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War of the Roses 
Sources within the Scottish courage empire have told Opening Times that Websters 'Yorkshire' Bitter is being test 
brewed at the Royal Brewery in Moss Side writes Jim Flynn. We are told that these test brews have been distributed 
within the Scottish Courage-supplied estate in the Man­
chester and Stockport area. 
This move has no doubt been prompted by the announced 
closure ofW ebsters original brewery at Halifax although it h~d 
been thought that in order to retain the 'Yorkshire' tag, produc­
tion would in fact be transferred to the John Smiths brewery at 
Tadcaster. A move to this side of the Pennines would seem to 
indicate a downgrading of what was once a flagship brand and 
also puts a question mark over the future of the two other 
Halifax brews, Wilsons Bitter and W ebsters Green Label. 
These latter two may be prime contenders for contracting out 
to other brewers and it is to be hoped that Wilsons Bitter would 
find its way back to Manchester, its spiritual home. Wilsons 
Mild, a beer on the verge of extinction- as last year's opening 
Times survey discovered - is already brewed by Morlands of 
Abingdon. 
This will also be a first for the Moss Side brewery. This started 
life as the Red Tower Lager Brewery and has probably never 
before brewed cask beer in its entire life. This raises a few 
questions in itself- for example a cask racking line would need 
to be installed to put the beer into the barrels. No reports have 
been heard of such investment at Moss Side so is the beer 
being barrelled elsewhere or have other cask beers been 
produced in the past? 
Will Websters from Lancashire still have the 'Yorkshire' label 
or is all the point of sale material to be changed? Will the beer 
improve? Can it get any worse? Answers on a postcard 
please .... 

JOIN CAMRA NOW 
AND GET INTO 

STOCKPORT BEER 8r. CIDER 
FESTIVAL FREE! (page 19) 

All Change at 
Stalybridge Buffet 

After years of trying to evict the long standing licensee 
from the famous Buffet Bar at Stalybridge Station, British 
Rail, or wliatever today's operating company is called, 
have finally succeeded. 
Regular callers will no doubt have noticed the dwindling beer 
range, and the often indifferent quality in recent years, but Ken 
Redfern will now be leaving by the twenty-seventh of this 
month. We hope that BR have the good sense not to do unto this 
buffet as they did unto the one on the opposite platform- flatten 
it. The fact that the whole station is being painted again, for the 
third time in as many years apparently, bodes well for the 
longevity of the buildings. 
More hopefully, the best information suggests that a company 
with other station bar operations under its belt is going to take 
over straight away, hopefully preventing vandalism of the 
unique fittings. We thank Ken, and indeed his father and late 
mother before him for their efforts as custodians of this estab­
lishment. Both CAMRA and FOSS, the Friends of Stalybridge 
Station, will be keeping a weather eye on proceedings, as will 
the regulars. It is to be hoped that this gem can be resurrected 
to something approaching its former glory. 

Award for Robbies 
Frederics, Robinsons premium beer has won a major 
international award. The 5% golden ale received the 
Brewing Industry's International Bronze Medal at the 
organisations award ceremony in Harrogate last month. 
Frederics was selected from 59 entrants in 'category 3' for cask 
beers with a strength between 4. 7 and 6%. The international 

___ ... __________________ , judging panel was made up of representatives from breweries 
as far afield as Japan and 
the USA 
Launched inApril1994, the 
beer is named after the 
brewery's founder and was 
also introduced in bottle 
(sadly not bottle condi­
tioned) last year. The 

award is a further success ~~!~~~~~~~~~~ for Robinsons in these .:. 
awards, made every two 
years, with Best Bitter 
amongst the honours in 
1994. See pages 19 & 20 
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again produced without recourse to any aspect of Microsoft Windows get it do they? The very fact that a handpump is used is 
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Opening Times On-Line is hosted by U-Net Ltd, Warrington Bulmers to install a short "handpump" fronting an 
Opening Times is printed by Redvers Press Failsworth. obvious keg font, when their tenants take Scrumpy Jack 

-----------,-------------1 (and even here there have been one or two lapses by 
OPENING TIMES ADVERTISING Bulmers which Robinsons have had to put right) to the 
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moving to higher quality paper (with associated extra costs). On-line This month we extend a warm welcome to readers in the 
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publicationthatcannotbe resized to our standard sizes will be charged Letters, news and views are always welcome. 
the equivalent column/centimetre rate plus a surcharge of at least30%. ~ (3~ 
Adverts that require unusually large amounts of design work will have 
the extra work carried out by a studio atfull commercial rate. Estimates -1-------------------­
will be given. Internet On-line adverts are also available. Your own 
Web space can also be designed and set up (for a modest fee). 
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pbh@opentime.u-net.com, or contact the editor. 

OPENING TIMES WORLD WIDE WEB 
PAGES ON: http://www.u-net.com/camramcr/ 

(due to work committments no update until16 May) 
CAMRA HQ WORLD WIDE WEB 

PAGES ON: http://www.camra.org.uk 

Out of our Circulation Area ? 
Having Difficulty Getting Your Copy? 
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John Tune, 4 Sandown Road, Cheadle Heath, 
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The Comfortable Gill 
King Street West, Stockport 

Boddies Bitter at its best 
... and only £ 1. 16 a pint during 

our happy hours 
(Monday- Wednesday 4-7, Sunday 12- 3) 

Quiz night Thursday - free entry and free food 
Sponsored Music Night & Live Bands Saturday 

60's disco and free Music Quiz Sunday 

Bar Snacks 12 - 2 Mon - Fri 
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Misleading 
Dispense 

- CAMRA's Policy 
Misleading dispense - specifically the sale of keg beer or 
keg cider by handpump - has been frequently men­
tioned in these columns, and regular readers know that 
pubs using such methods are not eligible for inclusion 
in selective CAMRA pub guides or for accolades such as 
Pub of the Month. While this has been policy locally, 
CAMRA's national policy, whilst strongly discouraging 
the inclusion of such pubs in (for example) the Good 
Beer Gtiide, has allowed them to go in if an "overriding 
campaigning reason" could be identified - for example, 
if the pub sold the only decent beer in a wide area. 
Following a decision by CAMRA's National Conference held 
recently in Portsmouth, however, this exemption has been 
withdrawn; from now on, ALL pubs using misleading dis­
pense are ineligible for Good Beer Guide or selective local 
guides. The message to licensees is now simple and clear: 
misleading dispense disqualifies - there are no exceptions. 
Naturally, the point of all this is not to remove otherwise 
deserving pubs from the Good Beer Guide. Rather, the aim is 
to remove misleading dispense systems from the pubs by 
putting the power and prestige of CAMRA's flagship publica­
tion behind the campaign for honesty and integrity in trading. 
Locally, it is already the case that hardly any pubs of real 
merit use misleading dispense systems. We hope that CAM­
RA's firmer and clearernew policy will consign them nation­
wide to the status of a mere historical curiosity. RPJ. 

WATERLOO 
Waterloo Road, Stockport 

0161 480 5418 

KEVJN welcomes 
ONE AND ALL 

zn Excellent ·condition 
OPEN ALL DAY SUNDAY 

Lunch Mon - Fri 12 - 2pm with a 
variety of hot and cold food 

Rin for details and order before .ou arrive 

WARNING! 
® ® 

® 
THIS IS A KE CIDER 

SERVED BY A 
fAKE HANDPUMP · 

DON'T BE CONNED ! 
As mentione e sew ere, it is t e po icy o Ro msons to serve 
Scrumpy Jack through a stub keg font - nothing wrong with that. It 
is the full size fake handpump that is objected to. Please note also 
that 'Old Hazy' on handpump is a genuine traditional cider. 
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The Stockport & South Manchester CAMRA Pub of the Month award 
for May 1996 goes to Copperfields Bar on Adswood Lane West. Those 
who have only seen the bar and not ventured through the doors will 
consider this an odd choice, it is after all essentially the rear extension 
to the Southlands Hotel. Venture through the doors however and you 
will encounter a traditional pub atmosphere which belies the mere 3 
1 I 2 years that the place has been in existence. 
The success of, and the traditional values so apparent at, Copperfields can be put down 
to the hard work and commitment of licensee and owner Stuart Driver who runs the bar 
in conjunction with his parents Ken and Marion. Stuart has some 17 years experience 
in the licensed trade and he and his father have owned numerous freehouses between 
them, the last being the New Inn at Castleton, Rochdale, which was bought by· 
Robinsons. 
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Tut •n• Shive Changes Stuart and his father bought the Southlands Hotel five years 
ago but, as Stuart told OT, he loves the pub atmosphere so 
much that he decided to add a pub onto the building. What you 
have is just one room, a dark panelled lounge, with the bar at The Chapel House Tut 'n' Shive, Heaton Chapel is to see 
one end. However, by running an unashamedly tight ship, "to some changes. The pub is to become a Tavern Venue' target­
ensure a good atmosphere and good customers", Stuart has ing a younger customer group and sales of alcopops with high 
succeeded in creating one of the most welcoming pubs around. profit margins. The range of beers is being reduced and in early 
Notonlydoesthepubsucceedonatmosphere,italsoscoreson April some of the handpumps had already been taken out. 
value for money. This runs from the extensive menu (12 oz T- There might be some advantage in reduction in choice in that 
bone steak for £6.95, for example) to the beer. Five cask ales the remaining beers should turn over more quickly and a more 
are normally sold and the range at present includes Wilsons consistent pint should be available, though the beers will only 
Mild, John Smiths Bitter (99p a pint), Boddies Bitter (£1.15), be from the Whitbread range. Live music will be a highlight 
Robbies Best (£1.24) and Marstons Pedigree. This year Stuart with bands on Thursday and Sunday and another live act on 
also plans to make the beer range more interesting with the 1-S_a_t_ur_d_a_y_n_ig_h_t_. ---------------­
introduction of guest ales - a large party from the pub will be 
heading for Stockport Beer Festival for inspiration! 
Five darts teams and a pool team testify to how much 
Copperfields has become a weii-used community local. It suc­
ceeds where many older pubs fail dismaily . It is this success 
which our Pub of the Month award celebrates and the presen­
tation night, Thursday 23rd May, promises to be a night to 
remember. Get there early to ensure a seat. Bus 13 from 
Stockport Bus Station will drop you nearby. 

Well Done Bob! 
Congratulation to Bob Dickinson at the Woolpack, 
Brinksway, Stockport. Bob has received a master 
cellarman certificate from Matthew Brown, the local 
trading arm of Scottish Courage. Bob was presented with 
his certificate at an awards evening held in the Matthew 
Brow HQ at Chorley and this is now proudly displayed in 
the pub. 

Now You See It ... 
Now, You Don't 

Coud the tidal wave of 'Irish' bars be re­
ceding? Bass this month bring us O'Neills 
in Didsbury but in Manchester City Cen­
tre it's a slightly different story. 
The Magic Pub Co (ignominious winners of 
our Plastic Leprechaun Award last year) 
have gone into full reverse. The Rising Sun, 
a pub since 1734, suffered the indignity of 
becoming "Paddy's Wig - The Irish Pub" 
Now, as if by 'magic' it's the Rising Sun again. 
Displaying the long-term commitment to 
their pubs which we have come to expect 
from Magic, operations manager Mike 
Ward explained "We called it Paddy's Wig 
because we were doing Irish theme bars .. .in 
the retail business, ifyou don'tfollow trends 
you miss out." In a similar move, Paddy's 
Rat & Carrot while still retaining the name 
has also lost its 'The Irish Pub" epithet. 
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OPENING 

' 
LETTERS AI! 

TIMES t? 
From Mark Self: 
I am writing regarding the 'arse end of a fox' which resides in 
the Crown Inn, Openshaw, which was mentioned in March's 
Stagger. "Arfur" as he is formally know is so called as he is 
simply half a fox. He was acquired from the Isle of Man in the 
summer of 1993 when a group of the locals went over to watch 
Manchester City play in the pre-season Isle of Man football 
festival. He was brought "home" as a souvenir of the trip; he 
was relocated from a hotel in Douglas. 
From Stuart Ballantyne: 
I would like to reply to Peter Edwardson 's comments in April's 
OT re walking the tightrope between being a pub and being a 
restaurant. 
If Peter is saying that he has been unable to find examples of 
good quality food served in pubs in this area, then I don't think 
he has looked hard enough. In this area we are fortunate to 
have a number of pubs that sell both good beer and restaurant 
quality food. Has he for example dined at the Hinds Head in 
Heaton Chapel or at the Cheadle Hulme in Cheadle Hulme, to 
name just two? 
Nor should he forget one important point. it is likely that the 
reason why so many pubs now sell food is one of economics, 
rather than because the licensee chooses to sell food. Selling 
food can make the difference between a pub becoming an 
economic failure and making a comfortable profit. 
A similar statement could be made for most restaurants. 
Licensed restaurants are able to offer greater choice than 
unlicensed restaurants as they can also offer alcohol to ac­
company meals. Most diners would prefer to be able to choose 
whether or not to have a bottle of wine or a glass of beer to 
accompany their meal rather than to be given no choice at all. 
In short, pub/restaurants are here to stay because that seems 
to be what most people want. If everyone liked pubs selling only 
drinks, then the explosion in the number of pubs selling food 
would not have happened as they would not have been viable. 
I would not like to live in Peter's world of drink-only pubs and 
food-only restaurants. For one thing the walk to my local pub 
would be much further and much more depressing . I would be 
bound to pass many boarded up and abandoned pubs that 
were formerly thriving. Once at my destination I would be 
offered a much reduced choice of beers from a much depleted 
number of breweries probably at much inflated prices. 

O'Neills on Wilmslow Road, Didsbury (formerly Times 
Square) reopened on Thursday 18th April. As the name 
suggests, this is yet another Irish theme bar, this time 
from Bass who have opened numerous "O'Neills" around 
the country. 
The layout and appearance are somewhat different from the 
unlamented Times Square. There is now a central island bar 
which serves on the right a series of alcoves and snugs and on 
the left a more open plan area with a small stage to accommo­
date the (Irish) musicians who play nightly. In common with 
most of these 'Irish' bars there has been an attempt to create the 
cosy homely feel that is identified with the Irish pub and, again 
in common with most of the others, this largely succeeds. The 
overall finish is rather more rough-hewn than some of the 
competition with (very) basic wooden tables, chunky- and not 
so comfortable-chairs, flags on the floor and an artificially aged .. 
look to much of the paintwork and walls. There is also a large ~ 
quantity of the usual junky bric-a-brac scattered around the 
place, although the clothes lines, complete with pegs (!),which 
criss-cross the pub are perhaps a little over the top, and almost 
certainly have a limited life-span. 
Just two cask beers are on offer- Draught Bass and W orthington 
Best Bitter, both at£1.50 a pint and both no better than average 
when OThas called. The Guinness hasn't been too bad, though. 
One feature of the old Times Square was a ridiculous dress 
code enforced after 8.00pm (and if you didn't come up to 
scratch and were already in the pub at the appointed hour you 
were asked to leave!) The sheer stupidity of this is illustrated 
by the fact the people can now come and go wearing more or 

-----------------------i less whattheywant. It's amazing what a change of name will do! 

Bhurtpore Beerex You can't miss O'Neills as it's painted a lurid bright blue. An 
odd colour for an Irish bar you might think- until you notice that 

Further to our article last month, the first beerfestival at the it is located directly beneath Didsbury Conservative Club. 
Bhurtpore Inn at Aston in deepest Cheshire was a roaring 
success. The range ofbet!rs available was first rate and it is 
almost certain thatanotherfestival will take place next year. 
Certainly licensee Simon George was very pleased with the 
event ap.d is enthusiastic about a repeat performance. 
John Cresswell, Chairman of the Crewe & Shrewsbury Passen­
gers Association is also celebrating a success with large numbers 
attending the festival by train. 'The usage figures for Wren bury 
station on the Saturday must have gone through the roof' he tells 
us. In view of the numbers using the station it seems likely that 
similar arrangements for rail users will be made next year. *With 
summer approaching it is easy to make a trip from the Manchester 
area to Wren bury and making the short walk from the station to 
the Bhurtpore atAston. With 9 real ales (plus traditional cider) on 
offer, a trip to the Bhurtpore is always worthwhile, and you will be 
helping to maintain the local rail passenger service. 

Phil Welcomes You To The 

/1~/I'UIU 
MILLGATE, STOCKPORT 

Robinsons Traditional Ales 
BITTER, MILD, OLD TOM 

ON DRAUGHT 

Open ALL DAY Fri./ Sat. 
BAR MEALS AVAILABLE 

lOth Stockport Beer & Cider Festival, 30 May to lstjune- Stockport Town Hall 
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STAGGER 
with Rhys Jones 

A cold March evening found us gathering in the Kings Head 
on Chancellor Lane, Ardwick. Though largely a lunchtime 

pub, it still held a smattering of after-work customers in each of the 
two rooms. The only real ale on offerwasJohn Smiths Bitter, which 
while not outstanding, was on perfectly decentform. A straightfor­
ward boozer, this, with pool and television in the vault, copper­
topped tables and dimmer lighting in the lounge. 
Round the corner on Higher Ardwick, the Union, beckoned. This 
too consists of two rooms, but the presence of a 'drinking corridor' 
on the lounge side has the effect offocusingthe pub on the serving 
area and creating a much cosier atmosphere. Perhaps this was why 
the pub was vastly busier than its predecessor.lt's a Burtonwood pub 
selling only draught bitter in cask, which was of more acceptable 
quality. The numerous trophies displayed behind the bar reinforced 
the impression of a good local. It was good, too, to run into some 
former regulars of the Kings Arms on Helmshore Walk. 
There was more Burtonwood to drink in the Park, on Parkside 
Street. Yet again, a two-room pub, though as we entered the lounge 
was in darkness and there was only one other customer in the vault. 
Things did start to liven up a bit, though, and we were able to 
appreciate a very plain and simple, rather old-fashioned, but clearly 
well-kept pub. Once again, a well-filled trophy cabinet gave evi­
dence of a good local, and tables with integral cribbage boards 
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445 8955 

OPEN ALL DAY 
11 DIFFERENT REAL ALES 

excellent Food served 
7Days A Week 

MEALS SERVED: 
MON- FRI 12- 6pm 

SAT & SUN 12- Spm 

ENTERTAINMENT 
live bands (Thurs) 
quiz night (Mo~) 

CAMRA PUB OF THE MONTH MARCH 1995 

The Union 

were also a pleasing touch. No interior designer has been near this 
place for decades, and long may their absence continue! As for the 
beer (once again bitter only), it turned out to be, albeit by a 
whisker, the best of the night. 
Very close to the Park is the Church on Ardwick Green (which 
constitutes the park in question). This place had interior designers 
in a big way during its Host Group days (it's now run by Labatt), and 
they did it no favours at all. Formerly a two-room pub with a 
distinctly upmarket atmosphere for its location, it's now enlarged, 
characterless and bland - though credit is due for the neatly 
trimmed hedge at the front. The one real ale, Boddingtons Bitter, 
was perfectly acceptable though far from outstanding. 
Our paths now diverged, with some holding that our route led us 
to theGeorge & Dragon on the other side of Ardwick Green, while 
a sub-group running some minutes behind elected to travel via the 
Cleveland, the only building on Wilson Street and situated amongst 
an expanse of grass. The George & Dragon has since around 
Christmas been offering Holts Bitter on hand pump alongside the 
standard John Smiths Bitter. Not surprisingly, Halts was our 
unanimous choice. While clearly above average, it was not quite up 
to the highest standards this beer is capable of (though the 
brewery may perhaps be more to blame for this than the licensee 
-variable Holts has not been rare oflate) . Formerly a multi-room 
pub, the George & Dragon has been considerably knocked about 
over the years. Thankfully, much of the wood panelling, with inset 
mirror glazing, has survived, and nowadays forms the pub's most 
attractive feature. Those who visited the Cleveland reported it as 
unchanged- "the ultimate no-frills pub", as one remarked. Accept­
able quality Tetley bitter was on sale. 
Reunited in the Mawson, we enjoyed the traditional multi-room 
atmosphere of what was unquestionably the evening's most 
characterful pub. With three separate rooms plus a decent-sized 
drinking space adjacent to the serving area, this pub has some­
where for everybody, and illustrates to perfection the virtues of the 
multi-room layout. We sat in the room on the left, watched over by 
bound volumes of "History Today". Karaoke was threatened for 
later, but in a pub this good I could even manage to put up with that. 
The Tetley Bitter was as good as almost anything we'd had so far, 
but unfortunately the' mild was little more than average. 
Pausing only to discover that the Tilted Falcon was selling no real 
ale (a temporary aberration, according to the staff) , we made our 
way to the Plymouth Grove. With its imposing tower (a legacy of 
its previous existence as Ardwick Town Hall), this pub dominates 
the district. Internally, however, it's had a thorough makeover. 
While it's good that the vault has been retained, the lounge strikes 
me as rather too Laura Ashley for Ardwick, though it's undeniably 
well done of its kind. The only real ale is electric-pumped 
Boddingtons Bitter, which most of us thought not as good as the 
Boddies we'd had at the Church. 
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Next port of call was the Bowling Green on Grafton Street. 
Another two-roomer, with the lunchtime menu prominent in. the 
lounge. It was good to see newspapers put out in the lounge for 
customers' use. Here we had the choice of no fewer than four real 
ales- Greenalls Mild iu}d Bittei:, Tetley Bitter, Stones Bitter. None 
of us tried the Stones, but sadly the others turned outto be average 
or little better- Tet1eys was least enjoyed, while the mild came off 
best. Cutting down to justo ne cask bitter, while keeping cask mild, 
would surely do wonders forthe beer quality here. 
Our last call, the Grafton, has just one cask bitter and one mild 
from Holts, whose pub this is, and the beer here was certainly 
considerably better than in the Bowling Green . Even here, though, 
the bitter wasn't as good as we thought it could have been, 
underlining the worries about this brew's current variability that 
had struck us in the George & Dragon. The mild, by contrast, came 
much closer to expectation, and narrowly challenged the 
Burtonwood in the Park as best beer of the night. The pub itself, a 

The Grafton 

well-designed modern affair with good contrast between vault and 
lounge and admirable disabled facilities, was quieter than I'd have 
expected on a Friday night (and end of term, too!) , but clearly 
remains a thoroughly well-run house. 
So ended an evening where, if none of the beer touched greatness, 
all was at least acceptable, and we enjoyed a variety of unassuming 
but well-run pubs. If you believe the conventional wisdom, all the 
pubs we visited on the Stagger should be staring extinction in the 
face - they're in "demographically unfavourable locations" and 
hardly any of them boasts a "major food operation"! Their mere 
survival should give the J eremiahs pause for thought- their gener­
ally high standards are cause for rejoicing. 
Of course, all this was just how one small group of us found the pubs 
on one particular evening. Nothing beats finding out for yourself­
give the pubs a go, and see whether you agree with us. 

Wetherspoon News 
Ashton-under-Lyne's branch of the rapidly expanding 
Wetherspoon chain - to be known as the Ash Tree, and 
situated on Wellington Road -is due to open on June 
27th. Next in line in the Manchester area is Wigan, where 
a Wetherspoons is due to open in the Market Place in 
September. Middleton is also rumoured as a possible 
site for this fast expanding chain. 

New Brewery for Salford 
Greater Manchester's newest brewery comes on stream 
this month. This is sited in the Old Pint Pot, formerly 
called the Adelphi Riverside, and sited on the Crescent, 
Salford. Test brews permitting, the launch is scheduled 
for May 23rd. A full report next month. 

THE PLOUGH 
Heaton Moor Road, -zr 432 5563 

NOW FEATURING UP TO 

5 
REAL ALES 

Tetley Bitter, 
House Bitter, 

Robinsons Best Bitter 
and introducing 

TAPSTEWJ~ 
p~e~ ~ 

TRADITIONAL "HANDf''OLL" 11 E ER s 

A regular guest beer changing every fortnight 

Lunchtime Food available 
7 Days a Week 

including serve yourself salad bar 
Your Hosts Alan & Kath 

PHOENIX BREWERY 
Brewers of superb ales 

including: 

WOBBLY BOB 
DOUBLE DAGGER 
PHOENIX PORTER 

OLD OAK ALE 
HOPWOOD 

PLUS SEASO/'IAL BREWS 

For details & prices ring: 
01706 627009 ' 

OAK BREWING CO. LTD. 
PHOENIX BREWERY 

GREEN LANE • HEYWOOD 
LANCASHIRE • OL 10 2EP 

JOIN CAMRA NOW - GET INTO STOCKPORT BEER FESTIVAL FREE - ON PAGE 19 



THE CREAM Of MANCHESTER~ 
Boddingtons Draught Bitter. Brewed at the Strangeways Brewery since 1778. 



,, 

Focus On Weetwood 
D rive through the centre of Cheshire and you will see 

, on the map, sandwiched between theA51 andA54, 
an area known as Weetwood Common, a stretch of 

flat countryside dotted with farms and isolated cottages. 
One of these farms is Weetwood Grange, which now 
operates as an equestrian centre and on the surface 
perhaps offers little of interest to the beer drinker. 
Appearances can be deceptive, though. Behind the farmhouse 
is a large old barn which is now the home ofWeetwood Ales 
who have been supplying their full-bodied country ales to a 
small but appreciative audience for three years now. 
The brewery is essentially a two-man operation run by ex-pig 
farmer Roger Langford and his business partner, former 
Greenalls brewer Adrian Slater. The initial inspiration for the 
project was Roger's- who got the idea while fishing atTraquair 
House in Scotland. Traquair is famous for the small brewery 
rescued from dereliction by the former Laird, Peter Maxwell­
Stuart, in the 1960s and after seeing the brewery in operation. 
"Any fool can do that!" he thought. He goes on, "I was just in the 
process of selling the pigs up and thought I would try brewing. 
I spoke to Dave Smith (a well-known brewing consultant) and 
priced up a 5-barrel plant". Unfortunately Roger couldn't fi­
nance the project alone and was well aware that he had no 
brewing experience ("but plenty of sampling experience!"). 
Greenalls had just closed their W arrington brewery and he was 
put in touch with Adrian, who has degrees in brewing and 
engineering, and Weetwood Ales was born. 
The custom-built5-barrel brewery was installed on the ground 
floor of the aforementioned barn, and presents a very profes­
sional appearance. The brewery was launched in March 1993 
with Weetwood Best Bitter (og1040.5, ABV 3.8%) , which is still 
the main seller, subsequently joined by the premium Old Dog 

Adrian Slater (left) and Roger Langfort toast their Weetwood Ales 

TONY & JEANETTE 
WELCOME YOU TO THE 

54 KING STREET WEST, STOCKPORT 

* KARAOKE ·WED, FRI, SAT* 
* DARTS & POOL TEAMS • both Mens & Ladies * 

OPEN DARTS K.O.- THURSDAY NIGHTS 
FINAL JUNE 13 

£2.00 ENTRY· £1000 PRIZE MONEY 

(og1046.5, ABV 4.5%- and named in honour of Roger's former 
sheepdog) and later last year Oast House Gold (ABV 5%) was 
introduced to make up the trio of beers which W eetwood intend 
to stick with for the time being. All the beers are notably full­
bodied but at the same time remain crisp and quenching. The 
Best Bitter was enjoyed at length when OT called and proved to 
be a superb session ale. Clean, dry and fruity it contrasted well 
with the fuller-bodied Old Dog which is fruitier but still with 
W eetwood's characteristic dry lingering aftertaste. 
The malt includes a range of Pale Ale, Chocolate and Crystal 
varieties and also includes a high percentage ofWheat Malt- 5% 
in the Best Bitter and Old Dog, and a surprising 20% in the Oast 
House Gold which is intended to be a summertime quencher. 
Challenger hops are used and the beers are late-hopped with 
Goldings. Goldings are used throughout in the Oast House 
Gold While the finished products can be conditioned for 5/6 
days at the brewery, Adrian believes "the best place for beer to 
condition is in the cellar" and licensees are advised to stillage g 
the beer for 3-4 days before serving. 
While the beers are rarely seen in the Opening Times area, 
W eetwood do have 15-20 regular outlets including the Swan, 
Tarporley; WilbrahamArms, Nantwich; 
The Mill and Telford's Warehouse in 
Chester and Rolands Bar in Frodsham. 
Although a couple of regular outlets 
have recently been lost (including the 
high-profile Bear & Billet in Chester 
which has closed) and the free trade is 
proving increasingly competitive, 
Roger andAdrian remain optimistic for 
the future. Certainly, if beer sold on 
quality alone they would be brewing 
flat-out. Beers to look out for and enjoy. 
*Weetwood Ales can be contacted on 
01829 752377 

Pub file 
AROUND the HOUSES 

... every month 

Pub.file Diary 
... fortnightly 

THERE'S 

-EVERY WEEK FOR 18 
RECORD-BREAKING YEARS 

EVEN MORE r*~!~ 
PUBNESS IN THE ·_lt~ ~lltll!i1 
Landlords -get YOUR pub Involved- Tal John or Matt on 0161 446 2212 

BUY THIS STRAPLINE IN THE NEXT OPENING TIMES FOR ONLY £10 



BRITAIN'S BEST 

LOVED BITTER 
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BOOK 
REVIEW 

Real Beer in Sheffield: published by Sheffield 
Newspapers Ltd. 62 pages, £2.00 
Perhaps because of the expanse of Peak District rising 
between, folk from Manchester and Stockport seem 
seldom to think of Sheffield as a drinking destination. 
However, the city holds numerous excellent (and plenty 
more so-so) pubs selling real ale, and they are all brought 
together in this handy-sized guide. 

Gill & Vince & staff 
would like to .... a .... .,. 

AL OAK, DIDSBURY 
Though it's published by the local newspaper (and sponsored 
byStones,thelocalbranch ofBas ) , the pubandbeerdescrip- The Waters Green Tavern 
tions are all by Sheffield CA\\1RA and only the real ale pubs are 96 Waters Green, 
included. 
With over 400 pubs to cram in, the pages are packed with print, Macclesfield, 
but the terse descriptions manage to convey the essentials of Cheshire SKll 6LH 
each pub. And the facilities offered are identified by an exceed-
inglyfulllistoftwo-letter codes covering everything from lined Tel: 01625 422653 
glasses to shove-ha'penny. The li tings are broken up by 
interesting articles on various aspec of the city's pubs, though opposite the Railway Station 
a contents list would have been u~eful to locate these. Ever Changing Guest Beers including: 
The lack of maps is a disappointment There are no area maps RCH, Rudgate, Fullers, 
at all, not even for the City en e, and the centre-spread 
general map is well-nigh u el giving the impression of Phoenix, Hanby, Little Avenham 
having been imported from ano er publication- it identifies Your Hosts Brian and Tracey 
only a minority of the cli tric u ed fo r the listings, while Bar Meals Served Mon to Sat Lunch 
extending to Derbyshire to ~ ou ide the city boundary ~==================~ Ill which the book does not cover. fl 
Even mapless, though, thi L a orkmanlike and readable <71'Th..e lf1-'~ 7fit ... rttt WllMSlOW RD 
guide to an interesting city. Reco ended. RPJ. \!.J.--'-~ ~\X-.ll ~ ..v WITHINGTON 

Thatched House Mon.- sat. 11- 11 

Interesting developmen ts at the Thatched House, the pub 
above Stockport Market ("a bit left of the flight path, a 
touch north of the Rottweifer" according to landlady 
Amanda) where a guest beer goes on sale every Friday 
night - and usually sells out the same night. Jennings 
Snecklifter,Shepherd NeameSpitfireandMaclaysWallace 
have all gone down well. They're putting the finishing 
touches to the beer garden as well for a "leisurely Sunday 
afternoon BBQ, and bar" . Live bands on Friday and 
Saturday as well. Worth a visit. 

The Nursery Inn 
GREE LANE, 

HEATO N ORRIS, 
STOCKPORT 

432- 2044 

* Good Home Cooked Food Served Daily 
* Lunches every day including Sundays 

for families in our Dining Room. 

* Beer Garden with Eating Area 
* Bowling Parties & Function Room. 
* Egon Ronay Guide, AA Best of British Gd 
* CAMRA Good Food Guide 1994 

Handpul/ed Marstons Pedigree 
Burton Bitter and Banks Mild 

plus 
Marstons Head Brewers Choice 

*LUNCH* 
7DAYSA WEEK 

EVENING MEALS MON- THURS 

* 5.30 - 8.30 * 
Jo and Pat from the 

NELSON INN 
Didsbury 

invite you to try their 
Fine Cask Conditioned Ales 

Websters & Halts 
Cheapest Beer In Didsbury 

Open All Day 
Come and Try our Quiz nights 

(Tues) & Music Quiz (Thurs) 

CAMRA CONTACT IN MACCLESFIELD ISJIM BOWDEN on 0161 483 9311 (wk) & 01625 572221 (h) 



There was more news ofthe Kings Arms, Chorlton-on-Medlock 
- there had been some price increases following the budget 
(Guiltless Stoutupto£1.20, Yakima Grande PaleAle£1.30) but 
North County Bitter had actually gone down by 2p to 90p, 
which was described as "one of the great bargains of Manches­
ter drinking outside the Holts estate". What was probably even 
more welcome news to many CAMRA members was that 

0 ne of CAMRA's ongoing problems has always been "conventional dispense" at the pub had been introduced to 
the fake handpump - this involves the practice in replace the original nitrogen system. 

some pubs of serving keg beers and ciders through what Next- a reminder of the passage of time (or even deja vu) -a 
appear to be handpumps, thus giving the impression that brand new publication "Viaducts & Vaults" was to be launched 
a "real" /natural/ cask conditioned product is being dis- at the Stockport Beer Festival on 30th May 1991. 
pensed. Opening Times 85 carried a front page article Finally, another cliche - nothing stays the same forever. The 
which drew attention to the fact that there were few local Stanley Arms on Newbridge Lane, Stockport, had introduced a 
pubs serving keg beer in this way, but the number playing changing range of guest beers, and was getting through seven 
the same trick with keg cider was on the increase. Two different guests a week. Owner Mike Belsham was hoping to 
offendersinparticularwerementioned,Addlestonesand have the full range of Kimberley beers from Nottingham on 
Scrumpy Jack, but there was also news of vigorous sale. This was reported as "a first for Stockport (and among the 
campaigning having been successful in forcing west editor's favourites)". 
country cidermaker Long Aston to stop selling their keg rr==:~::::::==~:=::m;;;;;::::;;;;::;::::;;~:;;:;;;::;;;;:;::;;;;;::;;;;:;;:~;­
product through handpump. 
It had only been a few months since the Queen's Head on 
Stockport's Underbank (more popularly known as Turners 
Vaults) had received the branch's Pub of the Month Award. 
Now came news that the pub had won a major award in the 1990 
Pub Design and Conservation Awards, jointly run by CAMRA The Spring Tavern , Wooley Bridge, Glossop, now has Fed­
and the Chartered Society of Designers. There were three eration beers on hand pump- on a recent visit their Buchanans 
categories - best new pub, best refurbished pub and best Original was in good form. 
conservation exercise. It was the last category, the ]oe Good- In Hayfield, the Kinder Lodge- which currently serves 
win Award, where Turners Vaults had triumphed. It had been Tetley Bitter and Burton Ale on handpump will be getting 
nominated by Stockport & South Manchester branch of a "guest" from the Tapsters Choice range. 

lll!'t CAMRA, and the Rubble Matthews Partnership, the Stockport The Barge in Stalybridge (formerly the Stone Jug) is being 
~ Architects behind the scheme. refurbished and the Wellington is also having work carried 

r====================::;il out to improve the accommodation 

"B' 429 

0549 

CROWN A,LE J{OUSE 
NORRIS 

Boddingtons Bitter plus 

9 ever changing Guest Beers 
Real Cide~ or Perry always available 

Many Interesting Continental 
Bottled Beers 

Home Cooked Lunchtime Food 
Your hosts Lorraine & Steve J ames 

Heaton Lane, Stockport 

The Anchor in Hadfield (Vaux) re-opened on 29th March 
after a £30,000 rebuild. Beers available on the opening 
night included Wards Bitter, Vaux Samson and Vaux 
Mild, which should be the regular range. 
Reg Davies of the Valley Lodge in Bradwell is hosting a Spring 
Bank Holiday Beer Festival with 40+ beers on offer over the 
weekend 26-28th May. Reg has accommodation available for 
the dedicated drinker and he can fix up any surplus bookings 
in the village at guest houses. Regular trains stop nearby on the 
Hope Valley Manchester-Sheffield line. 
The Shoulder of Mutton , Broadbottom, has closed with 
rumours ofbankforeclosure spreading round the village. 

b News ... 
ews ... . I'ub 
s .... Pub N 
b il.···s ... rew, , ,, ;,ub 
s ..... 

A new landlord is at the Bull & Gate, Waters Green, 
Macclesfield. He is the son of the ex-landlord of the 
Evening Star, Dennis Brooke. 
Mansfield beers are guests at the Church House, Sutton 
and the Prince Albert, Newton Street, Macclesfield. 
TheDurham Ox, a Vaux pub in Macclesfield, is closed for 
the time being. The Vale, Bollington seems to be closed 
permanently. ' 
The Angel at Knutsford has become the branch's third Holts 
pub. They are certainly going up-market! 
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High Peak Featured Pub 
MAY96 

The White Hart, Newton 
The White Hart is a pub which we have been meaning to 
feature for a while, but have just never got round to. The 
White Hart opened its doors in 1830 to slake the thirst of 
the nearby Carr Field and Bailey Field cotton mills. Its 
proximity was no accident, it was built by the mill owners 
as part of their housing plan to keep the workforce both 
close to the job and tied to its owners as much as possible. 
The pub was sold to Bell & Coin 1914, and eventually passed 
into Robinsons hands upon their acquisition of the former 
concern in 1949. The pub has so far escaped the dubious 
attention of that stylistically challenged grouping loosely known 
as the Robinsons Interior Design Team, (carpets in- character 
out). In fact the layout has hardl. changed since 1830, with a 
snug at the rear, still with open grate, a public bar which acts as 
the games room, with comfortabl spartan bench seating and 
an amazing collection of photographs of good times past. The 
gem, though, is the front parlour \Yith a superb fireplace and 
cosy feel. Both the latter mentioned rooms are reached by 
doorways (doors still in place), unusually at an angle. 
Unique in Hyde is the side bar mounting of the draught beer 
heads. No pumps are on the bar, it i far too small, (and has a 
rather tacky hardboard portico oYer rt) all the keg and electric 
dispense heads are down the left hand side, rather as one 
fondly imagines the smaller gravity casks would have been laid 
out in times past. The longer you stay, the more details you see. 
The White Hart has been in the same family since 1960 and has 
long had a staunch regular support. The present crew of 
regulars are genuinely friendly and enjoy the White Hart as the 
centre of the local community, and long may it remain so. RW. 

Your Hosts 
Graham & 
~ra welcome 
you to ... 

Byrons Lane, Macclesfield . 
GOOD FOOD 

Now Being Served on 

PLATFORM ONE 

THE liiNGS ARMS 
BLOOM STREET, SALFORD 

Dave and Sue Price invite you to try the 
:Sne range ofbeer, cider and foods in 

SaUord's 
Prender Free House 

Constantly 
Changing Range of 

Beers 
on 13 handpwnps 

• RF.:AL ALES 
• REAL CHOICE 7 OR 8 GUEST ALES EACH WEEK 

• REAL FOOD SUPERB HOME COOKED LUNCHES 

•REAL ATMOSPHERE IN THE p~~G~~~~~VATORY 

IN SHORT - A REAL PUB 
WARBINGTON r· ASHTON-U-LYNE EXT TO B· ASS 

I 
I 

I 

I 
11 

ill 



Home Brew 
Tom Lord looks back 

In today's beer drinking climate micro-breweries spring up 
(and fade occasionally) in such numbers that it is well nigh 
impossible to keep track of them all despite the best efforts of 
the national Good Beer Guide. 
Long may this situation continue, for micro-breweries are the spice 
of drinking life. While the beers of the long-established independent 
brewers are well-known and appreciated, micro-breweries add the 
essential element of the unknown and discovery to the beer drinking 
world. There is always something new to sample. 
However the micro/home brewery scene was not always so rosy and 
it is interesting to look backameretwentyyearsto 1975and the home 
brewers in production then. 
The list below is taken from the 1975 Good Beer Guide and shows the 
six home brewers in the whole of the UK two of which produced just 
bottle-conditioned beers. This left only four cask beer producers. 
They were Mecca in the 1970s and the object of countless CAMRA 
branch trips. In twenty years the situation has changed dramatically 
and the range of choice expanded beyond r--------, 
the CAMRA member of the 1970s wildest The h 0 me 
dreams. It is interesting to speculate on the 
many reasons for this, but surely one of the brewers 
main ones must be CAMRA's actual exist- M•• w. H. Low'"' All Notion•. cool· 
ence, and persistence over the last 25 years. ~~~.J'.~~~ -!'~~~i~~.o!::.<r.,r."o'' 
CAMRA has helped to promote the right "'s':!m~~~~; , ~~)~8.::;:;,';,,:;~~ 
kind of drinking climate and provides a pub- o!;~,':,~'' .oondltlonod brow callod 

licity channel second to none, to help micros o-;;~:.,~~~~·.;~~~~w~;.~'·~!~~~· 
survive and flourish. Surely this must be one ~~=..o.~~!':oi:~:·.l.:='.~.:~~':.l~~ 

Swan m Oudley. 

of CAMRA's greatest benefits to real ale a~-:,~~~~ ~~~h;,;:~~ "·~~;o.A~~:: 
drinkers over the last twenty years and is :;~;~.~- 0 a ..... of .. ~ ..... 

evidenced by the tremendous range of beers J•~.~~~:.o::,~;(r:~~M"~'·."~~:t 
now available from micros (and independent T.~~':~""•••• ' '"""''''h••· .... , •• 
& national brewers). If you doubt it, just take :~:~~!,er~~,~~~. ;";o:~ :~·dt!~u 11ft another look at that list from 1975, and corn- "' '•'h""" ... w..,. ·· 

... pare it to the number of micro-brewers in business today. 

Now Under New Management with your hosts 

J on and Judi Laidlaw 

I> 

Five guest beers at any time including 

TAPSTE~~ 
Plbe~~ 

J.ADifiONAL " liAHlJt'lJLL " I I I. I 

changed fortnightly 
Food available 12 - 9 every day 

Quiz Nights Tuesday and Thursday 

Open 12-11, 
Moo- Sat, 

12-10.30 Sunday 

Mill Lane, Cheadle Hulme 
Tel: 0161 488 4090 

Poetry Corner. 
"In Praise of Maris Otter" by Martin Barry, 
owner ofSalopian Brewery in Shrewsbury. 
The humble farmer hardly To ferment madly six whole days; 
knows God is good, has greedy ways. 
What gifts the brewer he be- Skim here and there with quite a 
stows. stir, 
A grain so sweet by maltster A chill was caught but no despair. 
charged . 
Can lift the heart its friends en­
larged. 

The brewer takes the water then 
And samples both to his own 
ken. 
He mashes well to his ideal, 
And fragrant wort does time re­
veal. 

A rack was sought to stretch the 
beer; 
Making me wash casks this cold 
year! 
In truth 'tis snowing as I write; 
The barrels steam as well they 
might! 

So into firkins it must go, 
This changed substance held so 

Readings taken, and written low. 
down In several days, when moved again, 
On sheets that know no sleeping The beer is proudly owned by then. 
sounds. 
A sparge then hits those pre­
cious grains; 
The water gleans what scarce 
remains. 

A boil brings trub and movement 

Drinkers do cheer to hear the name 
Of beers that proudly boast your 
fame. 
In vain do other brewers search 
Fortaste,asmalttomalttheylurch. 

soon; To you, the loyal grain, I say, 
Addingwolfplantmakeswholethis Don't change a bit, not by a day. 
tune. If farmer wants his field to pay, 
To time this dance some Irish Then Maris Otter will not play. 
moss, 
More wolfplant, then a vat, no loss. 

*Maris Otter is the classic variety of malting barley whose continued 
existence has been threatened by farmers planting inferior but higher 

ieldin varieties. 

Howard and Clare wish all their friends 
and customers a warm welcome at 

KENNEDY STREET 

MANCHESTER'S 
1st FESTIVAL ALE HOUSE 

9 HANDPUMPS - 6 GUEST ALES 
FOOD 11.30-2.30 & 5-7 Mon-Fri 

and 11.30 - 2.30 Saturday 
CONSTANTLY CHANGING RANGE OF 

HIGHEST QUALITY GUEST ALES 
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Nitrokeg on the March 
It may have made a slow start, but the march of real-to­
nitrokeg conversions is now getting into its stride. For the 
first time in many years, the number of pubs selling real 
ale has started to decline. At first it was only the unappeal­
ing, marginal pubs which were switched over, places 
which you felt were no great loss, but now it's starting to 
affect prominent high-profile pubs too. For example, I was 
recently taken aback, on walking into a pub in Che~ter 
which had featured in the Good Beer Guide for many 
years, to find nothing but nitrokeg beers on the bar. 
The ultimate aim of the big brewers is to make nitrokeg the 
standard beer which most people drink in most pubs- just as it was 
with "traditional" keg in the 60s and 70s. They won't kill real ale off, 
but theywantto restrict itto being a low-volume, premium priced 
product consumed only in specialist alehouses. CAMRA has to 
start all over again convincing drinkers of the superior quality of 
real ale- something it has perhaps tended to take for granted. 
In doing this, we must be careful not to be over-critical of the real 
ales we have. After all, four-fifths of the real ale drunk in this 
country is brewed by the big brewers, and that isn't going to 
change dramatically. Tetleys, Theakstons and John Smiths may 
not be the best beers in the world, but they're decent enough if 
kept properly, and a damn sight better than their nitrokeg equiva­
lents. If we go about making blanket condemnations of these 
mass-market real ales, then why should we expect the general 
public to choose them in preference to nitrokeg? Dismissing the 
majority of real ale as not worth drinking simply lends support to 
the big brewers' nitrokeg agenda. 

THE 

BEER FESTIVAL 
7 ·10 JUNE 

8 CASK ALES 

Pub In-Conveniences 
They're probably the one facility that every pub customer uses 
at some time, yet the toilets seldom get either the attention or 
the investment they deserve. 
How often, in some pub that seems to be revamped every other 
year, do you "nip round the back" and find a scene unchanged 
since the 1950s? Although standards have improved, why is it 
still all too common to find no towels, no soap, no hot water, no 
lock on the door, no paper, no seat and even no lightbulb? (One 
pub on the last Hillgate crawl failed on all seven counts!). When 
the Victorians were famed for their magnificent loos, how come 
a pub such as the Plough in Heaton Moor, which has been 
decked out in lush Victoriana, has toilets so bleakly modern 
and functional? Why, when more and more women are using 
pubs and drinking beer, are there never enough cubicles in the 
Ladies? And what constipated planner at Marston's gave such 
a huge pub as the Hare & Hounds in Timperleyjusta single trap 
in the Gents', when the after-effects of Pedigree are so notori­
ous? If pub operators want us to believe they are serious about 
improving standards, they must pay more attention to the final 
resting place of everything that passes over the bar. 

Out of Condition 
It's good to see the growing number of bottle-conditioned ales 
now available, including many from micro-breweries. How-
ever, a rigorous approach to quality control is needed if drink-
ers are to be convinced as to the superior character of "real ale 
in a bottle". Too many of those I have sampled have either 
completely or partially failed to condition, leaving a stagnant 
pool of brown liquid in the glass, and a distinct feeling of 
disappointment at having wasted £1.50 or more. Bottle-condi- ID 
tioned beer won't make any headway if it's a lottery whether 
you get a good one or a dud. 

INDS HEAD 
THE HINDS HEAD 

Your hosts Alan and June Preston invite you to call in 
and enjoy their friedly atmosphere and service 

TRADITIONAL HAND PULLED BEERS 
Castle Eden, Marstons Pedigree, 

Higsons Bitter 
Regular Guest Beer 

AT THE INN WITH THE REPUTATION FOR 
EXCELLENT FOOD AT AFFORDABLE PRICES 

Extensive new menu including lighter meals and 
snacks, younger childrens menu also available 

including Everards Old Original, Jennings Cumberland, 
Batemans Valiant and a seasonal beer from Mori and 

TRADITIONAL SUNDAY LUNCH £4.50 served from 12 till 5pm 
Home roasted joints served with all the trimmings in addition to the full menu 

OPEN FOR LUNCHES AND EVENING MEALS 7 DAYS A WEEK 
Stockport CAMRA Pub of the Month April1994 

MANCHESTER ROAD, HEATON CHAPEL 
STOCKPORT, TEL 0161 431 9301 

Copy Date for June 'Issue of Opening Times is May 23 



~ .. 

Thursday 9th- Monthly branch meeting, 
Greyhound, Bowden Street, Edgeley 
(vault). Starts 8.00pm. 
Saturday 11th - Day out in Liverpool. 
Catch 1 0.30am bus from Chorlton Street 
But Station; 10.37 or 11.07 trains from 
Piccadilly. Meet Vines, Lime Street 1.00pm 
Monday 13th- Social, Buzby's Bar, Termi­
nal 2, Manchester Airport. Starts 9.00pm. 
Friday 17th- Stagger in West Didsbury a 
Withington. MeetWoodstock, BarlowMoor 
Road 7.00pm; Orion, Burton Road, 8.30. 
Monday 20th - Two-way social in Heaton 
Norris. Silver Jubilee, BelmontWay 9.00pm; 
Grey Horse, Old Road 10.00. 
Thursday 23rd -Pub of the Month pres­
entation to Copperfields, Adswood Lane 
West, Stockport. 

Campaign For Real Ale Branch Diaries 
Here are the monthly branch event diaries, starting with Stockport 
and South Manchester, followed by High Peak and Macclesfield. 
Members of all branches are welcome at each other's events! 

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

Sunday 12th - Full day walking in Edale 
area . Contact Frank Wood (01457 865426) 
for details but trains will be Marple 9.59, 
Strines 1 0.03, New Mills (Central) 1 0.09. 
Monday 13th- Monthly branch meeting 
at the Station, Ashton-u-Lyne. Starts 
8.30pm 

Apart from Macclesfield and Bollington, the 
Macclesfield & East Cheshire branch covers a 
wide area from Wilmslow to Knutsford and down 
to Congleton. They have advised us of the follow­
ing events: 

Sunday 26th - Trip to Bentley Brook 
(Leatherbritches) Beer Festival. Minibus Friday 10th and Saturday 11th 
leaves Crown, Heaton Lane at 11 Macclesfield Beer Festival at Macclesfield 
Phone 477 1973 to book a seat. Rugby Club, run in conjunction with the 
Tuesday 28th - Sunday 2nd June -the Round Table. 
setting-up, running and taking down of Monday 20th -Monthly branch meeting 
Stockport Beer & Cider Festival. All me at the Builders Arms, Mobberley Road, 
bers please try and help. All readers please Knutsford. Starts 8.00pm. 
come and drink! Saturday 15th June- Trip to Severn Vai-
Monday 3rd- Social, Crown, Heat on lane, ley Railway. Meet 8.30am, Waters Green 
Stockport. Starts 9.00pm Tavern, Macclesfield. 

ID~~~~~~~~~~~~~ 



N ewbarscontinuetoopenintheCity 
Centre. A new gimmick has been 

provided by Revolution on Oxford Road, 
just south of the station, which claims to 
be Manchester's first specialist vodka bar. 
The vodkas appear in the main to be vari­
ously flavoured versions of Absolut, but 
there are also handpumped beers -

SOUTIIIANDS HOTEL & 
COPPERFIELDS BAR 

A6 * FUNCTIONS 
~~ * 29 BEDROOMS, 16 EN-SUITE 

,~z;Ne Are * PUBLIC BAR 
~ Here * FREE HOUSE * TRIDITIONAL BEERS 

JOHN SMITHS BITTER 99p 
SUPERB HOME-COOKED FOOD 

5 Different Cask Ales LUNCHTIMES & EVENINGS Boddingtons Bitter, John Smiths Bitter, b h 
and Marstons Pedigree. The Russian Y R ys Jones 
theme isn't too heavy-handed- this is no Boozy Boris's to set t-=;:;;;;:;;;;:::;;;;::::;;~;;~;;~;;;:;;;;;:;:;;;~ 
alongside Scruffy Murphy's - and the light and airy interior is a The Vt~ c tort~ a 
pleasant drinking environment. 
Another pleasant new bar, with a rather more homely feel- indeed 
it looks rather like a minimally converted terraced house- is Sand 
Bar, on Grosvenor Street in All Saints, just down from Scruffy 
Murphy's. An eclectic range of publications- from the Guardian, 
via Building design, to Spain's El Pais- is set out for customers to 
read as they sup handpumped Mitchells Original Bitter (rather 
good when I called, and good value at £1.30). And back in the 
Centre, Praguefive on Canal Street is the latest bar in the "gay 
village"- the real ale, Bass and Boddies Bitter on handpump, is on 
the downstairs bar. 
Still in the Centre, the Oxnoble, was covered in these pages last 
month, but without mentioning the fake handpump for keg 
Cidermaster- this is so obscurely tucked away that both I and OTs 
editor, on separate visits, entirely failed to notice it! I'm told the 
management have now acknowledged CAMRA's concerns over 
the issue, and there's a reasonable expectation that the offending 
item will disappear. More seriously, REAL draught cider was absent 
from the Smithfield last time I called- soon to return, I trust. Finally in 
the Centre, theWheatsheafhasadded hand pumped Forshaws Bitter 
and Buccaneer to its range of Burtonwood beers, and at very reason­
able prices- Buccaneer is a super-bargain £1.30 for a 5.2% beer! 
Our two new Holts pubs seem to be prospering in early trading, 
both still showing the signs of their (somewhat different) previous 
incarnations- the Kingsway Gunction of Kingsway and Moseley 
Road, Levenshulme) a Berni-style eating establishment, the Pack 
Horse (Ashton Old Road, Openshaw) a sometimes struggling 
street-corner Greenalls pub. Both now have mild and bitter on 
hand pump at the usual low prices. 
It's not all good news, though. The Railway on Chap man Street in 
Gorton is closed and boarded, while Banks's Tilted Falcon in 
Chorlton-on-Medlock has not been selling real ale recently. Bar 
staff have been heard to promise that cask beer will return, but 
given Banks's worrying degree of interest in 'smooth' nitrokeg 
beers latterly, the proof will be in the drinking. 
In Ardwick, Burtonwood's Park and Union have both dropped 
mild; the Kings Head no longer sells Courage Directors; and the 
Church has dropped Wilsons Bitter. In Chorlton-on-Medlock, 
Boddingtons Mild at the Plymouth Grove is now keg. But in 
Gorton, the Cotton Tree has Peter Yates Bitter, brewed by 
Moor houses, on hand pump. 
Finally, I hear that the brewery at the F1ea & Firkin, All Saints, is 
"closed for refurbishment" -an innocent sounding phrase, but what 
does it portend? The Flea was one of the first purpose-designed 
pubs for Manchester's huge student market but of late it's seemed 
stranded by the fickle tide of fashion. Why. I even saw the place 
advertising roast Sunday lunch the other day - and while a good 
Sunday roast (Welsh lamb for preference) is one ofthe finer things 
in life, it's never struck me as one of the Firkin chain's unique 
selling points. I await developments with interest. 

HaD Street, Oflertoa 

Greenalls Mild & Bitter, 
Stones Bitter 

All Ca•k Coadidoaed 

BAB. SNACKS AVAILABLE 
YOur Hosts 

lan & Claristin• 
Tel: (0161) 480 3983 

~~~~~~· 
I re ne and Staff welcome you to 

~~ e o.umd 

Boddiugtons Mild &. Bitter 
and Ever Changing 

Guest Beers 
ehanged weekly· 

BINGO: MON & THURS aftemoons SKY 1V 

A warm welcome Guaranteed 
*OPEN ALL DAY* 

Viaducts and Vaults 2 - The Stockport Pub Guide - Launched at the Festival, May 30 



the conversion. This will be a promotion for Bryn and we wish 
him well. His place was been taken temporarily by Lewis 
Lawless and the permanent replacements are Lynne and An drew 
Hasty from the Farmers at Darcy Lever. 

The Conway in Cheadle Hulme is about to have a long­
awaited refurbishment. As this Opening Times is distrib­
uted, the much-needed external repainting should have 
commenced. The lounge is to have a general refurbish­
ment but in the vault the bar and a pillar are to be moved 
to create more space. The beer range will be increased by 
the addition of the now-ubiquitous John Smiths Bitter. 

The Cotton Tree on Cross Street, Gorton, is selling Peter Yates 
Bitter on handpump. The licensee tells us it is selling well but 
that supplies are erratic. Good for this pub trying something a 
bit different when most of its local competitors' idea of innova­
tion is keg Caffreys. 

Work has now been completed at the Station, Didsbury. 
In addition to a much-needed redecoration, there has 
been substantial cellar work to ensure compliance with 
health and safety regulations. Last month we reported 
that the pub's opening hours were to be curtailed. This 
was only for the duration of the buildingworkand the pub 
is once again open all permitted hours. 

At the George & Dragon, Heaton Chapel, happy hour is now 
an understatement. For the foreseeable future reduced 
prices on some lines operate from 11.00am-8.00pm 
Monday-Friday. For real ale drinkers, this means 
Boddingtons Bitter at £1.20 and Chesters' Mild at£1.1 0. 
So far this has produced a good customer response. 

Bryn and J o Rothwell, formerly of Ye 0 lde Cock in Didsbury 
have now moved to the Greaves Park, a new 'Brewers Fayre' 

.-r.1 just south of Lancaster. This was previously a country house 
~ and Whitbread have spent an enormous amount of money on 

There are new licensees at the Union in Reddish, Jeff and 
Donna Schwarz who were previously at another Robinsons 
pub, the Castle in Oldham town centre. Jeff has already intro­
duced Frederics on hand pump (£1.50 a pint) and is hoping to 
convert the dispense of the Best Bitter and Hatters Mild to 
hand pump in due course. The next few months should also see 
an internal redecoration of the pub. 

COME TO THE ALL YEAR ROUND BEER FESTIVAL 

The Beer House 
Angel Street, Manchester 

12 REAL ALES ON OFFER including 
THWAITES BITTER, THEAKSTONS XB and BEST BITTER, 
. MOORHOUSES PENDLE WITCH + 8 EVER CHANGING 

GUEST BEERS including a GUEST MILD 
PLUS A RANGE OF TRADITIONAL CIDERS, DRAUGHT 

BELGIAN KRIEK, LEFFE BLONDE, HOEGAARDEN & MANY 
BOTTLED BELGIAN and other FOREIGN BEERS 

Lunchtime Food Served 7 Days A Week 
TRY OUR SUNDAY BREAKFAST 12- 2.30 

EVENING MEALS SERVED 5 - 7 THURS & FRI 'ltE 

HALF PRICE MENU EACH MONDAY = 
FREE CHIP MUFFINS EACH WED 5-6 GUIDE 

PARTY OR MEETING ROOM AVAILABLE FREE 
NOW OPEN ALL DAY SUNDAY - Breakfasts available till 2.30 

- Vegetarians welcome - Cosy Beer Garden 
OPEN ALL DAY MONDAY - SUNDAY 

SOMETHING FOR EVEN THE MOST DISCERNING TASTE 

(0161) 
839 

7019 



JOIN CAMRA NOW AND GET INTO 
STOCKPORT BEER & CIDER FESTIVAL 

FREE! 
As we have been reporting over previous months, 
preparations for this year's Stockport Beer & Cider 
Festival are now well in hand and it's all systems go for 
the town's real ale extravaganza. 
We will be having the usual wide range of beers with old 
favourites being joined by many beers new to the 
festival. 
With something like 90 ales to choose from, ale lovers 
will be well catered for (and our bar managers will aim 
to have at least 40 beers on at any one time - until we 
start to sell out at the end of the festival that is!). Lovers 
of traditional cider and perry will also be catered for 
with our well established cider bar. This year we are 
ordering 250 gallons and aim to have one of the widest 
selections of any festival around. 
There will be hot food and hot entertainment at all 
sessions, the usual CAMRA shop, tombola, souvenir 
glasses and T-shirts. And just a word about the glasses 
- these will be oversize with a pint line on them. Full 
measures guaranteed. 
Once again we will be supporting the Rainbow Trust­
make sure you pay a visit to the charity stall- they'll have 
beer and cider on sale alongside a range of other 
products, and its a very worthy cause. 

FESTIVAL T·SHIRTS 
AVAILABLE NOW! 

They are in grey or white, large or XL and 
cost £4.95. Available from jim Flynn, 66 
Downham Road, Heaton Chapel SK4 SEG 

DID YOU KNOW 
that you can get free entry to the 
Stockport Beer & Cider Festival by 
becoming a member of CAMRA, and 
if that isn't enough, you can also gain 
free or reduced price entry to every 
other CAMRA beer festival 
throughout the UK - currently well 
over I SO per year! 
Details of these festivals and other 
social events, along with the latest 
brewery news are supplied in 
CAMRA's monthly newspaper What's 
Brewing - delivered free to your door. 
All members are invited to participate 
in our packed line-up of socials - at 
least two events per week: brewery 
visits (with plenty of sampling time!), 
curry crawls, minibus trips inside and 19!W 
outside the area; awaydays by train; ..... 
Staggers and Pubs of the Month are 
all forthcoming events. So why not 
become a member of the most 
successful consumer pressure group 
in Europe. There has never been a 
better time to join. 

YOU KNOW IT 
MAKES SENSE 

r------------------------------------, 
APPLICATION FOR CAMRA MEMBERSHIP 

~ 
~ z 
0 
c. 
:I: 

(OT145) 

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

,..NAME(S) . . . . . . "' . . . . . . . . . . . . . . . . . . . . . . . • . . . . . ·. . . . . . . DATE 

~ ADDRESSS . . . . . .. • . .......... . ......... . . ....... . . ... 
w 
m 
:::!!: w 
:::!!: 
1-z w c 
;:::, 
t; 

. . . . . . . . . . . . . . . . . . . . . . . . . "·· . . . . . . POSTCODE . . . . . . . . . 
< 

SIGNATURE . . . . . . . . . . . . . . . . . . . . . . . . . . TELEPHONE NUMBER(S) . . . . . . . . . . . . . 

I I We enclose remittance for individual/joint membership for one year: INDIVIDUAL £12 l;lllllli:!l JOINT MEMBERSHIP £14j:illil!lill 

STUDENT or OAP or REGISTERED DISABLED £61 1111111 

Lorraine York, 54 Lime Grove, Cheadle, Cheshire, SKS 1 PF 
those wishing to join CAMRA who live in the Marple, Bredbury, Woodley or Romiley areas, should write instead to: 

1 Tom Lord , 5 Vernon Drive, Marple, SK6 6]H. .J 
~-------------------------------~---- . 
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30 . 
fAAY 

EVENING-OPEN BEE 
5.30-11.00PM 

ADMISSION 
£1.50 

ENTERTAINMENT 
SOCIETY 

HOTS HOTS 
~ a. 
~&1 ;_~-

SATURDAY , 
JUNE 

• HOT FOOD FOR 
ALL SESSIONS 

• FAMILY ROOM -
UNTIL- 9.00PM 

• FREE ENTRY TO 
CAMRA MEMBERS 

... ToMancllt~tt r 

LUNCHTIME-OPEN LUNCHTIME-OPEN 
11 .30 - 3.00PM 11 .30 - 4.00PM 

ADMISSION ADMISSION 
FREE - £1 

ENTERTAINMENT ENTERTAINMENT 
ANGRY ANDY STONES 

P~NGUINS EVENING-OPEN 
EVENING-OPEN 6.30 - 11.00PM 
5.00 - 11 .OOPM ADMISSION 

ADMISSION £1 .50 
£3 ENTERTAINMENT 

ENTERTAINMENT THE 
SOUT~~~TORS WINCHESTERS I So~lh I ... 
SPONSORED BY STOCKPORT EXPRESS ADVERTISER 


