NORTH CHESHIRE
Covers Warrington and Vale Royal, including Frodsham, Lymm and Northwich.
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;
Ray Head
secretary@northcheshirecamra.org.uk
John Schooling
chairman@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!

www.northcheshirecamra.org.uk/
North Cheshire Pub of the Year 2012:
Penny Black, Northwich
North Cheshire Club of the Year 2012:
Appleton Thorn Village Hall
North Cheshire Cider Pub of the Year 2012: Albion, Warrington
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Feel free to call us for more information. Events start at 8 pm unless specified otherwise.
11 June;
Branch Meeting. Millhouse, Houghton Green.
23 June;
All-day Crawl of Central Manchester's Heritage Pubs. Details tba.
28 June;
Tarporley Crawl/Survey. Meet at Rising Sun.
10 July;
Branch Meeting. Shrewsbury Arms, Little Budworth.
26 July;
Croft Crawl/Survey. Meet at Plough.
2 Aug;
Peover & Lach Dennis Crawl/Survey. Meet at Crown.
Branch Meeting. Barn Owl, Agden Wharf.
14 Aug;
4 Sept;.
Thelwall Crawl/Survey. Meet at Little Manor.
21-22 Sept; Northwich Beer Festival, Memorial Hall, Northwich,
http://northwichbeerfestival.webeden.co.uk
Stuart, the new licensee at the Black Swan, Hollins Green plans to push quality
micro-brewed ales. Titanic and Thwaites are likely to feature; Titanic Iceberg and Cross Bay
Sunset have been seen so far. Stuart plans a Summer beer festival; see Page 27.

Pub of the Year 2012; Penny Black, Northwich
In the annual CAMRA (Campaign for Real Ale) competition to find the best pub in North
Cheshire, this year’s winner is the Penny Black in Northwich. The choice of ten real ales,
from local breweries to national and international favourites was very well received by the
judges. Support for local breweries was evident with beers from Blakemere and Frodsham,
together with offerings from George Wright and Phoenix Breweries.
The judges were equally impressed by the staff, who had a
genuine interest and knowledge of beer, and offered advice and
samples of beer to the customers. From the least experienced
to the senior managers, this enthusiasm was apparent.
The Penny Black is a tasteful restoration of a former Post Office
dating from 1914. Built in a mock Tudor style, largely of wood,
the pub’s original features and structures provide an
atmosphere to suit most visitors. Food is available daily, and
can be enjoyed in a number of locations within this spacious
venue, from the former sorting office to the Post Office counter.
Manager Roger Cazaly said: ‘I would like to thank all the many
real ale drinkers of Northwich and the surrounding area for
helping the Penny Black win this great accolade. Appreciation
must go to all my staff for working so hard’.
North Cheshire CAMRA Chairman, Gary Chester said: ‘Last year the Penny Black was
runner up . This year they are worthy winners. This achievement cannot be overstated.
There are about 200 pubs in the Warrington and former Vale Royal area which can be
considered for this competition. The Penny Black scored consistently highly throughout
the year, with a large number of surveyors and scorers. Well done indeed.’
Runner-up in the competition, was the Plough, in Houghton Green, Warrington. Both pubs
will now go forward to represent the area in the Champion Pub of Cheshire competition.
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TIPSY ANGEL BREWERY FIRST ANNIVERSARY
In April last year, a royal wedding took place, and on the same day, the Tipsy Angel Brewery
offered for sale for the first time, beer from their own brewery. Both events were memorable,
but for the beer connoisseur, the arrival of the first beers from the Tipsy Angel Brewery was
more rewarding. On that day, April 29, 2011, customers were treated to Angel’s Folly.
This brew is based on the old Walkers of Warrington recipe, and older drinkers thought it
was a faithful representation of the original brew. Praise indeed.
Throughout the autumn and winter months, various recipes, both old and new have been
tried. Customers have been very impressed with the results. Almost permanently on sale
now is Angels Mild, a 3.6 dark mild, based once again on the old Walkers recipes. The other
brews rotate, according to the season, or in order. Regular modern performers include
Hoppy Angel at 4.6, Angelic Angel at 4.2, and Citra Angel at 4.3. The Brewery is located in
outbuildings at the rear of the Lower Angel pub in Buttermarket Street, Warrington and
from the Beer Garden you can often see Aidan hard at work with his latest creation.
The winter saw quite a lot of activity in producing the older recipes from the old Walkers
Brewery. Drinks such as Winter Warmer, Tenpenny and Winnie, saw the first brews
produced for sale in 40 plus years. A slogan was created: ‘Drinking Liquid History’, and this
has proven very true. In September of 2011 at the Northwich Beer Festival, Angel’s Folly,
won the heat to progress to the final of the Champion Beer of Cheshire. This was quite an
achievement in the first year of operation.
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To mark the first anniversary of operating the brewery, the Lower Angel, organised a LocAle
Beer Festival on 26-28 April this year. There was representation from many breweries within
a 30 mile radius of Warrington, plus of course four different offerings from the Tipsy Angel
Brewery, ‘Drinking Liquid History’, indeed it was.
Another development at the Lower Angel, has seen a concerted effort to
attract some more Walkers of Warrington artefacts to appear in the pub.
The latest additions include a Walkers lantern, which is located outside
the brewery in the middle of the beer garden and a Walkers clock now
adorning the tap room.
If you have any old Walkers memorabilia, that you want to donate, or
sell, then contact either Andy or Aidan at The Lower Angel, they would
be pleased to hear from you.
Pictured are Landlord, Andy Sutton (left),
and Head Brewer, Aidan Grannell.

Hidden Gems around Palmyra Square and Beyond?
In these times of despondency and reports of pubs closing permanently at a prodigious rate
it is heartening to report on two newish attractions in central Warrington, reminiscent of
Continental bars rather than traditional English pubs.
Matthew at the Palmyra is starting off gently with several carefully selected RAIB
(Real Ale in a Bottle) and hoping to re-introduce a couple of hand pumps as
discernment and demand grow.
The Lounge, further along Springfield Street has Howard Town Longdendale Light on hand
pump – when sampled it was well kept and refreshing.
As one enters Warrington town centre from the west, there is a fine traditional pub standing
guard at the roundabout at the end of the dual carriageway. The Bowling Green now offers
a choice of cask ales, a warm welcome and inexpensive overnight accommodation.
Further along the Old Liverpool Road, a well established community pub, the Sloop now has
three cask ales on offer.
It is this rich variety of places to enjoy a pint that appeals to many of us. Long may the
variety remain.
Jeff Bouch

Burtonwood Survey
One Thursday evening a small, but select group of us met at the Bridge Inn, Burtonwood
in order to survey the real ale pubs of the area. As there are only a handful of pubs in
Burtonwood and some of those have no real ale at all, this promised to be a brief evening.
Was I in for a surprise! The first was that we were greeted by two Liverpool CAMRA
members who live in Burtonwood and had read our CAMRA Diary in Out Inn Cheshire.
Previously, I had been to the Bridge Inn as part of Merseyside Quiz League teams, but they
haven’t had a team there for a number of years. When we arrived, we found that the current
landlord is in the middle of a major redecoration and the pub is beginning to look even more
welcoming than previously. It is a Marston’s pub and, as such, had EPA and Hobgoblin on;
both were well kept and served, but the EPA was particularly good. One of our party even
said that she had never liked it before, but this was “a really nice pint”. They serve food
every day but Tuesday (landlord’s “day off” in theory) and look to have an impressive choice
of meals, going by the wonderful menu. We were told that they had only that day finished off
two guest casks; perhaps we timed it wrong. In my case, not too much of a problem as I was
driving – the last bus to Warrington leaves Burtonwood at 18.32!
On foot, we crossed the car park into the Elm Tree; basically two pubs with a shared car
park. This was smaller and seemed more family-friendly with a few well-behaved children in
evidence. The ales were reasonable and obviously quite well kept, but nothing special; it is a
Marston’s house serving EPA and Pedigree and some of us feel that Pedigree is not the
beer it was. The pub, on the other hand, was extremely pleasant and clean.
Our next stop meant a short drive. We went straight past the Chapel House (no real ales)
and started back towards Warrington in order to visit the Fiddle I’th’ Bag. Well!
For those who have, like myself, driven past this really
“out-in-the-wilds” pub and wondered what it was like,
for many years now in my case; you have to go in and
find out! No description or photograph can do this place
justice. It is a cross between a pub, museum and
junk/antique shop. Space is limited for customers due to
the eclectic mix of “stuff” over most surfaces.
I am told that it is all regularly rearranged, which seems
totally believable when you see that there is not a trace
of dust anywhere.
On tap were Phoenix Nutty Slack, Grafton Jazz and
Lakeland Stunner; one of our party said that it was the
first time he had recognised more than one beer, as
they sell as many guest ales as possible…lovely! All beers were very tasty; we were given
samples when we asked about the real
ales, and the landlord emerged from
the bar to present us with free crisps.
If you want to eat here, arrive early or
book a table; there isn’t a lot of spare
room!
In summary; we had a wonderful social
night out with some real surprises,
CAMRA has a few more beer quality
scores and three outlying pubs had a
few more customers for the evening –
all good for beer in general.
Dave Knibb
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North Cheshire CAMRA Club of the Year 2012
Once again the Appleton Thorn Village Hall has won the coveted award as local
CAMRA Club of the Year. This club has been consistent in recent years, winning this
prestigious award on numerous occasions. When not winning the local North Cheshire
award, the club has been involved in regional competitions and won the National Club of
the Year award in 2009.
North Cheshire CAMRA Chairman,
Gary Chester, commented that we are
very lucky to have such a quality club
in our area. It is an honour to keep
coming back and awarding more
certificates to Appleton Thorn Village Hall.
The occasion was a dual presentation as
the award for Regional Club of the Year
for 2011 was also presented by Ian
Garner, CAMRA Regional Director.
He felt the award demonstrated the entire
family’s commitment and was also an
award for the many locals who supported
the Hall. The club is a true testament of the community, and the hub of the village.
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The club is located within the old school at Appleton Thorn, close to the crossroads in the
village. It is a private members’ club, with subscription open to everyone. There are many
activities virtually every week and the community centre / Village Hall operates as a pub on
Thursday, Friday, Saturday evenings. It is open from 13:00 - 16:00 & 19.30 - 22.30 Sundays).
Why not drop in, you will sure of a warm welcome, with a choice of seven different real ales,
and another seven ciders to choose from. Something for all the family.
Check out the website; www.appletonthornvillagehall.co.uk

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

23

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

Following a trip to Frodsham to stock up on some Christmas gift bottled ales from the
Frodsham brewery up the hill, I stopped at the Helter Skelter for a fantastic pint of Liverpool
Craft's tan-coloured Viking (4.2%), comprising a lavish mix of flavours with the malt
dominating. The Web blurb explains that the beer was to be named Toki after the Norseman
who founded Toki Straith (Toxteth) but a pronunciation issue urged a re-think. I can't wait to
try more from this brewery. Chester's pale-coloured Gladiator bitter (3.8%) followed, which
was refreshing but fairly mono compared to the Viking.
Alan Haselden

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

A return to the Northern Fringes
We checked the choice of beers available in Croft, Culcheth and Glazebury while delivering
the Spring issue of Out Inn Cheshire, especially as all pubs in the area now offer real ale.
The Plough, Croft often has beers from Morecambe’s Cross Bay brewery amongst the three
guest beers which supplement regular Tetley Bitter. Their Sunset and Nightfall were on the
bar together with Exmoor Antler. Cross Bay Aurora is another favourite here.
Down the road, Taylors Landlord is standard at the General Elliot, this time with Rudgate
Viking on offer as well . We were surprised and delighted to see a Mild, from M&B, on the
bar and to learn that they plan to stock Mild regularly. If only more of our pubs were able to
do the same.
At the Horseshoe, Coach House Postlethwaite tends to be the ‘house beer’.
Over to Culcheth where the Good Beer Guide listed Cherry Tree offers Tetley Bitter,
Greene King Abbot and 3 guests. LocAles are always served (George Wright, Northern,
Merlin, Coach House and others have been seen) this time including Northern’s Rapscallion
plus George Wright Longboat, as well as Derwent Blonde. Very nice they were too.
We passed the Harrow which after a chequered recent history sadly seems closed at least
for the moment, and ambled down to the Pack Horse. Usually 3 beers are on offer; the
George Wright Longboat and Weetwood Cheshire Cat were both found to be on good form.
Next day saw us start at top end of Glazebury in the Forresters. Taylors Landlord
had been regular here but they are now rotating several beers including Landlord,
Thwaites Wainwright, Wychwood Hobgoblin, and Tetley Bitter.
Down the road at the Comfortable Gill Phoenix Arizona and Springhead Surrender,
were both very drinkable. Tatton Gold was due next and Vic plans to reintroduce
beers from Skipton’s Copper Dragon.
The Grey Horse was closed as it does not open until 3 pm weekdays, but we
squeezed in for a quick chat. Cask was reintroduced in Summer 2011 and has
now been extended to up to 3 beers at a time. Tetley Bitter, Wychwood Hobgoblin
and Jennings Cumberland were available and there was talk of a beer festival with
up to 24 beers in June. CAMRA members get 20 p per pint discount so even
more reason to visit (or to join CAMRA!)
A quick nip into Bents revealed bottle-conditioned beers from Woodlands and Dunham
Massey (20+ varieties). Perhaps not as many ‘real’ options as last time but well worth a
visit to stock up.
Confronted by ‘Under New Management’ signs at the Chat Moss we found that Howard had
only arrived 4 weeks earlier and had set about turning around a pub that had visibly declined
in late 2011. The pub was already clearly revitalised with a refurb due in April. 4 beers from
the Marstons stable are offered, including Bitter and Jennings Cumberland. We enjoyed very
pleasant pints of Ringwood Boondoogle and Wychwood Hobgoblin, and made a note to
return soon to see how things were progressing.
Cask ale reappeared at the George and Dragon in 2011. Demand continues to build
and the single hand pump offers rotating guest beers, London Pride during our visit, with
recent offerings including Robinsons, Black Sheep Bitter, Deuchars IPA and Greene King.
Last call was the Raven, where we managed to squeeze in a quick Chilli before the kitchen
closed. Very much a food-oriented pub but still offering a rotating Marstons beer, in this
case Brakspear’s Special.
While a number of standard beers feature, there is a huge variety of cask beer to choose
from in the area. All the pubs are accessible on the regular bus services (19, 28 & 28A)
from Warrington to Leigh Monday to Saturday (more limited daytime only service Sundays),
so a crawl by bus is relatively easy, with the last return from Leigh around 11 pm.
There really is no excuse for not getting out there and trying them yourselves!
Karen Armstrong & Ray Head
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A Beer Matched Dinner Hat Trick!
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Nick Broome – Oswalds at the Helter Skelter – hosted his third Beer Matched Dinner in
March, a year since the first one. North Cheshire CAMRA attended the first and third with
attendance getting better and better with a high proportion of people attending again;
evidence of its success. We were joined this year by members of Halton CAMRA who
agreed that the event was most enjoyable. Our target now is for us to get enough members
next time to take over the whole restaurant – we were more than half way there this time
with 33 diners at the North Cheshire CAMRA table!
To whet your appetite for next time here is a run-down of the meal. For non beer drinkers
there is a wine match option but, for present purposes, I will only describe the beer option.
Ÿ To start we were served Hot Smoked Salmon, Spring Onion, Horseradish and Crème
Fraiche Potato Salad accompanied by Blue Monkey, Pale Blue (4.5%); do Blue Monkey
beers ever fail to please?
Ÿ This was followed by Slow Roasted Belly Pork with a Spring Onion and Black Pudding
Potato Cake, roasted Root Vegetables and finished with and Apple and Sage Cream
Sauce washed down with 4Ts StrakerBruder (4.8%). The 4Ts brewery is at the Tavern in
Warrington and many experimental beers are brewed there.
Ÿ For dessert there was Baileys Cheesecake. This had to be
accompanied by a stout or porter! The beer of choice was Titanic
Vanilla and Chocolate Stout (4.5%). Even I, not a lover of stouts
and porters, had to admit this was an amazing combination.
Cheese and Biscuits was served with DB Brewery Laycock (6%).
It looks like a Beer Matched Dinner is becoming a regular event.
Venues are hard to find – they must be accessible by public transport
able to accommodate 35+ people and with the capacity to serve a
different, suitably matched beer (and wine) with each course.
If you have any suggestions where we could hold the next one email:
mailto:ncmembersec@gmail.com
Karen Armstrong

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
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North Cheshire Cider Pub of the Year
In March, North Cheshire CAMRA’s David Knibb
presented Mark and Gillian Yates with a certificate
confirming the Albion, Battersby Lane, Warrington
as North Cheshire CAMRA Cider Pub of the Year.
I first met Mark as a new licensee at the Albion four
years ago. I asked for a pint of cider and he said,
"Do you mean cider, or this fizzy apple juice stuff?"
I knew that this was a man serious about quality! The
Albion always has at least one extremely good real
cider; on Friday there were three! Mark also insists on having a choice of real ciders when
staging his regular beer festivals at the pub, so this award is well-deserved.

Around Lymm and Thelwall
Choice is still at the forefront from the seven hand pumps at the Barn Owl at Agden Wharf.
As always, it’s well worth a visit for variety and a decent pint along with a meal.
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The Little Manor, Thelwall reopened in March after a
major refit by new owners Brunning and Price, under
the auspices of Andrew Coverley, previously with a
group pub in North Wales.
Hand pumps deliver six beers; the Brunning and Price
house beer and Coach House Cromwell, along with up
to four guests, with Beartown, Wincle, Weetwood,
Hawkshead and Three Tuns being featured recently.
Prices are not low, at £3.30 or £3.40 a pint, but quality on visits so far has been good.
Meanwhile, down the road at the Pickering Arms three hand pumps serve a variety of ales
from its pub group’s list. On a recent visit, Sharp’s Doom Bar and Robinson’s Dizzy Blonde
were available, but the Black Sheep had run out. Guests retail at £2.90.

The Bull’s Head
33 Church Street
Warrington WA1 2SX
01925 575730
BullsHeadChurchSt@mail.com

Cask Marque
3-5 cask ales every week
Jubilee weekend Beer Festival
1st-5th June
Function Room available, free to hire.
Bowling green, beer gardens, pool table, sky sports

HALTON
CAMRA DIARY
Tue 19 June:
Tue 21 August:

8.30 pm Branch meeting,
Tunnel Top, Dutton
8.30 pm Branch meeting,
venue to be confirmed.

Trips; Paul Miller 07837749614

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

QUALITY LOCAL ALES COME TO HALTON!
It has long been recognised that there are few quality real ale pubs in Widnes,
and that a good pint can be hard to find.
However, at the end of February, the 4th Widnes (St Bede’s) Scout Group,
assisted by Halton CAMRA, held their first ever Beer Festival. On offer were
6 Real Ales, all brewed within a 6 mile radius of the Scouts Headquarters.
The cask-conditioned Ales comprised 4Ts (Easterrrr Ale), DB brewery
(Transporter), Frodsham (Frodsham Gold and Buzzin) and Norton Brewing
Company (Jamboree and Woggledance), while a real cider (Thatchers
Cheddar Valley) complemented the selection.
The evening was an overwhelming success; the festival was attended by
a capacity crowd of over one hundred and thirty thirsty customers who also
enjoyed the hot-pot and chilli.
The festival was immensely enjoyed by those who attended and the vital point
was proven – there is a demand for quality real ale in Widnes!
Vikki Mannion, event organiser and Halton CAMRA branch committee
member announced that over £1400 was made for the local scouts group,
and Branch Chair David Gray praised the event for not only being an
enjoyable evening, but also one that would have to be repeated!
A new regular beer festival may have been born!
Following a 10-mile circular walk threading
the Weaver and Trent-Mersey canal
towpaths with my sister, brother-in-law and
friend, we stopped for a quiet mid-afternoon
meal at Dutton's Tunnel Top.
Two of us had the Chinese-style chicken
curry dish with rice and the others had
steak pie and chips and beef sandwiches
with chips. The food was delicious and
great value for money.
Three LocAles were being served;Tatton
Best Bitter, Norton Priory Ale amber ale and
Coach House Gunpowder Mild.
The Tunnel Top continues and is committed
to serving great food and great locallybrewed ales, usually including a dark one,
which is why I keep going back!
Alan Haselden

People with taste
are drinking Real Ale

Dutton Cheshire WA4 4JY
The place to meet
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.
Function room available
Jubilee Ceilidh 4 Jun – Ticket only
Last Minute Heroes 14 July
Tuesdays Charity Quiz & Bingo at 9
Tel: 01928 718181
Web: www.tunneltop.co.uk
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