EAST CHESHIRE
CAMRA DIARY
Everyone is very welcome, member or not!

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

Sat 10 Mar; Regional Meeting, Queen’s, Macclesfield 1 pm followed by
Champion Beer of Cheshire presentations, at RedWillow
Wed14 Mar; Annual General Meeting, Beartown Tap, Congleton, 8 pm
Sat 24 Mar; Social at Cheshire Brewhouse Bar 1 pm then Congleton wander
Sat 7 Apr;
Club of the Year award to Broken Cross Club (date tbc)
Sat 28 Apr; Pub of the Year award to Prince of Wales, Congleton 3 pm
11-12 May; Macclesfield Beer Festival. ***Free entry Saturday lunchtime***. See page 10
Tue 15 May; Campaigning meeting; Freemasons, Knutsford (tbc)
Sat 26 May; Spring Pub of the Season, Bottle Bank, Holmes Chapel 1 pm
Plus every month we have “Drop-Inn” events at a town near you
- informal socials or pub crawls in various convenient places in our area.
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.
In Wilmslow, Handforth & Alderley Edge
and in Knutsford & Mobberley,
it is typically the last Thursday of each month;
Congleton usually the last Wednesday of the month.
Please see our events diary or check Facebook and Twitter.
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!

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 2018
Local CAMRA Pub of the Season
Winter 2013
Bar meals served
Monday to Saturday lunch
No plastic food!
Real Chips!
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Alan Haselden trekked from Whaley Bridge to Congleton taking in the Peak District's finest
scenery. From Shining Tor (559m) he marvelled at patchy snow-draped landscapes and the
fog-shrouded Cheshire plain. He visited some of the county's cask ale pubs in the evening.
The Spinners Arms, a homely traditional pub with multiple rooms and glowing log fires, was
serving Weetwood's Cheshire Cat on fine form. The Poachers Inn, has a bright single room
with a cosy lounge area and blazing log fire. Bustling with locals and friendly staff, the
Poachers served a beautiful pint of Weetwood premium bitter Old Dog.
Happy Valley XO Porter, Storm Beaufort Ale and a non-local ale were also available here.
Dinner was at Bollington Brewery's Vale Inn, another single-room pub that is spartan yet
smart. It was well populated with many locals and the bar was well stocked with six hand
pumps serving Bollington Brewery's ale. The dry, autumnal forest fruity Dinner Ale was a
splendid match for a delicious home-cooked steak and kidney suet pudding.
Dessert was a pint of Bollington's Oat Mill Stout, a sweeter take on a rounded, dark
chocolate stout; served in perfect condition. The other Bollington ales available were
Best Bitter, Long Hop, White Nancy and Eastern Nights. A fantastic and relaxing evening.
The second day's itinerary used the Gritstone Trail to Tegg's Nose, then a quiet lane through
Langley (passing the St Dunstan Inn) to the Macclesfield canal. A long, pleasant tow-path
trail led to the destination, Congleton, lit by a fiery, scarlet sunset. As twilight faded he
arrived safely at the Cheshire Brewhouse on Daneside Business Park, near the bank of
the River Dane. Brewer Shane (and dog) happily served the superlative Lindow Black Lake
in the bar, with its view into the brewing premises. The stout is smooth and velvety, with
8 dark chocolate flavours and possibly one the finest examples ever. Shane talked about his
brewing, his preferred ingredients, the moderate treatments added to the water and the
unique strain of yeast he has skilfully cultivated. He knows his stuff. The bar is open from
morning until late and Shane plans on organising more live music events.
Final call was the Beartown Tap, who were serving six of their ales. The sumptuous,
calorific Crème Bearlée, a sweet, caramel and vanilla stout may not have been the best
match for take away fish and chips (which the pub kindly permitted), but was a lovely,
novelty ale, savoured while reflecting on a marvellous winter exploration of Cheshire's slice
of the Peak District.

Chatty Cafe (Pub)
We hear from the George & Dragon in Holmes Chapel
that they have been involved with the Chatty Cafe
Scheme for a few months now.
They run a weekly
Chatter & Natter table,
currently on a
Tuesday morning,
where people can
go along and meet
other people for a
chat over a brew.
“Over time we have got more and more repeat visits and
the number of people who come along each week grows.
Pubs are a brilliant place to help combat loneliness,
they offer a welcoming and friendly environment in which
people can feel safe and secure.
A brief chat with someone, could well be the only contact
an individual has - and this may be enough to help brighten
their day.
Good staff can make a real difference in facilitating
conversation between people, encouraging friendships and companionship.
We have a good number of drinkers
who come to the pub primarily for some
company and the drink itself is
incidental. It's the interaction with
others that they come for, whether
that's the staff or other customers.
Pubs are all about the people who
use them, people from all walks of life
meet, friendships blossom that,
if it wasn't for the pub, may never
have happened.”
For more details of the scheme, see
the website;
www.thechattycafescheme.co.uk/
It's worth reading the page about
how the scheme came about. It was
originally aimed at cafes but the
organiser is keen to see pubs getting
involved.
The G&D and the Royal Oak, Kelsall
are the first pubs to join. Who will be
the next to support the lonely in our
communities? All pubs in Cheshire are
urged to consider participating in this.
A pack can be obtained from the
website above for just £10 to cover
costs and postage.
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24th Macclesfield
Charity Beer Festival
11 and 12 May 2018
Macclesfield Rugby Club
Featuring
Over 200 CAMRA recommended Real Ales,
Ciders, Fine Wines and Live Bands!!
- Friday/Saturday 7 pm - 12 pm

- Admission by ticket only

Tickets £10 includes: commemorative glass, programme & live music

- Saturday, 12 - 3.30 pm – Free Admission
Frequent shuttle buses running between
Waters Green Tavern (near the station) and the festival

Main Ticket Outlets:
10

Wharf, Brook St; Waters Green Tavern; Five Clouds, Market Place;
RedWillow, Park Green; Snow Goose or Treacle Tap, Sunderland St;
Park Tavern; Club AZ; Poachers Inn, Bollington; Admiral Rodney, Prestbury;
Young Pretender, Congleton; Old Dancer, Wilmslow; P.R. Jones Jewellers, Chestergate

Tickets available online www.macclesfieldbeerfestival.org
This year’s charity:

SPACE4AUTISM
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A spring day in Henbury and Broken Cross
Spring is here, or soon will be, and that’s a good time to think about sitting in a pub garden
with a good pint of beer. You might pass by by car or on the bus to the west of Macclesfield
without thinking to stop for a drink in the outskirts of the town. The 27 Knutsford and 130
Wilmslow / Manchester buses run until early evening. These pubs are spread over about
1.5 miles so that’s an easy wander for many of us.
Towards the bottom of the hill lies the Blacksmith’s
Arms, a Chef & Brewer pub in Henbury. There are two
regular beers, Green King IPA and Sharp’s Doom bar,
along with one or two others that may be Greene King
Abbot or a LocAle from a nearby brewery. We had some
Mobberley Brewhouse A beer called Clive
Breakfast IPA (interesting name) and enjoyed a full
flavoured and complex beer at only 3.4% ABV.
This comfortable pub has a large dining area, but
you are welcome just to drink as there is plenty of space
to sit towards the front of the pub. The highlight on a sunny day is sitting in the spacious
garden at the rear of the pub with a pint, having a chat and maybe something to eat.
Leaving here, you may take the main road directly or cross the road and wander up the hill
opposite through the village to avoid some of the traffic on the main road. Pass Henbury
12 church and head to the Cock on the way to Macclesfield. This is both a dining pub and a
village local with a public bar hosting darts and pool and even a French boules terrain in the
back garden. It’s a Robinson’s pub with well-kept Unicorn and a second Robbie’s beer
such as Dizzy Blonde or one of the seasonal beers. A small function room is well used by
local clubs and the pub caters for happy parties or not so happy funerals. The south facing
terrace at the rear is a fine place to spend a spring evening. Lower down the garden is a
children’s play area. Across the road in the car park is a small farmyard with animals.
Head eastward to Broken Cross where you’ll find two pubs and a club. The Pack Horse,
or as you may find on Just Eat “The Pack Horse Sports Bar & Kitchen”, is a lively pub, big
on TV sports and with eat-in or take-away catering from a menu featuring pizzas, burgers
and panini. You’ll usually find one or two nationally known beers from the Punch range.
There’s a pool table area and a small rear bar with darts. At the front you’ll find picnic tables
and there’s a small garden at the back.
Across the road the Bull’s Head advertises a mini beer festival every weekend. Thursday
night’s quiz is very popular and to help it along five hand pumps are in use with a wide
range of beers typically from Punch’s Finest list. There’s no guessing what will be on but
we find them all well looked after. At quieter times midweek you may find only two or three
beers but this sensibly keeps up the quality. This is a convivial place for a drink and a chat
but away from the lounge there’s a dartboard in a small side bar and a pool table in a
covered area of the back garden.
Finally, a hidden gem you may find from the back door of the Bulls Head or up an alleyway
off Fallibroome Road a few yards from the roundabout. The Broken Cross Club is our local
Club of the Year for its selection of three ever-changing cask beers. Watch our calendar for
news of a presentation. The beer is always well kept and reasonably priced as you may
expect for a members club. Guests are welcomed. At out latest visit we enjoyed LocAle
Wincle Wibbly Wallaby and Welsh brewery Hancock’s HB. Doom Bar was the alternative
choice. The club has a good-sized lounge with a darts board, pool and snooker rooms and a
large function room that may be hired. Saturday night is entertainment night and there are
poker evenings and an annual darts tournament. There’s a small garden at the rear. The
Club is celebrating its 60th Birthday this year.
Enjoy a spring walk to support your local pubs; these pubs are well worth exploring.
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Brew Day at the Brewhouse
If you’ve visited the Brewhouse and Kitchen
pub in Wilmslow you cannot have failed to
notice an area near the entrance containing
an impressive array of large shiny copper
vessels. You’ll probably have guessed these
have something to do with brewing but you
may have thought they’re just for show - a
particularly impressive bit of breweriana
possibly.
They’re for real however - a fully functioning
brewery in fact. All Brewhouse and Kitchen
pubs include a small brewery on site where
all of the cask beer consumed on the
premises is made. All pubs have their own brewer and all offer a brewery experience day
for members of the public.
So it was that at the end of January eight of us assembled at the B&K Wilmslow, keen and
eager to embark on a day’s brewing. We were greeted at 10 am by head brewer Jake and
apprentice Andy. Jake informed us that our task was to make a full batch of Bollin Ruby,
the pub’s 3.6% session beer - some 500 litres or 10 nine-gallon firkins.
We were introduced to the four types of malt and three types of hop used in the process and
learned how each contributed to the style of beer we were aiming to produce.
We then enjoyed a full day assisting in the
brewing process and learning the traditional
names still used to describe the different
activities. We added the malt to the mash tun
and stirred it into the liquor (water) to make the
mash. We assisted in the sparging (washing) of
the mash and the transfer of the wort (water with
dissolved sugar from the malt) into the copper
where we added the hops. We dug the spent
grains out of the mash tun and bagged them for
feeding to local ducks. We watched as the
whirlpool in the copper caused the trub (waste
hop material) to separate from the hopped wort. We assisted in passing the wort through
a heat exchanger and into the fermenting vessel where Jake added the yeast before
sealing the vessel. We finally left at about 5.30 pm to leave the yeast to work its magic in
turning the sugar into alcohol. We had the choice either of returning after a fortnight for a
5 litre minikeg of our beer or taking one on the day from a previous brew.
Of course the day doesn’t consist of constant activity. There are periods when the mash has
to be left for the sugar to be extracted and when the wort has to be boiled in the copper with
the hops for an hour. During these quiet periods we
retired to the bar to sample each of seven B&K
draught beers on sale that day and chat through all
things brewing with Jake and Andy. We were fed
bacon butties at mid morning and burgers for lunch
(or the veggie equivalent).
A very enjoyable and informative day. We were
greatly impressed by the skill and encyclopaedic
knowledge of Jake and Andy and their enduring good
humour. In short a genuine brewing experience. DP

Handforth review
Waggon & Horses, 231 Wilmslow Road, Handforth
A largish building standing on the old A34 just north of Handforth, the Waggon has long
been a popular public house situated amongst chimney-pots, and it was no surprise when
Greene King opted to refurbish it. It had a bit of a chequered history selling real ale but the
new look comes complete with 3 hand-pumps, all dispensing GK’s beers. IPA is obviously
a fixture and was joined by Speckled Hen and Rocking Rudolph (well, it was early
December...), these latter 2 rotating to feature other ales from GK’s range.
Real ale was generally only appreciated by the summer crew, especially the bowling club
who meet there but the pub’s revival should help .
It is an extensive spruce-up, thoroughly freshened-up inside and out. Inevitably, it has been
a nod to a good-value food pub rather than a more traditional boozer, as it’s a family-friendly
place with an indoor play area, and the menu is carvery dining plus other pub favourites.
Freemasons Arms, 88 Wilmslow Rd, Handforth
Andy Boxford is back behind the bar, having taken a little
time away to help out at Lees’ Jolly Butcher, a pub which
has just had a bit of a facelift, in neighbouring Wythenshawe.
The Freemasons has 3 cask ales, usually good quality
Robinson’s Unicorn. Alongside that the other two can be
SIBA-favourites - sometimes locally-sourced - on this visit
they were a Brakspear Bitter and Marston’s EPA. The pub is
proper mid- to late-20th century style which is no bad thing.
Bull’s Head, 30 Wilmslow Rd, Handforth
It’s another large pub and carvery restaurant at the southern
end of Handforth, a Chef & Brewer in the Greene King chain. They seem to have a taste for
Naylor’s Ales as well as the GK offering, as well as featuring Moorhouse beers. All the ales
are well-kept, including GK’s IPA There is a large dining area and the pub is attached to a
budget hotel behind.
Other Handforth news isn’t particularly encouraging as Robinson’s Railway Hotel has not
had a market for real ale as it has seen sales decline over recent years, and so has no
hand-pumps. The Mermaid on the nearby large estate has been shut for a number of years
now, and doesn’t look like being revived anytime soon, judging by the “tinned-up” windows.
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HALTON
CAMRA DIARY Meetings start at 8.30 pm unless shown otherwise
10 Apr; Branch Meeting & AGM, Ring o’ Bells, Widnes (provisional)
12 Jun; Branch Meeting, Royal Oak, Runcorn (provisional)
Brewery and Beer Festival trips are being planned - see website for details
Trips;
Suzi Waller 07837 749614
Branch info; David Gray 01925 727787
Further details & confirmation of venues at;

social.sec@halton.camra.org.uk
chairman@halton.camra.org.uk
www.halton.camra.org.uk

Why take on a pub?
In recent months two of Halton’s prestige real ale pubs have come under new management.
The Royal Oak in Weston Village, a very successful pub and Halton Pub of the Year 2017,
changed hands in December. This popular pub is under the stewardship of “H” as he likes to
be known and Sam. H came met us and outlined his vision of putting a third real ale line on,
sourcing local products to supply quality food. His passion to further develop the pub was
clear to all.
Not far away in Weston, the Prospect a serial Pub of the
16 Year, changed hands in September. With its real fire, snug
and bar, wealth of heritage and long standing reputation
for quality real ale and food, this would be many people’s
dream pub. This must be largely due to much appreciated
former landlords Jim and Michele. Their superb tenure
has ended due to Jim’s ill health and they have
everyone`s very best regards with them as they move on.
The new team at the Prospect is headed by Donna and
Christine. Many of the familiar staff remain unchanged
and the cellar is run by Callum who 12 months ago had
previously held this position at the Prospect for 3 years.
Quality real ale is still expected by the regulars!
We spoke to Donna and were keen to find out why she would want to take a pub on in the
current climate and what plans she had.
Why take on a pub at this current time?
Donna replied that she had managed pubs before and wanted to have a family-run business
but that she wouldn’t have taken on any pub other than the Prospect.
What attracted you to the Prospect?
As a customer at the Prospect, Donna said that she knew it was popular and she had always
been impressed with the quality real ales on offer. The superb views over the Mersey,
homely feel and a clearly thriving well-known business had worked its magic on her!
How do you see the pub developing as you move forwards?
The Prospect is due for a refurbishment and whilst keeping it traditional, Donna is keen for
the pub to have a facelift. She welcomes the kitchen being extended, new toilets and the
opportunity to develop the outside drinking area with its panoramic views. Interestingly
Donna has a beer line free that she wants to use for quality guest real ales (some perhaps
locally brewed) of her choice.
We wish Donna and Christine every success in their venture at the Prospect and with such a
clear vision of the way forward we are sure the future is good. The author will certainly, like
many others be a regular visitor to sample the well kept real ales and fantastic food!

