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

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

What’s it all about?
Surely there is plenty of real ale: what is CAMRA needed for any more?
Lots of reasons!
· Much-loved pubs are closing at a rate of knots, lost for ever.
· Favourite brews are axed and well-loved breweries closed.
· Popular pubs are turned into theme pubs where many people no longer feel welcome
· Pubs with a good choice of real ales stop trying and sell only boring national brands,
or even worse, just keg beers.
So what can you do about it?
Þ

Go to the pub more often.
There are many alternatives competing for your time and disposable income,

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

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

Þ

Join us.
The campaign has over 127,500 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.

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,
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THE COVER SHOT
This issue’s striking cover photograph is Robinson’s Crown
in Sandbach. Set in a cobbled square with historic Saxon
Crosses, this is the sort of scene that expats in the desert
go to sleep dreaming about!
See page 34 for a feature on the pubs surrounding the
Sandbach Cobbles.

CHEADLE CELLAR SERVICES
BAR & CELLAR EQUIPMENT
SUPPLIED & FITTED
OUTSIDE BARS
FOR BEER FESTIVALS
WEDDINGS & FUNCTIONS
EXPERIENCED CONTRACTORS
FOR ALL MAJOR BREWERIES
07768 306764
0161 437 8907

Brewed in Cheshire
Brewers – if you have any news about your brewery that you would like to see reported
please email camra@mjenderby.plus.com or contact your CAMRA Brewery Liaison Officer.

Cheshire breweries are all about local beer for local people. But it’s much more than that.
The reduction of “beer-miles” where beer is produced close to where it is consumed is to be
encouraged in these days of high fuel prices and global warming.
CAMRA has launched a “LocAle” promotion to support this campaign so
watch out for posters and stickers in those pubs that serve a local beer. Most
PubCos can now access their local breweries (see articles in OIC). The list
on the right is noted with a red asterisk where the brewer is a SIBA member. If you are a
licensee who has been told you can’t , then please contact us – we may be able to help.

Mobberly Fine Ales have appeared; a pleasing glass of Hedge Hopper was sampled at the
Bull’s Head in Mobberley on 30 July.

4

Waverton-based Spitting Feathers brewery has launched a series of new ales under the
Ministry of Beer range to help highlight the key issues that are leading to the demise of the
pub. First racked off from the fermenting vessel is Fools Gold which has been brewed in
recognition of the self-defeating madness of a government beer duty policy that has led to
higher beer prices, lower beer sales and reduced tax revenue. Others to look out for
are Dark Arts (“to dispel the myth that beer is bad for you”) , False Economy, “brewed with
so much hop that it probably costs the ministry more than it recovers in revenue”, and
Red Tape, which is described as “a ruby ale brewed using a bit of common sense”.
Sadly disappearing round the U-bend at the end of June was the popular, offbeat WC
Brewery from Mickle Trafford. Brewmeister ‘Mr W’ has decided to put his hobby under wraps
while he seeks full-time employment back in the fun-filled world of IT. Since commencing
trading in 2003 this most micro of micros had picked up a host of awards including nineteen
beer festival wins; the most prestigious probably being declared top dog in the Best Bitter
category for the CAMRA Merseyside, Cheshire & North Wales region. It's also given us all a
good laugh along the way with their beer names (Le Chat Noir, Slow Motion Stout, Yellow
Snow, Kami-Khasi). Evidently basing them on various aspects of bodily functions doesn't
deter drinkers from sampling their wares.
The official celebratory launch of Chester's newest brewery Chester Ales - was held at the Carlton Tavern, Handbridge
in July. Three brews were on sale - Imperial Pale Ale,
Corvus and Gladiator. The brewery is based at 3A Chester
Road in top Saltney - a couple of doors down from St Mark's
Road behind the Chester Brewery shop. Bob Blacker
(director) with Alec Hughes and Chris Wood (co- owners)
welcomed all to the event and provided snacks throughout
the night while, somewhat unexpectedly, and causing a few
blushes during the photo shoot, two bunny girls waited on.
Sandstone Brewery have won the Best Bitter category in the Champion Beers of Wales
competition, held at the Great Welsh Beer & Cider Festival in Cardiff over 16 – 18 June.
Based on the Wrexham Industrial Estate, Sandstone have been operating since late 2008,
and their beers have been on sale at various outlets across North Wales, Cheshire,
Liverpool and Manchester.
The winning beer, Postmistress, a dark bitter originally created by brewer Pene Coles of
Jolly Brewer fame, was lovingly created by James Bendall who has now taken over as head
brewer.

LocAle
Cheshire’s Independent Craft Brewers
plus a few very close by
4Ts (Warrington)
07917 730184
Beartown (Congleton) *
01260 299964
Blue Ball (Runcorn)
Bollington Brewing Co *
01625 575380
Borough Arms (Crewe)
01270 254999
Brimstage (Wirral)
0151 342 1181
Cain's (Liverpool)
0151 709 8734
Chester Ales
Coach House (Warrington) * 01925 232800
Dunham Massey
0161 929 0663
Frodsham (Frodsham) *
01928 787917
Front Row (Congleton)
Goodall’s(Alsager)
01270 873669
Happy Valley (Bollington)
07758 512080
Merlin Brewing (Arclid)
01477 500893
Mobberley Fine Ales
Northern (Blakemere) *
01606 301000
Offbeat (Crewe) *
07502 096 438
Peerless (ex Betwixt) (Wirral) * 0151 647 7688
RedWillow (Sutton)
01625 502315
Sandstone (Wrexham) *
07851001118
Spitting Feathers (Waverton) 01244 332052
Storm (Macclesfield) *
01625 431234
Tatton Brewery (Knutsford) * 07738 150898
Tipsy Angel (Warrington)
01925 576787
Townhouse Brewery (Audley) 079 7620 9437
Weetwood (Tarporley) *
01829 752377
Wincle (Wincle)
01260 226166
Woodlands (Stapeley) *
01270 841511

www.beartownbrewery.co.uk
www.blueballbrewery.com
www.bollingtonbrewing.co.uk
www.borougharmscrewe.co.uk
www.brimstagebrewery.com
www.cainsbeers.com
www.chesterales.co.uk
www.coach-house-brewing.co.uk
www.dunhammasseybrewing.co.uk
www.frodshambrewery.co.uk

www.happyvalleybrewery.co.uk
www.merlinbrewing.co.uk
www.norbrew.co.uk
www.offbeatbrewey.com
www.peerlessbrewing.co.uk
www.redwillowbrewery.com
www.sandstonebrewery.co.uk
www.spittingfeathers.org
www.stormbrewing.co.uk
www.tattonbrewery.co.uk

www.weetwoodales.co.uk
www.winclebeer.co.uk
www.woodlandsbrewery.co.uk

Why are we listing these?
Because we believe that beer brewed in the traditional way and sold locally is a better
product, creates local employment and is kinder to the environment. We urge you to drink it
when you see it and to ask for it if your local does not sell it.
If you are a licensee we encourage you to sell local beers where you can, and if you are not
free to do so, then ask your masters why not. Your PubCo may have flexibility if you press
them hard enough.
LocAle will give your business an edge. * SIBA member (Society of Independent Brewers)
Bollington Best Bitter (4.2% ABV) was
voted joint Bronze winner in the Champion
Beer of Britain Awards at the Great British
Beer Festival at Earl’s Court, London as we
went to press. Congratulations to Lee and
the Team at Bollington. Pop in to the Vale
and see why it is so renowned!
Engage (a 4.8% ABV pale ale) from Front Row Congleton appeared
at Styal Beer Festival in July and is thought to have been test brewed
on another brewer’s plant and test marketed at the Lord Mountbatten in
Congleton.
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EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!

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

Sat 3 Sept;
Sat 10 Sept;
Tues 13 Sept;
Thurs 15 Sept;
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Bollington to Kettleshulme (beer festival) walk. Meet Poachers at 10 am.
Liverpool Pub Crawl. 11.01 train from Manchester Piccadilly.
Magazine distribution walk, Macclesfield. Plough, 8 pm.
Social, Bollin Fee, Wilmslow
(a chance to use those cheap beer vouchers!)
Mon 19 Sept;
LocAle Award. Bull’s Head, Mobberley. Hear from the licensee and
possibly a chance to meet the brewers from Mobberley Fine Ales too!
Sat 24 Sept;
Old Hall (beer festival) Social, Chinley. Meet Old Hall from Noon onwards.
Bus from Macc to Whaley Bridge Tesco and walk 30 mins
or train via Manchester and walk 20 mins.
Mon 26 Sept;
Autumn Pub of the Season, Chester Road Tavern, Macclesfield (date tbc)
Wed 5-Sat 8 Oct; Congleton Leisure Centre Beer Festival (details on page 16)
Stoke pub crawl. Meet Macclesfield station; call for details.
Sat 8 Oct;
Mon 24 Oct;
Bollington Pub Crawl; call for details of start time
Tues 1 Nov;
Good Beer Guide pre-selection meeting, Snowgoose, Macclesfield (tbc)
Tues 15 Nov;
Macclesfield Pub Crawl (tbc)
We cover a large area including Macclesfield, Congleton, Holmes Chapel, Knutsford, and Wilmslow.

Local contacts
Macclesfield: Keith Farman
01625 572460 Knutsford:
George Symes
01565 653096
Dave Hasler
01625 572640
Martin Baxter
01565 653675
Congleton:
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
John Barber
01260 277391
Dave Pearce
01625 530152
Please contact us if you fancy joining us at one of our events. New faces are always welcome!

SUMMER PUB OF THE SEASON; EGERTON ARMS, CHELFORD
Macclesfield and East Cheshire
CAMRA Summer Pub of the
Season Is the Egerton Arms in
Chelford.
This is a former Chef and Brewer
establishment which became a free
house in 2009 under the ownership
of Jeremy and Anne Hague.
The award is an acknowledgement
of the improvements made in the
quality of food and service and in
variety as well as quality of beer.
Jeremy has succeeded in his stated
aim when he first took over the pub
to return the pub to the community; he has also been a strong supporter of local micro
breweries such as Tatton and RedWillow, who were both represented amongst the five
beers available on the night of the presentation. Jeremy was in even more ebullient mood
than usual during the presentation and can be
seen here celebrating with Anne and his two
daughters.
The Egerton Arms is family and dog friendly and
in addition to all-day meals, afternoon teas are
available on a daily basis for non-drinkers.
As a footnote, the Egerton Arms was one of first
pubs to offer a beer from Mobberley Fine Ales,
the new local Micro-Brewery, with their first beer,
HedgeHopper being put on sale during the last
weekend in July.
TI

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 Free House 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 2011.
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
GOOD
BEER
GUIDE

Come and enjoy our newly refurbished bar and restaurant soon!
01260 224269
www.thedavenportarms.co.uk
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COMMUNITY PUB OF THE SEASON; Farmers Arms, Wilmslow
Early July saw CAMRA give two awards to local pubs in the region. As mentioned overleaf,
the Egerton Arms in Chelford achieved Summer Pub of the Season, and the Farmers Arms
in Wilmslow was the recipient of our first 'Community Pub of the Season' award.
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With landlord John Eyres at the helm, this popular hostelry attracts people of all ages and
types. It is a J W Lees pub, bought from the Punch estate only two years ago.
John, Anita and the engaging barmaids Ellie
May and Gill (pictured) will ensure you have a
warm welcome. The pub has an interesting mix
of rooms - a main lounge, a side room with
several outdoor artefacts adorning the walls, an
upstairs games/music room and a traditional
snug (said once to have accommodated 60
people!). The snug bar hosts the real ale pumps
which on our visit comprised Lees Bitter,
Middleton's and Boddies. The pub has been
serving the latter from its earliest days when it
was a Boddington tied house. Knowing what
his customers liked John was adamant that he
should retain the beer after the Lees takeover
and did well to get the brewery’s agreement to
the arrangement .
All three beers were on fine form with the Lees Bitter dangerously drinkable! John is keen to
experiment with the real ales and other drinks Lees offer, but like any sensible landlord he
won't alienate his customers. When we spoke to him, he was particularly keen to emphasise
the pub would not be the pub it is without its regulars and bar staff.
It is a sad fact that community pubs are at threat across the country but head to the bustling
Chapel Lane area of Wilmslow and you will find this thriving community pub whose
existence is anything but.

THE

LORD MOUNTBATTEN
70 MILL ST, CONGLETON
New entry in
Good Beer Guide 2011
Over 200 different ales
used in its first year
- mainly locally sourced

6 HANDPULLS
REAL CIDER
ERDINGER
CZECH PILSNER,
LAGER & DARK LAGER

GOOD
BEER
GUIDE

CHESHIRE’S VERY OWN TAP
- KEEPING IT LOCAL

CONGLETON
BEER FESTIVAL
Congleton Leisure Centre mini-festival will
take place between Wednesday 5th and
Saturday 8th October.
There will be 20 ales available plus a
couple of ciders. It's almost certain that
none will have been available before at
Congleton Leisure Centre. Last time, in
March, visitors
voted RedWillow's
Smokeless as
their favourite of
the Festival, and
I'm sure this will
be a keen
competition again.
It's open from
1900 - 2300 Wed
to Fri and 1700 2300 Sat.
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New Brewery in Mobberley
Mobberley Fine Ales was established in July 2011 by Phil Roberts
and Ray Britland. The brewery is housed in an old milking parlour
on a working farm, set in the heart of the Cheshire countryside.
Phil and Ray say that their aim is to brew fine ales of a high quality,
using only the ingredients of malted barley, wheat, hops and yeast,
to produce traditional and natural refreshing products.
The first brew was produced in mid July and to gauge the quality, they invited 80 villagers to
come and taste the beer, at a “tasting evening” at the brewery. Each attendee was asked to
rate the beer and the result was an impressive 8 out of 10.
Those local licensees who attended, were queuing up to order the
beer before they left and the first beer called “HedgeHopper” went
on sale in the Church Inn in Mobberley, the following and has
been a permanent feature ever since.
Other local pubs followed suit and “HedgeHopper” is now also
a regular feature in the Bull’s Head and the Victory Hall
Memorial Club, Mobberley; and the Egerton Arms at
Chelford. The latest establishments to take the beer have
been the Railway Inn, Mobberley and Sutton Hall in Sutton.
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HedgeHopper is a 3.8% ABV golden ale brewed to an original
recipe, with a rather fuller body than it’s ABV
suggests, a hint of hoppiness and a pleasant
lingering, mildly bitter but malty aftertaste.

LocAle Award - Bull’s Head, Mobberley
September sees a special award to the Bull’s Head in Mobberley. This historic building, once
three cottages, and once the home of Umbro originators, the Humphrey brothers, was in a
state of major decline when Tim Bird and his wife Mary Mclaughlin acquired it. After a period
of closure for a major refurbishment and redesign, it reopened with an entirely different feel
and high quality atmosphere to it. There is an emphasis on the catering, with locally sourced
produce, freshly prepared, but what sets the Bull apart from so many “restaurants with a bar”
is the commitment to traditional beer. All five hand pumps have sold nothing but micro-brewed
beers from within a thirty mile radius and such is demand that a sixth has been added recently.
Tim has an impeccable pedigree in the trade, having been a director
of Brunning & Price, Eldridge Pope, Morrells of Oxford and
Greenalls over the last 15 years. His philosophy is that while
food may be an essential part of the business of a country pub,
the beer side must not be neglected.
House beers Wobbly Mobberley, 1812 Overture and Bull’s Head
Bitter are brewed by Weetwood. Other Cheshire beers often seen
are from Beartown, Bollington, Dunham Massey, Spitting Feathers,
Storm, Tatton, Wincle and Woodlands while the ultra-local
Mobberley Fine Ales HedgeHopper has been available virtually
since its launch.
The plans are not restricted solely to the Bull; Tim and Mary have
recently acquired the Cholmondley Arms in Cholmondley near
Malpas in south Cheshire. (See page 36 for further details) Plans for
this old school house involve five cask beers from the local area, which in this case will include
some Shropshire ales as well as Cheshire brews. It is expected to open in early September.

MACCLESFIELD; Sunderland Street - the final push
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So- having strolled along Sunderland Street in Macclesfield, hopefully sampling the real ales
on offer at the various pubs described in the last two editions of this magazine- how do you
round off your outing?
Again- you are spoiled for choice. At this end, the road
opens into Waters Green on the left before heading
towards the railway bridge. Just before the bridge is the
Nag’s Head, a traditional red brick pub building. Inside
there are many interconnecting rooms, opening out
from the main bar area, including one with a pool table
and a room at the back which is a regular venue for
live music, on Friday or Saturday nights, generally rock
music, both original and good cover/tribute bands
(check the board outside). A Robinson’s house, run
by Steve and Sandra for the last 11 years, Unicorn
and Dizzy Blonde are always on offer, as well as two
rotating seasonals/different brews.
Back round the corner, the Old Millstone
has only recently (April) been taken over
by Donna and Ken. They plan some
renovations to this large, open plan
Marston’s House and will also be having
live music again, as well as food. A tasty
Marston’s EPA was tried at the last visit.
Finally, when crossing the car park, cast
a sad glance at the former Estate Agents
just up from the Millstone. This was once
the much lamented Bull and Gate pubof many happy memories to some of our
readers!
>>>

Your hosts Tony & Lynda
Licensees for 22 years

Railway Inn, Mobberley
now a Free House
Open every day
for home cooked food
and cask ales
Large bowling green available for hire
Beer garden & children’s play area

Open log fires
Music quiz every Sunday
Real ale from Dunham Massey
(real vinyl records) DJ Karl Wayne
Tel no 01565 873155
E mail t.l@railway16.freeserve.co.uk
Web www.railwayinnpub.co.uk

>>>

Brian and Tracey at
the Waters Green Tavern
continue to provide a welcoming traditional atmosphere to
a wide age range of punters.
There is a choice of up to 7
real ales, real cider and
draught Belgian beers. Since
Brian and Tracey now own
the pub, he has been able to
even further extend his beer
range, now often including
local Happy Valley, Storm,
Buxton and Marble beers.

As with the other pubs, there is a pool room and an outside
drinking area.

13

So- Sunderland Street, Macclesfield- the station, bus routes
and taxis all to hand and eight, yes 8, very different pubs to
choose from, serving a huge variety of beers. Our local answer
to Manchester’s Northern Quarter!
NB- if you missed the 2 previous articles, these are available
online, see the website for details.

THE WATERS GREEN TAVERN
Your hosts,
Brian & Tracy
96 Waters Green,
Macclesfield
76 Windmill Street, Macclesfield
off the southern end of the Silk Road
A friendly traditional street-corner local.
“This is a true community local, with darts,
dominoes and crib teams, and is popular with
several generations of local families.”

Robinson’s Dark Hatter’s Mild and
seasonal beers always available,
plus the award winning Old Tom
strong ale in the Winter months.
CAMRA Pub of the Season,
Autumn 2009
GOOD
BEER
GUIDE

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

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers
including George Wright, Hop Head,
Phoenix, Roosters, York & many more
Good Beer Guide 2011
Local CAMRA Pub of the Season
Winter 2008
GOOD
BEER
GUIDE

Bar meals served
Monday to Saturday lunch
No plastic food!
Real Chips!

This IS not a free house.

PUTTING ON THE STYAL
On a warm summer afternoon in July I donned my clips for
my annual cycle trek to Styal Beer Festival. Predominantly
attended by club members, families and the 20s/30s
generation, this festival is relatively new on the scene (this is
only their third) offering up to 50 Cheshire ales in the fields of
Styal Football Club. It was refreshing to see people not used
to such a choice of real ale together in one place, pondering
the delights of a smoked porter over the "light golden bitter with a smooth fruity hop aroma
and a subtle blend of Goldings and American Cluster hops". (Can you guess what it is?)
The weather was perfect and the atmosphere carnival-like with a mini bungee, bouncy
castles, and 5-a-side soccer tournament. An innovation the previous evening was a tug of
war contest between teams from local pubs. Wilmslow’s Horse and Jockey won beating
near neighbours the Farmer’s Arms in the final. Live music was also provided at all sessions.

14

It was great to see such a large range of local ales on offer. New kid on the block breweries
like Merlin and RedWillow easily sat alongside the more established ones like Bollington and
Weetwood. The emphasis was on light and golden ales, but I thought this appropriate given
the time of year and nature of the visitors. Lager drinkers favoured the Derbyshire brewed
Moravka, but I would have hoped that some could also have been enticed by the various
IPAs which were also on offer. The ales were served straight from the barrel and the ones
I sampled were well kept and at the right temperature. I understand that the beer sold out
before the end of Saturday night, but Dunham Massey and Bollington came to their rescue.
Keep an eye out on this festival next year. In 3 years, I reckon the festival has nearly
doubled in size. Peter Cockitt, one of organisers, said "We were lucky with the weather but
seem to have found a successful festival formula". Entry was £5 including a programme and
glass. It would have been nice to have had a deposit option on the glass (and also proper
bagging arrangement for taking glasses off site when leaving the festival) but these are
minor gripes. Certainly one of the most family friendly beer festivals I've been to in a while.
PS the beer described in the first paragraph was Storm's Downpour.

The Dog Inn
Well Bank Lane
Peover Heath, near Knutsford

Cask Ales from
Weetwood, Hydes plus
Guest beers
CAMRA Pub of the Season (Spring 2008)
Traditional English Home-cooked food
Served 12-2.30, 7-9.30 (12-8.30 Sunday)
Quiz nights
Thursday & Sunday
Happy Hour 5-7

Regular theme nights and music

6 en-suite rooms
Tel 01625-861421
Fax 864800

GOOD
BEER
GUIDE

UNION CLUB BEER FESTIVAL
The third annual beer festival at the Union Club on
Stevens Street in Alderley Edge was held in July.
Steward Duncan Stephenson had gathered twelve beers
for his Micro Festival, nine of them hailing from Cheshire
brewers Bollington, Dunham Massey, Happy Valley,
Merlin, Storm and Tatton. The most unusual beer
present, not from Cheshire but nevertheless local (from
Manchester) was The Governor, brewed from a recipe
by Marco Pierre White with an all malt British grist and
intended principally for his own pubs. The name comes
from Marco’s family greyhound, a rescue dog which
went on to be a race winner several times.
Attendance at the festival was steady. Three silver band
members entertained for a time in the afternoon, and
evening music was provided by six piece traditional jazz
group Louisiana Highway.
A barbecue was set up alongside the bowling green
though poor weather made this something of an
endurance test for customers and staff alike.
Duncan is to be commended for his efforts
in promoting local beers at this club and we
can remind you that free entry to the Club is
available during all opening hours for
CAMRA members.
A Winter Beer Festival is planned for
November.

Award winning cask ales
& bottle conditioned beers
With over a decade of brewing
excellence and five Champion Beers
under our belt, we know that you’ll want
to ‘come round to our way of drinking’.

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

Tel: 01625 431234

email: stormbrewing@dsl.pipex.com
www.stormbrewing.co.uk

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ
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DINING AT THE DRAGON
In June a group of friends met at the George and Dragon at
Holmes Chapel. Venue choice is limited as one of our
number is wheelchair-bound but this was no problem. There
has been a George and Dragon here since 1847, though the
original was demolished for road works in 1970. A dining
conservatory was added in 2004 and we sat here, in light
airy surroundings with ample room for the wheelchair. The
welcome was pleasant and the service excellent throughout.
None of us wanted starters (there were seven available), so it was a matter of choosing from
the sixteen mains on offer. Three chose the fish and chips, a choice which requires a large
appetite to do justice to the fresh battered fish and real chips with choice of garden or mushy
peas. Half portions are available, effectively giving two meals for the price of one. The other
three meals chosen were rainbow trout with choice of potato, roast ham and egg and chips,
which came with a very generous portion of meat, and seafood linguini, with a delicious mix
of tuna, salmon and black tiger prawns in a lemon and dill sauce.
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Then to the sweets. Cheese and biscuits priced at £7.10 seemed expensive but two of us
opted to share a portion and there was more than enough of cheese, biscuits, celery, grapes,
apple and chutney for two people. The other choices were light, possibly in deference to the
ample main portions. The raspberry fool and summer pudding were both refreshing and
tasty. The ice cream option was three scoops of different flavours, but one or two scoops
can be ordered for the smaller appetite.
Prices vary to suit all pockets; starters ranged from £3.25 to £6.25, mains were generally
£8.95 to £12.95 with the most expensive being mixed grill, steak or duo of venison, at £17.95.
Sweets were generally £5.10, apart from the cheese and biscuits.
This is a Robinson’s house and there is usually a range of up to six well-kept beers from the
Robinson or Hartley range. Altogether this is a venue to be recommended, especially in the
summer months when the conservatory provides such a pleasant ambience for a meal.

John, Michelle and staff
welcome you to

Porter’s
Prince of
Wales
33 Roe Street
Macclesfield
SK11 6UT
01625 437007

7 Cask ales
available every day
Real fire - pub games - pool table
Big Charity pub supporting
East Cheshire Hospice and Donna Louise Hospice for Children
******************************************************************

THE DOG BEER FESTIVAL AND GOOSEBERRY SHOW
Licensee Steve Wrigley at the Dog Inn held his eleventh annual beer festival in August.
This featured again the Over Peover Gooseberry Show. As the gooseberry show is held on
the first Sunday in August, this year’s beer festival had to be held a week later than usual.
Microbreweries featured almost exclusively in the choice of 30 beers on offer over the
festival. True to form, Steve sourced 9 of the beers from Yorkshire, but these were
comfortably outnumbered by the 18 from 6 Cheshire micros. Former regular Julian Shaw
again journeyed from Lyme Regis with his own Old Mill Cobb Ale, whilst a Hyde’s regular
and seasonal ale, together with three real ciders completed the line-up.
Friday night featured popular solo artist Ian Taylor and the 5-piece rock band Nightbreakers,
the dry and fine evening making the outside seating popular. The usual festival downpour
was saved this year for the Saturday afternoon, fortunately when there were few drinkers
present. Saturday evening should have started with country singer Geoff Ashley but he
withdrew on the evening in unfortunate circumstances, and 4-man group Backtrack, with
their easy listening 60s and 70s songs, provided all the musical entertainment.
Sunday featured the serious business of display and judging of the
Over Peover Gooseberry Show. For the technically minded, the
largest berry weighed 18 grains (¾ of a pennyweight) more than
last year’s winner, and the smallest entry, grown on the premises,
was submitted by the redoubtable host landlord! The evening
continued the gooseberry theme with award of trophies and a fund
raising auction, rounded off with Steve’s traditional Sunday quiz .
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This was another great weekend, this festival is a success each
year due to the behind-the-scenes effort put in by Steve, his regular staff and those who
assist behind the bar and in other ways. The permanent looking bar in the marquee with its
26 hand pumps is particularly impressive, whilst the event has been enhanced by the added
interest of the Sunday gooseberry show. Congratulations and thanks to all involved and we
look forward to 3rd August 2012.
TI

OPENING HOURS
MON-FRIDAY
5 PM TO CLOSE

SAT-SUN

GOOD
BEER
GUIDE

12 NOON TO CLOSE

THE

RAILWAY VIEW

Macclesfield

A WARM WELCOME TO ALL OUR REGULARS AND NEW CUSTOMERS
REAL ALES SUN PATIO POOL CARDS DOMINOES DARTS BAR SKITTLES
SUNDAY NIGHT QUIZ JAM SESSIONS FOLK SESSIONS ALTERNATE TUES NIGHTS
MONDAY NIGHT FREE POOL AND REAL ALES £2.10 A PINT

