NORTH CHESHIRE
Covers Warrington and Vale Royal, including Frodsham, Lymm and Northwich.
Meetings are usually held in the Warrington/Northwich area, with regular surveys of outlying areas.
New members and formerly inactive members are especially welcome.
Rupert Adams
contact@northcheshirecamra.org.uk
Branch contacts;
Nicholas Bosley chairman@northcheshirecamra.org.uk
Out Inn Cheshire articles or adverts: oiccoordinator@northcheshirecamra.org.uk
If anything of remotest interest is happening in your local, let these guys know!

www.northcheshire.camra.org.uk
North Cheshire Pub of the Year 2016:
North Cheshire Club of the Year 2016:

Helter Skelter, Frodsham
Appleton Thorn Village Hall

CAMRA DIARY
All Weekday events start at 8 pm unless specified otherwise.

Tue 6 Sep;
Sat 10 Sep;
Wed 12 Oct;
Sat 15 Oct;

Branch Meeting Hare & Hounds, Crowton
Trip to Crewe Beer Festival with mini pub crawl to follow - 11 am at venue.
Branch Meeting General Elliot, Croft
Autumn Pub of Season presentation at Real Ale Shack
& visit to a couple of pubs en route with optional visit to Warrington Parr Hall
Oktoberfest Beer Festival.
Fri 28 Oct; Branch & Regional Club award presentation Appleton Thorn Village Hall &
Cider event at their Beer Festival.
Sat 12 Nov; Cheshire Beer Festival at Chester race course afternoon trip to the festival
(tickets required via festival website see advert in OIC).
Sat 19 Nov; Branch Meeting at the Sandiway Brewery & Brewery trip, Blakemere 1 pm
Sat 10 Dec; Xmas Social; due to popular demand back to Chorlton. 12 noon
For latest updates visit northcheshire.camra.org.uk
and follow us on Twitter at @NorthCheshCAMRA
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A Newcomer’s CAMRA experience
I thought I would write a few words about how I came to be involved with
my local CAMRA branch: North Cheshire.
I first became interested in real ales a couple of years ago as we have a
caravan on the Cumbria/Lancashire border where there are a lot of cosy
country-style pubs with period features, nice atmosphere and a good range of
cask ales. I thought it would make a change from the usual run of the mill lager so sampled a
few types. I became curious as to the origins of the beer names and the pump-clip artwork.
My in-laws were CAMRA members in Blackpool and they told me about the Wetherspoon
vouchers offer, which was a considerable draw. I was impressed with the member’s pack
and welcome letter I received and decided to go along to a meeting.
The blackboard was a big help finding the group in the pub and I was made to feel welcome
with a free pint. There were a few acronyms and some jargon but they were explained so
I could get a sense of what was being discussed. It felt great to know what was going on in
my local area and I soon realised there were hidden gems on my doorstep that I had been
overlooking in favour of the typical busy town centre chains. My enthusiasm grew and after
a few meetings I put myself forward for young members’ contact (since then sharing the role
with another newcomer), and Facebook/Instagram co-ordinator.
I volunteered at my first beer festival last September at Chester Racecourse followed by
the AGM in Liverpool during April - where I went on my first guided real ale trail. People had
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come from far and wide so it was lovely to chat with them, soaking up their knowledge like
a sponge. This was followed by a day trip to Bridgnorth. I’ve met some great people with
a shared interest and am now a committee member, actively submitting beer quality scores.
I’ve got my wife on board so have renewed as joint members and am looking forward to
helping organising and taking part in social activities, and raising awareness of CAMRA
objectives. If you are curious I would urge you to take the plunge. You will learn a lot and
have some good times. You can put as much or as little time & effort into your branch as
you choose.
AE

Where’s That Pub?
The answer to Issue 70’s teaser:
Statler and Waldorf can be
found watching proceedings at
the bar in the Tavern on Church
St in Warrington.

For this issue’s test of observation, outside
which pub can this bird of prey be seen?
Nick T

Egerton Arms – Pub of the Season Summer 2016
On a summer evening in July, North Cheshire CAMRA presented its Pub of the Season
award, Summer 2016, to the Egerton Arms in Little Budworth, in a garden with a
quintessentially English view over the village cricket club.
Since the Walter family resurrected and reopened the pub in 2013 - at a time when many
thought it may have closed for good - it has grown into a local beacon for both cask ale
choice and quality, with up to six cask ales served by enthusiastic and knowledgeable staff,
including the recent addition of a house beer brewed by Deva Craft and named after the pub
dog, ‘Handsome Horace’. Indeed they always have a balance of proven beers, often local,
and new ones coming on with the staff well-briefed about the beers that are on now and next,
including the craft and foreign beers that supplement the cask ales. If you ask, nothing is
ever too much trouble.
With 27 pubs closing a week, this is a tale of success and in just three years the pub has
gained an entry in CAMRA’s national Good Beer Guide and has risen to 3rd in our Pub of
the Year competition. There is a popular beer festival in July, coincidentally (!) on the night
of the presentation. As a dark beer drinker I particularly loved Blackjack’s Jaffa Chocolate
Orange Stout, a collaboration with Thornbridge as well as Beer Nouveau’s oak-aged and
the hugely-impressive Wee Beastie Imperial Russian Stout, 9.6%, which had been produced
specially for them and served straight from the wooden barrel – a one-off liquid experience
to be relished!
After the very successful Summer Beer Festival we are looking forward to their Oktoberfest
event on the 1st and 2nd October
Part of the pub’s success is that it remains very much a family affair; Mike and Helen Walter
supporting their three daughters who run the pub day-to-day: Alice, Emily & Francesca.
Emily’s love of dark beers was almost certainly the prompt for several to be available at the
three day festival. The regular weekend live music events are particularly popular and the
pub certainly does its bit in supporting local charities via fund-raising events
The pub can get very busy in Summer with cricketers, locals, walkers, families and even
touring car clubs with the vicinity to Oulton Park – a true community pub which is welcoming
to both families and pets. The atmosphere is invariably relaxing, particularly when watching
cricket! A well-deserved award for a cracking pub
RH
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Ringing the changes in Glazebury
Glazebury has seen little change in recent years other than licensees coming and going
at the Chat Moss.
But in the last few months things have been very different with firstly the Rosling family
ringing the changes at the Raven, buying the pub from Marstons and converting it to a
restaurant. This does mean casual drinking is no longer possible but the rotating cask beer,
as yet still from the Marston’s table, remains on good form, the food is excellent and plans
are afoot to add craft beers and events such as beer-matched dinners.
Shortly afterwards James Tomlinson arrived at the Comfortable Gill to replace longstanding licensee, Vic, as reported elsewhere. Changes to rejuvenate the pub are starting
to happen and perhaps we will see some long overdue investment from the PubCo, in view
of the prime location opposite Bent’s.
Then in July independent PubCo, Brit Taverns, took on the
lease of the Chat Moss from Marstons free-of tie and the new
licensees, Helen and James, immediately set about replacing
the Marstons beers with those from Coach House. Dick Turpin,
Gunpowder Mild, Postelthwaite and Summer Sizzler all featured
in the first few weeks and up to three should be available at a
time. They are also targeting Moorhouse beers for the future.
It would be great to see the pub reverse the recent downward
26 trend and return to the former glory of several years ago.
Nearby the George & Dragon and Grey Horse continue to offer cask ale so there’s a good
range to sample in the village with only the Foresters Arms bucking the trend.
A crawl along Warrington Road using Network Warrington’s bus numbers 19 or 28 would
be well worth a try, and of course you could make day of it by including Culcheth and ending
up in Leigh whilst also stocking up on bottles from Bent’s excellent range.
Just watch out on Sunday as buses are limited!
RH

The
Crown
Inn

Crown Lane
Lower Peover, Knutsford

GOOD
BEER
GUIDE

Come try our excellent freshly cooked food
and wide range of fine cask ales.
Open 12-3, 5.30-11 Mon-Sat, 12-10.30 Sun
Varied specials menu
Food served every day
12 – 2 & 6.30 – 9 (12 – 5.30 Sundays)
Tuesday Quiz (9.30 pm)
on
Seas
Thursday; Pie Night! ub of the r 2009
P

tel. 01565 – 722074

me
Sum

Mild for May
The joint CAMRA trip to Bridgenorth, Shropshire was a perfect day
out and we sampled some mighty fine ales including several which
fitted our theme, and the weather: “Mild for May”.
Three CAMRA branches, North and South Cheshire and Halton plus
a few members of the 8E Railway Association, 40 in total, comprised
the motely assemblage. We were transported by a heritage bus, a
Bristol RE (rear engine bus) from Warrington Borough Transport.
The outward journey was pleasant in a teeth rattling sort of way.
It’s amazing how far we have come where passenger comfort is
concerned! As we trundled through the countryside our rosy
reminiscences of times gone were enhanced by a large herd of
cows holding up progress for a few minutes as they plodded
contentedly to pasture.
Some passengers rushed to the front to take pictures while
others grumbled in their beards that we may miss our connection
at the Severn Valley Railway! These fears were unfounded as
soon we stepped onto the platform and were able variously to
sample the delights of either the railway or the beers, the latter in
the Railwayman’s Arms, the Severn Valley Railway’s own bar.
(The ales here included Hobsons Mild)
Even those of us whose main aim was to seek out Black Country
and other Midland beers couldn’t ignore the attraction of the
railway and a splinter group journeyed from Bridgenorth to
Bewdley behind a magnificent steam locomotive whose bar was
stocked with an excellent range of railway themed locally brewed beers. The journey
through the rolling English countryside was idyllic in the warm spring sunshine.
In Bewdley we visited two pubs, the Great Western
and the Bewdley Hotel (with its heritage listed
fireplace) before catching the train back to Bridgenorth.
Those of you who have never visited this jewel of a
Shropshire town should seriously consider it.
The pubs are many, varied and lively and there is
something for every taste.
The Saturday market was just winding down when
we reached the town centre, its mixture of architectural
gems bathed in the spring sunshine.
First ports of call were the White Lion and the
Hop and Stagger. We enjoyed beer and excellent conversation in the beer garden.
Stand-out beers were Coastal Merry Maidens Mild and Hop and Stagger Bridgenorth Porter.
Then past the historic market hall and onto the Stables. For many this was the favourite pub
of the trip for its beer choice and comprehensive wine list. The King’s Head is a picturesque
pub on a sloping street, with fine views over the River Severn, a really knowledgeable staff
and Hobson’s Champion Mild.
After a final drop of Bewdley Station Porter in the Railwayman’s Arms we boarded the bus
as the sky turned black and the heavens opened. We were protected from the elements,
although the weather would triumph, leaking windows and lack of ventilation making the
heritage bus a sauna! The Hippodrome in Market Drayton served as a toilet stop but
several passengers squeezed a cheeky beer in too!
A very enjoyable trip both for lovers of fine ales and for enthusiasts of transport systems from
times past.
JS
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Round the Pubs – a quick update
Glazebury is covered on p26, so westward to Burtonwood; we have applied to register the
sole remaining pub in the village, the Chapel House, as an asset of community value (ACV).
Round the corner in Collins Green the Pear Tree reopened unexpectedly to be immediately
closed by the police; for good we suspect! The Memphis Belle in Westbrook closed its doors
in the Spring to reopen as a Miller and Carter steakhouse – unfortunately without cask ale.
The Real Ale Shack in Warrington’s market is proving to be an essential watering hole for
Warrington’s cask ale drinkers. We look forward to next year when they move to the new
market hall and are able to extend their opening hours.
Over in Sankey the Rose Inn, an archetypal traditional community pub, now offers two cask
ales from Enterprise’s list, currently the cheapest real ale in the area. As we went to press
we heard that the application to register the Sportsman’s Arms in Penketh as an ACV had
been successful. Well done to all concerned!
In Latchford the sadly-missed Penny Ferry was demolished for housing in April
We welcome a new brewery in Warrington as in Walton licensee Steve Hammersley has set
up a mini-brewery in the cellar of the Stag. Several beer styles have been trialled and at
least one house beer is normally on sale to complement the regular Coach House beer, with
longer term plans to switch to house beers only.
The Star, Statham was successfully registered as an ACV in June but in parallel, and
28 apparently for unconnected reasons, the PubCo has forced licensee Nick Donald to leave.
This is really sad news as Nick demonstrated a true passion for moving the pub forward.
We will be monitoring the PubCo's next move as the future of the pub is no longer certain.
Having resisted the real ale tide for so long the Red Lion in Frodsham now appears to be
selling cask ale with Caledonian Deuchars IPA spotted. Netherton Hall has been taken over
by the team running both the White Lion and Parr Arms, Broadoak PubCo, although the
beers remain tied to Lees.
Lostock Gralam’s sole remaining community pub, the Slow and Easy, is under threat as
Punch have applied to convert the site to housing. We are working on fast-tracking an ACV
application, potentially in tandem with Lostock FC, based at the adjacent football ground.
In Tarporley in the south of the branch, the Crown, until recently the Etc bar and restaurant,
has reconverted to real ale, reopening with a much improved range of four regulars,
including three from Sharps, plus two rotating beers from Wincle. There is the possibility of
a Beer Festival at the Crown in September and a Boules playing area is under construction.
The Swan, under new management has reviewed its real ales and is serving fewer choices
from Weetwood, now trying beers from further afield; recently seen
were Abbeydale from Sheffield and Dancing Duck (Derby) and a
return of Timothy Taylor’s.
The Rising Sun has just undergone a change of landlord and
is due for a refurbishment, probably in January as planning
permission is required in this Grade 2 Listed Building
With the Little Tap (pictured) having opened in July with three
rotating cask beers (Brewers seen so far include Marble and
Heavy Industry) the cask ale scene in Tarporley is looking
increasingly healthy.
Finally turning to clubs, Appleton Thorn Village Hall has been
judged Merseyside and Cheshire Regional Club of the Year in a
closely-fought competition. The presentation still has to be arranged
but October’s ever-popular beer festival seems perfect timing.
More gongs to fit on Chris’s wall!
RH

2016 Beer Matched Dinner
We held our 6th annual Beer Matched Dinner in March at Oswald’s at
the Helter Skelter, Frodsham. It goes from strength to strength and
even before it was over guests were pencilling in next year.
Frodsham is a great location for the event due to its accessibility by
public transport. There was an even bigger turn out this year with
members of Halton and North Cheshire CAMRA in attendance.
We took over the whole restaurant with 45 diners.
Once again Nick Broome excelled with his menu and beer matching
(with wine matched options for those not wanting to drink beer).
First up was Chicken Liver Parfait, Crusty Bread & Ale Chutney
accompanied by Six O’Clock Nonfeasance. The main course was
Shin of Beef, Root Vegetables in a light Chilli Stock complemented by Siren Soundwave.
A scrumptious dessert of Vanilla Cheesecake, Chopped Nuts, Mint & Stout Chocolate Sauce
washed down by Thornbridge Baize. A selection of cheeses was accompanied by an
amazing 10% Orkney Island Reserve - like Marmite; love it or hate it!
It was good to sample such diverse beers from all over the country: Orkney, Sound Wave
from Berkshire the ever-experimenting Thornbridge from Bakewell, and micro-brewery
Six O’Clock from in Manchester.
We were pleased to welcome regular attendees as well as some new faces and friends from
other CAMRA branches. A very sociable event!
The Helter Skelter is an excellent venue for the event. However, if you can suggest an
alternative venue please email: ncmembersec@gmail.com.
Venues should be accessible by public transport with a restaurant large enough for 40+
people and with the ability to serve a different, suitably matched beer (or wine) with each
course. We hope you are now sufficiently enthused to come and join us next year. KA

Change of Licensee at the Comfortable Gill, Glazebury
Way back in 2013 I reported a change of licensee here.
Well, thwarted by copy deadlines and printing lead times,
this turned out not to be true and Vic remained as licensee at
the pub……… until now.
Vic has now left the Comfortable Gill and our Pubs Officer has
struck up a dialogue with the new incumbent, James Tomlinson.
Vic was in residence at the Comfortable Gill for 12 years and was well known and liked by
his customers. Several years ago he introduced Real Ale into the pub, starting off with one
and growing to two beers as Cask Ale became more popular in the pub. He kept his
customers content with a variety of different beers but there are one or two breweries;
Copper Dragon and Tatton, which featured high on the favourites list.
Not only was Vic the licensee he was also the chef and he turned out a variety of wholesome
meals throughout the day. Being a residential pub, breakfast was also on the menu.
Advertised as “magnificent” in his Out Inn Cheshire adverts (for which we thank him for his
regular contribution) I unfortunately never got to put the accolade to the test!
Vic could be found most days of the week somewhere in the pub, quite often in the kitchen
but there was one week of the year he was never to be seen. Being a keen motorcyclist he
was a regular visitor to the TT races on the Isle of Man.
I am sure we will see Vic turn up somewhere else in the branch area. Living near Delamere
his commute to work was not a short one, so keep your eyes peeled for him in a hostelry
further south in the branch area! It remains to be seen which side of the bar he will be on.
North Cheshire CAMRA wishes Vic all the best for the future.
KA
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HIGH PEAK
High Peak,Tameside & 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.
Local CAMRA website : www.hpneccamra.org.uk
Contact;
Lawrence Bamber; lolbamber@aol.com or on 01625 876469
or Tom Lord; jenni.lord@tiscali.co.uk
CAMRA DIARY
Mon 12 Sep;
Branch Meeting, Cheshire Ring, Hyde. 8 pm start
Sat 17 Sep;
Denton and Hyde social. Start Crown Point Tavern, 16 Market St, Denton.
M34 2XW at 1.30 pm.
Sat 24 Sep;
Autumn Pub of the Season award. Tbc - see website for details.
Angel, King Street, Dukinfield. 8 pm start
Mon 10 Oct;
Mon 14 Nov;
Poynton British Legion Club, St. George's Road West , Poynton
(home of Poynton Brewery). 8 pm start, with possible brewery visit

Pub of the Year 2016 - The Cask Tavern, Poynton
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High Peak, Tameside & N E Cheshire CAMRA was very pleased to make the Cask, on
Park Lane in Poynton our 2016 Pub of the Year.
The Cask is one of 3 Bollington
Brewery pubs in Cheshire.
A typical specialist beer bar it has
no draught Guinness, Strongbow,
Stella, etc., but always has 4 or 5
Bolly cask ales on hand pump, plus
guest beers, cider and perry along
with craft ales and two varieties of
Moravka lager.
The Pub of the
Year 2016
award was
presented to
Bar Manager
Tom Quinn by
local CAMRA
member,
Lawrence
Bamber in July.

HALTON
CAMRA DIARY Meetings start at 8.30 pm unless shown otherwise
Tue 10 Oct; Branch meeting at the Beechwood, Runcorn 8.30 (tbc)
Sat 3 Dec; Branch Christmas social crawl; details to be confirmed
Tue 13 Dec; Branch meeting at the Grapes, Widnes 8.30 (tbc)
Trips;
Branch info;

Suzi Waller 07837 749614 suziwaller@hotmail.com
David Gray 01925 727787
chairman@halton.camra.org.uk
www.halton.camra.org.uk

A Widnes stroll
On a warm, dry afternoon in late May, I took Arriva's No. 110 Runcorn to Warrington bus
to Widnes to explore a few of that town's many diverse cask ale outlets.
The first stop was Marston's Eight Towers on the edge of the Halton View estate within sight
of the nearby power station's landmark cooling towers. A large two room restaurant it
has tables and benches outside. Four ales were available on this visit from Marston,
Wychwood and Thwaite's. The Wainwright, a pale-coloured bitter, was on fair form and was
a good, thirst-quenching start.
A 40 minute leisurely stroll passed through the scrubby, municipal green area whimsically
named "the Bongs"; perhaps a mediaeval Cheshire dialect word for a wooded area near
a riverbank. Here in this tranquil retreat there are views of the surrounding industry and,
sweeping in the distance to the south, the sandstone hills of Runcorn and Frodsham.
Next up was Greene King's Church View on the edge of town at Lunts Heath. It has an
attractive Tudor-style exterior, an extensive interior and it is chiefly a family-friendly
restaurant. Three Greene King ales were on in addition to Cumberland, Ruddles, Tribute
and Belhaven's Golden Bay. This Scottish brewed Belhaven ale wasn't too bad,
just a bit thin on flavour, in my opinion.
En route to Hough Green, via a green space known as "Upton Rocks", there is another
lovely Tudor-style hostelry named the Tavern. While it wasn't on my pre-planned
itinerary, I did observe that it is a free house serving two cask ales, Landlord and Doombar.
The uniquely named Four Topped Oak run
by Ember Taverns was third on my list.
Yet another family-friendly restaurant; it was
packed with customers on this late afternoon
they were serving four ales: Doombar, Black
Sheep's Ember Taverns Pale Ale, Brakspear
Bitter and Brains's Reverend James.
For me, this latter deep, tawny coloured
malty ale was the first richly flavoured and
hugely pleasurable ale of day.
Noteworthy is this establishment's promotion
of cask ale by way of chalk board detailing
the current ales and the illustrated booklets
describing ale types in general.
On the cusp of the evening, I continued along the footpath parallel with the LiverpoolManchester railway line, passing Widnes station and taking in the leafy Victoria Park.
In the town centre, the Grapes on Widnes Road is a proper, traditional boozer with a front
lounge, today occupied by locals engaged in joyous, lively discussion and a rear function
room for evening entertainment.
It is special for its commitment to serving still cider by hand pump and I tried the 5.2%
Apples and Pears from Lilley's of Somerset. Pale and crystal clear and virtually odourless,
the foretaste was deceptively delicate. However, its lush, dry flavour soon developed quietly.
Definitely a subtle one. Oakham's Bishop's Farewell was the cask ale here.
Wetherspoon's Premier is one large open plan room. It may not conform to the idea of a
convivial, traditional pub setting, it was well busy and with friendly and diligent bar staff.
Being my final stop, I took it easy and surrendered to the Premier's languid hubbub with a
slow 8.5% Stockport-brewed 'Old Tom' from Robinsons. This famous yet uncommon
dark ale has fruity notes of date and raisin and a gentle bitterness. Other ales available
included an IPA from Lancashire's Lytham Brewery. In short, pubs, cask ale and real cider
are alive and kicking in this fair town of the Vikings. It's well worth a visit!

31

32

SOUTH CHESHIRE
CAMRA DIARY
.9-11 Sep;

Thu 29 Sep;
Sat 22 Oct;
Thu 27 Oct;
Thu 17 Nov;

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!

Crewe Rail Ale Festival. Railway Heritage Centre, CW1 2DB.
60 beers, ciders & perries. Food at all times. Mini train rides, live music, APT
train. Signal boxes. Concessions for CAMRA members. Free soft drinks for
kiddies and drivers. Open Friday 12-11, Saturday 11-11, Sunday 12-3.
See our website for details. (www.southcheshire.camra.org.uk)
Branch Meeting, Bridge Inn, Audlem, 8 pm, then survey of Shroppie Fly and
Lord Combermere. Taxi £5 approx. Contact Paul Tench to book your place.
Branch Meeting, Coach & Horses Bradfield Green 3 pm. 31, 31A, Arriva Bus.
Social trip to Birmingham Beer Festival at the New Bingley Hall.
CAMRA Members only. Well worth a visit. See Website later for travel details.
Branch Meeting, Railway Inn, Alsager 7:30 pm. Close to Alsager Rail Station.
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 £2.30 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
Kez Challacombe 0779 4352191 (m)
Paul Tench
07790 486735

d.davey45@btinternet.com
styrian@gmx.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 – 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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South Cheshire Pub News
Crewe:
Offbeat Brewery in Thomas Street, Crewe, now opens two days a week,
from 5 pm until 10 pm, every Thursday and Friday. In addition to the
Offbeat real ales there are guest ales, a range of key keg, as well as
cider/perry, wines and spirits, plus simple food like bread, cheese, meat
etc. Well worth a visit. The regular “Firsty Friday’ opening times are not
affected. The opening times for Firsty Friday remain at 12 noon until 11pm.
See offbeatbrewery.com for full details. And don’t forget, Offbeat Brewery is available
for tours and private bookings on Saturdays, for special occasions and private bookings.
Just contact Michelle on 07502096438 to book. (No room hire charge!).
The Cheese Hall, at the junction of Hill Street and Earle Street, (previously Three Lamps,
Oscars etc,.) had been a Marston’s pub for some time, then closed earlier this year and
was put up for sale. Now acquired by Amber Taverns and is undergoing a total internal
refurbishment. As at time of going to press (31 July), a re-opening date had not been fixed
but it will probably have re-opened by the time you read this. Judging by the number of full
skips that have been removed from the site, the new interior will have drastically altered.
Rumours abound that it will be a sports based pub which probably means multiple TV’s etc.
Round the corner in Heath Street, near the Lyceum Theatre, the Grand Junction has
undergone a rather quicker internal refurbishment. With a new pub sign, new carpets
and lighting etc., it now boasts both Sky and BT sports. Still an Enterprise pub but now
34 re- branded under their Craft Union Pub Company.
Further out of town, just over Earle Street railway bridge the King’s Arms, another
Enterprise pub, remains closed, awaiting a new tenant. The lease advertised is only for
5 years, so it possibly faces an uncertain future. An ACV has been applied for and is
presently going through the system. Run very successfully by Ian and Jane Whittaker for
the past 16 years, the pubco made them an “offer they had to refuse” so to speak.
(You can access the Crewe Chronicle report at: www.crewechronicle.co.uk/news/crewesouth-cheshire-news/kings-arms-pub-crewe-faces-11220925).
IFB

Another pub lost
The Boot and Slipper, Wettenhall, yet
another Enterprise pub, was sold earlier this
year to a property development company.
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There was an ACV, but sadly the interested
group could not match the asking price.
The pub has now been demolished.
Interestingly the Morning Advertiser in December 2007 described the pub as a “500 year old
Drovers Inn”. It was previously known as the Royal Oak and was built on land known once
as Oulton’s Tenement. A drawing exists of it in the late 1700’s, in the Cheshire Archives.

Offbeat Beer Festival
Offbeat held its annual beer festival in August with its own range of craft beers
plus a selection of ales and ciders from around the UK,.
Based near the Borough Arms, Offbeat is a short walk from the Crown, King’s Arms,
Albert’s Corner and Hops Belgian Bar on a developing trail for Crewe beer aficionados.
Owner Michelle Shipman hopes to put Crewe firmly on the craft beer map, adding another
venue to a growing circuit of quality pubs and bars,
and giving customers a unique brewery environment.
The tag line “Great beer brewed by a chick” has
always attracted attention, but providing something
a little different to what already exists on the market
has always been the main objective.
Michelle said: “Customers get an authentic
experience at Offbeat. It is a working brewery. They
can sit next to brewng equipment while they try one
of our specialities, choose one of several guest ales or enjoy a glass of wine or craft gin”
Michelle added: “The Offbeat bar isn’t competition to the existing venues. It adds something
extra to the exciting range of pubs near Crewe town centre. We love being distinctive, so
I am always looking for that unusual twist. We are not a restaurant, but we serve delicious
snacks like cheese and meat boards and fondues which are perfect for sharing. It makes
36
an evening at Offbeat a very social experience. The craft beer scene is booming in the UK
and customers love what the smaller brewers produce. That’s what Offbeat is all about.”
The local economy can also expect a boost. “Firsty Friday” and the annual beer festival
attract a diverse range of customers, with around 30% travelling into Crewe from other towns
to enjoy the brewery experience.
“We have customers from Sandbach, Holmes Chapel, Shrewsbury and Stoke each month.
With more of the brewing kit now on display, I hope that we can keep attracting people from
outside the area. That will benefit many other businesses in Crewe” said Michelle.

Pub Of The Season Summer 2016 - Bhurtpore Inn, Aston
A large group from South Cheshire CAMRA
turned out at the Bhurtpore Inn by bike, bus,
train and car in July to happily award
Simon and Nicky George with the
Summer Pub of the Year 2016. It seemed
suitably appropriate for a warm summer
day given the large beer garden (now with
a marquee in case of bad weather.)
This year Simon and Nicky also celebrate
25 years in charge of the pub, since 1991,
and clearly have made a huge success of it.
They have now been one of the very few
pubs nationally to be included for 23 years
in successive editions in the CAMRA Good Beer Guide. With a host of previous awards
including CAMRA Regional Pub of the Year, and CAMRA South Cheshire Pub of the Year
on several occasions, it is clear that the real ale drinker worships this pub.
The Bhurtpore has a fascinating history. Its oldest section was originally built in the 1720s,
but it was first rented out by the Combermere Estate to James George in 1849 and
eventually sold to Philip George, third generation, in 1895 for £200 remaining with the family
until 1901. Then after 90 years in various corporate hands it returned to the sixth generation
of the George family when Simon and Nicky bought it in 1991. There may still be hope that
when Simon eventually retires (not soon we hope!) one of their two sons may be in a
position to take it forward.
On the taps today were a range of local ales including Salopian from Shrewsbury, Manning
from Congleton, and Weetwood from Tarporley. However, apart from supporting local
micro-breweries Simon and Nicky will happily source their real ales from far and wide.
On the bar this time, for instance, were Butty Bach (“small friend” in Welsh) from Wye Valley
and Pendle Witch from Lancashire. My personal favourite was Salopian "The Bends", a
gorgeous 5.2% hoppy beer served in perfect condition needless to say. Salopian tasting
notes suggest "A fresh field of grapefruit and tropical fruit cascade across the palate and
descend to a long fruit filled finish".
The generosity of the landlord was much appreciated and following the celebration
sandwiches were enjoyed by all....after sufficient appetite was built up! So, we hope that all
those who are
not yet aware of
this fantastic
pub please do
visit. You will
definitely not be
disappointed.
There are
regular trains
and buses from
Nantwich and
Wrenbury
railway station
is just a 15
minute walk
away.
FS
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