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NURSE:RY Is REGIONAL CHAMPION

Stockport Local is Greater Manchester Pub of the Year

or the sixth consecutive year, the Re-
gional Pub of the Year title for CAMRA,

the Campaign for Real Ale, in Greater Man-
chester has gone to a pub in the Opening
Times area. The Nursery on Green Lane,
Heaton Norris, scooped the award despite
a strong challenge from pubs in Wigan,
Glossop and Salford.

The Nursery is an superb all-round pub that appeals to
a wide clientele and offers most of the things you would
expect in the perfect pub, Originally built in 1939, the
multi-roomed interior, including a superb wood-pan-
elled lounge, and that endangered species, a proper
vault, is little changed since then and the pub is on
CAMRA's National Inventory of historic pub interiors.
The Nursery is a real hub of the community, with a
strong local trade and supporting numerous sports
teams. At the back is an immaculate and well-used
bowling green, an increasingly rare feature on the local
pub scene, and the spacious upstairs room is popular
for meetings and functions. Despite its well-hidden
location, the pub also draws customers from a long way
around, particularly for the excellent food, which has
earned it an entry in CAMRA’s Good Pub Food Guide.
The Sunday lunches are especially well-regarded.

As well as Hydes Mild and Bitter, the Nursery also sells
Jekyll's Gold and the various Hydes seasonal beers, plus the
potent XXXX over the Christmas period. The beer quality is
consistently good and the pub has been in the Good Beer
Guide since 1984 without a break, by several years the
longest record of continuous entries in the Stockport &
South Manchester branch area.

Of course simply having a fine building and serving beer
from a well-respected independent brewery does not auto-
matically make a pub a good pub, and what has made the
Nursery really stand out from the crowd is the hard work,
dedication and attention to detail of both George and Susan
and their staff, several of whom have also been there for
many years. It's a conspicuously well-kept, spick-and-span
pub where it's hard to find anything out of place.

George declared himself ‘gob-smacked’ when told of this
latestaward. “Thatreally iswonderful”, he said. Hydes' were
equally cock-a-hoop. Production Director Paul Jefferies told
Opening Times, “That’s absolutely fantastice. I'll make sure
everyone in the brewery knows straight away!”

The presentation night will be on Saturday 6 October from
about 8.30pm onwards. While it's a big pub, it's likely to be
avery busy night, so make sure you get there early. It's not
the easiest pub to find - probably the best way to reach it on
footis to get the 192 bus to Belmont Way on the A6 and then
walk along Bowerfold Lane in a westerly direction across the
railway bridge for six or seven minutes until you reach the
pub on your right.

WOLVERHAMPTON &
DUDLEY SCRAPES
THROUGH

Pubmaster’s bid for W&D failed, but only just. A successful bid
would have meant the break-up of the company and the breweries
being put up for sale. As a buyer would have been difficult to find,
it would have almost inevitably have meant the closure of four real
ale breweries..
For the moment at least Banks's and Marston's are safe. Cameron'’s will
also continue but under new ownership as it is due to be sold to Castle
Eden. The downside of that deal is that the current Castle Eden brewery
will shut. Mansfield Brewery is still doomed to closure.
It seems that real ale, and the tied house system, only works on a local
basis. As soon as brewers try to become regional players by acquiring
other brewers, they themselves become victims of national or interna-
tional predators. This happened to Boddingtons, which bought Oldham
and Higsons breweries before breaking up and selling its pubs to Greenalls
and its brewery to Whitbread. Greenalls was rapacious, acquiring brewers
like Davenports, Simpkiss and Shipstones, before moving out of brewing
entirely and selling its tenanted estate to Nomura and the managed pubs
to Scottish & Newcastle. W&D nearly went the same way, and might yet.
In brewing, small and local is still OK. Being medium sized is fatal. Being
big on the national stage is no longer any projection, as we've seen with
Bass. So, it's global or local, take your choice.

(This article is based on a piece by Roger Hall in What's Doing)

Major Changes at the Beer House - Page 12
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PHOENIX BREWERY

GREEN LANE, HEYWOOD, OL10 2EP TEL. 01706 627009

MORE CHOICE
BETTER BEER

1998 International Brewing Awards

Wobbly Bob awarded Silver Medal )

IN THE EDITORS VIEW..

Last month’s expose of pubs advertising but not selling cask
beer caused something of a stir. Behind the scenes Trading
Standards officers are now on the case and next month we’ll
let you have an update. Already one of the offenders, Hardy’s
Well in Rusholme, has painted out the offending sign.
Another of our long-running stories concerns the Railway in
West Didsbury and the smooth beers on handpump. It looks
as though the handpumped lager is still being sold in smooth,
gassed-up form, although this still isn’t clear. Hopefully,
more next time on this, too.

* * % k%
Hearty congratulations to George & Sue Lindsay at the Nurs-
ery on their superb achievement on winning the Regional Pub
of the Year Award, especially when the competition was so
stiff. This really is a tribute to their hard work over so many
years in making the Nursery such a stand-out pub. Hydes’
themselves also deserve some of the credit. Not only have
they successfully exploited the Nursery while in no-way
compromising its traditional layout and values, but by im-
proving and expanding their beer range they have signifi-
cantly added to the pub’s attractions.
The pub now goes forward to the next stage of CAMRA’s Pub
of the Year contest, which is the ‘super regional’ round. Here
the Nursery will be competing against other regional winners
so the competition will be particularly intense. The best of

luck to all concerned. M gm

The victory of the management at Wolverhampton & Dudley
(Banks & Marstons) over a predatory take-over bid is wel-
come, since it secures a temporary future for the breweries in
Wolverhampton & Burton on Trent, if nothing else. Thinking
back to the Morlands (brewers of Old Speckled Hen) saga
though, gives pause for thought. Greene King tried to buy
Morlands and was spectacularly rebuffed after a long fight.
Two years later though, they came back, and Morlands gave in
with hardly a whimper. It is not unlikely that there will be
another bid for Wolves before too long, and this fight may
have sapped their will for another bruising fight. It's not just
here though, consolidation is happening world-wide. Brazil's
brewing (wot?, ed(1)), is now largely in the hands of South
African Breweries, but more relevant both Becks and Mu-
nich's Giant Paulaner breweries in Germany have fallen to
foreign competition (the latter to Heineken - of all people). It
makes you more aware of the uniqueness of our region with
no less than four regional breweries - Hydes, Lees, Holts and
of course Robinsons, flying the flag for proper beer, and a long
list of microbreweries. Long may it remain so.

R B Futchings

PENING TivEs Issue 209
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- The Campaign for Real Ale. Views expressed are not necessarily those of
the campaign either locally or nationally. Editors: John Clarke, 45 Bulkeley
Street, Edgeley, Stockport SK3 9HD. = (0161) 477 1973; Paul Hutchings,
8 The Green, Heaton Norris, Stockport Cheshire, SK4 2NP. = & Fax (0161)
432 8384. News, articles and letters welcome. All editorial items may be
submitted in most popular WP formats or preferably ASCIl on IBM-PC
format 3.5" disks (which will eventually be returned!) or via e-mail to
johnclarke@stocam.u-net.com Adverts or photos should be "hard copy”
or in CorelDraw 3,5 or 7 (*.cdr) format or TIFF or EPS files (submit printed
proofs for checking and ensure that any "include all fonts" options are on).
All editorial items© CAMRA: may be reproduced if source acknowledged. All
Advertising images are copyright the respective design sources (Largely
CPPR, but all other copyrights and trademarks acknowledged).
PENING TIMES SPECIFICATIONS

Column Widths, single 84mm, double 172mm.
Image height 26cm. NB Advertisers who supply camera ready
artworkdesigned for another publicationthatcannotbe resized
to our standard sizes will be charged the equivalent column/
centimetre rate plus a surcharge of at least 30%. Adverts that
require unusually large amounts of design work will have the
extra work carried out by a studio at full commaercial rate.

Fight for Consumer Choice in Pubs - Jom CAMRA now - see page 23!
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Everchanging Guest
Cask Ales

Robinsons Dark Mild
Draught Leffe Blond
Draught Hoegaarden
Black Rat Traditional Cider
Continental Bottled Beers
Wide Selection of Wines prion

b §

The Stockport & South Manchester CAMRA Pub of the

Month for September is the Old House at Home on

Burton Road, Withington.

The Old House at Home seemed to be a pub that was going
nowhere and was seriously let down by its beer quality. Indeed,
when visited on a ‘Stagger’ the party encountered some of the
worst beer ever, Shortly after the appearance of that article, the pub
changed hands and Dave Ogden took over a manager, and so
heralding a major turn around in the pub’s fortunes.

The range of beers was sensibly reduced and reduced now
consists of Boddingtons Bitter and three ever-changing guest
beers, occasionally from the likes of Robinson’s and Hydes' but
more often from micro breweries around the country. This is all
the more surprising for a pub that is a ‘Whitbread' managed
house. And luckily, the transfer of the pub to the Laurel Pub
Company (along with the rest of the ex-Whitbread pub estate)
hasn't threatened this position.

The pub itself is an attractive building and has obviously been
extended over the years. Inside, the rambling interior is an open- PICADILLY
plan L-shape with well-supported food operation at one end. The
décor is in traditional autumn colours, although this is in line for a

restrained makeover.

Although situated in the heart of student bedsit land, the Old NEW MANAGERS
House attracts a mixed clientele comprising students and more

established locals and has the feel of a genuine, unpretentious, TAM AND DAVE
community local.

Join us when we celebrate the pub’s success at the Pub of the EXTEHD A WARM WELGUME

Month presentation on Thursday 27 September.
The Old House at Home is about a 5 minute walk from Wilmslow TU ALL
Road which iswell served by many buses. Service 42 from Stockport

will drop you close by. ANB ARE SERVING FOUD

Don't forget the presentation to the CAMRA Regional Pub

of The Year at the Nursery inn, Green Lane, Heaton Norris 1 2 TU 4PM MDN Tu SAT'

on Saturday 6th October - full details on the front page!

The local branch of CAMRA decide on a Pub of the Month by a democratic (OTHEH TIMES BY REQUEST)

vole at the monthly branch meeting.

COPY DATE FOR THE OCTOBER 2001 ISSUE OF OPENING TIMES IS SEPTEMBER 21
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STAGGER

with Ric Yates

I can’t think of a better place to start a Stagger than the
Crown, Heaton Lane.

This Victorian pub is one of Stockport's premier ale houses, even
appearing on national TV in the census adverts, and it has to be said
that it must be the most visually impressive of any pub in town. That's
not to say it doesn't have plenty of other attractions with rock nights,
quiz nights and a growing reputation as a live music venue. And, of
course, the huge and ever changing range of guest beers.

On our visit the range included beers from Pictish, Phoenix, Castle
Rock, Leyden, Cambrinus, Milton and Hart Breweries. All of the beers
tried were enjoyed, apart from the Hart Fylde Ale which had ‘gone’.
This was changed immediately and the cask replaced with the superb
Pictish Ginger Ale. There's real cider, too, and tonight it was the very
rare Brownings from Herefordshire. This pub really is a gem and a
credit to the hard work put in by Graham Mascord and Jeanette
Walmsley who run it with a sure hand. It was a struggle to leave.
But leave we did and our next port of call was the Comfortable
Gill, a small Boddingtons house just behind the bus depot. A
popular little local, there are thriving darts and crib teams here.
There's just the one cask beer, Boddington’s Bitter, which was
generally thought to be above average

The next pub up the hill is Tom Thumbs, now under new
management and all-keg, Which is perhaps just as well the real ale
was terrible here when last visited on a ‘Stagger’.
Soitwasonwardsand upwards to the second free house on the night,
Ye Olde Vic, on the corner of Chatham Street. To the casual
observer the pub might appear closed but don't be put off by this -
insideit's an excellentlittle pub with four ever-changing guest beers,
real cider, and a warm welcome. There's also an excellent beer
garden at the back which effectively doubles the size of the pub. On
taptonightwas Worfield Shropshire Pride, Greene King [PA, Heather
Kelpie, Mauldons Mousetrap and Weston's Special Vintage cider.
Something for everyone, really, and everything on fine form, al-
though the Shropshire Pride didn't appeal to everyone who tried it.
Another pub that is difficult to leave but we managed to tear
ourselves away and headed for the Armoury on Shaw Heath,
passing en-route the Blue Bell, closed for refurbishment. The
Armoury was our first Robinson’s pub of the night, and is a classic
in its own right. Rebuilt in the 1920s it still retains the layout and
many internal features from that time. The vault is arguably one of
the best in Stockport. Hatters Mild and Best Bitter were accompa-
nied by a cask of Old Tom on the bar. One of our party was gong
to try the Old Tom but was put off by the tilt on the barrel; the mild
and bitter didn't disappoint, though, with both on top form.
Nextdoor but one is the Swan. A former Wilson's pub, the pubwas
bought by the late lamented Vaux and is now owned by Pubmaster,
the company that has just failed to buy Wolverhampton & Dudley
Breweries. We were pleased to find that real ale had been reintro-
duced herein the form of Old Speckled Hen. And at a bargain £1.50
apintwe weren't surprised to learn that it was selling well. Opinions
on the beer varied, which was more down to the style of beer, then
how it was kept. | thought it was excellent.

Nextupwas the Florist, another Robinson’s pub with Hatters Mild
and Best Bitter. It's a rambling multi-roomed pub with a friendly
feel, and always seems busy. The beer is usually very good here
and while the Best Bitter lived up to expectations, the Hatters Mild
was horrible. Well, most pubs have the occasional off night and it
was exchanged with good grace, so no real complaints there.

Moving on down Shaw Heath we discovered that the Plough no
longer sold real ale so it was off down Adswood Lane to the
Adswood Hotel. This is a hugely improved pub and we took
advantage of the fine weather to sit in the beer garden. This is one
of the best beer gardens in Stockport and deserves to be more
widely known (as does the pub, too) - there’s even an outdoor clock
so you don’t miss last
orders! Our conversa-
tion turned to the age of
the pub and landlord
Peter Needham told us
hethoughtitwasal930s
pub on the site of an ear-
lier building. Again Hat-
ters Mild and Best Bit-
ter were the order of the
day and both were very .
good, with the bitter just ##
having the edge.

There were still pubs to visit and next up was Copperfields Bar
which is part of the Southlands Hotel. [t was my first visit but others
who had been before seemed to think it something of a shadow of
its former self. There was just one real ale, John Smiths Bitter, and
only a handful of customers. The beer was well-kept but struggled
to make an impact on the taste front.

At this point our part briefly split, with three making a short
diversion to the Wheatsheaf at the top of Hillgate, while the rest of
us settled in the final pub of the night, the Blossoms. The
Wheatsheaf sells Adnams Bitter on a regular basis and this was
found to be very acceptable. The Blossoms, of course, is another
classic pub, keeping its 19" century layout. The smoke room at the
back is an unspoilt gem, while the two rooms at the front feature
pinball and pool. Needless to say, the pub was very busy with large
amounts of both Hatters Mild and Best Bitter being consumed (you
will have guessed that this is another Robinson’s pub). As you
would expect from this Good Beer Guide regular, both beers were
on top form, with this time the mild taking the honours.

And so ended another varied and enjoyable Stagger, and with every-
one still standing. Of course, this can only be a snapshot of what we
found on one particular nightand can’t be a once and for all judgement
of the pubs or their beers. However, from what we found, everywhere
visited would be worth another visit and all had something to offer.

CONTRIBUTORS TO OPENING TIMES 209:

John Clarke, Paul Hutchings, Peter Edwardson, Phil
Booton, John Tune, Steve Bray, Ric Yates, John Taylor, Phil
Levison, Tom Lord, Steve Smith, George Symes, Anthony
Firmin, Stewart Revell, Alan Gardner, Roger Hall, Steve
Robinson and Sue Ridings

Huyddersfield and District Campaign for Real Ale

n
e S ktoberfest
Beer Festival 2001

Friday 5 October and Saturday 6 October.
At Gr head Hall, Gr d Road,
Huddersfield (near the park).

Around 40 Real Ales from local and regional microbrewernes.
Bigger and better collection of breweriana on sale.
Food available.

Opening Timeas:
Friday 5§ October 12 noon to 11 pm
Saturday 6" October 11 am to 11 pm

Admission Charges:
50p to card-carrying members of CAMRA
Non-members E1 per person.
FREE admission on Saturday after 7pm.

How to find us:

Greenhead Hall is only five
minutes walk from the Bus or
Raitway Station in
Huddersfield town centre.

Car parking is available behind
Greenhead Hall,

* Visit ouf Web Site at: hitpstwww.huddscamra.ong.uk
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LETTERS
PENING TIMES

From Colin Valentine, Edinburgh:

| read with interest the article on page 1 of July's Opening Times
concerning licensing hours. You quote ex Home Office Minister
Mike O’'Brien as saying that “The Prime Minister has broken a
promise made lo every pubgoer in the land.” That, of course,
depends on your definition of “land”. If you define land as England
(and possibly Wales), then Mr. O’'Brien is correct. If, however, you
define land as either Great Britain or the United Kingdom, then he
is just plain wrong. Mr. Blair made no promise to me about longer
pub opening hours for the simple reason that I live in Scotland and
Mr. Blair has no influence over licensing in Scotland as it is an
issue devolved to the Scottish Parliament. Even before devolu-
tion, Scotland had more liberal licensing hours than the rest of the
United Kingdom. We were first to have all day opening during the
week and on a Sunday. | have no problems getting a drink up until
midnight in the pubs I regularly drink in as most pubs in Edinburgh
are licensed until at least midnight.

I wish the English and Welsh every success in their campaign for
longer opening hours as it annoys me greatly that, unlike in
Scotland, | cannot get a legal drink in a pub in England and Wales
after 11 o'clock. That this nonsense still prevails in places like
London, one of the major touristdestinations in the world, beggars
belief. | spend many weekends in England and look forward to
being one of the first people to enjoy a pint after 11 o'clock at night,
some 20 years afterlfirst enjoyed that pleasure in Scotland. | frust
that whilst this campai?n is running, and | suspect that it will,
unfortunately, run for a few more years yet, you point out to your
readers that drinkers in England and Wales wish the same
privileges as your Scottish (and Northern Irish) cousins when it
comes to going out to the pub for a pint.

From Peter Boardman and O Owen (by e-mail):

Having recently returned from a holida / on the Isle of Wight, we
recommend that anyone visiting the island must visit The Black-
smiths Arms near Carisbrooke, the good beer and hospitality we
received makes it easy to see why it is regularly voted the .O.W
branch pub of the year.

Having arrived at the hostelry mid afternoon on foot, to our dismay
we found that on this occasion it closed at 3pm but on seeing us
outside the landlord, Edgar not only let us in and served us with
drinks but also offered to drive us back into town some two miles

Vs

away, this of course we declined and stayed until
te evening. (did | mention Edgar is German.) In over twenty-five
¥ years of drinking | have never met a native landlord who would go
to so much trouble for two complete strangers.
Edgar has his own excellent website, www.blacksmiths-
arms.co.uk. which is also worth a visit.

Form John Tune, Cheadle Heath:

| am ashamed at the comments of several CAMRA members at
the Railway Pub of the Month presentation. They complained that
the event was for CAMRBA members only and tried to limit the food
to CAMRA members. The pub of the month presentation is our
branches way to present ourselves to the generafcf)ubﬁc, not a
closed club event. As for the food, this was provided the landlord
Alex Lord not CAMRA so it was up to Alex who the food was for.
With regard to Jim Flynn'’s letter, yes Jim | agree Education and
health are of a higher priority than licensing reform, this does not
mean they are the only items they should include on the agenda.
If only these two items were included nothing else would be done
as they are both insoluble. They promised license reform and at
the first opportunity reneged.

(Speaking as Branch Chairman rather than Ed(1), John is
absolutely right about the food at The Railway.)

From Rhys Jones, Aberystwyth:

As someone who's been involved with Stockport Beer & Cider
Festival, in one capacity or another, from the outset, | must take
issue with Phil Booton’s assertion (OT, August) that the festival
actively discourages beer tickers.

I hope and believe that the festival doesn’t discourage anybody —
apart from, | suppose obnoxious drunks, who are not usually fans
of good beer anyway (friendly drunks are a different matter).
Certainly, known lickers (including members of the small but
gallantband of cider tickers) are commonly seen at Stockport, and
those | speak to are generally kind enough to say they've had a
good time — | gather notable absences during the last couple of
years have been due less to ideological differences than the
absence of weekend trains.

What is true is that tickers are not the festival's target market. As
| see it, the main aim of Stockport Festival is to build a market for
interesting, high-quality beers and ciders in the local licensed
trade by presenting a wide selection of such drinks to a predomi-
nantly local audience. Often, this will mean drinks new and/or rare
enough to be of interest to tickers — | recall some notable
premieres over the years (West Coast, York Brewery, Gwatkin's
Perry) — but probably more often, the drinks sold, whife richly

Jayne & Bryan welcome you to

THaE AsH HOTEL

232 Manchester Road, Heaton Chapel 0161 476 0399

A

v¢ An Extensive Menu of Freshly prepared
Meals 7 days a week
- Sunday to Thursday 12 noon till 7pm
- Serving till 9pm Friday & Saturday

(20% Discount Every Monday & Tuesday for Senior Citizens)

Fantastic Function Suite for Parties of
30 - 120 for all types of Function, Party or
Conference

Large Patio, Garden & Children’s play Area
vc Huge Car Park

% Traditional Vault Area
Live Entertainment Every
Friday night

Regular Cabaret Nights

Fine Cask Ales includin
Boddingtons, Old Speckled Hen
and Ever Changing Guest Beers

deserving to be better known in Stockport, will be familiar to
dedicated and expert tickers.

Plenty of CAMRA festivals (and probably a higher proportion of
pub festivals) do cater specifically for tickers, plenty more follow
Stockportin making local drinkers the focus of their concern, while
others attempt to span both markets. Each approach has its
proponents, and CAMRA branches have the autonomy, in this as
in most things, to run their events in the way they think best suits
their local circumstances. Variety is the spice of beer festivals!

Letters to Opening Times are welcome by post to:
The Editor, Opening Times, 45 Bulkeley St, Edgeley,
Stockport. SK3 9HD or via the internet to
johnclarke@stocam.u-net.com

HELP HOLD BACK THE NITROKEG TIDE!
JOIN CAMRA - DRINK REAL ALE

Graham
welcomes
you to ...

Byrons Lane,
GOOD FOOD Macclesﬁelf
Now Being Served on

PLATFORM ONE

v¢ QUIZZES +¢
v BAR GAMES

REAL ALE £1.30 MON NIGHT

)
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Almost over the edge in Alderley

he leafy suburbs of this pleasant village community are

south of Wilmslow on the main A34. A frequent train
service is available from both Manchester and Stockport,
and there is at most times an hourly bus service passing
through.
Turning left out of the station, going along Heyes Lane, passing for
the time being the pub on the right,  eventually reach Moss Rose
(a cul-de-sac), down this narrow lane, by a pretty row of terraced
cottages , is the Drum & Monkey, the pub having reverted back
toits original name after a spell as the Moss Rose. Afine Robinson’s
house that has a well tended bowling green with stone flagged
spectators’ area, a popular spot in the summer months. Inside a
central bar offers handpulled Hatters Mild, Best Bitter and the
seasonal beer. There are three distinct rooms, one no-smoking,
and wooden beams, exposed brick and stonework all feature.,
along with piped music. The pub attracts a more mature clientele
and has a good food operation. Of note are the customised drip
mats depicting a gentleman in period costume and a drum barrel
with a monkey sitting on top.
Retracing my steps, I now visited the pub passed earlier, the Royal
Oak Hotel, a prominent Victorian building with a half-rendered
exterior. Inside it is more akin to a café bar-cum-pub with split
levels, light colours, and pastel walls. The £2 pint hasarrived here
in the form of Theakstons Best Bitter, with Boddingtons Bitter as
the other real ale. The bar area had a television blearing away and
there is also piped music. The pub divides itself up and the lower
area is mostly for those wishing to dine. Outside at the back is a
children’s play area, a once-proud bowling green.
Back towards the station and just opposite is Trafford Road, which
takes me to Macclesfield Road, the B5087, a left turn and a long
hike uphill to find the Wizard of the Edge. Shock, horror —on
reaching hereIfind that this National Trust-owned property isnow

alicensed restaurant only, with no public bar and no real ale. The
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name is no doubt taken from the tales of witches and wizardry that
abound in these parts, for the ‘edge’ has a mysterious aura about it.
It’s now all the way back to the main A34 but atleast it’s downbhill.
On reaching here, on London Road is the De Trafford Arms, a
disappointing Greenalls dimly-lit den, dominated by its youngish
patrons and the obligatory loud music. Needless to say it is keg
only, after a brief flirtation with the real stuff.

Staying on the same side and heading north until reaching Brook
Lane (B5085), some winding and twisting is needed for me toreach
the Oakwood. From its humble beginnings as a Boddingtons
community local, some road widening hastaken place here and the
pub has undergone an extensive refurbishment. There is some
outside seating and inside it has been opened out considerably to
create yet another café bar-cum-pub in the modern style. There’s
apreponderance oflight wood, avariety of floor and wall coverings,
and subdued lighting. The accent is on those wishing to dine and
the real ales are Boddingtons Bitter and Marston’s Pedigree.
It'sback to the main A34 once again and further north are two pubs
on Wilmslow Road, close to Harden Park. The first of these is a
newish creation, the Merlin. What magic spells are woven in this
large roadside hostelry, Iwonder? Nothing short of parting me with
£2.05forapintof Draught Bass. The other real ale is Tetley Bitter.
It'sa Village Inns’ family oriented place with a hefty food operation,
withanumber ofrooms, one no-smoking, mix and match furniture,
twee sayings on the walls and some stone flagged flooring.

Next door, thewonders ofthe Wacky Warehouse’ await me inthe
form of the County Hotel. This is another family friendly, dining
pub, this time under the ‘Big Steak’ banner. It's a split-level layout
and is decked outin the usual ‘country dining pub’style. Draught
Bassis available.

Before catching my train, I called into the former Queensgate,
now Brasingamens (akathe Braz). It'sadjacent to the station and
has been transformed into an upmarket wine bar, with designer
drinks, none of themreal ales, at prices to match the pockets of its
upwardly mobile, youthful customers.

I used a cheap evening return rail ticket between Manchester
Piccadilly and Alderley Edge, costing £2.25, available for trains
departing from 6.30pm.

The Caledonia Hotel

Robinson’s
Chef of the Year
1999 - 2000
Come and try our Award Winning dish
that earned us Second Place and
Highly Commended certificates in the
Robinsons Chef of the Year competition.

Opposite the General Post Office,
13 Warrington Street, Ashton Under Lyne.
Tel: 0161 339 7177 Fax: 0161 292 9313

In the heart of
Ashton Town Centre
‘come shopping and

pay us a visit

L)

Alan and Louise welcome you to Ashton s most tradatwnally refurbzshed pub wr,th Zuxurwus
comfortable surroundings. A warm fire for the winter and a patio garden for the summer.
Luxury en-suite accommodation is now available.

The first and only pub in Ashton to sell Frederic’'s premium 5.0% since it was brewed.
Robinson’s Best Bitter and Hatters Mild all on hand pump.

Excellent home cooked food served:
Monday - Saturday 11.30 - 2.30 lunchtimes
Tues, Weds, Thurs 5.00 - 7.00 evenings
Friday & Saturday 5.00 - 8.00 evenings
12.00 - 3.00 Sunday. 3 course special plus full menu

beer as;soon' 'as |f |s hrewed'

Parties catered for -
hot and cold buffets
and theme nights
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Mike & Chris

welcome you to the
°

11 Bloom Street, Salford M3 6AT
(0161) 832 0167

Free House

< REAL ALES

Acoustie
night
every Wednesday

QUIZ,

every
Thursday night

LIVE
MUSIC

every
Saturday Evening

Food available

Lunchtimes &

Early Evenings
from mid-February

'Thc Old Glove Works ! i

Cask ALE BAr & EVENT SUITE

Top 6 1999 Cask Ale Pub of The Year
UP TO 6 EVER CHANGING CASK ALES
Open every day - from midday
(Please note our closing times:

Closed from 8pm Mon & Tue; 11pm Wed & Thurs;
Midnight Closing on Fri & Sat, 10.30pm Sun
No Admission after 10, 45pm)

Food Available: ki
12 - 2pm Mon - Fri
5.30pm Friday - Hot
Roast Muffins

Live Entertainment:
Thursdays 9pm
Sundays 3 - 6pm

Resident DJ 8pm
Friday & Saturday (60s, 70s, 80s)

~ PRESENT THIS 'AD"
 BETWEEN 12 - 3°M ON SUNDAYS
- FOR ONE PINT OF ANY CASK ALE

Event Suite for Your Special Occasions

Riversidd MiF ok gieiigiig e

| Glossop, Derbyshire SK13 8AY
01457 858432

Bass Push Cask?
Bass Brewers, of all people, is apparently working on a new
strategy for what remains of its cask ale range. Not only are the
cask versions of Worthington Bitter and Stones Bitter to have their
profilesraised (pity there don't seem to be any plans to do anything

| about the taste), but seasonal versions of Draught Bass are on the
| cards. Yes, really! Spring and autumn versions of what is still the

number one selling premium bitter are to appear as Bass promote
a dedicated real ale portfolio.

| Meanwhile, theregulatory authorities are still discussing with Interbrew

how to resolve the competition issues raised by that company's
purchase of both Bass Brewers and the Whithread Beer Company.
Thelatestidea, apparently, isthat Interbrew will be allowed to keep the
rest if they flog off Carling. Expect a resolution soon.

Latest Local Brewery

i The latest Greater Manchester brewery isin Standish, near Wigan,

and is the first in that town for 33 years. The new venture is the

| Mayflower Brewerywhich occupies an old bleachworks on Chorley

Road. The brewery isrun by Stewart Thompson and his wife Chris.

| Stewart is no stranger to the brewing world, having started his

career as a quality assistant at Tetley Walker in Warrington over 30
years ago and latterly was second brewer/brewing manager at
Hydes' (after which he worked on short contracts at both Jennings
and Moorhouses)..

| Mayflower Brewery will be capable of producing up to five barrels
| aweek and three beers are currently produced -

Mayflower Best
Bitter (3.8%), Wigan Bier (4.2%) and Hic Bibby (5%). The equip-
mentcomes from St Helens College, which runs course in Brewing
Processes and Techniques, and supplies the student bar. The plant
became available when the college decided to increase its brewing
capacity.Five varieties of hops are used: Styrian Goldings, First
Gold, Fuggles, Goldings and Challenger. AS well as crystal malt,
the brewery uses Maris Otter malt, which has become popular with
some regional and micro-brewers since its higher cost is offset by
the consistent and superior results obtained.

You can keep up to date with the brewery’s development by
checking out their website at www. mayﬂowerbrewery co.uk.
(This information comes from an article by Alan Gall in What's
Doing—OT hopes to pay Mayflower Brewery a visit in the next couple
of months so look for our further report).
Regional Seasonals
This month sees new beersfromall four of our local family brewers.
Yes, even Holt's are coming up with something new!
The Holt's beer, as yet unnamed, will be a 4.5 per cent "/
brew for the Independent Family Brewers Cask Ale ‘
Week, which runs from 17 to 23 September. Unlike any U
other Holt's beer, the newcomer will be very pale and
not as bitter as is usual for Holt's. Just 80 barrels are being
produced and as we went to press outlets were not known (al-
though the Railway, West Didsbury, is a likely candidate).
The other three family brewers are each bringing out the latest in
their seasonal ranges. Robinson’s are reprising Coop-
L. ers Bell from last year. A refreshing, 4 per cent mid-
brown beer, this proved very popular last time around.
(on the subject of Robbies’ seasonals, we are assured
= that this year’s Whistling Will was unchanged from
last time, apart from the use of new season’s malt and
hops. Many drinkers considereditabetter beer, though).
Lees are offering something new in the form of Red
Dragon, a 4.5 per cent ‘Welsh Honey Ale’ brewed with, %
yup, honey from Wales. The brewery's publicity blurb =4
suggests that “every mouthful urges you to sing from the E324]
mountain tops in praise of its splendour” - we shall see. Also with
a new beer are Hydes' who have One to Unwind,
H{I;ES a 4.5 per cent dark reddish ale dry hopped with
s Cascade hops. ‘A good solid autumnal ale’ is how
brewing director Paul Jefferies describes it.
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More From the Micros
As usual, the local micros are producing a ranges of new beers in the
= N\ coming months. Phoenix have Struggling Monkey, a
% é!v 4.7 per cent pale beer using both US and British hop
= varieties; White Tornado, a 4,3 per cent clear wheat
beer with a full hop palate; and Diamond {Jeezer at 4.3per cent.
Bolton’s Bank Top Brewery’s next new beer will be for the annual
beer festival held at the town’s Howcroft Inn from 10

hops. Alsointhe pipelineisabeer named after Greater
Manchester Police's new hehcopter India 99. John is
still waiting for GMP permission to use the name but if he gets he
go-ahead, expect, naturally, an India Pale Ale.
Pictishare repm.mg lastyear’s successful Staddle Stone, another beer
: for autumn with a tawny colour and a ‘ruby red
hue’. As ever with Pictish, though, there will be
the usual, and welcome, dry bitter finish.
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NeEw BoTTLED BEER
GuipE From CAMRA

t’s a problem we all have to face from time to time. You’re

thirsting for a pint of real ale but, for some reason - work
or family, perhaps - you can’t get to the pub. There is,
however, an escape route: it's called real ale in a bottle.
It may seem like a contradiction in terms, but, yes, you can have
real ale in a bottle. Real ale, according to the CAMRA-agreed
definition in the Oxford English Dictionary is ‘beer which has been
brewed and stored in the traditional way, and which has undergone
a secondary fermentation in the container from which it is dis-
pensed’. The definition is usually applied to draughtreal ales, beers
which contain yeast and continue to mature in the cask at the pub
(cask-conditioned beers), but it equally applies to bottled beers
which contain yeast and mature in the bottle (bottle-conditioned
beers). Such beers need to be poured carefully to avoid the yeast
sediment dropping into the glass, but the yeast won't do you any
harm even if it does. The net result is a beer that tastes fresher, is
more complex and has a much lighter texture than ordinary
pasteurised and filtered bottled beers.
When CAMRA began life in 1971, there were only five bottle-
conditioned beers in regular production: Worthington’s White
Shield, Guinness Original, Gale's Prize Old Ale, Thomas Hardy's
Ale and Courage Imperial Russian Stout.
Guinness, sadly, has now been sacrificed to the pasteuriser, and
Imperial Russian Stout and Thomas Hardy;s Ale have recently
been discontinued, but White Shield is going strong (at its new
home at the Bass Museum brewery in Burton) and Gale’s has kept
faith with the powerful Prize Old Ale down in Hampshire. The good
news is that these two stalwarts have now been joined by well over
300 other bottle-conditioned beers, from all over the country. The
last few years has seen a remarkable revival in bottled real ale,
thanks mostly to the imagination of Britain's smaller breweries
and the opportunities provided by high street retailers, mail
order companies, specialist beer shops, local craft centres and
farmers’ markets.
The choice of bottle-conditioned beers is now staggering and
CAMRA Books has the whole field covered in the new, third edition
of the award winning Good Bottled Beer Guide (sponsored by
Safeway). In its handy, pocket-hardback format, the book profiles
all bottle-conditioned beers currently available in the UK, and
includes features on storing, serving and tasting bottled beers,
plus a survey of easy-to-find bottled real ales from overseas.
Compiled by Jeff Evans, eight-times Editor of CAMRA's Good Beer
Guide, the Good Bottled Beer Guide is priced £8.99 (a remarkable
£3.99 to CAMRA members if ordered direct from CAMRA before
the end of October) and is available from good bookshops or (post-
free) from CAMRA at 230 Hatfield Road, St Albans AL1 4LW; tel.
(01727) 867201 (credit card orders accepted),

a Robinson's
PART oF THE COMMUNITY

While many regional brewers have disappeared
inrecentdecades, Robinson’s s still going strong.
An important reason for the brewery’s success
over the years has been the close and mutually
beneficial relationship it has built up with its
local community, in Cheshire in general and
Stockport in particular.

Unlike many towns in the north west, Stockport continued to
prosper following the decline of the cotton industry in the
twentieth century. [t had been less dependent on textiles than the
northern Manchester towns and built up a strong and diversified
economic base that included engineering and the retail sector.
This relative affluence meant that many local people still had
sufficient disposable income to provide Robinson’s with a strong
market forits cask conditioned ales, unlike other breweries which
were faced with a large fall in demand for their products.

A further factor in Robinson’s success has been its extensive
network of rural pubs, including many in the Cheshire
countryside. The twentieth century saw other estates suffer
from an increase in rival leisure attractions such as the cinema
and the television, as well as from rising housing standards that
made staying at home a more appealing prospect than had
previously been the case.

Robinson’s foresight in acquiring numerous pubs in picturesque
locations, however, enabled it to appeal to a new family-
orientated, car-owning, clientele and so further cement its
customer base.

While Stockport and Cheshire have been good to Robinson’s,
the reverse is also true. The brewery has always recognised the
importance of ensuring its customers receive the highest standards
both in terms of the condition in which their cask conditioned ales
are served and the surroundings in which people drink them.
Moreover, the long-standing success of Robinson’s has in turn
benefited Stockport and Cheshire, most directly through the
wealth it has generated for the area and the jobs that have been
created at the brewery, the Unicorn Packaging Centre at
Bredbury and throughout the estate.

The relationship between Robinson’s and its local community is
epitomised by the brewery’s links with Stockport County Football
Club. For the last decade, the Nationwide club has been
sponsored by Robinson’s, a vital source of revenue for the
Hatters at a time when so many teams outside the Premiership
are feeling the pinch.

In addition to financial backing, the brewery also plays its part
in helping the club in its crucial task of establishing a rapportwith
its fans via a series of forums held at Robinson’s pubs.

There are many more ways in which Robinson’s cements its links
with all parts of its estate, including Stockport and Cheshire.
These range from support for carnivals and shows to aiding
charity appeals and other community projects. While this help
may often not receive widespread publicity, it is still of great
importance to the people involved.

The partnership between Robinson’s and the local area has
served both well for over 160 years and, at the beginning of a new
century, looks set to continue long into the future.

This space is sponsored by Frederic Robinson Ltd.
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TueE LAB REPORT

rogress is continuing at an ever increasing pace at The

LAB in Denton. The test brew has now been success-
fully produced. The first pint of “St. Annes Ale” was pulled
in the Lowes Arms, Denton on 17 August by Peter Wood
and Anthony Firmin. It is very popular with the locals and
has subsequently been selling FAST! The beer ended up
being a 4.8% rather than 4.2% which was the aim but with
a lovely ruby colour and an initial roast malt taste, it is full
bodied with a light bitterness and leaves a slight dryness in
the mouth. The beer was originally going to be called “First
Flight” but because the test came out so well, and as a result
of the “Rededication of the Bells” at St. Anne’s of Haughton
church it was decided to rename it “St. Anne’s Ale”,
The next beer to be produced was “Broomstairs Bitter” and was
brewed to be 4.2% ABV. This will be a one-off at this ABV as a
decision has been made to change itto 4.3% in future. The following
is a list of the beer names, ABV and a brief description with an
insight to the names of each one...
Frog Bog Bitter - 3.9% A golden bitter lightly hopped, definitely
aquaffing session beer. But why the name “Frog Bog™? Adecision
was made early on to name the beers after the area to keep a sense
of community in the area. Peter and Anthony were searching for
aname and whilst looking at an 1892 map of the area found a place
about half-a-mile north of the pub called “Frog Bog”. Butitdoesn’t
end there. Traditionally Public Houses used to keep a couple of
frogs in the cellar to kill the flies and when they died they would go
to the Frog Bog to get some more.
Wild Wood - 4.1% A lovely ruby coloured beer with and smooth
on the palate In the spring of 2000 Bridgewater Ales was commis-
sioned to brew a beer for landlord Peter Wood who has areputation
for being a bit of a wild child. But all good things seem to come to
anunpredictable end and along with the sad demise of Bridgewater
Aleswent the Wild Wood. However, thiswas one ofthe beers Peter
wanted to produce again, as it had proved very popular at the
Lowes Arms in Denton as well at the Beehive in New Mills. When
the micro-brewery was set up it Peter insisted this was to be one of
the first beers to be reproduced. Without the recipe it was pretty
much guess work but they believe they are very close!
Broomstair’s Bitter - 4.3% A bitter with a distinctive roast taste
and alingering bitterness in the aftertaste. One of brewer Anthony
Firmin's favourite recipes it is a single hop bitter that is a little bit
different. The pub is located in the Broomstair area of Denton
hence the name.
Haughton Weave - 4.5% A “woosh” pale ale with an interesting
weave of 5 hop flavours that flood around the mouth. The pub
being located in the Parish of Haughton and textiles being the
predominant industry in the area for many years along with the
weave of hops in the taste give this interesting beer its name.
Hopefully destined to become a firm favourite with discerning beer
drinkers.
Denton Dynamite - 5.0% Another strong pale ale but with a single
hop that provides fabulous fruity flavours in the bitterness. With
the pub located in Denton this beer is sure to be a blast! (groan -
Ed(1))
Haughton Hangover - 6.0% A classic porter. Well balanced and
smooth, dark with just the right amount of bitterness for this style.
This will need plenty of time to mature to be available for this
Christmas. Look forit at the National Winter Ales festival atthe end
of January.
Reverends Ruin - 8.0% A true barley wine which will be available
Christmas 2002 - will probably be brewed by the end of September.

ANTHONY The Vicar likes a pint
FIRMIN or two - but this will

blow his socks off!!!
BREWER

In addition to the
R

beers The LAB has
07802 401 400

THE

available for sale a
range of merchan-
dise including T-
shirts, polo shirtsand

LAB

‘Brewer A?Ihﬂ;’:‘ij Firmin i:‘h 'Th La

baseball caps. All of these can be purchased at the Lowes Arms in
Denton. And for those planning an evening out, Jill and Peter
Wood will give you a warm welcome atthe Lowes Arms where there
is an excellent menu of food

To celebrate the opening of the brewery a launch night is being
held on Saturday 29th September at 7pm where there will be Raffle
and Beer Quiz where prizes include a gallon of beer, t-shirts and
hats, There will also be some entertainment along with free finger
food. All are welcome to come along.

Cask ALE WEEK

The Independent Family Brewers of Britain (IFBB) have
announced details of a major new initiative which is aimed
at promoting cask conditioned ale - Cask Ale Week.

Cask Ale Week will run from Monday 17 September until Sunday
23 September and is designed to provide opportunities for those
involved with cask conditioned ale o use the week to promote one
the of country’s great traditions.

AlI331FBB memberswill be running events and promotions which
will focus attention on cask conditioned ale and will be aimed at
attracting substantial levels of involvement from brewers, pubs and
consumers as well as generating plenty of interest from the media.
Cask Ale Week activity will be controlled centrally with a national
focus but most of the initiatives will be originated and run on a
regional basis.

Commenting on thelaunch, IFBB PR Committee Chairman William
Lees-Jones (of local brewers JW Lees) said, “this is a great oppor-
tunity for anyone involved in the production, distribution and
selling of this great British product to use Cask Ale Week to further
enhance the reputation of cask ale and to introduce it to as many
people as possible.”

“Through various tastings, special offers, and events we will be
looking to promote the craftsmanship, quality, passion and pride
that goes into producing cask ale, while focussing on the regional
qualities that exist and the flavours and tastes which make cask ale
such a unique product”.

Sales of cask ales in many IFBB pubs have been bucking the
national trend in recent times by continuing to rise.

The four local members of the IFBB, Holt's, Hydes', Lees and
Robinson's, are all taking partin the Week and will holding a photo-
shoot, complete with brewery drays, at Manchester’s Rain Bar on
Monday 17 September from 12 noon.

In addition Holt’s are producing a new beer to mark the event (see
Brewery News). Hydes' are donating to their charity, St Anne’s
Hospice, 5p from every pint of cask ale they sell during the week;
are running a half-price student promotion in certain pubs (Victo-
ria, Friendship, Gateway, Fletcher Moss and Eagle, Buxton); and
also intend to run a brewery tour for local celebs from Manchester
City and Coronation Street,

Robinson's will be holding events at the brewery for the 12
finalists on their Bar & Cellar Competition and new licensees;
they hope to get local MP's to have a go at taping barrels and are
also looking to arrange a Stockport County ‘jobswap’, along with
a variety of other events.
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In this new column I intend to concentrate on the issues that
affect local darts and not on the high profile personalities that
you can read about in the daily tabloids. I would like to thank
the editor for the chance to promote the game that is played
by thousands of men and women every week in the pubs that
you read about in this paper. I believe that darts is not given
a fair coverage in the local press and so hopefully this will be
the start of things to come.

In the Stockport Licensed Houses Super League, two teams have
dominated Tuesday night darts for well over 10 years; firstly we had
Cale Green Social Club and then the Nicholsons Arms on Lanca-
shire Hill, but now we have a new force to be reckoned with, the
Royal Mortar on Hillgate. This team has just won the Super League
Division for the second season running, and this was achieved
without losing a single match all year. One of the team is Darryl
Fitton, who recently won the Cheshire Open and who has recently
returned to the Cheshire scene, after a couple of seasons playing
his county darts for the Red Rose of Lancashire.

This season Darryl along with some of his Royal Mortar team
mates, including Kevin Weir and Phil Kerr will be playing for the
newly formed Stockport team in the Cheshire Super League. This
league has been split into two divisions this year, to save on
travelling. The venue will be the Ash Hotel on Manchester Road
and the fixtures will take place on a Sunday evening. Their first
fixture was a resounding 81 win against Warrington and the
quality of players who turned out was a sight for sore eyes and
included Lancashire stars Les Fitton and Brian Derbyshire. The
win was even more convincing when you looked around and saw
the number of good players who did not get a game on the night,
plus Darryl who away on holiday, and also one of the main bright
lights of local darts for many a year, Tony O’Shea who was also
unavailable (baby sitting, I believe).

Tony recently got away from child minding and played probably the
most important darts matches of his life, and that was when he
represented his country at the British International Championships in
Seotland. In his first match against Wales he was last on with the score
at 65 to England. As if the occasion needed any more tension, he
dropped the first leg, but then went on to win the next three, to earn
England and himself a great win, that inspired him to another win
against the ‘auld enemy’ Scotland. He ended up with a big 30+ average
on the day but there was no coverage of this tremendous achievement
by any of the local media. Incidentally, Tony had qualified for his
England place by finishing third in the national county averages, with
one of the two players finishing above him being none other than the
present BDO world champion John (boy) Walton.

If anybody reading this column wishes to make an input into any
future articles, I would very much like to hear from you. Although
I represent the Stockport Licensed Houses, I will include anything
that is of benefit and interest to local darts, such as forthcoming
weekly knock-outs, good performances by any team or individual
or any other issue you wish to raise. Thanks for reading and watch
this space, as they say. Jofin Taylor can be contacted on 0161 432 2707.
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The King’s Hall in Cheadle Hulme was badly damaged in an
arson attack at 6.30 on the morning of 25 August. It is
thought that those responsible were caught on CCTV. The
fire was started with the use of a petrol canister at the back
of the pub. The conservatory was badly damaged whilst the
whole pub suffered serious smoke damage.

The King's Hall was due for a refurbishment in January with
the conservatory due to be extended and this will now form
part of the repair work. We understand that the alleged
culprits have been caught.

The Bowling Green on Charles Street, off Hillgate, reopened last
month following an extensive refurbishment. The pub has been
thoroughly gutted and now looks better than it has done for years,
both inside and out. What a shame, then, that real ale doesn't
feature in what would otherwise be a highly recommended pub.

Following a change of hands, the Nelson on Wellington
Road South has returned to the cask ale fold. When OT
called this was restricted to just Theakstons XB, although
more, including guest beers, may follow.

Laurel Pub Co, formed from the 2,500 pubs in the old Whitbread
estate, is targeting 400 of its managed houses for what has been
billed as an assault on the cask ale market. However the company
has also warned that real ale could vanish from those outlets
where it wasn’t working — and this could include some of the
Hogshead chain.

The plan is for the pubs to each feature four cask ales on the bar,
with two of them coming from local and micro brewers. So far, so
good. However, this will be the maximum across the board -
which means that Hogsheads and other multi-guest beer pubs
(the Lass O’Gowrie comes to mind) will see their range cut back
dramatically.

The aim, which in itself can't be faulted, is to go for quality rather
than quantity, with managers and staff going through a compre-
hensive training programme to that cask beer is properly kept
and served. Itis unfortunate, though, that those pubs which have
a proven track record of combining both will be effectively
penalised.

Laurel's Communications Director Maureen Hefferman added
that “only by making it a premium and aspirational product” would
cask ale have a secure future. Call us cynical, but when pub owners
talk about ‘premium and aspirational products’, it means just one
thing — expensive, very expensive.

FRrEeESTYLE AT THE HOGSHEAD

When is a Hogshead not a Hogshead? Apparently, when it is 'Freestyle'. Despite the comments from Laurel PubCo quoted

in the Pub News item above, there are apparently going to be some exceptions. T'hcse are pubs that are trading
exceptionally well, where existing arrangements will be continued, ;

presumably to see whether any wider lessons can be derived from thelr
success. One such is the Hogshcad on Oxford Road, which despite
being called "The Hogshead" is no longer one of the chain. Its two floor ¥
layout is now being intelligently utilised with a "smart" bottle and |

cocktail bar upstairs (ugh!) and a very traditional
multi-ale pub downstairs (hooray!). The beer range is
excellent, with constantly changing guests, and quality
was excellent when Opening Times called. The RE- -
ALLY exceptional thing though, is the range of tradi- ;
tional ciders - no less than SEVEN! The behind-bar
chiller is now used wxclusively for cider - and there was
even one on handpump. A CAMRA festival is the only
place to find a bigger range. Well done indeed!
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EVERY also on draught -

The Unique Belgian Brown Bar
in Manchesters N/4

OVER 50
BELGIAN BEERS

regularly Available

St Louis Kriek & K8
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The current rather ramshackle, if not parlous, state of my health is
due, in no small part, to four institutions. In no particular order they
are the bar of the Oxford Union, the Nags Head on Hythe Bridge
Street, Oxford, The Hole in the Wall at (or at least, very near to)
Waterloo Station, and the Beer House on Angel Street, the heart of
the Northern (Beer) Quarter of Manchester. You may notice, gentle
reader that all four have something in common.... they are all
licensed premises.

Of the Oxford Union, all that need be said is that in my time on the Wines &
Spirits Committee, the cellar was done up and it went and (creditably) still
is, "real" selling at my lastlook, Wychwood, Wadworths and a guest. This was
the heyday of the Campaign For Real Gin (I kid you not), when "young"
Willian Hague was barely out of nappies and buying everyone 14 pints of
bitter in hope of becoming President (surprisingly enough, itworked). Avery
large amount of alcohol was, as is the way with student-kind, consumed.
The Nags head is no more. It is now some ghastly managed house called
"Antiquity Hall" serving bottles of pop(alco) to tourists and anyone who can
forge an RU18 card. In its pomp it was the most profitable tenancy in the
Halls estate, run by two generations of the same family - who were
unceremoniously turfed out when the pub was sold off by the brewery,
despite all three of the brothers having been born in the place. From the
moment [ gotoff the train to closing time, and most weekends, I socialised,
played pool, and drank anything that resembled beer.

The 'Hole'is still there. Described in one espionage novel as a place "no-one
with the slightest social pretensions would be seen dead in", it probably
sells as much real ale as anywhere in London from its 16 handpulls, kept
excellently by Brian & Dean, but is about as far removed from CAMRA as
apub possibly can be. In factthe only other CAMRA member I've ever seen
inthere was from Stockport Branch! Which brings me, lugubriously to the
point of this diatribe. Because in my opinion, the same (far removed from
CAMRA) can almost be said of the Beer House.

The Beer House has evolved under its four last incumbents. The first time [
walked in, when it wasin the hands of the estimable, if wildly eccentric, Simon
Finch, the first thing I noticed was a customer fast asleep on the bar. "Budge
'im up" said the genial host, "he won't wake up". I knew at once that [ had
found a home from home.

When Graham Rawlinson bought the place (Simon had gone bust, which
surprised us not at all), much of its seedy splendour was well established,
but Grahamwas determined to create atemple of beer, where serious beer
drinking was going to be a lot of fun. Ably abetted by Peter Caton, a
horrendous range of bottled Belgian beers was built up, all of which (400
odd) I was induced to try, and many of which were absolutely ghastly.
Trying a gueuze for the first time without warning was an experience [ will
never forget. Peter (and Graham) wanted the largest number of bottled
beers in any pub, and Peter was determined to have the largest number of
handpumps - somewhat over 20, [ recall. This led to activites like the 'gold
run', going round the handpumps in pints to win a terrible t-shirt. It was
stopped before anyone died, which, I suppose is just as well. In-pub Beer
festivals proliferated, I found my "Dunker than Drumbo" festival t-shirt the
other day - then there was Drumbo's Revenge...and who can forget (or
wan't to be reminded of) Albert the mad cider apple.....fine days when we
still seemed young and beer drinking was a glorious adventure.

After Peter moved on to Oldham, and Graham made a major investmentin
the pub with a new bar and a (sensible) reduction in handpumps - indeed
the old layout with a sort of triangular formica and papier-mache bar
sticking out into the room - rendering a third of the floor-space unusable,
hadlasted longer than God intended, Graham made an announcementat a
North Manchester CAMRA meeting in the Kings Arms in Salford, that Idy
& Sal were coming from Liverpool (and Italy) to take over. There was
stunned outrage - a scouser in Manchester? What do Italians know about
beer? Well as most of us now know it all turned out very well, and under Idy
& Sal's careful stewardship, the Beer House wentfrom strength to strength.
The frequency of beer festivals increased, including the infamous attempt
to sell 400 Beers in one month (five beer festivals in May). As I recall it
reached 386, Eventually Idy & Sal moved on to the Crescent, wanting to run

-

Knott Bar Fringe

Due to the sterling efforts of John Henley and his team, Knott
Bar Fringe opened on time to an invited audience on August
23. The pub may not have been entirely finished, but it was
able to serve beer. A very nice job has been done, and
maximum use of the interesting spaces created by its situation
(it is under the railway bridge arch on the North side of
Deansgate - come out of the station and it's across the road)
means it is tardis-like inside. The roofed balcony is a particu-
larly nice feature - almost european. Well worth a visit, and at
the time of writing the kitchen had just been finished, so food
is now available to complement the very decent beer range.
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The views expressed in this article are those of its author.
They are not to be considered representative of CAMRA
nationally, locally or indeed of Opening Times

The Beer House
Remembered

their own business rather than be managers forever, and they have made a
great success of it. As Graham ruefully put it, "They're doing very well, but
I'wish they were doing very well in Leeds or Liverpool, rather than two miles
up the road".

The peculiar thing is that by and large CAMRA support seemed to
leave at the same time.

Now there are quite a few members of Stockport & South Manchester
Branch (not, I hasten to add, its "owning" branch) who do not like the
BeerHouse, Fine and dandy. There are some who donotlike, or disapprove
of multi ale pubs, period. Especially ones that specialise in "new" beers
exclusively from micros. There are others who like family pubs, and still
others who go for a bit of plush. Plush the Beer House is not. Posh it is not,
it is a no-nonsense basic boozer, celebrating the vast diversity of
microbrewery ales. Idy used to moan occasionally about the effortinvolved
in always having some new beers on for our "ticking" bretheren - some of
whom will simply not drink the same beer twice, ever, and lan Casson, the
currentincumbent, has moved heaven and earth to always present the bulk
of his beers as 'new'. This is what makes the BeerHouse an institution,
unique in Manchester, and very unusual anywhere. You can virtually
guarantee that there will be anumber of 'new' beersto tick on any visit, and
lanraised the ante by having nineteen official beer festivals in less than two
years, and the place is a virtual beer festival on any day. The oddest aspect
is the apparent attitude of the local CAMRA branch (what follows s
specifically the strongly held view of both lan and Graham). They (the local
branch)seem to virtually ignore the place, and when they have something
tosay, almost invariably itis a moan. Running the Beer House cellarislike
running a perpetual CAMRA Beer Festival stillage, rather than a normal
pub operation, Whilst there IS a cheap standard beer, the real standard is
any one of the eleven guests. Graham and lan have no access to
Wetherspoons-level discounts, but have fought hard to keep prices downto
areasonable level, and given that beers come fromall corners ofthe UK, the
Irish Republic and even France, its quite an achievement. Now the guys don't
expect to be showered with plaudits, they recognise that CAMRA is a
campaigning consumer organisation, and complaining when something is
not right goes with the territory, but it is also, surely, essential to celebrate
and point out things that are good. The odd note of approval (choice of ales
and quality) might have been nice. Considering how much work lan has put
in, and how much investment Graham has made over the years, (he did after
all eventually get round to putting in a new gents - pace Dave Glass),
recognition that Manchester possessed a truly remarkable institution would
have been welcome. CAMRA members do use the place, in droves, but
remarkably few from the local branch, they come instead from Warrington,
Leeds, Sheffield, Stoke, Clwyd and even London.

Last month I prophesied that with Ian leaving, Graham might just decide
to wash his hands of the whole thing. Well you read it here first. People
never appreciate what they have, just moan when its gone, well by the time
the next issue of Opening Times comes out, the BeerHouse as [ knew it
will have gone. The building will still be there, it will still be a pub, and it
will still (I believe) be called the BeerHouse, but subject to contractual
hitches it will be the tenanted pub of a local-based pubco (as will another
of Graham's pubs, the excellent Cemetery in Rochdale). Graham told me
thatinatime ofincreasing competition (especially the Lloyds/Wetherspoon
operation in the Printworks), without greater support it didn't seem worth
carrying on. Not getting the support takes the fun out of it all.

Now Opening Times will welcome the new tenants and wish them every
success, the group do have a number of successful real-ale pubs, with a
fairly wide but nevertheless resticted list of beers. Indeed the Cemetery
would seem to fit their style nicely. It is a positive sign that they
specifically wanted the Beer House, so it may well prove to be a success-
ful and well run pub. I certainly hope itis, but the "All Year Beer Festival"
of thirty brand new beers a week will have closed its doors for the last
time. However good the new operation is, it will not be my BeerHouse.
That will live on only in memories. "Simply the Best" was Graham's
motto for the pub. Indeed. Goodbye old friend, and thank you.

Mea Maxima Culpa

Even Homer nods and it appears that I was the victim of
exaggerated rumour last month. Contrary to "common
knowledge" and comments I made in this column in
August's organ, 1 am delighted to confirm that Vance's
Empire (The Marble Arch & the Chorlton emporia), have
NOT in fact been sold and remain in the usual hands,
though there appears to be some re-arrangements between
Vance and Jan. Therefore things at the excellent Northern
Quarter Pub/Organic brewery remain unchanged in the
immediate/forseeable future. Apparently however, serious
offers to buy would be entertained.

Phoenlx, Boggart

Hole, Tetley and
Regional Guests

St Louis Kriak D_raught

Hoegaarden & smal _range _of?

regularly Avallable
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TIickKING IN TALLINN

Phil Booton goes all Baltic...

M any people may be asking - Tallinn, where’s that? Well, it's the capital of Estonia, for many years part
of the USSR, but now proudly independent. It is a city with a population of 415,000 and has been
described as “the new Prague”. Perhaps this is a bit of an exaggeration but it is becoming a popular tourist
destination for a weekend break. It is a compact city and the best way of getting around is to walk, although

there are trams and trolley buses.

The attraction of Estonia for the beer tourist is that it has a well-
established beer-drinking culture, rather like other East European
countries. There are seven Estonian breweries and although none
are actually located in Tallinn, all their beers are available in the
city. The most common styles of beer are the ubiquitous Pils,
stronger lagers and strong porters, an Estonian speciality.

My first port of call was Hell Hunt, Pikk 39, in the old town. This
vaguely Irish-style pub, bare boards, beer-related posters, black-
boards, has an interesting intimate snug to the rear. It had a few
Estonian beers on draught among the Guinness and Kilkenny. |
tried A Le Coq Premium (4.7) from the Tartu Brewery and Magus
Mary (4.0) from the Parnu Brewery. The latter was a clear,
sweetish cherry beer. In bottle [sampled two beers from Estonia’s
largest brewery, Saku - Hard Rock (7.5) and Sack Bei Reval (5.0),
the former being deceptively easy to drink. This pub also serves
cheap, filling food - try the soup!

The next pub was Kalle Kusta, Viru 21, a rather bare cellar
restaurantwith ahorse theme. Here I tried two beers from the Viru
Brewery, Toolse (4.7), a pils, and Palmse (5.6), a dark porterish
beer. I thought both these to be a bit bland. As everywhere in
Tallinn, English was spoken here and service was good. Both
beers were 25 Estonian Kroons (EK) a half-litre, which equates to
about £1 a pint, a pretty standard price in Tallinn.

Near the centre of the old town, just off the main square, is Karja
Kelder, Vaike-Karja 1, another cellar bar, with an excellent
range of beers. On draught [ had Saku Tume (6.7), a very tasty
dark beer. In bottle (in the course of two visits!) I tried A Le Coq
Porter (6.5), more like a strong mild but very nice, Rock Ale (5.3),
Bear Beer (4.9), Alexander (5.2), all these three lager-type beers,
and Tartu Double Bock (8.0), a surprisingly light beer for its
strength. Very good-value food here also- sausage, sauerkrautand
fries for 50EK, for example.

I called in another recommended bar, Vana Villemi, Tartu mnt.
52, situated on the way to the airport some distance out of the
centre. This was a traditional-style pub, bare boards, spacious,
dartboard. Only about three Estonian beers available here. I tried
Saku Original (4.6), the biggest-selling beer in Estonia, an ordinary
Pils, which I nevertheless found quite hoppy and refreshing. If
anything prices for Saku beers seemed higher than for other
breweries.

The highlight of my visit was the Olletorn, Liivalaia 40, near the
new Hotel Olympia. This pub is quite difficult to find - look out for
the sign on an archway set back from the road. Itisalocals pub with
a small outside drinking area, away from the tourist beat and
consequently cheaper. Almost every Estonian beer seemed to be
available. On draught 1 sampled Munchen Vaskne (Sillamae
Brewery—6.2), an amber, supposedly Munich-style beer. In bottle:
Nigula Brewery WBG Swing (6.5), which drank its strength; Parnu
Brewery Viking (5.5), a rather bland lager; Karme Brewery
Ordumeister (6.0), a dark beer which is unpasteurised and
unfiltered. This completed my collection of all seven Estonian
breweries. I was sorely tempted by the Viru 2000 Millennium
(10.0), as all the bottled beers were 19EK, or about 70p!

Other places worth a visit are Molly Malone's, an Irish pub just off
the main square; Tristan and Isolde, a cafe on the main square,
at which I tried Karksi Premium (4.7) from the Karme Brewery;
and, the hotel where I stayed, Mihkli, Endla 23, which serves
beers from Sillamae Brewery, including Munchen Tume (5.8). [
had obtained a list of pubs in Tallinn from the internet but discov-
ered that several have closed. One recommended pub, Ale Kok,
Tatari 56, was closed when I called, butit wasn't clear whether this

was permanent. I didn’t have time to try Bierstube, Suda 7,
which is a German-style restaurant with a good range of beers.

There is also an “English pub” called the Englishman in the Hotel

Olympia, Liivalaia 33.

So to sum up I would recommend Tallinn for a weekend break. It
is cheap and friendly with some excellent pubs. 1did however find
many of the beers to be a bit gassy — the darker beers were on the
whole less so. Incidentally I was interested to see that the custom
in Tallinn is to order and pay at the bar as in the UK, rather than
table service, as in many other continental countries. Another plus
is that pubs are usually open all day from 11 in the morning until at
least midnight. For more information on Tallinn in general, visit
the informative website at: www.tallinn.ee, or for details of Esto-
nian beers: www beerguide.ee.
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The Beer Houge 12 Real Ales including Thwaites Bitter, Tim

Taylors and up to 10 other beers from small

M

y A]':?e(: |s ;28322431 9/cr independent breweries. Bottled and draught
(Off Rochdale Road) imported beers from Germany & Belgium inc

Open 11.30 #ill 1 1pm wheat, fruit, trappist & many other styles!!!

Over 2000 different real
Q ales and 19 beer )
festivals in the last 2

Featuring this week :-

Titanic Brewery mini-festival: 3rd - 9th September
A chance to try all of the 12 current Titanic beers including Summer
Wreckage, Black lce, lceberg, Triple Screw and more!!!

And in the next few weeks watch out for more brewery mini festivals inc
Kelham Island, Phoenix, Pictish and O'Hanlons (10th- 15th September)

Food served 12 till 2pm every day (not Sun) and 5 till 7pm Thursday
Only at the Beer House, 6 Angel Street, M/cr

Manchesters Premier Freehouse
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Spotting the Broad Picture
In last month’s “OT”, Phil Booton complains that many
CAMRA members refuse to accept “beer spotting” as a legiti-
mate activity. Personally I have no problem with it at all - if
peaple want to spot new and rare beers, good luck to them. But
beer spotting as such has precious little to do with campaigning
for real ale, just as there’s no automatic link between train
spotting and campaigning for better transport networks.
It would be great if members of the beer spotting fraternity were
willing to play a constructive partin the range of issues covered by
their local CAMRA branches. But unfortunately all too often we
hear them carping from the sidelines and dismissing as without
interest the long-established independent breweries and the tradi-
tional two-beer locals that form the backbone of the real beer and
real pub scene. As long as that attitude persists it's hardly surpris-
ing that many CAMRA members have little time for them.
Wolves Set Free
It was good news that Wolves & Dudley managed a narrow escape
from the fatal embrace of Pubmaster. While Wolves are by no
means perfect, this is a far better outcome than the scorched earth
policy towards their breweries that their rivals would have pur-
sued. But you have to wonder just how long any publicly-quoted
integrated brewing and pub business can survive in the face of the
money men's obsession with global brands and short term profits.
The reason we still have four substantial independent breweries
operating with a fair degree of success in Greater Manchester is
that they are family-controlled businesses that can afford to take a
long-term view and don’t have to answer to the City every six
months. So I would suggest to David Thompson, Wolves' chair-
man, thatif he wants to see his business survive more thanacouple
of years, he should take steps to arrange a management buy-out
and take the company private.
Low-Alcohol Lunches
According to arecent survey of British companies, lunchtime drink-
ing should be banned and staff subjected to random drug tests to
curb high levels of substance abuse among employees. Three
quarters of firms questioned said they wanted their staff to refrain
from the traditional liquid lunch while a further one in three said it
was considering introducing drug and alcohol tests in the office
because workers were not performing to the best of their ability.
Butsurely this misses the point. Unless you're in a safety-critical role,
having a swift half at lunchtime is hardly going to impact on work
performance, and the demotivating effect of banning it could be far
worse. We hear all this talk nowadays of “empowerment” and
“employee involvement”, but in reality employees seem to be sub-
ject to ever more petty and intrusive regulations. The key to a
harmonious, productive workplace must be trust between employ-
ersand employees, and clamping down on even a modest lunchtime
tipple shows a singular lack of it.

here was bad news and good news on the front page

in September 1996. Guest beers were under threat,
and Dave Porter had bought Byron’s.
In bizarre, and potentially extremely damaging proposals, the
European Commission was threatening to undermine the guest
beer provision, which allowed tenants of national brewers to buy
one cask conditioned beer from outside the tie. But, thankfully,
possibly realising the enormity of what they were about, they
began to beat a hasty retreat. The purchase of Byron's was described
as one of the most exciting developments on the Stockport pub scene
since the opening of the Crown Ale House. It wasto reverttoits original
name of the Railway, and its beers would score on both quality and
price — from Mild at £1.05, to Sunshine at £1.45.
The long-running saga of the Stalybridge Buffet Bar seemed to be
drawing toaclose. Thisterminology often heralded imminent demise,
but not in this case. John Hesketh and Sylvia Wood of the Station in
Ashton-under-Lyne were the successful bidders for the lease, which
was very good news, but it also signalled the end of the Buffet’s long
connection with the Redfern family. Plans for the re-opening were well
underway, and the conclusion was “we can now look forward with
optimism to the future of this much-loved institution.”
Another item was headed “End of an Era” - this was a reference to
Kay Ord’s departure from the Olde Vic in Edgeley. In her 10 years
there she achieved two Pub of the Month awards, a Pub of the Year
and numerous Good Beer Guide entries. The Vic was the very first
pub in the town to sell a constantly changing array of beers from a
whole range of brewers, covering the whole spectrum from family
independents to new-wave micros, and was also the first to sell
Taylor's Landlord on a regular basis.
“Unspoilt by Progress” is the well-known trade-mark of Wolver-
hampton & Dudley Breweries, the company that owns Banks’s, and
until afew years ago they could probably claim the slogan to be true.
But Curmudgeon’s column was headed “Spoilt by Progress”, and it
listed a number of reasons. They closed their Hanson's Brewery at
Dudley, and killed off Hanson's Bitter, and thenre-launched Banks’s
Mild as plain Banks’s. They moved into this areaand spentvast sums
building new pubs, none of which had really been a great success.
They flirted with nitrokeg and there were Banks's pubs offering
nothing but. These antics had resulted in the share price yo-yoing up
and down, but never really going anywhere much.
A final item of pub news — the “famous little pub”, the Harp &
Shamrock, was due to reopen as the Pot of Beer freehouse.
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THE CASTLE The Nursery I nn
OLDHAM STREET, MANCHESTER GREEN LANE,
NOW SERVING THE COMPLETE P
RANGE OF ROBINSONS CASK BEERS! 135 900

Old Stockport Bitter, Best Bitter,
Hatters Mild, Dark Mild, Frederics,
Old Tom and Hartleys and
: re-introducing....
Coopers Bell
(4% abv) ‘
WARM WELCOME AND FINE %%

BEERS IN A CLASSIC PUB

Good Home Cooked Food Served Daily

Lunches every day including Sundays
for families in our Dining Room.

Beer Garden with Eating Area

Bowling Parties & Function Room.
Egon Ronay Guide, AA Best of British Gd
CAMRA Good Pub Food Guide

CAMRA Regional Pub of the Year 2001

* ok kA * % * %

CAMRA Branch Pub of the Year 2001
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Dave and Sue welcome you to

THE QUEENS ARMS

HONEY STREET, CHEETHAM

Try the fine range of beers supporting
independent brewers in their excellent free house!

Bantam Bitter £1.25 a pint,
Taylors Landlord Championship Beer
plus Bottled Beers from various countries
and weekly guest beers.

Open: 12 noon - 11.00 p.m. Monday - Saturday
12 noon - 10.30 p.m. Sunday

Beer Garden
' QUEENS .
! ARMS Families Welcome
:ﬁm Hot & Cold Food

CHEETHAM MILL ROAD

We're in the |

E‘ Real Cider
J' Now Sold

Good Beer

b Guide 2001! |
//m = (0161 834 4239

Tel/Fax: 01706 522227 Mobile: 07970 177 306
septermaBer special
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smoole scor)e
Piccfsh mulm mnmng e

saoole stone ABO 4.5%

A premium tawny coloured ale with a
ruby red hue. A robust hop aroma
preceded a full bodied malty taste with
caramel notes and a dry bitter finish.
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HIGH PEAK & NOATH EAST CHESHIRE

SEPTEMBER

FEATURED PuB
| The Pineapple,
FOR REAL ALE G} Stalybridge

This month we move into the Tameside area of the Branch and to the
Pineapple on Kenworthy Street in Stalybridge town centre.

The pubitselfis on the corner of Kenworthy Street and the main road High
Street, and was once part of an area of terraced houses, yards and courts,
long since demolished leaving it standing in splendid isolation on the
corner. It has a pleasing exterior appearance with a tiled upper half.

The Pineapple was opened in 1873 by agrocer called John Kenworthy. The
year before he had been a beer-house keeper on Grasscroft Street; he was
succeeded by Edward Kenworthy, a brass moulder.

Isaac Knightowned and ranitin the 1880'sand in 1897 Sarah Knightput the pub
up for auction when it was described by the local paper as ‘admirably adapted
forits purpose’. Onthe ground floor wasa spacious vault, music room and snug
and various clubs met there, such as the Carpenters & Joiners.

The buyers were Schofields Portland Brewery who paid £5,800. They were
based in Bentinck Street, Ashton, and had 42 tied houses by the time they
were taken over by Robinson's in 1921,

The pubwas considerably refurbished in 1984 but the original Kenworthy
Street entrance remains. The interior of the pub is semi-open plan with
several rooms and separate drinking areas, one of which is a large tradi-
tional games room. Mark the licensee has also recently introduced a full-
size snooker table in the upstairs room and this can be hired for games.
Thereis also a nice quiet snug with no intrusive music, as is the case in the
restof the pub. Outside are a beer garden and the large car park (accessed
from Kenworthy Street and not the main road).

The pubis one ofthose on the once famous Stalybridge 8 pub crawl, but no-
one can seem to remember which number it was!

Another plus point for the pub is that it is close to the newly re-opened
Huddersfield Canal in the centre of Stalybridge, and handily placed for
anyone mooring nearby.

The beer is Robinson's, with Hatters Mild, Best Bitter, the seasonal beer,
and in summer XB, and in winter Frederics, all on handpump. Bar snacks
are also available,

Mark is turning this good quality local into a thriving pub, with a Monday
evening computer club, poolteams, and regular meetings of the Stalybridge
Motor Cycle Club and various sporting groups, including the Manchester
United Supporters Club who meet there on Tuesdays.

The Pineapple is open 4-11 Mon-Thu; 12-11 Fri/Sat and 12-10.30 on
Sundays. Itis only a 7-8 minute walk from Stalybridge Station and buses 220,
343, 338 and 389 pass the pub.

UNIT 9, CANALSIDE INDUSTRIAL ESTATE,
WOODBINE St. EAST. ROCHDALE. LANCS. OL16 5LB

100% NATURALE

Give Real Ale A Chance

It’s sad truth thattoday’s market for alcoholic drinks is as brand
and advertising led as most other consumer industries. It's an
even sadder truth that brewers prefer to spend millions on
promoting fake foreign lagers while ignoring the great British
beers that made their companies household names.

In 1999 real cask ale received less than 2% of the total UK advertising spend
on beer. The truth is that in today's complex brewing and pubs market,
most big companies can't be bothered to sell you interesting beers that
require care to keep in the pub and go off if not properly looked after.
The fact is that real cask ale is brewed using natural ingredients.
Endless varieties of hops and malted barley are crafted together to create
over 2000 different brews. Unfortunately, it's only the enlightened few that
seem to enjoy them. A majority of drinkers choose the same old boring
lagers - led by the latest huge-spend TV advertising campaign. Don't be
afraid - try something different for a change! Just because you don't know
the brand name, it doesn't mean that it won't be any good!

60,000 CAMRA members are fighting back. We believe that the only reason
most younger drinkers prefer the safety net of big brand lagers is because
successful marketing has made it ‘uncool’ to try anything different.

In March 2001 CAMRA launched the biggest generic promotion of real
British beer for over fifty years. This campaign to ‘Ask if it's Cask’, is
this month entering its second phase with new posters to tempt the
mosthardened lager lover to try the delights of fresh, cool real cask ale.
If you think the world of real ale is closed off to all but fat men with
beards, think again! What can be more stylish than abeer that meets
the needs of all modern consumers - cool, refreshing, natural and
available. Just to cap things off, every real ale tastes different.
Life'stoo short to drink the same old lager every day. Be individual.
Try something different. Try a pint of real cask ale - next time you
go to the pub - Ask if it’s Cask!
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MACCLESFIELD & SHIRE |, Fyb !

Steve and Johanne welcome yow to

S|l e ®lve Pir

: N i) 1 Chatham Street, Edgeley, Stockport
The Redway Tavern in Kerridge has been sold and immediately closed

for a refurbishment. It has now re-opened and is selling Tetley’s Bitter g 'jfiRQEQE %@@%@I

and two guest beers - Old Speckled Hen and Greene King IPA on my
visit, however they both retail at £2.10 a pint. The pub is owned by the

same group that owns the Lord Eldon in Knutsford - Gaynor Qualter. Wide Range of Guest Beers

The Meridian in Bollington has changed hands yet again - while it still sells : . -
Moroccan food it now hasreal ale back on the menu-Pedigree and Black Sheep R Chm%g Weekly Supphed b} =

at the moment, call ice IBecr ‘ ‘0 pan r
The New Inn in Wilmslow has undergone a refurbishment and has been . ¥ s ¥
renamed the Coach and Four. Pictish, Beartown, Abbeydale
In Bollington, the Church House has been sold to a pub chain and the Vale is ~ -

now for sale as a private residence. and a host Ot Oﬂlel' Supphers. -

In Langley, the Leathers Smithy has been bought by Scottish & . . 0
Newcastle so I suppose the choice of beers will suffer as a result. Also House Bitter: J ennmgs 3.8% abv
the St. Dunstan is to get a much over due refurbishment and will be E = ==
closed from the 12th of September for about 10 days.

InWilmslow, the George and Dragonis closedand boarded up. Thisisaterrible
waste of a splendid pub building. I suppose the proliferation of cafe/wine bars
intheareaoverrecentyearshasled tothe George notgetting enough trade and Hand Pulled Cider
hence its closure - a great shame.

The new J D Wetherspoon’s pub on Park Lane, Macclesfield opened on i

18th July and an impressive place it is too. Formerly a college, it goes by : Real Open ‘Warm'® Fire

the name of “The Society Rooms’ and in keeping with the company policy s < i 3

it has no jukebox, it serves good value food and has a no smoking area. Tuesday Iljght 1S QUIZ Ni ght
It is obvious that a lot of money has been spent creating this huge pub, )
which is open plan but manages to break up the floor space by the use Please note - our zero tolerance policy towards bad

Westons Traditional

of split level seating. There is an outside drinking area, well away from : : :

the road, but the car park belongs to Macclesfield council so it is a pay or foul Iangua‘_ge and/or amTUde is still ruthlessly
and display unti after 6pm. What really impresses me is the disabled enforced - so if you are easily offended, why not
access. Not only is there a ramp to the mam door, but there is also a i H |

special disabled toilet on the ground floor (ask for the key behind the spend a pl‘t;asantl even&lg with us!

bar), however the physically fit amongst us must use the toilets on the at Ye Olde Vic

first floor. On my visit seven real ales were available on handpump -

19

Boddingtons, Theakstons, Directors, Tanglefoot, Abbot, Spitfire &
is a curry night - £3.99 for a curry and a pint of Theakstons. C 6

» 'Q Mobile Bars and functions Evg p
(Theakstons Mild and Bitter, Bassand Worthington). This pub hashad a mixed y DA

Hopback Summer Lightning (the last 3 retail at £1.49 a pint) with the b

promise of guest ales in the future. On the down side there is no mild t@

available and the lagers are cheaper than the real ales. CANFAIGH

On the food frontyou can get 2 meals for a fiver every day, there is a steak REAL ALE
S Ay

The Society Rooms certainly has promise and I wish it the best of luck. =,

history. A long-time Burtonwood outlet, it recently had a spell in the wilderness

with no real ale atall. This is an encouraging development, although beers from c 0 M E & s E E 0 u R N EW I_o 0 K!

menu after 2pm each day and on Thursdays between 6 and 8pm there SPECiﬂ fz.sts mCa terirg;, OPEN
Al )
The Freemasons in Knutsford has changed hands and is advertising 4 cask ales = Ay
4
independent brewers would have been more welcome.

The Grape & Grain in Wilmslow has become a Wetherspoons outlet, 11 .
althotq.?,I!:I w‘lt}l a vh;ry narwwmht;gr range, at Ieait initially. Up tg.lz road, Food Avalldble '
Hydes’ j -over, th m ;
Cgagg&%‘zu]:? S reopen €r 4 major magke-over, renam as the Nlun - l hu ]2.00 - 2-30pm
The fashionable Roebuck in Mobberley has been awarded The Cask Marque 5.00 - 10.00
for the quality ofits cask ales. They currently serve Timothy Taylor's Landlord, 2.UU - 1U.UUpm
and for the less discriminating, Tetley's. They are now achieving sufficient F¥i-$ 10.00
volume to rotate two guest ales each week.Batémans XXXB and London Pride ri-2un noon - 1U.UVpm
were on recently. Great grub too!
John Tune adds, Hydes have opened ‘Jar Bar’. This is a cafe-bar style bar. £ H
On the opening night three beers were available, Hydes bitter, Jekyll's Fur}cthn Room Available
Gold and the seasonal guest, since then the guest handpump has Quiz Night Every Sunday
disappeared.
Watch Out For Our Special
The Waters Green Tavern THEMED EVENINGS
P 96 Waters Green, Each Month
f:l’ ey ""|E ‘.F' Macclesfield, e
T RAINT I Cheshire SK11 6LH A Quality Range
VI PR Tel: 01625 422653
=t = opposite the Railway Station of Guest Ales
Ever Changing Guest Beers .
including: RCH, Oakham, Yates, Alwa)’s Avallable
Phoenix, Rebellion, Roosters The Boundary, 2 Audenshaw Road, Audenshaw,
and Hiany Morcy. Manchester M34 5HD
Your Hosts Brian and Tracey Phone 0161 330 1679 Fax: 0161 285 3456
Bar Meals Served Mon to Sat Lunch Environmental Services Tameside Corporate Member of the
This is not a free house Clean Food Award 1999 Guild Of Master Caterers
i i i s s R e i w—l]
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Tar, Wiy HarT

91 Market St.Mottram

Now Acquired by the owners of
The Sportsman, Hyde

Now Serving: Plassey Bitter, Taylors
Landlord, Phoenix Bantam, Pictish

Brewers Gold, Whim Magic Mushroom
Mild, bottled Belgian Fruit Beers,
imported Dortmunder, Faxe and
Hopf Weisse

alongside Traditional Pub Games -
Table Football, Pool

Open ALL Permitted Hours
THE SPORTSMAN

57 MOTTRAM ROAD, HYDE

Geoff and Carmel Welcome You To

CANMRA REGIONAL
PUB OF THE YEAR 1998-& 1999

A GENUINE
FREE HOUSE
WITH EVER CHANGING
REAL ALES AND
TRADITIONAL CIDER

Regular Beers include
Hartington Bitter, Plassey Bitter,
Taylors Landlord and
Magic Mushroom Mild and
ever-changing guest beers

Bottled Belgian Fruit Beers

Special Vegetarian Wholefood
Menu Now Available

now boasting a full-sized Snooker Table
Booking in Advance is Recommended

Easy Public Transport Connections

Tel: {0161) 368 5000

THE Mi.po WALKING
CHALLENGE

Steve Robinson and Sue Ridings strike out

We had previously taken part in the Mild Challenge
before, having obtained five tee-shirts between us.
This time we decided to go for a tankard each by visiting all
of the 66 listed pubs. This didn’t seem too much of a
problem(?!), but we decided to make the Challenge harder.
As we're both keen fell walkers, and all our favourite hills and tracks
were closed due to the foot and mouth problem, we would try and walk
Lo all these pubs, hopefully keeping ourselves fit, and making the
Challenge even more interesting. We realised, though, that the dis-
tance involved was likely to exceed 100 miles, and if any pubs were
shut (i.e. on Sunday afternoons etc) or has no mild available, then we
would have to walk there and back again! Living in Norris Bank, one
mile from Stockport town centre, all trips were to commence from,
visit the pubs en route, and return to either home or Stockport.

We left home on Day 1 of the Challenge, Sunday 8 April, at
lunchtime and decided to visit as many Manchester City Centre
pubs as possible — out via Longsight, back via Burnage. On the
outward part of this journey disaster struck. We arrived at the Sir
Edwin Chadwick after a three-mile trek only to find that the mild
hadn’t been ordered early enough. What a start! The manager was
very apologetic, and in fairness we had been in several times before
and the beers have always been good. The mild was to have been
made especially available for the Challenge anyway.

We then carried on into Manchester (for a further three miles) but
only managed four ‘stamps’ as two pubs weren't open at all on
Sunday, and some were not open Sunday afternoons. The one pub
in Burnage was visited on the way home, but the weather had
turned nasty since leaving Manchester and we arrived home
thoroughly soaked. Just five pubs done, although five different
milds consumed, and 15 miles walked. We were tired, dispirited
and thought of quitting. The Challenge was going to be harder than
we had thought, or maybe beyond us!

Day 2: Monday 9 April gave us the opportunity to regain some
confidence. We both have active social lives but this evening was free.
Again the weather was awful but we managed four pubs in the
Hillgate/Offerton area (meeting Ed (1) en route by chance), covering
four miles and drinking Hatters Mild in all four. We felt a little more
upbeat about our chances of success after this leg of the journey.
The next opportunity arose on Good Friday, 13 April, and we
agreed to target Gatley South, Heald Green, Airport, Gatley and
Cheadle, back via Edgeley. For a change we remained dry all day,
visited eight pubs (one in Cheadle closed afternoons), walked 15
miles, and sampled seven different milds (three from Hydes). We
were well satisfied with our progress.

On Easter Saturday our feet were sore in the morning, but we
planned to push ourselves a bit harder — Salford, via Didsbuey,
Withington, Rusholme, then all remaining Manchester City Centre
pubs, back via Longsight. We kept dry until Rusholme, but arrived
like drowned rats in Salford, and the rain never stopped before we
arrived back home. Still, what a day! Ten pubs visited, 17 miles
walked, and nine different milds sampled (two from Robinson's -
Hatters and the rarely available Dark Mild) including the excellent
Bateman’s, newly available in the Sir Edwin Chadwick at just £1.06
a pint (all was forgiven).

Easter Sunday gave us yet another day to consolidate. We planned
aleisurely (?) stroll to Woodford, then Cheadle Hulme, Adswood,
Cale Green and back home through Edgeley. Just six scattered
pubs visited in fine weather, 17 miles walked and three different
milds including, disappointingly, one keg (Kimberley) in the Gov-
ernor's House, Cheadle Hulme. We understood thiswas due to the
new licensee being told that the brewery were unable to supply him
with cask conditioned mild. Even more frustratingly, the Grey-
hound in Edgeley had no mild ready for consumption, it wasn't to
be ready until the following day.

Easter Monday gave us both some kind of a break from the
Challenge, but we had travelled to Anglesey and visited a few
Robinson's pubs which of course all sold Hatters Mild, and some
more was sampled!

33 pubs done, 33 to go. After just one week we were well ahead of
schedule and well satisfied. (more next month)
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Peter Edwardson has been a CAMRA member for over twenty years
and has lived in Stockport since 1984. For many years he has been a
leading member of the organising committee for Stockport Beer & Cider
Festival and he has also been Secretary of the local branch of CAMRA,
in two separatestints, for far toolong. While normally a mild-mannered
chap he has been known to express the occasional “curmudgeonly”
opinion. Although he admits to starting drinking real ale on Greenall’s
“Local Bitter”, he seems to have made a full recovery.

“My first experience of drinking real ale was in the unlamented
“Greenall Whitley Land” in the late 70s. Although it must be said that
inthose days Greenalls Bitter, described by the “Good Beer Guide” as
“sharp, fruity and creamy”, was not at all a bad drink. Itwas only in the
80s that the accountants got to itand reduced it in the years before the
closure of the brewery to a dismal apology for beer. Butit wasn't long

tor has been introducing new and exotic flavourings to beer. Some
of these completely pass me by - in particular beers flavoured with
fruits such as cherries and raspberries, which seem to be a totally
incongruous combination. However, I'm much more amenable to
the idea of flavouring beer with nuts and spices, and this dry, full-
bodied beer, brewed with real chestnuts, looked right up my street.
I was bowled over by it the first time I tasted it, and while I've only
come acrossittwo or three times since I've never been disappointed.
“Robinson’s Old Tom. While the micro-breweries have greatly
increased the choice and variety of real ales available to us, I
remain a strong supporter of the established independent brewer-
ies, and we are fortunately in Greater Manchester to still have four
in operation, all of which brew some excellent beers. I make no
apologies for naming my local brewery in Stockport as my particu-
lar favourite, and Old Tomis a true world classic-rich and warming
yet at the same time dry and complex, totally unlike the cloying
sweetness of most beers of that strength.

I have fond memories on various CAMRA trips to the Davenport
Arms in Woodford of the landlord, the late and much-missed John
Hallworth, inviting the party to partake of ‘a glass of Old".”

before [ realised that there were far more interesting and worthwhile
beers to be found further afield.

“Somy five ‘DesertIsland Beers’are as follows (in no particular order):
“Brakspear’s Bitter. In the early 80s | lived for a few years in the
south-east, and was impressed by the variety of independent
brewery beers available there, if you knew where to look, which
completely contradicted the usual Northern stereotype of “South-
ern beer”. Many of these beers are still available - Youngs, Fullers,
Harveys, Shepherd Neame, Gales - although not all are what they
once were, butto my mind the best of the lot was and is Brakspear’s.
Their “ordinary” bitter is only 3.4% ABV, but it is a superb and

OrEnNING TIMES ADVERTISING

ADVERTISING RATES: 1/8 page (60mm x 85mm): £30; 1/4 page
(120mm x 85mm): £50; 1/2 page (horiz: 174mm x 120mm; vert: 250mm
X 85mm): £85; Full page (175mm x 240mm) £140. Surcharges apply for
back page. Discounts available on adverts of 1/4 page or above forruns
ofinsertions. Advertdesign & origination usually free of charge unless
large costs involved. Ring 0161 477 1973 for details. Artwork should be
submitted as hard copy (positive bromide) or PC COMPATIBLE (NOT
MAC} *.eps, *.tiff or *.cdr (Corel Draw versions 3, 5 or 7 - please state

highly distinctive beer, full of flavour, very hoppy but with an
underlying malty depth. Beer writer Michael Jackson has, with
justification, named it as the classic English bitter, soit's a pity it's
so rarely seen in the free trade up here. It also reminds me of
unspoilt little thatched pubs hidden away in the Chiltern
beechwoods, some of which have hopefully avoided being either
closed or turned into “gastropubs”.

“Whim Hartington Best Bitter. Many beers are widely consid-
ered to be much blander than they once were, Boddingtons Bitter
being the prime example. However, one feature of the many micro-
breweries that have sprung up in the past twenty years is that they
haven't been afraid of uncompromising flavours, particularly in
producing some seriously hoppy beers. I remember visiting the
Whim Brewery in its isolated Peak Distrcit location, on a freezing
winter’s day just before it started brewing, and being treated to
generous hospitality (cups of tea) by owner Giles Litchfield. This
really is a very hoppy, bitter beer, but far from one-dimensional, and
it'sone I always go forif [ spotiton the bar of afree house. Ifanyone

asks me to name my one favourite

which AND you MUST include hard copy back-up).
N suaw

= 0161 480 5055 HEATH
Robinsons Traditional Ales

BEST BITTER, HATTERS MILD,

OLD TOM :
Thursday Night: Singers, Folk & Acoustic Night| D),
with Kieron & Mary. All Welcome oo

Bed and Breakfast Accommodation From £17.50 -
(Evening Meals if required)
Free Meeting Room Available for 20 - 40 people

OPEN ALL PERMITTED HOURS EVERY DAY
(including Saturdays & Sundays)

ARMOURY IN

SNACKS AVAILABLE

beer, Hartington Best Bitter is usu-
ally the answer I give, although really
it's an unanswerable question.

“Hop Back Summer Lightning.
The micro-breweries have also been
responsible for introducing a whole

SWAN WITH
TWO NECKS

new style of beer to Britain - the
“dangerously drinkable” strong pale

Come for lunch
ale. There have been many fine ex-

amples such as Kelham Island Pale and try
Rider, Porter’s Sunshine and the Bevs Lasagne.
fondly remembered Dobbin’s

Yakima Grande Pale Ale, but Sum- (TATOOS
mer Lightning is undoubtedly the by order!)

classic of the style - very pale, very

ROBINSONS
FREDERICS
BEST BITTER
HATTERS MILD
SEASONAL ALES

hoppy yet very easy to drink, as |
know to my cost on more than one
occasion. [ vaguely remember en-
joying several pints in the brew-
ery's own pub, the Wyndham Arms
in Salisbury.

"KNOCKOUT", "AMAZING", "TASTOUNDING",
"FANDABIDOZI", JUST SOME OF THE QUOTES FROM OUR
CUSTOMERS, DON'T TAKE THEIR WORD FOR IT - COME ON
IN AND SEE FOR YOURSELF!

“Tisbury Real Nut Ale. Another
innovation ofthe micro-brewery sec-

36 PRINCESS STREET (BEHIND WOOLWORTHS), STOCKPORT 0161 480 2341
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M\RJ"\ CJ“ Campaign For Real Ale Branch Diaries

l I \' (: | Here are the monthly branch event diaries, starting with Stockport and South
- =3

Diary

SEPTEMEBER 2001

Thursday 13™ - Monthly Branch Meeting;
Adswood Hotel, Adswood Lane West, Stockport.
Starts 8.00pm.

Friday 14 - Mild Challenge winners trip tOow=

Hydes Brewery. Meet at Brewery 7.30pm.
Monday 17" - Meet the Branch and member-

ship recruitment night: Hinds Head, Manches-.

ter Road, Heaton Chapel. Starts 8.00pm.
Friday 21— Adswood/Cheadle Stagger: 7.30pm
Cross Keys, Adswood Rd; 8.30pm Red Lion,
Stockport Rd, Cheadle.

Monday 24" -Social: Travellers Call, Hyde Rd,™

Gorton. Starts 9.00pm.

Thursday 27" - Pub of the Month presenta-
tion to Old House At Home, Burton Rd,
Withington. From 8.00pm onwards.
Saturday 29" - Minibus to Keighley Beer Fes-
tival (and possibly Turkey in Goose Eye, which
isnow brewing). Minibus leaves Crown, Heaton
Ln 10.00am, back in Stockport by mid-evening.

Book with Paul Formbyon 01616120759 (afteAe=

6.00pm) _
Friday 5" October - New Members Trip to
Leyden Brewery. Minibus leaves Crown, Heaton

Lane, Stockport at 7.00pm. Book with Pauke=

Mosson 0161 439 8309.

Saturday 6" - Regional Pub of the Year Pres-
entation to the Nursery, Green Lane, Heaton
Norris. 8.00pm onwards.

The High Peak & North East Cheshire Branch
covers Bredbury, Romiley, Woodley, Marple
and all points north. They have advised us of
the following events:

Manchester, followed by High Peak and Macclesfield

SEPTEMEER 2001

Monday 10t — Monthly Branch Meeting:
Buffet Bar, Stalybridge Station. Starts 8.30pm.
Saturday 22" - Branch Trip to Hart Brew-
ery. Details from Tom Lord on 0161427 7099.
Saturday 6'"- Sunday 14* October-Branch
trip to Prague. Details from Tom Lord.
Apart from Macclesfield & Bollington, the
Macclesfield & East Cheshire Branch covers
a wide area from Wilmslow to Knutsford
and down to Congleton. They have notified
us of the following events:

Monday 10 - Macclesfield Pub Crawl (be-
gin at the Railway View on Byron’s Lane at
8pm, and onward to the Albion at 8.45, the
Travellers Rest at 9.30, the Lord Byron at
10.00 and the Sun at 10.30)

Monday 24 - Campaigning Meeting, Cas-
tle, Macclesfield. A gem, usuallyserving cask
mild.

There are rumours the Castle may be threat-
ened with closure. Come along and see it
while you can!

Monday 8 October - Autumn Pub of the
Season, British Flag, Macclesfield. We pay
homage to a great pub

61-61A CHURCH RD
GATLEY, SK8 4NB

FOOD SERVED

12.00-2.30 MONDAY-FRIDAY ¢ 12.00-2.30 SUNDAY

Gothic

BAR & GRILL

TELEPHONE:
0161 491 1966

Serving a full range of
Cains Traditional Ales

EXCITING NEW MENU
LAUNCHED MONDAY 21st MAY

and Imported Danish
Lagers.

Hopf Weisse, a German
Award Winning Wheat
Beer is also available.

CAINS

AWARD WINNING ALES
SINCE 1850

Taste the Difference

SUNDAY LUNCH SPECIAL
3 COURSE MEAL ONLY £3.50

QUIZ NIGHT EVERY WEDNESDAY
ENTRY ONLY £1.00

Price includes hot supper » Everyone welcome

FOR FURTHER INFQRMATION CONTACT LORRAINE ON 0161 491 1966
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ATTERS Yiym™™

N' ot so much this month, following August’s mega-
column. Still, one or two nuggets, though.

I suppose the big story is what appears to be a largely unreported
change in the attitude of the police and magistrates to new licenses
in the City Centre. After several years of a virtual free-for-all, the
new approach looks at local concentrations and if part of the City
Centre is already well-stocked with bars then new licenses in that
part of town are going to be much harder to come by. The first
casualty of the new approach is Wetherspoon's who have been
knocked back in their attempt to get a licence for the building on
the corner of Deansgate and Quay Street. This, of course, is in the
thick of the Great Northern/Peter Street circuit where bars al-
ready proliferate and where, it seems, enough is now enough.
After lobbing a number of (well-deserved) brickbats at Holt's for
their antics at the Railway, West Didsbury, it’s time for an equally
well-deserved bouquet. I mentioned last month that the Ape &
Apple was in the throes of refurbishment and now the covers have
come off to reveal a really first-class _mb The ground floor has been
transformed by the addi- -
tion of a number of wood [;
and glass screens to cre-
ate a series of alcoves and
separate areas, add in new
furniture and seating, in-
cluding a number of easy
chairs, and the result is
very impressive indeed.
There's even a no-smok- ;
ing area. When I called I felt that the extenswe use of dark wood and
cut glass gave the pub something of a London gin-palace feel. It's
certainly worth a visit — the beer’s still good and there's now a
greater emphasis on food, which is now available 11.30-7 Monday
to Saturday and 12-4 Sundays. Oh, the upstairs bar has had a
makeover, too, with new carpet and upholstery but otherwise is
much as it was.

Another new City Centre outletis Knott Bar Fringe whichisatthe
far end of Deansgate just opposite Atlas. Originally opened as
Nowhere Bar, it's had a variety of unsuccessful identities over the
years but this one looks set to last. As you might imagine it's the
brainchild of John Henley of Bar Fringe in the Northern Quarter
and so has echoes of that establishment. The décorisn’t quite so off
the wall, though (although there are welcome elements of eccen-
tricity) and comprises a welcome blend of tradition and up to the
minute modernity. [t's also bigger than it looks form the outside
with a surprisingly rambling interior including a first floor room
complete with balcony. The beer range differs from that at Bar
Fringe in that there is less emphasis on foreign beers (although
there is a small but well thought out range of German and Belgian

bottles) and a wider range of cask ales — when [ called these
included Tetley Bitter, Greene King IPA, Brains SA, Phoenix
Arizona and Boggart Hole Clough Sun Dial. Food is available from
12-6and the bar opens everyday at 12 noon. Highly recommended.
Nearby, I am told that the Crown on Deansgate is due for another
makeover, this time to make it a bit more ‘pubby’. I know that I
mentioned aflying visit a couple of month’s back when all the pump
clipswerereversed an no real ale available, well, that's certainly not
the case now. When I passed recently Bombardier and Landlord
were on tap and a blackboard advertised forthcoming beers as
including Old Speckled Hen, (Taylor’s) Ram Tam and Dark Mild.
Well, you can't grumble at that.

Elsewhere in the City Centre, both the Salishbury and the Old
Garratt have the builders in. Work's been under way for some
time so hopefully they will have opened in time for areport in the
next issue.

Further out, the beer festival at Kro Bar will be underway as some
of youread thisand I hope it's well supported, I'll certainly be there
more than once. The Kro Bar people are on the expansion trail too.
In the pipeline is Kro 2 which will be in the part of the recently
extended ground floor of the National Computing Centre on
Oxford Road. The idea is to have something run on very similar
lines to Kro with cask beers, agood foreign bottled range and good
food. Asifthat wasn’t enough, there will also be a Kro-run bar in the
newly revamped Manchester Museum. This won't feature any
cask beers but should have Krombacher and Budvar on draught
complemented by a range of German bottles.

AR You NEw?

Are you a new member of CAMRA, or do you just want to know
more about our organisation? Or perhaps you're interested in
joining? If so, two events coming up are just for you.

On Monday 17 September, we are holding a ‘Meet the Branch
and Membership Recruitment Night’ at the Hinds Head on Man-
chester Road, Heaton Chapel. The event starts at 8.00pm and this
will be your chance to meet Branch officials and members to find
outhow we operate and what we do. If you're anew member, or new
to the area, this is an ideal opportunity to meet other branch
members for an informal chat and get to know people.

If you've been thinking of joining, then this will be an ideal chance
tosignup. We'll treat all those joining to a pint on the night. You will
be able to order a copy of the 2002 Good Beer Guide at our special
members’ price and also sigh up for other social events.

One of those events is our special New Member's Trip on Friday
5 October which this year visits the Leyden Brewery based at the
Lord Raglan pub in Nangreaves, just north of Bury. The minibus
will be leaving Stockport at 7.00pm with a brewery trip later in the
evening. The pub serves an extensive evening menu so you'll be
able to eat there if you don’t have time before we leave. The
discounted new members’ price is just £3 a head. Details about this
are available from Branch Membership Secretary Paul Moss on
0161 439 8309.

r—-----------__—_-_------------——_____1
1 APPLICATION FOR CAMRA MEMBERSHIP  (oseringimes209 i
i |/ We wish to join the Campaign for Real Ale Limited, and agree to abide byits rules. l
: NAME (MOMISVISSMS ) . . . . . o e .. DateofBith . . . . . . . :
I PARTNER (MIMISIMISSIMS) . . - -« v v o o e e e e e e e e e e e e e DateofBith . . . . . .. i
i i
; = e e s R B e e L e I orate D e s A S5 8 1
b i Tl o s g o B, POSTCODE . . . . . . . I
: TELEPHONE SIGNATURE . . . :
| PLEASE MAKE CHEQUES PAYABLE TO CAMRA 1
| |
| SINGLE £14 O Jont 2170 UNDER 26 / OAP: SINGLE £ 8[JJOINT (both must quaiify)  £11[] j
| Send To: Paul Moss, 60 Adelaide Road, Bramhall, Stockport SK7 1LU |
L--—-—-—————-—------———----------—- --‘
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THE LAB

LAUNCH PARTY
SATURDAY 29TH
~ SEPTEMBER, {PM 2
BEERS AVAILABLE FROM THE LAB:
FROG BOG (3.9%)
WILD WOOD (4.1%)

BROOMSTAIRS BITTER {d.3%)
HAUGHTON WEAVE (4.5%)

FREE FINGER ENTERTAINMENT
SNACKS EN ll‘llll)lj{lllz:sh.ll N1
RAFFLE GALLON OF BEER

BEER QUIZ ’I‘EFhﬁil{!sl‘TS

T:%‘i 'ﬁ‘{‘f,‘lﬁnf},ﬁgs HOW TO GET THERE:

DENTON
MANCHESTER
M34 3FF
0161 336 3064

BUS: 201 FROM MANCHESTER
TRAIN: HYDE CENTRAL 10 MINS
WALK




