NORTH CHESHIRE
North Cheshire Pub of the Year 2011:
Helter Skelter, Frodsham, Runner up Penny Black, Northwich
North Cheshire Club Of the Year 2011:
Appleton Thorn Village Hall, Runner up Barnton CC
North Cheshire Cider Pub of the Year 2012: Albion, Warrington
Covers Warrington and Vale Royal, including Frodsham, Lymm and Northwich.
Halton covers 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@northcheshirecamra.org.uk
Ray Head
secretary@northcheshirecamra.org.uk
Out Inn Cheshire articles or adverts: Jeff Bouch
oiccoordinator@northcheshirecamra.org.uk
If anything of remotest interest is happening in your local, let these guys know!
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Feel free to call us for more information.
Events start at 8 pm unless specified otherwise.
13 March;
17 March;
28 March;
11 April;
21 April;
24 April;
14 May;
19 May;
24 May;
12 June;
23 June;
28 June;

Branch Meeting, Hartford Hall Hotel, Hartford.
Annual Beer-matched Dinner at Helter Skelter, Frodsham. Details tba.
Burtonwood Crawl/Survey. Meet at Bridge.
Davenham Crawl/Survey. Meet at Bull’s Head.
All-day Social on Transpennine Rail Ale Trail.
Branch Meeting. Looking Glass, Warrington.
Branch AGM.Hare & Hounds, Crowton.
CAMRA Mild Month Event. Venue & details tba.
North Cheshire Crawl/Survey. Meet at Hatton Arms, Hatton.
Branch Meeting. Millhouse, Houghton Green.
All-day Crawl of Central Manchester's Heritage Pubs. Details tba.
Tarporley Crawl/Survey. Meet at Rising Sun.

More pubs recognized for selling good local beer!!
At its latest 6-monthly review CAMRA North Cheshire recognized 5 more pubs as
consistently serving good quality locally-brewed beer.
Fox and Barrel, Cotebrook (Weetwood Eastgate and others),
Lower Angel in Warrington (for its own Tipsy Angel beers),
Netherton Hall, Frodsham (Lees),
Salt Barge, Marston (recently selling 3 beers from Tatton),
White Lion, Alvanley (Robinsons)
They join the growing band that recognizes the benefits of
selling LocAle beers.
A full list of the pubs in the North Cheshire’s CAMRA area
which now carry the LocAle marque can be seen on our
website - www.northcheshirecamra.org.uk/
RH
The Salt Barge

Community life in Britain’s suburbs under threat
16 pubs close across Britain every week
60% are tied pubs compared to 40% free of tie.
16 pubs a week close across the country and we are calling for urgent Government action
to save Britain’s historic pub culture. Government policy is failing communities.
Community locals are battered by beer tax hikes and alcohol discounting from supermarket
chains, bringing about a general decline in pub going by consumers.
Mike Benner, CAMRA Chief Executive, said:
‘High street venues are showing a degree of resistance in the current climate, but suburban
and rural areas are under threat as wholesale pub closures deprive more local people of a
community centre. Pubs are vital for social cohesion and cultural integration.
The Government must act swiftly to repair the damage inflicted upon local communities, by
offering genuine support for enterprising licensees.
‘Hard-working pub lessees cannot buy beer on the open market, restricted by punitive
measures imposed by greedy pub companies. The number of tied pubs has fallen by
over 3,500 in just 3 years, while free of tie pubs are better placed to weather these difficult
economic times as they can offer greater beer choice and lower prices to the consumer.’
A report by the Institute of Public Policy Research (IPPR) into the social value of pubs
reinforces this by highlighting the important community function many pubs perform.
It recommends business rate relief for pubs acting as ‘centres of a community’, reformed
planning laws to stop pubs being demolished without planning permission, and forcing the
large pub companies to offer a guest beer option and an option to become ‘free of tie’
along with an open market rent review.
IPPR Associate Director, Rick Muir, said:
‘Government must stop using a one size fits all approach which is killing off our community
pubs. Responsible well-run community pubs should be encouraged and supported.
Community pubs aren’t just places to drink - people meet their neighbours; local clubs hold
meetings; and they support local services such as village post offices and general stores.’
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JD Wetherspoon serves up a pleasant surprise
On the first Saturday of October my wife and I, as new members of CAMRA, decided to
venture into Warrington for a couple of hours during the evening. Up until the point
some five years ago when I met one Mr J Bouch, I am ashamed to say that my
interest in alcohol was tainted by the dark side, in that the chemically created
beverage known as lager was my poison of choice. Fortunately Jeff pointed me
in direction of the promised land and ever since I have been a real ale convert.
On the evening in question I had in my pocket numerous JD money off vouchers
gratefully received when I took up my first year’s CAMRA membership. To that
end a decision was made to make the Looking Glass our first point of call
where I enjoyed a very pleasant, light and crisp pint of Everard’s Whakatu, which
has its origins in New Zealand. Very apt I thought bearing in mind the Rugby
World Cup which was ongoing at the time. Having sat in the surroundings of this
JD Wetherspoon establishment for an hour or so we decided to move on to the
other JD pub in the town, the Friar Penketh.
Now my previous experience of the pubs in the centre of Warrington some ten
years ago, while working as a police officer in the town, is not a particularly
positive one. My memories are of cheap beer being served in overcrowded drinking
establishments, occasionally in a somewhat intimidating atmosphere, and as such I was not
expecting a great deal. I was pleasantly surprised however by my experience in the Friar.
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I found the atmosphere to be friendly and vibrant. The pub was busy but certainly not over
crowded. When 10 years ago, I had been jostled at the bar whilst waiting for an eternity for
the staff to serve me, I was now able to choose my drink from the plentiful array on offer
without either of these previously experienced problems. I started with a pint of Whitstable
Bay from the Shepherd Neame brewery and then returned for my last drink of the night.
Where once I was given the impression that all the bar staff wanted was to serve me as
quickly as possible, take my money then move onto the next customer I was met by a
smiling face who clearly was prepared to spend the time necessary to ensure I received the
best service possible. A pub that clearly puts the customer first!
The lady behind the bar took the time to find me a copy of the drinks menu and waited
patiently for me to make my choice. Having enjoyed my first pint so much I again settled
for a pint of Whakatu before heading for home.
The Friar Penketh, is clearly being well run and serves an excellent pint.
I strongly recommend it when next you visit the town.

Tim P

FESTIVAL SUCCESS
The 3rd Annual Lymm RFC Beer Festival on Friday 6 January was a resounding success,
with a very pleasant evening had by all who attended, enjoying the 14 "Battle of the Roses"
beers sourced from the best breweries in Yorkshire and Lancashire, 7 from each county.
The much coveted "First beer to run out" award went to ......... YORKSHIRE, as for the
2nd year running a Salamander beer, Harridan (3.8% ABV), was the first to raise the
white plastic cup indicating "Sold Out".
Also, introduced for the first time this year, was a "Beer of the Festival" award, as voted for
by those attending the festival, which went to ..........LANCASHIRE, as Coach House
POSTLETHWAITE 4.6% polled most votes, even excluding the clear vote rigging attempt by
a certain club member who also spent half the evening telling anyone within earshot that it
was quote "best beer I've EVER tasted", which considering that the said gent is now retired,
was some claim! Note, 12 of the 14 beers were included in the voting, reflecting the quality
of the beers on offer!
So, the battle of this "War of the Roses" ended even!

You wait ages for a bus
then ……

Advertisement

Long time CAMRA members Dave and
Suzie Hill are planning to have a number
of vintage buses and run a number of tours
around Shropshire and North Wales
originating from the award winning
Bridge End, Ruabon (just voted CAMRA
National Pub of the Year!).
The pub is 2 minutes walk from Ruabon
Station with an hourly service linking
Chester and Shrewsbury. The bus is
scheduled to leave the Bridge End by 12.15
roughly 25 minutes after the arrival of the
train. The pubs have been chosen for their
diversity, the only common theme is that
they serve at least 2 real ales.
The bus arrives back at the Bridge End at
9.15 where for an additional £5 (bookable in
advance) a bowl of hotpot will be
available.(see advert for further details)
Also on August 18 a double-decker bus will
run from the Albion in Warrington visiting
4 pubs in Cheshire. Discounted breakfast
and a bowl of stew at the end of the tour!
Stonehouse Brewery from Oswestry are
sponsoring all of the above tours.
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Traditional Beers in Lymm
While delivering the Autumn edition of Out Inn Cheshire to pubs in
the centre of Lymm early in September, I thought I’d check what
hand pumped traditional beers had been on sale in the previous
month, to see what kind of variety had been on offer to those
wishing to try something a little different. In order in which my
‘OIC’s were delivered, having parked in the car park near the
Village Hall just behind Lymm Cross, these were my findings:
Dunham Massey Big Tree Bitter was available in the Venue.
Down and round past the pond in the middle of the village, a range of JW Lees ales,
namely Bitter, the Governor, Dragon’s Fire and Coronation Street Bitter were available in the
Spread Eagle Hotel.
On the way to the canal, Gray’s Celtic Gold, Marston Burton Bitter and JW Lees bitter were
available in Saddlers and pump clips on the back of the bar suggested that Woodforde’s
Wherry Bitter, Thwaites Wainwright and Marston’s EPA had been available in the recent past.
Down the canal path Adnam’s Southwold Bitter was the option in the Golden Fleece.
Over the road, Hyde’s Original, Hancock’s Lamb Chop and Thirst Aid were selectable in the
Bull’s Head, with a readily available Swift Delivery pump clip suggesting it had also been on
the bar recently.
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Back past the Lymm Cross and up the hill, there was no real ale available that night in the
the Church Green, but the Banks’ Bitter, Caledonian Lipsmacker and Thwaites Lancaster
Bomber pump clips led me to believe they had been available recently.
Along past the Lymm Dam, Old Speckled Hen and Greene King Abbot Ale were available in
the Crown, with St Edmond’s Golden Beer and Howell’s Sunset pump clips lying behind the
bar again suggesting they had been on sale in the not too distant past.
So whilst there are the standards in there, there are also some interesting guest beers as
well, if you’re willing to have a look around. Why not pop down and have a look for yourself ?
Cheers, Oz

COMFORTABLE GILL INN

THE LOWER ANGEL
HOME OF THE TIPSY ANGEL MICRO BREWERY

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

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 WA1 2LY
www.lowerangel.co.uk

GOOD
BEER
GUIDE
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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.

A recent tour of Glazebrook revealed that all
the pubs are now selling “cask” beer; an
encouraging state of affairs. Even better
news is that the Grey Horse has joined
CAMRA’s discount scheme and offers
“traditional ales” at 20p a pint off the price to
CAMRA members. Another reason to join!

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?
The answer to our Issue 52
question “Where’s That Pub?”
is that this striking wooden
sculpture of a bear stands
sentinel outside the Barn Owl
near Lymm.

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

Cask Ale Wheatsheaf Beer and Pie Festival
In November North Cheshire
CAMRA held a social in Agden
and Broomedge, starting at the
Wheatsheaf. We were most
pleasantly surprised by the
welcome from the licensee, Derek,
who had taken over the pub in
March 2011.
Previously unbeknown to us he
had arranged to start his pub beer
festival on the night of our visit.
The festival featured traditional
beers from Snowdonia, Big Bog,
Dunham Massey and
Marble, as well as
Hyde's own beers.
After we had tried a beer or two Derek ushered us down to the cellar – the most
pristine we had ever seen – to the delights of the Landlord’s Table – a wonderful
spread of pies, cheeses, bread, figs and grapes. Alongside the beer, Derek was
also offering a tasty selection of a dozen or so locally-produced pies including
venison, stilton with orange, duck with mandarin, duck with plum and armagnac,
raglan, homity, canterbury, ham with walnuts. Needless to say a second visit
was required that week to try a further selection of the scrumptious pies
washed down with Dunham Spice.
On the Sunday there was a pie competition. The pie from the winning entrant
will be featured on the pub menu over the next year. We missed the outcome
but we definitely need to go and try the featured pie. Maybe at the next beer
festival which we hope will take place in April – not too long to wait!
KA

Hidden Delights
Real Ale & Cider Festival
In association with Offbeat Brewery, Crewe
Thursday 17th, Friday 18th, Saturday 19th May
Witton Albion FC, Wincham, Northwich
15 real ales and ciders from around the UK
Plus: hot food on sale & live Champions League final
Friday night – beers without the bands
Saturday night - Live music

Camping available £10 (includes 24hr toilets & morning/evening showers)
Thu 7.30pm – 11pm Fri 7.00pm - midnight Sat noon - midnight
Tickets £5 on the day or in advance from
Hartford Dry Cleaners, 17 School Lane, Hartford; JP Ceramics, 263 -265
Manchester Road, Northwich; Full of Beans, 93 Witton Street, Northwich
By post to Witton Albion FC, Wincham Park, Wincham, CW9 6DA
Cheques payable to Wincham Park Development Fund
For further details contact Neil Wilson Neilwilson8980@hotmail.com or 0776 119 2195
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Notes from the Cider Shed
Cider of all kinds has certainly seen a big leap in interest in the last few years. Kick-started
by the “Magners Effect”, upmarket cider is now Number 6 in the Telegraph’s drink trends
of 2012; a positive situation from the point of view of CAMRA and all of us who prefer things
to be a bit more “real”.
Magners’ adverts sold us cider as laid back, more “natural”, and something to be savoured.
Many have latched onto this demand for wholesome quality from real fruit, rather than
industrially processed syrup with additives – which ironically is what Magners and many
other brands essentially are, despite what the adverts suggest!
This “River Cottage Effect” for natural, traditional, down-to-earth goodness is no bad thing
for people like me who’ve been making cider the traditional way for nearly ten years now.
I would class what I make as “real” cider, made from 100% apple juice, although there is
much debate about what additions “real” can include. Let’s not go there for the time-being...
While it’s perfectly possible to make cider from Bramleys or Cox’s, making a good one is
difficult. After all, if it was only a case of picking apples, milling and pressing them, letting
natural yeasts do their fermentation thing until Spring, then everybody would be doing it.
Oh, hold on... Done well, cider from cooking or eating fruit can be closer to wine; however,
most often the result is nearer to battery acid – better than Magners, but not the best it
could be.
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To get a smooth, well-balanced traditional cider, understanding the three key taste
dimensions is helpful, as some of them are often confused.
Firstly: “Sweet” and “Dry”. This actually refers to the amount of sugar left in the cider.
Apple juice doesn’t need sugar adding before fermenting – there is enough sugar already
present. Traditional cider will ferment to complete dryness, with the yeasts turning all the
available sugar to alcohol, unless there is human intervention. When you first taste a cider,
the sweet/dry effect may not be the most noticeable, unless the cider is sweet.
>>>

The
Crown
Inn

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

>>>
With a dry cider (no sugar left), it’s the other dimensions that are tasted.
This is because the sweetness doesn’t mask these other tastes and why some cider makers
add sugar - or artificial sweetener - to hide any shortcomings.
Some erroneously state (including Gardener’s Question Time) that some traditional cider
apples are “sweet” and will make sweet cider. While sweet is a classification of cider apple,
it actually refers to the lack of acid; sweet apples will still ferment to dry cider. Furthermore,
some acidic cider apples have more sugar than some sweet varieties – go figure that one!
Acidity is the next most obvious taste. Cooking and eating apples have high levels of malic
acid – the Latin name for the apple is malus - so resulting ciders tends to reflect this.
Fermentation and natural processes can reduce this, but it’s a bit hit and miss.
“Farmhouse Scrumpy” can be vinegary for a different reason: poor storage allows air to turn
the alcohol to vinegar. All cider can suffer this, which is why more ciders are being served
from Bag-in-Boxes at festivals.
However, the real “dryness” perceived in cider is actually tannin. This is the mouthpuckering effect you get from tea. Often described as “dry”, ciders can still have this flavour
but be “sweet” in terms of the amount of sugar. I’ve heard one of my dry ciders called
“more of a medium” because, while having no sugar, it was not very acidic and the tannins
had matured and mellowed.
The art of getting a good cider is to blend these three dimensions – dry/sweet, acidity
and tannin – to make a balanced drink. Not too sharp, but with a crisp, refreshing edge;
not mouth-puckeringly tannic, but enough depth to be interesting; not too sweet so as to
be sickly, but enough to bring out the other flavours without masking them.
As a craft/traditional/real cider maker (I can’t decide which moniker I really
prefer) my goal is to balance the tastes, just by using different apples and
the natural yeasts present on the fruit. After all, cider has been made for
centuries, so it must be possible without the additional of flavourings, or use
of industrial processes.
Matthew
Nook’s Yard Cheshire Cider & Perry
www.nooksyard.com

Real Ale In a Bottle Retailer of the Year
North Cheshire CAMRA presented owners of Northern Brewery Colin
Stubbs (pictured) and Mike Hall the 2011 Real Ale In a Bottle Retailer
of the Year award in February.
Gary said "the committee made the award in recognition of the hard
work of the owners in converting a property adjacent to their Brewery
at Blakemere Craft Centre into a very attractive shop selling their
Bottle Conditioned Beers plus bottled beers from around the world".
The shop features particularly attractive shelving, appropriately made
from recycled old wooden beer crates.
CAMRA members can
receive a 10% discount on production of their
current membership card (see the brewery's
website at www.northernbrewing.co.uk
For pictures of the event and news about
upcoming Beer Festivals and CAMRA events,
see our website at
www.northcheshirecamra.org.uk
See also the advertisement on Page 23
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Trips; Paul Miller 07837749614

Tue 6 March: Branch Meeting, Ferry Tavern, Penketh
Tue 17 April: Branch AGM, venue to be confirmed

paul.miller@thermo.com
Branch info; David Gray 01925 727787
david.grey11@btinternet.com

CHAMPION BEER OF CHESHIRE 2011
December saw a gathering of Cheshire CAMRA to celebrate the
winners of the Champion Beer of Cheshire for 2012. The venue, which
we found by following a traditional brewing smell, was RedWillow
brewery on the south side of Macclesfield. For the first time as well the
top three brewers (or is that two brewers and a brewster) were present.
Previous winners had been decided at either Northwich or Nantwich beer festivals. However
with the rapid expansion of the number of breweries in the county this now stretched into two
semi-finals (Northwich and Nantwich) and the top seven competing in the final at Chester.
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The seven finalists competing were Tipsy Angel Angels Folly, Bollington
Oat Mill Stout, Pied Bull Bulls Hit and Happy Valley Black Magic Stout
Red Willow Wreckless, Merlin The Wizard and Offbeat Way Out Wheat.
After some serious judging the final panel awarded third to Offbeat,
second to Happy Valley with RedWillow romping home the winner.
These three brewers all started in 2010 and have produced quality
beers from day one. Signs also indicate quality coming from the newer
2010-2011 brewers. The state of brewing has never been healthier in
Cheshire from the granddaddy (well 21 years) of Coach House to
Mobberley and the class of 2011.
And for 2012, the winner is ??

Curiouser and curiouser
(with apologies to Alice)
What is it about Burtonwood, a small village
which is home to two different but
remarkable pubs: one which has been
quoted in Cheshire Life as “a cross between
a pub, a junk shop and a museum” another
which set a World Record in 1988 for the
longest travelled pint – a mile from the
Burtonwood Brewery to the Bridge Inn?
An amazing plan drawn up by Burtonwood
Brewery fitters connected the pub to two
barrels of best bitter in the brewery a mile
away, via the world's longest beer-pipe.
On Saturday October 15th 1988, the
customers of the Bridge Inn supped the
longest-travelled pint in the world which had
travelled at about 1 mph and was reported
to be in excellent condition!
Jeff Bouch

CAMRA 2012 GBG & LocAle accredited
serving a wide range of real ale;
see the website for what’s available.
Traditional pub food cooked to order
12-9 Mon – Sat & Sun carvery 12-7
booking advised.

People with taste are drinking Real Ale

Tel: 01928 718181
Web: www.tunneltop.co.uk

Dutton Cheshire WA4 4JY
The place to meet

Function room available
Mother’s Day 18 March – book now!
Tuesdays Charity Quiz & Bingo at 9

SOUTH CHESHIRE
CAMRA DIARY

www.southcheshirecamra.org.uk

Sat 10 March:

1 pm, Black Lion, Welsh Row, Nantwich. Branch Meeting,
followed by Nantwich pubs survey.
7 pm. Branch social at the Yew Tree, Spurstow.
Thurs 5 April:
[Start of Yew Tree Easter Beer Festival]
Sat 21 April:
1 pm. AGM. Borough Arms, Crewe.
Tues 15 May:
7.30 pm. Branch meeting/social. Travellers Rest, Alpraham.
[Bus 84 stops outside]
Sat 2 June:
Branch Social. Earl of Chester, Crewe. [Junction Wistaston Rd/Flag Ln]
Sat 23 June:
1 pm, Branch Meeting at the Yew Tree, Spurstow.
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
of Crewe, Middlewich, Nantwich, Sandbach
and Winsford.
Branch Contacts:
Mark Jeffries 07741 036339
markgill@globalnet.co.uk
Derek Davey 01270 761039
d.davey45@btinternet.com
Ian Bray
01270 252045
maltosefalcon@tiscali.co.uk
Paul Hext
0784 6657833 (m)
h3xtyp@hotmail.co.uk

The Yew Tree at Spurstow will be holding
an Easter Beer Festival from Good Friday
6 April to Easter Monday 9.
(South Cheshire CAMRA is booked in to
“Preview” the beers on April 5.)
Up to 20 real ales will be available.
Sunday night features an Ale & Acoustic
Session with 2 live acts performing
(free entrance). Alongside the main menu
will be a bar snack & nibbles menu.
CAMRA discounts apply with valid
membership card.

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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Crewe - Round the Houses
Joules Brewery, Market Drayton, bought 3 pubs from Punch in late 2011. One of these is in
Stoke on Trent where Joules already own the Glebe.
The other two are in the South Cheshire area; the Mere on Crewe Road, Alsager and the
Leopard on London Road, Nantwich. Both will undergo
suitable refurbishment in due course.
Brewing continues at the Borough Arms in Crewe.
Blond Temptation at 3.8% ABV; Old Porter at 5.2% and
Gold Brew at 5.2% have been seen on a regular basis.
The Old Porter is a very good example of a classic
London Porter, and the Gold Brew reminds this writer
of Fremlin's [Kent] Stock Ale, a long gone classic.
The Square One Bar, Mill Street, Crewe has been a
Real Ale outlet for some time now. Timothy Taylor and
Offbeat beers are normally available.
The Barbridge Inn is undergoing refurbishment at
present and should re-open soon as another outlet for Woodlands beers.
The Earl of Chester, Wistaston Road, Crewe now sells Lymestone Brewery beers.
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At time of writing, the British Lion, Nantwich Road, Crewe is for sale. It is still trading but
no sign yet of any buyer.
The Wilbraham Arms, Welsh Row, Nantwich. Closed at time of writing, but someone
believed to be interested in re-opening it as a going concern.
The Nag’s Head, Wheelock is looking forlorn. Still closed but not boarded up. Bought by
MJC developments, a company in the business of “Development & selling real estate”, it is
to let now, and building is suggested suitable for pub, restaurant or even a playgroup!
The Davenport Arms, Calveley, is still closed and for sale.

IB

Exciting progress at Offbeat Brewery in Crewe
As the first anniversary of the installation of the Offbeat Brewery plant in Thomas Street,
Crewe approaches, brewster Michelle Kelsall has been very busy brewing and delivering to
meet demand for her beers.
Offbeat Brewery featured at the National Winter Ales Festival for the first time, where the kils
of Out Of Step IPA and Way Out Wheat were both finished early on the Friday with some
great feedback and a little disappointment from later arrivals!
In January, a presentation was made from Sunderland and South Tyneside CAMRA for the
Offbeat Out of Step IPA for joint beer of their Octoberfest, along with Raw and Hornbeam.
The award was made at the renowned Arkwright Arms in Sutton cum Duckmanton,
Derbyshire. An excellent afternoon was spent with the CAMRA members from Sunderland
who travelled down by mini-bus and another group from Mansfield enjoying the
excellent beers on offer including two from each of the prize winning breweries.
In the morning Michelle had made an early start with David Hemstock at
Raw Brewery of Staveley, [Chesterfield], mashing in a collaboration brew.
Raw-Offbeat Hop Chick [see pump-clip] will be a 6.1% deep orange
coloured IPA with masses of American hops-[Columbus, Citra, Chinook
and Crystal]. This should have been released by now.
In another collaboration brew, Michelle joined fourteen other brewsters at
Prospect Brewery near Wigan as part of Project Venus. In this initiative
female brewers gather every few months to brew together, learn from each
other and forge new friendships, in what is a predominantly male industry.
The fourth Project Venus beer, Venus Gold, is a 3.8% golden session beer
packed with lots of citrus and passion-fruit flavours accompanied by a satisfying bitterness.
The beer was launched at the Port Street Beer House in Manchester in February.
For all those who bought Offbeat mini-casks through Hops in Crewe over Christmas, and
those who might have missed out, the good news is that Michelle intends to offer these
again very soon and is looking into options such as Farmer’s Markets to provide a regular
outlet. Please have a look at her website at www.offbeatbrewery.com.

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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Sandbach Area News
Some good news for real cider drinkers
comes with the removal of the keg
Magners font in the Lower Chequer
and its replacement by two additional
hand-pumps for proper cider and perry.
The perry [Two Trees] and the cider
[Farmhouse Medium] are both from the
Gwynt Y Ddraig [Dragon's Breath] cider
and perry company in Pontypridd.
Despite this happening in the depths of
winter, when you would think cider
would be slow to sell, the landlord Jim
has had to get more supplies in as the
first lot sold out quicker than expected! (See the Lower Chequer advertisement on page 35
with the amended opening hours)
The Limes has been featuring a local beer (Merlin
and Woodlands have been on) in addition to Courage
Best / Directors, and a Merlin beer is also available
at Café Symphony, so you can dine and drink
real ale there.
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Speaking of Merlin, the Arclid brewery has now
bottled its beer at last, and it should be available
by the time you read this.
The serving counter has been moved round in
the Beer Emporium in Welles Street (also
advertising on page 35), giving yet more shelf
space for the bottled beers and improving the look of the place.
The Merlin bottles will slot in nicely!
>>>

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

>>>
Not such good news is that all pub signage has been removed from the Iron Grey,
the former Robinson's house which has been shut for a couple of years now. It is for sale
with a restrictive covenant attached preventing it being bought and operated as a pub by
someone else.
Some recent trips to the White Lion,
Barthomley, have revealed the three
Jennings beers selling well. This unspoilt
black and white timbered pub with its
rustic furniture and welcoming wood fires
is always worth a visit.
Also featuring the Marston's range is
the Rising Sun at Scholar Green,
where Pedigree and Burton Ale were
supplemented by Marston's Ugly Sisters,
Jennings Cocker Hoop, and Ringwood.
Another rural pub, the Blue Bell at
Smallwood, near Congleton, has its new
restaurant in full swing, which has made a
big difference to the food side of the pub. The original part of the building with its real fire is
unaltered, but the side of the pub has been opened out into
seating for up to 65 diners.
Changes to the cellar have meant that only 3 hand pumps
can now be accommodated (it was four), and the beer range
is expected to comprise Sharps Doombar, Skinners Betty
Stoggs, and a changing local beer. Slaters Premium was on
when we visited, and Titanic and Merlin beers have been on
in the past. We had a very good meal in the restaurant,
which features a range of reasonably priced steaks, fish and
vegetarian meals – something to suit everyone.

DD
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REAL ALE IN A BOTTLE TASTING: Two New Beers
This edition’s Bottle Conditioned Ale (BCA) tasting features
two interesting beers from relatively new breweries, both newly
arrived at the Beer Emporium, Sandbach. They have been
added to the range on the shelves, so should be permanently
available there and in other outlets.
Just as a reminder, BCAs are defined by CAMRA as ‘Real Ale
in a Bottle’, the nearest thing you can get to a pint of cask
conditioned real ale as served in a pub. Other bottled beers are
normally filtered and pasteurised so do not develop complex
flavours in the bottle like BCAs do, and have carbon dioxide
added, so are more fizzy.
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The first beer to taste was Coventry Bitter from Byatt’s of Coventry. Byatt’s started up in
2011 with a 5.5 barrel plant and describe Coventry Bitter as a 3.9% ABV (alcohol by volume)
Session Bitter with ‘a fresh flavour and a natural sparkle’. The aroma of the beer was that of
wheat malt, not surprising as the beer contains wheat. There was a decent head on pouring,
and the beer had a pale golden colour. The taste was dry and malty and quite bitter without
being hoppy; there was very little sweetness present and the beer was nicely balanced and
not too fizzy on the tongue. There was a reasonable dry, bitter aftertaste, but not prolonged,
with no residual sweetness. The panel thought it would complement bread and cheese, so
out came the cheeseboard, and indeed, the two made a very good combination.
Unusually the bottle label stated that the beer could be enjoyed either with the sediment left
behind, or ‘cloudy – yeast sediment contains natural vitamin B’. Since we had a second
bottle and were intrigued to see what difference this might make , we tried this by swirling
and pouring the whole contents of the bottle out and the result was slightly more bitter but
with no yeasty taste. It certainly didn’t detract from the ale, so it’s really a matter of personal
choice whether you prefer your beer clear or cloudy. Overall we thought it a beer with
character and more body than most 3.9% beers; tastier because it is bottle-conditioned.

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

GOOD
BEER
GUIDE

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

Our second beer was a complete contrast:
Flash Black. There are scant details about
Flash brewery as it is so new, but as the name
suggests it is in England’s highest village in
the Peak District’s Staffordshire Moorlands.
The label describes the beer as a 4.2% ABV
‘delicious brown ale with a stout-like quality
and a fruity nose’, and it is suitable for
vegetarians and vegans.
It had an aroma of liquorice backed with fruity
ester notes, in keeping with the description.
The colour was very dark brown but not black,
and the taste was malty with a few complex
flavours in the mix including liquorice and a
hint of dark chocolate from the dark malts used.
It had plenty of body and a fair quantity of
bitterness, with a reasonable amount of
carbonation on the tongue.
The aftertaste was again malty with a good
degree of bitterness and some lingering
sweetness. We thought that it would go well
with fruitcake, and, you’ve guessed it, we had
some on hand from Christmas and the two did go very well together. This was not an
overpowering, heavy dark beer but very drinkable and well worth trying.
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Thanks to Ian and Magdalen Bray for tasting help and food.
Both beers were kindly supplied by the Beer Emporium, Welles Street, Sandbach
DD

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-Thur 6 pm-11 pm
Friday 4.30-11 pm
Sat 12 noon-11 pm
Sun 12 noon-10-30 pm

GOOD
BEER
GUIDE

2012 Good Beer Guide
Large patio area
overlooking ancient Saxon Crosses
and cobbled Town Square
Family and dog friendly

Circa 1570

GOOD
BEER
GUIDE

A Tour of Sandbach
One night this winter a group of intrepid
CAMRA members made a tour round the
pubs of Sandbach. As we hadn’t been
round the town for some time it was a good
opportunity to catch up on changes in the
pub scene and visit a couple of newly
opened outlets.
We started in the Cricketers on Crewe
Road, opposite Sandbach Boys School.
This renowned real ale haunt has sold a
range of beers for some years now, and
didn’t disappoint. Hyde’s beers have
always been on the pumps, and the Original Bitter was supplemented by Young’s Special,
Everards Tiger, Thwaites Good Elf, and Woodlands Oak Beauty. All the beers were in good
condition, and the pub has been subtly improved and decorated by the present owners.
The TV screens are less obtrusive, there is one less games machine, and the removal of a
window panel has opened up more room. A good start to the evening in this welcoming pub.
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Next we moved on to the Limes, tucked away in Sweettooth lane just off the Middlewich
Road. This large suburban pub specialises in food but has a comfortable bar area at the
front, where we sampled some decent Courage Special and Woodlands Old Faithful.
Nice to see a local beer from Nantwich on tap here.
From here we made our way into the town centre and stopped at the Ring O’ Bells, a
street-corner pub in Welles Street. It was re-opened in 2011 after a prolonged period of
closure and rescued from conversion into flats. The new owners have made a good job of
opening the pub out without losing its character. It was bustling with a ladies’ darts night
when we came in, and Marston's EPA and Woods Shropshire Lad were on hand-pump
on the bar. The latter ran out and was replaced with another local ale, Tatton Best Bitter,
all three being decent pints.

Our fourth pub was the Military Arms, prominently positioned next to Sandbach Common.
This spacious former Greenall's house has always been a traditional pub selling real ale, and
the beers here were Timothy Taylor Landlord, Greene King Old Speckled Hen, John Smiths
Cask, and Jennings Cumberland Ale. Although these are national beers, this is still a good
range and all we had no complaints with the quality.
Time was now marching on, so we sent a forward party on to the Wheatsheaf, one of the
brighter more modern town centre pubs. This sells beers from the Marston's range, but
sadly we were out of luck on the night as they reported back that the real ales (from
Ringwood and Jennings) had just run out, with replacements not imminent. Some of our
party do drink regularly here though and were able to vouch for the beer quality and
enterprising use of the Marston's portfolio; the rest of us would have to return at another time.
We were pretty sure of our next venue,
though, the Old Hall just down the High
Street opposite the impressive town
church. This historic hall, impressively
(and sympathetically) restored at great
expense by the Brunning and Price chain,
serves a varied food menu and a notable
range of beers, always including its own
house ale, brewed by Phoenix of
Lancashire. On this occasion, the
supporting cast was Tatton Blonde,
Hawkshead Red, Hobson's Mild,
Wincle Sir Philip, and Three Tuns XXX
Pale Ale. We couldn’t sample the lot, but
those we did were on top form, the Hobson's Mild going down particularly well.
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We couldn’t visit Sandbach without trying some of the Robinson's pubs in the town, and so
we split up and sampled the reliable Unicorn bitter in the Market Tavern and the Crown,
virtually next to each other in the cobbled square. Robinson's is often overlooked amongst
the welter of new small breweries, but is a decent beer when kept well, as is the case in
these two pubs.
Finally we strolled into the Lower Chequer, where a warm welcome and a chat are always
assured from landlords Jim and Liz, together with the usual excellent range of ales kept in
superb order. The pub keeps it simple with precious little food other than tasty pork pies,
no music or machines, and is an oasis at the back of the cobbled square. On offer on the
night was Merlin Wizard, Joules Pale and Blonde (there has usually been a beer from each
of these breweries on tap of late), Raw New Amber Dawn, Townhouse Barney’s Vanilla
Stout, and Woods Shropshire Lad. A pretty good range to finish with, and it summed up
the improvements in beer availability and quality in Sandbach over the last few years.
Overall, we had encountered some 27 beers in the seven pubs we toured round, a big
improvement on the past which makes Sandbach well worth a visit.
DD

11th Nantwich Beer Festival
Plans are now under way for this year’s beer festival which should, once again, be held at
Nantwich Cricket Club. Although for the first time the date will not coincide with the Food &
Drink Festival we are confident that having established ourselves on that final September
weekend, it is right that we should retain the dates as 28-30 September 2012.
Watch out for further news in June, or even better join our Facebook group
‘CAMRA's Nantwich Beer Festival’ and the website, www.nantwichbeerfestival.org.uk
PAH

