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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 frightening rate, 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 3000 Real Ales to choose from in this blessed island,
only the staggeringly unadventurous would stick to the handful of
heavily advertised mass market brands.
You might find a truly great beer: go for the hand pump.

Þ

Join us.
The campaign is growing rapidly and has over 156,000 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 will be most welcome.

Your membership application form
is on the inside 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 image refers to the Whatpub website.
You can read about this on Page 6 or better still, just visit
the Whatpub website at www.whatpub.com and see for
yourself how easy it is to find exactly the pub you want.
You can use over 30 search choices; meals, real fire, live
music, disabled access, close to a station - you choose
from a ‘menu’ to define your ideal destination.
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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.

Champion Beer of Cheshire 2013
Cheshire has a bountiful craft brewing scene and we hold an annual
competition to select the best real ales. This year was the toughest
final yet as standards continue to rise.
The top three from the final were:
1.Happy Valley Blackout Rum Porter
2.RedWillow Directionless
3.Merlin The Wizard
We have provisionally agreed with Happy Valley to present the award
at the Poacher’s in Bollington at lunchtime on Saturday 7 December.
The silver and bronze winners are invited to receive their certificates at the same time.
Congratulations to all Cheshire micro-brewers on a great contest and their contribution to
the quality of life in Cheshire. See Page 20 for more details.

LocAle Brewers
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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.
4Ts of Runcorn have lots of new Real Ale in a Bottle ready for delivery.
New for the festive period are:- No More 7.2% pale and very hoppy
and Santas sack 3.7% ,plus 5l, 10l, and 20l take home beer options.
See http://www.4tsbrewery.co.uk/ for details.
Birkenhead’s Peerless Brewing has
won gold with Peerless Pale (3.8%abv)
as champion standard bitter for the
North West at the SIBA (Society of
Independent Brewers) Competition.
It combines American Columbus and
Summit hops for ‘pungent aromas of
grapefruit and orange with fruity hop
flavours and good bitterness’.
Celebrating the win, managing director Steve
Briscoe said: “This is terrific recognition that we are brewing top
class cask ale.”
Other Cheshire brewers amongst the medals with
Silver and Bronze awards respectively in the
Premium Bitters section were RedWillow Wreckless
and Tatton Gold. Speciality awards went to Coach House Blueberry
and Offbeat Way Out Wheat.
Dunham Massey plan to open their third outlet, before Christmas,
in Stockton Heath. More details on Page 23.
Front Row of Congleton are upgrading their brewing operation,
having ordered a 8-barrel plant.
Lymm Brewing Company has another new brew; (they now have
four brews in their stable) Heritage Trail Ale, an easy drinking 4.5%
well balanced best bitter, fruity with a light crisp hop.
>>>

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
Blacker & Son
01244 676765
www.blacker-brewery.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 (C ongleton) *
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)

>>>
RedWillow have opened a modern and stylish new outlet in a former furniture shop in the
town centre of Macclesfield; see page 12 for further details.
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whatpub.com the on-line pub guide for you
CAMRA, the Campaign for Real Ale, has launched its first ever
national online pub guide – whatpub.com - to help the public
find the best pubs to suit their needs across Britain.
Following an extensive two year project by thousands of
CAMRA volunteers, whatpub.com features 47,000
pubs, around 36,000 of which serve real ale – making the site
the most definitive online guide to real ale in the UK.
Whatpub.com, automatically optimises for use on laptops, tablets and mobile devices, and
offers over thirty different search fields ranging from dog friendly pubs to those that offer
newspapers or live music, so you can customise the search for your own preferences.
Andy Shaw, CAMRA Director said “CAMRA has developed WhatPub to be the ultimate
online pub guide for all pub-goers. It may even help encourage people who have stopped
using pubs regularly, since WhatPub will help them find the ideal pub to suit their needs.”
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WhatPub entries are written by local CAMRA members and approved by dedicated
volunteers. A full entry offers a description and pictures of the pub, the address,
opening hours, who owns it, lists the regular real ales they stock, states whether the pub
offers Guest Beers, highlights the main features e.g. availability of food, gives a map of
where the pub can be located, sat nav reference, OS reference and highlights local transport.
Helpfully, of the 35,800 real ale pubs featured, around 22,000 have details of the real ales
being served – taking the guess work out of a visit for real ale lovers.
WhatPub also allows CAMRA members to score the quality of the real ales served in the pub
which helps CAMRA select entries for a number of local and national publications.
Mr Shaw commented on the entries, “WhatPub differs from many other pub web-sites which
are based on details provided by the person who owns the pub, who may be a little biased!
I would like to thank the thousands of CAMRA volunteers for their time and effort in
submitting these entries. It is this process that makes WhatPub totally independent.”
Mr Shaw concluded, “WhatPub has plenty more planned developments but we are very
proud of the web-site and CAMRA hopes everybody will enjoy using it.”
Visit whatpub.com or scan the QR code above on your Smartphone - and enjoy our pubs!
The new 2014 edition of CAMRA's Good Beer Guide is out
now, why not get yourself or a friend a copy now and help
us continue to campaign for the UK's pubs and real ale!
The pub listings feature 1,080 new pub entries with full
details of the facilities they offer and contact information.
The brewery listings include over 1,147 real ale breweries
of all shapes and sizes – and the key beers they brew –
from across the nation.
The Good Beer Guide 2014 is the most up to date guide to
the best real ale pubs in the UK and is compiled solely
through recommendations and independent judgement.
Unlike other guides which charge pubs to feature, the
Good Beer Guide lists pubs on their merit alone and
doesn’t charge any pub or brewery for entry in the guide.
If you’re a lover of real ale and want to know where the
best places in the UK to drink are, then the Good Beer Guide
is an invaluable resource.
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Computer diagnostics, repairs, builds and upgrades
Virus and malware removal
Software installations
Network and wireless installations and repairs
Internet and printer configuration
Data recovery and backup strategies
Remote access support
Microsoft / Apple / Linux support for home or business
For advice and quotations, contact Martin Baxter on

Phone: 01565 760100
Mobile: 07770 143327

martin.baxter@unbroken.co.uk
www.unbroken.com

15% discount on presentation of this advert.

(Valid until 31st January 2014)

EAST CHESHIRE
CAMRA DIARY (8 pm unless stated otherwise)
Everyone is very welcome, member or not!
Mon 2 Dec;
Sat 7 Dec;
Wed 11 Dec;
Fri 27 Dec;
Mon 6 Jan;
Wed 15 Jan;
Fri 24 Jan;
Thurs 6 Feb;
Tue 11 Feb;

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

AGM; Park Tavern, Macclesfield
Champion Beer of Cheshire awards, Poachers, Bollington, 1 pm
Christmas Meal and social, 7.30, Windmill, Whiteley Green (call us to book)
Winter Pub of the Season award & Post-Christmas Social,
Waters Green Tavern, Macclesfield
Good Beer Guide selection initial meeting,
Alderley Edge Sports & Social Club
Committee Meeting, Bollin Fee, Wilmslow
Manchester Beer & Cider Festival, Velodrome from 3 pm (See P. 28)
Good Beer Guide selection final meeting, Beartown Tap, Congleton
Social, RedWillow Bar, Macclesfield

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

Local contacts
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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!

Macclesfield continues to grow as a great beer drinking destination. RedWillow bar (see
page 12), Mash Guru taking over the old Mexican restaurant on Back Wall Gate, the whole
Castle Quarter re-inventing itself with trendy wine bars, Brewtique bottle shop and Salt Bar
offering Swedish food. Also in this area is the Castle where we presented Bill Ramage with
a CAMRA Heritage plaque - a lovely unspoilt pub to complement the more modern bars.
One can’t mention the Castle Quarter without referring to Brewtique, a new bottle shop
opened in October and run by Chris Stairmand of the Wharf . Definitely on the Christmas
shopping list and the staff are more than willing to offer advice on the huge range of bottles.

Tel 01260 289055/07861 718673

Knutsford Wander
On an unusually warm sunny day in October, a small group of CAMRA members and friends
undertook a survey of Knutsford's real ale establishments. First stop was the Cross Keys on
King Street. A free-house, one of only a few in this area, the selection of cask ales included
LocAle from nearby Tatton brewery; Tatton Blonde being in good condition.
A strict timetable led us rapidly to the next watering hole; the Rose ‘n’ Crown a couple of
doors down. One of Cheshire's oldest pubs, despite the up to date decor and furnishings, it
had a historic feel. Tables were laid mainly for food but beer drinkers would not feel out of
place here. Another LocAle, Mobberley Hedge Hopper was found to be excellent.
Holt’s Angel Hotel has plush decor, probably more suited to diners, but
the ales on offer were well worth a visit. The IPA was in fine condition.
The Lord Eldon on Tatton Street is a long established traditional real ale
pub and felt welcoming as soon as we entered. It was good to see a
selection of ales from a smaller local brewery; Blakemere. The two on offer
were both on great form; Hit and Run, a blonde fruity beer and Bobby
Dazzler another blonde but more traditional session bitter.
New Moon pub group run the Old Sessions House on
Princess Street. Unashamedly gastro, it is a place for
foodies, although there is a small bar area for drinkers.
The cask ales were again local (Tatton), though the Best
was slightly cooler than I would have preferred.
The traditional thatched 18th century White Bear by the roundabout is a
Knutsford landmark. The only place without a local ale; Theakston’s Best
and Bombardier were both in fine fettle.
Although Knutsford is known more for its cuisine and fashion outlets, we
were pleasantly surprised to find a wide variety of pubs of differing
character with most encouragingly supplying ale from local breweries.
Public transport links are good, with several local bus services and trains
on the Manchester to Chester line.

GOOD
BEER
GUIDE
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Autumn Pub of the Season – Park Tavern, Macclesfield
Since reopening as the second pub venture of the Bollington Brewing Company in April 2011
the Park Tavern at 158 Park Lane Macclesfield has gone from strength to strength and is
now a far cry from the old Robinson’s pub it replaced. It has established itself as a regular
entry in the Good Beer Guide and was recently given the local CAMRA Pub of the Season
award for Autumn 2013.
It boasts eight hand pumps serving five ales from the Bollington Brewery Company, one
guest ale and two real ciders. It is a classic busy community pub with a Monday quiz and
Wednesday and Thursday curry nights.
Two function rooms can be hired free of
charge. More unusually, it runs a free
film night every Tuesday in the upstairs
function room showing a mixture of art
house and recently released feature
films. A monthly ‘Scibar’, a series of
science lectures for the layman are held
monthly on Monday evenings.
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A richly deserved pub of the season
award; the Park Tavern’s Amy and
Lynsey are pictured here receiving the
award from local CAMRA chairman
Rob Nicholson.
DP
Congleton has stabilised a little after a rash of closures with the recent welcome news that
the Antelope has been taken over by the Cock In Treacle company. It has had various
incarnations including the Town House, Maxwell’s and, for the largest part of it's life the
Royal Oak. Barley Hops have opened a bottle shop opposite the Lion & Swan,and it's not
just a bottle shop - they have Cheshire Gap on tap.

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

GOOD
BEER
GUIDE
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RedWillow brewery tap opens in Macclesfield
Big news from Macclesfield is the opening of the RedWillow owned new bar in September.
Situated in the town centre on Park Green, 50 metres from the corner with Sunderland
Street, in a former furniture shop, this is a welcome addition to the rapidly growing pub
scene in the town.
The design is very modern and stylish
and would not be out of place in the
Northern Quarter or Chorlton. The bar
area to the left is large with 5 hand
pumps prominently displayed in the
centre. A further 15 beers are available
on key-keg dispense from taps mounted
on the rear wall of the bar, All 20 beers
are listed on a large LED screen above
these and below a very arty looking clock.

So far the beers available have been from RedWillow of
course but always with other impressive beers on both
methods of dispense.
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Seating is varied from large booths to wooden chairs and
tables to sofa seating. The floor is wooden parquet.
Decoration is potted plants, a piano and paintings.
More unusual features are the cinema style pull down
seating on the way to the Gents and the copper pipes (yes
they really are that bent) and taps in the Gents themselves.
Food is limited to Charcuteries or Cheese Platters for £10
at the moment. Opening times are 4 pm-midnight Tuesday
to Thursday, 12pm to 12am Friday and Saturday and 12 pm
to 10.30 pm on Sunday, Monday closed. This now makes
Macclesfield an even greater place for a pub crawl with a
huge range of beers from some of the country’s best
modern micro brewers.

Local PubCo shows the way
Cheshire pub company, Kalton & Barlow, held successful beer festivals at three of their
Cheshire pubs, the Crown in Goostrey, the Dog in Over Peover and the Swan in Tarporley.
29 guest ales were enjoyed and 6,200 pints were consumed with 10 pence in every pint
donated to local charities.
Simon Kalton said “Our wet-led business is just as important to us
as our food, and we champion smaller, quality ales. The beer
festivals were perfect vehicles to treat our locals and visitors to
sample a range of quality craft ales brewed by thriving, independent
breweries who share our passion for quality ale.”
Co-founder Edward Barlow adds: “It’s been a great summer for us with our wet led sales
increasing by 15.8%. We’re extremely fortunate to have so much talent and passion for
brewing exceptional beer in the area, not forgetting our customers who enjoy a decent pint
and really care what they’re drinking – it’s something to be celebrated. We’re already being
asked about our 2014 festivals.”.
A fourth K&B pub, the Ship, Styal is expected to open around the time of publication of this
magazine. We will bring you more details in our next issue.

Harrington Arms, Gawsworth
Built in two parts, with the first part dating
from the 1660s, it is said that it was first
licensed in 1710 changing its name from
the Queen’s Head in 1742.
In 1870 the Harrington Arms was owned by
The Right Honourable Charles Wyndham,
7th Earl of Harrington who died in 1881.
The 9th Earl sold the pub to Thomas Henry
Shaw in 1920 who in turn sold it to the
present owners, Frederic Robinson Ltd in
1932. Shaw retained the tenancy until 1935
when Mary Jane Bayley took over the pub.
Members of the Bayley family ran the pub, together with the adjoining 75 acre farm, until 2006
and many will remember Marjorie Bayley who was at the pub from 1942 until her death in
1998 at the age of 86.
The pub, which only held a 6 day licence until 1970, has only ever had 21 licensees, the latest
being Andy and Caroline Wightman.
The interior of the pub has
changed little although the
current bar area was modified in
1984 prior to which beer was
served directly from barrels
behind the bar. More recently,
in 2007, the former kitchen/living
area with its impressive early
20th century range was brought
into use as a public room.
The pub still has a timeless feel to it and is deservedly listed on
CAMRA’s inventory of historic pub interiors.

THE WATERS GREEN TAVERN
Your hosts,
Brian & Steve
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 2014
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.

Swift Halves from West of Macclesfield
The Dun Cow at Ollerton reopened in October following its closure since April following the
departure of the previous tenant. It has now joined the portfolio of Broad Oak pub company
which runs four Robinsons-owned pubs, the other three being the Red Lion at Pickmere, the
White Lion at Alvanley and the Parr Arms at Grappenhall. The Dun Cow has had another
internal refit, though not too drastic this time, and the interior now gives a warmer, more
welcoming atmosphere helped by up to three open fires and the personal involvement of
licensee Stuart White and his wife Andrea. There is a strong emphasis on food, but three
beers from the Robinsons stable are available including the house Broad Oak Bitter.
A new manager at the Frozen Mop near Mobberley is Lottie Rossington. Two real ales are
usually available in this pub, which provides very comfortable and relaxing surroundings for
drinking separate from the popular restaurant. Thwaites Wainwright and Sharp’s Doom Bar
are alternating regular beers supplemented by a guest, the guest on offer at the end of
October being Jarrow Rivet Catcher.
Another change of manager at the Olde Park Gate in Over Peover with John Askew holding
the fort in October. Previous occupants Zoe and Matt have moved to Kalton & Barlow’s
Crown at Goostrey, whilst the sister pub, the Dog at Peover Heath also has a new manager,
Katerina Novotna. K&B’s transformation of the Crown and the Dog is still keeping both pubs
busy, and shortly after this appears in print their latest acquisition, the Ship at Styal, should
be reopening after an extensive makeover, with Chris Jennings, formerly at the Crown, in
charge. A sort of pub musical chairs!
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Holmes Chapel rarely features in this magazine, but the Old Red Lion there gets a mention
as yet another pub to have changed licensee, long time resident Nick Evans having returned
to Liverpool; no permanent replacement has yet been found. Nick left just as the Lion was
starting a fifteen-beer festival featuring three guest beers during each of five weeks. The
pub is in the Ember Inns chain, and M & B had sourced an unusual range of beers from
brewers as far afield as Scotland (Loch Ness Wilderness), Bristol (Great Western Ruby
Porter) and Jersey (Liberation Rouge). We hope this festival is a precursor to similar events
in the future.

The Chef & Brewer de Trafford Arms in Alderley Edge (the only pub in this feature not to
have changed manager this year) at the end of October was offering beers from four hand
pumps, putting it truly on the list of real ale outlets in Alderley. Regular beer is Wainwright,
by popular demand, the other three being occasional guests from the SIBA list. Interestingly
for a large chain pub, trays of three third pints are sold
for sampling beers, with a dish of nibbles included!
Seasonal tailpiece; the de Trafford’s publicity
for New Year’s Eve includes the following;
“An optimist stays up until midnight
to see in the New Year.
A pessimist stays up to make sure the old one leaves”.
Happy Christmas!

TI

Lord Maurice
The Egerton Arms at Chelford hosted the launch of its new house beer
on 22 October. The beer was brewed with input from bar manager Will
and his assistant Dan, under - no doubt very close - supervision by Dave
Hughes at the Happy Valley Brewery in Bollington. They have produced
a beer unique to the Egerton Arms; it will not be available elsewhere.
The chestnut-coloured 3.8% alcohol beer was in great form on the evening
and is named Lord Maurice, in honour of the fourth and last Baron Egerton
of Tatton who was instrumental in bequeathing Tatton Hall to the National Trust.
The launch evening included a talk by Dave Hughes on his philosophy for producing
outstanding beers. He passed round samples of the types of the malt (Maris Otter with
Crystal for the colour) and hops (Hersbrucker for the fruity taste and American Nugget
for aroma) used in producing Lord Maurice.
Sadly Dave finds that English hops do not meet the standard of taste and texture which he
demands. These high standards have again been recognised in the Champion Beer of
Cheshire competition in which Dave won first place with his Blackout Rum Porter.
TI

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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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
16

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

The Storm Brewing Co. Ltd, 2 Waterside, Macclesfield, Cheshire SK11 7HJ

Macclesfield has a welcome addition for ale drinkers with Brewtique, a bottled beer shop on
Church Street. The shop, just up the hill from the Castle - a CAMRA Heritage Pub - is run by
Chris Stairmand from the Wharf and stocks a wide range of bottled beers from all over the
world, including a broad selection of LocAle and other bottled conditioned beer from the UK.
Over 450 lines are available, with lots more being added.
They also sell locally produced chocolate. Gift packs are arriving for Christmas shopping and
gift vouchers are available.
For more information contact chris@brewtique.co.uk or call 01625 503228.

Your hosts Tony & Lynda
Licensees for 25 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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ADVERTISING FEATURE
The Church Inn, Mobberley reopened in
June 2013, having been acquired in January by Tim Bird and Mary McLaughlin, owners of the Bull’s Head (also in Mobberley),
the Cholmondeley Arms near Malpas and
the Three Greyhounds Inn in Allostock near
Lower Peover. The Church Inn is a Grade II
listed building and is now fully restored to a
pub akin to its 300 year old heritage.
It offers great food and drink in an old
‘Country Tavern’ setting with a snug, ‘fire lit’
bar (where pet dogs are welcome) and a
characterful ‘boot room’. There are intimate
dining rooms on the ground floor and two additional private dining rooms on the first floor.
Visit www.churchinnmobberley.co.uk for details
of the private dining menus
In the pub itself the seasonal menu reflects British
food at its best with flavour and wholesomeness at
the heart of the dishes prepared by the excellent
team of chefs. Favourites include Albert’s Original
Pork and Leek Sausages, bubble and squeak cake,
caramelised onion gravy or Venison stew with crispy
herb dumplings and mashed potato or Pot Roasted
Cheshire Pork Belly, parsnip purée, soused carrots,
port and prune sauce and fresh crackling.
You are truly in the heart of some of
Cheshire’s most beautiful countryside here,
with St. Wilfrid’s church and the village
school opposite, great views across farmers’
fields and a local micro-brewer up the road!!
You are only a short distance from the
village cricket club for whom a ‘cricket
corner’ has been added in the bar area.
There is a pub walk, (leaflets available in the
pub) some 3-4 miles, from the Church Inn,
taking you across fields, and along country
lanes and back via the Bulls Head (a quick
pint there) before you climb the hill back to
the Church Inn for a well-deserved meal!!
Even more the Church Inn serves brunch at
weekends from 10.30 am until 12.30 pm
with such classics as Eggs Florentine on an
English Muffin or Rose County Sirloin Steak
sandwich with Bloody Mary mayonnaise as
well as fresh coffee, teas, toast and preserves.
For drinks the pub offers house ales such
as Ale’Alujah and Mallory’s Mobberley Best
plus further guest ales, Titanic craft stouts and
Freedom craft lager. Wine is celebrated within
the Church Inn featuring a list of fifty or so
wines from ‘old world’ classics to ‘new world’
favourites and 15 varied wines by the glass!
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