SOUTH CHESHIRE
CAMRA DIARY

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!

Sat 12 Dec; Christmas Social at the Cholmondeley Arms. See website for further details
Fri 18 Dec; 6pm: Social at Offbeat Brewery. Crazy Christmas Friday.
Open from 10am to 11pm. Also open Sat 19th from 10 am to 5 pm.
Thu 3 Dec; 7 pm: Lodge, Alsager. Branch Meeting.
Mon 14 Dec; 7.30 pm: Kings Arms, Crewe. Preliminary GBG 2017 selection meeting.
Sun 10 Jan; 2pm: Depart from Hops, Crewe. GBG 2017 survey visit to specified pubs.
Mon 18 Jan; 7.30 pm: Beer Emporium, Sandbach. Branch Meeting.
Mon 8 Feb; 7.30 pm: Hops, Crewe. Good Beer Guide 2017 final selection meeting.
Thu 10 Mar; 7.30pm: Black Lion, Nantwich. Branch Meeting.
Sat 9 Apr;
2 pm: AGM 2016. Venue to be confirmed. Please check website for updates.
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).

A mostly rural area, but including the towns of Crewe,
www.southcheshire.camra.org.uk
Middlewich, Nantwich, Sandbach, Alsager and Winsford.
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
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Sandbach Area News
Recent visits to the Cricketers on the Crewe Road have found the Cross Bay Halo from
Morecambe retaining its place as the popular permanent beer in this bustling free house.
The other four hand pumps feature a changing mixture from small brewers, with Mobberley,
Front Row, Tatton and Three Tuns regularly included. We had some good quality Offbeat
Kooky Gold and Cheshire Brewhouse Cheshire Set this autumn. If you are a football
follower, an attractive offer is that all real ales are priced at £2.60 during Premier League
games at weekends.
Elsewhere in the town, the Military provides a contrast with mainly national brews: Taylor
Landlord, John Smiths cask, Old Speckled Hen and Jennings Cumberland are always on,
with one guest (Thwaites Wainwright when we dropped in). The Limes similarly has Taylor
Landlord and Black Sheep bitter on hand pump, plus Wells Bombardier and sometimes
Courage Directors.
The two town centre Robinson’s pubs both sell the staple Unicorn bitter plus seasonal beers
from the Stockport Brewer’s range. Dizzy Blonde and Trooper are often seen at the Swan &
Chequer whilst Wizard and Dizzy Blonde crop up at the Market Tavern. Note that the
Wizard here is Robbie’s new beer, not to be confused with the excellent hoppy Wizard
produced by Merlin brewery for some years now.
Speaking of Merlin, their Gold and others from the stable have been put on by the new
licensees at the thatched Black Bear, together with Doombar and Salopian beers. They
were also planning to have Allgates beers regularly.
32 Brunning and Price’s Old Hall at the bottom of the High Street continues to sell half a dozen
real ales from the likes of Three Tuns, Red Willow, Mobberley and Tatton breweries and in
the summer put on an alphabet-themed beer festival. There were 26 beers with names from
A to Z (with a little poetic licence!).
Finally, the Beer Emporium in Wells Street has one of its four pumps now dedicated to a
dark beer, in this case Merlin’s Dark Magic. They have also joined the Oakham Academy,
which means that seasonal specials from the renowned Peterborough brewery will often
be available, revolving with the likes of Citra and Inferno. The bottled side included many
German Oktoberfest beers this autumn, and by the time you read this they should have
some potent Christmas beers available.
>>>

>>>
In the rural outskirts of Sandbach, the tastefully refurbished Fox and Hounds at
Sproston, near Holmes Chapel is now selling two Merlin beers (Excalibur and Dark Magic),
both in excellent condition when we cycled out there, together with Wainwright and Pedigree.
Going in the other direction, the unspoilt
White Lion at Barthomley continues to make the
most of the Marston’s range selling some excellent
Jennings Cocker Hoop and Snecklifter, with
Burton Bitter and Banks Sunbeam also on the bar.
The six beers are completed by Wainright and
Hobgoblin, although these two do revolve with
other Marston’s beers.
Another rural pub, the Brownlow near Smallwood,
had added Cheshire Brewhouse to the normal
Wincle beer and Landlord/Black Sheep to add variety to the bar.

CHAMPION PUB OF CHESHIRE 2015
Hops, Crewe was the worthy winner of the award this year.
Hops is a family owned and run Café-bar style pub at the
quiet end of Prince Albert Street, in Crewe. The team
comprises Mike and Flick, Jaime and Alison, Tom, Cal
and Kyla, with Shirley keeping an unobtrusive eye on
proceedings .
As well as the six hand pumps on the bar there are now
two extra casks on stillage in the room behind the bar,
adding further choice to the beers available on draught.
Added to this is a choice of up to six real ciders and perries
and an excellent range of bottle conditioned beers.
Our picture shows Gary Chester, (left) presenting the award to Flick and Mike in October.
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A rural Wrenbury area tour
Favoured by one of the dry sunny autumn days in late 2015, a coach load of thirsty real ale
drinkers set out from Crewe on a survey tour of some outlying rural pubs South of Nantwich.
We first stopped at the charming town of Audlem
to re-visit the three pubs there.
Half the party started in the Shroppie Fly, in an
idyllic position next to the Shropshire Union Canal,
while the other half started at the other end of the
town. The Shroppie Fly is a large pub which has
been refurbished in recent years in the modern
style with flagstone floor, wooden fitting and grey
walls. However, a public bar area has been
retained with a pool table and TV although the
rest of the pub is set out mainly for dining.
The most original feature still kept is the bar, the base of which is fittingly a section of
Narrow Boat. Readers of this magazine will of course be interested in the beer range, and
this was Directors bitter, Hobgoblin, Taylor Landlord, and Weetwood Cheshire Cat from
Tarporley, and the latter was the one which most of us tried.
Nearby is the Bridge Inn on the main road, a friendly Marston’s house. We watched a
snippet of the rugby world cup in the front pubby area where a few locals were gathered.
The rest of the pub is comfortably carpeted and tiled with a conservatory to the rear. The
34 beers on hand pump were Pedigree, Burton Bitter and a seasonal ale we hadn’t heard of –
New World. The landlord was on holiday but the enthusiastic stand-in host was only too
happy to tell us about the beers. As we showed a keen interest, he showed us round the
cellar, spick and span with line cleaning in progress. The Pedigree was in 18 gallon casks
(Kils) rather than typical 9 gallon Firkins, which shows just how much real ale they get
through here. All the ales were crystal clear and in excellent condition, and we found the
New World to be citrussy and quite light and hoppy; quite a departure from the usual Burtonstyle malty ales produce by Marston’s, and possibly a sign that they are varying their range.

Final call in Audlem was at the Lord Combermere, a modern, bright pub with tasteful wood
fittings and tiled floor cleverly set up with an unobtrusive TV in one corner and a restaurant
area at the far end. Here we sampled some good quality Wye Valley HPA and Salopian
Shropshire Gold, accompanied by Taylor Landlord, Greene King IPA and Wells Bombardier.
Moving on, our minibus took half the party
to the Combermere Arms at Burleydam
(no relation to the Lord Combermere),
another huge pub refurbished several
years ago by the Brunning and Price
chain. This has a central bar with several
rooms off, one done out as a library, all
with slightly more dark wood and beams
than their usual style. The beers on hand
pump were Hobsons Twisted Spire from
Cleobury Mortimer in Shropshire, and
Salopian Oracle, both very tasty, plus
a Brecon beer from South Wales, a house
beer from Phoenix, and Taylor Landlord.
After all this travelling, we were starting to feel hungry, and made our way to the Swan at
Marbury where we had arranged to eat. This isolated village pub on the green made us
very welcome and the real fire was much appreciated as the temperature outside had begun
to drop. Updated but not drastically so, we ate in the comfortable carpeted front room, whilst 35
the back bar had a pool table and the rugby on for those who wanted to check the scores.
The two beers on were well kept Salopian Shropshire Gold and Stonehouse Station bitter
which went down well with the reasonably priced hearty food on the menu. Our group would
certainly recommend the generous portions of Steak and Ale Pie and Haddock and Chips!
An enterprising young couple, Colin and Faye, seemed to do everything on their own at the
pub, and we can only hope that they continue to make a success of the Swan.
It was getting towards dark now, and the party split once more as we moved to nearby
Wrenbury. Some of us made a trek on foot to Wrenbury Sports and Social Club, but left
thirsty as the Black Sheep and Hobgoblin beers weren’t ready for sale. Back-tracking to the
Cotton Arms, we found this traditional country pub just by the canal busy with people from
a caravan rally in the adjoining field. The beer range here has expanded apace in the last
few months and no less than seven hand pumps greeted us. Two Box Steam beers from
Wiltshire (Piston Brake and Golden Bolt) were accompanied by Mobberley Valour, Salopian
Shropshire Gold (making it the fourth pub on the tour with the Shrewsbury brewer’s beers
available), Harviestoun Bitter and Twisted, Pedigree and Everards Beacon bitter. Quite a
range and well worth visiting!
Swapping pubs with rest of the group, we crossed the road to the Dusty Miller. This is a
Robinson’s house right on the canal, expensively refurbished two or three years ago into
an upmarket, open plan pub with an attractive wooden bar and quality fittings throughout.
Here we found the Lift Bridge ale (re-badged Unicorn) plus Robinson’s Wizard, and lo and
behold, Old Tom on a hand pump! This lovely, complex (and potent at 8.5%) strong dark ale
was too tempting for most of to resist at this stage of the evening and it was halves all round.
Arguably we left the best till last and stopped up the road for a final beer at the Bhurtpore
Inn at Aston. A pub which needs no introduction if you’ve been there, its timeless, quiet,
relaxed atmosphere and combination of ten quality real ales, good food and real fire never
seem to disappoint. Some of us watched England struggle against Wales in the back bar,
where the friendly barman Bill dropped in to commiserate, whilst others chose from the usual
eclectic range of beers from breweries near and far (including Acorn, Grey Trees, Rudgate
and of course, Salopian) in the main room. A fitting end to another thoroughly enjoyable tour
of South Cheshire pubs.
DD

PUB CLOSURE –
Forester’s Arms, Winterley
(As told to South Cheshire CAMRA)
After winning the South Cheshire
CAMRA Autumn Pub award in 2014
and being in the 2016 Good Beer
Guide, the Forester’s Arms
unexpectedly closed in October 2015.
The licensee, Liz Cooke, (who, you
may remember, turned round the
fortunes at the Star, in Acton and
the Lower Chequer, in Sandbach)
re-opened the business in June 2014
on an interim basis of a “lease at will”.
Liz had originally been promised
a three year contract in order to
invest in the business and getting it
re-established with a comprehensive
range of traditional local beers.
However the property is owned by
Oxford Inns who outsourced the
management of their estate to a hotel
buying group called Whitebox UK Ltd,
in May 2015. Up to that date, and
despite repeated requests by Liz to
Oxford Inns, a contract was NOT
forthcoming.
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Upon the arrival of Whitebox, they displayed a questionable experience of the licensed
trade, and started to make unrealistic demands upon Liz’s business. In any event,
Whitebox demanded that any resultant contract would only be for one year, with a 3 month’s
notice period, a rental
increase of 20%+ and on
a full maintenance basis.
For future sustainability of the
business, it demanded
significant investment by Liz
but a contract on the above
terms would have resulted
in commercial suicide and
Whitebox stated that the
contract was non-negotiable
if not signed by a specified
date they would terminate
Liz’s tenancy immediately.
The outcome is now left to
history.
Oxford Inns have been invited to comment, but to date, no response has been forthcoming.
David Tofiluk, of Whitebox, declined to comment on individual tenancies, but suffice to say
that the pub remains shuttered up and the car park blocked up with concrete blocks.
Another one of OUR PUBS lost to the uncaring actions of big business.

Crewe Rail Ale Festival 2015
The third Crewe Rail Ale Festival took place at the Crewe Heritage Centre in September.
The combination of a wide range of local and regional beers, real ciders and perries, together with all the railway heritage extras such as the Advanced Passenger Train (APT), made
for another successful and safe festival.
Two of our local brewers, Offbeat and Merlin, had their
own bars, and their beers being so good, pretty much
sold out. We devised a map to record where people
had come from and it showed that visitors came from all
over the UK, with ticks on the map from as far afield as
Kent, Somerset and even the Kingdom of Fife! Crewe
remains, as ever, a transport hub for the entire UK.
The new stall additions to the 2015 festival were the Piper Crisps and the Merry Berry
chocolate, both of which had plenty of custom and were much appreciated, not least by
staff getting a few freebies! Best of all though was the inclusion of volunteer CAMRA
members in the judging of Beer of the Festival. A diverse range of twelve beers were
pre-selected from quality tasting earlier, and then the volunteers, assisted by Paul
(Secretary) and Derek (Chair) scored the beers accordingly.
It was great fun, following the strict CAMRA procedure and after two gruelling rounds(!),
the top award went to Twisted Dragon a 5.8% IPA from Sandstone Brewery in Wrexham.
Needless to say it sold out pretty quickly after that!
Friday night music night was livened up by Baxter a local two-member popular group,
who always get the audience joining in. Saturday family afternoon session was just as
busy and by the end of the festival on Sunday, over 90% of the beer had been sold.
I hope the volunteers enjoyed it as much as the public, from erecting the stillage, lifting,
tapping and venting the firkins, to serving the enthusiastic customers. A third were already
CAMRA members, but hopefully many more of the 1000 plus visitors will join up having
seen what we can offer. Here’s to next year.
FS
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