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Goon BEER GuiDE 
CAMRA's flagship gets makeover 

T he Good Beer Guide, the flagship publication of 
the Campaign for Real Ale, has been given a 

complete overhaul for its 29th edition. It's part of the 
drive by CAMRA to shed the "beards-and-anorak" 
image beloved by satirists, and to pro~e that real ale 
is the smart drink for young people. 
The guide still includes 5,000 of the best pubs serving cask­
conditioned beer but 4,000 of them now have much longer 
descriptions. 
Explains editor Roger Protz: "In the early days of CAMRA 
you needed a fast car, a powerful torch and an Ordnance 
Survey map to find real ale pubs. Today, with cask ale pubs 
in abundance, the problem is to single out the ones that 
serve the beer in tip-top condition. 
"The old GBG descriptions, such as 'friendly back-street 
boozer', will no longer do for today's more sophisticated 
drinkers. They want to know more about the history, the 
architecture, the welcome, the food, and facilities for fami­

Manchester's Beer Quarter Is at it again- another lies when they choose which pub to visit. 
weekend of food, beer and merriment starting on "WesetCAMRAmembersthedauntingtaskofwritinglOOword 
Thursday November 15. With nine participating descriptions of pubs and they have come up trumps. The Good 
pubs, a free bus between venues on saturday, and a BeerGuideisnotonlythelongest-runningand best-selling guide 
huge variety ofbeen, this should be the event not topubsandbreweriesbutalsooffersthemostup-to-dateinforma-

tion as a result of the efforts of our 60,000 members." 
to be missed this month. More details on page 11, 1 ust as CAMRA's major 
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N 0 has been masterminded by 
ATJONAL RGANJC womenorganisersinrecent 

BREWING COMPETITION 
years,theGoodBeerGuide 
also has a powerful female 

AIT THE MARBLE ARCH influence,provingthatgood 
.rs. beer and good pubs are no 

T he 2001 National Organic Brewing competition will be held longerthepreserveofmen. 
at the Marble Arch Pub & Brewery, 73 Rochdale Road, DeputyEditor]illAdamhas 

Manchester on Thursday, 15th November. worked on the Good Beer 
The competition is organised by SIBA. (Society of Independent Brewers) Guide for 11 years. She has 
and is sponsored by Safeways. been joined for the 2002 
Noteworthy judges are to include beer writers Roger Protz, & Barry editionbynewassistantedi­
Pepper, the head brewer from Hydes Anvil, Paul Jefferies, Manchester tor Kate Green. Along with 
City Life Food & Drinks Editor,] onathan Schofield, Idy Phillips licensee CAMRA's Editorial Co­
of the Crescent Pub at Salford and the Rev. Robert Bracegirdle. Judging ordinator Cressida Feiler, 
will start from 2.30pm and the winners will be announced at 5.30pm. they form a powerful voice 
There will be over ten draught cask organic beers, plus over thirty different and influence over the di­
bottled organic beers entered for the competition. The Marble Arch will be recti on of the guide. 
open to the public from 11.30am and most of the competition beers will be And to reinforce the point 
on sale as part of theN/ 4 Beer Festival that also starts on 15th November. that women enjoy good 
Opening Times will of course be present-lookfor our report next month. beer, the guide was 

launched in the Pelican est 
London, the third in the group of organic pubs run by two 
women, Esther Boulton and Geetie Singh. 
*Members ofStockport & South Manchester CAMRA can buy 
a personal copy of the guide for just £7.50 (as opposed to the 
£12.99 cover price). Additional copies are available at the 
standard members' price of £9.00. To secure your copy send a 
cheque, made payable to Stock port & SouthManchesterCAMRA, 
to 66 Downham Road, Heaton Chapel, Stock port, SK4 5EG. If 
you live outside the branch area please add £1 for the first copy 
and 50p for each additional copy to cover post and packing. 
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PHOENIX BREWERY 
GREEI'ILAI'IE, HEYWOOD, OL10 :!El" TEL. 01706 627009 

MORE CHOICE 
BETTER BEER 

0 1998 International Brewing A.'vards 
Wobbly B<:>b awarded Silver .Medal 
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Hearty congratulations to all involved at the Nursery which is 
now one of the four finalists in CAMRA's national Pub of the 
Year contest. The final round will be a tough one indeed but 
even if no more honours come the pub's way, this really is a 
tremendous achievement. 
******** 
This month we are running a great membership offer if you're 
under 26. You might not think CAMRA is for you but if you 
care about pubs and beer (and if you're reading this, I guess 
you do) you really should think about joining us. 
We're not a elite group of bearded sandal-wearing beer bores. 
What we are is an active campaignirl'g organisation that also 
knows how to have a good time. We campaign- on prices, for 
full pints and to save pubs, we run beer festivals, we visit 
breweries and, yes, we occasionally get pissed. All this for 
less than 70p a month -just what are you waiting for? 

~etade 

OPENING TIMES ISSUE 211 
OPENING TIMES is published by Stockport & South Manchester CAMRA 
· The Campaign for Real Ale. Views expressed are not necessarily those of 
the campaign either locally or nationally. Editors: John Clarke, 45 Bulkeley 
Street, Edgeley, Stockport SK3 9HD. '11' (0161) 477 1973; Paul Hutchings, 
8 The Green, Heaton Norris, Stockport Cheshire, SK4 2NP. "~~' & Fax (0161) 
432 8384. News, articles and letters welcome. All editorial items may be 
submitted in most popular WP formats or preferably ASCII on IBM-PC 
format 3.5" disks (which will eventually be returned !) or via e-mail to 
iolmclarke@stocam.u-net.com Adverts or photos should be "hard copy" 
or in CoreiDraw 3,5 or 7 (*.cdr) format or TIFF or EPS files (submit printed 
proofs for checking and ensure that any "include all fonts" options are on) . 
All editorial items© CAM RA: may be reproduced if source acknowledged. All 
Advertising images are copyright the respective design sources (Largely 
CPPR, but all other copyrights and trademarks acknowledged). 

OPENING TIMES SPECIFICATIONS 
Column Widths, single 84mm, double 172mm. 
Image height 26cm. NB Advertisers who supply camera ready 
artwork designed for another publication that cannot be resized 
to our standard sizes will be charged the equivalent column/ 
centimetre rate plus a surcharge of at least 30o/o. Adverts that 
require unusually large amounts of design work will have the 
extra work carried out by a studio at full commercial rate. 

OPENING TIMES ADVERTISING 
ADVERTISING RATES: 1/8 page (60mm x 85mm): £30; 1/4 page 
(120mm x 85mm): £50; 1/2 page (horiz: 174mm x 120mm; vert: 250mm 
x 85mm): £85; Full page (175mm x 240mm) £140. Surcharges apply for 
back page. Discounts available on adverts of 1/4 page or above for runs 
of insertions. Advert design & origination usually free of charge unless 
large costs involved. Ring 01614771973 for details. Artwork should be 
submitted as hard copy (positive bromide) or PC COMPATIBLE (NOT 
MAC} *.eps, *.tiff or *.cdr (Corel Draw versions 3, 5 or 7 ·please state 
which AND ou MUST include hard co back-u . 

ARMOURY ~NN SHAW 
'Z!' 0161 480 5055 SNACKSAVAILABLE HEATH 

Robinsons Traditional Ales 
BEST BIITER, HAITERS MILD, 

OLD TOM 
Thursday Night: Singers, Folk & Acoustic Night 

with Kiaron & Mary. All Welcome 
Bed and Breakfast Accommodation From £17.50-

(Evening Meals if required) 
Free Meeting Room Available for 20 - 40 people 

OPEN ALL PERMITTED HOURS EVERY DA 
(Including Saturdays & Sundays) 

_.Fight for Consumer Choice in Pubs.-Join CAMRA.~ow- s~e page ~9! 
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T he Stockport& 
South Man­

chester CAMRA 
Pub of the Month 
for November is the 
Pineapple, Heaton 
Lane, Stockport. 
Sometimes unfairly 
overshadowed by its 
more high profile 
neighbours, the Pine­
apple is a gem of a pub, 
having the feel and 
spirit of a neighbour­
hood community local 
while being in the mid­
dle of Stockport, just a 
few yards from busy 
Mersey Square. 
For the past 13 years 
the pub has been in 
the capable hands of 
Eileen Lloyd who had 
previously worked 

9 
··-
16 
23 
30 

3 
1Q_ 
17 
24 

'' liiiiililgi~:mmmw.r 
CAMPAIGN 
FOR REAL ALE 

STOCKPOAT AND 
SOUTH MANCHESTER 

I:M;M·M~++:I 
. :·::~::;:: 

there as a barmaid. In those years the pub has established itself as 
a firm favourite with a loyal band of regulars who appreciate the 
community feel of the place. The pub's popularity can be judged by 
the fact that it sports a quiz team, pool team and no less than three 
darts teams. 
There's good lunchtime food (12-2, Monday-Saturday) and this is 
complemented by the traditional Robinson's Best Bitter and Hat­
ters Mild on electric pumps. Quality, if recent visits are anything to 
go by, is top notch, too. 
In many ways the Pineapple sums up all that's good about our 
public house tradition- no gimmicks and themes, just a good solid 
local serving well-kept real ales to an appreciative crowd of locals. 
The fact that all of ihese locals all have to travel some distance to 
the pub says all you need to know about the Pineapple's appeal. 
This well deserved award will be presented to Eileen on the 
evening of Thursday, 22"d November when a great night out is 
promised. 
The pub is easy to get to on public transport being just a short walk 
from both and Bus Station. 

The local 
vote at the 

CONTRIBUTORS TO OPENING TIMES 21 I: 
John Clarke, Paul Hutchings, Peter Edwardson, Chris 
Walkden, MarkMcConachie, Dave Nunn, Phil Levison, Ben 
Zwiemik, John Taylor, Steve Smith, Stuart Ballantyne, 
Stewart Revell, Tom Lord, Steve Bray, John Cresswell. 

COPY DATE FOR THE DECEMBER 2001 
ISSUE OF OPENING TIMES IS NOV 24 

36 NEW MOUNT ST 
(0161) 

834 8579 

N/4 BEER FESTIVAL 
15- 19 NOV 

Featured Beers Include: 
Moor Beer Company - Avalon; 

Dark Star - Star Bock; 
Hop Back - Nessies Nectar; 

Roosters - Greystone; 
Boat- Phesta & Green leaf 

Brewers Heaven; 
Cambrian - Royal Oak; 

Beowulf - Wiglaf; 
Kelham Island - Fat Cat; and 

new beer from Leyden 

PICADILLY 

EXTENSIVE MENU 
OF POLISH & ENGLISH FOOD 

AVAILABLE 

NATIONAL WINTER ALES FESTIVAL " CASTLEFIELD, MANCHESTER, JAM 24 " 26 2002 



SIOC'.RJ!Q'l[[ & SOrrJTJ{ ~C3{~~- 9{0o/E9vfrBT1(2m1 - 9{g:211 

A DAY OuT IN FoREIGN PARTS 
Chris Walkden on a grand day out ... 

W ell Yorkshire actually! Saturday 29th September saw a dozen stalwarts assembled outside the Crown on Heaton lane for a trip to The 
13th Keighley Beer Festival. Spot on time, our minibus arrived- the same, however, could not be said for some of the passengers who 

had been undertaking the onerous and thankless task of beer quality research at some ofStockport's pubs the previous evening! 
Nevertheless, we still arrived at The Victoria Hall in Keighley in just over 
an hour, leaving a mere four and a half hours to enjoy the delights of the 
lunchtime session. Whilst most of us headed 
straight into the Festival, a few went on a short trip to explore the town and 
to get a drink of tea- or should that read black coffee? 
This year the Festival was being held the Victoria Hall for the third time, 
a pleasant venue set in parkland on the edge of the Town Centre. There 
were already plenty of people around for such an early hour but the good 
news was there was plenty of beer left to choose from. Having acquired our 
starter pack for a fiver (refundable glass, £3 of beer tokens and a special 
festival lapel badge) we were let loose on the 40+ beers still on. Beers had 
been sourced from all over the country ranging from Valhalla in the 
Shetlands to Skinners in Cornwall and from Brains in Cardiff toW oodfordes 
in Norfolk whilst local micros were well featured too. 
The first beer I tried was from a new brewery, Golcar near 
Huddersfield.Their straw coloured Golcar Bitter (3.8%) was light, happy 
and very refreshing. Even more interestingly, it was classified as a mild 
and counted towards the Festival Mild trail where the purchase of 4 halves 
of different milds got you the 5th half free. As a long day was in prospect 
this seemed like a good idea, so Fernandes Malt Shovel Mild (3.8%), 
Foxfield Dark Mild (3.5%) and Wolf in Sheeps Clothing (3.7%) were 
consumed in rapid succession. I particularly liked the fruity Foxfield, a 
view echoed by some others in the group. Outside the milds, I and several 
others enjoyed the Wentworth Gold (5.0%) and the very happy Harvestoun 
Bitter and Twisted (3.8%). The latter was named Champion Beer of 
Scotland in 1999 andBeer of the Festival at several recent CAMRA events. 
Keighley also featured a small selection of ciders and a foreign bottle stand 
featuring beers from Germany, France and the USA. Alas the American 
Sierra Nevada Pale Ale had sold out, leaving only some of their strong dark 
beers available. About six years ago, I would have been in seventh heaven, 
but my tastes have changed and I now prefer really happy beers. Bad~ to the 
stillage then and a half of the ever excellent Hopback Summer Lightning 
fitted the bill. I was also impressed with the Loxley Bitter (4.5%) , the first 
offering from the micro set up in the Hillsborough Hotel in Sheffield. 
Food consisted of a simple range of pies and curries whilst the energetic 
amongst us could try some pub games (a free games token was included 
with the beer tokens). Next to the small products stall, the tombola plied 
a steady trade and some of our group were laden with ashtrays, glasses and 
other breweriana by the end of the session. The beers were in good 
condition and all in all it was a well run festival- congratulations to the local 
CAM RA branch and friendly staff for their efforts. 

STOCKPORT & MANCHESTER 

MQid 
CHALLENGE 
--tlm! ..._ 

CALLING ALL LICENSEES! 
The 2002 Stockport & Manchester Mild Challenge is 
coming. This increasingly popular annual event will 
run from early April to mid-May next year but the 

organising starts .now! 
Last time over 100 people completed the Challenge · 
with two dozen visiting every pub. Each year more 
and more people take part and once again we are 
pleased to have sponsorship from the Stockport 

Express which will be ensuring the Challenge gets 
maximum coverage. 

The entry fee is just £10 per pub so if you sell tradi­
tional cask conditioned mild and would like to make 

a provisional booking to get your pub on the 2002 
Mild Challenge then call Mild Challenge Organiser 

Mark McConachie on 0161 429 935 

Our homeward journey had been planned with a few pub visits in mind and 
the first two were in Keighley itself. The GBG listed Cricketers Arms is an 
end of terrace house formerly owned by the Worth Brewery. They had 
refurbished it to bare stone walls and the small drinking area was busy 
when we arrived with a mixed clientele recovering after the weekly 
shopping trip or just watching the fO'otball. Six beers were on offer. 
Moorhouses Premier and Taylors Golden Best are the two regulars- the 
Moorhouses was not sampled but the Golden Best was lacking in flavour 
according to one of our group. Guests were Moorhouses Black Cat, Castle 
Eden Bitter, Daleside Old Leg over and Durham Sanctuary- their 6% winter 
beer. Depite the relatively early hour I tried the Durham first- their beers 
are always good and this was no exception. With time to spare before we 
moved on, some of us were obliged to while away the time with another 
guest. I will only say that we were all very pleased with our Legover!! 
Leavingthisfriendlypub it was butashortdrivetothe Brewery Arms. This 
free house is under new management and they had the enterprising idea 
of having a number of past Champion Beers of Britain available. This was 
well publicised at the festival and so the place was nicely busy when we 
arrived. There were ten handpumps and featured on our visit were 
Coniston Bluebird ( CBOB 1998) , Mordue Workie Ticket (1997), Cottage 
Norman Conquest (1995), Woodforde's Norfolk Nog (1992), Fullers 
Chiswick Bitter (1989), Ringwood Old Thumper (1988) and Batemans 
XXXB (1986). Local interest was provided by the ever excellent Timothy 
Taylor's Landlord which has deservedly been CBOB on no less than four 
occasions (1982/83/94/99). Their Golden Best was also on, as was Goose 
Eye Brewery's session bitter Barmpot. 
The large open-plan drinking area gave those who wanted to read the 
papers a chance to do so whilst others could keep up with United's 
demolition of Spurs and celebrate with another beer. Prices were on the 
high side however, with Bluebird at£2 and other guests at£2.10 or £2.20 
a pint. Beer was in generally good condition although the Workie Ticket 
was described as a bit green and "gloopy". Is this a strange Yorkshire or 
Geordie word ? Can anybody help? 
Time was pressing and there was one more call to make back on the proper 
side of the Pennines. This was at the LowesArms in Den ton where a special 
evening was planned to officially celebrate the opening of the Lowes Arms 
own micro -TI1e LAB. Regular readers of OT will be familiar with the 
evolution of this brewery at Peter Wood's pub with Anthony Firmin in 
charge of the beer. Commercial production started in mid August, the first 
beer being a special brew, St Annes Ale (4.8%) to celebrate the re­
dedication of bells at the nearby church. 
On that first evening I had been able to take a sample of the Broomstair's 
Bitter which had literally just been brewed. It tasted very strange and I 
suggested to Anthony that more work was needed on it. However, later 
reports from the pub said that this 4.3% beer had come out particularly 
well-shows how good my judgement is !!. Now I had an opportunity to try 
it for real and it was very nice with a real roasty taste. Liking more golden 
beers, I preferred the lighter Frog Bog Bitter (3.9%) which was very 
refreshing. I wanted to try all the LAB beers and detected that the 
Haughton Weave(4.5%) was also full of flavour- no mean feat as my taste 
buds were staring to falter after the day's hard work. The taste is hardly 
surprising as the beer has five hop flavours weaved together !!. Unfortu .. 
nately, the advertised Wild Wood (4.1%) was not on, so that gives me an 
excuse to make another visit sometime. 
The pub was very busy as it usually is on Saturdays whilst the crowd was 
swelled by our little group and some other CAMRA members attracted to the 
opening. A trad jazz band played in the corner of the lounge whilst the public 
bar was filled with beer enthusiasts and some locals enjoying a game of pool. 
A wide ranging menu was available and despite the ,busy hour, my ~ammon 
Steak arrived quickly. Others in the group also took the opportunity to refuel 
as none of the other pubs we visited offered food when we were there. 
Anthony had set a beer quiz, but the clues were far too crypticfor me- I have 
trouble with the Sun Crossword! It therefore came as some relief that we 
had to leave in the middle of it to ensure that the busgothome on time. I am 
told that Tom Lord, Chairman of the High Peak Branch eventually won, his 
prize being a gallon of LAB beer. Perhaps the editor can persuade Anthony 
to put the questions in OTfor a bit of fun or provide a.new quiz with a brewery 
prize? Later on there was a raffle with LAB shirts and caps as prizes and 
a"finger buffet" was provided.-whose fingers were involved I wonder? 
All in all, an excellent day out with good beers and good company. More 
trips, both locally and a bit further afield are planned in the coming months, 
so if you fancy doing something a bit different and sampling some of the 
great variety of cask ales available in the UK, why not come along? The 
dates will be publicised in the OT diary. 



with Peter Edwardson 

Stockport Re-Visited 
Our August stagger took us to StockportTown Centre, with the 
aim not of visiting the well-known classics but of checking out 
some of the lower-profile; perhaps unjustly overlooked pubs. 
We startedoffattheNew Inn on Wellington Road South, nextto the 
Town Hall. For many years well-known as a gay venue, this pub has 
been taken over by new licensees this year and reverted to welcom­
ing all-corners. It's basically one room, split into three different 
levels, with the bar in the centre section. For so early in the evening 
it was surprisingly busy, with a mainly youngish clientele, who were 
possibly waiting for the karaoke that was being set up. The only real 
ale available was Tetley Bitter which was in fairly good nick. 
Moving on down the hill brought us to the Unity on the corner of 
Wellington Street. TI1is small Robinson's pub was knocked through 
a few years back to give a comfortable single bar in a modern style. 
Tonight it was very busy, with plenty of Stockport County shirts in 
evidence. Unfortunately, beer quality fell short of the standards 
normally expected here, with the Hatters Mild being OK, but the 
Best Bitter distinctly disappointing. 
TI1e next pub on the list was Cobdens, the former Manchester 
Arms, which has become Robinson's attempt at a young people's 
circuit bar. Unfortunately most of the party including myself were 
refused admission on the grounds that they were wearing trainers, 
so I can't comment on either the pub or the beer, although the 
handful who were allowed in said that the Whistling Will, the only 
real ale available, was quite decent. Perhaps next time I should go 
back wearing steel-tipped hobnail boots. There was further disap­
pointment at the Irish-themed Blarney Stone on St Petersgate, the 
former Imperial, where there was an unmarked hand pump but no 
real ale on. Apparently the licensee had trouble selling it in the warm 

to look in through the windows to check it was still all keg (it was). 
This was another pub where the presence of bouncers on the door 
suggested fuat daft dress restrictions might apply, and indeed one 
of us recalled that earlier this year a young woman undergoing 
radiotherapy for cancer had been ejected because she was wearing 
a baseball cap to cover her bald head. 
We had no problem getting past the door staff into the George, but 
sadly found the sole Boddingtons Bitter hand pump not in use. The 
older members of the party recalled how this had once been a 
Higsons tied house with one of the finest traditional pub interiors 
of the town, regrettably long since swept away. 
We found the licensee of the George enjoying a pint a few doors 
doW\]. Heaton Lane in the Pineapple, where he explained that he 
had tried to promote real ale but found he just couldn't sell enough 
of it to keep it in good condition. There was no such problem in the 
Pineapple where the Robinson's Hatters Mild was well above 
average and the Best Bitter a little better still. This is a good little 
three-roomer, obviously popular with a strong band of regulars, 
which is maybe unfairly overlooked by CAMRA members. 
We finished off the evening just across the road in the Crown 
underneath the viaduct, which was predictably busy, so much so 
that we could only find a seat in the beer garden. This multi-beer 
alehouse always offers a 
good choice, but tonight 
excelled itself with a par­
ticularly mouth-watering 
selection of tasty beers of 
drinkable strength, with 
a distinct emphasis on the 
hop, including Oakham 
JHB, which had recently 
been voted Champion 
Beer of Britain. Others 
tried included Pictish Honey Ale, Phoenix MonkeyTown Mild and 
Slaters Shining Knight, and all the beers tasted were either good 
or very good. 
As always, these are purely the impressions gained by our group 
of drinkers on one particular night. Whether you agree or disagree, 
why not check the pubs out yourself? 

weather and would think about putting it back on in fue autumn. Fair rr=====================; 
enough, I suppose, but plenty of other Stockport pubs seem to have 
no problem keeping it in good condition all year round. 
Matters were much improved at Little Jack Homers on Welling­
ton Street, where four real ales were available-W orthington Bitter, 
Tetley Bitter, Marston's Pedigree and Cameron's Strongarm. The 
normally bland Worthington was not tried, but all the rest were 
comfortably above average, with the Strongarm being the best 
beer of the night so far. Although outwardly this is a small pub, it 
has three rooms on different levels, with the rear lounge, featuring 
plenty of comfortable bench seating, being surprisingly spacious. 
We returned to St Petersgate and the StockportAnns, a Greenalls pub 
where a variety of areas ramble around a central bar. Impressions here 
were less favourable, with very loud music and pints not being topped 
up even when requested. Greenalls Bitter was off, leavingTetley Bitter 
as the only real ale, which was OK but served rather too cold. 
A few doors down the street we reached Stockport's newest and 
biggest pub, Wetherspoon's Calvert's Court. There was more 
trouble here with door staff refusing entry to anyone wearing 
trainers. "These aren't trainers, they're deck shoes," said one of 
the party. "No deck shoes either." Were they making it up as they 
went along? Fortunately we had been tipped off that entry could be 
gained around the back where there were no goons, but it's 
doubtful whether it was worth it as the pub was so busy and the 
service so lamentable that I for one waited ten minutes without 
getting a drink. Those who succeeded found Nethergate Augus­
tinian and Mendip Gold both to be pretty good, although the 
W oodforde's Wherry was less impressive. 
Across the street was the Egerton Arms, where more of a normal 
pub atmosphere prevailed, and where the opening of the new 
Wetherspoon's didn't seem to have dented customer numbers, as 
it was standing room only, with a lively atmosphere. It's basically 
a one-room pub with separate drinking areas on either side of a 
central bar. Marston's Pedigree was taken off sale as it had 
"turned", but Webster's Bitter was found quite acceptable, with 
several of the party commenting that it had markedly improved 
since production was moved from Halifax to Tadcaster. 
Rather than going on to the crowded Market Place, we then chose 
to head back towards the A6, pausing by the Chestergate Tavern 

Jayne & Bryan welcome you to 

THE AsH HoTEL 
232 Manchester Road, Heaton Chapel 0161 476 0399 

XMAS MENU NOW AVAILABLE 
Book Early To Avoid Disappointment! 

~ An Extensive Menu of Freshly prepared 
Meals 7 days a week 

- Sunday to Thursday 12 noon till 7pm 
- Serving till 9pm Friday & Saturday 

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

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

~ Large Patio, Garden & Children's play Area 
~ Huge ca-r Park ~SH 1-f. 
~ Traditional Vault Area ·*' .'~. 0~ ~·~~? 
~ Live Entertainment Every ~P"' · ti~.· 

Friday night ... 'j. 
~ Regular Cabaret Nights '.: 

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



LEYDEN BREWERY 
AT 

THE LORD RAGLAN 
Nangreaves, Bury, Lanes BL9 6SP 

present a 
LANCASHIRE 

BEER FESTIVAL 
beers from: 

LEYDEN, MeQuinness, 
Phoenix, Bank Top, 

Pietish, Piets, 
Thwaites, 

Boggart Hole Clough 
and others ... 

EVENTS, OFFERS (.1 

ENTERTAINMENTS 
on most nights 

CI-IILDREN IN NEED 
CHARITY EVENT Fri 16 Nov 

Launch of 'Pudsey Beer' 
with £20/Barrel going to 

Children in Need 

FROM FRIDAY 9 TO 
SUNDAY 18 NOVEMBER 

PHONE: 01617646680 

This month's Desertlsland Beers is by Mark McConachie, a long-time 
stalwart of North Manchester CAMRA who has recently become 
resident in Stock port. 
"I consider myself to bP fairly new at tasting and reviewing beers 
having only been in the 1 eal ale scene for about a dozen years 
now. During those years I have made many friends and 
acquaintances throughout the UK through CAMRA; I have 
tasted hundreds of beers, visited thousands of pubs, written 
many articles for OpeningTimes and What's Doing. I have also 
served the campaign in being North Manchester branch Secre­
tary for seven years and Chairman for one; I have worked at 
many beer festivals, mostly Stockport, National Winter Ales, 
Bolton and Bury carrying out a variety of roles during the years. 
"My main sphere of interest remains pubs -the differing architecture, 
the ambience, the mix of people, theyareallfascinatingto me. My five 
Desertlsland beers then, are really based upon memorable events, the 
places and the people that have enriched my life and the beers that 
have added 'the cherry on the top' to the whole occasion. The beers are 
presented with favourite first, then second favourite and so on. 
"It was on the occasion of Richard & Kath Hough's (ex OTcontribu­
tors) wedding weekend in Newcastle-upon-Tyne a few years ago that 
I got introduced to Mordue Workie Ticket, after that I couldn't get 
enough of the stuff; a truly stunning beer. A mid-brown 4.5% bitter 
having (to my taste) the perfect balance of maltiness, body and 
happiness. The good thing was that most ofthe G BG pubs in Newcas­
tle had it on! I re-acquainted myself with the beer last year as CAMRA's 
National AGM was held in Newcastle and it did not disappoint. 
"Number two has to be any of Harvey' s beers -Mild XX and 0 Id Ale 
especially. Although not strong in alcohol the taste and balance achieved 
is quite breathtaking, the subtlety of taste quite remarkable- in the 
brewer you have a real craftsman at work here. You could say If ell in 
love with these Sussex beers a couple of years ago when Ed (1) and I 
visited Brighton & Hove forthatyear'sAGM -a lovely part ofthe world 

contmued on next page .... 

Dave and Sue welcome you to 

THE QUEENS ARMS 
HONEY STREET, CHEETHAM 

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

Bantam Bitter £1.25 a pint, 

NORTHERN QUARTER A-Z TOUR 
Thursday 15th to Sunday 18th November 

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

Beer Garden 

Families Welcome 

Hot & Cold Food 

We're in the 
Good Beer 

Guide 2001 I ~=----' 

"lr 0161 834 4239 
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LETTERS 
TIMES 

From Dave Nunn, Hazel Grove: 
May I convey my personal congratulations to Steve and Janet 
at the Railway, Rose Hill, Marple on winning the Robinson's 
best kept bar and cellar competition 200.1. 
This is a very commendable brewery initiative that benefits 
consumers and the business owners alike. 
From my first encounters with Steve, seven years ago, I could 
sense a determination to put customer first irrespective of 
whether that person was a regular or someone walking 

· through the door for the first time. The award is something that 
Steve was determined to win from its inception. 
More than capable at the Horsfield, Steve has transformed the 
Railway in three years tenure, in beer, bread and beams. At the 
Railway find a model of how to run a pub. 

From Peter Edwardson, Heaton Norris: 
Earlier this year I had the misfortune to break my ankle, and 
I am extremely grateful to Mr Clive Warren-Smith and the rest 
of the team at Stepping Hill Hospital for putting it right. 
Once I got out of hospital this obviously meant I cou(dn't walk 
home from the pub as I had before, and had to dep(],nd much 
more on taxis. Metro Taxis in Stockport deserve congratula­
tion for introducing a "ringback" service which means they call 
you back on your mobile phone when the taxi has arrived 
outside the pub. This eliminates all that waiting around in the 
cold and wet and makes calling a cab from the pub so much 
more convenient. Their competitors will be missing out if they 
don't follow suit. 

Letters to Opening Times are welcome by post to: 
The Editor, Opening Times, 45 Bulkeley St, Edgeley, 

Stockport. SK3 9HD or via the internet to 
johnclarke@stocam.u-net.com 

..... continued from previous page ... 
with some cracking pubs on offer. I'll neverforget Harveys. 
"Beer three is somewhat of an oddity and few people will remember it 
- Dobbins Kangaroo XXXX. I had tried the beer on a number of 
occasions and not been that impressed, but at a CAMRA Regional 
Meeting at the Kings Arms (R.I.P.) in Chorlton-on-Medlock (Dobbins 
tap) some years ago I was literally blown-away by this stunning beer. 
Straw-coloured and hoppywith a strength of something like 4.2%itwas 
nectartomethatnight (I had far too much ofitlseem to recall .. . ). Other 
people will have Dobbins favourites such as Old Soporific or Green 
Bullet, butXXXX was the beerforme. With the brewery now gone it is 
a memory that one qm hold on to. 
"Beer four is a local beer brewed by a local family brewer. Over the 
years I have indulged my taste buds with copious amounts ofJoseph 
Holtbitter, Hydes Light (prethe recipe change) and Robbies Best with 
my likings towards them always on the move. The one local beer that 
stands outfor shear consistency and quaffability isJ ohn Willie Lees 
Bitter- to me, the classic session bitter. I recall a branch visit to the 
Middletonjunction brewery where I was so impressed with the beer 
that, had I been on a 'Stagger', I would have scoreditfour (the highest 
mark possible). It was absolutely superb. 
"My last beer is another local brew, but one that is no longer brewed. 
Before Manchester's Marble brewery went organic (and vegan), one 
of then brewer Mark Dade's last creations was based upon an old 
recipe for a mild. He created a 4.5% Kitchen Ale, a dark-brown beer 
with good body and an intriguingly, mildly-sweet finish. I was not 
taken by it in the first mouthfuls, but after five pints I was smitten. The 
love affair was all too short however, as the demands of being organic 
rendered it unrecognisable shortly thereafter. Ah well, better to have 
loved and lost, than never to have loved at all, as they say. 
'That's how I see itatthe moment, anyway. Ask me for my Desert Island 
beersinayear's time and the list could be entirely different. Other beers 
I would mention as favourites are Chesters mild, Robbies mild, Black 
Sheep bitter, Caledonian IPA, Youngs bitter, Taylor Landlord and many 
more. Ifi could take a bottle-conditioned ale (BCA) to the island itwould 
have to Fullers 1845. I only recently tasted thisfantasticale (fool I am, I've 
been giving away this beer as prizes on festival Tombola stands for 
years!!) at a barbecue hosted by former Bury Beer Festival organisers 
Barbara and David Shelton eternal " 
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• Robinson 's 
PACJAGIN& SuccEss·Ar UPC 

While Unic6rn. Brewery isth!!· rn;st obt i()US p~bli~ face of 
Robinson' s, inu~h 0:( the crucial productia~ · work is now 

· carried out at U~ico~n Packagin~ Centre in Bre~bury. 
The origins of UPC date · b11ck to the late 1960s when it 
became apparent that it no longer made sense to bottle from 
two old and cramped bottling stores, at Unicorn Brewery 
and the Hempshaw Lane premises of Bell and Co Ltd in 
Stockport. 

A detailed investigation selected the site at Bredbury, which 
was already owned by the Company, as being the most 
suitable for development. One factor in the decision was that 
the site's total area of about 9.5 hectares would be capable, 
if desired, of accommodating most if not all of the Compa­
ny's production and distribution requirements for the future. 

The first phase of the development programme was to make 
plans for the construction of a bottling unit with its associ­
ated beer handling facilities and the provision of a large 
stockroom for all the products bottled by Robinson's. 

After around two years of detailed preparation, including 
the selection of machinery and other equipment, work at the 
site started in November 1973. The building was ready for 
use in the autumn of 197 5 with the first bottling taking place 
on 15th October of that year. 

In the intervening years,· Robin son's has emphasised its 
commitment to modern production methods by making 
numerous improvements at UPC. 

In January 1981 Phase 2 with a new highly automated 
kegging line was installed and commissioned in a new 
building together with additional storage tanks and chilling 
and filtering facilities. Kegging capacity was further in­
creased in 1991 when the line's capacity was doubled. 

It was in the summer of 1997, when the cask racking and 
distribution functions were transferred to Bredbury, that the 
Company's long-standing programme to separate all pack­
aging operations from the brewing and fermentation proc­
esses carried out at the brewery was completed. 

A new state-of-the-art cask-racking line was installed, to­
gether with additional storage tanks and processing equip­
ment operated and monitored by the very latest computer 
controlled system. In addition, the manual handling aspect 
of the operation was removed by the introduction of modern 
mechanical methods. At the same time distribution was also 
transferred there from the brewery. 

Heavy investment in both plant and the buildings at UPC 
has put Robinson's at the forefront of technology and 
demonstrated how family traditions can exist alongside a 
forward thinking philosophy to ensure the quality that 
people expect from one of the region's leading independent 
brewers. 

.8 This space is sponsored by Frederic Robinson Ltd. 

. . . 

Local Family Favourites :.·. ·· 
An four of ourfamily brewers have new beers o~t this .. ' ' 
month. The new beer that Holts were initially hoping to . ~~--~~~·· 
bring out for Cask Ale Week was finally delivered to 40 
(of their 130) pubs in the first week of November. Only 
about 60 Casks have been produced, to see if there is a ... 
marketfor it. Some pubs will have two 22-gallon casks while oth~rs 
will only have the one! The beer will be dispensed by haii.dpurtlp 
throughout. Apparently a lot paler in colour than the normal Bitter, 
it is about 4 .5%ABV, uses crystal malt and will retail at 135p per pint. 
The provisional name is "Holt's Special". When asked if a further 
brew will be done, Keith Sheard (Head Brewer) replied that it all 
depends on how well this first batch is received! · . · 

Both Lees and Hyde's come to the end ofthe\J;' 
current bi-monthly seasonal beer programme 'this 
month. Lees have produced White Bear, a 4.2 J)f!r 
cent ABV wheat beer that first made its appearance 
as a summer special last year. Lees' had brewer Giles 
Dennis described the beer as "a thirst quenching 
fruity beer with a smooth nutty flavour". Perhaps an 

odd choice for a winter ale, despite the presence of a polar bear on 
the pump clip. Perhaps more appropriate for this time of year will 
be Hydes' Dutch Courage at five per cent - the &roBS 
November/December offering is usually the ... M ......... . ... .. 

strongest of the Hydes' seasonals. _.,.._ 

-

Robinson's are reprising Robin Bitter, one of the most 
impressive of their seasonals with afull-bodiesmaltiness 
offset by a superb dry finish. Robbies, however, have 
pulled a rabbit out of the hat by also introducing a new 

permanent addition to their range. This is Cumbria Way, originally 
brewed for Ulverston's Real Ale Trail and Charter Fortnight it 
proved so popular that it's been kept on as a permanent fixture.lt's 
sold under the Hartley's banner and is a 4.1 per cent beer, pale and 
full-bodied with a long dry finish . As far as we know it's generally 
available to the Robinson's estate and not just confined to the 
former Hartley's pubs in Cumbria; Cobden's in Stockport and the 
Castle, Oldham Street, Manchester have already sold it. 

National News 

• 

Wolverhampton &Dudley (who trade locally under the 
Banks's and Marston's banners) have begun entering 
into reciprocal agreements with other breweries which, 
presumably, will mean a wider range ofbeersin Wolves' 
pubs. It's already happened in fact- the initial agree. 

ments are with Everards and Wychwood and beers from both have 
been spotted in the Royal Oak, Didsbury and it's safe to assume they 
will be in other locals Banks's and Marston's pubs, too. 
Scottish & Newcastle have started exploiting some of the beers 
produced by their recently acquired Belgian operations. The 
allegedly 'revered' Grimbergen Blond and Dub bel are being made 
available on a limited basis. Revered? Let's just have a look at what 
the CAMRA guide to Belgium & Holland has to say about 
them ... Grimbergen Blond- "a bland blond"; Grimbergen Dub bel 
-"a burnt brown ale of little brain". Hmm. 
Taylors have produced their first new beer for 30 years! This is 
Royal Ale, a strong amber ale of 5% ABV, brewed to commemorate 
the Prince of Wales' visit to the brewery earlier this year. De­
scribed as a "strong English amber ale with a rich golden colOur, 
robust hoppy aroma and a full malty taste" the beer is available in 
bottle only and should be on supermarket shelves (well on Safeway's 
shelves at least) this month. 

Micro Matters 
Nota lot of news gleaned this month (time pressures prevented the 
usual ring-round) . Pictish have two beers V 5 M ~ 
out in November. One is a reprise of last C.:'t£;\V~::P 
year's Golden Gauntlet, a 4 per cent pale, ---·-
golden coloured beer using malted rye in the brew. The other 
special one-off is Blue Moon (so named as November has a blue 
moon, that is a second full moon in the one month). This is to be a 
6 per cent highly hopped IPA According to brewer -Richard Sutton 
it will be ~ery bitter and very hoppy, absolutely lethal, in fact". 



-
Marble Brewery are reintroducing the 4.7% Uncut 
Amber to their outlets this month and Chocolate 
Heavy (5.5%) will be relaunched on 15 November 

to with the Organic Beer Competition being held at the 
Marble Arch. 
Finally, Leyden Brewery is producing a new cask beer for the 
BBC's Children In Need appeal. This is 'Pudsey Beer' and will be 
on sale at the Lord Raglan in Nangreaves on Children IN Need 
night, Friday 16 November. While they aren't allowed to put 
Pudsey Bear on the pumpclip, Leyden has been given the OK to 
use the appropriate colours. The beer itself is 3.5%, pale, happy and 
with a dry malty aftertaste. A donation of £20 per barrel sold will be 
made to Children InN eed so Brendan Leyden is hoping that plenty 
of other pubs will take the beer to make the eventual donation as 

. big as possible. Brendan can be contacted on 0161 764 6680. 
LAB Latest 

· Another busy month for "'The lAB". Brewing is now~~ 
taking place twice a week as demand increa~es for ~e · 
beer. Landlord Peter Wood has started brewmg dunng 
the week in order to meet the drinkers needs! 
November will see the launch of ''Wild Wood" - a light ruby 
coloured beer with slightly sweet malty taste with a hint of black­
currant in the aftertaste, the beer has a lovely herbal/berry aroma! 
The Christmas beer "Haughton Hangover" (a porter style beer) 
has now been brewed and should be around 6% ABV. It will be on 
sale from the second week in December. 

equipment has now been ordered and should be in place by 
of November in order to increase further. 

PARADISE AT XMAS 
The period between Christmas and New Year can often fall 
a bit 'flat'- not any more! 
Paradise Brewery, situated next toW renbury Station, will be hosting 
a Beer Festival from Thursday 27 December until Saturday 29th. 
Thirty or so beers will be available from llam untilllpm each day. 
To make things even easier, those estimable fellows at the Crewe 
& Shrewsbury Passenger Association have made provisional ar­
rangements with Wales & Borders Trains for the 11.33 Manches­
ter-Cardiff express to stop specially at Wrenbury on both Friday 28 
December and Saturday 29th. For the return journey, an express 
will call at Wren bury at 17.05. 
This Beer Festival promises to be a lot of fun and hopefully will be 
without the snowfall experienced last With 560 arrivals for 

fpc::1civ<>lc:: this should 

NURSERY TRnnviPH (AGAIN) 
Following it's success in the CAMRA Greater Manchester Pub 
of the Year competition, the Nursery (Green lane, Heaton 
Noriis) has now gone on to win the next 'Super Regional' round 
beating the regional winners in CAMRA's Merseyside & North 
Wales, Yorkshire and West Midlands regions. 
This makes the popular Hydes' local one of the four finalists in the 
National Pub of the Year contest, the other three being: .the Ship Inn, 
Middlestone Village, Durham: Shipwrights Arms, Hollowshore, 
Kent and the Bell, Aldworth, Berkshire. The other three are multi­
beer freehouses of one form or another, as all previous winners have 
tended to be. Whilst Opening Times is necessarily partisan about 
this, it would perhaps send a out a positive message if this time the 
winner was a tied house belonging to one of our local family brewers 
who are really the last bastions of real ale as a mass-market product 
Meanwhile we all remain on tenterhooks whilst final judging takes 
place with the winner due to be announced by the end of the year. 

The Three Tunnes, Hazel Grove, was closed for a week in the 
middle of October to undertake a major bar transplant. The 
newbarisallwood(Oak?)andnoFormica.Newshelvingand 
optics keep the guts of the engine room out of view. 
The room format is retained, however it is now possible to walk from 
the 'reception' area into the vault/games area without impediment 
Landlord, Simon Howarth, advises that an accompanying redecora­
tion will follow in the New Year. All in all a brave and welcome 
venture. Only one snag, Hazel Grove price differentials have been 
restored! 

Tel/Fax: 01706 522227 Mobile: 07970 177 306 

novernBer< soectal 

golnen gaantlet: aBv 4.0% 

A pale, golden coloured ale brewed using malted 
rye for a distinctive full bodied flavour. Soft malt 
flavours on the palate lead to a dry finish with a 

character. 
UNIT 9, CANALSIDE INDUSTRIAL ESTATE, 

WOODBINE St. EAST. ROCHDALE. LANCS. OL16 5LB 

r-----------------~ The Old Glove Works 
CASK ALE BAR 6 EVENT SUITE 
Top 6 1999 Cask Ale Pub of The Year 
UP TO 6 EVER CHANGING CASK ALES 

Open every day - from midday 
(Please note our closing times: 

Closed from 8pm Mon & Tue; !I pm Wed & Thurs; 
Midnight Closing on Fri & Sat, 10.30pm Sun 

No Admission after I 

Food Available: 
12- 2pm Mon- Fri 

5.30pm Friday - Hot 
Roast Muffins 

Live Entertainment: 
Thursdays 9pm 

Sundays 3 - 6pm 
Resident DJ 8pm 

Friday & Saturday (60s, 70s, 80s) 

2 Outdoor Riverside Drinking Areas 
Riverside Mill, George St 

Glossop, Derbyshire SK13 SAY 
01457 858432 ·------- ---~----· 

Jl 
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€~o-oo~ www.euro-beer.co.uk "' ,~,. . ..__ _______ _ 

I 
From a Polish Banquet to guest crisps ... From the darkest of mild's to the palest of ales ... From the 

reassuringly expensive to the shockingly cheap .. . From 0 to 12% ABV .. ... From the quiet crackle of a 
real fire to the best Jukebox in town, .. From superb cask conditioned ales to unique chilled bottles ... 
From stout to Schnapps ... Wheat beers to Wine ... From fantastic Micro-Brews to the finest Market 

Leaders ... From pinball to pool... From Art Deco to Contemporary Design ... 

TO PUT IT SIMPLY, FROM A • Z! 
A free mini-bus will be circulating around all the venues on Saturday until last orders! 

Tour T-shirts and a specially brewed commemorative ale will be available to purchase. 

Name: 

Thu, Nov 15th- Sun, Nov 18th 2001 
globewide corn 

Internet Services 
All design, artwork and layout is copyright 2001 Globewide Internet Services - wwwglobewide.com -All rights reserved, No part of this 

publication may be reproduced in part or in whole by any means without the express written consent of the copyright holder, 

Address: 

Telephone Number: 

Can't make it to the event? Still want to Join In the fun and be In with the chance to win loads of goodies Including a one off commemorative tankard? 
Simply fill In your details above and post to: N/4 A.Z Tour, C/0 Globewlde Internet Services, 23 New Mount Street, Manchester M4 4DE 



T hursday November 15 sees the start of a four day 
festival in and around Manchester's Northern Quar­

ter. This year the theme is QUALITY rather than QUAN­
TI1Y, but it rather looks as though we will be spoiled for 
both. Extra cask and bottled guests will appear at the Fringe, 
26 guests are promised at the Beer House, and speciai food 
will feature at most venues. Live Music is promised and a 
minibus will run between venues throughout Saturday. One 
of the highlights is the Organic Beer championship and 
festival at the Marble Arch. Full details of all the events were 
being finalised as we went to press, but an A-Z T-shirt and 
special bottled beer from Boggart Hole are promised. 
The participating pubs are: Bar Fringe, Beer House, Burton 
Arms, Castle Hotel, Centro Cafe Bar, Hat & Feathers, 
Marble Arch, Pot of Beer, Queens Arms. A multitude of cask 
beers will be available, as well as a hard to match range of 
foreign beers. Special events in each pub will be publicised 
during the next few days. 

A Heartfelt Apology 
for Distress, 

inadvertently caused. 
Two issues ago a small footnote to my article contained an apology about 
an error in the previous month's diatribe about the future of the Marble 
Arch Pub/Brewery. The precise wording of this has caused grave offence 
to ]an Whitehead, a Director of the Marble Pub Co. In no way was this 
intended, and it appears that] an has misconstrued what was meant, which 
was solely about reported changes to the structure of the business (which 
again, appear to be just rumour). To make matters abundantly clear, I have 
nothing but the highest regard for ]an both as a person and a business­
woman, and my own (occasional) and my colleagues' (more frequent) 
dealings with her have always been amicable. Indeed in my experience, ]an 
has proven one of the most reliable people in the trade. I am devastated that 
the wording has been interpreted in such a way as to cause such grave offence 
-when I want to disparage someone, it is my tradition to make it abundantly 
obvious. I have absolutely no reason to think any ill of] an, and clearly I failed 
to make this clear_ I am very, very sorry for the distress caused. 

OVER 50 
BELGIAN BEERS 

regularly Available 
GUEST BEERS 
GUEST CIDER 

GUEST BOTTLES 
GUEST CRISPS{?) 

Draught Hoegaarden 
at £2.50/pint 

(4 pints for £7 Sunday Eves) 
4 Bottles of Gambrinus for 

£7 - Monday Eves 
Check Out Our 

4 Cask Ales from 
Bank Top and 
Boggart Hole, 
plus guests 
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Stockiefbn 
The.che 

· With Just four weeks of the new season gone, there are only 
two.undefeated teams left in the Stockport licensed Houses 
Super League, champions Royal Mortar and the Magnet. 
In Week 1, the Wembley who were newly promoted, went up the 
hill and thrashed the Jack & }ill 7 -0; with Trevor J ones and Jimmy 
Platt their start men. This form didn't last and they lost their next 
three fixtures. The Printers Arms from Cheadle had a reversal in 

· . fortunes, having lost narrowly in their first fixture they then won 
three on the trot, including the scalp of the Ash in an amazing 6-1 win. 
The Ash team, who had previously played out of the NicholsonsArms 
and the Star & Garter, had until recently ruled supreme and had 
picked up11 trophies in six seasons including:live League Champion­
ships, so this was definitely the shock of the season to date. 
At the other end of the table, the Jack & Jill and Sidings are 
propping up the rest. The Sidings from Levenshulme have just lost 
a number of players due to a breakaway group who have started a 

Gniham 
welcomes 
you to ... 

GOOD FOOD 
Now Being Served on 

PLATFORM ONE 
8 GUEST BEERS '{;:( 

'{;:(QUIZZES'{;:( 
'{;(BAR GAMES'{;( 

REAL ALE £1.30 MON NIGHT 

team playing out of the Pack Horse in the Premier Division, so this 
could be a long and difficult season for Bob Flanagan and his team. 
The other promoted team from last season, North Reddish WMC, , 
are also struggling to keep pace in the top division, havingwonjust 
one matCh so far, which was against the Wembley in week 3. They 
do have Stev~ Needbam in their ranks tho~gh and he has won 
three 9f his four games, including a win against Steve Pritchard · ' · 
from the Magnet when he went out in 12 arid 18 darts, which included 
a big 161outshot, the best of the season so far. Thisjust~~the 160 · . 
kill by Eric Stubbs frOm the Bobby Peel in their' matCh against the 
Moss Rose in week 4.1\vo players lead the 18()s list.:.. Dave Peploewho 
h.as won all his games since signing for the champions, RoyalMortar, 
and Mick Cooney from the Bobby Peel. lhe, least darts is Steve .: 
Needham's 12 darter that I mentioned earlier>/ <,J.<. . . , , 
There were rio great shocks in the first rQund cif:the team knock- ·. · 
out, With · all the Super League teams: lfrivhr~a'gainst Premier :. 
opposition all progressing to the next rbliii<J;.orily four Preniier _,": 
teams made it into round two. English interpational Tony O'Shea · 
made his first appearance of the season foitheAsh Hotel in the ·· • _; 
knock-out against the Nursery Inn and werii.out in legs of21 and · 
14 darts. Tony also hit a 180. He had a bit of a shock, though, when · ' 
he lost the first leg in 25 darts, yes 25. Nevermmd, I'm sure things . . ·• 
will improve for him and his beloved StockportCounty, although '· . · 
I'm not sure about the latter. 
Tatty Robertsfrom the Cheadle & Gatley I..eagueinformed me that.· ···· · · 
their AGM is on Thursday 8 November at the Old Star on Cheadle 
High Street Proceedings start at 8.45pm and anYnewtearrts wishing · 
to join that league should send arepresentati~ to the meeting. Their 
presentation night is on 16 November at Cheadle Hulme British 
Legion, everyone is wekome with just £3 to gain entry·. 
Getting back to the oche, Tatty mentioned that Paul Whitworth, 
who is a star player for Lancashire and Rochdale recently won his 
semi-final in the CGDCL, in four world class legs of 15, 16, 13 and 
13, and hitting two 180s as well. The Griffin Inn are the top boys in 
this league and if they manage to win their remaining three 
matches of the season they will have gone two years without a 
defeat. Nice one lads- you're not Man Utd in disguise, are you? 
Well, that's it for another month. As usual, if you want any darts 
matters mentioning, ring me on 0161 432 2707 and I will see what 
I can do. Many thanks for your time. 

The Caledonia Hotel 
Opposite the General Post Office,13 Warrington Street, 

Ashton Under Lyne. Tel: 0161 339 7177 Fax: 0161292 9313 

Alan and Louise welcome you 

Ashton s most traditionally refurbished pub. 

A warm fire for the winter and patio garden for the summer. , 
Luxury en-suite accommodation is now available. 

· .. ~. 

• 

Robinson's Frederics, Best Bitter and· 
Hatters Mild all on hand pump plus 

· Robinson' s Seasonal Draught Guest Beer 

In the heart of 
Ashton Town Centre 
'come shopping and 

pay us a visit 

Excellent home cooked food ~erved: 
Monday - Saturday 11.80 - 2.80 lunchtimes 

Tues, Weds, Thun 6.00 • 7.00 evenings 
Friday & Saturday 6.00 • 8.00 evenings 

12.00 • 8.00 Sunday. 8 courN special plus full menu 

Come and try our Award Winning dish that r--Pa_rt_i_et_c_a_te_r_ed_f_o_r -• ....., 
earned us Second Place and 

Highly Commended certificates in the Robinson~ het a11d ctld hffetl 
Chef of the Year competition. 111d theme nights 



' that ···-·· , . 
. The · · the existence 
ofm,any .• ··. • ·. had beenputofffo( 
tWo yearsl IQ fad.; . . . . given themselves untill999. • 
to decide howto r.eformthe Also the Commissioner had 

litre; b'utiwe111 a iclrrumittic· price indicated that he was _looking evtntual refonn, rather than 
they like outright abolition. . . . · ·_-• •. -·_. ·:.•. · · · · · .. •. ·.· · · 

· •. the beer, where they feel at home, and where mates go. The European CommisSion had alSo threatened action on Britain's 
·. 'Many people•: are prepared to pay .a little bit extra for something guest beer . rule, ilS it believed there was discrimination against 

special. Y ouWjll fmd CAM RA members inlocalfree houses happily European brewers. But it was finally concluded that it was not the 
supping unusual guest beers that are 40!) a pint more than fine intention for the UKguest beer. rules to be opened to all-corners, and 
beers of the· ~e strength from local independent breweries in the preferential treatment of small brewers was to continue . 
. Good Beer Guide listed pubs only a few hundred yards away. And, Hydes and BankTopwere featured in the local Brewery & Beer News: 
given that the free house owners have gone to some trouble to Hydes had started using chocolate malt, instead of caramel, in 

. _ · . :~ obtain these rareJ>e~s. they're entirely justified in charging a their Mild, which had darkened it and made it slightly less sweet. 
· ': ~1 premium ~ •• thetil', ·ana I don't blame anyone for choosing to pay Customers seemed to like it, a8 sales were said to have increased 
. · it. I do myseff.from time to time. by nearly 50 per cent Consideration was being given to 4X Anvil 

Beer only makes up a 'small part of most people's weekly budget, Strong Ale, as to whether it would be available again, after its re­
and if you're out to enjoy yourself on Friday night you really aren't launch the previous winter. 
bothered about counting the pennies. Indeed, many of the most Bolton's Bank Top Brewery had ·introduced a new beer at the 
expensive pubs, particularly in Manchester City Centre, are the Howcroft Inn Beer Festival. This was a "ruby red beer", named 
most conspicuously busy. If their customers choose to pay through Cliffhanger after festival bar manager Cliff Burgess. 
the nose, then who am I to stop them? Dave Porter's Railway had only recently opened, but had quickly 
If you're not happy about prices, the only thing you can do is to established its place on the local drinking scene. Food was avail­
avoid those establishments you think are charging too much, and able to complement the excellent Porters ales, and real cider had 
there's nowhere round here that you can't fmd reasonably-priced been introduced - originally on hand pump, it was now served 
pubs. Indeed Holts and Wetherspoons in their different ways have direct from a plastic barrel behind the bar. 
successfully made a policy of it. While CAMRA has a role in There were several items on cider and perry, including a Book 
highlightingpricesthatareparticularlyloworhigh,anyconcerted Review on Ted Bruning's Guide to Real Cider, published by 
campaign against pub rip-offs will fall at the first hurdle. CAMRA Books. It had been six years since the last CAMRA cider 

Regulars on the Rack guide, thought to be too big a gap in this fast changing area. 
But there's another si~e to the coin. as by no means all pub-goers The Crown in Heaton Moor had reopened after a refurbishment, 
are weekend revellersbr beer hunters~ A lot of pub customers are and the general opinion was that Greenalls' had made "a decent 

·regularswhogotothe:pubasmuchtosocialiseastodrink.They're job" of this fonner BodPubCo house, and it was then further 
-Qften pensioners or 'others on a budget If prices go up, they may qualified as "all in all, a pleasant surprise". The beers were 

: nofchange their pu1).; :6'ut they will go out later in the evening, go Boddingtons Bitter £1.43 and GreenallsOriginal £1.62. Greenalls 
. lessoften,anddrinka9itlesswhentheydogo.Sittingathomewith Mild had been tried, and then replaced by Chesters Mild. Guest 

_ r:a,c~?Rl~ ofpns-.na:r:PQi' apJ)ealrrfuc~. ~ut it can re, hard to justify beers included two of Mitchell's beers - Tempest Stout and 
,· :~omg ~o· the pub wl'ietf the beer's twice as expensrve. r::Lan:;:;;.:.;cas::::;;ter.:.:· ~B;.:o:.::m::.:be~r,..:b:.::o::th:.:::.. .::£::.:1..:.:62:.:.,----------

. •; ~ A policy qf constantlynitcheting prices up by more than inflation will, Out of our Circulation Area ? 
·,over time, erode the trading base of the pub. Many pubs now don't Hmng Difficulty Getting )bur Copy? 
. · even bother opening at lunchtime, and many more are depressingly Postal subscriptions to Opening Times are available. 
empty away from peak times, in a way they weren't ten years ago, Ch 0 • Ti ~ 

: whileatthesametimetheremustbealotmoresadsolitarytippling eques to ""ang unes • £S.SO .or 12 issues. 
of cheapies from the off-licence. Those owning and running main- Write to: John Tune, 4 Sandown Road, 
stream local pubs must be very careful that in the long tenn they Cheadle Heath, Stockport SK3 OJF 
don't end themselves out of the market and destroying t----------------------
their are there for all to see. Cu Online: www.cu .co.uk 

THE CASTLE 
OLDHAM STREET, MANCHESTER 
NOW SERVING THE COMPLErE 

RANGE OF ROBINSONS CASK BEERS! 
Old Stockport Bitter, Best Bitter, 

Hatters Mild, Dark Mild, Frederlcs, 
. Old Tom and Hartleys XB and 

• 

Cumbrian Way r--r-::---:="1 

re· introducing .... 
Robin Bitter 

(4.5% abv) 
FINE BEERS IN A 

The Nursery· Inn 
GREEN LANE, 

HEATON NORRIS, 
STOCKPORT 

432-2044 
* Good Ho~ Cooked Food Served P.lly 
* Lunchea every day Including Sundllp 

for famlllealn our Dining Room. 

* Beer Garden with Eating ArM * Bowling Pertlea & Function Room. 
* Egon Ronay Guide, AA Beat of Brttlah Gd 
* CAMRA Good Pub Food Guide 
* CAMRA RegloMI Pub of they..,. 2001 

* 
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Always laid Back Til Later 

74 Tib St Manchester N/4 

Draught Budvar, Lindeboom, 
Hogaarden,Belle Vue Kriek and 

Becks Plus a selection of American 
and European Bottled beers. 

Real Ales this month from Slaters , 
Moorhouses, Hydes, Pictish , Phoenix, 

Boggart Hole, and Beowulf 

Join us on the 
AZ Tour 15th_lgth Nov 

The only Northern Quarter Bar serving 
Real Ales after midnight! 

Christmas Menu Now Booking 
Tel: 0161 835 2836 

THE OLDIIAM ALE HOUSE% 
REAL ALES- REAL FIRES- REAL FOOD! 

OLD HAM'S widest selection of CASK 

Ftmction Room Available 

Christinas Menu & Parties 

36 UNION ST. OLDHAM Tel: (0161) 620 9571 

NEW TRAVELLERS 
After a prolonged closure, the Travellers Call in Bredbury 
finally re-opened its doors on 10 October. The changes have 
been quite drastic! 
Such has been the nature of the alterations that, to all intents and 
purposes, this is a brand new pub. Regulars will recall the 'old' 
Travellers; the interior consisted of a main L-shaped room, a pool 
room looking the worseforwear and a dismal back room, all served 
by a central bar area. Additionally, the building suffered from 
serious structural defects and, for many years, it was under threat 
of demolition because of a proposed by-pass. 
Nevertheless, whilst never realising its full potential, the pub still 
thrived as a community local and the quality of the hand pumped 
Lees Bitter was consistently excellent. 
At last, however, the brewery decided to invest a substantial sum 
of money and embarked on a renovation project which has com­
pletely transformed the pub. As far alterations go, this is probably 
as good as it gets . 
The main room has been sub-divided into smaller, more intimate 
drinking areas through the use of 'smoke' screens and a new back 
room has been created, utilising premium space. Both these rooms 
have had traditional look fireplaces installed whilst the pub's unique 
baywindows now feature more as an integral part of the interior. The 
flooring is now a good mix of wood, carpet and, in the back room, 
tiling. Overall, the ambience is warm and welcoming. 
But what about the beer, you ask! Well, the news is very good 
indeed! Prior to the closure, the only real ale was the bitter. Now 
this has been joined by mild and seasonal beers on handpump. All 
of these were on excellent form during my recent visits. 
By happy coincidence, the Travellers makes its first full appear­
ance in the 2002 Good Beer Guide. A well-deserved accolade for 
Maeve, the hardworking licensee. 
Expectations from the brewery are undoubtedly high, especially now 
that the pub has a significant catering operation. So far, trade has seen 
a dramatic upturn, and there is no doubt that the pub now attracts a 
far broader social mix of people, a factor that will be crucial to its 
success in the future. Lees are to be congratulated for their efforts. 
Do try and visit. There are regular bus services from Stockport to 
Bredbury, the 330 and 384 pass the pub. BZ. 

ToP 12 FoR BEsT BAR 

& CELLAR CoMPETITION 
Robinson's have announced the winners of their fourth 
annual Best Kept Bar and Cellar Competition. This year's · 
winning pub is the Railway at Rose Hill, a pub which keen 
OT readers will know has received numerous favourable 
reports in these pages. Last year's winner, the Masons at 
Den ton was runner-up this time while the inaugural winner, 
the King William in Wilmslow was third. 
Railway licensee Steve Healy, who eo-owns the business with his 
wife Janet, was understandably cock-a-hoop with his award. "I was 
over the moon because we do work very hard, and couldn't provide 
such quality without our fantastic staff, and my dad Lesley Healey 
who helps out in the cellar", Steve told us. 
The winner ofthe award for the Most Improved Cellar was the Ring 
O'Bells in Marple, which was also placed fourth overall. The 
runner up in this category was the Pineapple in Stalybridge. 
The winners were selected by an exhaustive process which saw 
Robinson's managers paying surprise visits to over 300 pubs, from 
North Lancashire to South Cheshire and Derbyshire to the Welsh 
coast. There were 12 shortlisted pubs which won though after being 
graded on a variety of areas including the cleanliness and tidiness of 
their bars and cellars, and, of course, the quality of their cask ales. 
There were 12 finalists and apart from the winners mentioned 
above, these included Cobdens, Stockport; Emigration, Offerton; 
Grapes, Hazel Grove; Dog & Partridge, Great Moor; Cock & 
Magpie, Whitworth; Plough, Whitegate and the Railway, Handforth. 
The final selection procedure saw the pubs get further unan­
nounced visits from Head Brewer, Chris Hellin and Marketing 
Manager Oliver Robinson. "Standards have risen beyond recogni­
tion since we started the competition.," Oliver told OT "It is 
important that there is uniformity for our customers so that a pint 
ofRobinson's Best Bitter will taste just as good whether it is served 
in Stockport or North Wales." 
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CHEFS FoLLow IN 

CAMRA's FooTSTEPS 
"Pub chains hate chefs" - Antony Worralllhompson 
The Campaign for Real Food (CARF)is following in the 
footsteps of the Campaign for Real Ale and is fighting to 
improve the quality of pub grub. 
CARF was founded by publican Tom Finlay 1997 and this year he 
won the support of top TV chef and restaurateur Antony W orrall 
Thompson, who is now president of the campaign. 
''I'm putting my name behind CARF because there are such 
important issues here," he told pub food writer Susan N owak in the 
2002 Good Beer Guide. "It's like the Campaign for Real Ale, which 
has been a fantastic campaign for a lot of pubs serving real ale. We 
need to do the same for food." 
He does not have the highest opinion of British pub food and 
believes this an area where his campaign must concentrate. "Pub 
chains hate chefs," he says. "The majority of pubs buy in ready­
made food." 
CARF aims to be a powerful voice promoting fresh food and forcing 
action on everything from GM crops to the EU red tape strangling 
small producers. "What we want is a voice for the ordinary people. 
We all have to eat, and what we eat is important. There are 600people 
in the Food Standards Agency and it's just a cop out. If the govern­
ment had set up an agency with teeth, as they promised, it would be 
different- we might not have such a massive increase in cases of 
food poisoning, for instance, and the foot and mouth crisis might not 
have reached such catastrophic levels. People are too reticent about 
complaining. Recently I had such an appalling meal in a pub that I 
took it back and said: 'You should be ashamed for serving this', and 
then I walked out. I didn't even ask for my money back. We have to 
get on our soap boxes and make the British people the biggest 
moaners in the world, then perhaps we'll get somewhere." 
One of Tom Finlay's first supporters was Car! Smith, award­
winning licensee of Young's Guinea and Windmill pubs in Lon­
don's Mayfair. He is a chef with the impeccable credential of being 
the country's official steak and kidney pie champion. 
"When I saw what Tom was trying to do I wanted to join in and play 
an active role," says Car!, now a director of CARF. 'There really is 
a crying need to encourage pubs and restaurants to prepare 
wholesome meals from quality ingredients in their own kitchens." 

In l.angley the Leathers Smithy, which was previously 
reported as having been sold to S&N, has as expected 
changed its beer range. Gone are Storm, Timothy Taylors, 
Jennings etc. to be replaced byTheakstons Bitter, Marstons 
Pedigree, Courage Directors and a guest bitter. On our visit 
the guest was York Brewery's Brideshead and very nice it 
was too, despite being £2.00 a pint. 
Just down the road from the Smithy is the St. Dunstan which was 
still being refurbished when we visited. It is however open for trade 
in the evenings and the refurbishment should be finished by the 
time you read this. Currently Marstons Bitter & Banks's Bitter are 
on sale, however once the building work has been completed there 
will be other beers available. 
The Navigation in Macclesfield has recently changed hands. 
Also in Macclesfield the manager of the Woodman has just 
become the tenant of the Woodman. 
The Harrington at Bosley has just been taken over by Ian Biggar, 
who is the son of the landlord of the George & Dragon in Mace. and 
therefore knows a thing or too about keeping good beer. Ian is also 
an experienced chef so you can expect good food to be available, 
onte the brewery have finished refurbishing the kitchen. 
In Bollington the Church House, another pub that has been 
recently sold, now sells Tetleys Bitter, Timothy Taylors 
landlord & Greene King IPA. While the emphasis is still very 
much on food, it must be said that the IPA is 38p cnE!a~~r 

~t Q&lbt ~it 
1 Chathrun Street, Edgeley, Stockport 

~ 'jfl\~~ T!)Q&~~' 
Wide Range of Guest Beers 

Changing Weekly supplied by: . 
Really Nice Beer CoiUpany, 

Pictish, Beartown, Abbeydale 
and a host of other suppliers ... 

House Bitter: Jennings 3.8% abv 
. . 

Westons Traditional 
Hand Pulled Cider 

Real Open 'Warm' Fire 
Tuesday night is Quiz Night 

Please note - our zero tolerance policy towards bad 
or foul language and/or attitude is still ruthlessly 
enforced - so if you are easily offended, why not 

spend a pleasant evening with us! 
at Ye Olde Vie 

OPE, 
NALL 

EYERy DAy 

COME & SEE OUR NEW LOOK! 
Food Available: 

Mon - Thu 12.00 - 2.30pm 

5.00- lO.OOpm 

Fri- Sun noon - lO.OOpm 

Function Room Available 
Quiz Night Every Sunday 

Watch Out For Our Special 
THEMED EVENINGS 

Each Month 

A Quality Range 
of Guest Ales 

Always Available 
The Boundary, 2 Audenshaw Road, Audenshaw, 

Manchester M34 5HD 
Phone 0161 330 1679 Fax: 0161 285 3456 

Environmental Services Tameside 
Clean Food Award 1999 

Corporate Member of the 
Guild Of Master Caterers 
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THE Wurm IIART 
91 Market St.Mottram 

CUBAN Restaurant 
OPENING SOON 

Now Serving: 
Plassey Bitter, Taylors Landlord, 

Dark Mild, Phoenix Bantam, 
imported Warsteiner, Faxe and 

EVER CHANGING GUESTS 
alongside Traditional Pub Games -

Table Football, Pool 

Open ALL Permitted Hours 

THE SPORTSMAN 
57 MOTTRA •. ~ ROAD, HYDE 

Geoff and Carmel Welcome You To 
CAMRA REGIONAL '.' . 

PUB .OF THE YEAR 1998 & 1999· 

AGENIJINE 
FREE HOUSE 

WITII EVER CHANGING 
REAL ALES AND 

TRADITIONAL CIDER 
Regular Beers include 

Hartington Bitter, Plassey Bitter, 
Taylors Landlord and 

Dark Mild and 
ever-changing guest beers 

Special Vegetarian Wholefood 
Menu Now Available 

now boasting a full-sized Snooker Table 
• -.-··--::.,Booking in Advance is Recommended 

Easy Public Transport Connections 
Tel: (0161) 368 5000 

~ . . Pub Ne 
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Because of the demand for Whim Hartington Bitter, pro­
duction of Magic Mushroom Mild has been stopped for the 
time being. This has meant a change in the permanent line 
up at the Sportsman in Hyde which has put Cain's Mild on 
in its place. 

The Crown on Market Street, New Mills, has been refurbished and 
had reopened as the Torrs.lts image has been changed and it now 
appears to be attracting a wide range of customers rather than just 
the younger end of the market as before. Cask beers seem to be 
Theakston Bitter and Worthington Bitter. 

In Flowery Field, Hyde, Robinson's White Hart has been 
redecorated throughout but luckily there have been no 
alterations and the pub remains a good traditional local. 

Two losses to report now. In Marple, the remains of the Bowling 
Green have been demolished while in Stalybridge, the Feathers 
might remain standing but it has lost both its cask ale and real cider. 

In Romiley, Phil Jarvis and Zoe Hackett have achieved their 
long-standing ambition of running their own pub by becom­
ing tenants at the Railway. The licensed trade is nothing new 
for Phil as hae has more than a decade of experience of full 
and part-time bar and cellar work at the Windsor Castle in 
Marple Bridge which, like the Railway, is a Robinson's 
house. Zoe, meanwhile, worked as a supermarket s tore 
assistant before moving to the pub. 
The Railway has a strong local trade which Phil and Zoe are 
keen to build on by laying on bar snacks at lunchtime. They 
are also aiming to increase the community feel at the pub by 
introducing pool and football teams and would be glad to 
hear from anyone interested in playing. 

The new landlady of the Royal Scat in Marple Bridge is already a 
familiar face to many of her cu tamers. Before taking over the 
Robinson's house with her partner Huw James, Janet Heap ran the 
nearby late night store. Huwwill be helping out at the pub during the 
evening while in the day he is continuing with his job as a music 
teacher at local schools and colleges as well as conducting in local 
orchestras. 

The Royal Scat itself is a historic pub, being the first house that 
Robinson's purchased - in 1876, when it was known as the 
Railway Inn. It has a reputation as a fr iendly local and this is 
something thatJanet wants to build on. "We've started holding 
quiz nights every other Thursday in aid of a charity for local 
children. We're also putting bar snacks on at lunchtimes that I 
hope will be popular with locals as well as those who are walking 
in the local countryside", says Janet. 

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

The Waters Green Tavern 
96 Waters Green, 

Macclesfield, 
Cheshire SK11 6LH 

Tel: 01625 422653 
opposite the Railway Station 

Ever Changing Guest Beers 
including: Osset, Roosters, Whim, 

Storm, Enville, RCH, Phoenix 
and many more ... 

Your Hosts Brian and Tracey 
Bar Meals Served Mon to Sat Lunch 

This is not a free house 
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MATTERi!citY1~ 
there's certainly been no fanfare in the trade press but there it was 
as large as life. I must say I feared the worst when the Salisbury 
closed but it has to be said that this is quite an impressive job- it's 
not cheap, though- Caledonian 80/- at £2.10 a pint 'for example. 

In the Suburbs 
M bl M 7 A belated welcome goes out tojoyce and Barry Hill, new manag-

a r e erger · ers ofthe Station in Didsbury. J oyce and Barry took over the pub 
As I write this, the word on the streets is of a proposed merger on the 22nd August and whilst this is their first pub in their own 
between Jan Whitehead and Vance De Decheval's Marble empire right,Joyce has worked before as a barmaid atthe Carters Arms, 
with John Henley's Bar Fringe operation. Being a purveyor offacts in Sale. Plans include the reinstatement of the ladies and gents 
rather than rumour, I checked the story with Marble's Jan White- darts teams and returning the pub to being the local pub for 
head and I can confirm that while something may be in the pipeline, Didsburyvillage. J oyce and Barry stress that they are permanent 
nothing has yet been resolved and the proposals may still yet come managers intent on building up trade and not managers there for 
to naught , although all participants are very positive about them. the short term. This permanency has been reflected in the trade 
However nothing is yet settled and, of course I'll let you know when figures, which have doubled since they have taken over, with 
it is. In the meantime it's very much business as usual all round. Thursday, Friday and Saturday nights becoming exceptionally 

What's Doing In The City busy. The pub has now dropped all Banks's cask beers concen-
First of all, hearty congratulations to the Briton's Protection for trating solely on Marstons Bitter and Pedigree. Longer-term 
picking up a gong as City Life magazine's Pub of the Year, an- plans include a refurbishment in which the middle room will be 
nounced as part of the city's Food & Drink Festival celebrations. carpeted and the rear room turned into a lounge. 
Runner-up was the Peveril of the Peak while third nominee was the Meanwhile, The Royal Oak has been featuring guest beers 
Castle on Old ham Street. Three of the finest traditional pub sin the following Wolves & Dudley's reciprocal arrangements with other 
City centre in my humble estimation and it was good to see such brewers. Everards Tiger has been and gone and as I write this I'm 
no-nonsense locals recognised in this way. told that a Wychwood Brewery beer is on sale. 
I'm also relieved to learn that the future style and direction of the I also managed to pay one of my visits to East Manchester last 
City Arms (Kennedy Street) seems secure. Yorkshire brothers month and met Dave Ellis who, with brother John, has taken over 
Chris and Mike J ones, together with long-standing manager Chris at the Hare & Hounds on Abbey Hey Lane in Gorton. The pub had 
Roden, have taken over the running of both the City and the become run-down and indeed when I called was no longer selling 
Square Albert. Chris Roden will manage the City Arms, which is real ale. However, Dave and John had only taken over two days 
goodnewssincehehaslookedafterthecellarforthelastfewyears, previously and they were still trying to get a feel for what the 
and Mike, who previously worked for the Firkin chain in York, will locals want with the aim of restoring the pub's fortunes. Cask 
run the Square Albert. There will be some spending on both pubs Boddies was always a good seller here so let's hope it's reinstated 
but without any substantialchanges to either which in itself is good before too long. Just up the road, the Oddfellows was selling cask 
news. The wide range of beers will continue but the very popular Boddies and very good it was too. The pub had also just had a 
'chips with everything' menu at the City has been replaced by a redecoration. Also impressively refurbished were both the Rail­
more standardised affair from owners Punch Taverns. way on Manshaw Road, Openshaw and the Grove, Clayton. 
Elsewhere, the Hare & Hounds on Shudehill, a superb inter-wars These are both Holt's pubs and it has to be said that Holt's aren't 
pub on CAMRA National Inventory of classic pub interiors, has putting a foot wrong on the pub refurbishment front these days 
reduced the price of a pint ofTetleys to just £1.35, which makes it -it's also good to see money being invested in East Manchester 
wellworthatry-providingyoucantearyourselfawayfromthetip- pubs when some other pub owners in the area seem to have 
top Ho it's, of course. thrown in the towel. 
Rothwell's on Spring Gardens has returned to the real ale fold with On a less happy note, the Coach & Horses at Belle Vue 
Banks's Bitter and Marston's Pedigree and now seems to have a (Robinson's) is once again closed and in search of a tenant. That 
more 'pub by' feel after a spell spent in pursuit of the 'pre-club' trade. pub really has struggled since Beryl Lavelle retired and, sadly, 
One outlet that always disappoints is Bonapartes on Piccadilly there must surely now be a question mark over its long-term 
Station. As the only licensed outlet at the gateway station to what viability. Mind you, a couple of years ago you'd have said the 
is now after all one of the great brewing cities and regions in the UK same thing about the nearby Traveller's Call (Hydes') and that 
you might think it would have the nous to act as a showcase for the pub is now thriving under keen licensees. I also tried to visit the 
area's beers and trade on this. No such luck, the only cask offering Friendship which has now reopened but at 8.00pm on a Friday 
isDraughtBass and even that's not always available. It doesn't look night the doors were firmly closed. There's a sign in the window 
as though things will improve with the station redevelopment, advertising Burtonwood Mild and Bitter but whether this is cask 
either. The only new licensed out let that I'm aware of is a Yates's or n I don't know. 
Wine Lodge on the site of the former ~~~~~~==~~~;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;==;;;;;;:;;;;;;;;;;;;;~;;;;==;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;,. 

~:l~~a~~gate, the Crown remains SWAN W ~TH 
closed. It's supposedly shutfor some 
form of refurbishment to make it I~A~o NIIIEQVS! 
'pub bier' but there's precious little - ~ VJ ~' 'Jl: ~, 
sign of any activity so far. On a hap­
pier note, the Salisbury, by Oxford 
Road Station, has reopened after a 
major overhaul. The layout is basi­
cally unchanged but is generally 
smarter and lighter with a new bar 
and a bewildering array of flooring 
(variously bare boards, carpet, tiles 
and even slone flags!). The interior 
seems to have been more 
compartmentalised, too. On the beer 
front there are three regulars- John 
Smiths Cask, Courage Directors and 
Theakston Old Peculier- and three 
guests which on my visit comprised 
Caledonian 80/-, Brakspeare Leaf 
Fall and ... Websters Choice! Now 
there's a blast from the past! I still 
can't quite believe it's been revived, 

Come for lunch 
and try 

Bevs Lasagne. 

(TATOOS 
by order!) 

ROBINSONS 
FREDERICS 

BEST BITTER 
HATTERS MILD 

SEASONAL ALES 

"KNOCKOUT", "AMAZING", "ASTOUNDING", 
"FANDABIDOZI", JUST SOME OF THE QUOTES FROM OUR 

CUSTOMERS, DON'T TAKE THEIR WORD FOR IT- COME ON 
IN AND SEE FOR YOURSELF! 

136 PRINCESS STREET (BEHIND WOOLWORTHS), STOCKPORT 0161480 23411 
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Monday 12th - Two-way Social : 9.00pm 
Blue Bell, Shaw Heath; 10.00pm Olde Vie, 
Chatham St, Edgeley . . 
Friday 16th- Heaton Norris Stagger: 7 .30pm · 
Swan With Two Necks, Princes St; 8.30 
Silver Jubilee, Belmont Way. 
Thursday 22"d- Pub of the Month Presen- . 
tation to the Pineapple, Heaton Lane, 
Stockport. S.OOpm onwards. 
Saturday 24th- Informal lunchtime social 
at Bury Beer Festival, 12 noon onwards. 
Monday 26th - Social: Hogshead, Oxford 
Road, Chorlton-on-Medlock. Starts 
9.00pm. 
Friday 3Qth -Brewery Visit- Contact Paul 
Form by for details. 
Thursday 13th December- Monthly Branch 
Meeting; Boars Head, Market Place 
Stockport. Starts S.OOpm. NB - special 
Christmas quiz with great prizes! 

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

Saturday 1 Qth- Train trip to Dewsbury and 
Ossett. Details from Frank Wood on 01457 
851674. 
Monday 12th-Branch Meeting: White Hart, 
Mottram. Starts 8.30pm. 

NOVEMBER 2001 

Saturday 17th - Sponsored Walk Cheque 
prese·ntation evening: Wh ite Hart, 
Mottram from 8.30pm. 
Monday 3'd December- Committee Meet­
ing: Crown, Market St, Hyde. Starts 
8.30pm. 

Apart from Macclesfteld & Bollington, the 
Macclesfteld & East Cheshire Branch covers 
a wide area from Wilmslow to Knutsford 
and down to Congleton. They have notified 
us of the following events: 

Monday 12th - Meal and two pub social: 
Roebuck, Mobberley preceded or fol­
lowed by Bulls Head. 
Monday 26th - Campaigning Meeting: King 
William, Wilmslow. Starts S.OOpm. 

20th Bury Beer Festival 
Friday November 23 (12- 3 & 5- 11}­
Saturday November 24 (12- 4 & 6- 11} 

Met Arts Centre, Market St Bury 
60 Different Real Ales & Foreign Bottled 

Beers + Ciders/Perries 
Free at all times to card-carrying CAMRA 

members 

Gothic 
61 -61A CHURCH RD DRR (l GRI· I TELEPHONE: 

0161 491 1966 GATLEY, SKS 4NB 0' ldo~ 

FOOD SERVED 
12.00-2.30 MONDAY-FRIDAY • 12.00-2.30 SUNDAY 

EXCITING NEW MENU 
LAUNCHED MONDAY 21st MAY 

c r~s-te -tk D t>ffer-tf1 . .c,e' 

SUNDAY LUNCH SPECIAL 
J COURSE MEAL ONLY :IJ.SO 

. QUIZ NIGHT EVERY WEDNESDAY 

ENTRY ONLY :11.00 
Price Includes hot supper • Everyone welcome 

Serving a full range of 
Cains Traditional Ales 
and Imported Danish 

Lagers. 

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

ICAINSI 
AWARD WINNING ALES 

SINCE 1850 

I 
FOR FURTHER INFORMATION CONTACT LORRAINE ON 0161 491 1966 



UNDER 26? 
LIKE PUBS AND BEER? 

How Would You Feel. .. 
. . . if all your favourite pubs closed, or your favourite beer disappeared from the bar? You 
could accept it and find another pub or move on to a different beer. Or you could do 
something about it ... 
You may not have heard of CAM RA. Or you may have heard the horror stories of beards, woolly 
jumpers and sandals. The reality is that we are the biggest single-issue consumer group in Britain 
today. All our members are drinkers and pub-goers just like you. 
We've had many successes and every time you visit the pub or order a pint, the work of CAM RA 
over the last 30 years lies before you. 

Do you think ... 
. . . that it's right that 8 out of 10 pints sold contain less than a full pint of beer? Thought not, but that's 
reality. And that's why we are lobbying the government to change the law so you get what you pay for 
- a full pint every time. 
Do you think it's fair that pubs have to chuck you out at twenty past eleven every night? Of course not, 
you're an adult and should be treated like one. That's why we are pressing the government to move 
quickly to reform our outdated pub opening hours. 

. . CAMRA If you care ... 
. . .JOlll now. It costs less than 70 pence a month That's right, for a specially 
discounted rate of £8 a year (that's less than half a pint a month) you can become a member of CAM RA 
and receive the following benefits: 

* A monthly colour newspaper with all the latest pub and beer news 

* Reduced entry prices to beer festivals 

* A chance to join in local social and campaigning activities. See 'CAMRA Calling' for local branch 
activities. 

* Our special members offer for the new Good Beer Guide. See front page for details. 

r-------------------------------------, APPLICATION FOR CAM RA MEMBERSHIP (Openinglimes211) 
1/ We wish to join the Campaign for Real Ale Limited, and agree to abide bylls rules. 

NAME (Mr/Mrs!Miss!Ms ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Date of Birth . 

PARTNER (Mr/Mrs/Miss!Ms) . . . . . . . . . . . . . . : . . . . . . . . . . . . . . . . . . Date of Birth . 

ADDRESS . . . . . . . . . . . , . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

POSTCODE .... . . , 

TELEPHONE SIGNATURE 

PLEASE MAKE CHEQUES PAYABLE TO CAMRA 

-SINGLE £ 14 0 JOINT £17 0 UNDER 26 I OAP: SINGLE £ 8 0 JOINT (both must qualify) £1 1 0 
Send To: Paul Moss, 60 Adelaide Road, Bramhall, Stockport SK7 1 LU 

~~---------------------------------~-~~ 



The Beer House 
Telephone ;9161 839 7091 

6 Angel Stre.~t 

Manchester ··•·•· 
(off Rochdal~ Road) 
Open 11.30am ;; ;11 llpm 

DearAH , 

·,:\ilK 

he pre-emptive hogwas 
think yourself -


