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

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

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

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

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

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

Þ

Join us.
The campaign is growing rapidly and has over 143,300 members.
People of all types and ages, united by a love of quality and choice.
Europe’s most successful consumer organisation and its best
social club.
Give us a call, or talk to us at one of our socials or Beer Festivals.
You would be most welcome.

Your membership application form
Is on the back cover.

CAMRA: The Campaign for Real Ale….
is a volunteer organisation,
the only body speaking for all pub users.
We are all doing this in our spare time,
because we care about real beer and good pubs .
CAMRA is the most successful consumer organisation of all time;
the voice of the consumer can make a difference,
even against uncaring Big Business.
We can’t do it without you; we need your help.
New members are always very welcome.
If you have joined but not shown yourself yet please feel free to get in touch
so you can join in with the campaigning
and the fun.
Most of us are house-trained,
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THE COVER SHOT
This issue’s cover photograph shows the impressive bank
of hand pumps at the Combermere Arms, Burleydam and
illustrates how important good cask beer is to a pub if it is
to “press all the buttons”. It is not enough to offer good
food and present an enjoyable environment; you have to
sell interesting beer as well. We are pleased to say that
the Combermere has got that one sussed!
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October is Cider & Perry Month – so Keep it Real!
CAMRA is an organisation that supports and promotes real ale and real cider & perry.
But what makes cider & perry “real”?
In theory, making real cider (and perry) is easy. You pick your apple (or pear); mill to a pulp;
squeeze the juice from the pulp in a press; collect in a barrel; leave it. The wild yeasts on the
fruit will consume the natural sugar in the juice and produce alcohol; and you have real cider,
made the “proper” way. Nothing added, nothing taken away – what could be simpler?
However...
we consumers are a demanding lot. We’d like to drink cider whenever and wherever we
want, all year round. To meet the demand for a consistent product, the large commercial
producers can use technological tricks, but in doing so, move cider production away from the
simple traditional process, and thus make it “not real”. So what are the problems with cider
making that mean large commercial producers can’t just profit from making real cider?
First, fruit is only available once a year in the autumn and has to be pressed otherwise the
apples rot. But we can’t store pure juice, running some off to make cider when we need it,
because pure apple juice can get bacterial infections. So real cider makers turn it all into
cider, which is naturally safe to store for a year or so. But storing cider takes up a lot of
space; imagine if you had to stock up your drinks cabinet in Autumn with all you expected to
consume in a year. Even drinking less than the government guidelines you’d need a very
large cabinet!
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However, with a bit of investment, you can “shrink” the volume of the juice; it can
be concentrated. This concentrate can have sugar or corn syrup added and get
fermented to over 15% alcohol and stored; the alcohol acting as a natural
disinfectant against bacteria. When it’s needed, the liquor (it’s not cider) can be
diluted with water back to around 5% alcohol - maybe saving 2/3 of the storage
space, and making much more cider than the original volume of juice because
of the sugar that’s added = more profit.
And if you’re adding water and sugar, why not add fruit flavourings, filter it to make it
look ‘nice’, a bit of fizz, pasteurise it to be on the safe side and market it accordingly
– with who knows what tiny proportion of the original apple still remaining?
Thus are fake gassy keg “ciders” born.
So how can real cider (or perry) be defined? The useful definition of cider is used by HM
Revenue & Customs to levy duty on various types of alcohol. In HMRC’s view, ciders or
perries made or flavoured with fruit other than apples or pears are classed as wines, and
have wine duty levied on them. CAMRA has mirrored this by trying to distinguish real cider
(and perry) from mass-produced industrial drinks or those that are flavoured with other fruit
and more like “Alco-pops” than cider.
CAMRA's definition for real cider and perry is therefore fairly straightforward. It should be
made entirely from non-pasteurised apple or pear juice and no concentrate to be used.
Large amounts of sugar cannot be used to ferment the juice significantly above its natural
strength.
During the production process there should be no pasteurisation, no added colourings or
flavourings, no artificial carbonation and no micro-filtration. A couple of additions are
permitted: sweetener may be added to fully fermented Cider/Perry to make it sweet or
medium and water can be added to bring the alcohol content of the Cider/Perry down to
the level required by the producer; but ideally the minimum juice content should not be
lower than 90% volume.
After all, if CAMRA are trying to promote a traditional, natural drink, then it really shouldn’t be
complicated! Just remember: pick your apple... Cheers!

NEW POLICY WILL HELP SAVE PUBS
The National Planning Policy Framework; hardly words likely to get anyone's pulse racing!
Yet this new Government document is a powerful weapon in the battle to
protect our beleaguered pubs.
Over recent years, we've lost huge numbers of pubs through conversion to
housing and other uses; all needing planning permission. When Councils
consider planning applications, they must take into account national policies.
Until March, those national policies occupied over 1000 pages. Some policies were vaguely helpful to pubs; mainly rural ones.
The new Framework replaces this mountain of paperwork with just 52 pages
of policy guidance. Thanks to intensive lobbying by CAMRA, this new
guidance includes national policies which are potentially very helpful to
community facilities like pubs. Most importantly,
Councils are told to “guard against the unnecessary loss of valued facilities and services”
which specifically includes community pubs. What's also
crucial is that these rules apply to all pubs, urban and rural.
Councils must have in place, by March 2013, local
planning policies consistent with the Framework; in the
meantime, Framework policies should generally be applied.
So what does all this mean if your local is threatened by
an unwanted planning application?
You should object to the Council, of course, but when
doing so, make sure to refer to the relevant policies
in the Framework.
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The Setter Dog, long converted to housing

If you can show that loss of the pub would reduce the local community's ability to meet its
day-to-day needs, then the Council should refuse the application.
CAMRA has produced an advice note on the best wording to use and this can be found,
along with much other information on planning issues, at www.camra.org.uk/nppf or if you
would like any of these documents posted to you then please phone CAMRA’s national
Campaigns Officer Claire Cain on 01727 798 454.
The Framework is already making an impact.
Councils in Cambridge and the Fylde have used it to
refuse planning applications to convert pubs to houses.
In those cases, the applicants have appealed against
the refusal and,
in each case, the Government inspector, considering
the appeal, has dismissed it largely because approval
would run counter to Framework policies.
The Highwayman; closed and lost forever? Sadly, not every development adversely affecting pubs
needs planning consent; conversion to a restaurant or a shop for
instance. CAMRA is campaigning hard to get planning law
changed in these areas. In the meantime, the new Framework is
very much a step in the right direction.

If you have any issues regarding a campaign to save a local pub
in your area please contact your local CAMRA group or write to
the national CAMRA Policy Advisor Paul Ainsworth on
paul.ainsworth@camra.org.uk
Alternatively, log on to camra.org.uk/nppf

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

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

Cheshire Brewhouse www.cheshirebrewhouse.co.uk Cheshire Gap Brew no 2 was
expected at the Wharf, Macclesfield. Engine Vein, a Copper Coloured Bitter with First Gold
Hops and named after the Copper Mine in Alderley Edge, was also being brewed .
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Bob, Alec and Chris, the chaps at Chester Ales Brewery based at the Chester Homebrew
shop in Saltney, have confirmed that their micro ceased brewing early summer. The home
brew section will remain open. Bob said that he plans to become the sole owner and is
hoping that he will re-open the brewery side in a few months time ... perhaps.
Front Row Brewing is concentrating on its commitment to Castle Rock's "new brewery of
the month" promotion and on supplying local beer festivals, but once these are out of the
way ongoing production of the four core beers will again be available for sale. Trials of new
beers at local events have produced a few candidates for seasonal/occasional brews.
Currently in the process of installing two additional fermenters, which will increase capacity.
Merlin Brewing at Arclid launched a new beer, Excalibur at
the Lower Chequer on 20 July. This is a golden-coloured beer,
but not quite as bitter as their Merlin Gold and Wizard, with
a subtle sweetness developed from the malt used.
It was a definite hit at the launch, two casks selling out by
late evening. It also went down well at a brewery visit the
following day (see report on Page 33).
South Cheshire CAMRA tell us that Offbeat Brewery
hope to start Open Weekends, on the the first weekend of every
month starting Friday 7 September. Friday nights will be 'Open House'
at the brewery, with the regular beers on hand pump and specials on
gravity dispense. Saturdays will be for pre-booked tour groups and on
Saturday 8 September they were looking at onward travel to our
friends at the Woodlands Brewery Beer Festival for the evening.
Check www.offbeatbrewery.com for the latest information,
or call Michelle Kelsall at Offbeat Brewery on 07502
096438”. Offbeat is at Unit 6, Thomas Street, Crewe,
just down from the Borough Arms.
Toby McKenzie of Macclesfield's RedWillow Brewery attended the
SIBA 2012 conference and was “shocked and pleasantly surprised”
to find out that Wreckless pale ale won gold in the premium bitters
category and silver in the Supreme Champion category
>>>

LocAle
Cheshire’s Independent Craft Brewers
plus a few very close by
4Ts (Warrington)
07917 730184
Beartown (Congleton) *
01260 299964
Blue Ball (Runcorn)
Bollington Brewing Co *
01625 575380
Borough Arms (Crewe)
07523 946730
Brimstage (Wirral)
0151 342 1181
Cain's (Liverpool)
0151 709 8734
Cheshire Brewhouse
Chester Ales
Coach House (Warrington) * 01925 232800
DB (Sutton Weaver)
07739 325742
Dunham Massey
0161 929 0663
Frodsham (Frodsham) *
01928 787917
Front Row (Congleton)
07861 718673
Goodall’s (Alsager)
01270 873669
Happy Valley (Bollington)
07758 512080
Merlin Brewing (Arclid) *
01477 500893
Mobberley Fine Ales
07879 771209
Northern (Blakemere) *
01606 301000
Norton Brewing
01928 579907
Offbeat (Crewe) *
07502 096 438
Peerless (ex Betwixt) (Wirral) * 0151 647 7688
RedWillow (Sutton)
01625 502315
Sandstone (Wrexham)
*
07851001118
Spitting Feathers (Waverton) 01244 332052
Storm (Macclesfield) *
01625 431234
Tatton Brewery (Knutsford) * 07738 150898
Tipsy Angel (Warrington)
01925 653326
Townhouse Brewery (Audley) 07976 209437
Weetwood (Tarporley) *
01829 752377
Wincle (Wincle) *
01260 227777
Woodlands (Stapeley) *
01270 841511
Worth (Poynton)
01625 873120

www.4tsbrewery.co.uk
www.beartownbrewery.co.uk
www.blueballbrewery.com
www.bollingtonbrewing.co.uk
www.borougharmscrewe.co.uk
www.brimstagebrewery.com
www.cainsbeers.com
www.cheshirebrewhouse.co.uk
www.chesterales.co.uk
www.coach-house-brewing.co.uk
www.dbbrew.com
www.dunhammasseybrewing.co.uk
www.frodshambrewery.co.uk
www.frontrowbrewing.co.uk
www.happyvalleybrewery.co.uk
www.merlinbrewing.co.uk
mobberleyfineales.co.uk
www.norbrew.co.uk
www.offbeatbrewey.com
www.peerlessbrewing.co.uk
www.redwillowbrewery.com
www.sandstonebrewery.co.uk
www.spittingfeathers.org
www.stormbrewing.co.uk
www.tattonbrewery.co.uk

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

Why are we listing these?
Because we believe that beer brewed in the traditional way and sold locally is
a better product, creates local employment and is kinder to the environment.
We urge you to drink it when you see it and to ask for it if your local does not sell it.
If you are a licensee we encourage you to sell local beers where you can,
and if you are not free to do so, then ask your masters why not.
Your PubCo may have flexibility if you press them hard enough.
LocAle will give your business an edge.
* SIBA member (Society of Independent Brewers)
>>>
Woodlands are running a beer Festival on 7-8 September with 30 real ales
and a free local shuttle bus. See their website for details.
Red Squirrel, described as “a dark red session beer with a hint of
Blackcurrant” has proved popular and has become a regular part of their
range of cask beers.

7

EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!
Tue 18 Sept;
Sat 22 Sept;
Tue 2 Oct;
3 - 6 Oct;
Sat 13 Oct;
Mon 15 Oct;
Sat 20 Oct;
Mon 29 Oct;

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

Social; Robin Hood, Rainow
Chinley Old Hall Beer Festival from 12 noon
Autumn Pub of the Season. Queens Head, Congleton
Congleton Leisure Centre Beer Festival 19.00 (17.00 Sat)
Regional meeting; Park Tavern, Macclesfield 13.00
Social, Holmes Chapel; Old Red Lion & George & Dragon
Rail crawl; Chester (12.00) to Stockport (See Page 13)
Joint Social with S Cheshire; Old Hall & Lower Chequer, Sandbach

We cover a large area including Macclesfield, Congleton, Holmes Chapel, Knutsford, and Wilmslow.

Local contacts
Macclesfield: Keith Farman
01625 572460 Knutsford:
George Symes
01565 653096
Dave Hasler
01625 572640
Martin Baxter
01565 653675
Congleton:
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
John Barber
01260 277391
Dave Pearce
01625 530152
Please contact us if you fancy joining us at one of our events. New faces are always welcome!
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Festive Fun
While visitors to the Olympics might have been misled by the rampant
commercialism that nasty Heineken lager was a British institution,
those of us in the know were enjoying the best of British Beer at a
couple of festivals in Cheshire.
Mobberley Victory Hall and the Dog Inn provided these delights
on consecutive weekends. Superb quality ales were enjoyed in
the usual British summer weather; scorching sunshine and torrential
thunderstorms!

Pub of the Season, Summer 2012
Wharf, Macclesfield
The Wharf, on Brook Street Macclesfield, was
presented with the ‘Pub of the Season’ award by
Macclesfield and East Cheshire CAMRA.
In these days of closing pubs, and dominating
pub companies, the award was in recognition
of the fantastic effort put in by Chris Stairmand,
supported by family and staff, to create a thriving
pub that would attract locals and visitors alike.
Previously the landlord/tenant of the Hollins,
Macclesfield which began to be a destination pub
for music and comedy, Chris took the leap of
buying the Wharf when it came up for sale. The pub had already been opened out into one
large room with a central bar area, and Chris redecorated the pub to reflect the pub’s name
and the nearby canal heritage.
His passion for real ale means there are now up to four beers on
hand pump- always the Otter Bitter, frequently a LocAle such as
Macclesfield’s RedWillow or beers from Tatton, Offbeat or Wincle,
as well as beers from further afield. Unusually, even in the
Summer, one of the beer choices may be a dark beer. There is
real cider or perry, as well as a good range of home and foreign
bottled beers and ciders.
Presenting the award, local CAMRA’s David Hasler highlighted the
variety of people who had come to celebrate the award; locals,
beer lovers, family, visitors, a local pub football team after practice
and said that this showed that Chris had managed to make a pub
that people wanted to visit; to play pool, to sit outside, to meet
friends, to listen to live music and, of course, to drink well kept
real ale in a welcoming atmosphere.
DH

GOOD
BEER
GUIDE
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ALDERLEY EDGE UNION CLUB BEER FESTIVAL
& CLUB OF THE YEAR AWARD
Duncan Stephenson, steward at the Union Club,
organised the club’s fourth annual beer festival on
14 July. Ten cask beers featured, eight of which
were from Cheshire micro-breweries including one
from the new Front Row brewery in Congleton.
Trade was steady without being frantic during the
afternoon, but things really warmed up in the
evening with live music and entertainment from the
Marple Idleburgers Bierkeller Band, (with extrovert
conductor-cum-compere), the result being that little
beer was left at the end and none went to waste.
The Macclesfield and East Cheshire CAMRA Club of the Year award was presented by
Tony Icke during the afternoon session. Tony commented that the Union Club had stood out
as an obvious candidate for the award, having built up a reputation over the last few years
for good facilities, a welcoming atmosphere and a constantly good standard of real ales,
which can be enjoyed in comfort in the recently refurbished lounge area.
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Duncan provides a changing selection of up to four real ales, mostly from local micros,
and his enthusiasm is exemplified by the staging of what has now become an annual
beer festival. In a new departure Duncan is planning to hold a first Winter Festival on
24 November.
TI

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

LORD MOUNTBATTEN
70 MILL ST, CONGLETON
Over 500 beers already used
The first pub to have beers from
Front Row Brewery
in Cheshire

6 HANDPULLS
REAL CIDER
WARSTEINER
KALTENBERG HELL,
GOOD
BEER
PAULANER WHEAT BEER GUIDE
EUROPEAN BOTTLED BEERS

CHESHIRE’S VERY OWN TAP
- KEEPING IT LOCAL
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OPENING HOURS
MON-FRIDAY
5 PM TO CLOSE

SAT-SUN

GOOD
BEER
GUIDE

12 NOON TO CLOSE

THE

RAILWAY VIEW

Macclesfield

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

Out Inn Cheshire is proud to support the independent brewers
of traditional beers in Cheshire and the pubs that stock them.
We encourage drinkers to seek out and drink LocAle brews
and we ask licensees to stock and promote them.
Keep local jobs, reduce ‘beer miles’ and enjoy a fine pint of
locally brewed beer.

John, Michelle and staff
welcome you to

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

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

RAIL ALE TRAIL
Our next scheduled train crawl is on Saturday 20 October. Anyone is welcome to join us,
CAMRA member or not!
I have hosted this for several years now and it has proved increasingly popular. We meet at
Chester station at midday (simplest and quickest route to Chester is via Crewe) and then
proceed to our first pub of the day - either the Harkers Arms or Mill Hotel. We stay there for
around 50 minutes and then return to the station to catch the next Manchester train, alighting
at Mouldsworth where the Goshawk is only 2 minutes walk away. We lunch there (this is a
two hour stop) and then re-board the next train back at about 3.10. Our route then takes us
to the following stations and pubs, each lasting around 50 minutes to allow for leaving and
returning to the station:Plumley - Golden Pheasant (Lees)
Ashley - Greyhound (Lees & guests)
Knutsford - Cross Keys (free)
Hale - Railway (Robbies)
Mobberley - Railway (free)
Stockport - Crown (free)
So come along and see some of the scenic pubs of Cheshire on public ‘trainsport’.
For more information, please see the website www.eastcheshirecamra.org.uk
or visit our Facebook page at "Macclesfield and East Cheshire CAMRA"
TW

Refurbished Rifleman Hits the Target
The Riflemans Arms on Moor Lane, Wilmslow has undergone an extensive refurbishment.
It now has a smart modern look; tasteful olive coloured paintwork and matching wallpaper,
with all new beechwood tables and chairs. The pool table has been renewed and moved to
the public bar; its previous location is now an attractive seated area with padded benches.
There are three new plasma TV screens. New to the Riflemans following the refurb is the
serving of food each day from midday to 9 pm. The extensive menu includes interesting
items such as chicken and chorizo linguine and tiger prawn and smoked salmon risotto.
Happily the number of hand pumps on the bar has not changed with six being available.
Rick the landlord is about to start ordering from the SIBA local list so you can expect to find
a selection of Cheshire beers on offer, a rarity in this part of town.
DP

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

Robinson’s Dark Hatter’s Mild and
seasonal beers always available,
plus the award winning Old Tom
strong ale in the Winter months.
CAMRA Pub of the Year,
Autumn 2011
GOOD
BEER
GUIDE

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

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers
including George Wright, Hop Head,
Phoenix, Roosters, York & many more
Good Beer Guide 2012
Local CAMRA Pub of the Season
Winter 2011
GOOD
BEER
GUIDE

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

This IS not a free house.

The Robin Hood, Rainow
The threat to our rural pubs is well known; closure by pub companies as ‘not viable’ (often then
leading to change of use), then conversion to housing or the land sold, or pubs standing
barred and empty, leaving village communities without a local. Using transport links in towns
is comparatively easy with a bit of planning but many rural communities, even those close to
towns, are poorly served by bus services, often cut due to ‘lack of use’. This means a pub in
the village, especially for those who have no access to a car, is a vital link.
Rainow, only three miles from Macclesfield on the Whaley Bridge road, has only an hourly bus
service at best, with a larger gap in the afternoons, even fewer on Sundays and nothing after
6.30 pm at all. In recent memory the village had two pubs (the Rising Sun, the Robin Hood)
and another in the hills above (the Highwayman). Sadly, only
one of these is now a going concern. The Robin Hood has
had several tenants in the last few years, who have all tried
various strategies and changes to help sustain the pub (more
food, accommodation etc). The latest manager (it is owned by
a pub company) manages a small string of pubs (including
the Piper in Chester) and has put the chef, Steve, in charge
of the day to day running.
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The main development during the last year is in the beer range, There are now 6 hand pumps
available, one regular (Black Sheep), two more from the pub company’s guest list (often some
unusual and interesting beers), and three local beers; recently featuring RedWillow and Storm
- all scoring well on recent visits. The accommodation (in a Barn Conversion across from the
pub) has been refurbished and there is a wide range of good food available. There are
occasional theme nights, bands and quizzes. All in all, Barry (the manager) and Steve and
team are doing all they can to make the pub successful again.
One sunny afternoon (we do get them sometimes!) why not catch the bus from Macclesfield
to Rainow, drop in on the Robin, then walk across the tops to the Poachers, or along Kerridge
Ridge to the Vale (and try any other of the many Bollington pubs) and then catch the bus back
to Macclesfield? Keep our rural pubs alive! Use it or lose it !
DH

Your hosts Tony & Lynda
Licensees for 24 years

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

Open log fires
Music quiz every Sunday
Real ale from Dunham Massey
(real vinyl records) DJ Karl Wayne
Tel no 01565 873155
E mail a.davies560@btinternet.com
Web www.railwayinnpub.co.uk

GOOD
BEER
GUIDE
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at Rainow
Beautiful Country Pub
at the gateway to the Peak District National Park
Enjoy 6 ever-changing real ales
(including 3 from Storm and/or RedWillow Brewing)
Great Value, quality food served every lunchtime and evening
(come and enjoy our famous pies!!)
4 En-suite Double or Twin bedrooms available
in our newly refurbished detached cottage
(£50 per room Mon-Thu, £65 per room Fri, Sat, Sun)
Wonderful gardens to the side and rear
to enjoy the views out to Kerridge Ridge.
Give us a ring or visit our website for further details.
www.robinhoodrainow.co.uk
Church Lane, Rainow
01625 574060

CONGLETON LEISURE CENTRE BEER FESTIVAL
Congleton Leisure Centre will be holding its 2nd Mini Beer Festival of the year between
Wednesday 3rd & Saturday 6th October. The October Festival was added about 4 years ago
to supplement the long-running March Festival and has proved to be very popular.
There will be the usual 20 or so real ales on offer; all of them new to the Leisure Centre,
with a variety of different styles and quite often there may be something just a little different
to anything you've tried before.
Cider drinkers will also be looked after with at least a couple of real ciders also available.
The recently introduced Beer Of The Festival vote is also likely to be running again.
Opening times will be 19:00 - 23:00 (Wed - Fri) and 17:00 - 23:00 (Sat).
It should be pointed out that there are always at least two real ales available at the
Leisure Centre bar outside of the Festival periods (quite often three, during the winter
months when the centre has greater footfall). Beers available will usually include
something from Copper Dragon along with offerings from various small breweries
that will be stocked once and once only; miss them at your own risk!
The bar is a popular social meeting point for those who have undertaken sporting
activities, but is open to anyone who enjoys a drink in a welcoming and convivial
environment.
DG

DRINKING IN STYAL
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Styal Beer Festival was held on 20 and 21 July. As in previous
years the weather was a bit iffy but the rain held off. Organised
by the cricket club (it is held adjacent to the ground) it becomes
more popular each year. The organisers are to be congratulated
for bringing together the most extensive range of Cheshire beers
you are likely to see within our county but the festival has much
else to commend it. The emphasis is on fun with family, sport and music themes which all sit
happily side by side. Seating (on the straw bales under various canopies ) is at a premium,
but we found a nice corner and proceeded with an extensive beer tasting schedule.
My favourites were Quantum's American Amber Ale and Red Willow Soulless.
TW

The Dog Inn
Well Bank Lane
Peover Heath, near Knutsford

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

Regular theme nights and music

6 en-suite rooms
Tel 01625-861421
Fax 864800

GOOD
BEER
GUIDE

THE CONGLETON REPORT
We are blessed with a great variety of beer offerings within and without our historic market
town. Pity about the weather but with gold medals starting to rain, the feel good factor is
kicking in. “Thank goodness” say all hard working publicans.
The Queen’s Head continues to offer its eclectic
mix of regular ales; Bass, Greene King IPA,
plus the new addition “Front Row Brewery”
demonstrating its traditional session beer at 4.5%
(used to be 3.5 for session beers!). Look out in the
calendar for the next Branch Pub of the Season,
with the Queens featuring after the completion of
significant investment in the pub’s infrastructure.
Well done Linda!
The Lord Mountbatten continues to push into new brewing areas with Front Row (again!),
Merlin and Coach House.
The Young Pretender held another “meet the brewers evening” with Giles and Greg from
Wincle and Tatton breweries respectively, which was well attended and supplemented with
tasty tapas. Look out for Tatton White Lady wheat beer in a bottle and Wincle White Beer
Weissbier a tribute to the local vicar Vreena Breed.
The Beartown Tap improves weekly under the expert management of Julie; we recommend
you try the food offerings.
Our newest pub (re-)opening in Congleton country should be the Black Swan, who, we
have it on good authority, will be serving real ale. We wish the new proprietors – the Sprout
Pub Company- success in what is a competitive market with Swettenham Arms (Beartown,
Doombar and Landlord- excellent offerings) and Davenport Arms with their famous
Tuesday curry night and regularly changing beer offerings Black Bull Bitter (Theakstons)
and Tatton. No complaints from Congleton beer paradise!
CB

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

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

Tel: 01625 431234

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

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ
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Beer for Coeliacs
Having written for this esteemed magazine, on various pubs, on beer festivals for women,
on beer for women and having even made a few 'speeches' when presenting awards in my
previous role as local CAMRA Chairman for about 5 years, I am now taste testing beers
again... for a very different reason. After years of stomach upsets and a diagnosis of IBS, I
have now had a confirmed diagnosis that I am Coeliac; allergic to the gluten in wheat, barley
and rye. Spot the problem? And, no, the allergen is not removed by the boiling and brewing
process. I could continue to drink beer, but this could lead to complications later in life, so.......
The dietician, a lady, kept wittering on about it 'being difficult to give up bread'; she really did
not seem to understand my problem. There's cider, and perry, and 'some lovely bottled
beers, I'm told'. Oh, really? I'm not anti cider, though I do find some of it too dry/sweet/acid,
but most of it is just too strong! I am a thirsty girl, happy to drink pints; but not at 6.5 or 7%.
I prefer perry, less acid, but often too sweet or strong. I also think of perry and cider as
summer drinks... and I love dark beer. So, bottled beer then... and a very limited choice,
with no dark milds or stouts found as yet.
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Sainsbury's stock Greens gluten free (gf) beer, IMHO rather mediocre. Better is Estrella
Daura (5.4%), if you can imagine drinking foreign lager when on holiday when no real ale is
available. More rewarding is the effort Hambleton Ales have made with both gf lager and ale,
both quite quaffable. Best yet is St Peters gf beer, the nearest flavour yet to the real thing
(gf beers tend to be rather sweet)), but I've not managed so far to track down a local supplier
- other than many thanks to the Treacle Tap (and not just from me) for stocking it as soon
as they heard about my problem!
Please bear in mind that I am only new to this and I am sure there are readers out there
who may disagree with my choices, or have other suggestions; please let me know!
Meanwhile, I am struggling to still enjoy the pub experience, watching my husband,daughter
and her partner (all CAMRA members) swapping notes on beers they are drinking. Thank
you to Mai for introducing me to cider and perry.... and the search goes on........
JH
[What chance one of our local brewers producing a gluten-free real ale? Ed.]

19

