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Real Ale - why and how?
Real Ale = Cask Beer = Cask Ale
We feel Real Ale is the best way to serve good beer; it allows the taste and aroma
to bloom, avoiding the cold or gassiness of many keg or so-called ‘craft’ beers.

...in the pub
Typically, 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.
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
2 bottles and labels; you have to do your homework and read the label!

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, more than 20 a week are lost for ever.
Pubs with a good choice of local Real Ales stop trying and sell only boring national brands,
or even worse, no cask beer at all. We do our best to support our pubs.
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 rapidly 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 literally thousands of 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 181,000 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 great 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.
We are open to new ideas and value your skills and enthusiasm
We want to widen our use of social media - you can help.
We are keen to find new ways be relevant to the needs of pub users, beer drinkers and the trade;
you can help.
If you have joined CAMRA but not shown yourself yet, please feel free to get in touch
so you can join in with the campaigning - and the fun.
Even if you are not a CAMRA member, we value your views;
feel free to contact us electronically or face to face at any of our events.

What’s happening?
There are lots of ways to keep up with what is
going on in the bar, pub and beer scene in Cheshire.
Websites are good, with the national CAMRA site
and one for each area in the County.
Twitter is a continuous stream of information;
dig in and see what you can find and follow the most
interesting.
Now you can follow your editor at @editorcamra. I am sharing my beer and pub
sampling experiences round Cheshire and further afield. Follow me and share the fun!
I also “re-tweet” every message from any pub in Cheshire which says what cask beers
it has on tap, so you can find interesting and favourite brews. Facts at your fingertips!
All pubs are encouraged to take to Twitter to let me know.

THE COVER SHOT
Our cover reminds of a week of celebration of our national drink. Breweries
and pubs are offering a range of exciting activities including tutored
tastings, special beers and offers, promotions, free pints and much
more! All you have to do is go to the pub and drink some cask ale!

Attention licensees and brewers!
We are constantly amazed how few of you have a website, Facebook page or Twitter feed
(or if you have; how out-of date it is).
You are incredibly busy; we know that - but in the constant struggle for more customers,
you must keep advertising your wares.
Every one of you will have different circumstances, but we want to help.
Tell us your news and your new beers.
We will link to web-sites from our own. We will re-Tweet your messages.
We will publish material and photographs in this magazine.
Help us to help you. Together, we can promote your business. And it’s free.
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A new boy does Twitter....
I am beginning to get the hang of this new-fangled social medium.
I now “follow” about 380 accounts and have found out all sorts of
useful stuff, from new pub and bar openings, to beer festivals and
interesting new beers. As part of my service to you all, I pass this on
by “Re-Tweeting” to my steadily-growing band of over 580 followers,
which includes individuals, pubs and brewers.
I re-tweet every message I see about any pub in Cheshire, whether from the pub itself or its
customers, with details of the cask ales on sale, community events etc.
I am very happy to do this as a way of spreading news.
#

Licensees; let me know anything that you want to share.
(It is surprising that so few pubs and brewers use this easy way to publicise
their business. I urge all licensees and brewers to join in.)

#

Pub-users; follow me for a one-stop-shop of pub and beer information! @editorcamra
….and you can help out the busy licensee of your local either by
- helping them sign up to Twitter or
- sending me Direct Messages with key pub news.
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Many CAMRA local groups also use Twitter;
Macclesfield & East Cheshire CAMRA is @MECCAMRA, we have @NorthCheshCAMRA
and @HaltonCamra, @THCAMRA for Trafford & Hulme while Chester & South Clwyd is
@CAMRACaSC
To keep up to date with pubs, beers, breweries and CAMRA events in your area, you
can use Twitter. Simply go to www.twitter.com and sign up. I found it very straightforward.
There is a river of information flowing unseen past your door; dip your toe in it. You have
nothing to lose but ignorance. It worked for me!
Ed

whatpub.com - your free on-line pub guide
CAMRA has created for you the ultimate online pub guide; whatpub.com With 47,000 pubs,
around 37,000 of which serve real ale, it is the UK best online guide to real ale.
You can find the best pubs to suit your needs. It 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.
A full entry provides description and pictures, address, opening hours, the
owner, the regular real ales, refers to any Guest Beers, highlights main
features such as food, gives a map Sat Nav & OS references and local transport.
Most of the real ale pubs have details of the
real ales sold.
Compiled by local CAMRA volunteers,
it guarantees an independent view.
WhatPub also allows CAMRA members
to score the quality of the real ales in these
pubs to help in choosing the entries for the
Good Beer Guide .
Visit whatpub.com or scan the QR code above
on your Smartphone - and enjoy our pubs!

GOOD CIDER AS IT USED TO BE
Believe it or not, it is nearly 30 years since CAMRA published its
first edition of the Good Cider Guide. This book first came out in
October 1987, compiled, almost single-handed, by cider enthusiast
David Kitton.
He had originally produced an earlier version, published by Virgin,
but this was the first time that CAMRA had seriously promoted real
cider and perry to the outside world, and it is interesting today to see
how the cider industry has changed, by looking at the producers and outlets that were
around in those days.
There were around 80 producers listed in the Guide, although there were a lot more that
were not included, but nothing like the hundreds of producers that you can find today, and
only about a third of them are still going, with some areas having changed dramatically.
One of the most remarkable changes has been in Wales. This country was traditionally a
big cider and perry area, but when the Guide came out there were no known producers at all.
Look how that has changed today, where there has been a big revival in cider and perry
production and now several dozen makers.
Similarly Dorset, another traditional cider area, has taken off again recently, with a whole
range of new producers. When this Guide was published, there were only two, and neither
of them are still producing. Mill House at Overmoigne is now a museum, and has one of the
most amazing collections of cider presses to be found anywhere. Likewise, Captain
Thimbleby at Wolfeton House no longer produces, but the eccentric medieval and
Elizabethan house was open to the public the last time I checked.
There were, of course, a number of producers who were subsequently bought up and closed
down by the big companies. One of them was Symonds in Herefordshire, whose family had
been making cider since 1727. But this meant little to Bulmers, who eventually bought them
and closed them down, while still making a keg cider called Symonds Scrumpy Jack.
Likewise, Bulmers did the same with Inch’s in Devon, who had been making cider since the
beginning of the 1900s. Once again, bought up and closed down. (See, it isn’t just
breweries that do it).
Those of you who have heard of Brogdale in Kent, who have the national collection of apple
and pear trees, may not know that the cider apples and perry pears were originally at the
Government-funded Long Ashton research Station in Bristol, and they made their own cider
as well.
In the East of England there was James White Suffolk Cider, no longer producing. When
this Guide came out, it seemed that every other pub in East Anglia was selling it.
And in Herefordshire, Westons was still producing and seen in many pubs throughout the
country. But by far the largest number of outlets with cider (including a lot of off-licenses)
were stocking Bulmers, so some things never change! Indeed, in those days Bulmers had
even owned a small number of their own cider houses, which were sold off. The one at
Quatt in Shropshire is the only one still open, although now independent.
But the list of producers who are no more is a long one. A lot of cider makers were also
farmers, and cider had been made for generations, and when they retired or died there
was often no-one to take over the business. But luckily, as well as the hundreds of new
producers, some of the family businesses are still there. So you can still say hello to
makers like Roger Wilkins and Derek Hartland, both cidermakers in the old tradition, while
welcoming all of the new ones as well.
And I hope that they don’t mind me saying this, but thank goodness that a lot of the newer
producers are just as eccentric as the old ones!

Mick Lewis
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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.
In addition to its regular “Firsty Friday” events at
the start of each month, Offbeat now opens every week on Thursday and Friday evenings.
See page 36 for an article on the recent Beer Festival. Offbeat was established in 2010.
As the name suggests, the beer labels produced have been unusual and quirky, with titles
like Kooky Gold, Disfunctional Functional IPA, Super Lemony Creweton, Bohemian
Antipodean Pale and Weird Whisky Mac. Michelle’s husband, David, owner of
Otherton Ales, also operates from Thomas Street site in Crewe as a ‘Cuckoo Brewer’.
If you are at a loose end on the first Tuesday of each month, you could do a lot worse than
support Mobberley Brewhouse's open night at their new premises next to Manchester
Airport's runways.
I meandered my way through the back roads and was not disappointed. It was especially
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satisfying with the clement weather and being able to socialise outside. Payment on the door
was £10 which includes unlimited amounts of beer from those available. Typically there are
5 or 6 casks, often including a new brew. There are also good value membership offers
available too for varying periods. You can discuss further at the door.
I'd eaten, so no burger for me this time (but it was so tempting!). My first taster was
Boom Juice, which was their first public offering. It was predominantly mango flavoured
and perhaps a variant on one I tasted a few months ago. It was too fruity for me though;
it didn't really taste like an ale but more of a pleasant summer long drink! Certainly palatable
though. I then went on to Revelation and Legacy, two I hadn't had
before, both lovely. Real easy drinking session ales.
An excursion outside produced a chat with someone who'd organised a
minibus from the Wirral! The word is clearly getting around Cheshire of
this revitalised brewery, and its cutting edge ales.
Inside the brewery is a bit like being in a mini hangar (appropriate I
suppose given its proximity to the airport) and although furnishings are
sparse, they are not really necessary. Most people are happy standing
and congregate around the large interior in small groups, occasionally
breaking out to top up their glasses from the casks available, or buy
one of the excellent burgers on offer.
I finished on an Elysium and then a Maori. I'd had the equivalent of 5 pints which I thought
was value for money for the entrance fee.
The dark evenings may have arrived, but don't let this put you off. While the location is best
appreciated in summer, the brewery has a lot to offer all year round.
The brewery is at Unit 2, Barncroft Farm, Woodend Lane, Mobberley, WA16 7LZ and the
newly opened shop is at Dairy Farm, Church Lane, Mobberley, WA16 7RA.

Note to Brewers
We are keen to publicise your lovely beers and tell people where to find them.
We know you are incredibly busy, brewing, cleaning, selling and delivering, and that
promotion is not always at the forefront of your mind. We will try to make it easy for you.
Just let your BLO or the editor have electronic copies of the images for your beers
and a few words about them. Publicity in this section of Out Inn Cheshire is free!

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
Beer Refinery (Chester)
07939 875308
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
Brew Foundation (Wincle)
0114 282 3098 www.thebrewfoundation.co.uk
Brewhouse & Kitchen (Wilmslow) 01625 441850 www.brewhouseandkitchen.com/wilmslow
Brimstage (Brimstage, Wirral) 0151 342 1181 www.brimstagebrewery.com
Britman Craft Beers (Neston) 07925 875836
www.burtonmanorgardens.org.uk
/whats-here/britman-craft-beers
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
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Goodalls (Alsager)
01270 873669
Happy Valley (Bollington)
07758 512080
www.happyvalleybrewery.co.uk
Lymm
0161 929 0663
Manning Brewers (Congleton) 07946 278018 www.manningbrewers.co.uk
Merlin Brewing (Arclid) *
01477 500893
www.merlinbrewing.co.uk
Mobberley Fine Ales
01565 873601
mobberleyfineales.co.uk
Norton Brewing (Runcorn)
01928 579907
Offbeat (Crewe) *
07502 096 438 www.offbeatbrewery.com
Otherton (Crewe)
07921 717154
www.othertonales.co.uk
Peerless (ex Betwixt) (Wirral) * 0151 647 7688 www.peerlessbrewing.co.uk
Pied Bull (Chester)
01244 325829
www.piedbull.co.uk
Poynton Brewery
07722 050733
www.facebook.com/thepoyntonbrewery/
RedWillow (Sutton)
01625 502315
www.redwillowbrewery.com
Sandiway (Blakemere)
*
01606 301000
www.sandiwayales.co.uk
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
Townhouse Brewery (Audley) 07976 209437
Weetwood (Tarporley) *
01829 752377
www.weetwoodales.co.uk
Wincle (Wincle) *
01260 227777
www.winclebeer.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)
There may be other new, “cuckoo” or occasional brewers in addition to this listing.

Technology for CAMRA Drinkers
You may be sitting in a pub, reading this while enjoying a pint or you may be at home with a
copy and a brew. Some of you, hopefully, are reading it on the Internet: the tangled links of
web pages, blogs, and social media. I hope that with this short article I can help you all get
more from mobile technology and social media, and improve your sociable drinking.
Let’s start slowly; the web is a huge place full of all sorts of information, and a lot of rubbish.
Beer; the making, selling or drinking of; is a very popular pastime for many people. These
people all have opinion and idea, and often express it online. The Internet is a great resource
for talking about beers, learning more about the trade and crafting, and getting reviews.
Blogs are all over the Internet, and there are many that are purely about beer. With a little
searching on your favourite search engine, you can find many. They can informative, witty,
overly-opinionated, or rubbish; but importantly it is real people’s opinions! One favourite is
Pete Brown’s, which often has lots of trade information on and his writing is good humoured.
On forums, like Reddit, there are many discussions ranging from trade gossip to brewing
tips, from reviews of pubs to highlight new beers. Think of it as an extension to the bar, with
all the attached talk, rather than the soapbox of a blog.
To talk more directly, or listen to upcoming news, Twitter is brilliant and most
brewers use it religiously to communicate with pubs, the drinkers, and other brewers.
New recipe ideas are thrown about, or sought for; pubs advertise what is on the bar
at that moment; competitions appear occasionally. Also, drinkers shout out if a local pub has
8 a particularly brilliant beer on, often driving a spike that’ll empty the barrel in no time! Twitter
has an advantage over Facebook for this being that is it often easier to get to the information
you want, find the person you want, and the timeline is in a more normal order instead of
what Facebook thinks you want to see. Twitter can be accessed from your computer, or from
your smartphone via an app, which brings me to…
Beer Apps, or applications. One of the biggest things that has happened in beer culture lately
is the phenomenon of Untappd. This is a smartphone application which allows you to score
a beer, between zero and five, and write a little review. It allows you to check-in to a venue
so people can see where and what is being drunk and enjoyed locally. You can follow other
people, friends, brewers, blog writers. You can even comment on other peoples reviews, and
use it as a discussion forum. It also allows you to feed the information back to Facebook and
Twitter, if so desired. The biggest advantage of Untappd is the range of drinks on there, and
the venues: it isn’t just about cask ale so is much more inclusive, and it is international so
you can record and review the drinks you have when away. Drinking a small batch one-off
beer in a brewery? Check it in and review it. Home brew project? Check it! No longer is it a
case of it isn’t on Hops you can’t score it, or stumbling to add it on. And as you score and
review, you get medals. It could be for drinking six of the same beer back to back (6 Pack),
trying 10 different pale ales, or even 10 beers from a particular country. Personally I find it a
great way of recording beers I’ve not tried before so I know whether to get them for the pub I
own. Give it a look.
Now finally, a bit of a late addition. Pokemon Go! No, hang on, bear with me… You may
have heard about the game of Pokemon Go, but if you haven’t it is a smartphone game
which is based around catching little characters in an augmented reality. This means it uses
your location, your camera, and clever mapping software, to put the creatures in your
environment looking through your phone. A truly clever game which is making lots of people
walk about “catchin’ them all”. Now where does Pokemon Go come in to beer? Most of the
pubs and bars are registered as a check-in point, or a training gym (to train the characters).
Pubs are becoming wise to it and using Pokemon as an advertising feature to attract people
in to them, so drinkers can catch the characters whilst having a pint! So perhaps putting
Pokemon Go onto your child’s phone, could give you an excuse to go for that walkabout of
the pubs, scoring on Untappd as you go. Being sociable has never been easier!
Cheers, Chris

The icing on the cake
Wouldn’t it be nice if we could get decent beer when holidaying abroad?
Often the only option is mass produced, ice cold, chemical infused,
bottled, or even worse; canned lager.
Now, a popular European destination has finally cracked it; there is a
micro-brewery and brew-pub in Paphos, Cyprus. Hoorah!
It has a core range of four hand-pulled, 'cask conditioned' real ales
comprising London Porter, Yorkshire Rose Bitter, Lian Shee Irish Red Ale
and ESB together with a traditional real cider.
“We are proud of being able to supply our approved hospitality outlets with a set of authentic
English hand-pulled beer engines to serve our range of full flavoured “Island Beers”.
These beautiful pieces of engineering draw the beers from the casks or ‘Flexi-Casks™’ in the
time-honoured traditional way. We provide all our beer engines with a detachable sparkler
head to pull pints with natural aeration (breathing) and a larger frothier head, as typically
enjoyed in the pubs of northern England, but if you prefer less head you can ask for the
sparkler to be removed for a less lively pint.”
Additionally, the bottled beers are “Real Ale in a Bottle”.
Aphrodite’s Rock Microbrewery & Brewpub operates from a picturesque old winery just
20 minutes drive from Paphos or take the No. 645 bus from the Old Town; simply ring for the
brewery shuttle on arrival at Tsada bus stop. It is set in a very pretty valley surrounded by
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the natural beauty of the Mediterranean countryside amidst olive groves and grape vine
terraces. Guests can relax in the traditional old stone courtyard shaded by the lovely walnut,
hazelnut and mulberry trees or enjoy the exciting live entertainment regularly staged for their
pleasure. It’s a great venue in an idyllic location and a wonderful day out for the whole family.
An extensive kitchen offers delicious and great value-for-money meals plus a range of
hand-stretched Italian pizzas baked in the imported Italian wood-fired pizza oven.
All meals are cooked-to-order using the freshest, premium-quality ingredients.
Come hungry; you won’t leave that way!
To find out more, check the plentiful information on the web:
www.tripadvisor.com/Attraction_Review-g190384-d4782416-ReviewsAphrodite_s_Rock_Brewing_Company-Paphos_Paphos_District.html;
www.youtube.com/watch?v=ApCywL7L6HA
www.cyprusbrewpub.com and www.aphroditesrock.com.cy.
Facebook page www.facebook.com/AphroditesRockBrewingCompany/;
Twitter @Aphroditesrock
KA

Beer Festival listings
Lots of events popping up in autumn,
many at short notice. Here are a few we
have noticed (no doubt there are more!)
9-11 Sep;
22 Sep to 2 Oct;
6-8 Oct;
13-15 Oct;
11-12 Nov;
10-13 Nov;

Crewe Rail Ale Festival
Stockport Beer Week
Knutsford Beer Festival
Rotary Club of Warrington
Cheshire Beer Festival
(see next page for details)
Wirral Beer Festival

Let us know of any other via Twitter
@editorcamra and we will spread the word.

Stockport's 2nd Beer Week will run from
22nd September to 2nd October covering
pubs in and around the town centre. Expect
a pub trail, guided pub walks, cellar visits,
special offers, charity events, tap takeovers
and much more. For details see Stockport
CAMRA's website and social media.

Cheshire Beer Festival 2016
After two highly successful years at Chester Racecourse the third annual
Cheshire Beer Festival, which is a collaboration between all the CAMRA
branches in the county, will take place on Friday 11 and Saturday 12 November
at the same venue
Judging for the Champion Beer of Cheshire competition will take place on
Friday 11th prior to the opening session of the festival so we look forward to
the county’s brewers providing us with their very best beers.
There will be around 110 real ales in total with around 50 from Cheshire
and the remainder from all parts of Britain.
In addition over 20 ciders and perries will be on offer.
The upper floor within the County Stand will again be in use with plenty of
seating for those who like to enjoy their beers in a slightly less boisterous
environment while the lower floor will be a hive of activity as usual.
Tickets are available from mid-September at the Brewery Tap, Old Harkers Arms,
Pied Bull and Telford’s Warehouse in Chester city centre; Chester Beer & Wine in Hoole
and Helter Skelter in Frodsham.
For further details of on-line ticket sales, session times etc. can be found at
10 www.cheshirebeerfesival.org.uk

PEOPLE WITH TASTE
ARE DRINKING
REAL ALE

Has your local been closed yet?

If you don't use it, it might!
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