SOUTH CHESHIRE
CAMRA DIARY
Fri 24 Mar;

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!

Hawkshead Brewery Beer Festival, Staveley. 09:09 train from Crewe.

Sat 25 Mar; Branch Meeting. Cotton Arms, Wrenbury, 2 pm.
Sat 8 Apr;

AGM. Horseshoe, North Street, Crewe, 2 pm.

Mon 8 May; Branch Meeting at the Wickstead, Nantwich, 7.30 pm.
** Because of events beyond our control, some meeting dates or times may change.
Check our website www.southcheshire.camra.org.uk for details nearer the time
and for further social events.
Plus;

Every Monday in Crewe; CAMRA / SPBW social,
Borough Arms 7.30 pm (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, Middlewich,
Nantwich, Sandbach, Alsager and Winsford.
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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

www.southcheshire.camra.org.uk

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

South Cheshire Winter Pub of the Season - Swan, Wybunbury
This Robinson’s pub set in the heart of the
attractive village of Wybunbury is being
transformed by the latest tenants Ian and Mel,
who are half way through a current five year lease.
Their enthusiasm for cellar work, real ale and
craft ale is generating increased customer support
and excellent turnover.
As a local couple, their interests are long term and
we hope they are successful in their desire to get a
longer lease as they are investing so much money,
time and energy to the project. Having voted for this pub to win the seasonal award against
some strong competition, local South Cheshire CAMRA was out in force in January after a
Christmas break, with almost twenty of us taking over the function room. We were not only
treated to some excellent real ale in the form of the extra strong Old Tom on draft (a rarity
these days) but were also able to try out some of the craft beers which are going down very
well with the customers. I particularly liked the Big Wave which came all the way from Hawaii.
Landlord Ian is particularly proud of being able to move customers away from bland lager
and try out their taste buds on a widening range of ales. Robinson’s brewery appear to
be very obliging with the creativity going on at
the Swan, which is hopefully a sign of things
to come amongst the bigger brewers.
The Swan is very welcoming, with excellent food, a
great atmosphere, and very comfortably furnished
too, an ideal place for family meals. It also
preserves a local bar area for the keen drinkers.
Do visit it when you are in the area.
You will not be disappointed!
FS
Picture shows L to R:
Mel, Derek (Chair South Cheshire) and Ian
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CAMRA South Cheshire Christmas Meals
Bear’s Paw, Warmingham & Bhurtpore, Aston
There was a very good turnout at the Bear’s Paw, Warmingham, on 3rd December for
South Cheshire CAMRA to celebrate Christmas. It is one of four attractive a pubs run by the
Nelson Hotel group, with others located at Delamere, the Fishpool, Chester, the Grosvenor
and Higher Burwardsley, the Pheasant.
With 6 rotating real ales we were more than satisfied. My personal favourite being the
Weetwood Eastgate, an amber 4.2% ale made with whole leaf Cascade Hops. Lovely!
The Christmas fare was just as good as expected, with generous slabs of turkey served nice
and hot, more quickly than I might have expected on a busy night. The entire group looked
replete and contented! The South Cheshire CAMRA Christmas meal seems to get bigger
each year as this successful and expanding group goes from strength to strength.
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A further Christmas/Birthday combined
event, now part of CAMRA South
Cheshire legend, was held at the
magnificent Bhurtpore, Aston on
December 24th to celebrate the 60th
birthday of local CAMRA South
Cheshire Chairman Derek Davey
(who was 60 on the day).
His family did an amazing job for him,
with Merlin Brewery being sponsored
to help Derek create a 6% IPA
especially for him, “Sir Derek”! This
was much enjoyed by all present.
There was a huge turn out from family and friends. Let us hope that Derek remains Chair
for years to come (especially if he continues to buy the first drink for everybody!)
FS/IB

News
As reported in the last edition of Out Inn Cheshire, the Wheatsheaf in Sandbach has
been taken over by the Peck’s restaurant group. Opening after a tasteful and extensive
modernisation last December, the lounge area near the bar is a welcoming place for a drink
and there are three real ales on hand pump. The range has been stable since opening with
two Cheshire Brewhouse beers from Congleton: Engine Vein and DBA. These are
accompanied by a light house bitter, Sandbach Ale. It will be interesting to see how this
upmarket venue develops as the year goes on.
The other re-opened pub in the town is the former Olde Black Bear, now re-named DV8.
This is now a wine bar, although many of the pub features have been retained and fireplaces
restored. A big feature is the large
enclosed garden to the rear which now has its own bar and comfortable seating. Cocktails
are the order of the day here and not surprisingly the real ales have gone. The best bet is
bottled Goose Eye beers for any ale drinkers. Shame.
Further towards Middlewich at Elworth, the Midland seems to be going from strength to
strength. This terraced pub near the station has a good following of regular customers who
are knowledgeable about their beer.
The regular Doom Bar is supplemented by two others;
often Brain’s Reverend James and Oakham Citra.
Landlord Phil is keen to experiment and has the
capacity for more ales if there is increasing demand.
There are occasional Thursday cheese nights, quiz
nights are planned, and a dominoes team is supported.
The beer garden improvements should be ready for
the summer which should also encourage visitors.
The pub opens from 5 till 11 Monday to Thursday,
from 4 on Fridays, and 12 till 11 at weekends and
is well worth a visit.

Andy Norbury 1961-2016
Andy, when not travelling to some obscure
non-league football ground (groundhopping),
or beer festival, could be found in various
Crewe or Nantwich pubs complete with a
copy of the day’s Grauniad (sic), a thick
diary and a well-thumbed copy of the GBG.
(The only digital device he carried was a
watch).
As well as forthcoming events, the diary held
a record of all the new beers he had tasted
(he was always proud of a new tick) and
these would, in due course, be added to an ever-growing Excel spreadsheet.
In addition to real ale and sport (Rugby, the real one [League!], Cricket and Football),
he was a big fan of classic rock and comedy such as Monty Python, Spike Milligan and
“I’m Sorry I Haven’t a Clue” on Radio 4.
He had an exceptional eye for detail (his former profession was as a timetable editor on
the railways), and would frequently find errors grammatical, factual or geographic in
documents such as beer festival programmes within minutes of perusing them.
When not engaged doing Sudoku, Guardian crosswords, or planning various trips, he could
get a tad vociferous about topics he was passionate about and would sometimes show
Red or Yellow cards (beer mats of course) to people for things he perceived as ‘offences’.
He is greatly missed.
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Sandbach Survey
In the depths of winter, a few hardy real ale drinkers surveyed the pubs of Sandbach. It was
a while since we’d had a proper look at the town, and like everywhere, things are changing.
Food is a large feature at Wetherspoon’s George. here, but there are usual three or four
interesting ales on, plus the usual Wetherspoons range. Peerless Porter from Birkenhead
was a good warming start to proceedings. The Beer Emporium bottle shop and micropub
(see below) changed hands in the summer and the beer range and quality have been
maintained, with five changing beers from small breweries, normally including one dark beer.
Squawk Oat Pale Ale from Manchester and Poynton Hoppy Daze were on good form.
We split into two parties to cover the remaining pubs; one group heading to the Limes, just
off the Middlewich Road. This large pub, fronted by a bowling green, changed licensees
earlier in the year and has had a sensitive makeover. Although mainly food oriented, there
is a comfortable bar area, and it was encouraging to see three real ales on offer, with
Marston’s EPA, Wells Bombardier and Lancaster Blonde. The enthusiastic host is keen
to build up his trade and gave us a taste of all three all of which were very acceptable.
Moving on, we visited the Cricketers on the Crewe road. This enterprising free house has
had a range of real ales for some years now, and has settled on Cross Bay Halo from
Morecambe as a regular beer. We also found Marston’s EPA again and a decent pint of
Thwaites Wainwright. Unfortunately Joules’ Lower Chequer doesn’t open on a Monday
when our tour took place, nor does the Ring o’ Bells
which sells Plassey Bitter, so we will report on these
30 at a later date.
A second group nipped in the Swan & Chequers
and the Market Tavern (pictured), two established
Robinson’s pubs, for Unicorn bitter and Trooper,
before moving on to the Military Arms.
This imposing ex-Greenall’s house on the Commons
sells mainly national beers, including Jennings Bitter
and Black Sheep.
>>>

>>>
A penultimate beer was supped in the Lion,
another large pub with three hand pumps before the
groups were re-united in Brunning and Price’s Old Hall.
This 15th century hall, rescued from decay by the group,
was a marvellous, comfortable old building to end our
night. Stocking their usual range of several well-kept
ales, we enjoyed Beartown’s Black Bear mild and
Titanic’s Plum Porter, both excellent dark ales for a cold
winter’s night.
DD

Surprise Brew at Merlin
Before Christmas, Merlin brewery at Arclid, near Sandbach, produced a one-off special
strong ale. It was made in celebration of the 60th birthday of yours truly, chairman of the
South Cheshire section of the Campaign for Real Ale. As a gift, my children had arranged
for me to brew with Merlin’s owners, David and Sue Peart. When David asked me what sort
of beer I would like to make, I came up with a strong (say 6%) light beer – something to
remember and different from anything in the Merlin range, and the stage was set.
His idea of my helping to make the brew was certainly handson, and he had me doing everything from humping the bags of
malt and adding them to the mash tun to operating the valves
and weighing out the hops. I even had to shovel out the spent
grain after clambering into the vessel, taking it by wheelbarrow
across the farmyard where the brewery is sited to feed the
cows later. It’s only when you carry out the whole process that
you realise how it all comes together and what hard work it is.
It took from 7.30 in the morning until 6 pm from start to finish,
with hardly any let-up.
At any small brewery (Merlin is an 8 barrel plant, making 288
gallons at a time) the process is by nature, manual, but David
is meticulous about volumes, timings and temperatures which
is why his beers are so consistent. I had to be careful to follow
instructions and help keep all the equipment clean, another
essential factor to guarantee the quality of this special brew.
The recipe devised by David and Sue included Marris Otter as main flavour malt, but with
Cara Red, a German variety added to give a reddish tinge. This allowed David to badge the
beer a ‘red IPA’ and give it an interesting twist. The final addition of hops included both UK
and New Zealand grown Cascade for extra aroma. At the initial brewing stage we tasted the
sweet, cloudy liquid produced, nothing like the finished product.
After adding the yeast and fermenting for a week, I returned for the final stage of ‘racking’ the
beer from the holding vessel into nine gallon casks (plus of course an early taste of the
developing beer). We filled 14 casks with the rest used for 36 pint polypins (‘beer in a box’)
and bottling. It had by now reached exactly 6% alcohol by volume, the strongest beer ever
produced by Merlin! It was light in colour with a reddish hue, full bodied as befits a 6% beer,
with a good degree of bitter character and hoppiness. It had turned out exactly as planned!
I managed to salvage a couple of pints for later consumption from the residue in the tank
before it went to drain – well, it was a shame to waste it. After further conditioning, casks
were available in the Beer Emporium, Sandbach and the Bhurtpore, Aston near Nantwich
just before Christmas, sold as ‘Sir Delboy’ (my name is Derek) where it went down a treat.
The rest of the brew was sold in Merlin’s local outlets with the more sedate name of
Sir Lamorak. Who knows, it may reappear one day.
Merlin don’t usually guest brewers, so my thanks are due to David and Sue for a memorable
day and for the excellent homemade soup and bacon rolls!
Derek Davey
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Continued Innings at the Cricketers Arms, Sandbach
Licensees John & Michelle Scott celebrated the fact that John has had the business at the
‘Crix’ for 7 years last November, by buying the building and becoming owners lock, stock
and barrel. They plan to improve and refurbish the pub as cash flow allows.
They have worked hard over the past years turning the venue from a party pub back into a
proper local. They have built a reputation for excellent cask ales, usually from micro-brewers,
including LocAles from Cheshire.
Feel free to pop in and enjoy it, with them and Carl, the Bar Manager. Keep an eye out for
the Sports, open mic nights, live music each month, enjoy a game of Darts and all the things
a local should provide.
With its open fire and friendly atmosphere, the Pub is one of a dying breed of proper local
pubs, no food, no pretension, not a bar; just a good old fashioned local pub.
Marston’s opened their new-build Sacred Orchard pub on the outskirts of Nantwich, at
Alvaston Business Park, on 6th February, part of their Milestone Rotisserie brand.
Old Empire on hand pump, was a pleasant addition to the normal range of beers.
Finally, some more news from Merlin. Not only did they make a one-off strong beer overleaf,
but they also recently launched a permanent new beer, Sir Lancelot. This 4.5% abv pale
amber ale has a strong hop content and a slightly malty, bitter finish.
There is considerable activity on the bottled beer front, too. Bottle conditioned beers should
be appearing on shelves with increasing regularity. The brewery also had an unusual
32 addition to its roster of awards. The Labologist’s Society awarded Merlin
a silver for the best set of labels category, something they weren’t quite
sure that they had entered!
A more expected award, though, was gained by the brewery’s bottled
Merlin’s Gold. This won Bronze in the Bottle Conditioned Ale competition
at Manchester Beer Festival, and will proceed to the National contest
later this year. There are plans, too, to supply beer and equipment for a
beer festival at Cranage, near Holmes Chapel, over the August bank
holiday, so it’s a busy year is in prospect for the brewery.
DD

WIRRAL
CAMRA DIARY
For updated details and any changes, please check our new website
www.wirral.camra.org.uk/BranchDiary.php
Thu 9 Mar; Branch Meeting, Gallaghers at 8:30 pm for 9 pm start
Sat 25 Mar; Coach trip to Leeds. Coach pickup from Brass Balance 10 am,
Ship& Mitre, Dale Street Liverpool 10:15 am
Wed 5 Apr; Committee Meeting, venue TBC
Thu 13 Apr; Branch Meeting, Gallaghers at 8:30 pm for 9 pm start
Wed 3 May; Committee Meeting, venue TBC
Wed 10 May; Branch Meeting, Gallaghers at 8:30 pm for 9 pm start
Sat 13 May; Coach trip to Ludlow Food & Drink festival. Coach pickup from
Ship& Mitre, Dale Street Liverpool 9:45 am, Brass Balance 10 am
Wirral CAMRA is an active group run by a committee of local members.
Our area covers the whole of the Wirral Borough Council area
plus post code CH64 (Parkgate, Neston and Willaston).
We regularly survey all the pubs within our branch and we are always looking for
active people to help by keeping us informed of any local pub news you may have.
We try to support other branches by helping out at other local beer festivals.
We have regular socials, pub crawls, trips to breweries & other amazing real ale destinations.
All our trips are open to both CAMRA and non CAMRA members.
Chair:
garethowen@wirral.camra.org.uk
Socials:
davehutchinson@wirral.camra.org.uk
Branch contact:
robcarter@wirral.camra.org.uk
Membership:
paulmossman@wirral.camra.org.uk
Web editor: Chris Neale
webmaster@wirral.camra.org.uk
Cheshire Area:
darrylshort@wirral.camra.org.uk
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Winter Pub of the Season - Harp, Little Neston
On a cold Saturday afternoon in the middle of January, a
group of Wirral CAMRA members headed for the Harp Inn,
which sits right beside the Dee Marshes on the outskirts of
Little Neston.
The Harp is a unspoilt picture-postcard pub; its whitewashed
walls enclose a cosy bar and lounge, with low ceilings and
wooden beams for the taller of us to navigate. Views from
the pub are extensive; with views across the marshes to
North Wales, and to the north, with an uninterrupted view
right up the Wirral peninsula. Lovely to sit outside in the
summer but too cold on the day!
In the early 2000’s, the Harp was the runner up one year in the Regional Pub Of The Year
competition; at that time our region encompassed Merseyside, Cheshire and North Wales,
so to come second in such a large area was a testament to its appeal. We were delighted to
find that the appeal of this lovely pub has not diminished!
We were happy to receive a very warm welcome from
landlady Sue and her lovely staff.
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An interesting range of different beer styles awaited us;
these included Titanic Plum Porter, Ossett Big Red,
Taylor’s Landlord and Holts Bitter. This was good to
see; too many pubs now seem to concentrate largely on
golden hoppy beers. After we had sampled some very
well kept ales, Wirral CAMRA chairman Dave Goodwin,
presented Sue with the winter 2017 Wirral Pub Of The
Season award, praising the pub for the quality of its
beer, and for its warm, friendly atmosphere.
If you have never been to the Harp; we can assure you that it is well worth the journey!
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