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!

www.northcheshirecamra.org.uk/
CAMRA DIARY
Feel free to call us for more information.
Events start at 8 pm unless specified otherwise.
17 Jan;
21 Jan;

18

10 Jan;
25 Jan;
7 Feb;
18 Feb;
22 Feb;
13 March;
17 March;
28 March;

Good Beer Guide Selection Meeting. Salt Barge, Marston
Evening crawl of pubs of Manchester's Northern Quarter
after the Northern Winter Ales Festival
Warrington town centre Crawl/Survey. Meet at Marquis of Granby.
Meet the Brewer evening, Tim Taylor, Warrington Sports Club, Walton, 7.30
Final Good Beer Guide Selection Meeting. Tavern Music Bar, Warrington
Evening visit to a Local Brewery, details TBA.
Great Budworth Crawl/Survey. Meet at George & Dragon.
Branch Meeting, Hartford Hall Hotel, Hartford.
Annual Beer-matched Dinner at Helter Skelter, Frodsham. Details TBA.
Houghton Green Crawl/Survey. Meet at Millhouse.

The North Cheshire CAMRA new website www.northcheshirecamra.org.uk is now ‘live’.
With the help of the CAMRA BeerEngine team, and its ‘Content Management’ system, the
whole experience has been made a lot more ‘user-friendly’.
The site you see now has much of the essential information that a CAMRA member or the
public might wish to know about the North Cheshire CAMRA branch:Ÿ
What the local branch does
Ÿ
The Diary, with date, time and location of future events
Ÿ
Awards made to pubs, clubs and shops by the CAMRA locally
Ÿ
Reports and pictures of Social events
Ÿ
An opportunity to download the Warrington Real Ale Trail leaflet
Ÿ
A list of the LocAle accredited pubs in this area
Ÿ
How to contact us
Do try out the website and see what it has on it so far. If you have any questions or
suggestions, feel free to use the contact form to ask us for information or ideas for how
the site could be improved. We look forward to hearing from you.
(If you would like to find out more about BeerEngine, contact the team via
http://www.camrabeerengine.org.uk)
Bob Almquist, Webmaster
The appeal of real ale to younger, affluent and sociable drinkers, has thrown a lifeline to
pubs in the recession. Real ale now has a 15% share of the UK beer market (about one pint
in six ). Its popularity is being fuelled by the input of micro-brewers and by the updating of its
image, says the Cask Report 2011-12. In the UK, 7.8 million people drink cask-conditioned
ales, and sales have surged by 25% over the past five years, it adds. Real Ale enthusiasts
are also twice as likely as other drinkers to go the pub - perhaps because supermarkets,
despite their irresponsible and predatory pricing, cannot offer cask beer.

North Cheshire Pub of the Year 2011
During the previous 12 months over 4700 tastings, covering 37 pubs were undertaken by
North Cheshire CAMRA members. All tastings were averaged out per pub, and we chose
the ‘top 5’ pubs based on the highest average beer scores to be automatically selected as
candidates for our ‘Pub of the Year’, Following numerous visits to each pub by selected
judges, a final recommendation of PotY winner and runner-up was then selected, with the
Helter Skelter Frodsham as winner & the Penny Black Northwich as runner-up.
So what makes the Helter Skelter the branch PotY? Well
it could be the eight hand pumps to choose from, serving
a fantastic mix of cask ale from both national and micro
breweries. With seven pumps constantly changing beer,
serving over twenty different ales each week whilst
always maintaining links with local breweries. Couple
this with an excellent average beer tasting score,
knowledgeable staff and great atmosphere, and to top it
all off there is the Oswald’s restaurant which serves a
mix of modern and traditional cuisine. All run by the
Broome family of Nick, Sara, Getty and Karen
Late June saw the presentation of the certificate for the Pub of the
Year 2011 from CAMRA North Cheshire by Joe Wright who gave a
particularly impressive explanation of the PotY selection process.
Photographs were taken, usually we print a picture of our chairman or
secretary with the licensee, but on this occasion Joe agreed to step in
to award Nick with the certificate. The Helter Skelter now unusually
holds both the Pub of the Year and the Cider Pub of the Year 2011.
Many attending branch officials enjoyed the presentation, sampling
most of the ales on offer.
Congratulations Nick and keep up the good work.
Paul Foster
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THE OTHER SIDE (OF THE BAR) - PART 2
I have told of some of the initial tribulations of taking over a pub. Despite all this, we were
still in a state of excitement and moved in with a minimum of belongings as we were keeping
our house – a wise choice, as it happened.
Initially, we had a blow-up, camping mattress and a broken down settee left by
the previous tenants. The main bedroom is so old that we often found ourselves
waking up at the lower end of the room, out of bed – yes, the two ends of the
room are about five inches different in height. The priority was always, throughout
our stay, the pub itself, so these were endured as an adventure.
Within a short time, we found how a local firm would come weekly and clean our
beer lines and cellar plus giving expert advice for a small sum – worth every
penny. We ordered more cask ales and started to gain a reputation for them
being tasty. We even had praise from the Guinness representative who came to
check their equipment – the best pint of Guinness he’d tasted in years. We also
requested Cask Marque to come and check out our beers and give us advice on
how to improve them. In 2009 we (well, Siobhan) were awarded the Cask
Marque, which we also passed in subsequent years
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Over the years, we developed all beers and expanded the wine and spirits stock quite
considerably – our biggest triumph being just last year when we became one of only two
pubs in our PubCo to be allowed to join the SIBA scheme and order from local microbreweries (as long as we paid the PubCo prices not the breweries!) For those unfamiliar with
this, an example; a micro-brewery charges about £65 - £75 for a cask of their beer (including
VAT), by the time it gets to the pub (if a “tied” pub) this can rise to £110. I realise that
PubCos are in the business to make a profit, but that does seem a bit greedy.
I like to think that we took a local pub which had got to the stage of having half a dozen
patrons at its busiest times and turned it into a centre for most of the local community.
I say “most” as there are always those who have no interest in others and seem intent on
causing the most trouble they can – those we banned after giving them a number of
warnings. Interestingly, these only amounted to less than half a dozen over more than three
years. Unfortunately, as we are on the outskirts of town it usually fell to ourselves to keep
the trouble-makers away as the police were busy elsewhere.
As staff left (never sacked, I have to say) we took over their hours and duties, purely to
become more cost effective. This meant that three of us were working 14/15 hour days and,
in my own case, 10 hour nights in my regular job in order to pay the bills. This is something
the ordinary pub-goer doesn’t even think about. Who do you think is up at 9.00 in the
morning to clean the pub, order the food and the beer, check the toilets, make sure all the
electrical items are actually switched on and working? Increasingly, this is the same person
who you expect to serve you with a smile 14 hours later before they spend another hour or
two clearing up once the stragglers have finally left, usually after midnight.
As some of you know, the pub eventually became a favourite for many real ale drinkers, but
also wine-drinkers and others who would enjoy the company regardless of what drinks were
on offer, so long as they were tasty. It was also (and still is) a place where many came for
meals, including the local publicans and their families.
Sadly, after just over three year of trying to get the PubCo to negotiate a fairer rent or a
discount on the beers, we couldn’t afford it any more. The £60,000 or so we had put aside
for emergencies has gone and the PubCo have appointed someone else to run the pub.
The “good” news is that they have sought our advice in some areas, including the cask ales.
They have said that they intend to become hands-on, as we were, and to keep up the
standards; only time will tell, but we wish them all the best.
This contribution from a hard-working licensee is continued from our last issue.

Mikron Theatre’s Beer Street at Davenports Farm Shop
Mikron Theatre is a small group of actors who spend the summer months travelling the
waterways and autumn travelling by road to bring their repertoire to all sorts of venues –
churches, pubs, festivals, rallies, community centres and, of course, farm shops.
Most appropriately Mikron’s 40th anniversary production, Beer Street, coincides with the
40th anniversary of the Campaign for Real Ale. The production follows the experiences
of a young couple taking over a run down traditional pub and building it up to be a thriving
community hub. Scenes take us through key events in the history of pubs and brewing from
times when beer was brewed in monasteries and drunk in preference to water, to the role of
the landlady and legislation to try and stop women serving behind bars, to smoking bans and
binge drinking. It was an energetic and engaging performance, full of humour and music.
The performance at Davenports Farm Shop was accompanied by a very tasty hog roast
during the interval accompanied by Coachhouse Cheshire Gold, Nook’s Yard cider and
bottled beers from the farm shop which was awarded CAMRA North Cheshire Real Ale In
Bottle (RAIB) retailer of the year in 2011. What more could you want?
For more information on Mikron or Davenports check out their web sites:
http://www.mikron.org.uk and http://www.davenportsflorists.co.uk/farmshop.html
Cask Ale Gain in Glazebury
Cask ale reappeared again on the bar at the family-friendly George and Dragon over the
Summer after a gap of a few years. Initially one hand pump was in use selling beer supplied
from the Punch list, which had included Tetley Bitter, Bombardier, Deuchars IPA and GK
Abbot. Kath and her team planned to increase this to 2 hand pumps in the Autumn but we
have not been able to get back to check on this, so more news next issue.
Meanwhile this adds another potential watering hole on the crawl along Warrington road
through Culcheth and Glazebury and indeed would be an ideal stop for food from the
extensive menu.

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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Cheshire Pub scoops Food Award
(as reported by the Northwich Guardian)
Diners at a mid Cheshire pub will be safe in the
knowledge they are eating in the best venue in
the county, following an award from the Good Pub
Guide.
The Fox and Barrel at Cotebrook has secured the
title of Cheshire Dining Pub of the Year, coupled
with recognition from the Good Food Guide.
Richard Cotterill, who co-owns the Forest Road
venue with Gary Kidd, said a refurbishment three
years ago marked the start of a change of fortune for the pub, which was forced to close its
doors during the Christmas period in 2007 under previous ownership.
“We work our rocks off and that’s why we are where we are,” said Richard.
“It’s just about hard work and commitment from myself and Gary and the team of people we
have working for us.”
Up to 4 cask ales are normally offered with the regulars, Weetwood Eastgate and Deuchars
IPA, supported by 2 guest ales. Beer quality has been consistently good this year and it
would not be a surprise to see the pub feature as a contender for the next Good Beer Guide.
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Food is served all day 12 till 9.30 (9.00 Sunday).
Nestling in an idyllic cobbled street within hailing distance of the Parr Arms and the ancient
village church of St Wilfrid that inspired Lewis Carroll to write of the Cheshire Cat lies the pub
on our front cover, the Ram’s Head in Grappenhall Village. This popular pub has a large car
park and spacious bars and eating areas. There has been a hostelry of some sort here for
centuries and the original village well is in the present bar area for all to look down into.
Rebuilt in recent years the pub retains its charm for drinkers, diners and residents alike.
Between four and six real ales are usually available, mainly sourced from regional and
national brewers, such as Adnams, Jennings, Sharps, Marstons, Caledonian & Greene King.

COMFORTABLE GILL INN

Around Lymm and Thelwall
Apologies for the recent absence of this
column as I have not been able to go on the
delivery round. I hope to be able to give a
more detailed analysis next time.

Good, home cooked food served
every day from 12.00 to 7.00.
Bed & Magnificent Breakfast
Beer Garden and Pets Corner
Ample car parking
Victor & staff welcome you to
458 Warrington Road, Glazebury
Cheshire WA3 5NX
01942 677742
07811 456193

The Barn Owl continues to be the Lymm
area’s premier pub for variety of beers on
offer and quality. Up to seven beers are on
hand pump; two from the Marston portfolio
and up to five guests. Minor refurbishment
of the furniture has improved the ambience
and views across the countryside and good
meals will complement your pint.
The Pickering Arms now has three ales on
hand, from its pub group’s list, but the
Manor has been closed again, although it
has been taken over by Brunning and Price
and is due to open again in March.
The Farmers’ Arms remains closed, but
work appears to be taking place.
Nick T
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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

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

Where’s That Pub?
A return of this feature. After a period of being out of action, I am now visiting
the occasional pub (!) again and will try and confound you all with a feature of a
pub for you to place.
This issue’s photo shows an amazing carving of a bear – but outside which pub
does it stand guard?

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

Selection of Beers and other tasks for a pensioner
I was in the Ferry Tavern in Penketh the other
day when I noticed a customer order a small
purpose built tray with three third pint glasses,
each with a different beer smiling at me. The
landlady explained that this offer of three
beers for the price of a pint was very popular
with motorists who wished to sample three
beers but to remain firmly within the drink drive
limit. It reminded me of a similar scheme in
New Zealand where brewers wish to introduce
different beers to tourists on a sampling tray
complete with tasting notes.
Is this better than offering samples in “taster”
glasses? I think I still prefer the taster glasses – not only because they are free! One can
usually make up one’s mind about a beer in the first mouthful. On the other hand, some
beers taste better the deeper one drinks into the glass. Oh dear it is a serious business this
real ale tasting.
One of the advantages of being a pensioner is that one can take one’s time and, if the mood
takes you, decide to try a different pub at lunchtime without the pressure of rushing back to
work. Many pubs now have “all day” service for food which means one does not have to
compete with the workers for table or bar space. So it was the other day when I popped in to
The Plough at Houghton Green. The
main crowds were on their way back to
their labours by about 1.45 pm, with
contented looks on their faces. I found
a table and then had the enviable task
of choosing what to drink from the wide
selection at the bar. Keith always
keeps an excellent pint which makes
the choice even harder than usual – I
know they will all be good.
If in doubt, go for one you haven’t tried
before as your first pint. It is as good a
philosophy as any other.
The Moorhouses’ Pride of Pendle was
outstandingly good. As I could rely on
my chauffeur (I knew there was a
reason I married her!) I happily went
on to a very acceptable Cheeky Pheasant by George Wright. This is the life, I drawled as my
enormous “Codfather and chips” arrived and the sun came out, dappling the dozens of
people in the bar with an almost magical gold tint.
Another day, another pub. We like to take my mother in law out for a light meal at least once
a week. The problem we find is that many pubs do not do “small portions” – as Sally is in her
nineties she finds that a glass of whisky and lemonade and a normal sized meal over-faces
her. Funnily enough she does not want to give up the whisky. We of course, demand more
gourmand sized feasts. We often pop in to the Griffin at Bold Heath. The meals are just right
and although the range of beers is limited and does not yet feature beers from local
breweries I have always found the bitters (usually Bombardier, Black Sheep ) to be perfectly
acceptable. The swift and pleasant service is a model some other pubs could do well to
emulate.
Jeff Bouch
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Dining Out Inn CHESHIRE - Penny Black, Northwich
The North Cheshire CAMRA area has three J D Wetherspoon outlets
– two in Warrington (the Looking Glass and the Friar Penketh) as well
as the Good Beer Guide listed Penny Black in Northwich.
All Wetherspoons pubs offer great value food and an excellent array
of well-priced cask ales, and I thought it was about time we had a
report on what their food offering was like.
For this exercise I opted to try their famous Curry Club. This is where
the company proclaims themselves the UK’s largest curry house
each Thursday from noon until 10 pm. The menu is extensive with a
choice of 10 standard curries and, for a little more cash, two luxury
ones. All are available with a range of sides, but come pretty
comprehensive as a standard with curry, yellow basmati rice, naan bread, mango chutney,
poppadums and even a pint of Ruddle's thrown in! The menu is also helpfully marked with
red chillies denoting the strength of the curry (from mild with one chilli to fiery hot with 6 of
them). Some are marked as gluten free (and although the naan contains wheat, these will
be swapped for extra poppadums on request). People with a nut intolerance are catered for
and curries containing coconut are clearly marked. There are curries for vegetarians, and
even some for people wishing to reduce their fat intake claiming less than 5% fat.
Proof of the curry is in the taste, and I have to say that whilst not the largest portion of curry
you are likely to find, they certainly have the taste right on my choice, the 4-chillied low fat
26 Chicken Balti described as tender pieces of chicken breast marinated in tandoori spices and
cooked in a medium-hot spiced tomato sauce, with onion, garlic and coriander. The chicken
certainly was tender and in all the food was as good as I have tasted in any pub and in many
Indian curry houses.
The price for this? An astonishing £5.99. Remember, that actually includes the curry,
poppadums, mango chutney, rice, naan bread and a pint of beer. You’d be daft not to take
advantage of this.
Gary Chester

Another beer matched foodie extravaganza at the Helter Skelter!
After the success of the beer matched dinner in March,
Nick Broome hosted another as part of Cask Ale Week and
also offered 10% discount on beer to CAMRA members
throughout the week. The Campaign was well represented
with an extensive display of CAMRA leaflets and posters.
The Helter Skelter is an extremely popular town centre pub.
We arrived at 7 pm and it was standing room only. Having
sampled one or two of the eight beers on offer at the bar (George
Wright; Abbeydale, Fyne Ales; Allgate's; Weetwood; O’Hanlons;
Shugborough) - all on good form as usual and LocAle well
represented - we perused the menu for the dinner. The format
was slightly different to the previous dinner – comprising 4
courses, each matched with beer (all different to those on offer
in the bar downstairs), or wine.
The French onion soup was accompanied by Yorkshire Dale Cogden Gill. This was followed
by a scrumptious fish course – chorizo and shrimp risotto, accompanied by Dark Star’s
American Pale Ale – an excellent match.
The main course was coriander marinated breast of chicken on a bed of oriental vegetables
with red Thai sauce. The beer accompanying this course was truly wonderful – RedWillow
Faithless – and the matching was perfect.
Dessert was strawberry and white chocolate mess accompanied by Redemption Fellowship
Porter. I am not a porter drinker myself but nonetheless it went down very well with the
dessert.
To top off the evening the news that RedWillow Ageless had appeared on the bar caused a
sudden rush downstairs. Unfortunately, our train was due so we had to leave having only (!)
tried 8 out of 13 beers between us. Better luck next time!
Congratulations Nick on another great evening. We have already asked Nick to arrange
another Beer Matched Dinner on 17 March 2012. Watch this space!
Karen
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HALTON
CAMRA DIARY

Trips; Paul Miller 07837749614

paul.miller@thermo.com
Sat 3 December; Christmas social.
Branch info; David Gray 01925 727787
Pub Crawl in Bolton/ Salford,
david.grey11@btinternet.com
meet 12pm at Lower Angel, Warrington.
Tues 10 January Branch Meeting, Runcorn venue. Details to be confirmed.

NEW BREWERY 2
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As reported in the last issue, Runcorn is a centre for new breweries, despite quality real ale
pubs being few in number and having to be sought out in Halton.
However, exciting things have
been happening!
Norton Brewing Company
(NBC) had its official launch
recently at its Norton Priory base.
A rousing speech from comic
John Bishop with some hilarious
insight into his connections with
the borough (and local pubs!)
gave the brewery a flying start. A
local band, and buffet added to
the occasion, with the Priory Ale
being on fine form.
Neil Warburton, NBC head brewer must be praised for his commitment to real ale and to
developing the beer range with care and an emphasis on quality.
The brewery itself is run through a project for Adults with Learning Disabilities by Halton
Borough Council, and many of whom were in attendance for the launch. The satisfaction,
and pride they took in their work within the brewery was clear, and all who attended the
launch will have been impressed by the
project and their commitment.
Halton CAMRA members in attendance at the
launch, were especially pleased by the range
of beers being showcased, and NBC ales are
Dutton, Cheshire WA4 4JY
quite often found at the Tunnel Top in Dutton.
Please see their web-site to check what beers Champion Pub of Cheshire 2010 Nominee
are currently available.
- CAMRA LocAle accredited -

Tunnel Top
Bar & Restaurant

The Tunnel Top and the Prospect (Weston
Point) have also hosted beers from another
new Halton brewery - DB Brewing.
The Sandstone, and Transporter beers
(both 4%) have both acquired a good
reputation, and Paul and Terry Price are to be
congratulated upon them.
Halton CAMRA is keen to see the beers from
these new breweries showcased locally, so
residents of the borough, as well as those
further afield
have the chance
to sample them.

see the web-site for what’s available
Traditional pub food cooked to order
Tue to Thu 12-2 & 5-9, Fri & Sat 12-9
Sunday 12-7.
Function room available
Darts & Pool
Tuesday Quiz at 9
Please phone 01928 718181 for details
Web: www.tunneltop.co.uk

SOUTH CHESHIRE
CAMRA DIARY
Tue 13 December:
Tue 10 January:
Wed 15 February:
Sat 10 March:

Sandbach survey crawl starting at 7.00pm in the Cricketers
8.00 pm, Branch meeting then social at the White Lion, Weston
8.00 pm, Branch meeting then social at the White Bear, Middlewich
12 noon, Branch meeting at the Black Lion, Nantwich,
followed by Nantwich pub crawl.

Every Monday evening in Crewe. CAMRA/SPBW social,
7.30 in the Borough Arms (3 beers at £1.50) then 9.30 pm in HOPS (all beers £2 a pint).
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!
A mostly rural area, but including the towns
NEW SOUTH CHESHIRE WEBSITE
of Crewe, Middlewich, Nantwich, Sandbach
A new website is being launched for South
and Winsford.
Cheshire CAMRA, thanks to the hard work of
Branch Contacts:
CAMRA member Michelle Kelsall from Offbeat
Mark Jeffries 07741 036339
Brewery in Crewe. Michelle kindly set about
markgill@globalnet.co.uk
creating the new site, even buying the domain
Derek Davey 01270 761039
name on behalf of the Campaign.
d.davey45@btinternet.com
As a result the new site
Ian Bray
01270 252045
www.southcamracheshire.org.uk should be
maltosefalcon@tiscali.co.uk
live by the time that you read this.
Paul Hext
0784 6657833 (m)
It features a diary so that members can see
h3xtyp@hotmail.co.uk
where we are meeting much more easily.
The site is linked to our new Facebook page, 'South Cheshire Camra' which also features the
diary. A blog on the website will enable articles to be added easily.
If you have any comments on the website or Facebook page please get in touch. Paul Hext

The Bhurtpore Inn
Aston, Nantwich, Cheshire
South Cheshire CAMRA Pub of the Year 2010
CAMRA Regional Pub of the Year 2006
Featuring many REAL ALES
from Britain’s small independent brewers
plus REAL CIDER & PERRY and
150 Bottled Belgian, German & British Beers
Revised Pub Opening Times
Monday- Thursday: 12 noon-2.30
& 6.30-11 pm
Friday - Saturday: 12 noon –12 pm
Sunday: 12 noon-10.30 pm

12 minutes walk from Wrenbury Station
GOOD
BEER
GUIDE

01270 780917
www.bhurtpore.co.uk
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Nantwich Beer Festival 2011
The Tenth Nantwich Beer Festival in September was enjoyed by some 1,600 attendees who
drank almost all of the sixty-five casks of beers from Cheshire, neighbouring counties and
Cumbria, as well as ninety-eight gallons of cider and perry. For the second year the event
was held at the Nantwich Cricket Club, and we are most grateful for their hospitality.
The sun shone and it was great to see so many people enjoying sitting outside both during
the day and late into the evenings, drinking ‘al fresco’. Whilst the beers were served in the
marquee, we were entertained in the pavilion on Friday night by our very good friend Hayley
Strangelove. On Saturday, by a young duo called Savannah Springs and then the excellent
The Generation who belted out great brit-pop covers.
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On Friday afternoon panels of judges consisting of local
landlords, volunteers and brewers from near and far
helped to judge a round of Champion Beer of Cheshire,
with the top four beers going forward to the final in Chester
at the end of October. These were RedWillow Wreckless
from Macclesfield, Merlin Wizard from Arclid, Goodall's
Freight from Alsager and Offbeat's Way Out Wheat.
We were very pleased indeed when the Way Out Wheat
from Crewe was third in the final and the RedWillow Wrecklesss a worthy winner.
The Beer of the Festival award was won by the excellent Offbeat Far Out Stout; also the
first beer to sell out. This 6.5% stout aged for three months in a whisky cask was a unique
firkin, the rest of the beer has been bottled and should be available for sale in the near future.
We are very grateful to our sponsors who helped to ensure the viability of the festival and as
ever we could not run it without the hard work of the volunteer members of CAMRA from
South Cheshire and further afield. Collections for our festival charity raised over £300 for the
Wingate Centre in Wrenbury.
We want to ensure that next year’s beer festival will build on this year’s success and would
welcome your feedback as to what you enjoyed and what if anything you think we might add,
or do differently, next year.
Paul Hext, Organiser h3xtyp@gmail.com

New Brewer at the Borough Arms, Crewe
Brewing has restarted at the Borough after a gap of some
months. New brewer is Iain Turnbull. Iain, originally from
the Bristol area joined Courage in 1967 as a brewer, via
Heriot-Watt University. He subsequently worked in all the
breweries under the Courage “umbrella” at that time,
before Courage rationalisation [i.e. closures]. Then he
worked for Brains of Cardiff.
In 1986 he bought a lemonade plant and this marked the
beginning of Iain's foray into the manufacture and commissioning of brewing plant for
small and medium-sized breweries. That lemonade plant eventually became
“Reckless Eric’s” brewery of Pontypridd.
After a long career that included a stint in Nigeria, Iain “retired” to the Outer
Hebrides. But a certain boredom set in and now he works as an advisor to various
breweries, refurbishing breweries and “hands on” brewing. At the Borough he has
now completed four brews and by the time you read this they should be available
in the pub. Pale and well hopped as the regulars prefer!
Iain intends passing on his skills so that brewing will continue at the Borough on
a regular basis.
The photo show Iain monitoring the mashing temperature of the third brew.
IFB

WHEN YOU HAVE LOST YOUR INNS,
DROWN YOUR EMPTY SELVES,
FOR YOU WILL HAVE LOST
THE LAST OF ENGLAND.

5 Real Ales on offer
2 open log fires & and cosy dining room
2 '4' 1 on our very popular menu on Tues, Wed and Thursday, 6 till 7:30
Live folk music on Thursday evenings and live music last Friday of every month
“Pay what you think it’s worth” first Wednesday of each month

Beautiful countryside and canal walks from the pub
Dogs welcome

The Star Inn
Telephone;
01270 625067
Web-site
www.thestarinnacton.co.uk

Chester Road
Acton
Nr Nantwich
CW5 8LD
Mon-Fri; 5-11 Sat-Sun: 12-11
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REAL ALE IN A BOTTLE Tasting: Two Beers for a Winter’s Evening
With winter now upon us, our Bottle Conditioned Ale tasting this time features two contrasting
darker beers to warm up a cold evening, both kindly provided by the Beer Emporium in
Sandbach.
Our first is from Wincle brewery, which moved
to new Dane Bridge premises earlier this year.
Their Old Hag is described as a Stout Porter on
the bottle, the label proclaiming that ‘this 18th
Century style beer uses lashings of chocolate
malt and subtle Fuggles hopping to make a
dark, sumptuous and comforting ale’.
We opened a bottle of the 5.2% ABV (Alcohol
By Volume) beer to see if it lived up to its billing,
and found the aroma to be smoky with taints of
whisky and liquorice. The colour of the ale was
a very dark reddish-brown, but clear and not
murky; not particularly dark for a stout/porter.
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Our tasting panel, made up of seasoned beer
drinkers and some who sample only rarely,
found the taste to be in line with the porter of the description, with liquorice flavours and
chocolate after-tones but no pronounced bitterness and not too much maltiness either. It was
smooth and velvety with a degree of carbonation (i.e. fizziness) on the tongue, and a long,
warming finish. One of the panel thought that it would go well with red wine, unusual for a
beer, and another detected a touch of apricot in the taste.
Old Hag is apparently named after an ancient alehouse on moorland near Wincle, in turn
named after a legend that a hare chased over a wall by locals vanished and turned into an
old hag. We weren’t sure about the legend, but the beer was definitely to our liking and lived
up to expectations.
>>>

The

Globe Inn
Audlem Road
Nantwich
01270 623 374

Woodlands Brewery Tap
10 Real Ales from the award winning brewery, Stapeley
Open 12 pm - 11 pm all day, every day
Food served all day,
Monday-Saturday 12 pm-9 pm, Sunday 12 pm-8 pm
GOOD
BEER
GUIDE

Regularly changing menu featuring home made dishes
using fresh local produce
10 minutes walk from Nantwich Railway Station
New beer garden now open

>>> The second beer we had for tasting
provides warmth, not from its modest 3.9% ABV
strength, but rather from one of its ingredients.
Bollington Brewing’s Chilli Nights describes
itself as a ‘traditional dark ale, with a hoppy
bitterness and infused with Jolokia Chilli’.
It was with a degree of trepidation that we tried
this ale, having had a chilli flavoured beer in the
past that was completely overpowered by the
added chilli, swamping any beer flavour
altogether. The Jolokia is also one of the world’s
hottest chillies. Thankfully our fears were
unfounded and Bollington’s offering was
altogether more subtle.
The colour of the beer was again reddish-brown,
but even darker, heading towards black. The
aroma certainly included chilli, but with liquorice
and a slight sourness. Indeed the taste was
sharper than that of the Old Hag, quite
carbonated, with a malty, slightly spicy taste
and little hop flavour. The chilli flavour comes in
at the end, leaving a subtle kick in the aftertaste
and a lingering finish. We all felt that the chilli was not overpowering though, but quite
warming in the aftertaste, giving the beer more weight than its 3.9% strength promised.
Two of the panel transgressed into Oz Clarke territory and detected overtones of coal dust
and banana, but this was lost to the rest of us. Chilli Nights is definitely a more unusual beer
than Old Hag, and one we would probably buy for its novelty value rather than for regular
drinking. However, it is well worth trying, and those that like chillies and spicy food would be
bound to appreciate it.
Thanks to SH, JH, WB, CG and JD for tasting, & the Beer Emporium for providing the beers.
DD
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SANDBACH
The two pubs which have re-opened in the town
(the Old Hall (pictured) and the Ring O’Bells)
seem to be thriving, and both have been
offering beers from the local Merlin Brewery
just down the road at Arclid.
Your Editor entertained some friends from
Canada in the former recently and the setting,
food and beers were all pronounced superb.
Another success for Brunning & Price.
Meanwhile Joules's beers (mainly the Pale and Blond) have been regularly on the bar at the
Lower Chequer, whilst the Woods Shropshire Lad and Beartown Kodiak Gold have
been revolving more.
The Beer Emporium in Welles Street was gearing up for Christmas as we went to press,
with a number of Xmas bottled specials being delivered from brewers. They make ideal
Christmas presents!
Just outside the town in Elworth, the site of the Coachman is now flats but thankfully the
Midland sits proudly behind it, still selling Robinson's Hatters mild and Unicorn bitter.
Opening times are generally 1 – 3 and 7.30 – 11.
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Merlin brewing received the Beer of the Festival award at Congleton
Leisure Centre’s autumn event with their 5.6% Dragon Slayer, and the
Wizard was a finalist in the Champion Beer of Cheshire competition.
Not bad for a brewery less than a year old!
They are planning on having a stall at Sandbach Farmers market with a
view to selling bottled beers in December there, and have also brought in a
9 pint bag-in box pack to add to the existing 18 and 36 pint ones (available at the brewery on
01477 500893).

The Rising Sun
Station Road, Scholar Green, Cheshire ST7 3JT

Wade and Colleen offer you
a friendly welcome
as well as Good Food and
5 Real Ales (two rotating Guest Ales)
Open;
Monday-Thursday
Friday
Saturday Sunday

;
ub !
e p ome
d
i
l-s welc
na
Ca aters
bo

12 - 3 and 5 - 11.30
Open All Day From 9.30 am-Midnight
Open All Day From 12 noon-Midnight

Home-cooked locally sourced food available:
Afternoons:
Monday - Saturday 12 - 2.30, Sunday All Day 12 noon - 8
Evenings:
Monday - Friday 6 - 9, Saturday 6 - 9.30
Breakfast available: Friday 9.30 am - 12 noon
01782776235

www.risingsuncheshire.co.uk

Joules Brewery Visit
A stalwart band of South Cheshire CAMRA imbibers and friends set out, on a late August
evening, from the Lower Chequer in Sandbach under the stewardship of Jim Mason,
landlord, aboard a 52 seater destined for the Red Lion, Joules' Brewery Tap, Market Drayton,
just seven miles from the South Cheshire border.
On arrival we were invited into the Mouse Room [don't ask-just
go and see it yourself and be enlightened!], pint glasses filled
and given a very informative short talk on the renaissance,
phoenix-like, of Joules' brewing, the pubs now owned and the
future plans.
Thence to the brewery proper, up the stairs to the tower, where
those not suffering from altitude sickness were carefully taken
through the various stages of the
brewing process, from crushing
the malted barley at the start, to
the disposal of the spent grains
and hops at the end of the
process. [These go to Fordhall
Farm, just down the road, to supplement the dietary
requirements of the herd of pigs, now “adopted” by Joules].
After an excellent Q & A session we all retired again to the
Mouse Room to sample the three beers on tap- Joules Blond,
Pale Ale and Slumbering Monk, all in superb condition and
excellent food too.
To misquote Wallace and Grommit-” A Grand Night Out” was
had by all. Many thanks to the staff at Joules Brewery and the
Red Lion and to Jim who organised it.
This writer was so impressed that he has been back to the
Red Lion twice since. Definitely worth a detour, as a Michelin
Guide might say!
IFB

The Lower Chequer Inn

,

Crown Square, Sandbach, CW11 1FW
South Cheshire CAMRA Publicans of the year 2009
Six ever changing real ales
from Cheshire and other small independent brewers
Mon-Wed 6 pm-11 pm
Thur-Sat 12 noon-11 pm
Sun 12 noon-10-30 pm
2011 Good Beer Guide
GOOD
BEER
GUIDE

Large patio area
overlooking ancient Saxon Crosses
and cobbled Town Square
Family and dog friendly

Circa 1570

GOOD
BEER
GUIDE
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Offbeat Brewery
Following resistance from her council landlord to the idea of selling bottles and mini-casks
from her brewery in Thomas Street in Crewe, brewster Michelle Kelsall has made alternative
arrangements. The multi-award winning Hops Belgian Bar in Prince Albert Street, Crewe
has come to the rescue and have agreed to handle the sales through their premises.
The one-off brew, Far Out Stout [Winner, Beer of the Festival, Nantwich, 2011] will be
available in bottles. 5 litre mini-casks may be available in December.
For reservations for these limited beers visit www.offbeatbrewery.com
Still with Offbeat, the excellent “Way Out Wheat” won bronze in the Beer of the
Festival competition at the 2011 Stockport Beer & Cider Festival. PAH / IFB

CAMRA's Great British Pubs - the ultimate celebration of the nation's favourite pastime!
This new publication from CAMRA, the Campaign for Real Ale celebrates everything great
about the British pub! The definitive collection of the must-visit pubs it is compiled by
internationally-acclaimed beer writer Adrian Tierney-Jones and reviews over 200 pubs that
represent the best of this British institution.
Recent research shows 76% of adults in the UK agree that the pub
makes an important contribution to British life.
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Tierney-Jones expanded on the subject:
'The British Pub is a unique institution despite efforts to replicate it
throughout the world; its heart is in these islands — the pub is the only
place you can drink cask beer; you cannot do it at home .
'These pubs offer something beyond good beer, great food and plenty
of cheer. They offer a chance to step into another world for a while.
'The British pub stirs the emotions, and makes people care.'
Available on-line from www.camra.org.uk/shop), and major book retailers. (£14.99)
Cheshire pubs listed include the Bhurtpore at Aston (in the best Beer range section) and
Chester’s Brewery Tap and the Sutton Hall at Sutton for Best Pub Designs.

Pub News:
The Park pub, Wistaston Road, [closed 2009], is now undergoing alterations on the way to
becoming apartments, as is part of the [closed] former Limelight Club on Hightown. The
Nags Head, Wheelock, was auctioned off in September, with many rumours/gossip flying
about concerning the putative buyer. It now appears that it might re-open as a restaurant,
similar to the White Lion at Hankelow or the Cheshire Cheese at Gresty. The Cheshire
Cheese, Crewe Road, Nantwich has now completed its conversion to housing.
On a much brighter note, the Cholmondeley Arms re-opened in August after a very tasteful
refit. Originally a primary school, built in the early 1860's, in classic cruciform layout, it closed
in 1988. Subsequently converted to a pub. Bought this summer by Tim Bird and Mary
Mclaughlin [who also operate, the Bulls Head in Mobberley, praised many times in these
pages]. Real wood and brick combine to give
a very relaxed atmosphere.
All five hand-pumps serve beers sourced
from within thirty miles of the pub [situated on
Wrenbury Lane, close to the A49 junction].
The house beer, 'Cholmondeley Bitter' is
specially brewed by Weetwood and the other
four are constantly changing. The commitment
to locally sourced real ales distinguishes this
pub from the many “restaurants with a bar”.
The food looks impressive too, although I did
not eat on my visit. Well worth the journey. IB

Chester Real Ale Festival – From both sides of the bar
The Guildhall in Watergate St. once again
provided a magnificent venue for the Chester
Real Ale Festival, held on 21/22 October.
Over 1,000 people attended to sample the
55 beers and 16 ciders on offer.
On Friday afternoon, prior to opening, a panel
of invited guests, with keen palates and
curious noses, gathered around a table in the
beer hall to judge the final stage of Champion
Beer of Cheshire contest. The winner was
RedWillow Reckless so our congratulations go
to Toby and his team.
Friday evening was the busiest session with
quite a few of the local pubs fielding their team
for the Skittles competition. The winning team
was from Chester Ales, one of the newest
microbreweries on the block. Other traditional
pub games available were table skittles and shuffleboard. Music was provided by local
bands and everybody had a good time. As is our custom, availability of all the beers is
controlled and when the quota for a session has been reached that beer is removed from
sale so it will be available at subsequent sessions.
Saturday afternoon was another busy session, nearly a sell-out, with food provided by the
Brewery Tap pub being very popular. Music was performed in a quiet, acoustic mood, but
things livened up with the Kinnerton Morris Men!
On Saturday evening I was a customer and it was pleasing to see my CAMRA colleagues
working hard behind the bar while I enjoyed some fine ales in the convivial atmosphere.
I look forward to doing it all again next year!
John Bowyer
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