September; trip to Nantwich 
Beer Festival  

Weaver Hotel, Weston Point, Runcorn. 
Double CAMRA National Pub Design award winners ! 
When Runcorn is mentioned, you may not  
immediately think of pub heritage or buildings 
worthy of attracting national attention. 
 

The Weaver however is a deserved winner of 
two prestigious national awards this year; the 
Refurbishment Award and the English Heritage 
Conservation  Award and has graced the front 
page of What’s Brewing. 
 

Having visited the pub over many years, I am 
delighted to see it restored to its full Edwardian 
glory. It has long been a neglected gem and it is 
now reinvigorated for visitors and the local 
community to enjoy. The outside of the pub has 
been sensitively and appropriately reappointed. 
There is a large attractive outside family seating 
area, and for the sporting, both Boules and 
horseshoe throwing can be played. If you walk 
through the large plush refurbished bar into the 
lounge area, the full glory of the pub is revealed. 
 

The original room plan is preserved, Edwardian paint colours used, the superlative stained glass windows restored, 
ceilings restored and real fires introduced. The lounge contains a separate smart seating area with local historic  
pictures. There is a library room, a Snooker room and exquisite tiling leading to the toilets. 
 

In short, a tired and failing pub has been rejuvenated and become a worthy asset to the local community. 
 

Excellent cask beers from the Oakwell   
Brewery are served and at £1.50 a pint  for 
Barnsley Bitter and £1.40 for Old Tom Mild; 
an evening out is also very reasonable on the 
pocket. The brewery is to be congratulated on 
seeing and realising the opportunity that the 
Weaver Hotel presented, and it is refreshing to 
see a real pub brought back to life instead of 
another themed “plastic fun pub” being  
created. New licensees Bill and Linda (with 
over 20 years experience of cellar management  
are committed to cask ales, and have plans to 
start serving hot food daily and a Sunday lunch 
menu. Please ring 01928 572239 for details. 
 

The Weaver Hotel richly deserves the two 
national accolades given to it, and also  
deserves the patronage of both locals and 
discerning visitors. Enjoy! 

Social dates; Jackie.Andrew@virgin.net 
Trips; Andy Jameson, 01928 575175 andrewjameson@btinternet.com 
Branch info; Dave Gray 01925 727787 david.grey11@btinternet.com 
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SOUTH CHESHIRE 

A mostly rural area, but including the towns of Crewe, 
Middlewich, Nantwich, Sandbach and Winsford. 

Branch Contacts: 

Mark Jeffries  01270 524549  
       markgill@globalnet.co.uk         
Derek Davey  01270 761039  
                  d.davey45@btinternet.com 
Ian Bray          01270 252045          fuggles@fish.co.uk 
Paul Hext     0784 6657833 (m)   h3xtyp@hotmail.com 

 
 
 
 
 

 

 

The following Branch meetings have been confirmed  
(starting at 8.00pm unless otherwise stated): 

 

Sunday 14th September; 2 pm, Branch Meeting  
  at HOPS, Prince Albert Street, Crewe 
Sat 25th October; 1 pm, Branch Meeting/Social at the Charity Beer Festival 
 at the Royal British  Legion, Middlewich. (Arriva Bus 37/37E) 
Sat 15th November; 1 pm, Branch Meeting/Social at the  
 Shroppie Fly, Audlem. (D&G Bus  73 from Nantwich to Audlem) 
Sat 13th December; 7 pm, Branch Meeting/Xmas Social at the Borough Arms, Crewe 

        
All our events are open to any CAMRA member, anyone who likes beer or pubs,  

and anyone who is just curious to see what is going on! 

 

Home-cooked 

food served daily 

Wide range  

of  

draught  

Belgian  

beers 

Speciality  

Coffees & Teas 

Large selection of 

bottled Belgian, 

British &  

Continental beers 

Three  

ever-changing  

British  

Cask Ales 

Prince Albert Street, Crewe CW1 2DF Tel; 01270 211100 
(opposite Forge Street car park) 

Belgian-Style 

————— 
Café · Bar 

Now op
en! 

 

Keg beer  

is just  

not good enough.  
 

Drink Real Ale. 

Quality real ale in a bottle; tempting isn’t it? 
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Nantwich Beer Festival 2008; an insight 
We have just held our fourth committee meeting for this year’s festival. The venue has been booked, finance sorted, 
glasses and equipment ordered, bands booked, and most importantly, the beers are about to be ordered! 
Simply choosing the range of beers for the festival is an art. It’s not as easy as selecting our own favourites.  
Back in July I sat down with fellow member, Marc “Goliath” Holmes, to select of beers and it certainly whetted my 
appetite! Marc’s IT background certainly helps as the beers feed through a database that summarises the order at 
every stage. Eventually it fires off letters to the breweries, produces the programme notes and cask labels; incredible! 
Marc and I spent three hours huddled over his laptop with the Good Beer Guide and a couple of pints and using these 
and the Beermad and Quaffale websites we hope that we have devised something suitable for everyone. 
 

Last year we were left with some beer, despite keeping down prices. This year we have decided to stick to beers in 
Firkins of 9 gallons. This is good news, as you will find an increased range of beers, 70 for your delectation! 

 

You may already be aware that at the beer festival we select the Champion Beer of 

Cheshire. This is judged by ‘blind’ tastings through independent panels of judges in 
a preliminary round and then a final panel on the Friday afternoon before we open to 
the public. Each of the Cheshire CAMRA groups nominates two beers from the 
breweries in its area. With ten breweries currently active this gives us twenty beers. 
To these we have added one or two extras, and yes, I will confess that personal  
interest played a part here! 
 

This year our guest region will be the counties of Devon and Cornwall, so a lot  
of ‘research’ has gone into providing fine examples of their beers. Some of  
which you may already be familiar with and others you may not.. To whet your  
appetite here is a few; O'Hanlons Port Stout, Otter Ale, South Hams Devon Pride, 

Warrior Tomahawk, Skinners Betty Stogs, St Austell HSD and Wooden Hand 

Black Pearl. There will also be beers from Coastal (ex-Borough Arms, Crewe), 
Lizard and Keltek breweries. There are then further beers from the areas  
surrounding Cheshire; we have beers from Manchester, as you may expect,  
Merseyside, Lancashire, North Wales, Staffordshire and Derbyshire. 
 

The difficulty comes in achieving a balance across the beer order between the different areas, styles (light bitters, 
medium bitters, milds, stouts and porters) and strengths, which range from 3.6% to 10% ABV. We appreciate that 
not everyone will want dark heavy beers, as some will like to see something lighter.  
 

A lot of work goes into the preparation for the festival throughout the year and in the week 
before opening, as well as the weekend itself.  If you would like to be a part of this then  
please get in touch with us; our contact details are on the left.  
We are all volunteers and your help will be gratefully received.  
We always welcome help from CAMRA members anywhere. Two years ago we had a  
volunteer from California! We look forward to seeing you at the Nantwich Beer Festival  
very soon!   PAH 

Nantwich Beer Festival September 26
th

, 27
th

, and 28th 
(part of the Nantwich Food & Drink Festival)  

Civic Hall, next to the Bus Station.  
More choice - around 70 beers  

Every different beer style, plus ciders and perries 
Beers from all the Cheshire breweries, (including, we hope, Bollington)  

 Featuring beers from Devon and Cornwall  
The Champion Beer of Cheshire judging prior to festival opening,  

All the short-listed beers will be on sale for as long as they last.  
 

Entertainment:  
Friday; 'Treebeard' (back by popular demand from last year). http://chrisgabadon.demonweb.co.uk/treebeard  

Saturday evening; 'Left Hand Drive', a Matlock based trio.   http://www.lefthanddrive.org  

Food available throughout the festival.  
Saturday afternoon will include a popular family session and Sunday is the quiet session.  

Opening times: 
Friday: 5 – 11 (admission £3) 

Saturday: 11 – 11 (free admission up to 5pm, £3 thereafter)  
Sunday: 12 – 5 (free admission) 

Happy festival-goers 
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Three cask ales  
Large Beer Garden 

Snack Menu  
Wide Range of  

events and functions 
 

www.thewhitelion.biz 

SUPERB HOME COOKED FOOD 
        MONDAY to SATURDAY 
 

 2 COURSE LUNCH SPECIAL £6.95 
             12 to 2pm  
 

 DELICIOUS A LA CARTE MENU 
                6 to 9pm 
 

 TRADITIONAL SUNDAY LUNCH  
        served 12 to 6pm every Sunday 
1 course £7.95   
2 courses £8.95  
3 courses £9.95 

To book your table now; call us on 01270 584707 
35 WARMINGHAM ROAD, COPPENHALL, CREWE CW1 4PS  

A  D E L I G H T F U L  D I N I N G  E X P E R I E N C E  AT 

THE WHITE LION 
PUB & RESTAURANT 

A warm and friendly  
welcome from  
Jackie and Kevin 
Come and Try us -  
You will wish  
this was your local!!! 

Pub News  
We have two recent landlord changes to report on: the Lower Chequer, the Black and White timbered pub just off 
the cobbled square in Sandbach, has a new landlord. Things look quite promising on the real ale front there, as he 
says he drinks the stuff himself (always a good sign!), and had Cask Marque accreditation in a previous pub in Hamp-
shire. Plans are for three of the pumps to have ales from the Pubco’s list, but the fourth will be from a local brewer. A 
visit seems in need soon.  
Another change is that popular landlady Sally has sadly left the Blue Bell at Spen Green, near Smallwood. Always a 
smiling and welcoming host, she had continued putting on four or five good quality real ales there (recognised by the 
pub entering the Good Beer Guide a couple of years back), put on Beer Festivals and other events, and boosted the 
food side, but found it just too much to take on in the end. Sally will be much-missed, but she did bow out on a high 
with this year’s beer festival in July. We gather that the new landlord will be continuing with real ale. 

 

The Cricketers in Sandbach (pictured) has come 
up with a novel way of attracting trade in these 
hard-pressed times – regular poker nights have been 
filling the pub on a Thursday. Don’t be surprised if 
you happen on Green Baize covering a few of the 
tables there, as Sean and Saya seem to have struck 
on a good way of boosting numbers of people 
through the door. 
 

The Fox; Haslington. Boarded up for some time, 
the pub recently reopened as we went to press. 
Three hand pumps spotted but no pump clips yet. 
The Office [Formerley The Albion]; on Mill street, 
corner of Pedley street, Crewe. Still boarded up, but 
rumoured that an interested party has been found to 
re-open it as a going concern, with real ale. 
 

The Victoria, Crewe, re-opened in July, with longer opening hours than previously. 
The  Lamps, [Corner of Hill Street and Earle Street, Crewe. Formerly the Three Lamps/The Stilton/The Cheese 

Hall] was set to re-open in early August, renamed as Oscars. Not sure which Irishman it is named after. Oscar son of 
Oisin [of Tír na nÓg fame], or Oscar Fingal O'Flahertie Wills Wilde. I suspect the latter. A notice in the window 
includes an application for extended opening hours. 
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Pub of the Year  
South Cheshire Pub Of The Year is, again, the Bhurtpore Inn at Aston, near  
Wrenbury. Congratulations are due to Simon and Nicky who have run this pub with 
flair and dedication since they bought it in 1991. 
For those of you that have had the misfortune never to have visited this cornucopia of 
real ales and superb food, do visit. It is an easy walk from Wrenbury Station to the 
Bhurtpore and there is a regular train service between Crewe and Shrewsbury that stops 
here. So, leave the motor in the garage or on the drive, get some exercise and sample 
the delights to be had at the Bhurtpore. For those who require more exercise, the pub is 
also one of the marked waypoints on the Cheshire Cycleway Guide. Or if you want a 
more cerebral challenge, SJ 609 470. [Switch off  the Satnav]. 

The Swan at Marbury Beer Festival 
 The Swan at Marbury held its first beer festival, “Ye Olde Barns Beer 
Festival” in May, to coincide with Marbury Merry Days, the village 
fête.  Landlord Rob did a great job of assembling 17 beers, mainly  
dispensed on gravity, from local favourites Woodlands, Weetwood and 
Spitting Feathers and from further afield Hanby, Salopian and Conwy.   
Most of beers were in a barn adjoining the pub, hence the name, and all I 
tried were in fine form. Rob’s lively banter encouraged a number of 
people to try real ale for the first time; helping others to discover “proper 
beer” is always a pleasure.  The atmosphere in the barn was very conviv-
ial as locals chatted with visitors to the fête over a pint or, at the very 
least, a sporting half! 

My beer of the festival was Salopian Vortex, which I presume was a special brew.  It was the first beer I tried and, 
despite there being other excellent beers, this was the one to which I returned before I left. 
I do hope that this becomes an annual event and, if so, I recommend a visit to Marbury Merry Days and Ye Olde 

Barns Beer Festival in May 2009. 

Incidentally, the Swan at Marbury, is also a great place to eat and has a very popular fortnightly Supper Society on a 
Wednesday.  It’s definitely a pub worth seeking out.  
Bus 72 from Nantwich to Whitchurch stops in Marbury, Mondays to Saturdays. It is not frequent but you can get to 
the Swan and enjoy a few pints before returning.  
STOP PRESS – The Swan will be holding a mini Beer Festival on the weekend of 13th/14th September.            MJ 

 

Four cask ales  
Large Beer Garden 

Play Area 
Snack menu 

 
 

SUPERB HOME COOKED FOOD 
        MONDAY to SATURDAY 
 

 2 COURSE LUNCH SPECIAL £6.95 
             12 to 2pm  
 

 DELICIOUS A LA CARTE MENU 
                6 to 9pm 
 

 TRADITIONAL SUNDAY LUNCH  
        served 12 to 6pm every Sunday 
1 course £7.95   
2 courses £8.95  
3 courses £9.95 

To book your table now; call us on 01270 629670 
33 LONDON ROAD   NANTWICH   CW5 6LJ 

RECENTLY RE-OPENED 

THE LEOPARD 

 PUB & RESTAURANT 

A warm and friendly  
welcome from  
Jackie and Kevin 
Come and Try us -  
You will wish  
this was your local!!! 
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Wrenbury  

Sports & Social Club 
Wrenbury Nantwich Cheshire 

 

 

South Cheshire CAMRA 

Club of the Year 2008 
 

 

 

 

 

 

 

7pm - 12pm Mon -Fri  
all day Sat & Sun 

 

5 min walk from  
Wrenbury station 

 

01270 781026  
 

e-mail:  
wrenburyclub@aol.com 

South Cheshire  
Club of the Year  

 

This prestigious award was made to the Wrenbury 

Sports and Social Club.  
 

Since Patrick Cole 
took over as the 
steward at the club 
in early 2007,the 
club has seen a 
complete change in 
beer style.  
Previously this was 
a keg only club.  
 

Despite the dire 
warnings that “It'll 
never catch on” 

from taste philistines, real ale has worked very well. 
The club was given “Conversion to Cask” last year in 
recognition of the achievement. All real ales are local 
(from within a 30 mile radius of Wrenbury). You may 
gain entry by showing a CAMRA membership card. 

The Bhurtpore Inn The Bhurtpore Inn The Bhurtpore Inn    
Aston, Nantwich, Cheshire 

South Cheshire CAMRA Pub of the Year 2008 

CAMRA Regional Pub of the Year 2006 
 

Featuring many REAL ALES  
from Britain’s small independent brewers 

 plus REAL CIDER & PERRY and  
GO150 Bottled Belgian, German  & British Beers 

Pub Opening Times 

Monday-Friday: 12 noon-2.30 & 6.30-11 pm 

Saturday: 12 noon –3 pm & 6.30-11 pm 

Sunday: 12 noon-10.30 pm 
 

12 minutes walk from Wrenbury Station 

01270 780917 

GOOD 

BEER 

GUIDE 

Contributions wanted 
Material of all sorts is needed for this newsletter and for the Web-site.  

All CAMRA members, are asked to dust off those keyboards and let us have pub news, comments on 

beer quality, sightings of guest ales, pub food write-ups or articles on any suitable subject.  

And if you are not a CAMRA member (and you ought to be!) contact me anyway! 

Pub users and licensees who are not (yet) CAMRA members are  

welcome to write with news and views (preferably by E-mail)  

This is a consumer organisation. Make a difference. 

editor@outinncheshire.co.uk 
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Beer Festival Special 
We keep getting asked for advice (or publicity)  
by people organising their own festivals, whether 
in a pub or at a sports hall or the village centre.  
We are delighted to help, and accordingly we 
have drawn up a fact sheet full of dos and don’ts 
and lots of useful pointers.  
It stresses things like planning plenty of time in 
advance, ensuring there is lots of publicity and 
avoiding date clashes with neighbouring events 
and big sports events.  
We would also be happy to help co-ordinate the 
lending and borrowing of much-needed equipment. 

Festival Planners are welcome to E-mail me at editor@outinncheshire.co.uk for advice.  
Lots of useful tips are on the web-site, too; www.outinncheshire.co.uk 

Choice for diners! 
Have you ever been pondering over the menu in a restaurant and wondered why there is an interesting choice of 
wines to complement your meal, but a completely unimaginative “take it or leave it” range of beer?  
Is it because restaurateurs are ignorant of the wonderful variety of beers?  
Can they never have heard of the creative pairing of ale styles with different dishes? 
Have they no imagination? Or are they just snobs?   
 

Out Inn Cheshire is launching a new initiative to educate the catering fraternity in the de-
lights of real ale in a bottle. We are working with a Cheshire brewer to promote a range of 
ales matched to particular dishes. We shall provide suggestions for beers, tasting notes, 
training in storage and serving and lots of free publicity.  
Any restaurant offering real ale in a bottle will be praised in these pages, will be the  
subject of a food review article and will be included in a listing on our website.  
We shall not rest until every restaurant worth its salt offers its customers good beer to go 
with the good food.  
Interested restaurant owners who wish to join this initiative should call the Editor.  
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CHESTER AND SOUTH CLWYD 

As well as Chester and its environs, this Branch  
covers an area stretching from Parkgate on the  
Wirral to Tushingham in the South. 
Branch Contacts:  

(phone numbers, are 01244– unless otherwise noted)  
Chair (acting): Brian Vardy 373298  

  chairman@chestercamra.co.uk    
Socials: Craig Papworth   313182  
   socials@chestercamra.co.uk 

Secretary: Steve Carr    secretary@chestercamra.co.uk 
Membership:  Jim Shapton  

  membership@chestercamra.co.uk 
Web editor: John Silloth  

  webmaster@chestercamra.co.uk 

CAMRA DIARY 
For the latest events, please visit the branch website at www.myweb.tiscali.co.uk/hardpeg 

 

Fri 12th - Sat 13th  Sept; Chester CAMRA Beer Festival  At the Guildhall on Watergate Street 
Fri 12 th - Sun 14th Sept; Tattenhall Beer Festival Featuring twenty real ales from local breweries.  
Fri & Sat 7pm-11pm, Sun 1pm-5pm. Cost: £6 Fri & Sat inc. first drink. Free entry on Sunday.     
Thurs 18th Sept; Branch Meeting: Pied Bull, Chester Start: 8.15pm.  
Friday 26 th Sept; Minibus Social: West Wirral Likely pubs; Harp (Little Neston), Red Lion, Ship (Parkgate), 
Wheatsheaf (Raby) plus Hoylake. Call for details. 
Fri 10th October; Minibus Social: Oswestry A chance for a walk around this Shropshire market town.  
En route calls at Swan (Pontfadog), Cross Keys (Selattyn) and New Inn (Hengoed). Call for details. 
Thurs 16th Oct; Branch Meeting: Bull, Shocklach Start: 8.15pm. 

Fri 17th Oct; Carlton Tavern ‘Octobeer’ Festival Always a popular event at this marvellous local.   
Wed 18th November; Branch Meeting: Thomas Telford, Ellesmere Port Start: 8.15pm.  

Chester’s Largest Selection of  

Specialist Beers and Lagers 

Independent Beer  

Retailer of the Year 2008 
Discover our range of 200 speciality beers and ales 

Many are Real Ale in a Bottle 
 

•  Wide Selection of Belgian Beers & Beer Glasses 
•  Fruit Beers and Ciders 
•  Beers and Lagers from all over the world 
•  British Beers – Local and Nationwide  

 - including Storm & Woodlands real ales in a 
bottle from Cheshire 

•  Beer Gift Hampers available 
 

19 Charles Street, Hoole, Chester, CH2 3AY 
Tel/Fax: 01244 317094 

sam@scatchard.com 

Scatchards 
Independent Wine & Spirit Merchants 

Pub of the Year Award:   
Blue Bell,Tushingham 
There were happy faces all round as the Campaign 
presented its English Pub of the Year award to the  
Blue Bell in Tushingham after it hosted our July 
CAMRA meeting. 

A listed building full of character, genial hosts,  
friendly locals, good food and good beer.  
What more can you ask for?  
On our visit the three hand pumps were offering  
Castle Rock Harvest Pale, Oakham 
JHB and Salopian Shropshire Gold. 
Quite a line-up and it wasn't just put on 
for our benefit either as all those beers 
regularly feature, as do Copper Dragon 
Golden Pippin and Thornbridge 
Jaiphur. 
The pub is at the heart of the local  
community and despite very difficult 
trading conditions, hosts Gen and Gerry 
do a cracking job of keeping this  
splendid watering hole alive and kicking. 
It's always a joy to visit.  

Congratulations to all the management 
and staff for winning this well deserved 
accolade. 
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Who brews your pint?  

A Craft Brewer...  
….or an accountant? 

THE ENTHUSIAST’S CHOICE 

16 Handpumps 
 

10 Regularly Changing Guest Cask Ales 
 

Over 2000 Guest Beers per Year 
 plus Traditional Cider 

 

Featured in the Good Beer Guide 1994-2008 
 

Weekly Competition to win a week of Real Ale 
 

Live Jazz Band on Mondays 
 

Bar Food 
 

ALSO AT THE MILL 
 

125 En-Suite Bedrooms  
~ Restaurant Canaletto ~ Broad Beam Restaurant Cruise  

~ Peppermill Restaurant  
~ Health Club & Beauty Spa 

MILTON STREET 

CHESTER 

CH1 3NF 
 

TEL; 01244 350035 

FAX; 01244 345635 

www.millhotel.com 

Has your local  

been closed yet?  
 

If you don't use it, it might! 

Invitation  

By 

 

KVM RESEARCH  

 

You are invited to take part in our on-line survey.  
This is a direct link to survey form:    
http://www.reason8.com/shared/forms/userform_12745.cfm   
The survey seeks to accumulate knowledge of people’s  
leisure time habits as it affects traditional pubs and 
restaurants. We cannot promise anything in return for 
your efforts, but if you indicate your interest through 
our website: www.kvmresearch.co.uk you can have a report 
on some of the findings when a reasonable response has 
been achieved. We thank you in anticipation.  
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CHESTER NEWS 
Spitting Feathers have applied for planning permission to convert the former La Taverna restaurant at Gamul House 
on Lower Bridge Street into a pub. The Waverton-based brewers hosted another successful West Cheshire Beer  
Festival in July.   
Since spring there have been new ownership and cheaper prices at Ye Olde Kings Head, Lower Bridge Street. Beers 
include Black Sheep, Speckled Hen and Bombardier 
Watergates, down Watergate Street, have applied to their owners to serve real ale. Once upon a time they had  
Boddingtons and Cains in here but demand before was negligible. If they’re successful let’s hope the cask gets full 
promotion. 
 

The infamous Albion on Park Street (pictured) made 
local paper headlines recently over its controversial 
blackboard advising passers-by of precisely what  
NOT to expect in the pub. So, for good ale (typically 
Black Sheep, Cumberland plus a guest) don’t expect  
fancy lagers, “tarts’ drinks”, shots, games machines, 
background music, hordes of race-goers, rowdy pub 

crawlers, chips, UHT milk, etc etc in this marvellous 
“family hostile” Victorian street corner pub. 
 

The Plumbers Arms on Newgate Street is closed  
for a refurb. Let’s hope for an improvement on its 
previous drab incarnation. Elsewhere, Wetherspoons 
conversion of the former Lees owned Mansion house 
into a Lloyd’s No 1 bar is scheduled for an October 
completion. A new Piano and Pitcher bar opened on  
a revitalised St Johns Street is predictably keg. 
 

The Little Oak in Boughton held a mini-beer festival over the August Bank Holiday. Ales featured included Ossett, 
Marble Arch, Hanby and Kelham Island. Landlady Denise has now joined CAMRA and is hoping to gain Cask  
Marque accreditation in the near future. Elsewhere in Boughton the Cherry Orchard continues to keep some  
excellent cask ales. Theakston's Best and Mild are always on and these are backed up by one or two guests. There are 
free sandwiches on quiz night and an open fire as well as decent food throughout the week.  
It’s a similar story too at the Bridge Inn on Tarvin Road where you never really know what guest ale will crop up. 
Student friendly, it again serves up some fine innovative grub. 
  The Rake & Pikel at Huntington ran a beer festival over August 8th-10th.  

THE BUNBURY ARMS 

STOAK VILLAGE  
CHESTER 

CH2 4HW 

TRADITIONAL FREE HOUSE SERVING REAL ALE AND REAL FOOD 

TEL  01244 301665   FAX 01244 203074 
A PROPER COUNTRY PUB SET IN PEACEFUL GARDENS  

IN A WOODED HAMLET ON THE SHROPSHIRE UNION CANAL.  

LITERALLY 2 MINUTES FROM THE MAELSTROM OF THE M53/M56 INTERCHANGE, 

1 MILE FROM CHESHIRE OAKS RETAIL VILLAGE AND THE COLISEUM.  

HANDY FOR THE BLUE PLANET AQUARIUM AND CHESTER ZOO! 
   

Winner CAMRA Regional Pub of the Season 
 

A RANGE OF CONSTANTLY CHANGING GUEST ALES ALWAYS ON TAP. 

EXCELLENT FOOD. TRADITIONAL PUB GAMES ! 
  

."....The best pint we've had anywhere in 2005......"  
Out Inn CHESHIRE, Autumn 2005 

  

 WE ARE IN THE GOOD BEER GUIDE 2007 

GOOD 

BEER 

GUIDE 
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Short measure? 
 

Call  

Trading Standards: 
  

 01244 602500  

You eat good food,  

buy quality clothes, 

 go to the best restaurants  

and drive a great car,  

yet you drink fake beer! 
 

Wise up! Drink real ale! 

 

The Tattenhall Beer Festival will take place on the 12th-13th of September at the Barbour Institute on 

High Street in the village. The event features twenty real ales from local breweries, a selection of ciders 

and wines, live music and a quiz every night. Proceeds go towards the renovation of the venue. 

 

 

 

 

 

 

Fine Hand Pulled Cask Ales 

 

Families Welcome 

Children Dining until 9pm 

The Letters Inn 
 

High Street, Tattenhall ,Nr Chester 
 

Tel: 01829 770221  www.thelettersinn.co.uk 

Full Chinese Menu available 

Tuesday Lunch to Sunday Evening 

 

 

 

 

 

 

 

 

 

at The Letters Inn 

CHINESE RESTAURANT 

Tel. 07919 837572 
Party Booking Welcome 

You can save the British Pub! 
The British pub is a cornerstone of our way of life, 
more so than restaurants, clubs, cinemas or other 
entertainment. Whether you drink real ale or not, 
CAMRA works to protect the nation's pubs. 
CAMRA is not just about beer. We think that the 
best place to enjoy an evening (and if you wish, a 
decent pint) is in the pub and so we campaign to 
promote quality pubs. 
You cannot fail to be aware that pubs are closing  
all around us but we are not powerless. The money that feeds the economic system comes 
from you, the customer.  
All we ask you to do is spend a little time and money in a good pub now and again, instead of 
in a restaurant, wine bar or café. You will be helping to save part of our British way of life.  



42 

DINING PUBS 
There is all the difference in the world between heated-up processed meals from a standard menu in a chain pub, 
and a high quality experience where a real chef creates meals from fresh ingredients.  
 

We plan to tell you where the best eating experiences are to be found. We will use these pages to highlight them 
for you. Our Web-site www.outinncheshire.co.uk has already begun this pleasurable task, with an initial listing, 
links to the pubs’ own web-sites and the first of our own independent reviews.  
 

♥ Please tell us when you find pubs that cook fresh food. 
♥ We invite licensees, chefs, and happy diners to tell us where we can find the best in pub dining.  
♥ We will visit the pubs in question when we can, and write reviews.  
♥ We heartily welcome articles from anyone (independent of the pub) who wishes to try their hand  

at a little journalism.        
          Bon appetit! 

RURAL SNIPPETS 

Anyone wanting to sample a proper 
Cheshire village pub can do no 
better than visit the Carden Arms 

in Tilston.  
This can be found by taking the 
turning off the A534 at the  
Cock o’Barton and following the 
signs for Tilston. The Carden Arms 
is reached in about 1.5 miles.  The 
pub is used by locals and golfing 
types alike who have played the 
nearby Carden Park courses and do 
not fancy paying the clubhouse 
prices.  Choice of ales here are 
normally Tetley Bitter, Black 
Sheep Bitter and a changing guest 
beer.  The beer choice is sadly 
dictated by the PubCo so local 
micros do not feature but the beer 
quality is always superb.  
  

In common with nearly all rural 
pubs, the Carden “does” food, but this is reasonably priced, the menu is varied and comprehensive, and the quality 
excellent. Landlord Mark Parry makes the point strongly that this is a pub which has a restaurant attached to it. The 
visitor cannot fail to notice the warm welcome, and the great atmosphere of a true English village local, so although 
off the beaten track, it is well worth seeking out. Give it your support! 
 

The Rowton Poplars on the A41 near Waverton is now selling their cask ale at £2 a pint during weekdays. Last time 
we popped in they were selling Hornbeam Owd Peg and a very tasty pint of St Austells Proper Job. 
 

A company called Modern British Taverns has taken over the Ring o’Bells in Christleton and was scheduled to re-
open following refurbishment at the end of August. The pub group also own the Faulkner in Hoole and the Bouverie. 
The refit will be in sympathy to its central village location albeit with contemporary touches. What real ale though? 
 

As if we needed telling, times are tough in the pub world. There was a letter in the Chester Standard from the bar staff 
at the Bird in Hand, Guilden Sutton reporting that Ann and Steve were obviously finding it hard. "Please give them 
your support before it’s too late" was the rallying call. All local villagers please take heed. 
 

We’re pleased to report of continued improvements at the Morris Dancer in Kelsall. It appears all the roughnecks 
that had blighted the place over previous years have all been purged and the pub is now back in rude health.  
Weetwood ales are on in the bar and at the smart looking re-opened rear restaurant. Three cheers to the new licensees! 
Of course the Morris Dancer is not the only Kelsall pub with real ale. The gastro-orientated Oak usually has some 
familiar ales on and hosted a beer festival during the folk festival. There’s Theakstons and Weetwood up at the 
Farmers Arms and finally, opposite St Phillip's Church, the Kelsall Community Centre also serves Weetwood 
beers. Definitely a future contender for Branch Club of the Year! 
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Keg Beer is so Seventies!  
So uncool!       

Do people really still drink it? 

The month of August saw beers festivals take place at 
both the Shady Oak near Beeston Castle and the inde-
pendently cask-minded Bull at Shocklach. The latter 
was also responsible for running a beer tent at the 
Bolesworth Castle show-jumping classic in June where 
a large crowd drank their way through four eighteen 
gallon casks of Stonehouse Station Bitter which for a 
horse event in the hot sun, was a great effort! 

Award Winning Brewery and Shop 

 

 

 

Lady Heyes Craft Centre 
Kingsley Road 
FRODSHAM 

WA6 6SU 
01928 787917 

enquire@stationhousebrewery.co.uk 
www.stationhousebrewery.co.uk 

Wots @ the shop? 
• Beer in bottles 
• Mini-casks 
• Personalised bottles  
• Brewery tours 
• T shirts and glasses 
• Dispensers and cask stillage hire 

for parties, weddings, etc 
• Chats with the brewer 
• And lots, lots more 
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Become a connoisseur, at a price you can afford! 
Wine buffs know that the best wines can cost you an arm and a leg.  

Happily, the best beers are unlikely to cost much more than a couple of pounds a bottle.  
For that, you get a piece of English heritage.  

Never mind imported culture;  
we have the best and most varied beer culture in the world.  

Seek out Real Ale in a Bottle, and enjoy the Best of British! 

 
 

 
 

 
Walkers, Riders & Cyclists welcome 

 

Locally-sourced Home-made & 
   Traditional Meals 

 

   We’ve had hundreds of  
regularly changing Cask Ales,  

Ciders and Perries  
and keep our own  

locally brewed  
Blue Bell Bitter (3.5% ABV) 

 

           Rhosesmor Road, Halkyn, CH8 8DL 

    www.bluebell.uk.eu.org 
             Tel; 01352 780309 

GOOD 

BEER 

GUIDE 

Cider Pub of the Year 2007 
 

Runner-up Pub of the Year 

2006/2007 

Family-run  
Free House  

on Halkyn Mountain 

               

   

   

   

   
   

COACH HOUSE COACH HOUSE COACH HOUSE    

BREWING COMPANY Ltd.BREWING COMPANY Ltd.BREWING COMPANY Ltd.   
 

Suppliers of prize-winning  

cask conditioned beers 

Order your seasonal beers now! 
Not forgetting our standard range -  

Coachman’s Best Bitter (3.7% ABV) 
Squire’s Gold Spring Ale (4.2%) 

Innkeeper’s Special Reserve (4.5%) 
Ostler’s Summer Pale Ale (3.8%) 
Post Horn Premium Bitter (5.0%) 
Gunpowder Strong Mild (3.8%) 

Dick Turpin (4.2%) 
Flintlock Pale Ale (4.4%) 

Order direct; 01925-232800 

 Fax; 01925-232700 

ELLESMERE PORT ROUND-UP 
The White Lion at Childer Thornton (pictured) had Thwaite’s  
Wainwright alongside Bitter, Bomber and Nutty Black. An encour-
aging start from the new landlord following Peter's retirement after 
fifteen years at the helm. Virtually next door, despite an ominous 
"Pub to Let" sign, the Halfway House served up an excellent Ti-
tanic Iceberg as guest alongside the standard Banks's Bitter.  
 
In Hooton the Hooton Arms still does three interesting rotating 
guests which, in this instance, were Okell's Easter Spice, Hanby 
Drawwell and Adnams. Atmosphere here varies dependent on the 
timing of your visit viz a busy carvery on Sunday lunch, a disco on 
Saturday, quiz night Tuesday etc. 
 
There are two unsung thriving locals on Hope Farm Road in Great Sutton which have been serving cask for years. 
The Sea Horse sells Draught Bass while the Straw Hat (pictured) has John Smiths cask plus a weekly guest with 
"limited availability" (this has included Hopback Summer Lightning and Sharps Doombar). The landlord says he will 
get more ales in as demand warrants and has asked the regulars to nominate their favourites. Close by on the A41 the 
Old Wirral Hundred sells cask Banks's. The Sutton Way meanwhile is boarded up. 
 
Robinsons ales are on at the reliable White Swan on Old Chester Road while the district's two Wetherspoons (the 
Wheatsheaf at Overpool and Thomas Telford in Ellesmere Port) always have something unusual for the area.  
 
There's been some good ale out at the Bunbury Arms in Stoak where exceptional pints of Weetwood Best and Bath 
Gem have recently been enjoyed. 
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CAMRA Diary 
We cover the Borough of Trafford - that's places like Altrincham, Sale, Stretford and Urmston  

- plus Hulme in Manchester (west of Princess Road) and some bits of north east Cheshire.  
All members, old and new are warmly welcomed. See our new web-site at  www.thcamra.org.uk 

 

Thursday 4th September; Branch meeting 8pm at the Orange Tree, Old Market Square, Altrincham.  
Thursday 11th September; Branch social, Hale / Alt 8pm the Railway, Hale, 9pm Cheshire Midland, next to  
Hale station, Tatton Arms, Tipping Street, Altrincham on way to finish at the Unicorn, Lloyd Street, Altrincham 
Thursday 2nd October; Branch AGM Timperley Taverners’, Park Road, Timperley. Very short walk from the 
Timperley Metro station. 
 

WE WOULD LIKE TO MEET SOME OF OUR LESS ACTIVE MEMBERS 
You are welcome at Social events and Meetings  

There about 400 members in the branch now— Where are you ? ?  
Please contact Bev with any ideas that you may have that you wish to be arranged.  Remember we now have an 
account with the Manchester Community transport for minibus hire, with a driver. 

chair@thcamra.org.uk (bevalitabev@yahoo.co.uk) or 07730550428  
Branch Contact – John Ison 0161 962 7976. Or E-mail Brian Taylor at membership@thcamra.org.uk  

TRAFFORD & HULME  

Swan with Two Nicks - Summer Pub of the Season Award  
 

This summer’s Pub of the Season award from Trafford & Hulme 
CAMRA took place at the Swan with Two Nicks, Little Bollington 
in July. The presentation to the licensee, Ann Amphlett, was made 
in recognition of the range and quality of the beers, for which the 
Swan was voted into the Good Beer Guide for the first time. During 
Ann’s 3 year tenure the number of cask ales available has increased 
from three to seven.  In particular, the Campaign wishes to recog-
nise Ann’s strong support for the nearby, newly-established 
Dunham Massey Brewery and its brewer John Costello. Typically, 
three of his beers were available: Big Tree, Stamford and the latest 
Little Bollington Bitter.  
Ann also supports another local micro-brewery, Coach House of Warrington, who provide the house beer named after 
the pub. Also permanently available are Timothy Taylor’s Landlord and a stronger beer, often Abbot Ale. 
 

Ann’s philosophy is to keep the Swan as a traditional old country inn (no loud music or fruit machines) serving a 
range of interesting cask ales. Apart from customers who are using the large restaurant at the rear of the pub, added 
on about 20 years ago, about 70% are walkers or cyclists popping in for a drink whilst visiting the nearby Dunham 
Massey Hall and Deer Park owned by the National Trust. Ann has a family tradition as a publican (her father and 
grandfather were licensees) and over the last 15 years has been licensee of several other pubs in the area, including 
the Church Inn, Mobberley and the Egerton Arms, Astbury.  

Dunham Massey; new beers 
More news from one of our new craft brewers, Dunham Massey. 
A 4.2%, 'Stout' is now available. It is described as a creamy, full 

bodied, all English, dry stout, with a classic bitter, burnt, dark 
roast flavour. Cask conditioned Stout has been distributed to a 
few pubs already with the remainder of the brew being made 

available at the brewery shop in bottle conditioned (Real Ale in a 
Bottle) form. First reports are that this is a terrific beer.  

They also have a Cheshire IPA  said to be inspired by the  
traditional English India Pale Ales with a gravity of 4.7%, light 

and hoppy, finished with Fuggles and Goldings 
What is more, this inventive micro-brewery also have the  

Little Bollington Ale in bottles and should be doing a Milk Stout shortly. 
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YOUR RIGHTS 
You should receive a full pint, not 90%.  
After all, the licensee  
expects to be paid in full!  
We suggest that you politely  
ask them to  
“squeeze a drop more in”,  

or  top it up, please”. 
 

If you are given 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 is unwilling to put things right,  

feel free to contact your local  

Trading Standards on 01244 602500  

or Environmental Health Officers.  

(See your phone book, public library or town hall.)  

Bollington  Poachers    01625 572086  Last Sunday of the month for charity 
Buglawton  Robin Hood    01260 273616    Tuesday evening 
Chelford  Egerton Arms    01625 831366  Alternate Thursdays (Lord Ted) 8.30 
Chester   Spital Vaults    01244 324480  Wednesday evening 
Congleton  Castle Inn     01260 277505    Tuesday evening 
Crewe   Woodside    01270 569513  Tuesday 9 pm 
Davenham  Bull’s head    01606 43725  Sunday & Tuesday evenings 
Handbridge    Carlton      01244 671070  Tuesday evening 
Handforth  Railway     01625 523472  Thursday 8.30 pm (in aid of Mencap) 
Hoole   Bromfield    01244 345037   Tuesday evening 
Holt, Wrexham  Peal o’Bells    01829 270411  Monday 9 pm 
Houghton Green   The Plough        01925 815409     Thursday 9 pm  
Kelsall   Farmer’s Arms    01829 751784  Friday & Sunday evening 
Kingsley  Red Bull    01928 788097  Tuesday evening 
Knutsford             Lord Eldon    01565 652261      Monday 8.30 pm 
Macclesfield  Hollins     07983 335501  Tuesday evening 
Macclesfield  Railway View    01625 423657  Sunday evening 
Marton   Davenport Arms    01260 224269  Thursday 9 pm 
Middlewich  Boar’s Head    01606 833191  Sunday evening 
Mobberley  Bull’s Head    01565 880105    Thursday evening 
Mobberley  Church Inn    01565 872651    Alternate Thursdays 
        (Lord Ted) 8.30 

Nantwich  Black Lion    01270 628711  Wednesday 9 pm  
Penketh   Ferry Tavern     01925 791117   Sunday 9.30 pm 
Peover Heath  Dog Inn     01625 861421    Thursdays & Sundays  
Pickmere  Elms     01565 733395    Thursday evening 
Rainow   Rising Sun    01625 424235    Thursday evening 
Styal   Ship Inn     01625 523818  Wednesday evening 
Warrington  Dog & Partridge    01925 813915  Tuesday evening 
Wilmslow  Coach & Four    01625 525046    Every Sunday evening 
Wilmslow   King William    01625 524022  Every Sunday evening 
Wilmslow  Rifleman’s Arms    01625 537235  Thursday evening 

? ? ?      LISTINGS; PUB QUIZ (The Inquisition) ? ? ?           

FREE listings;  

tell us your music  

or quiz details.  
 

Please phone  

the pub  

for confirmation  

before travelling.  
 

The Editor accepts  

no responsibility  

for changing  

circumstances  

and lives in  

a state of  

perpetual  

ignorance. 

 

We are Stoke-on-Trent & S. Cheshire’s  
largest independent stockist of British  
& Continental beers including local  
Staffordshire & Cheshire breweries  
Titanic, Slaters, Leek, Blythe, Beowulf, 
Woodlands, Weetwood, Beartown , Storm & more  

THE BEER EMPORIUM Ltd 

OPENING HOURS 

MONDAY to SATURDAY  -   11.00am to 9.00pm 

SUNDAY  -   11.00am to 5.00pm  

OVER 80 DIFFERENT BELGIAN BEERS 

GERMAN PILS, WHEAT & SMOKED BEERS 

LARGE SELECTION OF GLASSES  

DRAUGHT CIDER TO TAKE AWAY 

GLUTEN FREE BEER & LAGER 

VISIT US AT:  38 MARKET PLACE, BURSLEM, S-O-T,  

STAFFS ST6 4AR  

TELEPHONE 01782 815556 / 07929495706 
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Music Room 
 

Allostock       Drovers                 01565 723535 Country Music Mon, Rock, Pop & Blues Thursday 
Allostock      Three Greyhounds    01565 722234 Jam Night, Wednesday; call for details 
Alsager         Mere   01270 882019  Live music every Tuesday evening in term time. 
Altrincham    Old Market Tavern   0161 927 7062    Rock music Sunday evenings. 
Audlem         Shroppie Fly  01270 811772 Acoustic folk music every Monday 8:45 pm 
Broken Cross   Ridgegate  01625 439932 Irish and Folk with Sully every Friday, 8.30 pm 
Chester         Spital Vaults  01244 324480 Live music Friday and Saturday evenings 
Cotebrook      Fox & Barrel        01829 760529 Monday evening 8.45 pm  Trad New Orleans Jazz  

Gawsworth    Harrington Arms  01260 223325   Folk Session, Friday Evening 
Halkyn          Blue Bell  01352 780309  Old time sing-a-long every Friday evening.  Folk in 
       traditional style Monthly, every 2nd Thursday .  
Handbridge    Carlton    01244 671070 Live acoustic Jam session second Friday   
Knutsford       Lord Eldon  01565 652261     Thursday; open mike night, Saturday; live  bands 
Lach Dennis   Duke of Portland   01606 46264 Jazz on Sundays 

Macclesfield Hollins      07983 335501 Friday and Saturday  

Macclesfield   Sun Inn      Irish/Folk Session, Friday evening 
Middlewich    Boar’s Head  01606 833191 Saturdays, with Folk Jam 2nd Sat of the month 
       ‘Open Mic’ night, third Wednesday of the month 

Mobberley     Bull’s Head  01565  873134    Folk. 1st and 3rd Wednesday nights. All welcome.  
Nantwich       Railway Hotel  01270 623482 Live music Friday and Saturday 
Nantwich       Black Lion  01270 628711 Live music Fri and Sat, ad hoc Tues & Thurs 
Poynton        Royal British Legion   01625 873120   R&B 2nd Thursday, Jazz, 3rd Thurs of the month  
Smallwood Bluebell   01477 500262  Folk Music, last Monday of the month, 8.30 pm 
Styal              Ship Inn                 01625 523818 Irish/folk every Saturday evening 
Swettenham   Swettenham Arms   01477 571284 Live music most Wednesdays  
Wilmslow      Coach & Four          01625 525046 Late licence Thu, Fri & Sat 

Wilmslow  King William  01625 524022 Last Saturday of each month 
Wilmslow      Rifleman’s Arms   01625 537235 Jazz third Wed of the month, Saturday monthly  

Free listing; just let us have your details!  See our Website www.outinncheshire.co.uk  

                LISTINGS; LIVE MUSIC 

Advertise with us - 
let our readers  

be your customers! 
Out Inn Cheshire welcomes new advertisers,  

no matter what your business.  

Reach over 30,000 discerning readers! 

We publish quarterly, with a print run of 11,000  

being distributed free to over 400 pubs, off-licences  

and other outlets across the county.  
 

We are happy to design your ad for you! 
 

New advertisers are always welcome. 

ADVERTISING RATES 

         Colour    Black & White   

Small     £65       £40        

Medium   £130       £80   

Full page   £260       £160  
advertising@outinncheshire.co.uk  

Substantial discounts  for regular slots   
Next Issue;     Press Deadline 31 October 

            Publishing Date 1 December (approx)  

EDITORIAL ADDRESS 
2 Garden Cottages, Tabley House, Chester Road, Knutsford, Cheshire WA16 0EZ Tel: 01565-653096 (H)    

E-mail: editor@outinncheshire.co.uk           Website:  www.outinncheshire.co.uk 
 

Edited by George Symes with Production and Technical Wizardry by Martin Baxter 
 

Views expressed in Out Inn Cheshire are those of the individual authors and not necessarily supported by the editor or CAMRA 

Printed by Delmar Press (Colour Printers) Ltd of Wall Lane, Nantwich, Cheshire CW5 5LS   Tel: 01270 624122   Fax: 01270 626841   
Email: info@delmarpress.co.uk 
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People with taste are drinking Real Ale 

 Out Inn Cheshire 


