EAST CHESHIRE
CAMRA DIARY (8 pm unless stated otherwise)
Everyone is very welcome, member or not!
9-11 Sep;
Mon 12 Sep;
Sat 24 Sep;
Tue 27 Sep;
Wed 28 Sep;
Tue 4 Oct;
Mon 10 Oct;
Sat 22 Oct;
Tue 8 Nov;
11-12 Nov;

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

Crewe Rail Ale Festival (See page 35 for details)
Railway, Congleton; Campaigning meeting
Pub Crawl of Central Manchester
Bollington Brewery tour; booking required, meet Vale Inn, SK10 5JT
Bollington Pubs Lost & Found, meet Pool Bank car park, SK10 5PN
Mobberley Brewhouse open evening
Ship, Styal. Autumn Pub of the Season award.
Macclesfield pub crawl. Start at the Park Tavern, 4 pm
Swettenham Arms, Swettenham. Campaigning meeting
Cheshire Beer Festival, Chester (see page 11 for details)
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.
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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
Dave Gittins
01260 271593 Wilmslow:
Tim Walker
01625 418625
Congleton:
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!

Knutsford's Tatton Brewery will hold the last Thirsty Thursday of the year on 29 September.
From 6 pm to 9.30 pm you can enjoy a dozen or so Tatton ales on draught including one or
two cask surprises, seasonal ales and specials. The £6 entry charge includes your first
couple of pints and a brewery tour. There'll be food to buy and live entertainment to enjoy.

GOOD
BEER
GUIDE

Drop Inn!
We enjoy an informal drink in pubs close to you.
We pick a different pub (or mini pub crawl) in the
last week of most months and hope to meet you,
to chat about beer or pubs.
We try to remember to have some CAMRA material
visible so you can see who we are; come and talk to
us. We want to meet all pub-goers and beer-lovers including non-members and those CAMRA members
who we don’t often see.
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, aside or check Facebook and Twitter.

Wilmslow news
As reported in our last issue, the new
Brewhouse & Kitchen opened in Wilmslow on
the site of the former Bollin Fee.
First impressions were very good indeed.
There is a range of 6 cask beers on the gleaming
hand pumps and brewing has commenced on
the premises. Beer quality was excellent.
The building does not appear to have been
altered substantially but has definitely benefited
from a refresh. Many of the former staff have
been transferred too, which will provide a
welcome continuity.
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A new brewery shop for Mobberley
With immaculate timing to meet the copy date for this edition,
Mobberley Brewhouse formally opened their new shop on
Saturday July 30th. A substantial number of visitors, many
of them cyclists, turned up to sample or buy the food and
drink in the new facilities which are situated in the former
brewery buildings at Dairy Farm. The enlarged brewery is
now in Barncroft Farm a short distance away.
The shop is in two portions, one end displaying a range of
about eighty bottled (and a few canned!) beers mainly from
breweries in Cheshire. In this portion there is also a cool
room housing cask beers where visitors can help
themselves to Mobberley's own beers from three hand
pumps. Beer boxes and ‘growlers’ are also there for filling
for those who want a ‘takeaway’.
The other end of the building houses everything else!
A selection of wines, gins and ciders is supplemented
by Mobberley Angus beef reared in the adjacent farm,
cheeses, and a ‘deli’ shelf with biscuits, jams,
chutneys, honey and other locally sourced items to
provide temptation for those for whom beer is not the
only attraction.
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Shop opening hours are 12.00 to 18.00 Thursdays
and Fridays and 11.00 to 17.00 Saturdays.
The popular brewery open evenings will continue at
Barncroft Farm WA16 7RA on the first Tuesday of the month (from 6.30, £10, no need to
book, brewery tour, unlimited beer; see article on page 6) @mobberleybeer
www/mobberleybrewhouse.co.uk

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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Park Tavern scoops duo of awards
The Park Tavern in Macclesfield has been
chosen as Cider Pub of the Year and
Community Pub of the Year by Macclesfield
& East Cheshire CAMRA.
The Park Lane pub became part of the
Bollington Brewing Co in 2011, and under the
management of Tim Jones and Rebecca
Prunty since 2013, has become a
magnet for both locals and visitors to the area.
The first award recognised a commitment to serving high quality cider, including locally
produced favourite Maxonian Mist by SiDa - award winners in their own right.
The second award celebrated the pub’s dedication to creating a friendly, welcoming family
environment with regular charity events and collections, free space for local groups,
exhibition space for local artists, a free boutique cinema, free monthly science lectures and
fortnightly philosophy discussion groups.
The pub also hosts regular business networking events and supports local social enterprises.
Tim is a director of S:Park, a community interest company working with Cheshire East
Council and other partners to improve South Park
16 Commenting on the accolades Rebecca said: “We’re thrilled to have received two awards
from CAMRA, particularly as these categories are close to our heart. We’re really passionate
about being a pub that genuinely sits at the heart of our local community, working for it not
against it, and a place that’s equally inviting to real ale and cider lovers as it is to families,
film buffs, locals and visitors to Macclesfield.”
Lee Wainwright, owner of Bollington Brewing Co. added: “This is a great coup and reflects
Tim and Rebecca’s commitment to running a thriving pub that serves its local community.
We’re blown away to receive three CAMRA awards in recent months following the Cask
Tavern’s success. It’s worth raising a glass to the hard work put in by all of the team.”

12 Ever Changing casks & kegs, serving beers from local breweries
and beyond…..Always!
Weird and wonderful bottled brews from around the world,
plus spirits and wines from Independent Makers.
Knutsfords ONLY 'Beer Bar'. Proud beers From Proud People.
Serving Ales, Spirits, Ciders and more
to people that love to celebrate Beer, with beer!
15 Minshull Street
Knutsford
Cheshire
WA16 6HG
01565 228269

Mon ~ Thu
3pm ~ Midnight
Fri ~ Sat
12pm ~ Midnight
Sunday
12pm ~ 10.30pm
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Robin Hood
Celebrating the return to good times, Macclesfield and East Cheshire
Summer Pub of the Season is the Robin Hood in Rainow- right on the
edge of the Peak District.
Rainow had rapidly gone from three pubs to one in recent years, and
when the Robin went from bad to worse, it was feared that the village
would lose its only local. Then, Suzanne and Rob Price (formerly of the
Highwayman, in the hills above Rainow), took over the tenancy and this
once-threatened pub has gone from strength to strength.
A Punch Tavern, it still has restrictions on beer buying policy but the
Prices have managed to ring the changes a little, and the beer is always good. The excellent
food is home cooked and the new, approved decking has proved a real attraction.
The village rallied round when an objection was raised to the decking the Prices had installed
in part of the over-large car park, providing a much needed outside drinking and dining area
and a safe link to the garden (see OIC Autumn 2015). Contrary to telephone advice given
to Suzanne, it seemed that, as the pub is inside the Peak District planning area, planning
permission was needed and the decking should go. Obviously they appealed.
Villagers sent nearly 300 letters, and a group of us, with strict instructions to stick to our brief
and not repeat what others had said (a tricky challenge), joined Suzanne and Rob at the
planning offices in Bakewell to plead our case. We gave CAMRA's view, with the obvious
points to make. As the meeting progressed and each villager took their allocated 3 minutes it
became obvious that even the planning committee thought the whole process was a waste
of time and the application was approved. Drinks all round and a victory for common sense!
The Prices ensure the pub takes an active part in village life; a Queen's birthday event for
charity, a float in the village fete procession, fireworks night, quizzes, the Powder Kegs
Morris Men. They are planning something for the day the cycle Tour of Britain whizzes
through the village!

A round in Congleton and District
Very successful Congleton Beer Week in July, with good vibes from
participating publicans and imbibers. My short crawl on Saturday found
the Barley Hops, Prince of Wales and the Olde Kings Arms very busy,
so it was short. I just spent a lot of time talking to interesting people about
everything and anything (not an I-pad in sight). Isn’t that what you’re
supposed to do in pubs? Met a fireman who gets to the pub about once a
month. What a great day to get out! Well done organisers; now for 2017!
Interesting new venues for some adventurers to discover serving real ale
(not for the first time) Congleton Cricket Club and Rugby Club (where I
spoke to Dennis- he looks after the beer really well) looking to increase their throughput
during our long hot summer and the winter weekends; bring it on.
Much movement in staff and product still fills the news pages- Queen’s Head- Ben has
taken over management and beer buying polic; locals looking for more interesting varieties.
The Davenport at Marton is up for sale, let’s hope new people can keep a decent pint like
Ron & Sara currently do. The Black Swan ( Mucky Duck to the older readers) Withington
Green is still closed and looking for “a sanitary engineer” to purchase?
Joules just launched their new bitter 4.2- will it affect their current bitter sales; is it a
substitute or really new? Views and opinions in next OiC.
Congleton “Drop Inns” last Wednesday in the month. All welcome; check the Website for
the route. By our next issue the new Good Beer Guide will have been published and we will
be celebrating the old and new entrants. Go to the pub and talk to people. It’s great, people
are so interesting when you TALK to them.
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Beer Festival season
Several local events have showcased the superb range of cask ales available to the lucky
drinkers of Britain. Every one was different; every one was fun. Here are a few reports.

Bollington Beer Festival
The 5th annual festival was held on 22 & 23 of July and once again our weather luck held out
with not a drop of rain, which helped the sell-out event.
This year we’d invested in new metal stillage which allowed us to expand to 46 casks and
16 ciders chosen by Simon Whatmuff & Amy Wood of Bollington Brewing Company. Simon
certainly knows his beers and had chosen a great range from near and far. Each year cider
gets more popular except maybe the very unusual tasting dry “Badger Spit” which resulted in
some great face pulling. Despite increasing the amount of beer on offer, there was only 14%
left at the end which is just about right and meant we didn’t stand there crying (much) as we
poured the left-overs away. Nearly 3,000 pints of cask ale were consumed over the three
sessions.
The festival isn’t a CAMRA festival although it’s run on very similar lines and this means that
we can offer other drinks. Maybe this is one of the reasons why we get such great feedback
about this being “the best beer festival”; it certainly helps with getting a wide cross section of
people attending. The Arts Centre bar reported that Prosecco was a hit this year and fruit
cider is also a huge hit. As CAMRA goes through its revitalisation project it’s worthwhile
20 reminding ourselves that not everyone likes cask ale or real (flat) cider – or ever will – so
offering choice gives our festival a much more balanced feel. A vibrant and responsible
drinking culture benefits everyone.
The festival raises money for local causes including the Arts Centre and whilst the exact
figures aren’t known at the time of writing, several thousand pounds have been raised
so thank you to everyone who came along to make it yet another great relaxed festival,
the musicians who entertained us, our sponsors without whom the festival wouldn’t be
financially viable and the volunteers who devote their time.
So, same time next year!
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Macclesfield Beer Festival
Early May brought the annual Macc Festival, and we were blessed with glorious weather!
This was my first year with a role at the beer festival, replacing Trevor Gammage as beer
boss and bar manager. He held the role for years and years, so I had big shoes to fill! I spent
weeks deliberating over the beer list, trying to work out a good mixture of styles, strengths,
and breweries. We needed the locals, the traditionals, the new stuff, the single hops, the
complex, and the fruits - oh, we couldn’t forget the fruits!
I also had to get ciders, more of which I’ll cover later…
The marquee was up early for the rugby club Sportsman’s Dinner, so we started on a run.
The stillage went up well, with not too many issues, the bar following as the beers were
racked. Here is a good point to mention the team; we rely on volunteers. In Macclesfield’s
case it has been mainly local Round Tablers with some assistance from local CAMRA;
this year CAMRA did more than we’ve done before, along with a small and dedicated team
from the Round Table pulling long days to get it sorted.
We opened for the Sponsor’s Evening on the Thursday night, with 10-15 casks to give an
example of the types of beer we had for the main event… They drank dry the firkin of
Beartown’s Pale Zesty Bear in no time, much to our disappointment as it was really very
good and we wanted some for ourselves!
Friday daytime saw final preparation for the evening session: the
stage and band set-up, a final vacuum, food area finished off, and a
walk-through all the beers checking quality and finish. It might sound
fun, checking over 250 beers, but other than picking highlights of
what you’d like to try properly, it really is a chore… Really! Staff briefed,
beers ready, ciders tapped; and the doors opened. The evening went
really quickly, with the bands playing some great songs, loads of beer
being drunk and the consensus among the drinkers I spoke to that the
beer list was excellent. With the team and volunteers working really
hard after the session checking the beers and tidying up, we all got out
at a reasonable time to rest our bodies for the early start.
Saturday early morning and we were all back in. Vacuums running, glasses being reset, the
raffle and tombola getting set-up. Tables and chairs being thrown up and the outside space
prepped for a scorcher of a day. The free-entry Saturday afternoon session attracts drinkers
who are there for the beer, rather than the party atmosphere of the Friday and Saturday
nights. The atmosphere is much more relaxed and family orientated, with most people
sitting on the embankment in the sun. We really were blessed and had our best-performing
daytime session yet.
Saturday night, final session. The ciders and prosecco had taken a battering on the previous
two sessions, the unexpectedly hot weather driving demand to the point that we ran dry on
ciders by 10 pm. The cask beer style choice kept well, with quite a few firkins running out
but the staff always being able to offer an alternative.
Finally done with at the end of the night, and we opened the taps draining out what was left
ready for the big clear-up on Sunday morning. We wearily went home with a satisfied smile.
So what did we learn from this year? We need more volunteers on the set-up and tidy up,
from within CAMRA or through the Round Table. Also, I have learnt a lot on the styles and
volumes of drink that people hit. Next year I’ll be tailoring the list further, cutting some back
but gaining others. More of the fruity ciders, more of the pales and lower weight beers.
Overall the festival was a success again showing growth on last year, a big slice of donation
to charity, and a damn good party! Thank you to all the volunteers, and those who came
along and enjoyed it.
See you next year!
Chris, MEC Branch Chairman
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A tale of the Dog
The annual beer festival at the Dog Inn, Peover Heath
was held over the first weekend in August. The festival
beers were available at a bar in a marquee taking up a
substantial proportion of the car park, while in a spirit of
local cooperation a field opposite the pub was used for
temporary much needed car parking. The pub itself traded
as normal, with the regular beers available in the bar,
where tokens for the festival beers were also on sale.
Outside at the festival bar, tokens were exchanged for drinks sold in one third pint or full pint
glasses, a very sensible measure as the third pints enabled punters to sample a greater
number of beers whilst keeping an eye on driving limits. The festival bar offered eleven beers
based on a theme of "from the fringes of Cheshire", chosen with the assistance of CAMRA,
together with three ciders, a perry and two lagers. Food could be ordered at the bar or from
the barbecue.
At the Saturday afternoon session a good number of visitors enjoyed glorious August
sunshine and live music to sit in the outside drinking area, the marquee or the garden, and
it was easy to judge the popularity of the one third pint policy. The ambience was relaxed,
family friendly and dog friendly (of course!), and was enhanced by emissions from a pair of
traction engines parked at the front.
22 Much of the set-up was familiar from earlier years but the weather and the good attendance
made for a very enjoyable experience. Sunday afternoon would have been friendly but much
more serious with the judging of the Over Peover Gooseberry Club annual competition. This
tradition dictates the dates of the festival again and this sharing of the extra facilities provided
for the festival again demonstrate the community involvement.
Many of those present on Saturday afternoon were keeping a close eye on progress at the
Edgbaston Test Match, so to conclude with a cricket analogy, the Dog is a true all-rounder;
not a food pub which sells beer, nor a wet led pub which sells food, but one which would
make the team for either drink or food quality in equal measure.

Buy One, Get One Free
You can wait ages for a beer festival in Styal and then two come
along at once. Over the weekend of the 15th and 16th July we had
festivals at both the Ship Inn and at the Football Club just 200 yards
down the road.
We arrived at the Ship early on Friday evening for an hors d'oeuvre before the main course
at the football club. The pub had about 12 beers on offer from the fringes of Cheshire breweries from just over the border as recommended to the pub by CAMRA. These included
Joule's, Howard Town, Stockport Brewing and Titanic (Iceberg being my favourite on the
night). An interesting innovation for a pub beer festival in my experience was the opportunity
to order three thirds of a pint at the extremely reasonable price of £3.
The other event was at the Football Club and followed the successful formula established
over recent years. Facilities were grouped around the football field with the bar on one side
and plenty of straw bale seating under marquee cover around the other sides. 60 beers from
around Cheshire were on offer, nicely complimenting the fringe beers available at the Ship.
There was live music which on the Friday night was just what you wanted to hear after a few
pints - well presented sing-along 60's and 70's music.
One new feature which I suppose we may see more of at future festivals, was the notice
displayed at the entrance declaring that game players looking to bag a Pokémon inside
needed to buy an admission ticket. Apparently there was one of the pesky little creatures
lurking inside on the field somewhere.
DP

