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"SWAP OF THE
CENTURY

S WE went to press, specualtion was rife

that Grand Met was to sell its brewing

division to Elders IXL, the Australian
Foster's lager group owned by John Elliott.,

In the biggest fall-out yet from the 1989 Mono-
polies Commission probe of the brewing industry,
Grand Met, who trade locally under the Wilsons/
Websters and Chef & Brewer banner, looks set
to swap its breweries for the 5000 Courage
and John Smiths pubs owned by Elders.

Just before we went to press Grand Met formally
confirmed that they were at an advanced stage
in negotiations with Elders. Allen Shepherd,
head of GrandMet, has been signalling for soem
time that he is anxious to quit brewing and
to concentrate on retailing. The emphasis will
be on food in GrandMet's up-market outlets,
the Chef & Brewer chain in particular.

The deal with Elders will mean that GrandMet
will sidestep the government's May lst deadline

for introducing guest ales into Big 6 pubs.
The rules will not apply to GrandMet, as it
will cease to be a brewer.

Full details of the deal, which may involve
all or some of GrandMet's breweries, and any
number of Elders' Courage/John Smiths pubs,
are still wuncertain. Not surprisingly, the

deal seems to be having problems with the Office
of Fair Trading largely because of both the
size of the transactions and the positions
it would give the companies in brewing and
pub retailing. The whole deal has been condemned
by CAMRA as a merger by any other name - it
would create a single company with 20% of the
beer market and a single pub owning company
with anything up to 10,000 pubs. ’

the deal will be bad for both the
Drinkers are 1likely

In short,
consumer and the licensee.
to see a reduction in choice - what future
would local brands 1like Wilsons then have.
Licensees of the new pub company will miss
out on the opportunities to stock guest beers
which their rivals in other national brewers
pubs will have. Full details should be available
by next month and we will have a further report
and local reaction to the deal.

TESF VAL

_3IMAY TO 2 JUNE 1990

The Festival news this month

exciting Beer
is that CAMRA have gone into partnership with

Stockport's new KFM Radio to bring you this
year's Beer Festival. The 1local community
station will be sponsoring its own KFM Festival
Ale, as well a bringing you competitions to
win free entrance to the event. On the enter-

tainment front, not only will the festival
be covered by outside broadcasts, but on
Saturday night we will have 1live RnB with

John Brett and KFM's own Norman Beaker. More

next month.

West Coast Brewing Company Ltd.

CHORLTON-ON-MEDLOCK

KINGS ARMS HOTEL

4A HELMSHAW WALK MANCHESTER M13 9TH

Telephone: 061-273 1053 Telex: 667975 PET ROW G.

Dobbins Dark Mild : North County Best Mild :
North County Best Bitter : North County ESB :
Sierra Nevada Pale Ale :

Dobbins Guiltless Stbut

Regularly available at the Kings Arms
and the Beerhouse, Rochdale Road.
Now available in Stockport at the
Stanley Arms, Newbridge Lane

"Phone for Wholesale/Retail Prices.
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HE Pub of the Month award for fMarch 19S0
has gone to the Crown, Middle Hillgate,

Stockport.

In these days when too many brewers have come
to regard their pubs as profit centres with
little regard for tradition, the Crown is an
increasingly rare throwback to a quieter age.
This is a fact made all the more remarkable
by the fact that it is owned by arguably one
of the more exploitive companies — Grand Met.

The pub dis solidly traditional, comprising
of a thriving vault and a smaller, comfortably
furnished 1lounge at the back which is served
from a hatch but which often has waitress
service in the evenings.

Looking at the bar it's easy to forget you
are in the age of mass—-produced junk lagers
and 'niche' drinks - apart from one unobtrusive
lager pump, there is just one bank of handpumps
dispensing Wilsons Mild and Bitter which is
so well kept it's easy to think that it's still
being brewed at Newton Heath and not at the
Halifax beer factory. The quality is such that
it is one of the few Wilsons outlets in Greater
Manchester to make it into the 1990 Good Beer
Guide.

All this is due to the current hard work of
licensees Brian and Margaret Cumston and the

BE MY GUEST

HE GUEST beer policy to be operated b
the Boddington Pub Co, exclusively pred

icted in Opening Times 1last month, he
come out looking somewhat threadbare to sa
the least.

The arrangements, announced last month, simpl
involve a trading agreement with Warringtc
based Tetley Walker. Under the terms of th
agreement, Boddingtons will take on Tetle
Bitter and Castlemaine XXXX lager throughou
its estate.

It was already know that Castlemaine was on
of the replacements Boddingtons had chose
for its now—axed Kaltenberg brand; the choic
of Tetley Bitter however came as a surprise

Both products will be gradually introduce
into Boddington's managed estate and wil
also be offered to any interested tenants

It remains to be seen to what extent Tetle
Bitter is able to compete against Boddington
which still attracts a loyal brand followin
locally. The danger is that it could wel
affect the wviability of the other curren
house beers - Higsons and OB, we know fro
long experience how practiced the industr
is in manufacturing 'no demand' for beer
they want to axe in the long run.

GOING ONCE...

One new feature in the forthcoming Stockpor
Beer Festival will be a series of Brewerian
Auctions to be held on Thursday, Friday an
Saturday. So, if you've any old brewery memor
abilia such as bottles, trays, advertisin
material or whatever that you would like t

f?Ct LUGE hhe pub. s Pl fami}y convert into cash, please phone the auctio
since 1902. All this may come to an end this ;

A organiser, Bernard Holland, on 487 224
year as, faced with the prospect of an Inntre- fevenings anly) fon detatls of Teems Bce.
preneur lease Brian and Margaret are thinking
of retiring and our award is one way of thanking
them for all that they have done. The present-
ation is on Thursday 22nd when all are welcome
to a memorable night.

Cly Robin Food by
Nursery Inn . H\(Id;?
nvit Ales
IGH LANE, BUXTON ROAD, ¢ I()( KPORT
Telephone: 061-483 2602 GREEN LANE, HEATON NORRIS, Brewers

BREAKFASTS
LUNCITEEONS
DINNERS

FUNCTIONS

Residential - LIVEE MUSIC
SATELLITET.V.

Your hosts: Janct & Peter Blissett M.13.1.1.

STOCKPORT of

* Traditionally Brewed Hyde’s Anvil Ales Traditional
* Good Home Cooked Food Served Daily Cask
* We now cater Mon-Fri for families in our &

upstairs Dining Room which is also Beers
available for functions
* Bowling Parties Catered for — Details on Always in

request

good taste
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PUB OF THE YEAR 1989

TOCKPORT & South Manchester CAMRA's coveted Pub
of the Year Award has for 1989 has gone to the
opposite Ashburys Station

Railway, Pottery lane,

in Gorton.

The distinguishing feature of this increasingly popular
pub is what "Ale of Two Cities" describes as '"the best
range of beers and ciders in East Manchester".

The pub has been open in its present state for just
over a year, before which it had been closed for several
years. Not for the first time, a pub discarded by a
national brewer (in this case Bass) has prospered in
the free trade. And this prosperity is in the fullest
measure due to the hard work and enthusiasm of licensees
Bob and Madeleine Gregory. There were plenty who doubted
the pub's potential, but Bob and Madeleine enter their

second year with a widened range of beers, including
some interesting bottles, and not forgetting the
"Gloucestershire Gargleblaster", Frampton Dry Cider,

in simple but well-kept and friendly surroundings only
4 minutes by train from the centre of Manchester.

The night to remember is Saturday, 24th March, when
the Pub of the Year award will be presented to Bob
and Madeleine; great beer and cider, plus the special
atmosphere of a CAMRA presentation at this fine and
friendly pub, should make for a memorable night out.

WHITE SHIELD BLUES

Paul Thompson laments .........

N THE sawe way that draught real ale wundergoes a

secondary fermentation in the cask once it has left

the brewery, Worthington White Shield is a beer
which undergoes a secondary fermentation in the bottle
and is therefore recognised as one of the few bottled
real ales. It is one of the very few genuine British
traditionally brewed bottled beers available today.
Although brewed by Bass, it is not available in all
Basas pubs, but is available in certain pubs tied to
other breweries, eg Hydes and Robinsons.

The big advantage of bottled beers, of course, is that
they are easy to transport and are ideal to drink at
home. Augustus Barnett is a chain of off-licences owned
by Bass and there may well be a branch near you. My
local branch does not normally stock Worthington White
Shield but it is available to order. Be warned however,
my order placed just before Christmas has not yet come
through ("Sorry, they're out of stock"). This is in
stark contrast to the range of bottled beers not brewed
by Bass, have been imported into the country and which
are permanently available.

It's a sad day for the British brewing industry when
Britain's biggest brewer has no difficulty in supplying
foreign beer to its own off licences but cannot supply
a traditional British product from one of its own brew-
eries. With such a set-up now, what chance do Bass
have in 1992 when the Single European Market is intro-
duced? There must be a Europe-wide market niche for
a traditional British bottled beer but I can't see

Bass rising to the occasion.

BEER HUNTER

EER at last makes it to the small
screen with the Channel 4 series,

'The Beer Hunter', which starts
on March 27th for a 6 week run.
Michael Jackson, the world's only

full-time writer on beer and whisky,
has written and presented the series
which was shot in journeys through
six countries. It looks at the world's
greatest brews (both lagers and ales)
— in styles that .

differ as much as a
champagne does from
a port. He stops at
bars, restaurants,
festivals, tastings .
and breweries in
Germany, Belgium,

a monastery in the
Netherlands, Calif-
ornia and Britain.

The series starts with a look at the

beers of Belgium, familiar perhaps
to some O readers from the local
free-houses that sell these wunusual

beers and in later episodes goes to
Bavaria where amongst other ‘brews
he looks at smoked beers made using
hot stones and then, via Czechoslov-
akia (the home of the original Pilsener
Lager), Holland, California (Anchor
Steam beers - featured in January's
OT) he returns to the UK for the last
programme on May 1lst with a look at
Bateman's award-winning beers from
Linconshire and CAMRA's Great British
Beer Festival. All in all a series
not to be missed.

The Railway Hotel

POTTERY LANE, GORTON
OPP ASHBURYS STATION
Big hearted Bob &

mild mannered Madelaine
look forward to the
company of CAMRA members
& regular customers in
the month of our first
anniversary at the
DUB of the YFAR
prescntation on
Sat 24 March.
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NE OF THE first locals to be affected by
in the hands of long-serving licensees Peter

(l the new direction taken by Boddingtons
has been the Crown Hotel on Heaton Moor
Road, a high barrelage tenancy formerly

and Maurenn Dabell, ably assisted by bar and

cellar manager Steve Atkin, and arguably the
only true local remaining in the village.

Boddington's outlined the processes for dealing
with potential changes in issue 2, Vol 1, of
their imaginatively retitled in—-house magazine,
'The Opening Times' (not to be confused with
the long established local CAMRA publication
you are now reading),

Certainly as far as the Crown 1is concerned
the processes were followed. The tenant was
'approached by senior personnel to explain
the company's position'. Some 'steps have been
taken to reach a sensible and amicable settle-
ment'. Peter Dabell was asked to consider other
tenancies with a low barrelage, and other
managements. Peter rejected these and so for
the time being at least he and Maureen went
into semi-retirement when the new licensee
took over. Peter's right hand man Steve Atkin
has moved not too far away and will be found
at the Miners Arms, Adlington/Higher Poynton
supporting the present landlord. The Crown's
loss is the Miners' gain.

Meanwhile the regulars have been concerned
about the future of their local and many letters
were written to Boddingtons expressing concern.
Obviously a new landlord would bring his own
style and personality into the pub and hopefully
Boddingtons management team would choose
landlord to fit the bill.

Rather more worrying is the stated intentio
in Boddingtons 'The Opening Times' to suppor
licensees with a 'rapidly expanding pub refurb
ishment programme'. Regulars are worried wha
this could mean for the Crown. At the momen
it seems that refurbishment will simply b
redecoration, reupholstering and recarpeting
For the present there are no plans for an
structural alterations apparently. Hopefull:
there will not be any future plans. The Crow:
is a fine multi-roomed boozer. It is the onl:
pub on Heaton Moor which is multi-roomed, ant
it is the only pub on the Moor with a vault
This vault is a much valued room where workin;
clothes are not frowned upon, and where univ-
ersity lecturer and solicitor happily rul
shoulders with building labourer and warehouse
storesman. The vault is home to two darts teams.
playing in Boddingtons Stockport & District
Darts and Cribbage League.

Luckily the arrival of the new licensees allow:
for some optimism that Boddingtons appreciate
what they have in the Crown. New landlord anc
landlady are Peter and Carmel Belfield, formerl
of the Dutton Arms, a Boddingtons house ir
Eccles. Peter claims to be a 'vault man' whicl
hopefully augurs well for darts and crib, anc
the vault in general.

It is all too easy for the big ideas of brewery
architects to spoil a good pub. Hopefullj
boddingtons realise that they manage what i
already a considerable asset.

“WEVE DECIDED TO
IMPROVE THE PUB
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STOCKPORT’S PREMIER
FREE HOUSE

Guest Beers Weekly

o BATEMANS

d TETLEYS

MARSTONS
TAYLORS

Phil and Dot
Welcome You To The

nden rrms

MILLGATE ,STOCKPORT

Robinsons Traditional Ales

BITTER,MILD,OLD TOM
ON DRAUGHT

Open AllDay Fri./Sat.
BAR MEALS AVAILABLE




.. ETTERS

From Rhys Jones:

Just to reinforce Peter Edwardson's point (OT,
February) that football supporters are no excuse
for the absurd difficulty in finding a pub
open in central Manchester on Saturday after-
noons, I simply observe that the great majority
of pubs in Liverpool City Centre open all day
Saturdays.

From 'A Local Drinker':

IN: CAMRA's Festival Times 89, a claim is made
that CAMRA is the largest consumer organisation
in the country.

As I have been a consumer of beer for six
decades, I now invite CAMRA's advice as to
what can be done and should be done to defend
a consumer of beer in the following circum—
stances.

About 11.30am one morning last year 1 went
into a small City pub, ordered a pint of bitter,
and requested that the volume of the music
then being churned out at maximum volume be
reduced a bit. I made the request because I
am one of many who deplore the increasing
practice of publicans playing very poor quality
music at maximum volume when at least some
of us prefer to drink without such unwanted
inflictions.

The barmaid served me, then disappeared, and
a middle aged lady (sic) arrived and favoured
me with a raucous verbal attack (which I will
not repeat). I was so astonished by this treat-
ment (I have often made similar requests else-
where which have always met with courtesy and
a favourable response) I walked out without
asking to meet the landlord.

Question What rights has a consumer of beer
in such circumstances. I know licensees have
wide powers as to who should be served - but
such powers are intended I think, to be used
in the event of disturbances and damage to
the pub and certainly not when a modest request
is made for consideration. Presumably the
consumer has 5 rights - to make the request,
to insist on meeting the landlord, to complain
to the 1licensing authority, to write to the
brewery and, the final sanction, to avoid such
a pub - and staff - in future.

(Editor's note: this is certainly a disturbing

state of affairs. Our correspondent should
certainly send a stiff letter to the brewery
at least. What do you think? Letters please
to the address on the back page.)
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STAGGER

| BY: PAUL FELTON

RIDAY 19th January saw the monthly Stockport
& South Manchester CAMRA Stagger, this
time in the wilds of Hazel Grove.

7 o'clock saw seven of us assemble in the Rising
Sun, like most Hazel Grove pubs, sited on the
A6. It'a a Wilsons pub, reasonably plush with
a low ceiling. It's large and has been opened
up somewhat, but still manages to preserve
some semblance of different drinking areas
(with an dinteresting 1line in prints of the
Titanic and art—deco lampshades). Unfortunately,
the toilets have not been made a plush as the
drinking area. Three beers were available:
Websters Yorkshire Bitter (which no one ventured
to try, Wilsons Bitter (92p) which was found
to be average, and also Ruddles Bitter, rather
steeply priced at 98p. Its somewhat peculiar
taste was felt to be unlike what Ruddles Bitter
normaly tasted 1like and was again thought to
be no more than average.

Second visit was to the Bulls Head, another

A FAMILY TRADITION
OF FINE BREWING

Grand Met pub. Websters was 98p; and if we
had found the Ruddles Bitter a trifle expensive
in the Rising Sun, we were taken aback to
see it on sale here at £1 a pint. The entrance
to the pub is through the car park. Several
years ago, the Bulls Head was felt to be a
reasonably decent example of a refurbishment,
but it hasn't worn well and was felt to be
somewhat lacking in soul - 'like sitting in

a plastic stable'. There were many tables
and chairs cluttering the place wup, with
stained red wood, red 'velvet' seating and

pictures on the wall of the pub advertising
Showells Fine Ales - 1long since gone. The
beer here - all tried Ruddles despite the
price — was considerably the better of the

two samples of Ruddles we were offered. .

From there on in, with one exception, Robinsons
took over. First was the White Hart, brewer's
Tudor on the outside (though the paint job
needed touching up). Those who knew reckoned
that the pub had been unchanged for at least
10 years, which is good considering Robinsons
dubious reputation where refurbishments are
concerned. Best Mild was 79p, Best Bitter
84p and 01d Tom £1:32. It's a pub with a low
ceiling, fake beams and two areas - the left
half of the rectangle was a seated 'lounge'
area, while the right half of the pub was
filled by the bar and rather 1less seating.
The mild wasn't very good, suffering from
an excess of the unfortunate sulphury smell
that Robinsons beers sometimes have, but the
bitter was decent. The one sample of 0Old Tom
was found to be off - the landlord changed
it immediately, without question, and even
apologised. Good to see - other pubs please
note.

Next was the third and final Wilsons pub on
the stagger, the Horse & Jockey. The outside
of this pub is rather splendid and impressive,
if fake. Unfortunatelt, the inside was some-
thing of a disappointment - comfortable but
dark and opened-out, 'quintessentially nondes-—
cript', someone rather unkindly put it. The
bar is stuck in a corner, with two distinct
areas which were once separate rooms. The
bitter was generally thought to be below
average and a word of warning about the mild
- it's keg beer served through fake handpumps,
a practice CAMRA deplores as an attempt to
deceive the public.

After that it was Robinsons all the way home.
Opposite the Horse & Jockey is the Grapes,
with the standard range of Best Mild (80p)
and Best Bitter (84p). This was the first
pub of the evening to have a separate vault
and lounge, even having smaller rooms off
the main lounge, decorated with horse brasses.
It's a good comfortable pub that's remained
unchanged for a good few years, although we
could have done without the juke-box speakers
in the side room. The beers, which unusually



was served via electric diaphragm pumps, was in good
form, with 1little if anything to chose between the
two.

Next was the Three Tunnes, virtually next door to
the Grapes. Best Mild was 80p, unfortunately your
writer did not make a note of the Best Bitter price
(8p I think - ed.). It's another good pub with a
variety of rooms, more brasses and (possibly fake)
beams. Unfortunately the pub seems to be in some
trouble with regard to damp slowly dissolving one
or two of the outside walls and a fairly drastic
rebuild by Robinsons has been on the cards for some
years. The Best Bitter was a little above average,
the Best Mild being more favourably received.

The Bird in Hand (Robinsons again, of course) was
further up, on the other side of the road. The beer
was the cheapest of the night - Best Mild was 78p,
the Best Bitter 84p. This is an old, formerly somewhat
grotty pub which was subjected to a typical Robinsons
refurbishment which, while nothing to write home about,
is considered by those who know the place to have
actually been an improvement. Notable were the giant
wooden spoon which was hung up on one of the walls,
and the fact that the juke-box was TOO LOUD (perhaps
we're too old...). The beer was again slightly above
average, but it was noticeable that the pub was compar-
itively quiet for a Friday night.

And that is all that space will allow for this crawl.
There remained several fine pubs to cover, notably
the Royal Oak, the Cock and the Grove, all of which
can be recommended. They, and the pubs of Great
Moor and Heaviley will have to wait for a Stagger
later this year. As to the pubs we did cover, the
comments simply reflect how we found them on the
night and are not meant to be a once and for all
judgement. As ever, try them yourselves and see
what you think.

%
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KEY: 1-RISING SUN, 2- BULLS HEAD, 3~ WHITE
HART, 4 - HORSE & JOCKEY S- GRAPES,
€- THREE TUNS, T7— BIRD IN HAND

A Country Siyle Atmosphens, in the
Heart of Stockpont

Your Hosts lan & Gwen Parrott

invite you to join them at
THE MIDWAY BAR
Home Cooked Bar Meals
Monday to Saturday 12 til 2pm
Tuesday to Friday 6t 9pm
Saturday Evening - Bookings Only
Sunday Lunch 12 til 3pm
JOHN SMITH'S FINE BEERS & DIRECTORS BITTER

ALSO THE GOYT LOUNGE
AVAILABLE FOR WEDOIG RECEPTIONS, BIRTHDAY PARTIES,
COMFERENCES ETC.
FOR FURTHER DETALLS PLEASE

TEL: 051400 2008
263 Noudvidps Lone, Stcipert

& ?Bakerz Paults

MARKET PLACE, STOCKPORT

FINE ROBINSON'S ALES (®

superb cuisine "¢
including traditional
Sunday Lunch
LIVE MUSIC MOST EVENINGS
BOOGIE CLUB
SUNDAY NIGHT

TEL. 480 3182




HOME BREW

BY ALASTAIR WALKER
THIS MONTH: BOILING AND COOLING

AST month I concluded by suggesting either

a large enamelled saucepan or, more. expens-—

ively a Bruheat Boiler as suitable boiling
vessels, this month I want to go on and look
at the boiling process itself.

We also discussed hops last time and if using
a saucepan, the loose hops can be put directly
into the wort. Otherwise, it will be necessary
to use a heat-resistant boiling bag to contain
the hops, to prevent them from blocking the
tap in your Bruheat boiler when running off
the wort after boiling is complete. There are
two types of boiling bag, both nylon. The first
is a simple, long, bag that can be filled with
the requisite quantity of hops, knotted at
the open end, and dropped into the boiling
wort. The other is a more shallow bag that
has strings attached, and is intended to be
left open and suspended from the rim of the
boiler when the 1lid is in place. Although ideal
for the mashing process, I would not recommend
the use of the second type of bag, since the

BREWING SUPPLIES

48 BUXTON RD. I13OXFORD RD
- STOCKPORT ALTRINCHAM
480 4880 -

The HOME BREW SHOPS
with HUGE STOCKS and

LOW PRICES

Like the taste?- Make your own!
Also Robinsons Best Bitter in 36 Pint
Polypins for your BBQ or Party
NEW-= Try our Naval Bitter and

Porter Kits
YOU'VE DRUNK REAL ALES, NOW LEARN HOW TO
MAKE THEM. FROM TOTAL BEGINNER TO

EXHIBITION ALE BREWER - TRY BREWING SUPPLIES
FAMOUS 'BROADSTONE BITTER' OR 'DUBLIN DARK'

Brew beers like those you buy

strings restrict the seal between the rim of
the bin and the 1lid, allowing dangerous stean
to escape during the necessary vigorous boiling.

BOILING

There are several reasons why the boiling
process is essential to making beer, not least
of all to sterilise the wort, hence the reason
why everyone, including children, used to drink
beer several hundred years ago - it was safer
on sanitary grounds than water. Boiling also
destroys any further unwanted enzyme activity
from the malt, and is crucial in coagulating
unwanted proteins from the mashing stage, which
can lead to hazes when the wort is cooled (this
latter process is known as the "hot break").
In addition, the inclusion of hops imparts
flavour, aroma and bitterness, as well as having
an anti-bacterial preservative effect on the
finished beer.

A vigorous "rolling" boil is required to extract
full benefit from the hops, and this should

be maintained for 13 - 2 hours. It is easy
to see when the hot break has been achieved
by the presence of small, mushy, spherical

pellets of protein. The attainment of the hot
break can be improved by the addition of Irish
Moss (an extract from seaweed, also known as
copper finings) to the wort, 15-30 minutes
before the end of the boil.

Unfortunately, a certain amount of the more
volatile, aromatic elements from the hops are
lost during the boiling stage. Commercial

brewers rectify this problem by adding a handful
of fresh hops to the finished beer in the barrel
Since this process is not practical for the
average home-brewer, a good compromise is to
hold back about %+-30z fresh hops and add them
to the wort during the last 5 minutes of boiling
or even at the end of the boil after the heat
has been switched off.

When boiling has been completed, it is important
to cool the wort as quickly as possible, to
reduce the chances of infection from unwanted
wild yeasts or beer-spoiling bacteria. This
means that the boiling wort has to be cooled
to at least 25°C (77°F) before the yeast can
be pitched, to form &a protective layer on the
surface of the beer. I find that a useful method
is to run the hot wort into a spare plastic
fermentation bin or a heavy—-duty 5-gallon
plastic container, then place this in a bath,
or deep sink, filled with cold water. (NB a
Bruheat Boiler is not suitable for this due
to its electrical components, neither is a
collapsible polypin since it is too flimsy
to safely hold boiling wort). The cold water
should of course be changed regularly as it
heats up.

Next month, Alastair Walker looks at yeast
and fermentation.



Back in 1787, when men were men and hops were hops, a
brewer by the name of Thomas Greenall created a masterpiece.

It’s upon his original recipe that we have based
our new premium cask conditioned ale.

Hardly surprising, then, that this beer is known

Ao sl csliommditionsd Bitter
breweed in the tradition of Thomas Greenall'e
recipe for the firt 27 Barrele of ale,
prodiced ot Wildsrspool Brower on
January 10th 1787.
Y

Sk ConprmO™ 3

o”c/

as Thomas Greenall’s Original.

It’s a strong, dark, full bodied bitter with a smooth,

rounded flavour and a distinctive hoppy character.

4008
701 Grayiry 1042

Because Thomas Greenall’s Original

needs careful handling you won’t find it
everywhere. Only in those public houses
where the licensee’s cellarmanship is
proven beyond question.

Let your palate be your guide.

T Gt
ORIGIMNA [, |

A masterpiece since 1787.

Approved purveyors of Thomas Greenall’s Original include:

VICTORIA INN, 125 Hall Strect. STOCKPORT ARMS, 25 St. Petersgate. GREY HORSE, 89 Old Road, Heaton Norris.
RAILWAY, 74/76 Wellington Road North. GREYHOUND, Ladybridge Road, Cheadle Hulme.
(All above outlets in Stockport).

TOMMY DUCKS, 8/12 East Street. PACK HORSE, 359/361 Deansgate. PACK HORSE, 1135 Ashton Old Road, Openshaw.
WELCOME INN, 2 Hyth Road, Didsbury. CROWN, 770 Wilmslow Road, Didsbury.
DOG & PARTRIDGE, 665/7 Wilmslow Road, Didsbury. QUEENS ARMS, 72 Guide Lane, Denton.
CARTERS ARMS, 209 Stockport Road, Denton.

(All above outlets in Manchester).




Caerton Arms

Your hosts John & Joan Newport invite
you to call in and sample their excellent
food, whilst enjoying a relaxing drink.

We have an excellent selection of home-
made Hot & Cold meals, boasting our
famous Hot Roast Beef & Pork Sandwich
Carveryat99p and mcludmg chilli, curries,
steak & mushroom pie, lasagne & daily
specials

Evening meals available, children welcome
lunchtime & early evening.

“WHATS ON IN OUR CONCERT ROOM"’
Wednesday: Live Entertainment
Thursday: Live Professional Jazz/Funk 9.00pm
Friday & Saturday: LIVE BANDS
Sunday: Happy Hour 9 - 10.00pm & Members Draw
Parties catered for - function room available.

HAPPY HOUR 5.30 - 7.00 MON - FRI
Open 11 - 11 Monday to Saturday, Food 12 - 7.30

The Cheadle Hulme
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Derby Restaurant

FULL A LACARTE AVAILABLE
7 DAYS A WEEK

PLEASE BOOK IN ADVANCE

Tel. 485 4706
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N MARCH 1985, those magic words 'Pound a Pint'

appeared on the front page of Opening Times. This

was following CAMRA's national price survey, and
it was actually referring to some London pubs that
had gone through the pound barrier - but they were
mostly selling higher gravity beers 1like Young's
Special and Ruddle's County. Greater Manchester was
quoted as "best value for money", with a typical bitter
price of 61-64p (except for Holts, of course, which
averaged 55p for bitter). So now, in 1990, an average
pint of bitter costs 85-90p, with Holts again under-
cutting that by over 10p (In the Cheadle Hulme, an
extremely smart Holt's pub, that most people will
remember as the Junction, mild and bitter are currently
69p and 74p resepctively!)

Banks's were in the news again with the re-opening
of what used to be the Gorton Brook, a huge fizzy
Wilsons pub in Gorton that had been closed and boarded
up for ages. This was another of the series of ex-—
Wilsons pubs that Banks's had bought, and then re-
opened after extensive refurbishment. General consensus
of opinion is that they always make an excellent job
of the alterations.

There was an item on pubs that appear regularly in
CAMRA's Good Beer Guide, and it was surprising to
read that only one pub in the South Manchester branch's
area had been in every guide since the first one was
published in 1974. It was the Coach & Horses on London
Road, now of course under threat of demolition to
make way for the new rapid transit system. Mention
was also made of four other pubs that had made their
first appearance in the 1975 Guide, and then in every
edition up to 1985. They were: the Gateway, East
Didsbury; the Griffin, Heaton Mersey; the Printers
Arms, Cheadle; the Tatton Arms, Moss Nook. It's com-
forting to think that these four are all still going
strong, but the Tatton is the only one to have contin-
ued (up to 1990) the unbroken record of every Guide
since '75.

There was a reminder of what a wide range of cask
beers was available at the Midway, Newbridge Lane,
Stockport - Tetleys, Thwaites, Boddingtons, Marstons,
Theakstons and even Winkles (remember them?) BVA from
Buxton. These all disappeared when the pub was bought
by John Smiths, but at least we now have the "rare
bew for the area" - Courage Directors. The Midway
was one of the very few free houses in the area, but
oddly, another one has now opened on Newbridge Lane.
The Stanley Arms sells Thwaites, Tetley, Bass and
Whitbread products. Whilst this is a good selection
it ia made even better by the addition of Brendan
Dobbin's West Coast Brewery beers, which, you may
be surprised to learn, are brewed in the cellar of
the Kings Arms, Chorlton—on—-Medlock.
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ATES'S Wine Lodge on Wilmslow Road, Fallow-
Yfield, now sells Stones Bitter and Websters

Bitter on handpumps, while in Wythenshawe,
the Portway, on the road of that name, has
handpumped Chesters Bitter. Just outside OT's
circulation area, the Crown on Epping Walk
in Hulme has handpumped Stones Bitter.

The Metropole in Beswick is closed and boarded

up, though 1light's been seen upstairs. Sports
in Levenshulme is also closed and had the
builders in as we went to press, hopefully

it will emerge as a proper pub once again.
The Cheshire Hunt in West Gorton now sells
keg beer only; however at the time of writing
the handpumps remained bearing pumpclips advert-
ising traditional John Smith's Bitter - a decep-
tive practice which has been reported to the
trading standards authorities.

In Ardwick, the Star now sells Banks's Mild
on electric pump - at the time of writing the
old pump with the "brewery conditioned" (ie
keg) mounting was in use, but hopefully this
will be put right before long. Further along
towards town, the George & Dragon no longer

sells Courage Directors. Finally, the first
handpumps for Boddingtons Bitter have been
seen in Whitbread pubs - it's at the Victoria

in West Gorton and the Abercrombie in the City
Centre. At the Abercrombie we are also told
that, although Castle Eden Ale is still sold,
cask Trophy has been dropped. Incidentally,
the Marstons Pedigree at this pub retails at
£1-20 a pint and not £1+26 as reported last
time.

UR usual mixed bag thié month with, hope-
fully, something for everyone.

We start with the branch meeting on Thursday,
8th which will be held at the Arden Arms,
Millgate, Stockport from 8.00pm onwards. This
is followed on Monday 12th with one of our

regular informal socials, this time at the
Farmers Arms, Cheadle Heath. Like all Monday
Socials, this starts at 9.00pm. On the Friday

of the same week (16th) we have our monthly
Stagger, this time around the Heatons. We
start at 7.00pm at the Chapel House on Manches-
ter Road or you can join us at 8.30 at the
Plough, Heaton Moor Road.

On Monday 19th the Social is at the Hinds
Head, Manchester Road, Heaton Chapel. This
is followed on Wednesday 2lst by a visit to
Hydes Brewery please phone for details.
The following night we are presenting our
Pub of the Month award to the Crown on Middle
Hillgate, Stockport. A hectic week finishes
on Saturday 24th with the presentation of
our 1989 Pub of the Year Award to the Railway,
Pottery Lane, Gorton - see the item on Page
3.

Just two Monday Socials to finish off with
— on Monday 26th we are at The Falcon, Dryden
St, Chorlton—on-Medlock (although we may finish
the evening at the Kings Arms) and on Monday
2nd April, we are at the George & Dragon,
Manchester Road, Heaton Chapel. If you want
more details, please phone either John Clarke
on 477 1973 or Stuart Ballantyne on 428 4114,
both evenings only.

“My Kingdom
for a pint!”

The RedLion

WITHINGTON

LUNCH 7 DAYS A WEEK
ALSO MON-FRI. 5.30-8.00
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Handpulled Marstors
Pedigree and Bitter
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Owd Rodger on draught
Burton Best Bitter

Tom & Betty Burke
welcome you to

— The Grove Inn —

LONDON ROAD, HAZEL GROVE

Robinson’s Fine Ales

Good Home-Cooked Lunches
483 4021




Another change of licensee

~has taken place at the
Star in  Ardwick. John
and Christine have gone

back to their native Scot-—
land, making way for John
and Patricia Jefferies
who previously ran a free
house near Skegness. The
pub is currently undergoing
a much needed redecoration
awhich should have been
completed by the time
you read this. Structurally
the pub will be unaltered,

thus retaining its vault
where it dis hoped that
pool and darts teams can
be set up. John and

Patricia hope to introduce
food and eventually maybe

even bed and  Dbreakfast
facilities. The Star is
a Banks's pub and now

r— both mild and bitter are
available in cask form.

Sk ke kkokok kb kokkok ok kb ok ok ok
Higsons Bitter has been dropped from the Crown,
Heaton Lane,Stockport. Apparently nobody was
drinking it and landlord Jim Mulvey tells us
he couldn't drink half a barrel a week himself.
The Crown has also recently re-started lunchtime

-food and has introduced a folk night on Thursday.

sesfestesieofii sk ook ook ook ok eofe el ke sk skl el ke ek ek ke e kol kel ke

Shortly before press date, we heard that Mid-
summer Leisure's "Firkin" home-brew set up
in Riley's Snooker Hall at All Saints is
unlikely to proceed at present. More news when
we have it.
Sesfeskgededodksdkoskdokokoleskodkokok okl keskoleok skoskskokokok ko ok ks kok ekl ckokeok ok
More new licensees, this time at the Grapes,
Heaton Norris where we welcome Bryan and Jane
Hall. who have taken over this Boddington's
house from the Black Bull at Clitheroe, which
appropriately enough is a Whitbread pub. Bryan
is a local lad returned to his roots and we
wish him and Jane well any chance of re-
instating cask mild?
Seskeskdefolosfedesieofodkofoofoslesko skl sesfesdk el sl ks sfeoeof ok fesieske skl s el sk ook bk sk
Yet another failed 'Open House' has reverted
back to a traditional local. This time it's
Drakes in Offerton which has re—emerged from
under the builder's rubble as the Golden Hind
once more., A full report next month.

sk sk fedekokdolofoiokkdekskodekdodofolokeokdkeofeskokolekdeofok deofokdeokfokeok
We learn from the owner that Gatley Wine Bar
of all places is to install cask beer. Its
sister establishment, Stockport's Three Shires
will be remaining keg-only due to minimal cellar

facilities.
Fkokkkokkkkkkkkkkkkkk ek kkkokkk ok ok kokkokkokkok ok kokokdkokokok

Grand Met have announced the disposal of 17
of their worst performing Berni Inns. Surpris-
ingly one of those to be sold off if City
Limits in Heaton Mersey, probably the newest
of the lot. In a way though it is fitting

that it should come to this - some readers
may recall that prior to its conversion to
a Berni Inn, City Limits was yet another

venture of the disastrous Host Group marketing
concept (along of course with the failed 'Open
House' pubs.

Fokdckkckkkok kb dokok ko kkokok ok kokkkskoksk ok ko ok ko ko ko ok
We hear that Tetley Bitter will be disappearing
as a regular beer at Stockport's Olde Vic
and will be replaced by a beer from the
Whitbread range.
sFekskkkkskokkokokskkokskskkskok kkskokkok kb sk kdkkkkokkkkkdokdkkkkkk
The Anson in Longsight has been bought by
Sunderland brewer Vaux as part of an expansion
programme into the North West. For many vyears
a keg-only pub, it is unclear at present as

to whether cask beer will be introduced.
skskskskokokokkokdkkokskskok ok sk sk kokokkkok sk sk kokokok sk kkokskok sk sk okokokskok sk sk ok

Contributors to this edition: Rhys Jones,
Paul Thompson, Robin Wignall, Paul Felton,
Peter Edwardson, Alastair Walker, Phil Levison,
Angela Walker, Ian Saunders, Pete Soane, John
Clarke, Stan Corcoran, Geoff Corfield.

Copy date for the next issue is Friday 23rd
March with publication on Tuesday 3rd April.

Details of advertising rates and postal
subscriptions-are available from the address
below.

PLEASE PASS OPENING TIMES TO
A FRIEND OR RETURN IT TO THE HOLDER,

L

BRINKSWAY - FREEHOUSE
061-429 6621

Robert & Gillian Dickinson proprietors

TRADITIONAL HAND PULLED BEERS
Tetley, Theakstons & Marstons Pedigree

»
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'YE OLDE WOOLPACK
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