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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 25 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 184,000 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 shot is a seasonal view of the popular Swan with Two Nicks at
Dunham Massey. What could be more welcoming after a bracing walk on a
bright winter’s day than a traditional inn with roaring fires, a warm welcome,
hearty food and good English ale?

GOOD BEER GUIDE 2017; AN APOLOGY TO THE EGERTON ARMS
The 2017 edition of the Good Beer Guide, published in September, includes, for Cheshire,
two pubs bearing the name Egerton Arms, one in Chelford and one in Little Budworth.
The description for Chelford has two final sentences concerning cider sales and restricted
opening hours. These sentences apply to the Egerton Arms at Little Budworth, not that at
Chelford!
This error crept in at a late stage in the national editorial process, and was not present when
the local CAMRA branches proof read the entries, so was beyond our control.
Nevertheless we would like to record our apologies to the two pubs involved for any
confusion which may arise (particularly on Mondays and in January and February!).
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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.

Champion Beer of Cheshire Beartown double triumph
The competition was held at Chester racecourse during the Cheshire Beer Festival. The best
of Cheshire beers were judged by blind tastings in panels and the class winners were;
Mild
Coach House Gunpowder Strong Mild
Bitter
Weetwood Bitter
Best Bitter
Merlin Spellbound
Golden
Bollington Long Hop
Strong
Lymm Dam Strong Ale
Stout
4T’s Stout
Porter
Pied Bull Black Bull
Old Ale/Strong Mild Beartown Black Bear
Speciality
Beartown Ginger Bear
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These winners were then judged together in a final panel against each other
with different judges and in a close competition Beartown brewery achieved a
first; Gold and Silver awards for their Black Bear and Ginger Bear respectively.
Last years winner, Merlin, followed that success in achieving Bronze with the Spellbound.
The quality of all the Cheshire ales at the festival was excellent due to the dedicated work of
the beer managers and other volunteers who made the festival a success).
Blueball and Redball beers are expected to be brewed in Runcorn, with a mini operation in
Chester.
Bollington Brewing Co.'s three Cheshire pubs (Vale Inn, Park Tavern & Cask Tavern)
are all featured in this year's Good Beer Guide. With a passion for restoring local pubs and
bringing their natural charms to the fore, such as the on-site boutique cinema above the
Park Tavern in Macclesfield, the team is committed to maintaining exceptional customer
experience in relaxed, welcoming settings. Lee Wainwright Commented: “It’s great to see
all three pubs in the Good Beer Guide and is testament to our hard work and dedication
to ensuring consistent quality. We’re very passionate about what we do and it’s rewarding
to have a loyal customer base and a thriving ale tourism network in our area.”
Britman based at Burton Manor recently launched Autumn Gold 5.5%.
Coach House continue with their range of seasonal beers with Wizard’s
Wonder and Cracker Barrel the latest.
A new beer is Cheshire Oak 3.9% ABV, conditioned with oak chips while
the anniversary beer, Cheshire Silver continues to get good reviews.
Both of the Costello’s Bars (Altrincham and Stockton Heath) and the Lymm
Brewery Tap are in the Good Beer Guide 2017
Poynton Brewery Darkside is well liked at 5.2%. The triple-hopped Hoppy Daze has a new
recipe. A 3.8% ABV session pale ale with a good zesty flavour, it is selling very well. The
4.0% New Zealand hopped pale, Kiwi is another good session ale with mellow fruit flavours.
Stateless has been added to the RedWillow range, a pale ale with Cascade, Chinook and
Columbus hops. A range of single hop session beers has been trialled under the name
Weightless. Weightless Mosaic is expected to become part of the standard range. This was
so popular at the 2016 Macclesfield Beer Festival that it was chosen as beer of the festival.
Tipsy Angel operates from the same premises at 4Ts at Latchford, Warrington, but on a
separate 100L brewing kit, as a separate company.

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 (Chester) 01244 404990 www.brewhouseandkitchen.com/chester
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
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Front Row (Congleton) *
07861 718673
www.frontrowbrewing.co.uk
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
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 (Macclesfield)
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
Tipsy Angel (Warrington)
07917 730184
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.

A Swift Pint
The Red Fox in Thornton Hough
is a large sandstone building
thought to be commissioned by
Lord Leverhulme around 1890
and sits in its own extensive
and impressive grounds.
It was acquired in 2014 by the
Brunning and Price restaurant
group who gave it a serious
makeover, making it a far cry
from its former incarnation as
the Grange nightclub! It now
serves quality food plus to complement it seven hand pumps serving a good range of
well-kept real ales (there is always a dark beer on!), eight real ciders plus a wide range of
spirits, wines and lagers. It sits neatly on the 487 bus route with a bus stop conveniently at
the end of the drive. It’s often very busy and the atmosphere is very welcoming and personal.
Brunning and Price run their pubs as free houses, owned by their managers, and the head
office functions as a service to support them. What this means in practice is that the pubs
choose their own staff, they write their own menus, choose their own beers and wines
line-ups and how much to sell them for, and generally operate autonomously.
The
man charged with choosing most of the beer on offer at the Red Fox and making sure
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it is served in good condition is Dave Swift, known to all as Swifty, Deputy Manager,
Cellar Keeper and all round beer enthusiast. He very kindly agreed to have a chat with me
about his job and all things beer.
How did you get into the industry?
Just by chance really, I worked for five years in an office but it didn’t really fit me. I used to
work part time in my local and had a friend who had set up a pub. I’d done a bit of travelling,
I lived in Canada for a year and got back to England he said ‘Come and do some shifts here
while you find your feet while I was looking for a proper job.’ After about two weeks he said
‘You don’t need to find another job, this is what you need to do.’ So I was working for him in
Chester, then ended up running a few bars and pubs in Chester and then fell into the arms
of Brunning and Price about four years ago. I joined the Architect (another Brunning and
Price pub in Chester) and then came up here two years ago.
How long have you worked in the industry and
how much has it changed in that time?
10 years and it has changed. I didn’t really
think it would and I’m still relatively new to it
compared to old school landlords. There’s been
the smoking ban and back then food in pubs
wasn’t a particularly big thing. Now there’s no
smoking and food is a massive pull for people.
There has been a transition in drinking habits,
the beer is a lot different. The beer styles have
shifted as to what people are drinking, there’s a
lot more blonde and pale beers. Lager drinkers
are moving onto drinking cask which is great.
There’s less of a stigma I think about drinking
real ale, people used to see it as a bit of an old
boys’ drink whereas now there are a lot of young people drinking it; there are a lot of what
would have been lager drinkers drinking it and women drinking it. My wife sometimes drinks
it with me if we go out. There has definitely been a shift but I think it’s for the better.
There are also a load more breweries but I think it’s a fine line really.
>>>

>>>
There are a lot more breweries these days.
Obviously you have a lot of pubs shutting but then
more breweries are opening so I think it’s getting to
the point now where it is hard for new breweries to
establish themselves. The amount of calls I get from
breweries trying to sell me beer! You can’t always
please everybody but in a way that’s good, it’s friendly
competition. Pubs opening near here is good for us
as it keeps us on our toes. You want more pubs in an
area because it creates a good atmosphere, good for
the area, so it’s good to have a lot of breweries.
However I think from the breweries’ side we are
starting to hit a saturation point.
It’s going to be harder for the smaller breweries,
that I like to support but brewers that operate
nationally are always going to be able to sell their beer.
Smaller breweries that rely on selling 25-30 barrels
a week to survive are competing with each other and
also against larger breweries who before they even
pick up the phone on a Monday morning have sold
several thousand barrels.
It’s the smaller ones that I think will end up struggling, they’ve got their work cut out really.
You’re given a lot of independence by Brunning and Price; how do you go about choosing
your beers to put on in the pub?
I’ve been doing it for a while so I have breweries that I have built up a relationship with over
the last nine or ten years. People who call and say I’m doing this one-off beer and I can trust
them that it’s going to come, it will settle and it’s going to sell. I try and give new breweries
a chance if I can. Also local is my thing, I don’t really want to buy beer from more than forty
miles away because I don’t feel you really need to as there are so many breweries in that
range. When I was in Chester I generally bought from Chester, North Wales and Shropshire.
Moving twenty miles here I tried to move away from some of the old breweries I used to
use and move into more local ones to here. For example before I came here I’d never used
the likes of Neptune, Stamps or Liverpool Craft. It’s also an element of people who are
nice to deal with and aren’t too pushy. Price is a bit of a factor but we’re all in it together
so I try not to discount breweries on what they charge it might just have to roll onto what
we have to charge in the pub.
What do you think is the secret of a perfect pint?
I think that’s quite an open question as people have
different perceptions of their perfect pint, i.e. if you’re in
the north you may want a centimetre and a half of big
creamy head whereas I was at the Great British Beer
Festival on Tuesday in London and nobody wanted a
sparkler; everyone wanted a flat pint. On paper you’d
say it’s got to be clear but you’re not going to get that
with an unfined beer but the taste could still be good.
As long as the beer is as it’s supposed to be and it tastes
good then that’s fine with me. I’ll never sell anything that
I wouldn’t drink myself. It’s like the kitchen, no food goes
out without the chef passing it. Nothing comes out of the
cellar without me checking it out of the barrel first to
make sure it’s OK and if it isn’t I’ll take off and either
leave it to settle and try it the next day or send it back.
At the end of the day though a perfect pint is down to the
perceptions of the drinker.
>>>
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What is your favourite beer?
I think it’s shifted a little bit. I used to be quite into my malty, amber and copper coloured
beers, quite sweet with a caramel taste to them. Now I like the American style pale ales;
there are a lot of good ones about. I quite like, both in terms of taste and interest, beers
that are under 3.8% ABV. I like the skill in a really weak beer with a lot of flavour. It’s easy
to make a 5.0% beer and smack loads of hops in but I like the skill in a low gravity beer.
Also a lot of my customers are driving so they want a beer they can comfortably have a pint
and a half of and not be worried about it. Also if you put a milk stout in front of me I would
never say no. That’s my favourite style I think. My favourite beer that I have had is a hard
question. Dunham Massey brewery did a brilliant Milk Stout, I think it’s the lactose that’s in it
that makes it nice and creamy.
You’re about to run your beer festival. What challenges does that present and is it something
you are looking forward to?
Always looking forward to it. I’d not done one till eighteen months ago. I’ve been to quite a
few and always took little notes of good and bad things I’d seen. The challenge is to try
and please everyone but if you put forty beers on then you’re going to get a few beers that
everybody likes. It’s a case of getting a good balance of your light and dark beers just like
on the bar in the pub anyway. I can put beers on that I wouldn’t be able to get away with
selling in the pub normally because of their style or their strength. Also our beer festival
opens up to families a bit more, we have a gin bar, we have stuff for kids. So dads can go
off for a pint while the kids are on the bouncy castle. So that’s trying to please a lot of people,
then there’s trying to please a lot of the staff because all the staff want to work at it.
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Once we’re open I can relax a bit, there’s a lot of hours that go into it beforehand but once
we’re open and we’re selling beer it’s an incredible weight off my mind. Another set of hard
work starts but we have beer, we have tills and we have glasses to put it in so at that stage
things sort of settle down.
How do you think CAMRA can best support pubs like yours?
I guess in terms of support it is marketing. If people write into CAMRA magazines saying
they had a beer in the pub people might not have heard of it and give it a try. Luckily the
local CAMRA guys seem to quite like the pub and have a few socials and meetings here
and come into drink quite a bit and that’s nice. It helps create that pub atmosphere that
we try to achieve. We’re seen as a restaurant by a lot of people but we’re a pub at heart.
So we get good trade from CAMRA members and also the good word of mouth that they
spread about us is really beneficial.
Finally do you still like going to the pub yourself?
Yeah but it’s a funny one. If I go into a pub I’m always looking round, thinking ‘Ooh where’s
that beer from?How much did they have to pay for that?’ or taking photos of beers I’d like to
get in. I still like going to the pub but I don’t get to go as much because I work a lot at night
and I’ve got a family at home. I come to the pub most days because I’m working and I like
what I do, it’s a social job. You’re chatting to the locals while they’re having a beer; they
have a beer and I haven’t a lot of the time. I definitely still like going to the pub but part of me
is always on duty as it were, as I’m thinking about my pub; I wouldn’t have it any other way.
Big thanks to Swifty for taking the
time to speak to me.
You can often find him behind the
bar at the Red Fox and me the other
side of it drinking. See you there!
RC
The Red Fox, Liverpool Rd, Thornton Hough, Wirral, Merseyside, CH64 7TL
www.brunningandprice.co.uk/redfox/
Tel: 0151 353 2920
Email: red.fox@brunningandprice.co.uk

How Twitter helps you know what’s going on
I am having fun with this. I now “follow” about 400 accounts and have
found out all sorts of useful stuff, from new pub and bar openings, to
beer festivals and interesting new beers, comedy nights and live music.
As an Out Inn Cheshire service to you all, I pass this on by
“Re-Tweeting” to my followers, which includes 650 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, quiz or music nights, special offers,
community events etc.
I am very happy to do this as a way of spreading news to you, the pub-user.
#

Licensees; let me know anything that you want to share.
(It is surprising that so few pubs and brewers use this incredibly easy and free 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
If you follow me, you don’t need to find all those other pubs to follow!
….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.

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 works for me!

Ed
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