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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 150,000 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 51.

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 Chetwode Arms, Lower Whitley.
This was featured in our Spring issue on page 28. You can of course still
read this on our website at www.outinncheshire.co.uk
It was described as a superb unspoilt pub largely unchanged since the
17th Century, multi-roomed and atmospheric. The lunch and dinner menus and the cask beer range both sound tempting.
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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.

Beartown Brewery were previously reported as having an award for the “Worlds Best Beer”
and have now had a hand in Congleton girl Purple Laura’s win in the World Original
Marmalade Awards. Various preserves and chutneys containing Beartown beers can all
be purchased from the brewery shop.
New kids on the block are Blacker & Son Brewery from Saltney. Look out for their first
beers – Eclipse (4.1%), Chester Best (4.3%) and Village Idiot (4.6%)
Blue Ball in Runcorn are rumoured to be opening a second pub in Frodsham following the
success of Kash in Chester.
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Bollington Brewery are sponsoring the Three Peaks Fell Race this
year. No not the one involving Ben Nevis, Scafell Pike and Snowdon.
Nor the Yorkshire Dales challenge of Pen y Ghent, Whernside and
Ingleborough. This is the only one that starts and finishes in a brewery –
and it takes in Kerridge Hill, White Nancy and Nab Hill.
Celebrate completion of the challenge with a special Three Peaks Beer.
By the time you read this, Cheshire Brewhouse from Congleton
will probably have sold out of their latest limited edition (12 casks and
400 bottles) ale – Georges Nectar produced in collaboration with the
Sandlewood Brewery in Leicester.
Gunpowder Mild from Coach House of Warrington has won yet another award as mild of
festival at Gosport Winterfest XXII
Lymm Brewing Company is a new venture by another local brewer; Dunham Massey. A
new brew pub is planned to open this summer. ‘The Brewery Tap’ is on the site of the former
post office in Lymm(18 Bridgewater Street, WA13 0AB). It will be around the same size as
Costello’s Bar (the Dunham Massey brewery tap).
A satellite company of Dunham Massey Brewery it will brew twice a week. A trial brew
possibly called Lymm Beer has been on sale at Costello’s Bar in Altrincham, as John
Costello has tests done on the water supply. If there is a large demand for one of Lymm
Brewing Co brews then this will be brewed at Dunham Massey, while some of the Dunham
Massey smaller brews might be brewed at Lymm. John will be the Lymm brewer, though he
will continue to oversee the Dunham Massey operation.
Witless at Redwillow of Macclesfield describes their upcoming
range of wheat beers – first up is a lemon-grass wheat beer,
with mango, smoked and very hoppy promised.
A date for your diary at Spitting Feathers in Waverton –
Saturday 20 July is the date of their regular West
Cheshire Beer Festival at the brewery,
featuring beers from West Cheshire
breweries plus a few from further
afield.
20 June at Tatton Brewery in Knutsford sees their next Thirsty Thursday
open evening - £5 entry includes 2 pints of beer. Food available too. >>>

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
Paul.WorthBr@gmail.com
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)
>>>
There is a secret code for website followers of Wincle Brewery, whisper it when buying from
the brewery to get a 10% discount. This page will now self-destruct in 30 seconds!
Woodlands brewery of Nantwich will be hosting their third annual charity beer festival on the
weekend of 6 and 7 September.
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EAST CHESHIRE
CAMRA DIARY (8pm unless stated otherwise)
Everyone is very welcome, member or not!
Tues 11 Jun;
Wed 28 Jul;
26-27 Jul;

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

Macclesfield evening beer walk
Committee meeting
Bollington beer Festival

Plus other dates to be agreed; see our website for details
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!

Mobberley news
6

The Church Inn in Mobberley is expected to open early in June; in fact it may be open
around the time you read this. It is a freehold acquisition from Punch. It will feature four real
ales with one hand pump dedicated to ‘out of County’ ale and will sell an English stout from
Titanic and a selection of real cider.
It will major on fresh local food offering different dishes from its sister pub the Bull’s Head
and the pub will feature two private dining rooms on the first floor ideal for business dinners
as well as an al fresco dining terrace and sunny beer garden to the rear.
There is a possibility for bedrooms too but this is a project for later.
We will bring you details and photographs in our next issue of Out Inn Cheshire.

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

MOBBERLEY VICTORY HALL
MEMORIAL CLUB
12TH ANNUAL BEER FESTIVAL
Friday 26th, Saturday 27th, Sunday 28th July 2013

FEATURING 20 BEERS FROM INDEPENDENTS
ALL PRICED £2.60
Friday Night Rock Disco
Saturday Night Live Band
Sunday Afternoon Open Bowls Competition
B.B.Q. Friday, Saturday & Sunday
Camping Area Available
FRIDAY 5 PM – MIDNIGHT
SATURDAY NOON – MIDNIGHT
SUNDAY NOON – 10.30 PM
For more details check our website www.mvhmc.co.uk
Or telephone Gary on 01565 872451 or 07917825745

Cider Pub of the Year
Linda Harris, CAMRA’s Regional Cider Coordinator tells us that the Vale, Bollington has
been chosen as North West Regional Cider Pub of the Year, beating opposition in
Merseyside, the Wirral and the whole of Cheshire.
Linda did all the judging and was impressed by the welcome and friendly atmosphere.
Having travelled from the Wirral by train and taxi, she thoroughly enjoyed cheese & biscuits
washed down with Mr Whitehead’s Toffee Apple cider. She said it was nice to go in a pub
on her own & be made to feel quite at home. The staff had no idea they were being judged.

GOOD
BEER
GUIDE
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The Heritage Pubs in Cheshire
A new publication Britain’s Best Real Heritage Pubs (cost £9.99) showcases the very best
of historic pub interiors and 7 of them are in Cheshire. These are pubs which have remained
largely unaltered since 1945 and in our Cheshire examples, significantly earlier. They include
examples of multi room interiors which were the norm until the Sixties.
The Magnificent Seven are the Harrington Arms (Gawsworth ), the Castle( Macclesfield),
the Holly Bush (Bollington), the White Lion (Barthomley), the Travellers Rest (Alpraham),
the Hawk Inn (Haslingden), and the Bleeding Wolf (Scholar Green).
It is important that all pub goers recognise the unique
features of these pubs and continue to support them
(as with all local pubs). Please report any planned
changes so that the local planners are aware before
any changes are made and these unique features are
lost for ever.
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Maintaining the particular features of these pubs
requires additional effort and money from landlords
and they deserve our continued patronage as
keepers of our pub heritage. If you believe a pub
or club has unique features be it engraved glass
mirrors, loos, furniture or other historic features, let the
editor know and a CAMRA Representative will contact
you to discuss your findings.
As well as the National Inventory guide there are
many local Regional Inventories. Look out for them
at local beer festivals or see the CAMRA website
for full lists of publications.
CB

The delightful lounge of the Castle in Macclesfield
Photograph used by kind permission of Mick Slaughter

THE

LORD MOUNTBATTEN
70 MILL ST, CONGLETON

Showcasing the best beers
from in and around
Cheshire
6 HANDPULLS
REAL CIDER
WORLD LAGERS

CHESHIRE’S
VERY OWN TAP
- KEEPING IT LOCAL
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The Bulls Head Reborn
There is now a welcome addition to the pub
scene in Mottram St Andrew, an area not
renowned for its standout pubs. The old
Osteria Mauro Italian restaurant on the
A538 between Wilmslow and Prestbury has
reverted to its former existence as the
Bull’s Head.
However it is now very different from the
tired old Berni Inn that some of us recall
from the Eighties. It was bought in January
by the award winning Brunning and Price
group (of Good Beer Guide listed Sutton Hall fame) and following an extensive
refurbishment opened on April 30th. Those of you who know and appreciate the Brunning
and Price style will feel immediately at home. High quality fittings, a multitude of rooms
(three with open fires and a fourth with a wood stove), enthusiastic young staff and literally
hundreds of old pictures and cartoons covering every inch of wall space. Also the expected
dedication to local real ale with six hand pumps serving beers from Bollington, Tatton and
Wincle breweries as well as their own brand B&P Original from Phoenix. Prices are the
standard for B&P establishments ranging between £3.40 and £3.80 a pint.
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Again it follows the B&P model in that it is mainly a dining pub with an interesting menu a
cut above normal pub fare. Prices reflect this but are by no means outrageous. However
those just wanting a drink are welcomed and there are some pleasant areas for sitting and
supping in the vicinity of the bar.
As I write the Bull’s Head has been open less than a fortnight but I've been amazed at how
busy the place has been on each occasion I've been; clearly demonstrating the demand for
such places in the Wilmslow, Alderley Edge and Prestbury area. The Bull’s Head knows
what it wants to do, does it well and deserves to prosper.
Open 10.30-11 Mon-Sat, 10.30-10.30 Sun.

DP

OPENING HOURS
MON-FRIDAY
5 PM TO CLOSE

SAT-SUN
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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

THE BOARHOUND
BROOK STREET, MACCLESFIELD, CHESHIRE SK11 7AD
01625 440153

Matt and Kelly welcome you to
The Boarhound where you will find
a warm and friendly atmosphere
with 3 Real Ales (Two Rotating
Guest Ales). We have a large
enclosed beer garden and
entertainment every Friday.

OPEN DAILY 12 NOON - MIDNIGHT
MONDAY- OPEN MIC NIGHT (SUBJECT TO ENTRIES)
TUESDAY- QUIZ NIGHT (SUBJECT TO TEAMS)
THURSDAY- STUDENT NIGHT
FRIDAY- LIVE MUSIC FROM 9 PM
SATURDAY- FREE POOL + DISCO FROM 6 PM
SUNDAY- DISCO AND KARAOKE FROM 6 PM

LIVE SPORTS

Mobberley
The Bull’s Head is adding another hand pump (making it a
total now of a Magnificent Seven). It will be dedicated to
chilled blonde ales and cask ciders.
The Bull has also been awarded the Alastair Sawday
Authentic Pub award for 2013/14.

STYAL BEER FESTIVAL
Friday 12th & Saturday 13th July
at Styal FC, Altrincham Rd, Styal
LocAle focus - 50 Real Ales
from independent Cheshire breweries
Friday;

Vavoom
Maine

Saturday;

Tex and the Hardcore Troubadours
5th Element
Now and Then

Kids’ entertainment, fairground rides both days and tug of war competitions
Tickets £6.00 in advance from ticket vendors or by paypal through the website
Entry on the door £8.00 - while tickets last!

www.styalbeerfestival.co.uk

A Day in the Life of the Cheshire Brewhouse -Shane Swindells
From dawn till dusk a-brewing we will go! If only that was all! In my hobby days, the brewing
was the be all and end all. It’s still a hobby, but everybody wants a bit of me and my beer!
I usually try to plan at least a week’s programme. However it’s not easy running a brewery
single handed; it can be chaotic, but today I’m brewing, demand has dictated. The start is
an early one to get things done before the phone, starts to ring.
I start by measuring out the ingredients; the equipment was cleaned and sanitised after
yesterday’s brew and is ready for use. The malt is bought pre-crushed and in small amounts
each week, to ensure it’s fresh. This grist (a mixture of pale and speciality malts) is mixed
with hot water in the mash tun at a precise temperature & left to stand for up to 90 minutes to
produce wort. Temperature and stand time determines whether the finished beer will be
sweet and full bodied or dry and crisp. Whilst the mash is standing, there’s lots of cleaning
jobs to do, but today I’m also casking, “Engine Vein”. I need to, as the fermenting vessel that
the brew is going into needs emptying.
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Once the mash is done, its time to lauter and sparge. Lautering is running the wort off the
grain using a false bottom & sparging is sprinkling hot water on top of the mash grains to
wash all the fermentable sugars out of the grain. Both are done slowly & carefully, so as
not to disturb the grain bed; about another hour spent watching carefully, controlling flows,
& taking readings. The wort is pumped into the copper via an underback (a small balance
tank) where whole flower hops are added and the mixture is boiled vigorously for 60-90
minutes.
After boiling, I sometimes add a great big charge of aromatic hops and let stand for another
20 minutes or so to add more aroma & flavour. Hops can be used early in the boil to add
bitterness or later for aroma and flavour. The liquid is then filtered to produce bright, clear
wort, and passed through a plate cooler and into the fermenting vessel where yeast is added
and the process of producing alcohol commences - “brewers make wort, yeast makes beer”.
The next 3-5 days can be fractious, as so many things can go wrong, if the yeast isn’t happy.
To get the best beer, conditions need to be optimum.

Today’s brew is more “Engine Vein”; my most popular ale; yesterday’s
was DBA so my two five-barrel fermenters are full & I can brew no
more until the two fermentations are finished, about 6-7 days time.
I hope those yeast do their job well, or I may have no saleable beer
next week. However I have plenty to do, from now until then, cleaning
out barrels, bottling, sales calls, planning future brews, & keeping
records up to date! I try to keep driving to a minimum but I deliver
within a 50-ish mile radius. Deliveries are very time consuming, as is
collecting empty casks. Collecting the money also ranks pretty high on
the task list; sometimes it can be a challenge. I know it’s still a hobby
but I need to be paid before you drink our lovely ale, I have a taxman to
keep happy. I also am preparing for a brewery visit tomorrow, I usually try and put on a
hotpot, or similar to compliment the beers. I need to tidy the place up a bit, more cleaning!
I regularly pop out to drink at pubs in Congleton and Cheshire to check that my beers are
selling and if not why not. I like to meet new people and listen to what they think, or what sort
of beers they would like to drink. The advantage of a small brewery is that we can be flexible
with our brewing policy to an extent, changing and experimenting.
The transfer to fermenting vessel was successful, the yeast have been added, and are busy
using all the dissolved oxygen in the beer as a nutrient so they can multiply. Yeast spend
the first 12 hours budding (reproducing) and getting themselves ready to eat all the sugar
in the wort. Yeast make beer by eating sugar. While eating sugar, they make important
by-products, alcohol & CO2; what wonderful little things they are. I have to dig out the mash
tun now and remove a few kilos of hops from the copper, before cleaning everything
thoroughly. Then I will be going home, to record all my readings on the brewery management
system, but the phone has just gone again; I need to deliver some more DBA in a hurry;
their customers want more! The final task before bed is to search for larger premises & hunt
out some more fermentation tanks.
A day in the life of a brewer is always busy, always on call, but it’s not work, its pleasure.
Challenging sometimes, but always a pleasure. My brews to date have been well received thank you - please keep demanding them!
CB and SS

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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A new lead for The Dog
The Dog at Peover Heath closed
its doors at the end of January
following a very well attended
farewell party hosted by long
serving manager Steve Wrigley.
The pub has been bought by a
member of the local Irlam family,
who has in turn negotiated a
lease to the expanding pub
group Kalton and Barlow. This
same group is running the
Crown at nearby Goostrey which
was described two issues ago in
this magazine.
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An interior refurbishment took
place during seven weeks of
closure. This has resulted in an enlarged bar, a tap room which is a walk-in extension to the
main bar area, refurbished toilets, redecoration throughout and new entrance porches front
and rear. The rooms which existed in the “old” Dog are still there but one needs to visualise
what it used to look like to reconcile how the new layout fits.
A high class food menu is a priority with the new owners, and meals can be served in any
part of the pub. However those wanting a drink only are equally welcome as there is no
mass reservation of tables for dining – find a seat and you can eat or drink as you wish.
The pub is staffed by a friendly and efficient team led by manager John Chaplin and so far
the welcome has been made especially warm by the presence of three real fires which
hopefully will not be needed by the time you read this!
>>>

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
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>>>
Real ale is a definite must-have for the pub
group and there has been an increase in
the number of available cask beers from
three to five, these being the
locally popular Hyde’s Original, three brews
from Weetwood and a changing guest ale.
It has to be said that there has been an
accompanying increase in beers prices and
we hear that it may well have deterred
some of the locals.
Those who liked the original traditional
atmosphere of the Dog may feel they have
lost out with the disappearance of the pool
table, darts team, the annual beer festival
and of course the twice weekly quizzes.
All is not lost however as the dartboard is
still there in the tap room, the pub still
supports a domino team, and the
re-forming of a darts team is being
considered.
On reopening the pub immediately became
popular as a dining venue and can be
highly recommended as such. However,
as mentioned above, you don’t have to
dine to visit the Dog and can just enjoy a
pint or two of local cask ale in very
comfortable surroundings.
TI
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A welcome return to the cask ale fold is
Carters on the corner of Chapel Lane &
Hawthorn Street just outside the centre of
Wilmslow. Timothy Taylor's Landlord is on
permanently and there is currently one
guest ale, Robinsons Dizzy Blonde recently.
Colin, the licensee has plans to put on a
second guest ale in the near future.

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

Bollington Beer Festival in July
Bollington Beer Festival will be held in the Bollington
Arts Centre on Friday 26 and Saturday 27 July, to raise
money for the 2014 Bollington Arts Festival.
There will be a bigger selection of beers this year;
around 40 casks - double last year.
You can expect beers from some of our more innovative
brewers as well as old favourites.
There will also be around 15 ciders and perries available.
The Festival is open from 6 to 11 pm on Friday and
two sessions on Saturday from Noon to 6 pm and
then from 6 to 11.
Entertainment will be provided by local folk and jazz
musicians at each of the three sessions.
Hot and cold food will be available on both days with
the award winning Great North Pie Company providing
food on the Saturday.
Entrance will be £6 for each session and will include a souvenir glass to take away.
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Beers will be from local brewers Bollington Brewing, Happy Valley and RedWillow who are
all kindly sponsoring two firkins apiece of their beers. Other featured breweries include
Buxton, Marble, Magic Rock and Thornbridge and from further afield Highland Brewing in
Orkney and Dark Star from Sussex.
The Arts Centre is located adjacent to the viaduct in the centre of Bollington on the main road.
It is a short distance from the No. 10 / 10A bus stop; a regular service from Macclesfield.
Tickets will be available from late May from the Cock & Pheasant, Poachers and Vale in
Bollington and from the Park Tavern, Treacle Tap and the Macc in Macclesfield.

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
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Weekdays 12-2.30 & 5-11
(Sat &Sun all day)
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Bar meals served
Monday to Saturday lunch
No plastic food!
Real Chips!

This IS not a free house.
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