HALTON
CAMRA DIARY Meetings start at 8.30 pm unless shown otherwise
Tue 14 Apr;

AGM Norton, Halton Village, Runcorn

Tue 9 Jun;

Branch Meeting 8.30 pm. Venue tbc

Trips;
Branch info;

Paul Miller 07837 749614
paul.miller@thermo.com
David Gray 01925 727787
david.grey11@btinternet.com
www.halton.camra.org.uk

A walk on the borders
The article in Out Inn Cheshire describing a walk along part of the Runcorn boundaries
of Halton prompted me to undertake a short walk along the Western boundary of Halton,
on the outskirts of Widnes; with of course some stops for real ale!
We met at the Unicorn in Cronton where a fine
drop of Timothy Taylor landlord was enjoyed.
Two real ales were on offer in this popular multiroomed pub. A scouting party visited the nearby
Black Horse where this previously keg only pub
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real ale. Both pubs have a reputation for quality
food, but it was too early in the day for this!
We drove to Hale Village, passing the
Four Topped Oak along the way and wishing we
had time to go in and enjoy their selection of real
ales. However today was about walking and we parked at the Wellington to start our walk.
We left the pub and turned right towards the War Memorial and artillery gun that dominate
this stretch of road.
We then turned left down Church End and stopped at the Childe of Hale pub. This is named
after the 9 ft 5 inch tall giant (John Middleton 1578 to 1623) whose story plays a major part
in the local history. This tells how his wrestling prowess led to him beating the kings
champion but falling into misfortune on the way home. A pint of Adnam’s Bitter was much
appreciated and Wells Bombardier was also available. A full size statue of John Middleton
appears further on the left hand side of the road. We took the second left turn (Within Way)
and followed this from road to track at the edge of the river Mersey.
The scene becomes very rustic as open fields and views across the Mersey dominate.
At the Mersey, we then turned to the right noticing large flocks of birds and fast moving
rabbits. We followed the path to Hale Lighthouse, and walked onto the foreshore for a
mooch about. At the lighthouse we then headed in a straight line back towards Hale Village
along a well-worn path that became a good road after a stile.
We walked past St Mary’s Church (where you can see John Middleton’s grave in the
churchyard), to pass the Childe Of Hale and return to the Wellington. Here a fine selection
of 4 real ales were presented. There is a popular bar at the front of the pub, but we sat in a
smaller drinking area adjacent to the busy restaurant. Two Marston’s beers were presented
and two guests. I enjoyed a drop of Brakspear Bitter and an excellent pint of Okell’s Olaf.
It had been a very enjoyable day with some fantastic walking and scenery complemented
by some excellent real ales. I can only recommend to others not to stick to the town or city
centres but have a look at the more outlying areas as well. You may be pleasantly surprised!

Real Ale renaissance in Widnes!
It has been said nationally that the fight to get real ale promoted and appreciated is over and
that the Campaign for Real Ale can move on and change its focus.
I have always maintained that in Halton (where previously only about 20% of pubs served
real ale) this is not the case. We are very much concerned with promoting and encouraging
pubs to serve real ales and to get customers to try real ales and appreciate their flavour and
diversity.
Within Halton, Runcorn has for some time had a better selection of pubs serving real ale,
and I have heard many Widnesians praying for just one good pub! At long last their dreams
may be starting to come true!
Recently I received an e-mail from the new
landlady at the Grapes in Widnes, saying that
they now served two real ales and a real cider.
Around 20 years ago the Grapes was the
premier real ale establishment in Widnes and
a regular Good Beer Guide entry. It was also
a personal favourite of mine! Sadly the pub
has been through darker times and it became
a keg only establishment that was a shadow
of its former self.
With great excitement, I visited the Grapes and
had an excellent pint of Adnam’s Ghost Ship
whilst learning of plans to keep two regularly
changing guest beers with one possibly being sourced from local breweries. The pub has
retained its traditional character with a very friendly atmosphere and a focus on live music
at weekends. Real cider has increased in popularity hugely and the landlady’s decision to
stock a regularly changing real cider besides being commercially sensible is also a welcome
addition to what has been a “cider desert”. As a former resident of the South West of
England (Cider country!) it is also a tipple I very much enjoy and a welcome addition to
what has previously been on offer. Highly recommended!
Around this same time, I also learned that the Bradley in Widnes has been keeping a guest
beer, and that the Derby (a long term keg pub) has real ale available. This is hot off the
press, but leaves the prospect of a Widnes pub crawl from the Premier (Wetherspoons) to
the Grapes!
Meanwhile further out on the Widnes borders, the Church View has expanded its range
of cask ales considerably, and the Black Horse in Cronton has started keeping cask ale
(Jennings Cumberland).
All in all, the residents of Widnes may at last be getting their prayers answered!

Halton CAMRA launches into the 21st Century
For all those tweeters and social networkers, Halton CAMRA is up
and running with our facebook group (Halton CAMRA ) and
Twitter handle - @HaltonCamra are now ready for you to connect with.
Both of these social media avenues allow quick access to information
and the latest on what is happening in and around the Runcorn and
Widnes Real Ale community.
For more detailed information our website also contains more detailed stories and a full list
of advanced diary dates (www.halton.camra.org.uk)
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HIGH PEAK
HP& NE Cheshire CAMRA covers Poynton, Disley and Kettleshume in NE Cheshire,
plus Hayfield and Glossop in Derbyshire and Droylsden, Mossley, Hyde,
Ashton, and Stalybridge in Greater Manchester.
The Branch website is at : www.hpneccamra.org.uk
Contact;
Lawrence Bamber on 01625 876469, lolbamber@aol.com
or Tom Lord, jenni.lord@tiscali.co.uk
CAMRA DIARY(start at 8 pm, unless otherwise stated):
Mon Feb 9; Branch Meeting at the Royal in Hayfield
Mon Mar 9; Branch Meeting at the Fleece in Mossley. 8.00 pm start.
Sat Mar 28; Greater Manchester Regional AGM & Social at the Gateway, Didsbury. 1 pm.
April 10 - 11; New Mills Beer Festival, Chalkers Snooker Club, New Mills.
Mon Apr 13; Branch Meeting at Royal British Legion – Poynton. 8.00 pm start.
Mon May 11; Branch meeting in Marple. (Venue TBC).
NB Most meetings are on 2nd Monday of the Month, commencing at 8 pm

Two Real Ale Gains in Poynton
Acoustic Lounge, Park Lane, Poynton; this Live Music venue opens on Thursday to
Sunday evenings, about 7 pm, and features local bands/ artists.
35
Currently, there are 2 real ale hand pumps on rotation dispensing mainly LocAles from
breweries such as Storm & 7 Brothers.
Vernon Arms, London Road South, Poynton; this M&B Sizzler pub/restaurant is under new
management, and offers 3 hand pumps on rotation dispensing cask ales mainly from the
Greene King stable. On the day of our visit these were Greene King IPA, Well's Bombardier
and Adnam’s seasonal beer, Scarlet Ale, aka Shingle Shells.
Poynton update
The recently renovated Farmer’s Arms has mainly a food offering, but still a good range of
six Robinson’s cask beers, while the Cask Tavern has a wide range of Bollington LocAles.
The Bull’s Head is a free house with three real ales and the British Legion Club maintains
a good choice despite the demise of Worth Brewing. Wetherspoon’s Kingfisher stocks eight
real beers of which six are constantly changing guest beers.

The Worth Brewing Company, Poynton 2011 – 2014
In our last issue we referred to Poynton British Legion and the selection of fine beers
brewed on the premises. This was the brain child of master brewer Paul Hession; Chair,
mainstay and benefactor of the committee for seven years.
The micro-brewery was conceived by Paul and came to fruition in 2010 when he negotiated
for space at the rear of the premises. After many trials and tribulations in the art of brewing,
he perfected a range of ales, including his signature ‘Seam Cutter’. Paul enjoyed accolades
and great success from 2011 to 2014, shown by the number of pubs far and wide in the
North West who regularly featured his beers.
Unfortunately, in December 2012 Paul suffered a major stroke from which he has never fully
recovered – the ox that he is, he was back behind the barrels very quickly, and soldiered on
until he was dealt a further body blow being diagnosed with the big “C”. Paul has had to
cease brewing so Worth Brewing is no more; the last barrels of his signature “Seam Cutter,”
were served by Ian Rottenbury of the Rose and Crown, Allgreave.
We would like to say CHEERS! To Paul and his family for the future and thank him for his
contribution to real ale appreciation in the North West.
Roger A. S. Bray, Ret’d Secretary, Poynton British Legion Club

SOUTH CHESHIRE
CAMRA DIARY
7.30 pm. Branch Meeting, Nags Head, Willaston. [Arriva Bus 84]
AGM, 2pm Kings Arms, Earle Street, Crewe.
Branch Meeting, 7.30 pm, Cheshire Cheese, Gresty.
Branch Meeting, 2 pm, Rising Sun, Scholar Green.
[Firstbus 3, plus a walk from the stop at Red Bull]
Weather permitting, this will also be a SCRAP outing.
Offbeat Brewery Firsty Fridays: 6 March; 3 April; 1 May; 5 June.

Tues 3 Mar;
Sat 11 Apr;
Tue 19 May;
Sat 20 Jun;

Do not forget to check our website: www.southcheshire.camra.org.uk for any alterations to
the above information and for further social events.
Plus;

Every Monday evening in Crewe; CAMRA / SPBW social,
7.30 pm in the Borough Arms (3 beers at reduced prices)
then 9.30 pm in HOPS (all beers £2 a pint).
All our events are open to any CAMRA member,
anyone who likes beer or pubs,
and anyone who is just curious to see what is going on!
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A mostly rural area, but including the towns of Crewe, Middlewich,
Nantwich, Sandbach, Alsager and Winsford.
Branch Contacts:
Derek Davey
01270 761039
Ian Bray
01270 252045
Paul Hext
0784 6657833 (m)
Kez Challacombe 0779 4352191 (m)
Paul Tench
07790 486735

d.davey45@btinternet.com
styrian@gmx.co.uk
h3xtyp@hotmail.co.uk
kez.chal@yahoo.co.uk
southcheshirecamra@outlook.com

The Bhurtpore Inn
Aston, Nantwich, Cheshire, CW5 8DQ
Celebrating 21 years in CAMRA’s Good Beer Guide
& 18 years in the Good Pub Guide
11 Real Ales regularly available, Real Cider or Perry
Plus 11 Continental and Craft beers
Rated among Britain’s Top Ten Beer Pubs & Top Ten Whisky Pubs*
*Good Pub Guide

Huge range of bottled Beers, Ciders and Soft Drinks,
award winning Wine List and, of course,
our menu of freshly cooked locally sourced dishes to suit all tastes.

GOOD
BEER
GUIDE

Opening Times:
Monday – Thursday: Noon – 2.30, 6.30 – 11.30
Friday, Saturday: Noon – Midnight
Sunday: Noon – 11.00
01270 780917
www.bhurtpore.co.uk for general pub news
www.bhurtpore.com for beers, including what’s on now

Sandbach News
By the time you read this, the Beer Emporium, Sandbach, will have been refurbished and
a new, larger, bar installed. The counter in the front window (a relic from its former life as a
butchers shop) will also be removed. Both alterations will provide more seating space and
allow for easier access to the cellar. From March onwards the Emporium should be open
seven days a week. Check website for updates; www.thebeeremporium.com
Changes are also due at the thatched Black Bear on the cobbled square, where the couple
running the pub are moving to another pub at Coalbrookdale, and the lease is up for grabs,
from Punch Taverns as a 'Foundation Tenancy' or 'Partnership Lease'. They had brought
an interesting range of beers from Salopian, Peakstones Rock and others to the town,
and we wish them luck in their new venture.
Local brewery Merlin, based just outside Sandbach, brewed a new beer over the winter,
called Blizzard (a take on their Wizzard beer). This is a 4.2% ruby winter ale with a hint of
vanilla and spices and will be brewed again later this year.
The White Lion at Barthomley has a new licensee, who also runs the Old Mill at Alsager,
both of these being Marston's pubs. He has appointed a manager to run the White Lion.
Joules have expressed some disappointment with the trading at their newly acquired
Lower Chequer in Sandbach and the strategy will be reassessed.
The Chequer used to sell a regularly changing range of micro-brewed real ales and seemed
to be successful. If trade has dropped off, could it be that the offering on the bar is seen by
the locals as less appealing? Was there too much emphasis on the “craft keg” style? Could
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there be a perceived lack of variety or style of beers? Might it help to reduce the emphasis
on Joule’s own brands a little and increase the number of Cheshire micro cask beers?
We don’t know but perhaps the locals do. We do care. Opinions, as always, are welcome.
Rebecca reminds us that the Hawk Inn on Crewe Road, Haslington is a 16th Century
coaching inn, selling cask ales such as Robinsons Trooper, Old Tom and Unicorn.
They have a Quiz Night every Wednesday evening and Live Bands Every Saturday with
Acoustics Night in front of the Real Fire on Mondays.

The Rising Sun
Station Road, Scholar Green, Cheshire ST7 3JT

Wade and Colleen offer you
a friendly welcome
as well as Good Food and
5 Real Ales (two rotating Guest Ales)
Open;
Monday-Thursday
Friday
Saturday Sunday

;
pub
ide come!
s
l
l
a
Can ters we
boa

12 - 3 and 5 - 11.30
Open All Day From 9.30 am-Midnight
Open All Day From 12 noon-Midnight

GOOD
BEER
GUIDE

Home-cooked locally sourced food available:
Afternoons:
Monday - Saturday 12 - 2.30, Sunday All Day 12 noon - 8
Evenings:
Monday - Friday 6 - 9, Saturday 5.30 - 9.30
Breakfast available: Friday 9.30 am - 12 noon

10% OFF Food Voucher

01782 776235

www.risingsuncheshire.co.uk

Not to be used with any other offer;
e. g. 2 for £10, Sunday Lunch
or Steak Night

A Tour of South Cheshire
A late winter minibus tour saw a party of Campaign for Real Ale
members visit contrasting pubs across South Cheshire to see
what some of our less frequently visited pubs had to offer.
Starting on in the early afternoon from Crewe in our trusty
16-seater, we kicked off at the Foresters Arms, Winterley.
This inviting pub, formed from a row of cottages, is on the old
main road between Crewe and Sandbach. It has been rejuvenated since being taken over by
landlady Liz Cooke in 2014. You may know Liz from her previous stints in charge of the Star,
Acton and the Lower Chequer, Sandbach, where she and business partner Jim Mason
successfully built up trade by a combination of quality real ales and a genuine warm
welcome. The Foresters is Liz’s own venture, and has been no less successful. It is a
homely place, with dark wood panelling, plush red seating and two real fires at either end
of the pub. Deservedly it was South Cheshire CAMRA Autumn pub, 2014.
Liz has kept seven hand pumps going with a variety of ales since day one, and all those
we sampled were on form. These included Dark Magic and Excalibur from Merlin, Wood
Shropshire Lad, Lees Bitter and a Sarah Hughes beer.
Suitably refreshed, we moved on to our second
destination, Middlewich. Public transport of an
evening has been withdrawn, so we chose to visit
two promising pubs under our own steam.
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The White Bear in the High Street has sold a range of
real ales for some time now. Done out in an open plan,
modern style with rustic bare wood and tiled flooring,
and neat grey woodwork, it is a pleasant place to sup.
Four cask beers were on the bar, two from RedWillow
of Macclesfield, the dark Wilson Potter Rum in the
Black and Heavy Industry’s Electric Mountain from
Wales – an interesting range, all in good condition.
>>>

>>>
A 10 minute walk out of the centre is the canal-side King’s Lock. We hadn’t
visited this prominent hostelry for some time, so we noticed quite a change to the pub.
New owners have brightened the place up with wooden floors and a real fire at one end.
Gentle folk music in the background (nice to hear instead of the usual pop songs) gave
a comfortable, almost tranquil atmosphere, and the bar, appropriately constructed from
a section of narrowboat, featured several hand pumps. Mobberley Revelation, Salopian
Shropshire Gold, Merlin Dark Magic and two Weetwood Ales were on sale here.
Both these pubs are well worth a look in if you’re in the town.
On to Winsford. Much-needed pies were passed round the bus to keep us going, and it
was getting dark when we reached the Queen’s Arms near the shopping centre. If you
thought Winsford was not a promising real ale venue, you might be surprised. The Queens
is a large Wetherspoons, with beer choice and quality much improved by an enterprising
new manager. Apart from nationwide brews, the revolving ales tend to be on the strong side,
and on our visit all four were over 5% in strength. Star of the show was Elland 1872 Porter,
a complex 6.5% beast of a brew (chosen as Champion Winter Beer of Britain at the
National Winter Ales Festival) and some of our number were mightily impressed.
The rest of us opted for the Weetwood Oasthouse Gold. The CAMRA Corner chalkboard
lists a monthly ‘Meet the Brewer’ evening. So far, Lymestone, Weetwood and Peerless have
made appearances, and all three will be battling it out at the quarterly ‘Battle of the Brewers’
session in April. It should be an interesting night!
We made our way up the hill out of the town to the
No. 4 Bar. This former chemists shop has
transformed into a bright, lively bar with live music and
is rapidly becoming a renowned real ale destination.
Excellent Mallinson’s Galaxy was accompanied on the
pumps by Storm Red Mist, Sandstone Edge and
Three Tuns Clerics Cure. Two quieter upstairs rooms
with more subdued lighting permit an escape the
hustle and bustle of the downstairs.
>>>
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>>>
Our penultimate destination took us through rural lanes as
we enjoyed the last of the pies and journeyed to Alpraham, a
hamlet on the Nantwich to Chester road. The Travellers Rest is a
rural oasis unaltered since the 1950s (with some parts little-changed
since pre-war days). Very few pubs like this still exist, divided into
separate small rooms, each with a fireplace, with a quiet, timeless
atmosphere. Only two beers are sold, Tetley Bitter and Weetwood
Eastgate and your money goes into a wooden drawer till; no modern
electronics here! Truly a step back in time and well worth visiting.
It was back on the bus for our journeys end, the
southernmost point of the South Cheshire area
at Audlem. One of our Welsh members claimed
that the town once applied to be part of Wales
to save on prescription charges!
The Lord Combermere in the town centre was
drastically altered and modernised a few years
ago, and it was good to see that it was crowded
with people there watching live music on the
stage. The quieter rear area is more geared to
meals. It has a good variety of real ales, with
beers from national brewers and a couple from
the smaller ones. A Salopian beer is often seen, on this occasion Shropshire Gold, and this
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was accompanied by Cottage Scrum Up, both on good form.
The pub itself is surprisingly large, open plan, and bright with plenty of ambient light and
wooden floors and was a comfortable place for us to reflect on what had been a very
enjoyable day out.
The sheer variety of pubs in South Cheshire, many of which have had a lot of attention
spent on bringing them up to date, plus the vast range of available quality real ale, is
impressive indeed. You really ought to get out and visit some!
DD
Otherton Ales, described as the
“Staffordshire cuckoo” brewing in Crewe,
has recently brewed Longship at Offbeat
Brewery; a 4.6% dark beer with a hint of
smokiness, extremely drinkable and seen in
Hops bar in Crewe. There are more beers in
the pipeline, so to speak. As Rick said to Louis,
towards the end of the last reel in 'Casablanca',
“....I think this is the beginning of a beautiful
friendship.....”.
You will of course be able to sample beers
from both breweries at the upcoming “Firsty
Fridays” at Offbeat, normally on the first Friday
of each month.
Something else for you to consider is on
Saturday March 21 next [the day after the
Vernal Equinox, so it must be auspicious], a
first for Offbeat. A Beer and Cheese Evening,
starting at 7 pm, until 11 pm.
Tickets will be sold in advance online so
Check out the website at
offbeatbrewery.wordpress.com

SANDBACH RATS ON TOUR
On Saturday 8th November the inaugural
Sandbach tour by the RATS (Real Ale Tipplers)
took place and proved to be a fun and wellorganised crawl around the best real ale pubs
in the town.
There were around 20 of us initially, a terrific
turnout, all starting off at the Old Hall where the
landlord kindly laid on some tasty meat platters
to share alongside the real ale. Beartown Bruin’s
Ruin was one of amongst about 6 LocAles and
was in excellent form as usual. There were at least a dozen RAT T-shirts on view in the
main area, when we arrived but the Rats seem to have
multiplied to nearer 30 when we stood up to leave!
(Reputation, I suppose!)
On leaving, being such a large group, we split up to
avoid overpowering the local pubs. Between us all we
managed to cover most of the many town centre pubs
in quick succession, including the the Wheatsheaf,
the Black Bear (pictured), the George (Wetherspoons),
the Lower Chequer (Joules), the Cricketers and the
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Military. Criss-crossing all these pubs in our various
groups was fun and showed that a determined bunch
can make a great day out of meeting new friends and
drinking good beer.
Those with any remaining energy returned for the rest of the evening, somewhat tired
(and emotional) to the social hub of the Beer Emporium, where Steve D had laid on three
particularly tasty draught real ales to go alongside the massive range of bottled beers,
to suit everyone’s taste.
MW & FS

