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Award Winning cask Ales 
Home Bars 

A favourite at the bar ! 

Hornbeam Brewery, Unit 1~1C Grey Street, Denton M34 3RU 
Tel 0161 320 5627 Mobile 07984 44 33 83 

E Mail: kevin@hornbeambrewery.com 
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In April 2009, the present landlord, Dave Woods, with his 
Rebecca and their young son Max; no,~doiJ1ed by young ~Hany, took 
over its management. Dave has a superbrraCk record inJhe licensing 
trade and his considerable experience soon showed. He looks af):er the 
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including the one on 1st to 5th June with a marquee and.10o beers. 

Within the first year that Dave was manager Joseph Halt's spent a 
considerable sum, tastefully refurbishing and providing new furniture 
for the premises. Every pub in Cheadle Hulme serves food and in 
many the food predominates . .Here the dining is kept to the rear with 
popular carvery and hob in the day and a wider menu in the evening. 
Two meals are offered for £10.50 at lunchtimes on weekdays, £12.50 
on Sundays. 

The sociable drinking m;eas at th~ side~ and front, including the 
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PHOENIX BREWERY 
GREEN LANE, HEYWOOD, OL 10 2EP TEL. 01706 627009 

Best Bitter, Old Oak, Navvy, Double Dagger, 
Monkeytown Mild, Arizona, White Monk, 

Pale Moonlight, Midsummer Madness, Bantam, 
White Monk, Black Shadow, March Hare, 

May Fly, Sticky Wicket, Double Gold, 
Flash Flood, Black Bee, White Tornado, 

Last Leaf, Massacre, Porter, Snowbound, 
Wobbly Bob, White Hurricane, Uncle Fester, 
Christmas Kiss, Humbug, Tyke, Thirsty Moon 

MORE CHOICE 
BETTER BEER 

International Brewing Awards 

1998 

Wobbly Bob 
2002 2002 2004 
Navvy Wobbly Bob Wobbly Bob 

321 Deansgate, Manchester 

4 cask beers including guest ales 
Home cooked food every day 12 noon - 8pm 

Roof Bar Function Room 
and Terrace for Hire 
Open 12 - 11 Sunday to Thursday 

12 - 2am Friday & Saturday 
Telephone 0161 839 5215 
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From Mark Mawson, by email: 
Another excellent Mild Magic will have come and gone by the time 
you read this. As we make the effort to visit pubs outside our usual 
areas to sample their mild and see what delights they offer, I expect a 
couple of basic things of them. Firstly they have a mild to try; secondly 
the staff have heard of Mild Magic; and ideally as a bonus third they 
are actively promoting mild. 

As we cut a swathe through the pubs from High Peak (home) to North 
Manchester most delivered the basic first two, though a couple of 
Wetherspoons had staff we had to explain Mild Magic to. What got my 
goat were the following two pubs. Moon under Water (Manchester), 
when asked "what mild is on?" came the reply "we don't stock mild!", 
we countered with "but you're on the Mild Magic list" to be hit for six 
with "never heard of it". As this was towards the end of a long mild 
stagger we gave up and left as we had the solid reliability of the Marble 
Arch to end with. 

On arrival, there was no mild pump to be seen, and when we enquired 
after it was told "we don't have any". On perusal of the beer list on the 
table, no mention of a Marble mild any more, pity as last year we had 
an excellent 6% Marble mild here. But to close on the positive pubs 
hitting the bonus third. Thanks to the Milson Rhodes (Didsbury) for 
a great up-sell of their mild when we really only wanted an espresso 
at that time of the morning, the mild was better than the coffee ! To 
the Victoria (Withington), two milds and spotted our cards before we 
made the bar to describe the choice; and to the Molly House 
(Manchester) who were interested in the other pubs we have visited 
and the milds enjoyed which engaged other drinkers at the bar on a 
busy Saturday night. 

From David Newton, by email: 
I could not help but notice upon my visit to a recently opened craft 
beer bar in central Manchester recently that there was a significant 
difference in price between the cost of two halves and a pint. For 
example, we paid £4-45 for two halves whereas we expected, looking 
at the chalked-up prices, around £4.10. I did query this and the 
barman explained that I was not the only one to notice this "anomaly". 

There appears to be no motive for this except to maximise profits 
from those who baulk at the relatively high prices and choose to take 
a half instead. Leaving aside this dubious practice, by law all prices 
should be displayed although there does seem to be some reasonable 
leeway with some other bars only prominently displaying the pint 
prices with the expectation that customers can always divide by two 
when necessary. And that leads to my question: how much variance 
can there be between the cost of a pint vs two halves before the 
law requires that both prices be displayed? I would have thought that 
a difference approaching 10% was pushing the bounds of legality to 
breaking point. Time to ring Trading Standards perhaps? 

(Legally the price list on display only has to be representative rather 
than comprehensive, I think - Ed.) 

From Geoff Corfield, Ontario: 
Last night I was sitting in the Victoria Tavern (London, Canada) 
drinking Waterloo Dark (5% ABV, sweetish lager - close your eyes 
and you can almost pretend it's a dark mild); and reading Peter 
Edwardson's excellent account of the historic Hillgate pub crawl. I 
could taste the Sammy Smith's in the Turners and the Old Tom in the 
Blossoms, and I was especially glad to see the Sun & Castle still going. 
The quiet front room just inside the door was one of my favourite 
spots. All the best to those of you still there from the time I used to do 
the Hillgate (and there are still quite a few of you). 

(Geoff was active in CAMRA locally many years ago - it's worth 
pointing out, I think, that his letter was actually typed - on a 
typewriter. Unless his computer has a fantastic retro font- Ed.) 



Hazy Thinking 

I N THE LATE Seventies and Eighties, I had too many experiences 
where I was served a pint of soup masquerading as beer and, on 
taking it back to the bar, was told "it's real ale, Sir, it's meant to be 

like that." On a couple of occasions the barperson even said "and you've 
had a drink out of it!" as a reason not to change it. And there were a 
handful of times when I was handed a pint with obvious bits of white 
stuff floating in it. At that time, the perception that it was frequently 
cloudy was a major disincentive to many drinkers trying real ale. 

Fortunately, things have greatly improved now. Many brewers, 
including Robinson's, have introduced cellar quality initiatives, and the 
Cask Marque scheme has done much to drive up the quality of beer 
handed over the bar. It's now generally accepted that real ale should be 
crystal clear, 100% of the time, and any failure of clarity is sufficient 
grounds for a refund or exchange, no questions asked. 

However, recently there has been a growth in mutterings that 
demanding clear beer is a bit passe and 2oth century, and drinkers 
should be willing to embrace a new wave of funky, artisanal cloudy beer. 
Moor Brewery of Somerset put forward a motion to the 2012 AGM of 
brewers' organisation SIBA that it should remove clarity as a 
requirement for beer competitions. It was passed, albeit watered down 
to say that not all beer styles required clarity. 

It's important to draw a distinction here. There are plenty of beer styles 
around the world such as Belgian witbier and German Hefeweizen 
which are traditionally and authentically cloudy. If British brewers wish 
to take up these styles, or brew other types of beer that are intentionally 
cloudy, then fair enough, so long as the customer is told what to expect 
at the point of sale. Cloudy beers can stand or fall on their own merits in 
the marketplace. 

But this movement seems to go beyond that to suggest that the 
importance of clarity in normal cask beers is greatly overstated. It seems 
to be a case of "look at me, I'm a really serious, sophisticated beer 
enthusiast, I don't need to conform to such tedious mass-market norms 
as clarity." It's a bit like a car buff saying that reliability is so bourgeois. 
It has been described by prominent beer blogger Tandleman as a "silly 
kind of artisanal snobbery". If this view becomes widespread, there is a 
real risk of undoing twenty years of promoting good cellar practice and 
putting a whole new generation off cask beer. 

The vast majority of real ale is intended to be served clear, and with 
vanishingly few exceptions, a cloudy pint is a sign of a brewing fault or 
poor cellarmanship - either serving green beer that hasn't yet had 
chance to settle properly, or a cask having been disturbed in the cellar, 
or trying to eke out the last dregs and sucking up some sediment. You 
don't need to taste it - it's obviously not up to scratch, and should be 
sent straight back. 

Some may criticise this as "drinking with your eyes", but I make no 
apology for expecting beer to appeal to the sense of sight as well as taste, 
and to be well-presented and look good in the glass. Food is all the better 
for being carefully arranged rather than just flung on the plate, and so is 
beer. And that attitude is not all that far from suggesting you shouldn't 
be that bothered about the taste so long as it gets you drunk. 

Many of you will have been in the position where you order a pint in an 
unfamiliar pub, and it comes out borderline cloudy, with a thin, scummy 
head, and a glass that is warm to the touch, and you just know before a 
drop passes your lips that it's not going to be any good. Clarity doesn't 
guarantee a good pint, but for the general run of British ales, a lack of it 
is a sure sign of a poor one. 

Curmudgeon Online: curmudgeoncolumns.blogspot.com 
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Fight Back and Save Your Pint 
It's time to save your pint and fight back against this year's budget 

which saw the Government continue its damaging policy of the 
beer duty escalator. Every year beer tax increases by 2% above 
inflation meaning your pint in the pub costs you 5-10p more. This 
mounting pressure is contributing to the closure of 16 pubs every 
single week. 
CAMRA is calling all beer drinkers and pub goers to sign an online 
e-petition today by visiting www.camra.org.uk/ saveyourpint . We 
need 100,000 signatures to trigger a high profile Parliamentary 
debate and put pressure on the Government ahead of Budget 2013. 
To stand a chance of doing this we need your help in reaching as 
many people as possible. So please sign the petition and then 
spread the word. 
CAM RA also has free material to take down your local and join the 
campaign. Email claire.cain@camra.org.uk to order free beer mats 
and posters.* With around £1 on every pint going to the Treasury 
in beer duty and VAT, it's time to save your pint and call time on 
the beer duty escalator! 
*One pubs pack contains 5 x A4 posters and 1 oo beer mats, please 
let Claire know how many pubs packs you would like. 

Opening Times- Information 
Opening Times is produced by the Stockport & South Manchester 
Branch of CAMRA, the Campaign for Real Ale. Additional material 
is supplied by the High Peak & NE Cheshire, Trafford & Hulme, 
North Manchester and Macclesfield & E Cheshire Branches. The 
views expressed are not necessarily those of CAMRA either locally 
or nationally. 7,200 copies a month are printed by Phil Powell 
Printing of Failsworth. All articles copyright CAMRA unless 
otherwise stated. 

News, articles and letters are welcome to the editorial address 45, 
Bulkeley St, Edgeley, Stockport, SK3 9HD. E-mail 
stocam@btinternet.com. Phone 0161 477 1973. Advertising rates 
on request. 

Postal subscriptions are available at £11.00 for 12 issues (make 
cheques payable to Opening Times). Apply to Opening Times, 4 
Sandown Road, Cheadle Heath, Stockport, SK3 oJF. 

Trading Standards - for complaints about short measure pints 
etc contact Consumer Direct (North West). Consumer Direct works 
with all the Trading Standards services in the North West and is 
supported by the Office of Fair Trading. You can email Consumer 
Direct using a secure email system on their website 
(www.consumerdirect.gov.uk) which also provides advice, fact 
sheets and model letters on a range of consumer rights. Their 
telephone no. is 0845 404 05 o6. 

Copy Date for the July issue is Friday 8 June 

Contributors to this issue: John Clarke, John Tune, Dave Hanson, 
Peter Butler, Pete Farrand, Robin Wignall, Peter Edwardson, Frank 
Wood, Phil Booton, Mike Rose, Caroline O'Donnell, John O'Donnell, 
Tony Icke, Barry Pryme, John Sutcliffe, Mark McConachie. Mark 
Charnley, Steven Swain, Andy Sullivan, Heather Airlie. 

Distribution Manager- Janet Flyun 
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Local CAMRA branches organise regular events in pubs across the 
region - members of other branches & general public are welcome to 
attend excEpt some Branch business meetings (contact branch 

contact if in doubt). Organising branch in brackets. 

Wednesday 6th - Campaigning Social: Blue Bell, Moston Lane. 
Starts 8pm. (NM) 

Saturday 9th - Trip to RedWillow Brewery, Macclesfield. Details 
from John Clarke on 0161477 1973 (SSM) 

Tuesday 12th - Quiz Social: Electrik, Wilbraham Road, Chorlton. 
Starts 8pm (TRH) 

Wednesday 13th- Pub of the Year runner-up presentation to Port 
Street Beer House. Starts 8pm. (NM) 

Thursday 14th - Pubs by Tram: 8pm Packet House, 8-40 
Navigation, 9.20 Gardeners Arms, 10pm Moss Trooper, finish 
Timperley Taverners. (TRH) 

Saturday 16th - Stafford Crawl. Meet station at 11.30am (MEC) 

Sunday 17th- Mild Magic Winners presentation and Pub of the Year 
Runner-Up Award: Crown, Heaton Lane, Stockport. 4pm to 6pm. 
(SSM) 

Thursday 21st - Solstice Social: Swan With Two Nicks, Little 
Bollington. From 8pm. (TRH) 

Thursday 21st - Solstice Walk: Leathers Smithy, Langley. Start 
7.30pm. (MEC) 

Friday 22nd - Heald Green and Cheadle Hulme Stagger: 7.30pm 
Griffin, Wilmslow Road, Heald Green; 8.30 Kenilworth, Cheadle 
Road. (SSM) 

Tuesday 26th - Ashley Social at Greyhound. From 8pm (TRH) 

Wednesday 27th - Gardens Crawl: Cask, Liverpool Rd 7.30pm; 
Knott Bar 8pm; Deansgate 8.30pm; Britons Protection 9pm; Ape & 
Apple 9.30pm (NM) 

Thursday 28th - Pub of the Month presentation to the Cheadle 
Hulme. From 8pm. (SSM) 

SSM: Stockport & South Manchester 
Contact: Mark McConachie 0161 429 9356, 

NM- North Manchester www.northmanchestercamra.org.uk 

HPNC- High Peak & North Cheshire www.hpneccamra.org.uk 

7. com 

MEC- Macclesfield & East Cheshire www.eastcheshirecamra.org.uk 

TRH - Trafford & Hulme www.thcamra.org.uk 

Branch Contact: John /son 0161 962 7976, enquiries@thcamra.org.uk 

CAMRA Branch Business Meetings 

Thursday 7th - Altrincham Conservative Club, Market Street, 
Altrincham. Starts 8pm. (TRH) 

Saturday 9th- AGM, Ramsays Bar, Buxton. Starts 1.30pm (HPNC) 

Thursday 14th - Arden Arms, Millgate, Stockport, Include New 
Faces Social. Starts 8.15pm (SSM) 

Wednesday 20th- Angel, off Rochdale Road. Starts 7.30pm (NM) 

Thursday 5th July - Royal Oak, Barlow Moor Road, Chorlton 
(upstairs function room). Starts 8pm (TRH) 



Bramhall & Hazel Grove with 
Mark McConachie 

W E BEGAN OUR mid-winter crawl at 
the Robinson's Three Bears on 
Jacksons Lane. This is a relatively 

new pub, having only opened in the early 
nineties. It had undergone a recently completed 
refurbishment which has transformed the 
fa<;ade quite markedly. A large, heated and 
comfortably furnished smoking terrace goes 
part-way across the front now. This is very 
much in a similar style to the terrace installed 
at the Puss in Boots, which like this pub is 
also run by Almond Pubs on behalf of Robbies. 

The interior work has also been carried out to a 
very smart standard. Although not a large 
house, the work done has retained the cosiness 
the pub always had. Busy with early evening 
drinkers, and a fair number of diners too, yet 
we managed to find ourselves a table. Beside 
our table were three bears carved in wood, yet 
with moveable head and limbs. The diners 
occupy the space to the right, near to the food 
servery area, whilst the drinkers have the rest of 
the pub in front of the bar. Tonight that bar 
dispensed four Robbies beers - Hatters, 
Unicorn, Dizzy Blonde, and seasonal ale, Long 
Kiss Goodnight. The Unicorn came out top with 
our drinkers, whilst the others were rated 
average to good. 

Off we went to the next pub, the Shady Oak on 
Redford Drive. This was achieved via a walk 
through residential streets and a small park, 
then across a gladed brook. 

The "Shady" is a tidily presented pub that was 
custom-built for the estate; it is set beside a 

well-used Co-op store. Upon entry, a small 
room leads to the bar which offers a good 
display of cask ales. Off this is a neat snug, 
beyond that a pool and football-table area. Up a 
level, and behind the bar is a high-vaulted room 
that at one time was used for screening TV 
football, but nowadays is used for hosting live 
entertainment (which we were told is proving a 
popular feature). Beyond that room is a 
capacious smoking area. Food is quite a feature 
here now, with plenty of main meals and snacks 
at reasonable prices (served lunchtime, then 
evening till 8pm, weekends from noon till 
8pm). On the bar tonight were Thwaites 
Original, and Wainwright, Wells Bombardier, 
and Marston's Pedigree. Neither the Original 
nor Bombardier was tried, the other beers 
scored well though, with the Wainwright 
coming out favourite. 

Another walk awaited us next, to get to the 
Ladybrook on Fir Road. The pathway that 
runs alongside the brook made short work of 
the fifteen minute walk. 

The Ladybrook is a large 1930s mock-Tudor 
pub built in the roadhouse style for Manchester 
brewer, Boddingtons. Some years ago, this 
place had many rooms, one of which housed a 
billiard table. That table and the room that 
housed it have vanished to become part of the 
general space used for drinking and dining. 
Much use is made of wood in the interior 
panels, balustrades, columns, and exposed 
beams. The large space is open-plan but 
tastefully split-up into separate drinking areas, 
all of which have plush upholstered seating. 
Beyond the bar in the back room is a large vault. 
For now, ever more so than before, this Spirit 
Group house does a good trade in pub-grub. 
And, indeed why not? The place was busy with 
a fair mix of people enjoying the drinks and 
food. The number of cask beers on offer, and 
crucially those buying it, was pleasing to see 
too. Beers on the bar were- Boddingtons Bitter, 
Wells Bombardier, Sharps Doom Bar, Buxton 
Blonde, and Tatton Ale. It was the latter three 
beers which took our fancy, with them all 
scoring very well indeed. 

Timing things well, we just caught the 378 bus 
in time to avoid the long walk to Bramhall 
centre. None of the bars- Beluga, Napa, nor 
Bubble Room sells cask, so our target was the 
New Victorian on Ack Lane East which local 
brewer, JW Lees of Middleton acquired a few 

years ago. As the "Victoria", the pub had a poor 
reputation; that tarnished image has thankfully 
gone now as it was very busy with all tables 
occupied and a good number of stand-up 
drinkers too. A large L-shaped room is divided 
by various means and differing levels set a 
pleasant ambience amongst the varied crowd. I 
believe food is served noon till 7Pm for those 
thinking of such. The fashionable air is echoed 
in the furnishings with floor-to-ceiling windows 
helping this effect. Cask ale seems to have 
grown in volume here, with beers being JW 
Lees Bitter, Coronation St, and seasonal ale, 
Rising Sun. The last came out top amongst our 
tipplers, followed by the Corrie and the Bitter. 

A quick check of 
bus times showed 
we could get the 
378 once more, 
but this time to 
finish the crawl at 
the Pointing 
Dog, Grove 
Lane, Cheadle 
Hulme. This 
opened in July 
2011 after a 
conversion of the 
former Smithy. 
The exterior is a 
striking mix of 
boarding, white rendering, and weathered 
copper set in extensive grounds. A lawned area 
to the rear aspect is bounded by trees, in front 
of which is a large covered pergola and patio 
area. Inside is a very modern space set around 
an island bar with an open kitchen visible 
beyond that. All five rooms offer the user a 
drinking or dining experience; given that an 
emphasis is heavily placed on dining, 
everywhere is a place that you may eat. The 
front rooms appear slightly more plush and 
give you some old hunting photos and enlarged 
postage stamp images of hunting dogs to look 
at. Elsewhere the decor is minimal and 
somewhat rustic; some walls are painted, whilst 
others are seemingly bare plaster. This look is 
fitting as most rooms have no ceiling, just the 
exposed underside of the roof structure. These 
blend with huge sliding wooden gates that act 
as doors-cum-wall screens; one of the rooms 
even has a faux minstrel's gallery. Beers on the 
bar were Thwaites Wainwright, Theakstons 
Best, and local brew, Dunham Massey Big Tree 
Bitter. We only had time for the last beer which 
was a tad disappointing in condition, yet 
pleasant enough. 

Our last bus home awaited (the 313, this time), 
and so our stagger was at an end. 
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We brew with passion, 
skill and patience 

Award winning beers 
from the heart of 

the Yorkshire Dales 
I] &I 

www.llkleybrewery.co.uk 
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Gluten Free Beers 

I F YOU ARE a beer lover, being diagnosed as coeliac is a bit of a 
bugger really. For those of you who don't know this is a genetic 
condition involving an intolerance of gluten. Given that the 

grains used to make beer - usually malted barley and malted wheat -
are rich sources of gluten, a diagnosis puts beer strictly off the menu. 

Cider and perry are obvious 
options but they are not of 
course to everyone's taste. 
Luckily there are now an 
increasing number of gluten 
free beers made in the UK and 
one of the leading suppliers, 
Green's, is now based in 
Stockport. OT met up with 
Green's owner David Ware 
(pictured right) to get some 
background information, and 
also to try the beers. 

Although he's not a brewer, 
David had been in the 
industry for many years, 
including 27 at Tetleys in 
Warrington followed by a stint at Cains. While he was there he met 
up with Green's founder Derek Green. Derek was coeliac who had 
teamed up with Belgian "brewing architect" Roger Mussche to create 
a range of gluten-free beers, initially made using grains such as millet, 
sorghum, buckwheat and brown rice. The result was 
Discovery, the first beer in the Green's range. The beer 
is brewed in Ghent and is a 6% brown beer with a slight 
spiciness coming from the Belgian yeast and a cidery 
palate. 

So far, so good. However in 2007 Spanish brewing 
giant Estrella Dam entered the gluten free market, 
having devised a method of removing gluten from 
standard beers. Back to the drawing board for Derek 
and Roger with the latter finally working out how this 
was done. Thus, most of the Green's range is now made 
from "de-glutenised" barley malt. The first beer made 
in this way was Premium Golden Ale (4.7%) which also 
has a notable Belgian character (all of the Green's beers 
are in fact made at various Belgian breweries). 
However the range was given another push with the 

introduction of three "Bottle Refermented" ales. 

The Blond Ale (5.8%) is as good as a Belgian blond beer 
you are likely to get. It's spicy yet unspiced and hugely 
refreshing. Amber Ale (5%) is not as upfront as its blond 
cousin but builds up to a long, dry finish. The range is 
completed by Dark Ale (5.8%) which again shows a 
strong Belgian influence. None are what might be 
classed as a distress purchase, and are fine beers in their 
own right. 

David, who took over the business last November, is 
keen to expand the range and is working on new beers to 
accommodate modern interest in IP As and fruit beers. 
The range will also be made available in 750ml bottles. 

Most of the Green's beer is exported with two thirds of 
the turnover coming from the USA (where some of the beers are sold 
at a hefty 8% ABV), with other important markets in Italy and 
Scandinavia. There are a growing number of UK outlets -they can be 
contacted on 0161 456 4226. Check out the website at 
www.glutenfreebeers.co.uk. The good news for local coeliacs is that 
Derek is also negotiating with one or two local retail outlets so you 
may not have to journey too far to pick up a bottle or two. 



Trafford 8t Hulme Club of the Year 

I N AN EVENING of smiles, songs and supping, Altrincham 
Conservative Club was last week presented with a certificate 
confirming it as the Campaign for Real Ale's local Club Of The Year. 

Members at the Market Street Club welcomed campaigners from 
CAMRA's Trafford and Hulme branch to see their club Steward Bob 
Jones presented with the award by local CAMRA Chair Beverley 
Gobbett. Music was provided by Altrincham Acoustic, the "best folk club 
in Manchester", who usually meet at the Club on every second Sunday of 
the month. 

In presenting the award, Mrs Gobbett commended Bob's hard work 
since he became Steward almost ten years ago. She told the club that the 
award recognises clubs that have made a commitment to offer their 
members well kept cask ales and that Bob had built up sales of real ale 
on the club's single pump from a couple of casks a week to over one a day 
on average. She also paid personal tribute-to Bob's generosity in giving 
up his spare time to help other local licensees wherever he could. 

Club Chairman Derek Derbyshire thanked Bob for his excellent 
stewardship and the support and friendship he offers to their members. 

Pictured above from left to right: Club Steward Bob Jones, CAMRA 
Chair Beverley Gobbett & club chairman Derek Derbyshire 

Brewery Tap Tour 

A- LTHOUGH TRAFFORD & HULME Branch has been on a few 
trips into Yorkshire, usually by train, this was one with a twist -

. aplan to visit the taps of the micro-.breweries of West Yorkshire. 
Heather Air lie went along .... 

Meeting at Victoria Station in Manchester, we caught the slow train to 
Marsden, imd the Riverhead Brewery Tap. Created in 1997, in what 
had been a grocery store, the ground floor is entirely focused on cask 
beer. The room is almost saloon-like, with the main elementbeing wood. 
The whole operation was taken over by the Ossett Brewery in 2007; now 
with up to a dozen pumps, they mostly provide River head Beers plus two 
or three of their beers. 

As we had been joined by a hardier traveller who had chosen to get the 
184 bus all the way, we elected to get a bus rover ticket rather than 
continue by train, which would allow us to get on and off for the rest of 
the journey following the Colne Valley to Huddersfield. Other modes of 
transport could be narrow boat via the Hu.ddersfield Narrow Canal, or 
the railway, as in the popular Rail Trail. 

Next on the list" was a 
short ride and steep 
climb up to the Sair 
Inn. This olde style pub 
contains Linfit Brewery, 
named after the 
vernacular version of the 
village of Lini:hwaite 
which grew with the 
textile mills around 
r6oo. The pub has four 
wonderfully well-
preserved traditional 
rooms, complete with fires; but we disregarded them to sit out in the sun 
with a view across the hills to Golcar. We were even visited by an ice 
cream van, much to the frustration of the frienilly house-dog,_who 
couldn't take his eyes off mine! Beers available were Bitter, Linfit Bitter, 
Swift, Gold Medal, Leadboiler and Old ElL 
~ -

After rolling back down the hill, two 
buses took us up the other side of the 
valley to Golcar Brewery which 
happily was havip.g an open day in 
celebration of Golcar Lily Day. , 
Unfortunately ou~ information was 
not quite correct time~wise, but 
John the brewer was kind enough to 
serve us a beer anyway while he 
waited for the workers from the 
festival to arrive for their just 
desserts. 

As John states on his website, 
"Golcar Brewery was established by 
John Broadbent in 2001 to supply 
his village pub, the Rose & Crown, 
with its own beer .. The Rose remains 
a regular outlet for John's beers whilst the brewery has expanded and 
supplies beer to the free trade throughout West Yorkshire. Four regular 
beers are available along with specials, some brewed to assistant brewer 
Andrew Moorhouse's own 'Sidecar' recipes". 

A stagger down the hill took us to said Rose and Crown, where we were 
able to try two Golcar beers, with a further two hand pumps. A large 
stone-built pub, it has a seating area outside, where once again we could 
see across the valley to Linthwaite. As busy as one might expect on Lily 
Day, it was nevertheless still welcoming. We were even invited to help 
ourselves to chip~ and sausage butties. 

· The next stage of the journey should have been straightforward, but with 
the distraction of food, our party had become a little disorientated and 
some started walking down the hill to Milnsbridge rather than wait for 
the bus. With strict instructions to keep looking out for the bus, they still 
managed to be on the wrong side of the road when it arrived, so it sailed 
past of course. A couple of us got off the bus to wait for them and ensure 
they found their way to the Rat and Ratchet, another Ossett Brewery 
pub on the south side of Huddersfield town centre. 

The 'Rat & Ratchet' brewery had closed when it was sold to Ossett 
Brewery, so this is a revival, now simply called 'The Rat Brewery'. 
Although an uninspiring exterior, the first thing that hits you when you 
walk in the bar is the expanse of hand pumps, an impressive dozen. A 
fine selection of their own, Ossett and other local brews had kept the 
others entertained while we waited for non-existent buses, but they still 
had time for a quick visit to the Grove. Although not technically a tap, it 
does have~plenty to offer in the way of beer. It boasts eighteen real ales 
from regional and micro-breweries. 

011r next stop was the Commercial Hotel in Slaithwaite, taR for A walk across town took us to the Sportsman with its nano-brewery in 
Empire Brewing. Although it has been refurbished, it has retained the cellars. The Art Deco interior has a curved bar as its centrepiece and 
traditional features with a contemporary style and a friendly welcome. It half a dozen hand pumps. Serving local and regionally produced beers 
has eight hand pumps, including the house ale 'Commerciale' and such as Mallinson's, Empire, Golcar, Anglo Dutch, Riverhead, the pub 
Moonraker Mild, brewed along the canal at Empire Brewing. At 3.8% the always has a mild available. A satisfactory·end to a good day out with 
mild had great mouth feel and bags of flavour, possibly my favourite of some mighty fine ales not normally found on the west side of the 
the day. They also had a good selection of award-winning growlers from Pennines. 
the local butcher plus some well-filled baps. 
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News Extra 
AiRECENT STAGGER around Stockport 

rought the . unwelcome news that 
either the Rectory nor the Pack 

Horse in the Market Place was selling cask 
beer. These are notable losses as both have sold 
good quality cask in the past. 

Staying with the no cask beer theme, Scottish 
brewers BrewDog opened the latest in their 
chain of bars in Manchester last month. It's on 
Peter Street opposite what was the Free Trade 
Hall. Plus points - good food offer, keen and 
enthusiastic staff, over-sized lined glasses and 
an impressive selection of imported bottled 
beers, primarily from the USA but with one or 
two European brewers there too. Bad points -
a pricing policy that seems to be all over the 
place (halves and thirds are rather more than 
their respective fractions of a pint) and no cask 
ale. And that's the real elephant in the room. If 
you claim to be at the forefront of a craft beer 

revolution you can't do that without doing cask 
because if you do you are missing a trick. So, you 
pays your money and takes your choice 

And of course across town both the Port Street 
Beer House and Common (Edge Street- and 
pictured here) have 
been doing it longer 
and arguably do it 
better. Speaking of 
Common they have 
finally rid 
themselves of their 
InBev loan tie. This 
has enabled them to up their game somewhat. 
The two cask beers will now come from local-ish 
micros, the draught pumps will see one reserved 
for USA beers, one for British, one for European 
beer, one for dark beers and a couple for the 
weird and wonderful. The bottle range features 
the likes of Kernel and Red Willow from the UK 
and brewers such as Stone and Mikkeller from 
further afield. The food's great, too. 

· · · · · ··· · •.. · ·· lmd a flavour simply 

bursting with fruit Cloudy or clear, vintage or organic, 
there's something for everyone. 

• Easy to dispense either from behind the bar or through 
a redundant handpuH. 

• Quality maintained from the 1st pint to the last 
(12 months shelf life from fiHing, minimum 3 months 
when opened if stored at 4"C). 

In Salford, iconic Ho1t's house the Eagle on 
Collier Street has been taken over by the team 
behind the Castle on Oldham Street. After a 
redecoration it opened for business on 27 April. 
It is being run by Esther Maylor (pictured 
above) who tells us that trade is up and the 
changes have met with general approval 
(although some ofthe old locals departed when 
the TV was taken out). However the pub is 
getting spin-off trade from the nearby Black 
Lion and Kings Arms as well as the recording 

studios at the end of the street. Cask ale is 
the biggest seller with Holts Bitter top of the 
tree. The, fairly mainstream, guest beers also 
do well and the pub is a convert to real cider, 
too. Well worth a detour- OT will certainly 
be back. 

The Peters Square Tavern in Stockport is 
to reduce in size from this month by closing 
the front room on the St Peters Square side 
to concentrate trade on the current back 
room, which will be accessed from 
Piccadilly. With beers from the Thwaites 
stable it is envisaged that the pub will be a 
good deal more cosy and bring back the 
atmosphere that once held sway in the 
nearby Unity. The Nelson Tavern has had 
a thorough redecoration oflate and is now a 
very pleasant place to enjoy a drink, however 
there is now no cask ale offered at all. 

In Bredbury; the Horsfield Arms closed 
last month and we understand that its days 
as a pub are now over. Staying with 
Robinsons there are new faces at the 
Blossoms in Heaviley. There is to be a 
substantially revamped food operation and 
longer opening hours. More on this one next 
time. 

finish with a mention of the 
Commercial on Manchester Road in 
Mossley. The former keg-only pub has had a 
new lease of life with three cask ales now on 
sale. Millstone Tiger Rut is the permanent 
beer and this is joined by two changing 
monthly guests. They are clearly doing 
something right as the pub has also gained 
Cask Marque accreditation. The pub has 
also benefited from a refurbishment and is 
handily located next to the railway station, 
thus adding another halt on the Trans­
Pennine Ale Trail. Walkers, dogs and 
children are all welcome - get yourselves 
down there! 



Branch Cider Pubs of the Year 

The Rising Sun at Mossley was the winner of High Peak CAMRA's 
Spring Pub of the Season and Cider Pub of the Year Awards. Local 
Branch members Alan Thomas (left) and Dennis Brookes (right) eo­
presented the award to a delighted landlord Richard Duddle (centre). 

The Rising Sun boasts 10 handpumped beers, which include local 
micro-brewery beers, and eight permanent ciders. They hold three 
annual beer and cider festivals . The pub has extensive views over Chew 
Valley and the Saddleworth Moors and is a hub ofthe local community, 
holding weekly vinyl nights, quiz evenings and a folk night, ensuring 
plenty of variety for the regulars, and it is very worthy of its recognition. 

The Stockport and South Manchester CAMRA Cider Pub ofthe Year is 
Ye Olde Woolpack on Brinksway in Stockport. The five changing 
guest beers are dwarfed by the enormous range of traditional ciders 
and perries with up to sixteen available. 

The pub itself was rescued from closure by Mike Quinn and it is now 
once again a thriving community local with a rather good line in pub 
food too. 

Mike is pictured above (centre) receiving his award from Stockport 
CAMRA Cider Representative Mike Gilroy (left) and Branch Chairman 
John Clarke (right). 

Regional Cider & Perry Festival 
After the success oflast year's Cider & Perry Festival, it is being held again; 
this year the dates are 22 & 23 June. It is also being held at the same venue, 
Copper Face Jacks, which is part of the Palace Hotel on Oxford Street. The 
opening times are also the same as last year, noon to 10.30 both days. 
Admission is £3 or £2 if you are a CAMRA member. 

So what changes are there this year? We listened to what you told us and 
will be serving in third of a pint measures and providing a greater range of 
dry ciders. We have also asked the hotel to provide more festival friendly 
food. 

If you are a CAMRA member and want to help out there is a staffing form 
on the website: www.Manchesterciderfestival.co.uk. The list of the ciders 
and perri.es will also appear on the website about two weeks before the 
Festival. So if you never joined CAMRA because you thought it was only 
about beer, come along to the festival, join CAMRA and support the cider 
side of CAMRA. 

C'(1M'R'(1 
2nd Greater Manchester 

CAMPAIGN 
FOR 

REAL ALE 

Cid{l {lrry 
f~stival 

40 Ciders & Perries 
No Ice, No Beer (but soft drinks will be available) 

Friday 22nd & Saturday 23rd June 
Open Noon - 1 0:30. Admission £3 (£2 CAMRA Members) 

Copper Face Jacks, Palace Hotel 
Oxford Street, Manchester M60 7HA 

The Greater Manchester Cider and Perry Festival is organised and run by volunteers from 
the Greater Manchester branches of CAM RA: www.camragreatermanchester.org.uk 

Further details available at: www.manchesterciderfestival.co.uk 
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A Jameside "Journey 
Anoth~r foray into deepest Ashton with Andy the Hat 

?± 

I MUST SAY thank you to all of you wl10 have noticed my absence 
from the last few editions of OT. Your kind words have been most 
encouraging and the few more critical comments Jlelpful, but I must 

p()int out thatthe views and observations any of us ca,n express do need 
to be looked at in the context of "at the time of the visit" and this doesn't 
mean that a place will be the same days or weeks later. This, not messing 
about, immediately brings me to the Penny Farthing on St Annes 
Road, Dei1ton. 

It seems my optimism that we had another real ale outlet to add to the 
limited prov!sion of cask ale in Den ton was t~. be short lived. A reader 
pointed out to me that no real ale was on offer when they visited and 
sadly there 'Was none when I went to check either. Please do get in touch 
with me via 'the editor, or if you see me, with"news like this. Likewise if 
any licensee or pub goer thinks I've misrepresented any pub, I'm happy 
to put the record straight if needs be. · 

Now if I think tbat Dent on is poorly serv; d by numbers of decent real ale 
outlets. at least what we do have is worth seeking out: From what I am 
often told this is notthe case with Ashton. As I found out last time it is ' 
not a hard job proving the point. However, things are rarely all one sided 
(The Crowthorn; nice street corner loc~lin West Ashton- OT February) 
so I hppe to persuagethe braver sou ls among ·you to try something 
different. ·· • ·· 

When work is d~r'i'e for the week and. you are lucky enougl:l to be able to 
leave early on a Friday you couHi do wor~e than go h2 me via i\shton. I am 
and do just this, arriving at the railway2 ~tation aC about 3pm, exit the 

. b:qilding and · do 180 degree§ fn the direction of}he Junction Inn on 
TUrner Street. ··· · 

I would recommend checking the pockets for funds before heading to ~ 
pub, I aon't, but I at least realised my monetary deficiency before 
experiencing the embarrassment of ordering a pint and finding I don't 
have a means of exchange! This puts me out a little but-never mind. 
Crossing Wellington Road by the new pedestrian crossings, I have to say 
what a massive improvement from the life threatening proce5!1.1re we 
have had to carry out for years this is. I get some cash and walk across f!le 
markeftowards the Wetherspoons Ash Tree, which I will miss out on 
this occasion, people Will already be familiar with this and a good one it 
is too, Then walking up Penny Meadow we pass the Bowling Green~ a 
place that al~ays seems thriving, but on previous inspection does not 
serve cask and I see no sign of it this time either."A bit further on the left 
is the b~arded up ahd forlorn Tontine and by thetraffic lights on AlbiOJ11 
Street is the not open wfor business and not entirely promising Lord 
Napier , a 'pub which still S.l)OrtsVaux signs. Across the road and further 

'towards Penny_Meadow ori'Albemar!e' Street is Sullivan's,, which looks 
more closed.thlii1the LordNapier! Well at least I've got this bit out of the 
way and .. <::;rt get back to the J1p1ction with a clear researcher's 
conscience. It's a short walk back along the new bypass and then behind 
the station. 

The Junction is a Robinson's.house and~n entering 1 find itwell peopled 
·and with a l~v~iyatmospher~ tl:l£re appearst2 be some. friendly culinary 
rivalry for chilli. I order theUnicorn, Black Beauty is also available' 

41today . . The Unicorn is fine .and !settle down to read my book and listen 
iri. 'fhe pub was modernised some years ago and has. been more r~cently 
reupholstered, is clean enough and.looks well run. The toilets are clean, 
have soap and have seen long service! Last time I was here with my late 
friend David we had to stay outside because our bones were in danger o( 
liquefaction from the sound wave activity. Fortunately the background 
music this afternoon is more modest and unobtrusive. Nice locals' pub. 

I head back towards 'the bus station and another opportunity to pla.Y with 
the pedestrian crossing, albei,t with the irritating instalment of the 'green 
man at my elbow rather than the ·old fashioned heads up arr~ngement7 
Just before. though; I check back up Wellington Road to look for the 
Ladysmith, closed attjlis time at least with no real ale visible and th~.s 
Engine Room with lots of J!Umps. I have other fish to fry today, but this 
place looks to be going from strength to stn.mgth and head to head .with · 
'Spoons. Now!' m going to the Prince of Orange, another Robpies pub! 

2 

':~ Continued next month 
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Robbies Rebrand 
New point of sale m~teriaL rolled oufin 'alf'pubs 

FOLLOWING THEIR much anticipated £sm brewery investment, 
Robinsons have released an innovative 'new look', 'new feel' for 
their beers. 

"We've been working on this range for over a year now," explained.David 
Bremner, Robinsons Director of Marketing; ''Some of .our ale~ have 
matured gracefully over"i:he last 120 years, whilst some younger siblings 
reflect recent changes to the market, but the great. thing about the 
investment the sixth generation are putting into the business is !~at we 
have had the time to make these beers the best in the industry." ··· 

Robinsons are the first brewery to .include units of aJcohol. and hop 
details to the front of thepump~clfp: usiiJ.g a uniform tab sy~tem, pre­
empting what will ~Urelybecome a legislative requirement of the future. 
"Unlike some who. want to 0give their pump clips the s_ame generic 
outline,· our research carried out directly with licensees and. consumers 

.suggested that we should give each its own personality and look. We've 
taken that to the extreme," enthuses David. 

"We ar~ espegally proud of our 
premium . metaf range which Will . 
undoubtedly drive sales" continued 
David. "Dizzy Blonde has already t 
received exceptionally'' good fee<lhack 1 
from consumers, as we thought it would, I 
and I've never seen a better pump clip 

'than Unicor.n- you rea. lly have to h .. old it j. 
.to believe it. There is also a healthy mix 
of images •: used folloWing consumer 1 
feedback that pictures influenced their · 
decision to buy a beer as well as words." 

Oliver Robinson, recently appointed as joint Managing Director of 
Robinsons, continued: "We are committed to many more generations of 
family brewing and pub ownership and these recent investments should 
be seen as a sign of that. Cask beer is set to have a very solid ten years 
with innovation remaining key. There are nearly 900 brewers in the UK,' 
driVing the only growth in the pub trade, and they are all trying to stand 
out: ··we want to lead the way.and our new Visitor Centre, ~_pe to open 
later this year, will give customers a dose up of evefything we do. We 
have been brewing three of our beers sin£e the 1890s and won 30 awards 
for them in the las~25 years. Now is the time to make some noise about 
them." 

Pub Shorts 
Quite a few real ale gains have come to light in recent weeks. In the 
Ladybarn and Fallowfield area, the Mauldeth on Kingsway was selling 
Greene king's Old Speckled Hen and Wells Bombardier when OTcalled. 
The Brewers Arms on · Ladybarn Lane has two 
guest beers, which were Copper Dragon Best Bitter 
and Black Sheep Golden Sheep. Both pubs" report I 
that the cask ales are selling well. Chancellors, the .• 
hotel behind Owens Park (adjacent to the Arnlitage~~ 
Centre) in Fallowfield, has Taylor's Landlord and is ~ .....,"""""'"""!=~~-

.. • .I 
open to the public (from spm each evemng). ] 
Meanwhile -the closed Welcome in Rusholme has l 
become a dentist's surgery. , 

' ':;e:~ 



High Peak Pub News 

With Frank Wood 

T HE Mottram Wood at Mottram 
roundabout, Hattersley (and formerly 
known as the Outside Inn), was shut 

when I passed in early May. However, on a 
closer inspection and a peek through the 
window, I saw it was being given a complete 
internal facelift and a sign stated it was re­
opening on May 19th as a "Premier Inn". A quick 
look online and I found that they are a "family 
pub restaurant" chain and Mottram will be the 
22nd in their chain. 

Other pubs in the Mottram and Hattersley area 
are not doing too well. The Four in Hand 
recently shut, the Junction likewise 18 months 
ago (now flats), the Pack Horse has been shut 
for a couple of years, though there have been 
recent signs of work being done in there. The 
White Hart saw much better days when it was 
run by Geoff Oliver (owner of the Rossendale 
Brewery & the Sportsman in Hyde) who sold it 
on to JW Lees and trade has been chequered 
since. The Chapman Arms and the Harehills 
Tavern are the only pubs trading in Hattersley. 
Steve Heaton at the Harehills says he is doing 
very well out of the other closures. Steve is now 
the oldest serving landlord in the area, having 
been there for eight years (and he is only 33!), 
and still playing in the North West Counties 
League for Glossop North End. However, there's 
no real ale available. How about it Steve? 

A report from Haughton Green that the Jolly 
Hatters on Haughton Green Road is selling real 
ale now. Wells Bombardier, Black Sheep and 
Shepherd Neame Spitfire have been on in turn 

May. On the same evening, I nipped into the 
Partington Theatre club on Henry Street and 
found they also are still taking a guest beer 
(main night open being a Friday but all week 
when there is a play showing). 

Finally in Mossley, the Commercial near the 
station, has added a third handpump. Always a 
Millstone beer on sale, there .are now two guests; 
on sth May they were Moor houses Black Cat and 
Brakspears Oxford Gold. Across the road, a busy 
Britannia (Good Beer Guide 2012) had 
Marston's Best Bitter, Millstone Mossley Brew, 
George Wright Blue Moon, Ossett Big Red and 
Robinson's Enigma. Best to time it right on a 
Saturday however, as when trains stop, revellers 
on the Rail Ale Trail pack the bar in the daytime. 

Up the hill then to the 
Rising Sun (Good 
Beer Guide 2012) where 
we were making two 
presentations to 
landlord Richard 
Duddle. High Peak 
Branch Cider pub of the year 2012 (eight ciders) 
and Pub of the Spring Season 2012 (10 
handpumps). Wonderful views of the Chew 
Valley and Saddleworth Moors, great choice of 
beer of good quality. Nothing much more I can 
say but get up there and give it a try! 

Final drink in Mossley was at the Yorkshire 
Ward Conservative Club, also worth a try. 
Here the beers were Greenfield Thirst Born 
(they normally have a local beer on sale) and 
Thwaites Nutty Black. The club is open 7-11 in 
the week and 12-3 & 7-11 at weekends. 

there recently. The doom and gloom corner- Peak Practice 
The Stamford Arms, Denton Road, 
Audenshaw (ex Wilsons) is shut and for sale With Robin Wignall 
"freehold" and the Fleece in Top Mossley is 
shut and boarded. The Carters Arms on A few weeks ago the Buxton Advertiser carried 
Stockport Road Denton is for sale freehold and an article about the closure of the Duke of 
the Railway at Romiley is closed and boarded York, in Burbage, Buxton. Picking up from the 
and been sold at auction. Also the Junction contents of the article, this was obviously a good 
opposite Guide Bridge station was recently community pub. The following week's 
bulldozed. Advertiser updated the story to say that 'Punch 

A recent visit to the Duke of York in Romiley 
saw John Smiths cask, Taylor's Landlord, Black 
Sheep bitter, Wells Bombardier and Thwaites 
Wainwrights on offer, and the Lamb at Gee 
Cross re-introduced real ale earlier this year 
after years without, with Bombardier and Black 
Sheep featuring. 

In Glossop, I hear Whitfield Working Mens 
Club is still taking a guest beer. The Corner 
Cupboard has added a second handpump 
recently, with Thwaites Wainwrights now being 
joined by Thwaites Fine Rain on my visit on 4th 

Taverns were actively seeking a new licensee.' 
No update recently. The trouble is, it is easy to 
best guess the scenario before closure. A licensee 
runs a good community pub, but success brings 
upward only rent reviews and increased beer 
prices, which are already over the top. Another 
good pub closes. As I have noted before, I get the 
feeling that the bean counters at Punch don't 
really understand beer or pubs or communities. 
Still on the bad news, the Board Inn at Whaley 
Bridge is up for sale by auction. Sold free of tie it 
might still have a future as a pub, but it is now 
hard to be optimistic. 

As ever it is not all doom and gloom. I 
understand that the Oddfellows at Melior has 
re-opened, and maintains its traditions of 
serving good ale and good food. Punch Taverns 
are set to spend money at the White Hart in 
Whaley Bridge. It is good to find something 
positive to write about the company. Plans for a 
re-design have been agreed with High Peak 
Borough Council. The exterior will be largely 
returned to a historic appearance, very fitting for 
a pub in the Whaley Bridge Conservation Area. 
A heated exterior decking area will feature to the 
rear. Internal changes will allow for a dining 
area and better use of space, and food will 
become a feature. It is anticipated that work will 
be done in June. No major changes are expected 
on the real ale front, with four well kept beers 
available. These will include Tetley Bitter, still a 
decent pint when looked after, and Young's 
Special. Other beers will be chosen from the 
Finest Cask list, another worthwhile Punch 
initiative. 

Chris Fox has been installed as the new tenant at 
the Royal Oak in High Lane. Chris and 
Suzanne are locals to the area and have a pub 
background. Work is needed by Marston's to 
bring the accommodation into the 21st century. 
The pub will be open from 12.00 each day, until 
23.00 in the week and till midnight on Friday 
and Saturday. Reasonably priced food is 
available and is popular. Food is available 12.00 
to 15.00 and 17.00 to 20.00 in the week and 
12.00 to 18.oo at weekend. Former relief 
manager Mark Parsons is still around with a 
significant role in the kitchen. No changes on the 
beer front in this Marston's, former Burtonwood 
house. Six hand pumps serve Marston's Bitter, 
Pedigree, Wychwood Hobgoblin and beers from 
the full range of Marston's brewing empire. 
Chris is really pleased with beer sales which have 
taken off and show a rapidly increasing 
barrelage. 

By the time you read this the formal launch of 
the Paper Mill at Whitehough will have taken 
place. Lots of real ale and music are anticipated 
in this re-shaped local, formerly the Oddfellows. 
There has been much modernisation in the 
cellar so that beer quality can be assured. 
Launch day is expected to have been busy both 
in the Paper Mill and in the Old Hall across the 
road. 

The next Marston's Single Hop ale was in the 
cellar at the Shepherds, Whaley Bridge, in 
early May. Beers for the latest Marston's beer 
festival list are also stillaged. The Navigation, 
Buxworth, now has a sixth hand pump. Amongst 
the beers recently was Delph Donkey from 
Greenfield. Greenfield has changed the style of 
its pump clips. Needless to say this has no effect 
on the beer, which was in very good form. 
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Horse & Jockey 
t he in n o ri t h e green 

9TheGrccn,Chorlton, M219HS 
Td: o 161 860 7794 

www.hm,'iean<ljockeychorlton.com · 

The jewel in the crown 
alehodton's duiving 
real ale scene iri m.idyllic 
village green setting, 
dating back to 1512. 

Resident, seasonal and one-off 
- brews from our in-house 
4 barrel microbrewery, · 
complemented by a sublime 
selection oflocal and national 
.gue!!t'ales in constant rotation. 
Over 40 whiskies, and over . 

30 Belgian, Genmm and 
world beers. 

~----""'·-----"""-~ 

%~~~-'\ 
r;~4t/ 

}ceW-~" 
~-

Bri.tish cooking at its best- food 
served all day every day in the 
pub, and every evening from 
6pm (all day weekends) in our 
newly extended resta~u:ant. 

THE CRESCENT 
1 8-21 the crescent , Salford , Lanes 

www. thecrescentsalford. eo. uk 
01617365600 

CURRY NIGHT EVERY WEDNESDAY 1700-2000 
CHOOSE UPTO 3 CURRIES FOR £5.00 

Up to 9 Real Ales available 

Up to 4 Real Ciders 

Quiz night every Monday night for 21 .30 

Curry night every Wednesday night 5- 8 

Car park & beer garden to the rear of the building 

Food served 7 days a week !! 

Opening Hours : 

Mon - Thurs: - 1200- 2300 

Fri & Sat: - 1200-2 300 

Sun :- 1200- 2230 

14 OPENING TIMES June 201 2 

Join 
«!A M 

See Page 18 



Trafford Latest 

Following last month's news of the re-opening 
of Altrincham's Orange Tree, OT can this 
month confirm that the town's Bricklayers 
Arms is also back in business with opening 
night planned just as we go to press. The 
tenancy has been taken on by Chris Cocks, who 
also runs Sale's Bulls Head. Chris will 
continue to run the Bulls Head while employing 
a manager to do the day to day running of the 
Bricklayers but OT understands that they are 
planning a similar varied programme of events 
including live music, Open Mic Night, a quiz 
night & poker sessions which have revitalised 
the Bulls Head over the past 12 months. 

In a separate move, Chris Cocks also took 
temporary stewardship of Sale's Temple Inn 
during March, installing Paul Behan as 
manager. A classic community pub, The 
Temple had been at risk of drifting into history 
but its fortunes are slowly being revived under 
the new management with the blackboards 
outside advertising a full range of 
entertainment. 

There is also new management in Sale centre 
with the Slug and Lettuce, part of the 
national Stonegate group, welcoming Emily 
Savage as the new General Manager. Emily 
spent six years at the chain's branch on 

_Manchester's Albert Square before moving to 
Sale. The bar is varying its range of cask ales 
with regular beers Bombardier and Timothy 
Taylor's Landlord now alternating while one 
handpump is being dedicated to guest beers 
from national, regional and local breweries 
which will change weekly. 

Staying in Sale, the Railway, the popular 
Robinsons pub on Chapel Street overlooking 
the Bridgewater Canal, is now playing host to 
regular live jazz on the last Wednesday of every 
month. The aptly named Canal Street Stampers 
are a six piece band playing traditional New 
Orleans jazz. Their next performance will be on 
27th June _from 8.30pm and is free to all. 

Live music is also a regular feature at the 
Steamhouse in Sale. Tuesday nights is Open 
Mic night, Thursdays hosts Acoustic Jam night 

while every Friday and Saturday some of the 
area's top local bands play in the cellar bar. The 
pub had built up a strong following both for its 
music and extensive range of real ales and 
continental beers but OT understands that 
manager Gary left the pub at short notice in 
early April. Gary's former assistant Marta has 
stepped up so there should be-little immediate 
impact. 

Regulars in Dunham Massey said farewell to 
one of the area's longest serving barmaids in 

· March. Pat Horlock served behind the bar at 
the Vine for 46 consecutive years but passed 

-away peacefully while on holiday in Cyprus on 
March 25 at the age of 82. Her friendly 
welcoming face actually first appeared behind 
the bar at the pub in 1956, briefly leaving to 
work in a local residential home. Known to 
regulars as "Aunty Pat" one regular said she 
was the glue that held the Sam Smiths brewery 
pub together through many changes of 

-management - even including a stint as 
manager three years ago - at the age of 79.-

Timperley's Old Pelican Inn has been given a 
rebranding by owners Spirit Group - after stints 
as a "2 For 1" and a "John Barras", it's now in 
their Flaming Grill brand. It's had a complete 
internal re-fit with new raised floors and small 
intimate bays. The walls are now adorned with 
some very nice pictures of the surrounding area 
commissioned by the pub co. The internal 
decor is quite nice and not so in your face as the 
outside. They have gone from two handpumps 
to three and all have been moved to the front 
edge of the bar so anyone walking in is greeted 
with the three handpumps. Wells Bombardier 
is the staple with the other two being guests 
from the Carlsberg list - when OT called these 
were Greene King IPA and Adnams Bitter. 

South Manchester 
Fallowfield has a new bar offering cask ales. 

~ ~ 

G I 

"Wahlbar" is situated opposite the Friendship 
on Wilmslow Road. Formerly a late night bar 
called the Gin Palace, the new cafe-bar is from 
the team behind Manchester's Gas Lamp and 
maintains similar basic decor to its city centre 
sibling. OT called shortly after what would be 
fair to say was a low key launch with no signage 
advertising the bar and no food offering. 

Despite its location just down from the Owens 
Park campus, the management are aiming to 
attract more seasoned post-grad 
students and local drinks connoisseurs with a 
range of over so world beers and an 'extensive 
cocktail menu. The owners plan to slowly build -
up the business over the summer to establish a 
clientele before September's freshers invasion. 
The kitchen should be open by the time you 
read this and there are plans for a regular quiz 
night and live music in the main bar while local 
DJs are being sought to run nights in the 
basement room. For real ale fans there are 
three handpumps on the bar. The two 
permanent beers nave been specially brewed 
for them by Bury's Brightside Brewery -
Spinning Top being a light golden ale while 
Rocking Horse Bitter is a more malty standard 
bitter. Both are. 3.8% and selling at £2.80 and 
£2.70 a pint respectively. The third pump offers 
a rotating guest ale - when OT called, this was 
Marble Draft. 

Chorlton also has a newcomer to its vibrant 
scene with Barlow Moor Road's Charango 
having made way for Scotts Hill bar­
restaurant. New owner Phil Cochrane has 
retained most of the management and staff 
from . Charango but little else. The South 
American theme of Charango has been stripped 
out both in the decor and the menu. The new 
name apparently relates to a historical 
battleground that was in the area where the bar 
now is and this local theming continues 
through to the neutral coloured walls being 
decorated with archive photos of the area. The 
upper area is set up as a restaurant while the 
ground floor is primarily a bar, although the 
full menu will be served in both. The menu 
offers dishes in three sizes suitable as snack, 
light lunch or full meal, offering fresh takes on 
classic British dishes as well as simple offerings 
like burgers and a pie of the week. The bar now 
sports four hand pumps; one more than its 
predecessor - when OT visited late on their first 
full night of business, Thwaites Wainwright 
and Original were on sale <tlongside Dark Star's 
excellent HopHead with Tatton Brewery's 
White Queen having already sold out. 

Electrik (Wilbraham Road) has added 
imported German beer Kaltenberg to its 
draught range and expanded its world bottled 
beers range to include beers from Norway's 
Nogne and Australia's Little Creatures 
breweries amongst others. They have extended 
their weekend opening hours and will now 
open the doors at nam Saturday and Sunday. -
On Sundays they will be serving a full roast 
dinner with Kim Merritt, head chef behind the 
Roastbusters mobile roast service, taking up a 
weekly residency from 12.30 each Sunday. 
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'llie )fward Winnino 

:MEW OXPO(j{(}) 
}I wann wefcome awaits you at tliis 
2012 C}ood CBeer C}uide tistea pu6 

7 CBefoian et 4 C}ennan 6eers 
on drauolit at a{[ times 

q>[us up to 16 quest )ffes 
4l'wo fjuest:(?iders 

120 CBeliJian (j}gttfed (Beers 

Pood 12 - 4pm :Motufay to Pritfay 

Open 12 noon - 12 mitfniiJiit 

www. tlienewoifortf. com 
11 CBe~fey Square, Sa[fonf 

(just off Cliapef St) 
'f'e{ 0161 832 7082 

HOME OF ENGLISH FOOD 

AND REAL CASK ALES 

Banks of the lrwell, 

Opposite Peoples History Museum 

Stanley Street, Salford M3 SEJ 

Phone: 01618324080 

www.markaddy.co.uk 

IJ Kilf&SLEI&H ROA:J>, HEATOlf MOOR 

The Beer Shop is now fully open until 22:00 every night for on and off sales. Check the website fo 
future events following the successful "Meet the Brewer" with Toby Mackenzie of RedWillow. T ,,.nr•,.,.. 
tastings and more Meet the Brewer events are planned for the new year. Visit www.ukbeershop.co 
or call 0161 947 9338 for updated information. 

OFENIN& HOVIlS: ... -10FH TVES:J>A Y TO THVIlS:J>A Y; .1-IOFH Fili:J>A Y; 
1.1-IOFH SAT"Uil:J>A Y 
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Blackjack Brewery 
Greater Manchester's latest brewery comes on stream 

"I didn't plan to be a brewer" ' 
says Rob Hamilton, the 
affable brewer at Blackjack 
Brewery. However, life can 
take unexpected turns and he • 
now finds himself at the helm 
of what is Manchester's (and 
Greater Manchester's) newest 
brewery. 

Rob has strong links with 
Marble Brewery and was a 
familiar face behind the bar at 
the Marble Arch for several years. You will also find him manning the 
pumps at Bar Fringe. However from working at the Marble Arch it's 
all too easy to get the brewing bug and Rob found himself getting 
hands on experience at Marble Brewery. 

Then of course Marble decided to concentrate brewing operations at 
their new premises at Williamson Street, just down the hill from the 
Arch. This meant a four and a half barrel brewing kit was suddenly 
available. The rest as they say is history. 

It's not been plain sailing though. Perhaps the biggest obstacle to 
setting up a brewery is finding the right premises and this hindered 
the Blackjack set up as well. Rob's initial plan was to locate 
somewhere in the Levenshulme or Longsight area. He's ended up a 
few doors down to the Marble. 

It's a huge space so there is plenty of room for e),:pansion but for the 
time being Rob is concentrating on brewing and selling beer. The first 
brew was New Deck (expect lots of card themed names), which is 4.2 
per cent, pale and refreshingly happy, using Goldings, Summit and 
Admiral hops. The second beer will be about 4.3 per cent and will be 
a browner beer using Admiral, First Gold and Bramling Cross hops, 
and should be called First Deal. Rob's not stopping there - as OT 
went to press an lP A was on its way. 

It's an impressive start and many local free houses have already taken 
the beer. Blackjack Brewery can be contacted on 0777 3286 990 or 
blackjack_beers@hotmail.co.uk . 

Independents Day Treasure Hunt 
This annual event organised by North Manchester CAMRA is a fixture 
on the local CAMRA calendar now. This year's event takes place on 
Saturday 7 July and will kick off from the New Oxford, Bexley Square, 
Salford at 12 noon. 

For those unfamiliar with the event it is basically a crawl round a 
number of local pubs solving clues as you go. There will be a modest 
entry charge and also a range of prizes. Full details had not been 
finalised by the time OT went to press but they should shortly be 
available on the North Manchester CAMRA website at 
www.northmanchestercamra.org.uk. 

Dove Holes Beer Festival 
This is always a jolly jaunt, taking place as it does in conjunction with 
Dove Holes Jazz Festival. This year's event is on 30 June and 1 July. 
It is held in the Festival Marquee, adjacent to the Community Centre, 
behind the Cricket Field in the centre of the village on the A6. (League 
Cricket will be played on both days.) It's easy to get there, being five 
minutes from the station on the Stockport - Buxton line. The 199 
Transpeak bus & X67 stop almost outside from Stockport & Buxton 
directions. 

There will be 15 beers available, all from micro breweries, and all will 
be available at all times. There is hot and cold food available and all 
beer left at 6pm on Sunday will be sold off at half price, too. Well 
worth a visit. OT hopes to be along. 

The Waters Green Tavern 
Local 

CAMRA 
Pub of the 

Season 
Winter '08 

96 Waters Green, 
Macclesfield, 

Cheshire SKll 6LH 
Tel 01625 422653 

Ever Changing Guest Beers including: 
Fyne Ales, Town House, Buxton, Pictish, 

Hawkshead, Oakham 
and many more. 

Your Hosts, Brian and Tracey 

Bar Meals Served Mon to Sat Lunch . 
This lS a free house 

the 
Vale Cottage 

({ "The Country Pub In Town" 

Timothy T oylors & Moorhouses Ales 

A 
Plus Weekly Guest and Seasonal Ales. 

"" -"w;!f!)i'R'J. : 
\ 

- /Acoustic Jam Nights ' .\ • e.!j 1st & 3rd Monday of each month . . General Knowledge Quiz 
Tuesday From 9pm 

~ 
Fine Home Cooked 
Food Available & 

Traditional Sunday Roast ' I Legendary Music Quiz 
Thursday From 9pm 

Sunday to Friday Lunchtime 12.00 - 2.30pm 
Monday to Thursday Event nos 7.00- 8.30pm 

Opening Times: 

Mon- Sat 
12.00- 4pm I 7.00 -11pm 

Sunday 
12.00 - ll .OOpm 

1 CROFT BANK 0 GORTON 0 MANCHESTER. Ml8 8WH. TEL: 0161 230 7347 

The Crown Inn 
98 Heaton Moor Road, Heaton Moor 

Tel: 0161 432 5548 

Over 5 cask ales from SIBA range 
Selection of lagers 

Quiz every Thursday 9 pm 
Entertainment last Saturday every month 

Roast spuds 6 pm every Sunday 

GreatAhnosphere 
Great People - Great Beer 

All under one roof 
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Join CAMRA Today 
Complete the Direct Debit form below and you will receive 15 months membership for the price 
of 12 and a fantastic discount on your membership subscription. 

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201. 
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL 1 4LW. 

Your Details 

Title ____ ~ Surname ---------------
Forename(s) ___ _________________ _ 

Date of Birth (dd/mm/yyyy) ______________ ~ 

Address _________________ ____ _ 

---------- Postcode 
Email address ___________________ _ 

Tel No(s) ____________ ___ ____ _ 

Partner's Details (if Joint Membership) 

Title _____ Surname - ----------- ---

Forename(s) ---------------------

Date of Birth (dd/mm/yyyy) _____________ _ 

Instruction to your Bank or 
Bulldlna Society to pay by Direct Debit 

Please fill in the whole fonn using a ball point pen and send to: 

Direct Debit Non DD 

Single Membership £23 0 £250 

(UK & EU) 

Joint Membership £28 0 £300 

(Partner at the same address) 

For Young Member and concessionary rates please visit 
www.camra.org.uk or call 01727 867201. 

I wish to join the Campaign for Real Ale, and agree to 
abide by the Memorandum and Articles of Association 

I enclose a cheque for --------------

Signed _______ Date------------

Applications will be processed within 21 days 

0 1/06 

I ~ge:ru 
Campalp for Real Ale Ltd. 230 Hat6eld Road. St.Albans, Herts All .fLW 1

1 T his GuanintH should be detllched 
lnd r.taiMd., ... ...,. 

To the Manager Bank or Building Society 

Address 

Postcode 

NIIM(s) of A-.nt Holder 

I I, 
Bank or Bullclln8 Society A-.nt Number 

19 12 16 1 •I 21 9 1 

FOR CAM RA OFFICIAL USE ONLY 
This is not part of the instruction to your Sank or Building Society 

Membership Number 

Name 

Postcode 

~~to your Bank or BuHtlng Society 
Please ..., Campaip for Real Ale Umked Olrect Deblls from lhe acc:ount 
deCdled on chls lnsfruc:don subject to lhe safeprds assured by lhe Olrect Delllt 
Guarantee. I Ullllormnd dlat chls lnsii'UC.Uon ...., remain with Campaip for Reol 
Ale Llmlllod and, If so ... be possecl ~ tiO "" llanldllullding Sodelr· 

I T~Deblt 
1 • This Gumncae 1s ~ by .. """"' and bu11c1inc 
1 soc~ec~oslhat a<alp( ....,._"'...,by Direct 

i Deblu. 
l • I thtn...., ""'~w lhe amount.dolle or 
., hquancy ol )'011' Direct Debit The c......., for 

Reol Ale led wtl notify JOU 10 _....,. dips In advonce 
' ol )'011' accounc belli& clebked or as ocherMe qreed. 
,, If you ~The Clmt>o9> for Reel Ale led to collect 

• ~~ollheamountanddollewtl 
be ....... to you at lhe lime d lhe I'GCI'*t 

• If an .....,.. Is made In lhe p111111111t of )'011' Direct 
Debit by The Campof&n for Reol Ale led or your bonk 
or bulldlo1c sodeq\ you are endded to a full and 
lrnmediiUI refund ollhe - plld from your bonk 

· or bulld!nc sodet:)' I ·If you receive a rofund 7'* -- endded to. you 

I 
must..., lt biiCk when The c......., For Reol Ale led 

I

Signature{s) I asks you to 

'-· ::::----------------"'"1 • You an concola Direct Debit lit""' lime by simply 
'Dare I ~yourbonkorbullclincsodeq\Writ:tell 

1 conftnnodon ...., be....,..... Please a1so notify .... 

8anb and Bulldln& Soclodes mor - a<alp( Dlrect'-Debit~~lnsvucdons~~=for~some-~-ol~account====~~~~,....J I 

I I I I I I I I I 
R.,.,._ 

I ll I I Ill 11 Ill I 11 I Ill 
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ELECTRIK 
publicsocialhousecafebar 

Some good rea.oons to rome in far a pint: -Aoorn 
Bogga.rt 

mueMonkey 
<bpper 'Dra.gon 
Dunhamlfassey 
Conarete Cow 
FuzzyDuok 
Hawkshead 
Ham ream 

D.kley 
Ul.dJ.ow 
Montys 
CB:rett 

PhJenix 
Prospeat 

River head. 
Rossendale 
Jfal.l.ins:>ns 

Real Cider and Scrumpy :t'rom 
Br:fstDJ., Devon & the llew Forest. 
Freshly prepared food to order 

CA14RA pub of the seamn 
& the ooffee :is very good 1Da.... 

.::.lectl-il:.., 559 1-vilbl-aha.r:. ?oad, Ghorlton • 
.. ·~" .,· .. "";;.electl-hbal-.co.:L~ 

'l,o!',"'""'"''''!? ,1fram 
P~nn,io~ J) ut,:>tan'iii qg ,~nd 

Ma.orbpus,es plv~ Picti~h 1ere~,~r:s Gold 
at ;all .times 

Changing guest .miJd and thr;,e~ ,additional 
guest b,e,ers at ,~e,ekends 

Changing guest cider; 

Lar;ge range of foreign battled beers 

Open 12-1 I Monday to Saturday; 
12-1 0.30 Sundays 

Petmi11e Ale (Rosse11dale) Ltd., 84-86, Hud Rake, Haslingde11, La11c's BB4 5AF 

sI 2!1! ~ i I ~~ ~ . ! ~ ~ 
w ·ww.ross end aleb.rewery .co_uk 

Contacts- Offtce: 0333 210 4021; Geoff: 07816 912 794; Robin: 07709 874 783 

Floral Dance 
3.8% 

A pale and fruity 
session beer, 

with body that is 
more than a 

match for many 
stronger beers! 

Please tlo nutllesitaJe la 
i:mtlttet u .. vforfllrtller 

i~tfol 

Meet our beers· Beer Tasting Notes 

Hameldon Glen To[! Bitter Rossen!:lale Ale Halo Pale Pilsh P!!!Jer 5% 
Bitter3.8% 4.0% 4.2% 4.5% A full bodied, 
An unusuallv A citrusy, full A malty aroma A citrusy, pale rich beer with a 

dark traditio..;al bodied, pale leads to a ale brewed with slightly sweet, 
bitter, with a dry beer. complex, malt Cascade aroma malty start, 

and assertive Intentionally not dominated 
hops, finishing 

counter-balanced 
character that over hopped with flavour, with sharp 

develops in the quite a dry after supported by a with a slightly bitterness and 
fmish . taste. dry, increasingly bitter aftertaste. obvious roast 

bitter tinish. barley dominance. 

All of ou•· bee•-s can be sampled at: -
The G•·iffin, 84-86, Hud Rake, Haslingden, Lancasbh-e BB4 5AF (Brewery Tap)- 01706 21 40 21 

The Sportsman, 57, Mottram Road, Hyde, Cheshire SK14 2NN- 0161 368 5000 
www.rosscndalcbreweJ·y.co.uk 

::!l!n!hine 5.3% 
A hoppy and 

bitter golden beer 
wi.th a citms 

character. The 
lingering finish is 

dry and spicy. 
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