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I5 handpumps serving beers from
Pennine Qutstanding and
Moorhouses plus Pictish Brewers
Gold at all times

ATIARAAEATATATA

The Crown Inn, Heaton Lane
16 Raundpumps
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Large range of foreign bottled beers
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25-27 OCTOBER 2012

MERCURE MANCHESTER PICCADILLY HOTEL
MANCHESTER CITY CENTRE

THURSDAY 4PM - 10.30PM
FRIDAY & SATURDAY, NOON - 10.30PM

250 cask & 100
bottled beers all

Northern and wi’
a proper ‘ead!

ONLY £3 ENTRY INCLUDING
£] REFUNDABLE DEPOSIT ON
A SOUVENIR GLASS

Concessions apply

Served through é4 handpulls

www.siba.co.uk/gnbf




3 REGULAR ALES , 7 EVER CHANGING GUEST BEERS( 10 HAND PUMPS)

WORLD BEERS, SCRUMPTIOUS GIDERS AND FABULOUS WINES ,SPIRITS.
ROARING FIRES STUNNING VIEWS AND FRIENDLY FOLK
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Tel 01457 -238 -236
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The Stockport & South Manchester CAMRA Pub of the Month
for October is Joshua Brooks on Princess Street in
Manchester City Centre.

Until about 18 months ago, this would have been a surprising choice
for a CAMRA award. Little or no cask beer had been sold since the pub
opened in the mid-1990s and it was more of a club than a pub.

There’s still a lively club in the basement which hosts a variety of music
nights and even theatre. However hand in hand with the refurbishment
downstairs, came a new look for the pub premises on the ground floor
with a more pubby feel and an greater emphasis on the beer.

“Real Ale” says the sign on the wall and indeed there is. There are six
handpumps on the bar which dispense an ever changing range of guest
beers and these are far from what you might call “the usual suspects”.
New beers from new micro breweries around the country vie for bar
space with more familiar names.

Asked what he aims to stock, enthusiastic manager Jon Turner simply
says “whatever seems exciting”. Jon hasbeen at Joshua Brooks for

51 WELUNGTON ROAD NORTH, STOCKPORT SK4 1H]

13 real ales from breweries
near and far

Ever-changing range of bottied beers

about four and a half years now and has overseen its transformation
into something of an unsung gem on the City Centre cask beer scene.

And it’s not only with cask beers that the transformation has taken
place. The fridges behind the bar feature bottles from the USA and
closer to home including beers from RedWillow and Thornbridge, and
even the keg range is not what you might expect with always on draft
American beer sold along with Black Isle Stout which has ousted
Guinness.

There is a good food offer including Pieminister Pies, and CAMRA
members can join the Joshua Brooks Club and pay just £2. 50 a pint on
Fridays. All well worth celebrating and join us when we do this and
present our award on Tuesday 23 October.

Pub of the Month is sponsored by Stephensons. Check out their advert on
this page

A FAMILY BUSINE

STEPH 1_-; NSON S
Supporting The Catering Trade Since 1868

Proud Sponsers Of

PUB OF THE
MONTH!

‘ng worting Tha s

Crnlinz

gtgphénsons com

CATA LOGUE% NOW!

Visit The Largest Catering

Cash & Carry
In the North!

Next to the Alma Lodge on the A6

20161 483 6256

disposables - cleaning - crockery - glassware - bar & kitchen equipment - cutlery
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Comment & What's On

Index, Notes and Local CAMRA Branch Events

It's Cider Time

Welcome to Cider & Perry Month. This is the time of year when the
nation’s craft cider makers are busily pressing their apple and pear juice.
This will spend the next few months maturing and fermenting to
produce the increasingly wide range of traditional ciders and perries
that add interest to the bars of more and more pubs.

With record sales at beer festivals, and more pubs selling the real thing,
it seems that real cider and perry’s day has come. Why not take part in
our cider circuit — you'll visit a wide range of great pubs and bars, and
get a chance to sample some fantastic drinks.

This month we also celebrate the launch of the 2013 Good Beer Guide.
Look out for the Good Beer Guide logo on many of our adverts this
month — these signify pubs that are in the new Guide and are all worth a
visit.

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. 7,350 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.

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 if 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 06

Copy Date for the November issue is Friday 12 October

Ceniributors to this issue: John Clarke, Alan Gent, Dave Hanson,
Peter Butler, Pete Farrand, Robin Wignall, Peter Edwardson, Frank
Wood, Phil Booton, Mike Rose, Caroline O’Donnell, John O’Donnell,
Tony Icke, Alex Keenleyside, Jim Flynn, Mark McConachie

Distribution Manager — Jane? Flyns

Froat cover — Nursery manager Simon Wetton celebrates the
pub’s 3cth conseeutive Gond Beer Guide entry

Opening Times 337 - Contents
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Your Local CAMRA Branches

Stockport & South Manchester (SSM) www.ssmcamra.org.uk
Contact: Mark McConachie 0161 429 9356; mark.mcconachie@o2.co.uk

North Manchester (NM) www.northmanchestercamra.org.uk
Contact: Phil Booton 0161 957 7148 (daytimes); phbooton@hotmail.com

High Peak & NE Cheshire (HPNC) www.hpneccamra.org.uk
Contact: Mike Rose 07986 458517; mikewrose@gmail.com

Macclesfield & East Cheshire (MEC) www.eastcheshirecamra.org.uk
Contact: Tony Icke 01625861833; bicke@madasafish.com

Trafford & Hulme (TRH)
Contact: enquiries@thcamra.org.uk

Your Llocal CAMRA Events

Local CAMRA branches organise regular events in pubs across the region.
Members of other branches and the general public are welcome to attend all
events except some branch business meetings (call/email the branch contact
if in doubt). Organising branch shown in brackets.

www.thcamra.org.uk

Monday 8th - Branch Meeting, Royal, Hayfield. Andrew Bingham MP in
attendance. Starts 8.30pm. (HPNEC)

Wednesday 10th — Social: Union Tavern, Liverpool St, Salford. Starts
8.00pm (NM)

Thursday 11th — Presentation of NW Region Speciality Beer Award to
Marble Brewery. Brewery tours from 7.00pm; presentation 8.30pm. (TRH)

Thursday 11th — Branch Meeting & Cider Tasting: Olde Woolpack,
Brinksway, Stockport. Starts 8.15pm. Cider Tasting £5 per head. (SSM)

Saturday 13th — Regional Meeting: Park Tavern, Macclesfield. Starts
1.00pm (MEC)

Monday 15th — Joint Social with North Manchester Branch ~ “Alleys,
passageways and backdoors” crawl. Details on website. (TRH)

Monday 15th — Holmes Chapel Social: start Old Red Lion 8.00pm and then
George & Dragon. (MEC)

Tuesday 16th — Visit to Blackjack Brewery to present “Best Newcomer”
Award from Stockport Beer Festival. Meet Marble Arch 7.00pm — walk to
brewery 7.30pm. (SSM)

Wednesday 17th — Branch Meeting: Ducie Bridge, Corporation St,
Manchester. Starts 7.30pm (NM)

Friday 19th — Manchester City Centre Stagger: Bulls Head, London Rd
7.30pm; Kro Piccadilly 8.30pm. (SSM)

Saturday 2oth - 10 years in Good Beer Guide presentation: Star, Back
Hope St, Higher Broughton. From 1.30pm. (NM)

Tuesday 23rd — Pub of the Month presentation to Joshua Brooks, Princess
St. From 8.00pm (SSM)

Wednesday 24th — Cider Month Crawl: Marble Arch 7.30pm; Angel
8.00pm; Bar Fringe 8.45pm; Crown & Kettle 9.15pm; City 9.45pm, Castle
10.15pm. (NM)

Monday 29th - Joint Social with South Cheshire Branch: Old Hall,
Sandbach (8.00pm) then Lower Chequer. (MEC)

Wednesday 31st — Halloween Night in Atherton: Old Izaaks 7.30pm; Jolly
Nailer 8.00pm; Pendle Witch 9.00pm. (NM)

Thursday 1st November - 10 years in the Good Beer Guide presentation
to The Knott, Deansgate. From 7.30pm. (TRH)

Wednesday 7th November — Social: Salford Arms, Chapel St, Salford.
Starts 8.00pm. (NM)
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PHOENIX BREWERY

HEEN LANE, 2ER TEL, 01708 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

Navwwy Wobbly Bob Wobbly Bob)

1998 ..()O_ 2002 2004
kWobbly Bob

.EUMLLMUUULLHMLJMLLLLLLDE
- The Deansgate C
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E 321 Deansgate, Manchester hl
L. 4 cask beers including guest ales L
Ll'j Home cooked food every day 12 noon - 8pm h
L Roof Bar Function Room L
H and Terrace for Hire

L. Open 12 - 11 Sunday to Thursday |
ﬁ 12 - 2am Friday & Saturday

L Telephone 0161 839 5215 E
{ :I | ] ] T ) )

b
ZEBOLLINGTON BREWING (0.

COME AND SEE OUR
AWARD-WINNING BEERS

IN THEIR
NATURAL

ENVIRONMENT.

== VALE

INN

BOLLINGTON

==PARK
TAVERN

MACCLESFIELD .

BREWING PASSION

VALEINN.CO.UK | PARK-TAVERN.C0.UK
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New Autumn menu and collaboration beers
on tap at Marble Arch Inn.




Stagger

Stockport Market Place with Alex Keenleyside

O n a wet cool May evening, the only
reminder we were in late spring or
the approach of summer was the
lateness of dusk as we began our monthly
pursuit of cask-conditioned enlightenment in
the Calverts Court.

o

This is a spacious Wetherspoons pub named
after a family that ran a cabinet making firm
and the Beehive Inn on the site in the late 19t
Century. The pub is kept smart and clean and
geared towards dining by the layout of tables.
The Calverts offers a wide selection of ales and
other choice drinks at reasonable prices. The
establishment was starting to get busier with
people beginning their night helped along by
friendly and quick service. I enjoyed a
Moorhouses White Witch, one of the guest
ales, and found it a delicious well kept pint
which correlated to the consensus of my
fellow drinkers who between us all had
managed to sample most of the cask offerings.

After this positive start to our stagger around
the historic (15™ Century) Stockport
marketplace we popped into the Egerton
Arms just across the road. This pub has
recently enjoyed a refurbishment to create a
pleasant and much improved and brighter
space for customers. Uninterested bar staff
didn’t bode well for the offer and the one cask
pump of Greene King IPA was not exactly on
form. Whilst the pub did offer those
customers that tried it their money back and
without argument it was sad to see it still on
sale to the public as we left. The pub sadly

had seemingly no interest in changing the barrel or  The next two pubs on the Stagger provided a bit

taking the soured beer off sale, so onward we went of a disappointment. Neither the Pack Horse
in hope of better offerings. and Old Rectory sold cask beer.

At the Bakers Vaults, a Robinsons pub with a

A short walk and onto Millgate, we entered the
% Arden Arms, a regular award winner and
bohemian mix of the traditional and the entry into the Good Beer Guide. The wide range
contemporary we found an altogether better of Robinsons ales were considered by all to be
experience. The pub had Unicorn, 1892 and a on good form in what is arguably one of the best
pump clip for Dizzy Blonde that wasn’t available on pubs of the market. We just managed to get a
the evening. A band was practising for later on table in the larger of the two rooms of a pub
offering those that emjoy a loud rock band a enjoying a busy and convivial evening. In the
promising evening of banging tunes and a decent pub on the same evening were a group of
pint to slip down with it. Not a pub for conversation smartly dressed gentleman with identical ties of
but it all depends on what you're after. The design the Oldman 32; a group that used to work at
of the pub is one of a central bar, with seating Oldham brewery, closed by Boddingtons in 1982
around it; a design that doesn’t appear ideal for a though Robinsons have owned the brand since
band but ourselves and the rest of the customers 2006 and produce OB Bitter as a keg beer.
enjoyed it nevertheless. If music is your thing, this
is an enjoyable and lively venue.

Next stop the Boars Head, a Sam Smiths with one

With that we decided to end the stagger with a
visit to the Railway in Portwood. A multi beer
pub with 13 cask pumps and a wide range of
beers from Belgium, Germany and the rest of
the world. The Railway may be a familiar retreat

cask offering, Old Brewery Bitter, offered at the but it. made for a plefasing end t(? the evenil%g.
usual bargain Sam Smiths prices and on decent My pint of Outstanding Blonde lived up to '1ts
form. The pub has multiple rooms and was on this ™€ and the consensus was the beers tried
evening its usual busy bustling self. A traditional W¢r€°R good form. . .

working man’s boozer in the heart of the market it T(? reflect on the stagger, it was a mixed bag
enjoys the custom of market traders and shoppers. W_lth some great pubs' and sa.dly SOEIE
In parts it's well worn but I confess to finding that disappointments. ComP anng a Friday night
part of its charm. It’s a friendly pub and seems around the market with previous years the
never short of custom. A feature for the visitor to overall area appears much quieter than it has
take note is the toilet graffiti, the best of the been with many pubs and bars no longer

evening, an example of writing on pub toilet walls tragl,lll,ﬁ: E;ng)ooza, Saﬁs B];ar, the ]iull’s Heé}g
that is done neither for critical acclaim, nor an atched House. The better pubs are sti

financial rewards and thus one could argue making trading w.ell and offer a warm welcome in bl,lsy

surroundings. However as always, the evening
was but one night in May so why not check the
pubs out for yourself.

it the purest form of art.
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HOME OF ENGLISH FOOD
AND REAL CASK ALES
Banks of the Irwell,
Opposite Peoples History Museum
Stanley Street, Salford M3 5E)
Phone : 01618324080

www.markaddy.co.uk

N r

_;Iﬁe_ﬁ;c;ard' Winning 1

NEW OXFORD

A warm welcome awaits you at this
2012 good' iﬂeer g:udi' lsted pu5

www. thenewoxford.com
11 Bexley Square, Salfordg

(just off Chapel St)
Tel 0161 832 7082

The Beer Shop

13 Kingsleigh Road, Heaton Moor

The Beer Shop is open for on and off sales. Check the website www.ukbeershop.com|
for price list, directions, events and other information or call 0161 947 9338.

Opening Hours: 4 -10pm Tuesday to Thursday; 2-10pm Friday and Sunday; 12-10pm Saturday

10 Opening Times October 2012



Pub of the Season

The Hillary Step, Whalley Range

Regional Pub of the Year

The Baum, Toad Lane, Rochdale

The Trafford & Hulime Branch Pub Of The Season for Autumn
2¢i2 is The Hiliary Stew on Upper Cherlion Road, Whalley
Range

The pub achieved brief K=
notoriety when it first
opened in 2004 by being
Manchester's first non-
smoking pub. Although |
the change in the law
three years later
removed its unique
selling point, the pub has
continued to go from
strength to strength, so
much so that earlier this
year, it almost doubled
its seating area with a large extension being added to the rear and the bar
extended.

Prior to the Hillary Step, drinkers in Whalley Range had to journey to the
Whalley right at the northern end of Upper Chorlton Road or south to
neighbouring Chorlton. Set in a short row of shops a few hundred yards
from the junction with Seymour Grove, the Hilary was neighbour to well
regarded Italian restaurant Palmiro which had been established in 2000.
The two venues gave new life to the area and were soon joined by Jam
Street Café. Palmiro was sold in early 2010 and is now the home to Nip &
Tipple, the three bars now making this short strip a viable alternative to
Chorlton's more intensive scene.

Like many good pubs, the key to
the Hillary Step's success is
keeping things simple. The interior |
décor is clean and contemporary
with bench seating at tables in the
ground level front section. Steps] .
take you up to the bar which sits in
what is now the centre of the pub
with the bright new extension
beyond being furnished with a
mixture of comfortable sofas and
more traditional tables and chairs.
To the front of the pub is a large al
fresco area with triangular picnic
tables. !

Six handpulls grace the bar with
one dedicated to beers from
Bakewell's Thornbridge brewery and one to those from Phoenix of
Heywood. One will often have a beer from Thwaites, most usually the ever
popular Wainwright while the remaining pumps host an ever changing
range of guests from a mixture of microbreweries such as Dunham
Massey, Prospect, Abbeydale, Dark Star, Hawkshead and Saltaire. Most
recently they have succeeded in becoming a regular outlet for Rochdale's
multi-award winning Pictish, a brewery whose success allows them the
freedom to only supply carefully selected outlets.

The proximity of Chorlton's many pubs and bars selling cask ale has often
led to cask ale fans overlooking the excellent range available a couple
more stops up the no 86 bus route (or a short walk from Firswood
Metrolink station). Slowly but surely the Hillary Step has made itself
difficult to ignore through a good range and consistent quality. It has
inspired the neighbouring bars to also increase the quality and range of
the ales they serve. It is part recognition of years of hard work and part
recognition of the positive influence on the local pub scene that has
zarned them this Pub Of The Season Award.

The Greater Manchester CAMRA Pub Of The Year zo12 is The
Baum, Toad Lane, Rochdale. Runner up in the competition was
Coslelio's Bar on Goose Green, Alivincham with the White Lica
in Leigh coming third.

The Rochdale pub is run by
husband and wife Simon and
Heidi Crompton whose team of
around a dozen staff 1nc1udes

The pub has family values and a
strong commitment to the local
community at its heart. They
welcome a wide variety of
customers into their pub, be =
they office workers popping in
for a drink after work, shoppers
seeking a good value meal or cask ale fans looking to sample one of the
ever changing range of cask ales and ciders. There is always a minimum of
one beer from a local brewery and ingredients for their bar menu are
sourced from local suppliers.

Tucked away on a small cobbled street on the north side of the town in the
shadow of Rochdale Exchange shopping centre, the pub is next to the
original Co-op store which today serves as the Pioneers Museum charting
the birth to the Cooperative movement. Previously Morris's Hardware
store, the pub first opened around 30 years ago, being extended into the
building next door a few years later. Simon began working at The Baum in
1993, becoming owner in 2005, just as the couple's first child was born.

CAMRA Regional Director Ralph Warrington said "I am delighted to
announce that the Baum is Greater Manchester's Regional CAMRA Pub of
the Year for 2012. This is a fantastic pub that not only celebrates all that is
best in traditional British cask beers, but is also a lynch pin of the local
community. This is a great achievement by Simon and the team and a
testament to their hard work at the Baum."

Baum Licensee Simon Crompton said “We are all very very pleased. The
award is for our whole team who are the key to the pub's success. They are
all trained in the cellar and are all very conscientious about knowing
about the beers so they can advise our customers. To win this award is
just great, every one of us is smiling.”

Ralph Warrington added "The pub now goes forward to be judged against
the other fifteen regional UK winners to decide who will be crowned
CAMRA's Pub of the Year 2012. To get to the last sixteen pubs in this
competition really marks out the Baum as one of the very best ".

They are equally delighted at runner-up Costello’s Bar in Altrincham. The
bar is the only tied outlet run
by Dunham Massey Brewery,
run by John Costello and his
family for whom this is
turning out to be quite a year.
It was only in August when the
brewery’s Chocolate Cherry
Mild was voted best speciality
beer in the Champion Beer of -
Britain contest at the Great
British Beer Festival.

This and other beers from the Dunham Massey range are always on sale
at Costello’s where a delighted manager Tony Gartland told Opening
Times: "I am surprised and pleased. The most credit must go to John and
Anthony for brewing such fantastic beers and to my staff for working hard
at getting the bar to where it is now in just 2 years. I am delighted with
this news and know that they all will be too. This is something to be
proud of”.
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COMPSTALL SK6 5ID
Tel: 0161-484-5392
{just past the entrance to Etherow Country Park)

HOME OF 600D FOOD & FINE ALES

Spacious and Secluded Beer Garden
Separate Dining Room

Great Lunches
Full Menu always available
Tuesday to Friday Noon to 2pm,
Sunday Noon to 3pm

Thursday: Quiz + Play Your Cards Right

YOU'LL BE SURE OF A VERY WARM
WELCOME AT THE ANDREWSH!

THE POYNTON LEGION

01625 873120

: CA_MRA REGIONAL
AT CLUB OF THE YEAR

CONSTANTLY CHANGING Aue:s
IN VERY COMFORTABLE
SURROUNDINGS

LIVE BIG SCREEN HD FOOTBALL
VISITORS MOST WELCOME
THE OHLY CLuB IN THE AREA
WITH ITS Ovm BREWERY

WHY NO‘I‘ BOOK A ViISIT
TO THE ONSITE
WORTH BREW!NG COHPANY

Erif LOOKOUTFOROUR o
, SE;ASQQIA;,,SPE:CIAL SOVEREIGN .

SPECIAL GREEN HOPPED 4.2% ALE

};;ﬂf

The Piccadilly

Servmg up to 5 cask ales
2 regulars including Moorhouses Pendle
Witches Brew and guests from our
changing seasonal range
CAMRA members discount vouchers accepted
Open from 8am - 11pm weekdays
9am - 1am weekends

Contact us 0161 236 9622
keep up to date with whats on at
yourround.co.uk
www.thepiccadillytavernmanchester.co.uk
or pop in to 71-75 London Road,
Piccadilly, Manchester, M1 2BS

The Printers Arms
FREE HOUSE

Thornsett Birch Vale
01663 744 650

Real Ales at a Realistic Pricel
(All handpumps just £2.40 per pint - All keg £3.10)

<D
FULL RANGE OF STORM BEERS
avaiiable on rotation

PLUS 2 OTHER CONSTANTLY CHANGING
By CUESTS FROM NEAR & FARI

Free quality food served ot half time for ail Utd &

City games
LARGE SAFE CHILDRENS PLAY o i
AREA & BEER GARDEN Peot b e kiland v

ﬂ Taobla Darts Domincss Cards

Dogs, Children & Walkers etc All Welcome
FIND US IN THE 600D BEER GUIDE!

c s
y.'»

IVATE FUNCTIONS CATERED FOR
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“The definitive rundown of the best places in the UK to get a pmt of real dle, from cosy
country inns to upmarket style bars “ - Time Out Magazme

The 2013 Good Beer Guide celebrates 40 editions and a
landmark 1000 British breweries.

The Good Beer Guide 2013 was launched on 13 September featuring
listings for the 4,500 best real ale pubs nationwide. This 4oth edition of
the best-selling beer and pub guide also contains information on over
1000 breweries and brewing companies operating in the UK today. The
Guide reports 158 new breweries have opened in the last 12 months
alone, a record-shattering number and the highest annual total in the
Guide’s 40 year history, taking the total number of UK brewers in the
Guide to 10009.

It is the first time since the 1930’s that over 1000 breweries have been in
commercial operation in the UK. This astounding figure is five times
more breweries than there were in operation 30 years ago, four times
more than there were 20 years ago, and more than twice as many as
there were a decade ago!

The production of the Good Beer Guide is only possible thanks to the
efforts of CAMRA’s membership who exhaustively collate and evaluate
every entry in the Guide and are constantly looking to promote great real
ale and the pubs that serve it. This is illustrated this year by over 1000
new pub entries appearing in the Guide that were not listed last year.

When asked what made the pub listings
so unique Good Beer Guide editor, Roger
Protz (pictured left) said:

‘One of the most under-publicised aspects
of the Guide is that it is the result of
constant pub surveying by CAMRA’s
dedicated members over the course of a
year, so in many ways this fortieth
anniversary is testament to the tireless
work of countless unpaid volunteers
across the country who give up their time
to champion great pubs, whether situated on a city centre high street,
suburban street corner, or in a small hamlet. Everyone in the CAMRA

Publications team thanks the members and we’re sure they will keep up
the good work for the next edition and the 39 after that!’

With more pubs now stocking quality real ale than at any time since the
1970s, competition for places in the Guide gets tougher year on year but
that hasn’t stopped some pubs establishing themselves as regular
entrants, none less so than the Nursery in Heaton Norris. The Hydes
brewery pub first appeared in the Good Beer Guide in 1984 meaning it
has now made it into 30 consecutive editions.

This Grade II listed building is an inter-wars classic and its original
layout and fittings have earned it a place on CAMRA's National Inventory
of Heritage Pubs. It's no museum piece though and remains a well-used
community local and a fine example of what a pub should be — so much
so that it was named CAMRA’s National Pub Of The Year in 2000.
Situated on a quiet suburban back street, the Nursery features quizzes,
live music and excellent food to keep its customers more than happy.

Manager Simon Wetton commented; “I appreciate the recognition
thanks, publicity like this doesn’t come around very often. I remember
the day we took over the Nursery and sampling the cloudy bitter!
However within days the beer was spot on thanks to my mentor and step
father George Lindsay who deserves most of the recognition for turning a
back street local into a now famous pub”.

Other pubs for which the 2013 guide marks a landmark include Bar
Fringe on Swan Street, Manchester which is celebrating 15 consecutive
years and The Knott on Deansgate which marks 10 years. Both bars were
trendsetters in their respective areas of the city, leading the way with
quality cask ales from the then infant micro-brewing scene and a range of
imported beers many of which had never been seen in Manchester
before.

Newcomers to the Guide include Port Street Beer House in the
Manchester’s Northern Quarter which despite being less than two years
old has firmly established itself as a favourite with beer fans. With an
almost unrivalled selection of beers from some of the most innovative
and exciting brewers from the UK and across the world, Port Street
attracts customers from across the country.
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Joe & Steve welcome you to the

ARDEN ARMS

The Arden is proud to be CAMRA's
Pub of the Month for August 2012

We stock the full range of Robinson's Ales

We serve Lunch 12noon - 2.30 weekdays
and 12noon - 4.00pm at the Weekend
Dinner is from 5.30pm to 8.00pm
on Wednesday to Sunday

Jazz night from 8.00 on Mondays.
The Charity Quiz from 9.30 on Tuesdays
Why not catch the sun with Lunch or a
Beer while you can in our large Courtyard! §
A Warm Welcome Awaits You!

Arden Arms, 23 Miligate, Stockport,
Cheshire, SK1 2LX. 480 2185
www.arden-arms.co.uk

YUY BUREAI W ) R IR I i L v i 1Y

=) DIDSBURY
BEER FEATIVAL
011

HERE'S TO REAL ALE

ATANYIAI

THURSDAY ISTNOV 7-1IPM / ENTRY £3
FRIDAY ZND NOV é-11PM / ENTRY £5
12-6PM / ENTRY £3
5~-11PM / ENTRY £4

CH /’QT’T v
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WWW.DIDSBURYBEERFESTIVAL.ORG. UK
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Book Review

Golden Fire: the Story of Cider, Ted Bruning

attempt...at a narrative history of cider." j

As an established licensed trade GDIdCﬂ Fire
journalist, much-missed former editor of & RSEt IR Selilen
CAMRA’s newspaper What’s Brewing, and { :
major contributor to CAMRA’s 2009 book
Cider, Ted Bruning comes well equipped to the 5
task. As the author admits, however, the
paucity of sources leaves many gaps which it is
difficult to bridge except by supposition. Even
the terminology lays traps, with the Anglo-
Saxon word beor translatable variously as beer &
or cider. It’s generally believed that the
Normans introduced large-scale cider making, * - g
not to mention numerous apple varieties, to these islands, but Bruning
finds little evidence, and sees early cider making as an activity largely
confined to the estates of the nobility, constrained as it was by the need
for the expensive technology of a press. It was not until the 17th and
18th centuries that cider really began to take off, aided by the
agricultural revolution and the writings of such pioneers as John
Evelyn. At one stage cider might almost have become Britain’s national
drink, and it may have been the highly intensive nature of grain
cultivation in the arable east of England that denied it that status. Cider
and perry, by contrast, were, by-products of a relatively low-intensity
mixed farming enterprise.

T his book presents itself as “the first [

After the agricultural revolution, of course, came the industrial
revolution, and here again cider was late to the party, the first hydraulic
press not being installed until 1870 (by William Gaymer in Norfolk).
Bruning is especially good on the new spirit of scientific and
technological improvement abroad in the early 20th century, and
makes a plausible case for the early 1920s as a golden age of cider
drinking. World War II, however, brought rationing and labour
shortages, and was succeeded by a period of poor harvests and austerity
(sound familiar?) in which a shortage of investment capital meant
producers struggled to build a national market.

Before long, the brewing industry was to be transformed by the first of
many waves of merger and acquisition, and the cidermakers were to
find themselves largely surrendering their independence. This was to
mark a shift in the nature of the industry and its products, from a
tradition akin to that of fine wine to a view of cider as simple
“commodity” drink perhaps best epitomised by Strongbow, introduced
in 1960.

Ted Bruning guides us through these developments with a sure hand,
the more so in the more recent periods for which better records exist,
and takes us through the ups and downs of the modern period up to the
current and continuing revival of craft cider. While celebrating the
diversity of the current craft scene and drawing attention to many of its
luminaries (though curiously there is no mention of Mike Johnson of
Ross-on-Wye Cider, whose mentoring activities have been a key
influence), he adds a cautionary note in referring to the lack of profile
and “organised infrastructure” in craft cidermaking,.

This book can be thoroughly recommended as a brief guide to cider’s
history by an author thoroughly committed to its survival and
prosperity as a drink of quality. It might usefully have incorporated
more on such topics as the development of cidermaking machinery, but
it could be argued that is a topic for another book. And while the author
has an enviably fluent style, some well-chosen illustrations would have
helped speed the tale along.

Privately produced, the book may not be widely available at bookshops,
but can be had from the admirable Beer Inn Print (beerinnprint.co.uk)
~ and Amazon will even do you a Kindle edition. RPJ
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The Clder CII‘CUIl’

'

This month we are offering you the chance to win a 36 pint “box” of cider as we re-run our Cider Circuit. Not only that but it is once again very easy
indeed to win a prize. All you have to do is visit our participating pubs and buy a pint or a half of traditional cider or perry, and then get the bar staff to
put a sticker on the pub’s entry on the form below. Get 12 stickers and you will win a large bottle of traditional cider or perry. Get a sticker from all
participating pubs and you will not only get a bottle of cider or perry but you will also be entered into the draw for the 36-pint box. We hope to have
some other cider and perry prizes, too.

The Cider Circuit runs from Saturday 6 October to Sunday 11 November. Completed forms should be sent to; Cider Circuit, 45 Bulkeley Street, Edgeley,
Stockport, Cheshire, SK3 gHD to arrive no later than Saturday 17 November. If you are entering the grand draw, make sure you specify whether you
would prefer dry, medium or sweet cider. Please make sure you include your name, address, telephone no. and email address so we can
contact you. All the prizes will be presented at a special cider afternoon to be held at the Cheshire Ring, Manchester Road, Hyde on Sunday

2 December from 2pm onwards. B

o Marble Beer Heuse

Name:

O

ol Dulclmer S & AT g 1 Costello's Bar
. 567 Wil‘bfaham Rd | 99 ManchesterRd | }5 57 Manchester Rd | - | 18 Goose Green.
|"  Chorlton || = Chodton | Chorit Altrincham
‘M21 OSD - ,M__21' 9‘GA_"} M21 oP | WA41DW
1 Old"Market Tavem The Font‘:‘ 'L?!N_‘\'J:\ City Arms | " KnottBar . - [ Castle Hotel
.Old Market Place _ 7—9 Wakefield St | 46-48 Kennedy St 374 Deansgate | - 66 Oldham St
Ait’m‘ , - ‘Manchester Manchester Manchester Manchester
' ' M1 5NP M24BQ M3 %LY ’ M4 1LE
W . . N |
Marble Arch | " Friendship Angel Micr: &c:Bar
2 Oldham Rd 73 Rechdale Rd. 1| 353 Wilmslow Rd 6 Angel St Arndak& anrket
Manchester Manchester Fallowfield Manchester
_ M4 5FE s M4 4HY M14 6XS b M4 4BQ
= i y '
ﬁ‘%l?rmge New Ozxford Cheshire Ring » ”fvﬁl
“88wan St Bexley Square |} | 72 Manchester Rd | | 51 Well'ton Rd Nth
Manchester Salford { | ¢ Hyde Stockport
My 5JN M36DB | | = SKig2BJ. SK4 1HJ
Railway = | |Ye Olde Woolpack Swan with 2 Necks ﬁ ~ StarInn
1Avenue St - 70 Brinksway | |36 PrincesSt | & 2 Howard St
Stockport i Stockport f‘ ~ Stockport ""j' ~ Glossop
SKizBZ W SK3oBY l| SKiRY || SKiz7DD
~ - - 3 leamil o :
' Y i ' R
Wl}lte House Waters GreenTavern| [, Park T?vern %k The Mace © .~
.. Water St . Waters Green Vi58Park Lane | |  1Mill Green
ybridge Lg?ll(cfle;iil{d : Macclesﬁeld |~ Macclesfield
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~ oK152 AG": . r u} SK11 @UB Al SK11 7PE M21 oSD

o
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Tel. No.:

Address:

s

email:
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ﬂembeam Brewems an awam winning
Manchester based, craft micro-brewery
producing distinctive high guality beers,
full of flavour and character We deliver

~ lhroughout the Northwest and have a

superb range of )
changing monthly [

Award Winning cask Ales
Home Bars

,boefsandregu!aﬂy

A favourite at the bar! |

Hornbeam Brewery, Unit 1-1C Grey Street, Denton M34 3RU |

Tel 0161 320 562; Mobile 07984 44 33 83
E Mail: kevin@hornbeambrewery.com

o1 | ot i

© pRDuSiY PRESERTINE

Nutlonal Cask Ale Week

i s SO
| E@*E STINIV/ASEE

THURS 4 TO SUN. 7 0CT

Lo

TDI‘J M‘ANCHESTEB&MZI GH3

un com aw: hors eumijotlu: cboxltun.zw-

ELECTRIK

publicsocialhousecaiebar
Some good reasons to come in for a pint:

Electrik, 559 wllbraham Road, Chorlton.
www.electrikbar.couk

Sale Winter Ales
Beer Festival

2nd - 3rd November 2012

Friday 1700 - 2300 Saturday 1200 - 2300

Sale Masonic Hall,
Tatton Road
Sale
M33 7EE

local real ales, quality ciders
and fine wines

This voucher entitles the bearer to
£1 discount on entrance

*This voucher cannot be used with any other offer*

www.fancyabeermate.com
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High Peak Pub Scene

Frank Wood & Robin Wignall with News and Views

High Peak Pub News
With Frank Woed

A pub in Hadfield near Glossop that shut last
year, the Masons Arms on Station Road, has
recently been the subject of a heated public
meeting in the village. Not because of opposition
to it closing as a pub - it had sold no real ale for
many a year and the pub was frequently visited
by the police towards the end of its days - the
uproar has been because Tesco intend to turn it
into one of their stores. The village however, has
several mini markets already, which have given
good service to the village, not to mention three
newsagents and a branch of the well known
Mettricks butchers. They will all be under
increased pressure if it happens and there may
well be closures.

Better news from Hadfield however. Another
pub that closed some time ago, the Spinners
Arms on Hadfield Road, once a highly rated
Boddingtons pub, is set to reopen. Local
businessman Mark Coxon has been preparing it
internally for a re-opening, possibly by the time
these notes are out. Mark tells me that he will
be selling real ale. As he is totally free of
tie, expect some interesting local beers turning
up there. A full report will follow after it opens.

During the August Bank Holiday weekend,
another successful beer festival was held at the
‘White Lion at Disley (pictured above). I called
in and found it fairly active and the selection of
beers very good. Also that weekend the Hare &
Hounds at Otterspool (between Marple and
Romiley) held their first festival; again a huge
success. The other festival that used to happen
in the area over that weekend was at the Dog &
Partridge in Bridgemont near Whaley Bridge.
Alas the pub has now closed and prospects of it
reopening are in much doubt I believe.

Another Hare & Hounds, this time the one
outside Stalybridge Celtic football ground, has
now shut for good and re-opened as the
Hawthorn Gallery. Stalybridge Labour Club
is back to normal after last year's fire and when I
visited recently there were three beers on sale.
One will always be from Thwaites (Wainwrights)
as the brewery has assisted greatly in

refurbishing the bar area and financially.
Phoenix, Hornbeam, Moorhouses and
Wadworths beers had been seen in the early
couple of weeks. I tried the Thwaites Half Nelson
which was superb.

The White House in Stalybridge now hosts a
musical duo every second Thursday. Robin
Sunflower and Danny Bromeley (from the Kyla
Brox band) have teamed up together and create
an easy listening sound that is chilled and
conversation can still carry on round it. Worth a
listen. The full Robin Sunflower band plays
there on the last Friday in each month. The beers
are good too, with five always on offer which
include some interesting guests (Marble beers
are very popular here). On my visit there were
two from Hydes and three guests. They have also
just started doing bar food, with very
competitive prices.

Finally a mention to a local band I have seen
twice recently called Featuring Stavros who are
very good, with two brothers Loz & Nat Barnes
on guitars. They played the Globe & the Moon
and Sixpence during late August and have
further local gigs lined up, and are worth seeing.

Peak Practice
With Robin Wignall

The Pint to Pint article in Saturday Daily
Telegraph has run features in the past year or so
of a few pubs in the OT circulation area. These
have included the Ashton Arms at Oldham,
King William IV, Greenfield and a trio of
everybody’s favourites, Stalybridge Station
Buffet, Stockport’s Crown, Heaton Lane, and
most recently, the King’s Arms in Salford. The
columnists will have their own criteria for the
pubs they choose. Certainly one criterion must
be the sale of good beer and in these cases they
have chosen well.

Closed for a while for a good refurbishment, the
former Board Inn in Whaley Bridge re- opened
as the Drum and Monkey in early September.
This is a job well done. A large carpeted area is
traditionally and tastefully furnished. The bar
area is stone floored, with contemporary bar
stools, with foot rests, and large casks for tables.
New owner Chris Bennett has certainly achieved
a good balance with imaginative furnishing and
decoration. Chris is grateful to William
Robinson, of the former owning brewery, for his
help when purchasing the freehold of the pub
and in the setting up of the free house which is
now the Drum and Monkey. The pub will be
open from 4.30 till late Monday to Thursday
with earlier opening on Fridays. Saturday and
Sunday will see hours of noon till late.

On opening day beers were from the Marston’s
empire, Bitter, Pedigree and Wychwood
Bountiful. Marston’s Bitter was on good form
when I called. It is planned that the third pump
should be used for guest beers which are likely
to be from local microbreweries. As I have noted
before about this pub in its previous guise, it
deserved to succeed. Let us hope that the Drum
and Monkey takes off. Welcome and good luck
to all concerned.

Another recent visit to the Bechive at Combs
confirms its status as a good place to dine at on
weekday lunchtimes. The Menu Rapide is very
good value, and even at lunchtime booking is
recommended. Beers are from the Marston’s
empire, Beehive Bitter from Brakspear/
Wychwood, Pedigree and Banks's Fields of Gold
on this visit. This last was a beer in good form
and to my taste, if a bit pricey.

At the White Horse, Whaley Bridge, Phil
Cottrell accesses beers from the Punch Finest
Cask list. A recent choice was Butcombe Gold
4.4%, which was well worth trying. For many
years Butcombe brewed only Butcombe Bitter, a
very enjoyable beer, but more recently they have
offered their drinkers a wider choice. Certainly
drinkers at the White Horse have plenty to
choose from.

el e ———

A recent call at the Cock in Whaley Bridge
found a good range of Robinsons beers. I missed
Continental Blonde, but Dizzy Blonde was as
ever worth trying. Round in the Black Brook
Valley both the Old Hall / Paper Mill at
Whitehough (pictured above) and the
Navigation at Buxworth provided a range of
Abbeydale beers during August, augmented with
other fine products of course.

More info on the White Lion at Disley. About
40 beers were available during the weekend.
They were a good geographical mix, and a good
mix of styles. Of those tried, B&T Edwin Taylor’s
Stout, Cross Bay Sunset and Cotleigh Buzzard
Dark, stand out. With other festivals around that
weekend, the White Lion does remains one not
to miss. Make a note for next year.
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v Curmudgeon
Vale Cottage

. “The Couniry Puby In Town”
] O PENING TIMES is a magazine produced by the local branch of the

A Pump too Far?

fy, s & S S Iy
“‘i zi??i;i I(iz}gs dgs fﬁgu“s Ales Campaign for Real Ale, and so obviously promoting the availability of
jk real ale is one of its core aims. If a pub has put on real ale, that is
naturally reported positively as a “gain”, whereas if it has been removed, it is
viewed negatively as a “loss”. Any pub encountered on a “Stagger” serving

~J

L i/ Acousiic Jom Nighis o only keg beers will be briefly dismissed as “no real ale”. So it’s not surprising
¥ 145 5dMondoy of sachmosh (R Generol Knouledge Cuiz that some pubs, feeling they may be missing out on publicity, have decided to
] e Gy put real ale on their bar where there was none before. If they can make a go of

]"’; it, that’s all to the good.

However, real ale isn’t just like any other product — you can't just stock it and
forget it. You have to take some degree of care to look after it properly, and it
also needs a certain level of turnover to stop it going off. It’s also, unlike in the
past, no longer a matter of simply replacing keg bitter with cask bitter, as real
ale brands are now very much distinct from keg. So you have to do one or
both of persuading your existing drinkers to switch, and attracting new
customers who want to drink it.

Fine Home Conked ‘
Food Availoble &
Trociiional Sunday Poast 1 Lepsnoory Mug

(%]

Cpening limes:
! Mor. - Sat

¢ 1200~ dpn /700 - 1iom
Sunday

1200-1100em

In recent months, sadly, we have encountered a handful of previously keg-
only pubs that have put real ale on, but haven’t been succeeding on the above
criteria. The beer offered has varied from extremely tired, through borderline
“on-the-turn”, to absolute vinegar. In the last case, it was handed back and a
1 CROFTBANA , GORTGHN, PANCHESTER, MLE B, TEL.Clel 23075347 refund provided without question_

“Opening Times” is entirely within its rights to severely criticise licensees for
not looking after their beer properly. But, if poor quality is entirely due to low
or erratic turnover, does it maybe need to be accepted that some pubs,
because of the profile of their trade, are never going to be fertile soil for real

f‘f h c % p 0 rt “ m a \ ale, and they should not be criticised too harshly for recognising that stocking
4 <> : it is simply not viable?

| FREE HOUSE I

Good Beer, Good Food, Good Company

‘ N A TOUR of Scotland, some friends called in to a hotel in a remote
Up tn 5 Real Ales on Tap at A" nmes : O location on the North-West coast. They were pleased to see a
; , 5 I e handpump on the bar, and so ordered a round of pints which they
- Beautiful

took outside to drink. However, apparently the beer was so vile that they just
I# left it on the table and walked away. Given that they are not exactly a bunch of
i} L
Views across

shrinking violets, I was surprised to hear that they hadn’t gone back in and
asked for it either to be changed or a refund given.
GOYt Va“ey again. I have occasionally left near-full pints and walked away that in a
familiar pub I would undoubtedly have returned with a comment like “sorry,
' but this really isn’t on very good form today”. After all, you're going out for a
: F ood serVBd from ‘ relaxing drink, not a confrontation.
Mon-Sat Noon - 2pm, 6pm - 9pm

~=ili Sunday Noon-8pm 20
| High Peak and N.E. J 2

Sorry, This Beer’s Off!

i Admittedly, sometimes you feel that you just can’t be bothered, particularly if
the beer’s only borderline returnable and it’s somewhere you won’t be going

But, to my mind, if beer is blatantly sour or murky, then really it’s almost your
duty to take it back and politely request that something should be done about
it. British people are still too often unwilling to “make a fuss” or “cause a
scene”, and this reluctance to point out poor beer ultimately does the
reputation of real ale no good. On several occasions I've seen people who
really should know better struggling through seriously below-par pints that
should have been sent straight back.

Cheshire Pub of the Year
o Joe & Sue Stockton
" 105 Strines Road, Strines, Stockport SK6 7GE
. Telo1614272888
K\nsﬁ' our web site www.the-sportsman-pub.co.uk

Curmudgeon Online: cirmudgeoncolumns.blogspot.com

(comments on these articles can be left on the website)
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“ The CrownInn -

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
Great Atmosphere
Great People - Great Beer

\ All under one roof f

’The Cheadle Hull:neQ

47 Station Road, Cheadle Hulme, SK8 7AA
Tel: 0161 485 4706

e have four Joseph Holt’s Beers
and three changing Guest Ales

~ Carvery and Full Menu

Monday to Saturday
Carvery 12:00-20:00
= Full Menu 12:00-20:45
7 main courses for only £10.50

Sunday
Carvery & Full Menu 12:00 - 20:00
2 main courses for only £12.50

Quiz every Thursday night

Live Entertainment
Last Saturday of every month

London Road, Hazel Grove 48 3 4479
—mm RObinson’s Unicorn and Hatters
Opening Hours
' 11.30am-11pm (Midnight Fri/Sat)
1z Noon -10.30pm Sunday o0

Beer Garden
‘A Classic Town Pub’

The Waters Green

Local gl 96 Waters Green,
‘CAM.‘RA F g | Macclesfield,
Pu.b of the (b Cheshire SK11 6LH

Season Sl Tel 01625 422653

Winter ‘08 B
Ever Changing Guest Beers including:
Fyne Ales, Town House, Buxton, Picty
Hawkshead, Oakham
and Many wmore.
Your Hosts, Brian and Tracey

Bar Meals Served Mon to Sat Lunch
This ma free house

120 GROSVENOR STREET MANCHESTER M1 7HI

THE ARMOURY

SHAW HEATH, STOCKPORT TEL: 0161 477 3711
m ;x-_:'- WARM FRIENDLY WELCOME
G J ROBINSON'S 1892, UNICORN
DIZZY BLOND AND SEASONAL
BEER GARDEN - LIVE SPORT

! FOOD AVAILABLE MON TO FRI NOON - 4PM
ROOM AVAILABLE FOR SMALL FUNCTIONS

SUNDAY - THURSDAY 11:30AM - MIDNIGHT
FRIDAY - SATURDAY 11:30AM - 1.00AM
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The Cheshire Ring

Manchester Road, Hyde

We're ii_‘1

¥iTe

GBG 2013

Beartown Ales and hanging
Guest Ales on handpump AT

Real Cider also on handpump =
CAMRA Regional Cider Pub of the Year 2010

Thursday is Curry Night from 4pm
Curry, rice, naan and a pint for jusi £6

AFFLIGEM BLONDE NOW ON DRAUGHT

Along with a large assoriment of Belguim
and German bottied beers...
Open Monday & Tuesday - 4pm fill Close
Wednesday - 1pm fill Close
Thursday & Friday 3:30pm fili Close
Saturday & Sunday Noon fill Close

&

 The Cheshire Ring \\

Manchester Road, Hyde
Live Music at The Verge

£6 adv £8 door
George Borowski and the Fabs
Saturday 6th October 2012 £5 - Garron Frith
i £5 - OXJAM with
Sister Ray, 3 Days, North, Etela

Saturday 20th October 2012 - British Legion
Charity Event

Friday 2nd November 2012 £11 adv £13 door
lan McNabb - no introduction needed!

November 2012 £9

Catherine Maclellan - Canada’s finest on
her third visit

Plus many more to come

Check us out at hitp://www .the-verge.co.uk/
or Friend us at The Verge

Fri

b (above the Cheshire Ring in Hyde) o

Pennine Ale (Rossendale) Lid., 84-86, Hud Rake, Haslingden, Lanc's BB4 5AF

“TIHIE [ROSSIEINIDANLIE, IBIRIENVIEIRNT |

www.ressendalebrewery.co.uk

Contacts - Office: 0333 210 4621;

Geoff: 07816 9212 794;

Robin: 07709 874 783

Meet our beers - Beer Tasting Notes

Floral Dance Hameldon Glen Top Bitter Rossendale Ale Halo Pale Pitch Porter 5% Sunshine 5.3%
3.8% Bitter 3.8% 4.0% 4.2% 4.5% A full bodied, A hoppy and
A pale and fruity An unusually A citrusy, full A malty aroma A citrusy, pale rich beer witha bitter golden beer
session beer, dark traditional bodied, pale leadsto a ale brewed with slightly sweet, with a citrus
with body that is bitter, with a dry beer. complex, malt Cascade aroma malty start, character. The
more than a and assertive Intentionally not dominated h finishi counter-balanced lingering finish is
match for many character that over hopped with flavour, o_ps, . ng with sharp dry and spicy.
stronger beers! develops in the quite a dry after supported by a with a slightly bitterness and
finish. taste. dry, increasingly bitter aftertaste. obvious roast
bitter finish. barley dominance.
: All of our beers can be sampled at: -
"f;‘:;ijfm"'j;';;-;j‘:g“ The Griffin, 84-86, Hud Rake, Haslingden, Lancashire BB4 SAF (Brewery Tap) - 01706 21 40 21 | = 4Hafour i
info! The Sportsman, 57, Mottram Road, Hyde, Cheshire SK14 2NN — 0161 368 5000 Vpiriits e =

20
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"~ Pub News

Covering Stockport, Manchester and beyond

Rail Ale

For the first time in a number of years,
passengers arriving or departing Manchester by
rail can enjoy a cask conditioned ale at the
station (as long as the station is Victoria). Two
handpumps have been installed at the "Metro
Bar" on the station concourse. While the venue
with its ornate tiling and stained glass dome
could have the potential to rival Newcastle's
Centurion Bar or the Sheffield Tap if it was
cleaned up a bit, the beer range needs a
significant change if it were to rival the station
bars of other major cities. The beers on sale at
the Metro Bar have been Greene King Old
Speckled hen and Greene King IPA.

City News
There has been a change of management at Kuott
Bar on Deansgate in the city centre. Former
manager Tim Jackson left the pub in early
September and is taking a break from the pub
industry, telling OT before he left that he was
looking forward to getting his weekends back. The
pub, which has just been included in the Good
Beer Guide for the 10th consecutive year, has been
in the capable hands of assistant managers Mandy
and Alex since Tim's departure. The pub’s new
manager is Simon Carroll who had previously
spent nine years at the Oxford on Oxford Road
near Manchester Royal Infirmary, he is due to
start the job as Opening Times went to press.

Immediately across Deansgate from Knott is
Atlas, a fairly unassuming fully glazed corner
building. The bar is actually owned by Punch
Taverns, the country's biggest pub owner who
announced a £145,000 two week refurbishment of
the bar during September. By the time you read
this the bar should have re-opened with several
major improvements and a new food menu. No
news at time of going to press whether cask ale
will feature.

Two new Northern Quarter outlets include cask
beer in their offers. On Tariff Street (just around
the corner from Port Street Beer House) the
former Ten has reopened as Kosmonaut. There
is a small but well put together bottled beer list —
three Belgian Saisons (Dupont, Urthel and the
atypical Silly), various Brooklyns and Anchors and
some German stuff.

On the end of the bar is a handpump with a
changing guest beer — Kelham Island Pale Rider
when OT called.

At the other end of N4 the Bluze Pig has opened
on High Street. It’s run by the Odd chain and
alongside a nice line in food offers two changing
guest cask beers, which so far have included
ales from Lancaster, Phoenix and Hornbeam
breweries.

Altrincham

There has been joy and heartbreak at
Altrincham's Wheatsheaf Coach House.
Rosie, one of the pub’s Marmoset monkeys gave
birth to two baby monkeys in mid September,
only to lose one of them a day later due to
complications arising from being dropped by
one of the parents. Baby number two (pictured
above) was reported to be doing well.

Also in Altrincham, real ale has returned to the
Statiomn, directly opposite Altrincham
Interchange. The pub has just had a major refit
including an extension to its kitchen. On re-
opening after the refit, it was reported to be
selling Caledonian Flying Scotsman.

In the Suburbs

Real ale has also returned to Hulme with
Timothy Taylor's Landlord now being served at
the Three Legs of Man on Stretford Road.
The beer is on sale at £2.70 a pint and when OT
called, the beer quality was fine. Following the
re-appearance of cask ale in pubs further down
the road in the Old Trafford and Stretford area
(the Robin Hood, Gorse Hill and Toligate)
there is now almost a viable pub crawl all the
way from Stretford Mall to the city centre.

It's great to see licensees having the courage to

try cask ales in their pubs - finally putting pay to
the old adage of "there's no demand for it
mate".
The Urmston Hotel (you guessed it, in
Urmston) has re-opened after a major refit
which gives an increased prominence to dining
at the pub. The pub has a new conservatory
extension to the west end but is pleasing to see
that the pub's traditional tap room known as
"Danny's Vault" has been retained.

A new smoking shelter accessed from the Vault

complements a second heated area to the west
side. The children's play area to the rear has
been refurbished. Four cask ales are now on the
bar.

Two new "lounge bars" are planned for the
South Manchester area. The 25 strong
"Loungers" group has announced it is in
negotiations to take on properties in Fallowfield
and Didsbury. The Fallowfield outlet will be in
the former Remedy/Bar XS on Wilmslow Road
next to Sainsbury's. Only limited details have
been provided on the Didsbury site, but the
revelation that a 3000 square feet site is subject
to change of use permission being granted
would point to the former Pizza Hut unit which
has stood empty for several months now: The
group describe their bars as "informal,
neighbourhood food led cafe/bars open all-day
everyday where families, friends, and locals can
come for a coffee, a drink, or something to eat
in a relaxed comfortable environment". Reports
are that at least some of the bars stock cask ale.
The group has said it may be looking at up to 10
sites in Manchester as it expands.

In West Didsbury, Marston's Four In Hand
which stands at the junction of Palatine Road
and Lapwing Lane (opposite the forthcoming
West Didsbury Metrolink station) was
undergoing major building works as Opening
Times went to press. Both the interior and
extensive patio area had been completely
ripped out and the entire site was fenced off.
Banners outside were advertising for staff. No
information was available as to when the pub
will re-open or whether it will still be called the
Four In Hand when it does - look out for news
in next month's issue.

e \v

Chorlton's Duffy's Bar is organising a trip to
York Races on Saturday 13th October. The bar's
regular trips are becoming very popular, as
Opening Times went to press they were
expecting to fill a 49 seater coach and making
contingency plans to add a second bus. The
York trip follows on from the Duffy's Open Golf
Day which was held at Chorlton Golf Club on
Sunday 3oth September.
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DAVENPORT ARMS

(THIEF’S NECK) Woodford

Robinson’s
Traditional
raught Beers

/W% Disley

Mini Beer Festival

26th - 28th October

Live music last Saturday each month

2 12-9pm (8pm Sun)
= =Sunday Lunch £4.75

Quiz every Thursday
199 bus from Stockport stops outside the
door & from Buxton across the road
135 Buxton Road, Disley, SK12 2HA
Tel. 01663 - 762800

e g A T P ﬂw _L-é___ = \
= welcome you o =
o[ Th obi e
= A Selection of Lagers g8 [+
New Menu Available S8 |
;._' GBG 20 E’,’
““Quiz night every Thursday - =
Find us in The Good Beer Guide 2013 =
Phone for directions & information

= 01457 832103 =t

"_-’ -,.-‘- —‘--'

The Lantern Plke Inn

seop Rond, Lattle Havlield High Pe 29 ING
'] f|3.e]nr s Landlord, Castle Rock .Har\ est Ale.
Osset Silver King, Moorhouses Pride of Pendle

Great Food

it Lunch Tuesday to Friday: Noon - 2:30pm
Dinner Tuesday to Friday: 5pm - 8:30pm
oo nSaturdays & Sundays: Noon - 8:30pm ||

1 ) ﬂ;f.‘ ;
Accommodation
www.lanternpikeinn.co.uk

o

A ukeonork |

witockport Rd, Romiley SK6 3AN
i o (0161) 406 9988
L1 ©5C 2015 5 Changing Cask Beers
High Quality Food at Reasonable Prices
Now available 7 days a week
Monday - Friday Noon - 2.30pm
5pm - 8pm (until 9pm Thurs/Fri)
Saturday Noon - 9pm
Sunday Noon - 6pm
Chrlstmas Booklngs Now Belng 'l‘aken

)
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=% Cock & Pheasan

it Bollington
There is always a warm welcome,
good food and fi ine cask ales.
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Pub News Extra

Stockport latest and other news

The former Robinson's Fliying ;
Dulchman on Higher Hillgate !
will be re-opening as the Fairway.
It will be free of tie, selling cask
ales and ciders. It also promises to
be providing food and|
entertainment too. The building |
was sold by Robinson's on 30 July |
and it had been closed for some ¥

months prior to that. As we went

to press builders were at work giving the back yard a facelift; it is unclear
as yet how the interior will look, but we suspect it will retain a traditional
look

The new licensee at the Uniomn in Reddish is Graham Crowther. This is his
first pub although not his first entry in to the licensed trade as he has
previously run a bar in Spain. It is good to see he has added a second
handpump to sell a changing beer from the Robbies’ portfolio alongside
the regular Unicorn.

A swift visit to longstanding Good Beer Guide pub, the Davenport Arms
at Woodford found it selling the new Robinson's seasonal beer - Green
Bullet Pale Ale (4.4%). It drinks very well, and this is surely a beer that
proves Robbies can brew hoppy beers. Very different from their core range
of beers.

Meanwhile in nearby Brambhall, the
Vigtorianm (JW Lees) has had a

THE CRESCENT

m 18-21 The Crescent , Salford , Lanc
this is www.ithecrescentsalford.co.uk
REALALE 0161 736 5600

CURRY NIGHT EVERY THURSDAY 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
Acoustic Night Thursdays
Car park & beer garden
to the rear of the building

Opening Hours:
12.00 ~ 23.00 every day

change of name (formerly the New

Victorian), a refurbishment, and a
change of management. Former
boss, Max Kalton has gone
travelling, and in his place since
mid-August comes award-winning
Alan Warnock whose seven year
career with Lees has seen him at |
the Elizabethan in Heaton Moor,

Boat & Horses, Chadderton, and latterly the Lord Sheldon at Ashton Moss.

g
~

o

L

The refurbishment has been done with a light touch, with the emphasis on
keeping the place very much a pub, rather than becoming a bar-restaurant.
Décor is a modern green and mushroom colour-scheme with pictures of
old cartoons, and maps wallpaper in parts of the ceiling features. The
furniture has been re-upholstered throughout and is very much in keeping
with the overall look - solid and traditional. A new gas fire has been fitted
to add a focus and charm. Over the oval dining table by the curved window
sits a vast chandelier (or spider lamp as Alan calls it), which is quite a
thing to behold. Food is still a big thing too, with the chef offering a mix of |
the JW Lees house menu and his own bespoke dishes. Food is served daily
from 11 till gpm.

For those who enjoy drinking outside, the Victorian has a choice of three
areas - a smart beer garden at the rear, the Courtyard smoking area to the
side, and the front of the pub. A quiz now runs every Thursday, whilst a
football team has also been formed. On the bar are now four JW Lees beers
- Bitter and Brewers Dark are standard along with two seasonal ales. These
were Top Brass, a 3.8% golden ale, and Supernova, a 3.5% dark ale with

roast and chocolate notes. Also on the bar is cask cider in the form of the |

Governor (like the JW Lees' beer of the same name, this too has been
created by chef-cum-celeb Marco Pierre-White especially for the Lees
estate). Prices on cask have been lowered too, so you'll pay £2.75 for the ;
Bitter, £3 for the seasonals. The outside décor of the building will be |
tackled next year it is hoped

Good news from Hazel Grove. The Fiveways, for years a non-cask i
Greenalls house and then a pubco outlet that dabbled with cask has been
bought by Holt’s Brewery. No news yet of the likely beer range but it is,
we think, bound to be an improvement.

e dve )

15 Wellington Road North
cst@ahport Skt LAF
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THANK YOU TO
OUR SPONSORS

TOCKPCORT EXPRESS Festival Sponsor
RMOURY, SHAW HEATH Festival Tombola & Games
EVERAGE EXPRESS Fastival Trade Session
AR-SERVICE UK Festival Glasswashing
OLLINGTON BREWERY  Festival Print Media Adverlising
OOTLEG BREWING CO.  Asscciate Sponsor
UXTON REAL ALE Festival Tickets

LERS BREWERY Festival Beer Bars
REENFIELD REAL ALE BREWERY Associate Sponsor

Fesiival Real Ale In The Botile Bar
HAPPY VALLEY BREWERY Festival Information/Membership Stand|
ORNBEAM BREWERY Festival Session — Friday Evening
OWARD TOWN BREWERY Festival Stewarding Team
Festival Session — Friday Lunch
Festival Special Ale

Associate Sponsor

OORHOUSES BREWERY Festival Reception Area

INATURAL CIDER CO. Festival Cider & Perry Bar
OFFBEAT BREWERY Associate Sponsor
CKELL BREWERY Festival Web Site

OUTSTANDING BREWERY Festival Staff

PEERLESS BREWING CO. Festival Dining Room.

PURE 107.8 FM Festival Entertainment

QUANTUM BREWING CO. Festival Session — Saturday Lunch
RAIL.WAY, PORTWOOD Festival Charity

REAL RADIO XS Festival Session — Saturday Evening
REDWILLOW BREWERY  Festival CAMRA Shop & T-shirts
IROBINSONS BREWERY Festival Glasses

ROSSENDALE BREWERY  Festival Session — Thursday Evening
TATTON BREWERY Festival Radio Advertising
THORNBRIDGE BREWERY Asscciate Sponsor

VERNON BUILDING SOCIETY Festival Posters & Leaflets
J.D.WETHERSPOON Festival Programme/Festival Awards
WORTH BREWING CO. Asscociate Sponsor

5
Qog,\o:
'9

V/ The i\ O%‘%%
" Railway AL\ >
Stockport's
Award Winning
Community Pub

Good Beer & Good Cheer

We're in the Good Beer Guide 2013

Hand Pulled Ales
Holts Bitter plus 4 changing guest ales
Live Music
Modern/ Mainstream Jazz every Sunday
Open Mic every Friday
Rock & Roll - 1st Saturday of month

Pub Games
6 daris/crib teams and 2 pcol teams

74 -76 Wellington Rd North, Stockport SK4 1HF
Tel: 0161 477 3680

Buses 192 & 22 pass by the door

Bar Fringe

Swan St, Manchester
0161 835 3815

Friendly
Staff.

Five every
changing
cask beers and
traditional cider

October is Cidexr Month at
Bar Fringe featuring
Cider's and Perry's from

Broadoaks,Wilkins,Moorlands,
Ross on Wye,Sandford,Thistly
Cross,Burrow Hill and others

So for fruitful ,appletastic,
pearfick time come join us
during the month of October.

In the Good Beer Guide
for untold consecutive years

Come along
Sample and Enjoy
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Festivals Coming Up

The SIBA (Society of
Independent Brewers) Great
Northern Beer Festival fast
approaches and CAMRA with
SIBA North (the largest of the
SIBA Regions) are hosting a beer
festival of some difference at the
Mercure Hotel, Piccadilly
Gardens (entrance on Portland
Street). Different? It certainly is
as all of the 250-plus beers will
be served via any one of 64 hand
pulls, every one of which will be
fitted with a tight sparkler and
served the way God intended
them to be served - with a typical
"Northern Head". Every fresh
pint will be put into a fresh, clean

glass.

25~27 OCTOBER 2012

MERCLIKE MANCHES

THURSDAY 4Pr1— 12.209M
FRIDAY & SATURDAY, NOOM « 1030901

The event is open to the public after SIBA have judged the best beers
from this Region in their eight categories. The winners of each category
will then be judged against each other to decide the best beer in the
Region. The winners of the categories will then go on to a further
National SIBA Competition later on. There are some 150-plus brewer
members of SIBA in this Region so the ranges will be awesome!

You may think that this would be an expensive event? Well no! Entry
is a mere £3 (50p discount to CAMRA members) which includes a
refundable deposit on a souvenir glass. Food will be available
throughout as well as soft drinks and snacks. In addition for those who
like their Ciders and Perries, there will also be a selection of them
available as well! Plus there will be a selection of bottled beers (not all
Real Ale in Bottle) as SIBA also run their bottled beer competition on
the same day. The prices of the drinks will be very competitive!

Didsbury Beer Fest is Back ,.

The SIBA event runs from 25 to 27
October. The following weekend sees
the return of the popular Didsbury
Beer Festival. Celebrating the fifth
year of the Didsbury Beer Festival, the
2012 event will continue with the ;) Mo
theme of local and regional ales. ) HERES TO REAL ALE ¢
Since being awarded CAMRA's Cask : TUI.I.E
Champion in 2008, Didsbury’s Beer HTRY Y :ﬂ:
Fest has continued to showcase a great
range of ales, ciders and perries
ind grown year on year Last years
wer 4000 festival goers were
velcomed.

STH ANNUAL

Chis year’s event will see extra space,
wer 150 beers and double the amount of the very popular, ciders and
rerries....and plenty of food. As in previous years, entertainment will
e on the club stageand this year will include the Railway's (West
didsbury) favourites Matt and Alan's acoustic set on the Saturday
fternoon and the festival regulars Swinging Affair on the Thursday to
ame but two of the featured band sessions. Early on Saturday
fternoon session there will be a Meet the Brewer event (Happy Valley
irewery). The festival takes place at St Catherine's Social Club, School
ane, Didsbury. 1st to 3rd November. See the Ad in this issue of OT
)r more information and visit www.didsburybeerfestival.org.uk

t the Railway on Portwood, Stockport, landlady Sue Hitchen has
ecided against running the popular Cider & Perry Festival this year.
lowever to compensate the pub will be running a winter ale festival in
te November or December.

News in Brief

Stockport lost a little bit of its
brewery history in August with the .
demolition of the old Bell’s

Brewery on Hempshaw Lane. Bell’s
was taken over by Robinson’s way
back in 1949 but the brewery
remained in production until the
1960s. Echoes of Bell’s ownership
can be found in several local pubs —
notably the internal glasswork at the Armoury on Shaw Heath,

Pub Shorts

On Hillgate in Stockport, the Bishop Blaize is now in use as offices. The
building still appears to be up for sale though. Elsewhere in town the
Peters Square Tavern on St Petersgate has reverted to its original name
of the Imperial. Cask ale is now firmly back with three Thwaites beers
on handpump ~ Nutty Black, Original and Wainwrights.

There’s a new footpath between Hayfield and Little Hayfield which makes
the short walk between the two e ;] it
villages a lot more pleasant and
considerably safer than walking on f§
the footpath on the main road.
Hopefully it will encourage
drinkers to include the Lanterm
Pike on their future Hayfield pub
crawl itinerary, especially in the
summer months. The Lantern
Pike is one of only two pubs in the
area in the Good Beer Guide but
doesn’t always see its fair share of pub crawlers so with a bit of luck the
new footpath will encourage them to visit this excellent pub which sells a
good pint of Taylor’s Landlord alongside changing guest beers.

Pub Awards

Local pubs did well in the Great British Pub Awards run by licensed trade
paper The Publican’s Morning Advertiser.

The Best Newcomer Award went to the Eagle & Child in Ramsbottom
while the Best Managed Pub was judged to be the John Miflington in
Cheadle Hulme. This is a well deserved accolade for manager Matt
Abbott who has really made his mark on this Hydes house which has also
gained a well-earned place in the new 2013 Good Beer Guide

Winner of the Best Live Music & Entertainment Pub was the Lass
O’Gowrie on Charles
Street in Manchester City
Centre. Best news of all =
though was that this
Greene King leased pub
then went on to be voted
Great British Pub of the
Year. This is great news
for leaseholder Gareth
Kavanagh and pub
manager Lisa Connor.

» SOTTLED ALES-aND STOUT @7

I,

The judges praised the |
way the Lass had risen to
the challenge from the loss of trade following the closure of the BBC
building across the road. Lost trade has been replaced and the pub had
gained a reputation as a venue for all manner of live events and activities.
Many groups base themselves at the pub which has created a real
community feel. In addition the judges commented favourably on the
pub’s cask ale and food offering. OT would also like to offer its
congratulations to this excellent pub which is something of a City
institution.
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' CAMPAIGN
S FOR |

ﬂ” REAL'ALE
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, AL1 4LW,

Your Detaiis Direct Debit Non DD

Tte_  _ Syrame Single Membership £23 D £o5 D
Forename(s) (UK & EU)

Date of Birth (dd/mm/yyyy) Joint Membership £28 [ | £30 [ ]
Address (Partner at the same address)

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

Postcode

) 1 wish to join the Campaign for Real Ale, and agree to
Email address abide by the Memorandum and Articles of Association
Tel No(s) : | enclose a cheque for
Partner’s Details {if Joint Membership) Signed . Date

Applications will be processed within 21 days

Title — . Surname
Forename(s)
Date of Birth (dd/mm/yyyy)

Campaigning for Pub Goers Enjoying Real Ale

& Beer Drinkers & Pubs

T FORCAMRA OFFICIAL USEONLY




:"' Hearty Hog Roast
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High Peak Beer
Promotions Event
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it Green Bullet
. Pale Ale

Our brewer has created this stunning IPA using
the Green Bullet hop from his New Zealand
homeland. This beer has a clean zesty hop palate
complemented by a full malt character.

Available throughout September & October
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ROBINSONS [

Hop Variety: |
Green [\ 12

www.robinsonsbrewery.com



