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.
Branch contacts; Gary Chester 07976 268353 or chairman@camranorthcheshire.org.uk
Ray Head
secretary@camranorthcheshire.org.uk
Out Inn Cheshire articles or adverts: Jeff Bouch
jeff_bouch@hotmail.com
If anything of remotest interest is happening in your local, let these guys know!

CAMRA DIARY
Feel free to call us for more information.
Events start at 8 pm unless specified otherwise.
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Tue 7 June; Penketh Crawl/Survey, meet at Chapel House
11 - 13 June; 'Not the Xmas Social' in Dublin, details from Gary Chester
Thu 23 June; Branch Meeting, White Lion, Alvanley
Tue 28 June; Pub of the Year Presentation, Helter Skelter, Frodsham
Fri 1 July;
Club of the Year Presentation, Appleton Thorn Village Hall
Tue 5 July; Cotebrook Crawl/Survey, meet at Fox & Barrel
Sat 9 July; Regional Meeting (afternoon), Borough Arms, Crewe
Wed 13 July; Branch Meeting, Bellhouse Club, Grappenhall
Thu 21 July; Evening visit to Marstons Brewery, Burton-on-Trent
2 to 6 Aug; Great British Beer Festival, Earls Court
Wed 10 Aug; Glazebury Crawl/Survey, meet at Chat Moss
Sat 20 Aug; Annual Heritage Crawl (all day), Eccles
Wed 31 Aug; Branch Meeting, Crown, Lower Peover
16 - 17 Sept; Northwich Beer Festival

Lymm Revisited
As a new(ish) member of CAMRA who has recently ventured to attending Branch meetings
(primarily as an excuse to go and find out where some of the less well-known pubs are!)
I ended up volunteering to help out and deliver the OIC magazine for the Lymm area, as
I thought it was good excuse to revisit a few pubs I’d not been in for several years before
taking in the Lymm RFC 1st XV game against Rossendale. And so it was I was dropped off
on a sunny Saturday lunchtime in March, at the top of the hill above Lymm village centre
with a bag full of OiC and a delivery schedule, kindly provided by my CAMRA colleagues.
First stop was the Spread Eagle, a pub I used to frequent years
ago when I was in my rugby playing days. It’s now under the
ever-growing wing of the JW Lees chain, and though not my
favourite beers in the world, the JW Lees Bitter and Dragon Fire
were sampled and found to be pleasant enough and well kept,
Vindehop was also available.
Next stop was the Golden Fleece, where there were 4 hand pumps, all with a Bombardier
clip, which was also well kept and quite amiable, but I couldn’t help but feel at least one of
the pumps could have been used for a bit of variety.
A hop over the road to the Bulls Head, and a choice of Hyde’s Original and Old Speckled
Hen, both sampled and again both well kept and quite palatable. Up the hill a little, I found
the Venue closed. A cleaner kindly took in the OICs, but sadly no beer to sample today.
A pleasant walk through the village and on the way up the hill, I found myself witnessing a
student type on a unicycle, quite skilfully negotiating a roundabout and cars approaching
from all sides. His use of well executed hand signals to keep the 3 cars at bay, with no
handlebars to help, looked quite impressive. I couldn’t help feeling it would have been much
easier on 2 wheels, but good on him for keeping the art of unicycling alive and well.
On reaching The Crown, the Greene King IPA and Abbot Ale were both sampled and found
to be quite acceptable, and the option of Old Speckled Hen was also available.
Time to start heading towards the rugby club as kick-off was approaching, so a pleasant
walk down past the damn and into the Church Green, where I’ve recently had a variety of
guest Caledonian ales. On this visit, it was
Caledonian’s Over The Bar, which was apt on
the day before England put the Scots to the
sword in the 6 Nations match the following day.
This was in very good nick along with Marston's
Pedigree, which was also in good condition.
A diversion up to the Lymm Rugby Club,
which had Tetley’s Cask and Jennings'
Cumberland up to the usual high standard.
After the rugby club, it was down to my final
drop-off for the OIC magazines at the Saddlers,
back in the Lymm village, where the guest ale,
Otter Bitter, was a pleasant change from the
more standard, if well kept, fare sampled earlier
in the day. J W Lees Bitter and Marston’s Bitter
were also available.
In summary, a most pleasant afternoon
revisiting a few old haunts around a charmingly
quaint village and taking in an entertaining
game of rugby at the rugby club.
What more could one have wanted on a sunny
crisp March Saturday afternoon!
Oz
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Beer Matched Dinner
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Having read about the successful beer matched dinners
organised by other branches, North Cheshire CAMRA
embarked on organising one. We decided on 5th March
although it was a bit early to celebrate CAMRA’s 40th
birthday on 16th March. However, we celebrated it anyway!
Firstly, we had to decide on a venue. The Helter Skelter in
Frodsham seemed to be the ideal location – a pub with a
good range of beers, a foodie licensee/restaurateur and a
restaurant (Oswalds @ Helter Skelter) separate from the bar.
When we contacted the licensee, Nick Broome, we found he was
keen to get involved and, indeed, had already been thinking about offering beer and wine
matching with his menu.
So it was all systems go! Nick found that there was very little information about beer
matching available so relied on Garrett Oliver’s “The Brewmaster’s Table” for guidance.
The branch agreed to find 28 people to attend and Nick filled the rest of the restaurant with
his own customers. Having both beer and wine matched options meant that we were able
to encourage friends and family of the stalwart, beer drinking CAMRA members to join us
and make it a very sociable occasion.
So, to tickle your taste buds and encourage you to come along next time - yes, it was so
successful it was generally agreed we should do it again - here is a rundown of the menu
and beers offered - all 5 courses!
The Ploughman’s Blinis were accompanied by Red Willow Headless – a floral 3.9% Pale Ale.
This was followed by a Green Vegetable Soup with Summer Wine Dakota – a 4.2% dry
hopped beer.
For the main course there was Slow Roast Shank of Lamb or Butternut Squash with Wild
Mushroom Samosas as veggie option accompanied by Thornbridge Chiron – a 5% spicy
beer with citrus notes.
Before moving on we had a short pause for some presentations and speeches. Gary
Chester, the branch Chairman, awarded Nick the Branch Cider Pub of the Year – you will
see the certificate displayed in the bar when you visit. We wish Nick all the best in going
forward to the regional and national heats of the competition. Gary also took the opportunity,
there being a number of non CAMRA members in the room, to pass on some nuggets of info
about CAMRA, in particular, the imminent 40th birthday and Founders Pub Crawl in Chester
(see the feature on page 46).
So we moved on to dessert – Vanilla Cheesecake with Deeside Tolorcan – a 4.5% stout.
And then, finally, cheese and biscuits with Battledown 4 Kings – a strong 7.2% ale.
So a good night was had by all. Nick’s hard work was much appreciated and we hope to
repeat the event next year.
Karen Armstrong

New Licensees at the Black Swan
All change at the Black Swan, Hollins Green after Mike and Liz, long-standing licensees,
retired shortly before Xmas.
The young team who replaced them, Claire & Andy, bring with them several years
experience in the catering trade. This has already seen Chef Andy increase the selection
of weekly ‘specials’ whilst over the festive season Claire managed various events staged in
a new temporary marquee at the rear of the pub. With temperatures dipping below -15oc this
proved an interesting early challenge as the oil in the heaters kept freezing.
4 cask beers remain available on hand pump, normally including Wells Bombardier plus up
to 2 ‘guest beers’ from Coach House.
The pub’s owners, North Cheshire Developments, continue to ring the changes and are
adding a village pond behind the pub as a local focus and beauty spot. The finishing touches
were being applied as we went to press after Easter so it should be in place by now.

WARRINGTON TOWN CENTRE REAL ALE TRAIL LAUNCHED
May saw the launch of a Real Ale Trail leaflet which includes
a map highlighting seven sponsoring pubs in the town centre
and its biggest current brewery (Coach House).
CAMRA North Cheshire members had worked with the
sponsors to produce a leaflet that would inspire beer lovers
from far and wide to visit Warrington with its thriving and
interesting pubs and burgeoning micro breweries such as
4 T ‘s, Tipsy Angel and, at a later date, the Albion.
The launch was at the Lower Angel with CAMRA members
and local dignitaries raising their glasses to the success of
the Trail in each of the other pubs in turn.
Look out for the Town Trail
leaflet in various locations
including pubs, Tourist
Information Centres and Beer
Festivals. It makes the basis
for a good day (or night) out.
The Ale Trail will also be
available soon on the
CAMRA North Cheshire and
Out Inn Cheshire web sites.
In keeping with the theme of
the Trail leaflet (Warrington,
a town with a heritage,
then and now) this photo shows the landlord Andy and brewer
Aidan of the latest Warrington brewery with a lamp from a
brewery of yesteryear, Walkers.

The
Crown
Inn

THE LOWER ANGEL
HOME OF THE TIPSY ANGEL MICRO BREWERY

Crown Lane
Lower Peover, Knutsford

GOOD
BEER
GUIDE

Come try our excellent freshly cooked food
and wide range of fine cask ales.
Open 11.30-3, 5.30-11 Mon-Sat, 12-10.30 Sun
Varied specials menu
Food served every day
12 – 2 and 6.30 – 9 (12 – 5.45 Sundays)
Thursday Quiz (9.30 pm)
tel. 01565 – 722074

e Season
Pub of th r 2009
Summe

6 EVER CHANGING REAL ALES
INCLUDING OUR OWN IN-HOUSE
BEERS
Great range of over 60 Malt Whiskies
Friendly welcome from the “A Team”
of
Andy, Andrew & Aidan
27 Buttermarket Street
WARRINGTON WA 1 2LY
www.lowerangel.co.uk
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Visit to the Northern Fringes
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On a crisp and sunny late-winter afternoon we set off to deliver OiC issue 49
to the pubs of Culcheth and Glazebury, and having recently taken on the
delivery role, we also planned to check out the pubs which did not regularly
receive OiC, and which might not have been visited for a while.
First stop was the Good Beer Guide-listed Cherry Tree in Culcheth, where we both sampled
an excellent pint of Ossett Revolution IPA, together with quick bite to eat to stoke us up for
the rest of the day. The beer was superb so it was easy to see why this pub has featured in
the last few guides. Also on offer but not sampled were Wells Bombardier, Tetley Bitter, and
Greene King Abbot Ale.
The Cherry Tree is also a champion of local ales (on earlier visits we had sampled beers
from George Wright, Merlin, Blakemere and Coach House amongst others) , achieving both
CAMRA LocAle and SIBA accreditation and we had planned to deliver the 2011 LocAle
stickers to Mike, the long-standing licensee. However we had managed to call on his day off
(again!) so we left the sticker and made our exit.
Next a quick dive into the Thai Paragon Restaurant, which was once the GBG-listed New Inn.
Whilst the structure appears largely unaltered and the 2 bars remain, the bank of hand
pumps has predictably long since been replaced by a line of shiny ‘fizz’ dispensers.
So on to the Harrow in the village centre in the hope of some improvement. What we found
was a pub with a newly-arrived licensee, Craig, still reorganizing itself after more than a
month’s closure following the departure of the previous licensee. Neither hand pump was in
use although the barmaid assured us cask ale would return. Unfortunately last time we
called in December cask was ‘sold out’ so we shall have to see with this one.
Then a short walk down Church Lane to the Pack Horse, in a lovely location next to
Newchurch Parish Church and the ideal place to while away a sunny summer lunchtime over
the pub’s selection of lunchtime food. We sampled Marstons EPA and Smiles Slap & Tickle,
side-stepping the option of their regular beer, Boddies bitter, and noticing as well that
Kim’s kitchen in the adjoining building offers Chinese and Vietnamese food in the pub and
as take-aways Wednesday to Sunday.
Leaving Culcheth we headed for Glazebury stopping briefly to confirm that the family-friendly
and food-oriented George and Dragon was still not offering cask ale. Can’t believe there isn’t
any demand in this former ‘Big Steak’ pub?
Next stop was the Grey Horse, a small community local where cask has been occasionally
spotted. Unfortunately not on this occasion so desperate for a pint we did not hang around.
Our final call of the afternoon was the Raven where we were warmly-welcomed by Elaine
and Johnny and quickly tucked into very acceptable Brakspear’s Special on the one hand
pump. The oldest pub in Glazebury village dating from 1562 the food here is well worth a
look with a good selection on offer, served lunchtimes and from 5 pm evenings. Take away
Fish and Chips was an option we might have considered if we hadn’t eaten earlier.
The next day we returned to Glazebury hoping that our luck might turn for the better,
although grey skies had by now replaced the sun of a day earlier which might not bode well?
First stop was the northernmost pub in the branch and another small community local and
social hub, the Forester’s Arms, right up next to the A580. Cask ale had gone from here
some time ago so we did not have high expectations. However to our surprise Bill and Sue,
licensees for 5 years, have reintroduced cask at their locals’ request , on this occasion
serving very palatable Taylor’s Landlord. This is a true freehouse where the locals dictate
which beer is offered and in addition to Landlord, Hobgoblin and Lancaster Bomber had
featured recently. So the day had started with an addition to the magazine’s distribution list!
On to Bent’s, multiple winner of garden centre awards and the previous branch RAIB winner.
A quick check revealed an extensive range of both Dunham and Woodlands beers in bottles,
all selling at £2.99 each or 4 for £10. No sign of any Frodsham beers on this occasion,
which had been on sale last time we called, but stock had clearly been reduced to make way
for Easter displays. So if you fancy topping up your stocks of Real Ale in a Bottle this may
be the place to come!

Over the road to the Comfortable Gill to see how
Vic was getting along with the pub owners (who
own the General Eliot and Plough at Croft as well)
as relations had seemed strained of late.
The good news was that the long-overdue
refurbishment was imminent, starting with the
outside of the building.
A few hurdles remain before Vic has agreement
for all the investment he clearly needs but we are
hoping to take photos of a much-improved
building in the Summer! We sampled Copper
Dragon Challenger IPA and Skinners Ginger
Tosser (a first for this area?) both of which were
on very good form. Copper Dragon beers have been regular and consistently good here for
some time, with the Black Gold sampled on previous occasions though sales of this dropped
away. We also made a mental note to return and sample the food to see if Vic’s cooking
matches his beer!
Final call was the Marstons-owned Chat Moss where we tried Ringwood Old Thumper,
which whilst a little strong for lunchtime at 5.6% slipped down very well, as did Jennings
Cumberland which was also more than acceptable. Another mental note to return to sample
the food. At least 3 beers are normally on offer here largely from the Marstons stable, and
quality is invariably excellent.
So all-in all an enjoyable two afternoons out with the first day peaking a little early but the
second more than making up for it with some excellent beers and an apparent cask ale
re-gain.
Buses run regularly from Warrington to Leigh via Culcheth and Glazebury Monday to
Saturday (services 19, 28 & 28A) so a crawl by bus is relatively easy, with the last return
around 23.15. On Sunday the service is daytime only and more limited. Several of these
pubs are well worth a visit and an interesting range of beers is guaranteed. The whole crawl
is about 4 miles end to end.
K & R.
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NORTHWICH BEER FESTIVAL 2011
The 18th Northwich Beer Festival will take place at Northwich Memorial Hall over the 3rd
weekend in September (see the advert on the right for more details). A joint venture between
North Cheshire CAMRA and the Rotary clubs of Northwich and Northwich Vale Royal.
As last year the emphasis will be on local beers with at least 20 from Cheshire brewers plus
old favourites and beers new and old from micro-brewers far and wide.
Friday’s entertainment will be the ever popular Bog Trotters and Saturday sees a return of
Cheeky Monkey. Saturday lunch is a quiet session with no live music and more seating in
the main hall.
We need help from CAMRA members, setting up on the Tuesday, for the open Festival
sessions on Friday 16th and Saturday 17th and with knock down on Sunday morning.
No previous experience is required; any necessary training will be provided on site.
We need two volunteers to drive a hired van (normal car licence only needed) to St Albans
to collect the beer cooling kit from CAMRA HQ on Monday 12th – allow a full day for this.
If you would like to get involved in any of these activities please contact Gary Chester
on 07976 268353 or at gary_chester@hotmail.com or our branch
secretary, Ray Head at secretary@camranorthcheshire.org.uk.
Joe Wright – Beer Manager, Northwich Festival.

WARRINGTON WANDERINGS
On Saturday 12th March, Trafford & Hulme CAMRA took a trip round some of the pubs of

26 Warrington, with former Warrington resident Jackie Bardsley leading the way.

I never would have believed, when I was a student at Padgate College in Warrington over 50
years ago, that I would recommend a pub social in the town, nor even a few years ago that
there would be enough good real ale pubs to warrant a crawl. Not only now are there some
good pubs and ales, soon there will be 3 pubs brewing their own beer within a small area.
The forward party met at the Lower Angel where we were
disappointed to find that ale from the new on-site brewery Tipsy
Angel was not yet available. We were still spoilt for choice with
two permanent beers and six guest ales, Sarah Hughes Dark
Ruby being very popular while I enjoyed Abbeydale Daily Bread,
very tasty at 3.8%. A good plus was that the beers were served
at the correct temperature. I must say I found this to be so at all
the venues visited. Well done Warrington!
We moved on to the Albion. What a terrific improvement to this
pub by Mark and his family, having moved from the Baltic Fleet.
The All Day Breakfast set us up nicely for the afternoon. This is to be the home of another
brewery on site, the outbuildings lending themselves ideally for it but Mark is having difficulty
obtaining planning permission. Nevertheless, five beers were on offer, my choice being
Barnsley Bitter and Bloomfield at 4.5%. I am looking forward to their next Beer Festival.
A short walk took us to the Tavern, beloved by Warrington Wolves Rugby fans, and home
to 4 T`s Brewery. There were six beers on here plus three next door in the Music Room.
I enjoyed the local brew, Forever League and Nelson`s Vengeance, but Abbeydale Smoked
Porter was also very popular. It was difficult to leave this pub especially with prices around
£2.20 a pint , but we carried on to the Old Town House where four beers were on offer, two
more from Acorn, Phoenix Monkey Mild and Black Sheep. Prices here were similar to the
Tavern but enhanced by 20 p reduction per pint for CAMRA members.
Our next port of call was Porter`s Ale House, with six beers, including Otter Bitter and Otter
Ale, the latter being very much to my taste and pocket too as all ales were £1.90 a pint.
A great day out was had by one and all. If you haven`t ever considered a trip to Warrington,
please put it on your list of places to go for a good pint!
JB
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01565 733041

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

GOOD
BEER
GUIDE
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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.

Enjoy the art of beer
and wine making
with NORTHWICH's
HOMEBREW specialist
We stock leading beer kits
from breweries such as
St Peters, Woodfordes and Milestones
as well as grains, hops and
brewing equipment to make your own
great tasting ales, stouts and lagers.
(psst, Keep it quiet but we also keep wine and
spirit kits & ingredients)

Free parking at 75 London Road,
Northwich, Cheshire CW9 5HQ
Tel. 01606 359137
email info@brew2bottle.co.uk
www.brew2bottle.co.uk

Heatley Update
Over in Heatley the Farmer’s Arms remains closed since Xmas so with the much-lamented
Railway long-since boarded up and derelict, the Green Dragon is currently the only pub in the
village. This food-oriented ‘Vintage Inn’ house usually serves 2 regular beers, Thwaites
Original and Black Sheep Best, plus a revolving guest, Thornbridge Kipling and Caledonian
Flying Dutchman on previous visits.

Beers of distinction, honest and true.

Award winning beers
Beer in bottles, flagons and mini-casks - Personalised bottlesBrewery tours - T shirts and glasses- Stillage hire for parties, etc

Frodsham Brewery, Lady Heyes Craft Centre, Kingsley Road,
FRODSHAM, WA6 6SU
Tel: 01928 787917
Shop is open every day 12 noon-4 pm

SURPRISING THINGS FOUND UNDER PUB TABLE!
I was in the local last week and my mate Billy the bar fly says to me “D'ya want some real
ale?” “Of course” I replied quickly, in case the exceedingly rare event of his actually offering
to buy a round, wore off, but I added hastily “How much?” knowing that his round usually
cost me!
“About 5 gallons” he quips......Oh, what a scamp he is. “Nooo” I wheedled, “How much do I
have to pay for it?” and when he told me, I nearly fell off me bike!
“About 50 pence a pint” he replied. ...“What!, can't believe it, how come” the words fell over
one another in their hurry to get out “Have Wetherspoons got a mega promotion on?” I
asked. “No, you make it yerself” he said with a wink.
Well, it went quiet. Because if you're anything like me (I mean the age thing) then you'll
remember the horrors of the 1970's....I don't mean the Strikes and the Flares, I mean the
awful home brew which was all the rage. It really did taste better when drunk through a
sweaty sock and you had to keep it in a substantial box due to its 'bomb like' exuberance.
He went on, “I've been to a meeting of the local craft brewers and they told me the whole
story about how you can make 40 pints of really good beer from kits or even from malted
grain” So I asked “How does that make Real Ale then?” and he proceeded to tell me.
“OK, firstly its made from just malted barley, hops, yeast and water, so it's the same
ingredients as a real ale. Secondly, it is naturally conditioned in the bottle or barrel, so it has
no additional carbon dioxide in it and thirdly, its 'live', so it keeps improving...well, until it's
gone, anyway!
Apparently there is a group of home brewers who meet in Knutsford and make award
winning beers from the simplest of ingredients and get to enjoy a variety of ales for a few
pence per pint, simply by making it themselves. It is no more difficult than following a recipe
and is even easier if made from one of the superb modern kits which have done the mashing
and boiling for you. So I asked the $64,000 question...“How do you know its any good?”
“Well, you see, although they meet in a proper pub, with hand pulled ale, between pints they
still manage to pass the occasional small bottle of home brew around between them, under
the table, so I can vouch for the fact that its really very good”
So rather like a shady dealer in illicit substances, he now had me hooked. That night I had a
quick look on t'interweb thingy to winkle out the craft brewers and a home brew shop and I’m
on my way to cheap beer heaven...not cheap as in 'supermarket beer aisle' cheap but cheap
as in 'a good pint of proper beer at considerably less than I usually pay', cheap. There's
loads of information on the web and I down loaded a recipe for a Bitter. The chap at the
home brew shop gave me loads of advice so I could buy the right equipment and ingredients
to make my first 5 gallon batch.
Billy came round on the Sunday to 'help' me.......Help being his word, 'cos he got in the way
mostly. I bought a Mashing Bin which allows me to both mash and boil in one vessel. We
mashed the Pale & Crystal malt for about an hour and a half, drained the liquid and sparged
the grain to get all the remaining wort out. This was then put back into the bin and boiled with
the hops for about another hour then it was cooled. I did splash out on a fancy copper
cooling coil which did the job in about 20 minutes and despite Billy's best efforts to ruin it all
by kicking over the spent grist, we managed to get a presentable wort which is now
fermenting away in my utility room. It should be ready to bottle by next week and after a
couple more weeks I'll be drinking it. Billy said he'll help me again at that stage!!!
I don't think the pub needs worry too much as I still need to meet my mates in there
(including my new brewing mates) but Mr Tesco might notice a slight drop in profit when I’m
arranging my summer garden drinking schedule!
Phil Smith Brew2bottle, 75, London Road.
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Davenports Farm Shop
From one of the largest outlets for bottle conditioned ale – last year’s
winner Bent’s Garden Centre - to one of the smallest, the 2011 North
Cheshire Real Ale in a Bottle Retailer of the Year award goes to
Davenports Farm Shop at Little Leigh, just off the A49.
The judges were impressed by the prominence given to these beers and the appropriate
area of the shop they were displayed in, ie away from
direct sunlight. Despite some of the beers for sale
not being bottle conditioned (you need to look carefully
for the words “bottle conditioned” or “sediment” or the
CAMRA logo “CAMRA Says This is Real Ale”), there is
a very strong showing for local Cheshire beers, as well
as ciders from each of the three real cider producers in
the county including the newest from the same village,
Nook’s Yard.
They also sell Cheshire cheeses and a whole range of
local delicatessen products that you would expect to
find in such a shop. And the tea room is pretty fine too.
Belinda Davenport is pictured with (left) Paul Foster, Treasurer and Gary Chester, Chairman
of CAMRA North Cheshire Branch.
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WARRINGTON BREWERY REACHES 20TH BIRTHDAY
Established following the closure of Greenalls Wilderspool Brewery in 1991, this year sees
the 20th anniversary of the Coach House Brewing Co. at their Wharf Street Brewery in Warrington.
The company began with just two brews: Coachman’s Best Bitter and Innkeepers
Special Reserve. The first pint of Coachman’s was served in the Lower Angel in
Buttermarket Street on 29th July 1991,
the tenant then being Charlie Oliver.
A commemorative plaque presented to
Charlie was returned on his retirement
and now hangs in the Brewery.
The company achieved notable success
in the mid-90s at the Great British Beer
Festival with Blunderbus Old Porter
winning the Porter and Stout category
two years running and finishing reserve
supreme champion in 1994/5. The same
year saw Post Horn win the strong bitter
category with Gunpowder Mild finishing
reserve champion in the Mild class.
These early achievements have been
followed by numerous awards at Festivals
nationwide, the latest being Blueberry
Classic Bitter voted best Speciality Beer
in the country in 2011.
The Company is planning a special
multi-grain commemorative brew called
Double Decade to celebrate its 20 years
brewing in the town. The beer is planned
to be available in early July.

CHAT IN A GLASS
Up in Glazebury the Chat Moss’s beer quality has
come on great bounds since Dave and Lyn moved
in end 2008. Dave’s roots, after 32 years working
for the railways, are clear in the memorabilia that
adorn the walls. The pub is built on part of the site
of the Bury Lane
station (Warrington Lane was formerly know as
Bury Lane) and this section of the Liverpool to
Manchester railway was the first passenger railway
line opened in 1830, gaining fame from the 1829
Rainhill trials, George Stephenson’s ‘Rocket’, and
notoriety from the death of former MP, Huskisson,
run down by the ‘Rocket’.
A Marston’s house open all day, a choice of at least 3 beers is offered, largely from the
Marston’s stable, plus the occasional ‘guest’ or a darker beer. A Jennings beer is generally
available, whilst Ringwood Old Thumper has proved a favourite on my visits. Brakspear’s
beers should also have appeared by the time you read this.
Good, wholesome home-cooked food using local produce is served lunch and evening in the
pleasant and airy restaurant, with a wide selection to choose from including daily ‘specials’
and regular ‘meal deals’. Thursday is curry night. Accommodation is also available in the
form of 5 letting rooms, 3 twins and 2 single, all en-suite.
The pub is the centre of many local activities hosting several local clubs and teams including
Glazebury Cricket Club who hold their annual fun day here, plus successful darts, doms and
quiz teams. The pub’s own quiz night on Tuesday tops this off.
Outside the enormous beer garden offers a children's play area with swings and slides. Sited
well way from the road and behind the pub, it’s ideal for families as summer approaches and
may be reason itself for trying out this all-round pub for yourselves.
RH
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