Fr
e

e!

Out Inn CHESHIRE
The independent guide for discerning pub-users
Issue 65
Spring 2015

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.
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”.
Don’t be misled by the silly names or fancy bottles and labels;
you have to do your homework and read the label!
2 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 frightening rate, 30 a week are 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, no cask beer at all.
So what can you do about it?
Þ Go to the pub more often.
There are many alternatives competing for your precious time and cash,
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 169,000 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 good pubs and real beer.
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,
and we like
to have
t
a good time!
Don’
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THE COVER SHOT
This issue’s cover image shows the gleaming beer engines at the
Dog at Peover Heath near Knutsford. The locally-brewed ales
dispensed from these shining beauties are just one reason to visit
the Dog. Excellent food, friendly staff, three open fires and an
attractive building - they even hold a beer festival in the summer.
See page 18 for more details of this lovely pub.
Country pubs; don’t you just love ‘em?

New allergen laws
New allergen laws came into effect in December. The law states that allergen information for
every food and drink item in a pub must be available when requested. While some menus
have included information regarding allergenic
content for a number of years, the detail and presentation
is required to be more precise so that the information to
consumers is clearer. Besides naming the allergenic
ingredients in each dish or drink, business owners will now
be required to provide information on the allergenic group
(of which there are fourteen categories).
For example, a pub favourite such as ‘ale battered fish and
chips with lemon’ would need to show that it contains fish,
barley, wheat (cereals containing gluten) and eggs.
Robinsons have been preparing for the new regulations.
“The new law affects everyone from your local pub all the way to a small sandwich shop.”
Ged Dowd, tenant of the Horse Shoe Inn in Kingsley, Frodsham, said:
“The support we’ve received from Robinsons has been outstanding. From
the announcement of the regulation to the training provided, we wouldn’t be
in the position we are without their guidance. The changes will encourage
more people with allergens to have the confidence in coming to the pub for
a meal and knowing their dietary requirements have been considered.”
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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.

LocAle Brewers
CAMRA’s “LocAle” promotion supports local craft brewing; so watch out for posters and
stickers in those pubs that serve a local beer.
Cheshire Brew Brothers, established in Ellesmere Port in February 2014, have appointed
an Apprentice Brewer, giving a local lad his break into the industry.
Sean Grisedale has a good understanding of brewing as his uncle is deeply involved in the
craft brewing industry in Canada, and his experience working there will be of great value as
he embarks on his new career brewing fine ales on this side of the Atlantic.
He will undergo thorough on-the-job training at Cheshire Brew Brothers brewery with
assessment by an independent Master Brewer and he will spend time on placements at
other breweries to augment his skills and knowledge.
They can offer Sean his big break as a direct result of their growing band of loyal customers,
both trade and real ale appreciators.
Deva Craft Beer
4 There’s another micro soon to join the local ranks - Deva Craft Beer. A father and son team
from Frodsham are behind the five barrel plant that has been installed in Sandycroft just
outside Chester and over the Welsh border. Ales should have started appearing on the
local circuit by now so keep an eye out.
Mobberley Fine Ales started out as a hobby in an old milking
parlour on a working farm, brewing at weekends with a lot of
learning and trial and error. December 2012 brought a move to
bigger premises on another farm. Word spread about the beers and
an enthusiastic team was soon delivering all across the North West.
15 different beers feature throughout the year.
A brand new 15bbl brewhouse is planned for the new year in one of the bigger barns on
the farm. The brewery shop opened in November, with a great atmosphere - people pop in
and chat whilst enjoying a beer or two that are always complimentary. Open 10:00 - 17:30
(weekends; 10:00 - 16:00) Dairy Farm, Church Lane, Mobberley. WA16 7RA
On the first Tuesday of every month is an open evening, an opportunity to enjoy the
atmosphere, tour the brewery, eat quality food and drink great beer! (wine, craft cider
and soft drinks are available as well). 6-9pm: Members: FREE (see website to join),
Non-Members: £7 on the door.
Beer Refinery Another ale from the Wervin based brewers has appeared on hand pumps
around Chester at the likes of Kash, Artichoke and the Cellar - the perfectly palatable 4.5%
Patent Penguin Porter.
Weetwood is under new ownership. After 21 successful years, which has seen the business
grow from brewing on a 5 barrel plant in converted farm buildings, to a 30 barrel brewery in
Kelsall, founders Adrian Slater and Roger Langford have sold the business to new directors
Phil McLaughlin and Laura Humby. The new owners bring significant business experience
and a huge amount of enthusiasm to continue to produce and supply great beers.
“There will be very little changing at Weetwood. We recognise the importance of continuing to
provide outstanding beers of consistent quality and will be doing nothing to jeopardise this.
All the staff will remain and continue to operate as normal.”

LocAle
Cheshire’s Independent Craft Brewers
plus a few very close by
2 & Nine Warrington)
07917 730184
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
Britman Craft Beers (Neston) 07925 875836
Cheshire Brew Brothers
07890 567582
www.cheshirebrewbrothers.co.uk
Cheshire Brewhouse (Congleton) 07830 304929 www.cheshirebrewhouse.co.uk
Coach House (Warrington) * 01925 232800
www.coach-house-brewing.co.uk
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
Goodalls (Alsager)
01270 873669
Happy Valley (Bollington)
07758 512080
www.happyvalleybrewery.co.uk
Lymm
0161 929 0663
Merlin Brewing (Arclid) *
01477 500893
www.merlinbrewing.co.uk
Mobberley Fine Ales
01565 873601
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
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)
Robinson’s are experimenting with a new series of beers under the tag line “White Label”.
Their first brew, a 5.5% IPA flavoured with East Kent Goldings, Amarillo and Cascade hops,
has made an appearance in some Robbies pubs. There will be several more this year.
Robinson's want to involve licensees, pub customers (and even CAMRA) in the design of
some of these beers in this new "When it's gone, it's gone" series.
There is a Facebook account www.whitelabelbrews.co.uk
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whatpub.com - your free on-line pub guide
CAMRA, the Campaign for Real Ale provides a national online pub
guide – whatpub.com - to help you find the best pubs to suit your needs.
It features 47,000 pubs, around 37,000 of which serve real ale, making
it the most definitive online guide to real ale in the UK.
Whatpub.com, automatically optimises for use on laptops, tablets and
mobile devices, and has 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 “WhatPub is 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.”
WhatPub entries are written by local CAMRA 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 37,350 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.
6 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
such as the Good Beer Guide.
Andy commented on the entries,
“WhatPub differs from any other pub
web-sites which are based on details
provided by the person who owns the pub,
who may be a little biased!
This makes WhatPub totally
independent.”
Visit whatpub.com or scan the QR code
above on your Smartphone
- and enjoy our pubs!
Stockport brewer Robinson’s is offering free training courses to local publicans, hospitality
staff or anyone looking to enter the industry. The only expense is an exam fee of £25 saving
over £115 per person.
“There aren’t any catches and we throw in a
brewery tour and lunch! We’re going to run
13 free courses to start. This is about opening
the doors to the wider pub community.
We don’t mind if you have a pub already,
managed, leased or free of tie – or are simply
interested in building your skills with the prospect
of running your own pub business…. if you are
interested in training and want to make the most
of this opportunity then we’d like to invite you.”
Sounds like a good idea to us! The industry
needs more skill and higher standards of service.
Call 0845 833 1835 or email robinsonstraining@cpltraining.co.uk for details.

Beer Festival Fun
You hear mention of these festivals; what are they?
Well, they have more in common with a food festival than the Oktoberfest. The idea is to try
lots of different tastes and styles.
They vary in size and emphasis depending on whether they are run by a local sports club, a
charity, a pub chain or CAMRA. What they do have in common is a range of cask beers
(“Real Ale”). Often this will be in different styles and strengths; pale golden ales, dark Milds,
strong Old Ales, Porters, Stouts, fruit beers.
Typically, you will pay to get in and pay for the beer, either
by a token system or cash at the bar. Then you see what
the choices are and decide on your strategy.
(Lower strength to start with and finish with a night cap,
perhaps? Just dark beers for me? Try a few styles
I have not seen before? Concentrate on local ales?)
You might try the food, the pub games or just chat with
your companions. All very civilised and a great chance to
enjoy a few new experiences.
Here is a brief note of a couple of recent large CAMRA festivals. If your appetite is whetted,
why not visit one this month? During the life of this magazine we have significant beer
festivals at Macclesfield (free entry on Saturday afternoon), New Mills and Wrexham.

The All-Cheshire Beer Festival, Chester Roodee Racecourse, November 2014
This adventurous beer festival was the first All-Cheshire Beer Festival that is now set to be
an annual event. It took months of organisation as it involved coordinating all branches of
CAMRA within Cheshire, though it was hosted by local CAMRA, Chester and North Wales.
Volunteers for all roles included CAMRA members from across Cheshire .
The Roodee Racecourse proved an ideal setting for the festival, with excellent access and a
huge amount of room, though the children's Winter Wonderland funfair also on site next door
was rather confusing for the punters! It proved to be very successful, with on-line tickets
selling out at peak times, 1800 visitors in all, and a system ensuring that all beers were
available at each session by limiting sales of the most popular. There was a wide ranging
cider bar too, plus traditional games and of course musical entertainment in the evenings.
This involved a variety of acts including a ukulele band, a large choir and a magician.

Second Manchester Velodrome Beer and Cider Festival
We visited Manchester Velodrome Beer Festival on
its opening day on in January.
Building on the successful first festival last year,
the ground level, fully-accessible concourse was
far better used this year for serving the public with
beer and food. In addition, the proximity to Team GB
and other racing cyclists almost within arms reach
added to the pumped-up atmosphere.
The central area inside the track, reached by
staircase and tunnel, was set up for a range of
individual breweries, further bars and also included
the usual variety of stalls for CAMRA products, T
shirts etc. With a huge choice of over 500 beers, ciders and perries available our group
was only able to scrape the surface, but a good time was had by all. Happily, my personal
favourite, Marble Earl Grey IPA at 6.8% was available this year too!
As ever the efficient Metrolink transport system enabled us to get back home in no time.
This festival just gets better and better. Well done Manchester CAMRA.
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CAMRA's Good Beer Guide moves with the times as
young drinkers discover real ale
New research released to mark the launch of CAMRA's Good Beer
Guide 2015 shows that over a third of young people aged 18-24 have
tried real ale and of those 87% would drink it again.
Interest in real ale is increasing year on year and more young people are
being attracted to the joys of Britain's national drink.
"It is fantastic to see more young people discovering and enjoying real ale
- that old stereotype of real ale drinkers being in their dotage never was
true, but now it's dead and buried. What's more, the Good Beer Guide
relies on recommendations by local CAMRA members across the UK
and as more young people discover real ale we hope to continue to see the guide adapt
and evolve alongside the British pub." - Good Beer Guide Editor, Roger Protz.
New real ale drinkers are far more likely to be in this 18-24 age bracket. 65% of 18-24s
tried real ale for the first time within the last three years, compared to 11% across all ages.
So it is clear that real ale is not only attracting new drinkers - as one in ten real ale drinkers
tried it in the last three years - but these new recruits are far more likely to be young.
"It's not just the demographic of real ale drinkers that is changing though, it's the places
you can drink it too. As well as traditional country pubs and back street boozers which
8 offer excellent real ale, the guide now has a growing number of modern city centre beer
bars such as Port Street Beer House in Manchester." Roger added.
The pubs in CAMRA's Good Beer Guide are nominated by local CAMRA, including young
members such as Euan Antona, an 18 year old CAMRA member going to University later
this year,
"Real Ale is something that should be enjoyed by everybody - age doesn't even come into it.
I joined CAMRA as I really enjoy seeking out new real ales to try and visiting different pubs
in my area - making the Good Beer Guide a pretty invaluable book to have for me!
I'm also looking forward to joining the Real Ale Society when I start Uni later this year."
Around 28% of real ale drinkers are now aged between 18 to 34, a whopping 2.2 million
people across the UK.
The Good Beer Guide is fully revised and updated every year with details of more than
4,500 pubs across the country serving the best real ale.
From country inns to urban style bars and back street boozers, all selected and reviewed
by over 165,000 CAMRA members, it is your definitive guide to finding the perfect pint.
Ÿ Complete entries for over 4,500 urban and rural pubs, giving details of food, opening
hours, beer gardens, accommodation, transport links, pub history, disabled access and
facilities for families.
Ÿ Informative features section, with articles on pubs, beer and brewing, as well as beer
festival listings from around the country.
Ÿ All pubs are nominated, evaluated and reviewed by local CAMRA volunteers and we
never charge for entries
Ÿ Unique brewery section listing all the breweries in the UK - micro, regional and national that brew real ale, with tasting notes for hundreds of their beers written by a trained
CAMRA tasting panel.
CAMRA's Good Beer Guide 2015 is available to buy from all good book shops and directly
from CAMRA at www.camra.org.uk/shop
Good Beer Guide Mobile; A mobile-phone based version of the Good Beer Guide is
available for iphone, Android and other devices..

CHAMPION BEER OF CHESHIRE 2014
After some serious beer judging at the All
Cheshire Beer Festival in November,
starting at an ungodly time of 10.30 am,
the overall Gold Medal winner for
Champion Beer of Cheshire 2014 was
Woodlands Midnight Stout.
The presentation was made at the Globe
in Nantwich in January. The Silver went
to Beartown for Wojtek and the Bronze
to Coachouse for Gunpowder Mild.

Our photograph shows the
three generations involved in
Woodlands Brewery.
From left to right they are Joe Peever,
Pete Skeaping-Brown; the Brewer
and John Skeaping whose recipe
9
the Midnight Stout is and who
established the Brewery in 2004 .
FS
Just room to squeeze in a snippet from Altrincham just outside the borders of Cheshire.
The Market Hall has now reopened after smoke damage from a fire on New Year’s Eve and
Jack in the Box is back serving 4 gorgeous cask beers in the lovely food hall. I just had a
smoked porter from Blackjack Brewery and awarded my first perfect 5 quality score for about
three years! This venue has to be experienced to be believed. Just go.

