EAST CHESHIRE
CAMRA DIARY (8 pm unless stated otherwise)
Everyone is very welcome, member or not!

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

16-18 Jun;

Social; Tatton Brewery 6th Anniversary Beer Festival, Knutsford
LocAles, food, music and footy screening (Entry cost £6 includes first 2 pints)
Sat 25 Jun; Alderley Edge Union Club, Club of the Year award & Beer Festival
1-3 Jul;
Congleton Big Beer Weekend (see below for details)
Wed 6 Jul; Campaigning Meeting, Tap & Bottle, Knutsford
Wed 20 Jul; CAMRA Revitalisation Meeting, East Didsbury
22-23 Jul;
Bollington Beer Festival
Thu 4 Aug; Community Pub & Cider Pub of the Year awards, Park Tavern, Macclesfield
Sat 6 Aug; Dog Inn Beer Festival, Peover Heath. Social at 2pm.
Sat 20 Aug; Robin Hood, Rainow, Pub of the Season award and summer walk.
Plus every month (on the last Wednesday or Thursday) we have;
Drop-inn* events at a town near you
* Informal socials or pub crawls held simultaneously in various convenient places in our area.
Everyone is welcome, CAMRA member or not. Come and talk to us. See next page.
Details on our website, Facebook & Twitter
We cover a large area including Macclesfield, Congleton, Holmes Chapel, Knutsford, and Wilmslow.

Local contacts
Macclesfield: Keith Farman
01625 572460 Knutsford:
George Symes
01565 653096
Dave Hasler
01625 572640
Martin Baxter
01565 653675
Congleton:
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
John Barber
01260 277391
Dave Pearce
01625 530152
Please contact us if you fancy joining us at one of our events. New faces are always welcome!

Congleton Big Beer Weekend
July 1, 2 and 3 sees the first annual Big Beer Weekend in 12 pubs &
clubs across Congleton. This event will showcase the diversity of
drinking establishments in Congleton and will give you the chance to
sample beer from local breweries and those further afield, including
some new breweries and beers not seen in Congleton before.
Many premises will be offering both cask and keg beers with some
giving a cider options as well. With at least 70 beers on offer over
the weekend there is sure to be a tipple for every palate.
With an ‘ale trail’ format there will be a stamp given for each half pint bought (one stamp per
customer per premises). Fill the card and you’ll be entered into a raffle with some amazing
prizes including commemorative t-shirts, brewery tour tickets, bottles of beer and more.
Extra raffle tickets will be available to purchase over the weekend as the plan is to raise as
much as possible for local 7 year old, Rebecca Carey, who needs £80,000 to get ‘life
changing surgery’ in America (find out more at www.beccaswishtowalk.co.uk).
All venues have been working with local breweries and a local design company to make this
a community project. Beer and cider lovers from near and far are invited to experience the
great places Congleton has to offer, putting Congleton on the map as a welcoming,
interesting and enjoyable place that’s full of history, beauty and more importantly great beer.
Keep up to date with everything you need to know by following:
Facebook – Congletonsbigbeerweekend 1-3 July 2016
Twitter - @congbeer
Instagram – congleton_big_beer_weekend
The participating cask beer pubs are; Barley Hops, Farmer’s Arms, Lion & Swan, Old
King’s Arms, Prince of Wales, Queen’s Arms, Railway, White Lion, Young Pretender.
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Drop Inn!
What’s that then? Well, we’re meeting once a month, informally, in pubs close to you.
We want to meet all pub-goers and beer-lovers - including non-CAMRA-members and
CAMRA members who we don’t often see.
We pick a different pub (or mini pub crawl) in the last week every month and hope to meet
you, especially if you want to ask us anything or chat about most things from beer to pubs,
stopping at most points in between. We try to remember to have some CAMRA material
visible so you can see who we are; come and talk to us.
Congleton and Macclesfield Drop-Inns are usually the last Wednesday of the month.
In Wilmslow, Handforth & Alderley Edge and in
Knutsford & Mobberley, it is typically the last
Thursday of each month.
To find out more see our events diary, at
www.eastcheshirecamra.org.uk/Diary
If you have a question or two or even a suggestion,
please e-mail us on
contact@eastcheshirecamra.org.uk
Details on Facebook and Twitter each month
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Knutsford news
The Botanist, in the former Knutsford Wine Bar premises was intending to sell cask beer
and had been co-operating with Cloudwater brewing. Unfortunately, they have been beaten
by the practicalities. The cellar is very small and cooling a cask on the bar has proved too
challenging. Well done for trying though (and we can certainly recommend the food).
However, Dexter & Jones has opened its shop, selling - along with a wide range of gins
and “craft beers” (whatever they are) - a huge range of bottled beers, many of which are
bottle conditioned (“Real Ale in a Bottle”)

Alderley Edge - not such a beer desert
For some time there has been a mistaken impression that
champagne has ousted real ale amongst the drinkers of
Alderley Edge, but in common with most parts of the country,
real ale in Alderley now forms a vital part of the social scene.
In the village centre, the Botanist at one end of the main
street (pictured right) and the De Trafford at the other both
offer a choice of real ales, with up to four on hand pull in the
De Trafford.
Further out, the Drum and Monkey sells Robinson's beers ,
whilst towards Wilmslow the Merlin, essentially a dining venue,
usually offers one or two beers on hand pump.
For those seeking a brew from
off the beaten track, the jewel in
the crown is the Union Club on
Stevens Street. The club was
fully described in this magazine two issues back, but shortly
after this issue appears in print the club will be holding
its eighth micro beer festival on 25 June. Steward Wayne
Daniels is building on the success of previous years by
providing a selection of up to twelve real ales from far
and near, and entertainment while you drink will come from
Alderley Edge Brass Band and up four other musical acts.
There will also be fresh food from a barbecue. Admission is
£3, to include a Festival glass.
The club has been voted Macclesfield and East Cheshire
CAMRA Club of the Year (an award it also won in 2012)
and it is expected that the presentation of the award will
take place during the festival.

THE WATERS GREEN TAVERN
Your hosts,
Brian & Steve
96 Waters Green,
Macclesfield

Opposite the
Railway Station

Real Cider now sold!
Ever changing guest beers
including Mallinsons, Oakham,
Whim, Townhouse, Fyne Ales,
Newby Wyke& many more

GOOD
BEER
GUIDE

Good Beer Guide 2016
Local CAMRA Pub of the Season
Winter 2013
Bar meals served
Monday to Saturday lunch
No plastic food!
Real Chips!
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Mobberley Marvel; Roebuck re-opens
The Roebuck is back from the dead, after being closed for three years. Bought by Cheshire
Cat Inns who also operate the Bull’s Head and the Church Inn in the village, the concept is
intended to differentiate the Roebuck from the others.
Tim Bird and Mary McLaughlin have a great reputation for their tasteful renovations and
have worked miracles with the Grade 2 listed building taking it back closer to its origins as a
cosy inn with six boutique en-suite bedrooms and an intimate bistro. The interior design is
bold but tasteful; reminiscent of a French farmhouse.
The emphasis is on seated service and there is no bar in the conventional sense. While
many of the Roebuck’s customers will be diners, there is no prohibition on drinkers, and the
booklet on your table will reassure you that there is cask ale and cider as well as the wines
and spirits. The three hand pumps are tucked away at the back on an antique marble-topped
dresser. They dispense “Buck Bitter “ which is a Weetwood brew, Dunham Massey Deer
Beer and a draught cider.
The old tired exterior has been much improved with
plants and olive trees, while the garden has been
remodelled with access though the pub only, new
decking and a herb garden.
On a pre-opening visit, I was impressed by the menu
and will certainly be adding the Roebuck to my
dining-out rounds. It is good to note that I will be able
to enjoy Real Ale with my meal, and there is plenty of
scope for a pre- or post-prandial half of something else
at the Bull’s Head opposite or the Church Inn nearby.
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At a time when we are losing nearly thirty pubs a week
it is good to see an old favourite saved. The building
was deteriorating and could easily have been lost forever. There never has been a single
template to pub style and Tim and Mary are to be congratulated on their vision in producing
what I am sure will be a thriving business, while retaining the cask beer so dear to my heart.
http://roebuckinnmobberley.co.uk
@RoebuckInnMobb

GO
OD

MOBBERLEY VICTORY HALL
15th ANNUAL
BEER FESTIVAL
Friday 29 July to Sunday 31 July
Opening Times
Friday 5 pm to Midnight
Saturday Noon to Midnight
Sunday Noon to 10.30 pm
Featuring 16 Real Ales
From independent brewers
All priced at £2.80 a pint
Friday 29 July
"MACCA T's GLAM ROCK SHOW”
SING ALONG to 70’S CLASSICS
Saturday 30 July
ROCK NIGHT
LIVE ON STAGE DIRECT FROM MOBBERLEY
“SLUG”
Sunday 31 July
OPEN BOWLS COMPETITION
BBQ
FREE CAMPSITE AVAILABLE
For full details; contact Gary on
01565 872451 or 07917 825745
Visit our Website; www.mvhmc.net
and Facebook; Mobberley Victory Hall Memorial Club
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Cheshire Pub Operator honoured
A Cheshire pub company was voted the
Best Drinks Company in the UK at the
prestigious Publican Awards ceremony in London,
drawing high praise from the judges for supporting
cask ales from local brewers.
The company was also awarded a ‘Highly
Commended’ title in the Best Food Offer category.
Tim Bird and Mary McLaughlin, owners of
Cheshire Cat Pubs & Bars, have already won
numerous awards for restoring pubs of great
heritage and character.
The group operates in Cheshire, Staffordshire and Dorset. Locally, we have the awardwinning and lovingly restored Cholmondeley Arms on Lord Cholmondeley’s estate, the
Three Greyhounds in Allostock, the Bull’s Head, Church Inn and Roebuck in Mobberley.
The Roebuck is the oldest pub in the village and like the Church Inn, is Grade 2 listed.
Newly re-opened in May, this historic inn has become a small restaurant with 6 boutique
bedrooms, with cask beer available.
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Tim Bird comments: “These awards are the
equivalent of the drinks industry’s ‘Oscars’
and it is fantastic that the collection of pubs
has been recognized in this way.
It recognises the hard work that the team
puts in and how we work with local
breweries, suppliers and food producers
to bring a memorable and unique
experience to our customers every day.”
The Publican’s Morning Advertiser,
comments: “This is a company that puts a
lot of time and thought into getting its drink
offer right, from its superb focus on local,
great beers, through to an impressive offer of wines and spirits.”
www.cheshirecatpubsandbars.co.uk
Stop Press; Just as we were going to print, Pubs and Bars magazine held its Grand Final
to choose the National Pub and Bar of the Year for 2016. And the winner is……..
The Church Inn, Mobberley!
In Wilmslow , the Carter’s Arms is back. It’s not really been anywhere but, following a
succession of seemingly disinterested tenants, now has Anna & Mike Sharples as licensees.
It has had a chequered recent past but most people will remember when it was a lively,
community local: sports on the box, entertainments, pool...
The Wilson’s signs have gone, which is a shame, as they gave a bit of nostalgic appeal.
For those who don’t know, it is strategically placed at the junction of Chapel Lane and
Bedell’s Lane/Hawthorn St, just about 250 metres from Kings’ Arms roundabout with a
handy bus-stop on the 130 Manchester to Macclesfield route. It’s still under the Enterprise
PubCo banner so we’ll see what interesting ales are on offer. We tried some Doom Bar,
and it was on good form.
The Sharples plan to start quiz nights on Wednesdays and live music on Saturdays.
Looking ahead, there’ll be a Beer Festival on the August Bank Holiday weekend.
There might even be a CAMRA discount scheme but we’ll have to await the details.
Pieminister Pies are being offered for sale, so we’re going to have to check those out!
I feel another visit coming on, especially as they might want to advertise in this magazine…
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Brewhouse & Kitchen move into Cheshire
Brewpub group Brewhouse & Kitchen is celebrating its move into Cheshire with planned
openings in both Wilmslow and Chester.
Simon Bunn – B&K Managing Director says
“Acquiring the Bollin Fee on Swan Street, Wilmslow and the Forest House
on Love St, Chester has been a fantastic edition to our estate and we are
very keen to refurbish these as quickly as possible and transform them into
a Brewhouse & Kitchen.
Just like every one of our pubs, they will both offer a genuine and authentic experience
of brewing on site promoting artisan craft beer, over the more major, mainstream brands,
and each will carry a range of 22 draught beers, of which at least 6 at any one time will
have been brewed on site. As our tradition, these beers are matched to our seasonal food
menu.
In addition, there is opportunity for guests to come and receive a unique experience working
with the pub’s Head Brewer for a day, learning how to brew beer, or enjoying a fantastic
evening of fun and education where they can attend a beer master class, or a food and beer
matching experience”
Brewhouse & Kitchen, Wilmslow is planned to open in July and Brewhouse & Kitchen,
Chester will open later in the year. We understand that each pub will offer several Real Ales
as part of the range.
CAMRA is delighted to see these developments. While the Wetherspoon operations which
preceded them will be missed, it is important to see the properties retained as pubs and
further developed by such an enthusiastic owner. We are happy to see an operation such
as this which will raise awareness of the variety and quality of beers that can be brewed.
We look forward to test-driving them and will report to you in a later issue of Out Inn Cheshire.
In the interim, you can watch out for developments on the web or by Twitter;
www.brewhouseandkitchen.com @BKWilmslow @bkchester_

STYAL
BEER FESTIVAL
2016
Friday 15th & Saturday 16th July
Styal FC, Altrincham Rd,
Styal SK9 4JE
All 60 different beers
come from Cheshire breweries
See www.styalbeerfestival.co.uk
for admission, entertainment and full details
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Macclesfield Beer Festival
The sun shone brightly on the Macclesfield
Beer Festival this year. Now in it’s 22nd year, it is a
well established and attended local charity festival.
I took over as Bar Manager with responsibility for
the beer and cider order. Trevor Grammage had
done this for many years and I had big boots to fill!
Festival charity this year was Park Lane School;
a special school for children with disabilities.
The beer list was a lot lighter in colour this year, with
lots of pale ales and IPAs, and a great selection of
unusual or one-off specials from breweries all over
the country. We had a huge range of milds for the
Campaign’s Mild May promotion, from lights through
darks, and traditional to ones with a modern twist wild yeasted, red mild anyone? At the heavier end
of the spectrum we had some brilliant strong beers,
including barrel-aged Double IPA from Salopian
and an imperial stout from Rat which was 12 month
wood-aged and served from the wood. We also had
a Cheshire Brewhouse Engine Vein served from
20 wood, and RedWillow Thoughtless served through
hand pump. In total we had 256 different beers and 52 ciders. The list is still on
www.macclesfieldbeerfestival.org - go check it out if you didn’t make it.
The music on the evening sessions was as expected; great party dancing music from the
bands Dazed & Confused, Monkey Harris, and Cracked Vinyl. The Saturday lunch session
had live music too; an acoustic set from The Truce, which with the bright sunshine led to a
really nice chilled afternoon. We ran a tombola and a raffle and thanks to the hard work of
Dave Hasler sourcing prizes and the team selling tickets, were our most successful to date!
I really enjoyed the challenge of the festival and look forward to next year.

>>>

>>>
I’d like to thank the
team, from the volunteers on
the bar and the volunteers
from CAMRA (including my bar
managers; Dave Hasler, Rob
Nicholson, and Keith Farman).
CAMRA took on more of a role
this year with the festival, and
without the hard work of the
volunteers the festival wouldn’t
happen.
Chris Stairmand
Branch Chair… and The Beer
Bloke at Macc Beer Festival
Pictures by kind permission of Travelling Simon

Good Bad and Good News for Wilmslow Pubs
Good news is that the Old Dancer on Grove Street was chosen by East Cheshire CAMRA
as Pub of the Year. In making the presentation just before we went to press, Dave Pearce
praised the good choice of well kept beers always available, the welcoming atmosphere and
the regular community events.
Bad news is that Wetherspoon's Bollin Fee in the centre of Wilmslow closed its doors for the
final time on 8 May. A few of us turned up to observe a wake on the last evening; a low key
affair with few people present aware that the pub was closing that night.
Good news is that the pub has been acquired by the Brewhouse and Kitchen pub group,
with all the staff being offered jobs with the new venture. B and K have 13 pubs, exclusively
till now in the South of England. Interestingly, each one has a own micro-brewery where beer
unique to that pub is brewed. They also offer brewery experience days and beer master
classes. Three of them feature in the Good Beer Guide and we await the opening of their
new outlet with considerable interest. See Page 18 for more details.
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