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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 almost 147,000 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 page 20.

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 Architect in
Chester. This new Brunning and Price pub near the race
course is another example of their highly successful
formula, combining good food and very comfortable
surroundings with a good range of cask ales.
See page 44 for full details.
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SUPPORTING THE PUB
- AN OPEN LETTER TO LICENSEES
Out Inn Cheshire is delighted to announce a new initiative.
The background
We are losing pubs at an intolerable rate; surveys show that as many as sixteen a week are
closing across the UK. Those pubs left are finding it increasingly difficult to operate profitably.
Customers have many choices in where to spend their disposable income. Pubs face
competition from supermarkets, wine bars and restaurants. Pubs are squeezed financially
by VAT, NIC, increases in beer tax in excess of inflation and often, rapacious PubCo
landlords. Small wonder that many are struggling.
The question
What can CAMRA, the Campaign for Real Ale do to help? Founded over 40 years ago to
save decent beer, we live in a changing world, and the biggest challenge facing us now is
the threat to the pub. Real beer cannot survive without somewhere to drink it and we must
remember that British pubs are the envy of the world. Nobody does them as well as we do,
and we cannot afford to throw away our priceless heritage.
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The initiative
- We are throwing our backing behind a new initiative to help licensees and
to help them help themselves.
- We have put a lot of thought into what makes pubs good and successful.
- We have considered best practice and what the customer wants.
- We have reviewed what we can do to promote the trade that we love.
The details
Ÿ We have set up a Yahoo discussion group, that all licensees are welcome to join,
to discuss problems, share tips, co-ordinate events and ask us - and each other questions.
Ÿ We have prepared a lengthy list of “Buttons to Press” which discusses lots of
dos and don’ts obtained from years of research
Ÿ We are setting up a website which should be up and running by the time you read
this, which we will dedicate to supporting the trade.
We can host pages so that pubs without their own website can have a web
presence.
Ÿ We will have an open dialogue with individuals and the trade generally to set out
our opinions as representatives of your customers and listen to your thoughts.
We are happy to meet licensees individually or as a group.
Ÿ We undertake to do what we can through our excellent channels of communication
such as our magazines and web-sites, to support the pub trade.
Ÿ We will offer assistance with National promotion events such as Community Pubs
Month (April 2013) and Cask Ale Week in October and can publish or co-ordinate
pub trails and make awards to pubs.
Ÿ We can provide feedback or mystery shopping surveys when requested.
More details are available on the Yahoo group and you can join by asking to subscribe
from the group page itself or simply e-mailing us at editor@outinncheshire.co.uk
The material will be available on www.pubsupport.org shortly.
In the interim, it will be linked to a page on www.outinncheshire.co.uk
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WHEN YOU HAVE LOST YOUR INNS,
DROWN YOUR EMPTY SELVES,
FOR YOU WILL HAVE LOST THE LAST OF ENGLAND.

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

CAMRA has launched a “LocAle” promotion to support local craft brewing so
watch out for posters and stickers in those pubs that serve a local beer.
Blakemere Brewery at Northwich are now offering a personalised labelling service for their
bottle-conditioned beers from their shop located next to the brewery.
Blue Ball in Runcorn are going from strength to strength with growing sales at their own pub,
Kash, in Chester and through the free trade, now including Wetherspoons.
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Bollington Brewery won a Gold in the Strong Milds and Old Ales category for the
Champion Winter Beer of Britain competition held at the Winter Ales Festival in Manchester
in January with Winter Reserve, one of the first ales brewed on their new kit.
Cheshire Brewhouse from Congleton are planning 12 seasonals in 2013,
each of them only available in 12 specially selected pubs. The first of these,
Blues Breaker American Pale Ale could be found in 9 lucky Cheshire pubs.
Dunham Massey’s Dunham Porter took Gold in the Winter Ale category in
the North West Regional competition at the National Winter Ales Festival. It
will go forward to the Champion Winter Beer Of Britain Finals.
We hear rumours of Lymm Brewery but as nothing is definite yet, we will
bring you details next issue. Let’s hope it gets off the ground.
RedWillow of Macclesfield promise that their Faithless seasonal ales in 2013 will be somewhat esoteric. Look out for loads of different ingredients in the beers; beetroot stout anyone?
Lazy Haze from Tatton Brewery in Knutsford was voted the best honey beer in Britain at the
National Honey Show 2013.
Look out for seasonal beers from Tipsy Angel in Warrington, Burning Angel (for Burns
night), Paddy’s Angel (St Patrick’s day) and Easter Angel.
>>>

LocAle
Cheshire’s Independent Craft Brewers
plus a few very close by
4Ts (Warrington)
07917 730184
www.4tsbrewery.co.uk
Beartown (Congleton) *
01260 299964
www.beartownbrewery.co.uk
Blue Ball (Runcorn)
01928 238442
www.blueballbrewery.com
Bollington Brewing Co *
01625 575380
www.bollingtonbrewing.co.uk
Borough Arms (Crewe)
07523 946730
www.borougharmscrewe.co.uk
Brimstage (Wirral)
0151 342 1181 www.brimstagebrewery.com
Cain's (Liverpool)
0151 709 8734 www.cainsbeers.com
Cheshire Brewhouse (Congleton) 07830 304929 www.cheshirebrewhouse.co.uk
Coach House (Warrington) * 01925 232800
www.coach-house-brewing.co.uk
DB (Sutton Weaver)
07739 325742
www.dbbrew.com
Dunham Massey
0161 929 0663 www.dunhammasseybrewing.co.uk
Frodsham (Frodsham) *
01928 787917
www.frodshambrewery.co.uk
Front Row (Congleton) *
07861 718673
www.frontrowbrewing.co.uk
Goodall’s (Alsager)
01270 873669
Happy Valley (Bollington)
07758 512080
www.happyvalleybrewery.co.uk
Merlin Brewing (Arclid) *
01477 500893
www.merlinbrewing.co.uk
Mobberley Fine Ales
07879 771209
mobberleyfineales.co.uk
Northern (Blakemere) *
01606 301000
www.norbrew.co.uk
Norton Brewing (Runcorn)
01928 579907
Offbeat (Crewe) *
07502 096 438 www.offbeatbrewery.com
Peerless (ex Betwixt) (Wirral) * 0151 647 7688 www.peerlessbrewing.co.uk
Pied Bull (Chester)
01244 325829
www.piedbull.co.uk
RedWillow (Sutton)
01625 502315
www.redwillowbrewery.com
Sandstone (Wrexham)
*
07851001118
www.sandstonebrewery.co.uk
Spitting Feathers (Waverton) 01244 332052
www.spittingfeathers.org
Storm (Macclesfield) *
01625 431234
www.stormbrewing.co.uk
Tatton Brewery (Knutsford) * 07738 150898
www.tattonbrewery.co.uk
Tipsy Angel (Warrington)
01925 653326
Townhouse Brewery (Audley) 07976 209437
Weetwood (Tarporley) *
01829 752377
www.weetwoodales.co.uk
Wincle (Wincle) *
01260 227777
www.winclebeer.co.uk
Woodlands (Stapeley) *
01270 841511
www.woodlandsbrewery.co.uk
Worth (Poynton)
01625 873120
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)
>>>
Weetwood of Tarporley are now up and running with their new 30-barrel plant,
their old 10-barrel kit having been sold to a new brewery in Wrexham.
As well as traditional casks and bottles, beers from Wincle Brewery are now available in
innovative Bag-in-Box packaging.
Look out for a beer named after a road improvement scheme! Shared Space is the name
of both the scheme and the beer brewed by Poynton brewer Worth.
As we went to press, Peerless Brewery in Birkenhead were launching some new beers
under a new branding. We await further details.
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EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!
6 - 9 Mar;
Fri 8 March;
Mon 18 Mar;
29 Mar-1 Apr;
19-21 Apr;
17-18 May;
10-11 May;

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

Congleton Beer Festival open 7-11 (Wed - Fri) & 5 - 11 (Sat)
See page 17 for more details
Social at Congleton Beer Festival (arrive early!)
Committee meeting. Venue to be announced
Easter Weekend beer festival; Crag Inn, Wildboarclough
CAMRA Members' Weekend, Norwich. Train trip in prospect.
Beer Festival, as part of Bollington Folk Festival, Arts Centre
Macclesfield Beer Festival, Rugby Club, Macclesfield

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
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
Congleton:
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!

8 More Mobberley news
Hot news is that Tim Bird, proprietor of the nearby Bull’s Head as well as the Cholmondeley
Arms at Cholmondeley and the Three Greyhounds in Allostock, has acquired the freehold
of the Church Inn. Tim tells us that the operation at the Church will be set up to distinguish
it from the Bull’s Head and his thoughts revolve around it being more of a country pub
operation with rooms.
The Church has been through a lot of changes in recent years and looks like it will now be
getting the TLC it deserves. We will bring you more details when we get them.

Tel 01260 289055/07861 718673
Now Available: Crouch 3.8% Traditional Bitter, Touch 4.0% Pale Ale,
Pause 4.5% Chocolate Stout, Engage 4.8% Premium Bitter and
Collapsed 5.6% IPA. Coming soon Mauled 6.5% Winter Ale

Wolverhampton CAMRA members’ visit to Macclesfield
On a cold,wet and blustery Saturday in December, 28 members from Wolverhampton
CAMRA branch ventured North to Macclesfield in a coach.
Starting point was Storm Brewing in the centre of town. Plenty of great beer was enjoyed,
served from the unique pulpit bar hand pumps, brewery trips undertaken and food eaten.
We moved on reluctantly up the hill to the Wharf, where landlord Chris was using his
"HopRocket" to demonstrate different levels and varieties of hops had on a particular beer.
Favourite ale here was Buxton Moor Top.
Downhill (as in gradient!) to the Macc where an hour was happily spent indulging in some
cheese and beer matching; Stinking Bishop being particularly popular. The whole pub could
join in with the smell! House beer is from Macclesfield's other brewer, Redwillow, and was
very popular along with another 4 from which to choose.
Uphill again to Bollington Brewery’s Park Tavern,
featuring 5 of their own beers and a couple of guests.
Long Hop was the favourite beer here. At this point
the party fragmented into different groups as it was
getting later and busier and trying to get 40-odd people
into a pub was becoming an issue.
Among later pubs visited by various parties were the
Jolly Sailor, Snowgoose, Treacle Tap, Castle, and the Waters Green Tavern.
Great beers were had in all the pubs, the Castle proving to be of particular interest because
of is national inventory listing. The last pub, the Waters, did not disappoint, with 6 great
beers to choose from.
All the pubs in Macclesfield offer something different, which is great for the town.
Sustenance for the journey home was purchased from the chippy and our challenge was to
locate and round up 28 happy visitors and get them back to the coach.
Feedback from Amanda (Wolverhampton CAMRA's Social Sec.) was that Macclesfield had
been a great destination for her first organised trip, with a huge range and diversity of beers
and pubs. Thanks to Amanda for organising the trip to our patch, and we look forward to
guiding many more visitors around.

GOOD
BEER
GUIDE
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Winter Pub of the Season; the Macc
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On a seasonally cold and snowy evening in January,
the Macc celebrated being named as Best Winter
Pub in Macclesfield & East Cheshire CAMRA area.
Situated on the edge of the town centre at
Mill Green, corner of Mill Lane and Cross Street,
it is ideally placed between the station and
Macclesfield’s Moss Rose football ground.
Opening as a new free house in October 2011 it has become one of the best local pubs in
the town, in a competitive market. Formerly the Three Crowns, this large Victorian pub was
formerly a Joseph Holts pub of varying fortune. It is now owned by the deBechevel group,
who own and operate the excellent the Knott in Manchester and the Bar in Chorlton. The
Macc has been extensively renovated in a slightly more modern style but retains the basic
layout of two large rooms with the lounge bar split into smaller areas with two real fires which
blazed a welcome on the night of the presentation. The pub was very busy as visitors joined
the very convivial and friendly locals. The picture shows Dave Atkins from local CAMRA
presenting the award to licensee Hannah Cook and Michael the Cellar Manager, with Vance,
Manager of the deBechevel Group on the left.
The Macc always has an interesting range of beers on its six real ale pumps. As well as
the house beer from the local RedWillow Brewery was a lambic style beer from that same
brewery which certainly divided opinion. Thornbridge Kipling, Privateer Dark Revenge and
a further two Real Ales from the UK’s more innovative breweries were also available. The
staff are passionate and knowledgeable about cask beer.
Food includes farmhouse cheeses, soup, curry, chilli con carne, meat platters & pizza,
served all day. Opening times are from 4 pm during the week and from Noon to Midnight
Friday to Sunday. News and events are posted on a Facebook page called "The Macc".
The pub is situated a short 10 minute walk from either the bus or train station. For those
travelling by car there is ample on-street parking down the side on Mill Green. Each Tuesday
evening is acoustic music night.
Finally a big thanks is due to the Macc for the excellent and extensive range of food they
provided to celebrate the occasion.

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
GOOD
KALTENBERG HELL,
BEER
PAULANER WHEAT BEER GUIDE
EUROPEAN BOTTLED BEERS

CHESHIRE’S VERY OWN TAP
- KEEPING IT LOCAL
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Tom McAlister (30 Jan 1921 - 25 Dec 2012)
It was with great sadness that Macclesfield & East Cheshire CAMRA
(The CAMpaign for Real Ale) learnt of Tom's passing.
In January 2011 several of us joined Tom and members of his family
to celebrate his 90th birthday. After enjoying a hotpot supper and a
couple of pints of Bollington Best Bitter (re-christened 'Tom's Tipple'
for the evening by the brewer and landlord) Tom entertained the
assembled group with tales from his past - all the better for being told
in a good pub with a good beer in his hand.
For many years Tom (more often than not with Joyce) had been
ever-present at meetings of local CAMRA or on one of our brewery
trips. He was a tireless campaigner for good beer and a firm believer
that a good pint was all the better for being drunk in a good pub in the company of friends.
Even when he was no longer able to get to meetings he remained a staunch member of the
Campaign. Tom couldn't remember exactly when he had joined CAMRA and when, ahead
of his 90th birthday party, we contacted CAMRA HQ for the information they couldn't tell us
as apparently it pre-dated when they started keeping records!
We'll miss his support. We'll miss his company. We'll miss his story telling - even though we
had heard the same stories countless times. However we'll never forget him - Cheers Tom!

Meet the Brewers at the Bollin Fee
12

The Bollin Fee in Wilmslow is hosting a couple
of “Meet the Brewer” evenings in March.
Come along on Friday 1 March to meet the
people from the Wincle Brewery and come on
Friday 8 March those from Coach House Brewery
Warrington. You will be able to learn a bit more
about what constitutes their brews and how they
differ. Both events start at 8.30 pm.

OPENING HOURS
MON-FRIDAY
5 PM TO CLOSE

SAT-SUN

GOOD
BEER
GUIDE

12 NOON TO CLOSE

THE

RAILWAY VIEW

Macclesfield

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

Visit to Cheshire Brewhouse
With the explosion of new breweries in Cheshire, Congleton
was beginning to look as if it was being left behind, despite
the excellent ales coming out of the Beartown Brewery.
However, that has all changed in the past year with the local
brewing scene being boosted by the appearance of first Front
Row Brewery and then Cheshire Brewhouse in May 2012.
Cheshire Brewhouse has been created by Shane Swindells
and he invited Macclesfield and East Cheshire CAMRA for his
very first brewery tour .
Shane’s kind offer brought an enthusiastic response and 15
members made full use of his specially created bar area in the
compact industrial unit housing the brewery. We were treated
to a first taste of Bluesbreaker American Pale Ale, together
with Cheshire Set and Santa’s Dark Secret. Bluesbreaker
in particular was a stunning beer, full of complex flavours matching its interesting
background; a 4.8% Ale hopped with Citra, Columbus, and Chinook Amarillo. All Shane’s
beers have a Cheshire connection and Bluesbreaker’s name comes from Cheshire-born
John Mayall’s band, the Bluesbreakers . We are all familiar with 12 bar blues and this theme
is followed through by Shane who is only supplying the beer to 12 pubs. He is planning 12
seasonal ales a year, all on a similar Blues theme.
Showing us round his brewery, Shane revealed a deep knowledge and understanding of the
technical aspects of brewing. In five years working for Molson Coors at Burton he was “like
a kid in a sweet shop” and he used the time to soak up as much knowledge as he could to
learn about brewing. Setting up a brewery needs more than just knowledge, though; Shane
had put in some extremely long hours and hard work (losing over two stone in the process!)
as well as benefiting from his eye for an e-bay bargain when putting his brewing kit together!
All agreed that the visit was both interesting and enjoyable, especially when topped off with
Shane’s excellent Minestrone Soup!

Reader’s Letter
I sent the following letter to Fiona Bruce my local MP. It refers to a really good short film that
gives a good insight into beer local pubs and beer duty. Maybe some of you could e-mail
your local MP to with a similar request.
Dear Fiona,
Please take 10 minutes out of your valuable time to watch this short film The Beer Story:
Calling time on Duty. www.youtube.com/watch?v=95Sw_HEfKLo&feature=youtu.be
The film gives the facts and benefits of Local Pubs and Breweries to a local area and the
UK economy as a whole.
Considering that you have more than 5 Micro breweries in your constituency as well as over
a hundred local pubs, I hope you can spare the time to view the film and champion your
local brewing businesses & pubs; they are vital to the local economy, 1 job in Brewing
creates 20 other jobs in the local area.
The industry really needs your support to stop the Duty Escalator & reduce the beer duty
so businesses in your area such as mine can flourish.
Currently British brewers pay 10 times more beer duty than their German counterparts,
and British beer duty is one of the highest in the world.
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Cask ale is a growth market at the moment, but could soon fail if the current duty increases
continue to cripple the industry.
The Government should be encouraging manufacturing in the UK, especially in an industry
where one job in brewing creates 20 further jobs locally.
Thank you for your time and I hope you can pass the message on to your colleagues in
Westminster; it is important that this vital part of British Culture is not taxed to extinction.
regards
Shane Swindells
The Cheshire Brewhouse

MACCLESFIELD TOWN CENTRE
REAL ALE TRAIL
Now available is a useful guide to the centre of Macclesfield,
detailing 9 real ale outlets and listing the thirteen others.
Sponsored by Macclesfield's craft brewers, RedWillow and
Storm together with the nine featured pubs, it provides a
street map to enable to visitor to sample some of the town’s
interesting cask ale outlets. Included are the Castle, Waters
Green Tavern, Treacle Tap, Snow Goose and Jolly Sailor
near the station together with the Wharf, Dolphin, Macc and
Park Tavern a little further out.
We have seen some commentators refer to a “Macclesfield
Triangle”. We think that these pubs fit into a pretty interesting
hexagon on the map, but who are we to get geometrical?
We have plenty of copies left so if you want one, come along
to any of our advertised events.
We hope to prepare more trails of this kind and welcome
suggestions. Additionally, any licensees, rural or urban,
who would like to create one can count on our support and
assistance.

Meet the Brewer at the Restyled Bollin Fee, Wilmslow
Until recently if you’d ventured into the Bollin Fee in Wilmslow on a Friday night you would
have had to run the gauntlet of two burly men on the door and risk permanent ear damage
from the musical accompaniment when supping your pint.
But the bouncers and music have now departed as the place has been converted from a
Lloyds No 1 yoof venue to a traditional Wetherspoons.
So real ale has replaced the jager bomb as drink of choice on a Friday night and this has
been emphasised by manager Kate instigating a series of Friday evening Meet the Brewer
events. The first was with the Hawkshead Brewery from the Lake District on 1 February.
We had the opportunity of meeting Anne, the representative from
Hawkshead, to discuss the various beer samples she had
brought along. These included Hawkshead Bitter; their standard
3.7% session beer which is only sold in pubs and not bottles,
Windermere Pale (a lovely IPA which apparently sold out rapidly
at the pub soon after coming on), Hawkshead Red (a moreish
beer with an attractive ruby colour due to the skilful combining of
different types of malt), and culminating in an 8.5% Brodie's
Prime Reserve oak aged beer which was definitely one for the connoisseur! Also supplied
were samples of Brodie's Prime light porter (named not after Miss Jean but the brewery
Managing Director and former BBC reporter Alex Brodie) and Cumbrian Five Hop, which
sort of describes itself.
Why not turn up to the two meet the brewer evenings planned for March? Come along on
Friday 1st to meet the folks from Wincle Brewery or on Friday 8th those from Coach House
of Warrington. Also look out for Hawkshead beers around Cheshire; they are often found at
Wetherspoons but you can also find them at other selected establishments on our periphery,
e.g. Smithfield Arms and Port Street Beer House in Manchester.
Anne is keen to further promote the brewery at CAMRA events in the Cheshire area so keep
an eye out for them on adverts or local beer festivals.
TW & DP

at Rainow
Beautiful Country Pub
at the gateway to the Peak District National Park
Enjoy 6 ever-changing real ales
Fantastic Evening Menu now launched
Great value Lunchtime Menu (2 courses £5.95)
Carvery every Sunday 12 noon till 6 pm
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
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25 YEARS A LOCAL!
Tony and Lynda Davies will celebrate 25 years at the Railway Inn, Mobberley on 4 May.
When they moved there in May 1988 the pub was owned by Greenall Whitley. One of the
first improvements they made was to build a crown bowling green which is still in good use
today with 9 teams playing there. An extra room was added in 1997 as a no smoking/family
dining room. Ironically planning permission was initially refused for this extension on the
same day the second runway at Manchester received planning approval. The Railway’s
planning was refused for encroachment into green belt!
Tony’s great aunt ran the pub from 1939 until 1972 and today this remarkable family tradition
carries on as their daughter Laura is involved in running the business.
Over their 25 years there have
been a number of different owners;
Greenalls, Nomura, Pubmaster,
Sister of Pubmaster and lastly
Punch Taverns.
Finally in August 2009 Tony and
Lynda bought the freehold.
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The first thing Tony did was to
source cask ales locally. At present
he buys from Dunham, Wincle,
Tatton & Mobberley Fine Ales.
Lynda and her team prepare
most of the food on site with the
steak & kidney pie still being one
of the most popular dishes.
Wherever possible all products are sourced locally. There is a wide choice available
everything from a sandwich to a mixed grill.
>>>

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

>>>
Functions of all sizes can be catered for; recently they held a party for 200 in a
marquee in the grounds with a fish and chip supper for the guests.
This year there are a number of events planned to celebrate Tony and Lynda’s silver jubilee,
culminating in a silver themed new year’s eve celebration. Details of these will be posted on
their website www.railwayinnpub.co.uk
Tony and his son Matthew are clearing the paddock and plan to stock it with small animals
and chickens to attract families to the large garden which has lots of picnic tables and play
equipment. Dogs are welcome as long as they are well behaved and kept on a lead.
Open log fires are another welcoming feature of this traditional family run and family friendly
pub. Everything a local should be!

Congleton Leisure Centre March Beer Festival
Congleton Leisure Centre will be holding its 11th Annual March
Beer Mini-Festival between Wed 6th and Sat 9th March.
Once again there will be 20 real ales on offer throughout
the 4 days - whilst stocks last - and there will also be
3 traditional ciders on sale.
As usual, the vast majority of the ales on offer will be new
to the Leisure Centre, including LocAles from
our Cheshire craft brewers and at least one from
just over the border in Staffordshire.
A good mixture of different beer styles is promised.
Hot filled rolls are usually available
Opening hours will be 7 pm - 11 pm (Wed - Fri)
and 5 pm - 11 pm (Sat).
The Leisure Centre is around a 5 minute walk
from the Bus Station.

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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Macclesfield News
After Christmas we thoroughly enjoyed lunch at the Flower Pot on Congleton Road.
There’s a wide selection of main and snack meals at a reasonable price, often together with
several specials. Main meals come with a good selection of fresh vegetables. Robinson’s
Unicorn here is invariably good and you’ll sometimes find the latest seasonal beer alongside
it, Tom and Berry on this occasion. Monday evening’s quiz is very popular.
The Ox-fford has been under its current management for just over a
year and seems to be thriving. They are proud of their Cask Marque
status. As spring comes along we can look forward to drinking in the
beer garden to the rear where there’s a bar in the garden used
on special occasions: sporting events, house beer festivals and the like.
The Bruce is a comfortable traditional back street local. Tetley bitter is
no longer regular but three cask ales are sold.
At the Chester Road Tavern you’ll find five cask ales, with two ever
changing guests from Punch’s SIBA LocAle or Finest schemes. These
are both fine examples of local pubs serving their communities well
with consistently good cask ales.
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Several visits to the Waters Green have found a good selection of
well-kept beers. As regulars will know, pale bitters predominate, but at
weekends you’ll often find a good dark beer. Our branch enjoyed its
post-Christmas social here. The pub is well-known to both locals and
drinkers from far and wide. This is a true community pub with many
games teams and is often referred to as Platform 0 or the station waiting room.
The Wharf has become popular both as a local and as a destination
pub for a wide choice of beers. It is a free house with a varied selection
of four cask ales from an eclectic choice of independent breweries.
>>>

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.

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

CAMRA Pub of the Year 2011

GOOD
BEER
GUIDE

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

GOOD
BEER
GUIDE

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

This IS not a free house.

>>>
It’s always worth popping into the Treacle Tap
which, despite its fairly small size, always
keeps three beers in very good condition.
You’ll often find a Marble beer together with
two others from independent breweries within
thirty or so miles from town.
Music fans and late night drinkers will find a
cask ale in Ronnie’s Bar. We’ve found Storm,
Hobgoblin and Adnam’s Diamond in the last
few months.
The Macc on Mill Lane, featured on page 10,
is well worth a visit.
We spent an enjoyable New Year’s Eve at
Bollington Brewery’s Park Tavern on Park Lane.
On the bar there are normally four or five
Bollington LocAles alongside one or two guests
from independent breweries and two contrasting
ciders or perries. Several visits have found cask
beer in very good condition and it slipped down
very well. One very special beer was Blue Bee’s
dark and luscious Lustin’ for Stout.
You’ll find the pubs and more in the new
Macclesfield Town Centre Real Ale Trail.
Look out for a copy.
Many of our local pubs and bars serve LocAle
from our brewers fringing or in the Peak District:
Red Willow, Storm, Bollington, Happy Valley,
Beartown, Cheshire Brewhouse, Front Row,
Wincle, Worth, Buxton, Whim and Robinson’s.
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