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~ OPENING TIMES ~
Opening Times is produced by the Stockport & South Manchester 
Branch of CAMRA, the Campaign for Real Ale. Additional material 
is supplied by the High Peak, Tameside & North East Cheshire 

by Matelot Marketing and distributed throughout Stockport, 
Tameside, South Manchester and East Manchester.  There are also 

Centre, High Peak and Glossop. 

News, articles and letters are welcome to the editorial address – John 
Clarke, 45 Bulkeley Street, Edgeley, Stockport, SK3 9HD. E-mail 
– stocam@btinternet.com. Phone 0161 477 1973. Advertising 
rates on request or online at: http://www.ssmcamra.co.uk/
magazine.htm. Local advertising John Clarke (as above) or 
contact Neil Richards MBE at n.richards@btinternet.com.

Trading Standards
For complaints about short measure pints etc contact the Citizens 
Advice Consumer Service. This works with all the Trading Standards 

Trading.  You can email the Consumer Service at the following 
address:
www.citizensadvice.org.uk/consumer/get-more-help/if-
you-need-more-help-about-a-consumer-issue
Their telephone no. is 03454 04 05 06. To report a matter to Trading 
Standards go to:  
www.citizensadvice.org.uk/consumer/get-more-help/
report-to-trading-standards

Subscriptions
Available at £9.00 for the year (make cheques payable to Stockport 
& South Manchester CAMRA). Apply to David Sharpe, 1 Chiltern 
Drive, Woodsmoor, Stockport, SK2 7BE.  Tel 0161 483 3708

Copyright
Unless otherwise stated all material in Opening Times is the 
copyright of CAMRA, the Campaign for Real Ale.   Please contact 
the editorial address if you wish to reproduce anything in Opening 
Times. 

Public Transport
Opening Times does not recommend you drink and drive.  Local 
public transport information can be obtained online as follows:
• Transport for Greater Manchester: www.tfgm.com.  
         0161 244 1000
• East Cheshire:  0300 123  5500 

www.cheshireeast.gov.uk/public_transport.aspx
• Derbyshire: www.derbysbus.info

Disclaimer
We aim to ensure that the information in Opening Times is correct at 

in touch (editorial contact details above) and we’ll print a correction. 
Please also note the opinions expressed in Opening Times are not 
necessarily those of CAMRA either locally or nationally.

Copy Date for the September/October issue is Friday 27th

July

Contributors to this issue: John Clarke, Alan Gent,  Dave 
Hanson, Peter Butler, Neil Worthington, Paul Felton, Dave Burston, 
Sue Lightfoot,  Peter Edwardson,  Tom Lord, Lawrence Devaney, 

Graham Privett, Jim Flynn.

Distribution Manager – Janet Flynn

Front cover – Enjoying the beer at Stockport Beer & Cider 
Festival.  Photo by Lawrence Devaney
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Cider Triumph for Petersgate Tap
Following its success 
in winning the 
Stockport & South 
Manchester CAMRA 
Cider Pub of the Year, 
the Petersgate Tap
in Stockport has gone 
on to win the regional 
competition and has 
been crowned the 
Greater Manchester 
CAMRA Cider Pub of 

winners in the national competition and we wish it the best of luck.

This is yet another award for the St. Petersgate pub which has gone 

it is well on the way to becoming something of a local institution and 

This is all down to the vision, and hard work, of father and son team 
Alan and Chris Gent (pictured above) who, rather than resting on their 

The beer range, both cask and keg, is well-chosen with Hawkshead 
Brewery’s Windermere Pale as the house beer. The Tap is also getting 
a name for its interest in strong, dark beers which many customers 
now seek out.

Part of the development has been a growing commitment to traditional 
cider and perry. Up to six are available, usually bag-in-box stored in 
the fridge or cellar to sell at the optimum temperature. These range 
from the very traditional to the more mainstream. A perry is usually 
included in the selection too. The aim is to support local makers so 
products from Stockport’s Madhatters and Cheshire’s Dunham Press 
will often be found, including bottled ciders from the latter.

Commenting on the award Alan told Opening Times, “We’ve worked 

very glad all the Greater Manchester branches recognised this and 
we’ll work hard to represent the region in the next round. Our second 
cider mega-tasting session is in September, which will be an excellent 
showcase for ciders and perries”.  

Wellington Free House Opens
Pubs on Stockport’s Wellington Road South have had a hard time in 
recent years. The George is closed and, optimistically we think, to 
let; Cobdens is mothballed and the Unity

gloom though. The 
Spinning Top has 
found a role as a music 
venue and now we have 
the welcome arrival of 
the Wellington Free 
House which opened 
on 14 May. This is a 
project by Lee Goodhall 
(pictured below) who 
is a very experienced 
licensee, and who also 
happened to run the 
Unity for 11 years or so. 
He followed that with 

scene very well.

that led him to acquiring the former bookies just opposite the 

few years so a fair amount of work was needed to turn it into the pub 

For a start, it’s 
surprisingly spacious.  
The bar counter, with 
comfortable seating, is 
to the right, while to the 
left is a stage area, also 
used for seating, plus 
a range of “mix and 
match” tables, chairs 
and sofas. This theme 
carries on to a second, 
slightly sunken, room 
to the back where there 
is an impressive collection of clocks on the walls. A further upstairs 
drinking area, to be called the Orangery, is also planned. Outside is a 
good-sized smoking area.

Also belying the plain exterior is the warm and comfortable vibe of 
the whole pub. Good use has been made of natural materials and 
reclaimed objects. The natural brick walls add to the feel, and in the 
cooler weather the two wood burning stoves will be a very welcome 
sight.

Lee is keen on his cask beer and there are three on handpump. During 
the opening week these were Robinsons Unicorn, Black Sheep Bitter 
and Marston’s Wainwright but Lee tells us these will change, and a 
fourth handpump may be added in due course. 

The Wellington is well-placed to pick up trade from the various 
developments planned for the town centre and across the road, and 
we hope it will be a huge success. Well worth a visit.

Heard at the Bar
Pub News from Stockport, Manchester, Tameside and beyond 



6 Opening Times     July/August 2018 

All profit donated to:

The Civic Hall, Stalybridge

FRIDAY 7TH SATURDAY 8TH SEPTEMBER

from 12noon to 11pm
in 

36+ Real Ales at £3.00 a pint
choice of ciders

Expertly Selected Wines from Carham Wine

Food available from noon featuring 

Curries from Delights of India
Admission by programme or at the door, £3 

LIVE MUSIC

FRIDAY Phoenix Brass Hoppers 
(Oompah Band) / Steely Don (Steely Dan Tribute Band)

SATURDAY Eric Barrow (Singer) / Lexi & Christopher / 
Tameside Community Voices / Irving Lewis & Dollar Bombers

Tameside Rotary
Local Charities

Runner up

Winner

Winner, 

The Albert
117 Albert Road, Blackpool, FY1 4PW

Tel:  01253  292 827
Winner CAMRA Pub of the Season 2018

Opening  Hours

We are a two minute walk from the 
Winter Gardens and Blackpool’s real ale

quarter, ten minutes walk from 

CAMRA: 10% off B&B, all real ales & cider

and Belgian beers, served 
in the correct glass!

117 Albert Road Blackpool FY1 4P11
a Microbar in a Hotel!

PWPW
el!

Blackpool’s Best Kept Secret
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Pubs of the Month
Stockport & South Manchester Winners for July and August 

Once, before the viaduct was built, the railway terminated 
at Heaton Norris Station and passengers were transported 
by horse-drawn vehicle across the Mersey Valley to join 
the line on the other side. The 19th century Midland Hotel 

pub as it is today and why we consider it to be a worthy 
Pub of the Month for July.

The Midland Hotel was taken 
over by Mark Hayter about seven 
years ago and is an independent 
free house, having previously 

Mark has removed the 1970s 
alterations so that there is now 
a pleasant interior having three 
inter-connecting rooms with 
the bar on the left having a new 
uPVC window but in the original 
style. 

The pub was originally built in 
1834 and pre-dates the viaduct.  
Nothing from this time remains 

in the interior but you can see plenty of Art Nouveau tiling from a 
late 19th century refurbishment which lines the entrance corridor and 
part of the back room.

loyal crowd of regulars. Nevertheless about a year ago this was a pub 
under threat of demolition.  A new road is being constructed under 
the arches of the viaduct to relieve pressure on Georges Road with 
its low railway bridge.  Compulsory purchase was considered as the 

CAMRA and other local bodies. Luckily the local councillors agreed 
and the pub was saved.

Mark works hard to keep his beers in superb form. JW Lees 
Manchester Pale Ale is a regular with three other guest ales, often 
including beers rarely seen in the area.  There is one bag-in-the-box 
cider throughout the year with more in the summer months. Prices 
are modest.

We are pleased to celebrate the continuing excellence of this 
establishment that provides a home for Pepper the black and white 
pussycat, often seen in the bar.

The presentation will take place on Thursday 26 July so come and 
join us from 8.00pm. The pub is on the main A6 so is well served by 
public transport.

The pub of the month winner for August is the Sidings on 
Broom Lane in Levenshulme. Margaret O’Brien dropped in 
and tells you why it won.

The Sidings, tucked away on Broom Lane, is one of the Levenshulme’s 
newer pubs, having been built in 1987 and opening just in time 
for Christmas that year.  Since that time it has had two major 
refurbishments, in 2002 and 2013, and has now settled into its role 
as a popular and thriving community local.

There are three rooms, a lounge, snug and large vault complete with 
pool table and dart board. Needless to say the Sidings is also home to 
various darts and pool teams.  To the rear of the pub is an excellent 
heated outdoor area and beer garden. The latter is the pride and joy 
of manager Sandra Booth and is always well tended.

Sandra has been 
running this Holt’s 
house for 17 years, and 
in fact received a Pub 
of the Month award 
back in 2004. This 
award is in recognition 
of her continuing hard 
work at the pub. This 
includes a very active 
programme of events 
including a monthly 

tribute night and a quiz every Wednesday.  Sandra also pays tribute 
to the pub’s former DJ and quiz master Eddie, who sadly died last 
January having put in a huge amount of work for the pub.

The one cask beer is Holts Bitter, and this is always well-kept pint. 
Plenty are likely to be enjoyed on the evening of Thursday 23 August 
when we present this well-deserved award to Sandra.  The Sidings is 
only a short walk from Stockport Road and the 192 bus.

The Pub of the Month award is sponsored by Stephensons, 

and catering trade for over 150 years. Check out their 
advert on the previous page.
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You Could Be Next
The past few years have seen a growing trend of successful craft 
breweries founded in the modern era being acquired by the major 
international brewers. We have seen such well-known brands as 

US, plus Meantime and Camden in this country. As Opening Times 
went to press, there were reports that Heineken was planning to buy 
a stake in craft favourites Beavertown.

This has resulted in widespread disappointment, even a sense of 
betrayal, amongst craft beer fans. Selling out to “the man” is, for 

well over the book value for their company, they can’t really be blamed 

fact of business life that the most likely outcome for a successful start-
up is to be taken over by a larger competitor. Very few go on to spread 

There’s a strange reluctance to recognize any merit in beers produced 

of the market dominance of the then “Big Six”, but it always accepted 
that they did produce some excellent real ales. Yet many craft fans are 
unwilling to touch anything in which the big boys have had a hand. 
But surely it’s entirely possible for a big company to produce a good 
beer, just as a small company can make a poor one. This comes across 

occurred in the British brewing industry in the 60s, 70s and 80s. 
Then, the prime objective was to get hold of smaller competi¬tors’ 
tied estates and distribution networks. Promises may have been made 
about maintaining production at original sites, and keeping brands 
going, but they were rarely worth the paper they were written on. 

The more recent ones, however, are about acquiring beer brands, not 
outlets, and so there is much more of an incentive to maintain the 

over the years by changes in recipe and production methods, but if 
they’re not careful the buyers end up destroying the value of their 

few years old as quite as much of a loss as that of a business that has 
been established for several generations and become part of its local 
community. 

Every small business start-up has a life-cycle, and there will come 
a time when the owner wants to move on. Most micro-breweries 
eventually just shut up shop because the owner has become too old, 

are still in existence in any form. Companies like the remaining family 
brewers, who have been in existence for a hundred years or more, are 
very much the exception, not the rule.

Brewing remains an industry where, compared with many others, the 
barriers to entry are very low, as shown by the fact that over 1,500 
new breweries have been set up in this country in the present century. 
The loss of some favourites may be regretted, but we are likely in the 
future to see the cycle of cool new start-up turning into corporate 
acquisition repeated over and over again.

Curmudgeon Online: curmudgeoncolumns.blogspot.com 

(comments on these articles can be left on the website)

A.I. is too important 
to be left in the hands 

of machines. 
The A.I. we’re referring to isn’t Artifi cial 
Intelligence, it’s Ale Intelligence, of course.
We’re not technophobes, we just don’t trust 
anything incapable of smelling, feeling or 
tasting to create something as delicately 
balanced as Landlord. That’s why we have 
fi ve hands-on, Heriot-Watt trained brewers 
involved in every step of the process, 
from barley delivery to fi lling the casks. 
This way, we can make sure that every sip of 
Taylor’s is as delicious as humanly possible. 
Machines may one day take over the world, just 
be thankful you won’t be around to drink their 
terrible beer.

All for that taste of Taylor’s
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Stagger
Heaton Moor with Viv Thorpe

On an unusually warm 
and sunny spring 
evening, a dedicated 
group of real ale 
drinkers assembled at 
the Kenilworth on 
Cheadle Road for our 

Recently refurbished, 
this large Greene King 
pub is popular with 
families and diners. 

Pub games and live sport are heavily featured here with several large 
TVs in use. There’s also an impressive games room with pool table, 
dartboard and an industrial strength oche. 

Moorhouse’s - Pride of Pendle, Witches Cauldron and Black Cat were 
all in average condition. Greene King Abbot Ale and a house beer The 
Kenilworth were also available. Just before leaving, a group of three 
gents asked us if they could tag along. With them holding full pints, 
we suggested they meet us in the next pub; we gave them directions 
and continued on our way.

A ten-minute walk 
along Hulme Hall 
Road took us to 
the Hesketh, 
an upmarket 
d e s t i n a t i o n 
pub that caters 
well for diners 
and drinkers. 

decorated and a 
large bar leads to a 

carvery at the far end of the pub. When we visited there was live music 
on which was proving popular, with some people dancing along. We 
moved outside to the sizeable beer garden so we could debate the 

good scores, Adnams Southwold Bitter was below average with the 
Theakston’s Best Bitter untried. 

We then had a pleasant 
15-minute walk 
along Swann Lane to 
reach the Church 
Inn on Ravenoak 
Road. Converted into 
an inn from 18th 
century cottages, it 
is a traditional and 
welcoming pub with 
oak panelling and 
low beams. Owned 
by Robinsons, four 

of their cask beers were available - Unicorn, Cumbria Way, Light 
Brigade and Dizzy Blonde. All were sampled and all were in good 
condition. With dusk approaching, we gathered in the beer garden 
with some questioning what had happened to the missing three from 

Governors House, another popular 

the usual open-plan chain pub mould in that the interior has plenty 

of character and 
individualism. The 
use of soft lighting 
gives a warm and 
cosy feel to the many 
enclosed spaces. 
The seven cask 
beers available were 
Weetwood Cheshire 
Cat, Thornbridge 
Jaipur, Titanic Plum 
Porter, Timothy 

Taylor Landlord, and, from the Greene King stable, Old Speckled 

scored fairly well. 

A 15-minute walk back toward 
the centre of Cheadle Hulme 
brought us to our penultimate 
venue - Hydes’ John 
Millington on Station Road. 
Converted from a 17th century 
hall, the period features have 
remained giving the multi-
roomed layout welcoming 
and unique intimate spaces. 
With a band playing inside, we 
ventured outside to the beer 
garden to discuss our thoughts 
on the three cask beers on tap 
– Hydes Original,  Lowry and  
Sonic Golding from the Hydes 
Beer Studio range. All scored 
well and we did wonder if they 

pub being so busy.

for the evening was 
the Chiverton Tap, 
on Mellor Road, 
opposite Cheadle 
Hulme railway station. 

a micropub from a 
draper’s shop in 2014 
with great use of 

the bespoke interior.  All of the previous pubs on our evening were 
busy, but this was another stage further. The place was almost bursting 

only have to look at the selection of cask ales at the bar and be aware 
of this micropub’s reputation to work out why it was packed out with 

on the bar - Bollington Long Hop, Vocation Chop & Change, Marble 

beers were sampled and our high expectations were duly met. So good 
in fact, that further drinks were ordered. All received very high scores 
with Titanic Cappuccino Stout voted the beer of the night. 

Overall, although there were some tired legs from a lot of walking, 
this was a very pleasant stagger. Every pub was comfortable and 
welcoming with a wide choice of cask beers. The three gents from the 
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Flute & Firkin
Poynton Brewery has opened 

Flute & 
Firkin opened at 51 Park 
Lane in the brewery’s home 
village on 18 May. The 
former beautician’s took 

a great deal of work needed 
on the building – including a 
new roof.

furnished L-shaped bar.  
The bare brick walls and 
re-used natural wood 
create a modern yet rustic 
appearance. Upstairs is 

another lounge while there’s a sun-trap terrace at the front. 

There are six handpumps on the bar and these feature three (or 
more) Poynton Brewery beers plus some guests, largely from local 

them.  Modern canned beers are available along with 20-plus gins 
and a range of wines.

The pub is also dog-friendly with fresh water and biscuits available 
for any canine customers. The Flute & Firkin opens at 12 noon every 

Brewery’s Cask Tavern so it’s possible to have a jolly afternoon or 
evening between the two. 

Epicurean in Heaton Moor
West Didsbury’s Epicurean
beer shop has gained a second 
branch in Heaton Moor. The 
premises at 157 Heaton Moor 
Road was a branch of Victoria 
Wine in years gone by but had 
more recently been put to various 
other uses.

We dropped in to have a chat 
with owner Simon Yarwood 
(pictured left) who told us that 
a Heaton Moor outlet had been 
on his radar for a couple of 
years. When he was told that 
the site was available he visited 
and signed up more or less 
straightaway. Simon sees this 

part of Heaton Moor as very much up and coming – largely due to the 
impetus generated by Steve Pilling’s reinvention of the nearby Moor 
Top. The new Epicurean is also close to Nook, which took on a much 
more beery focus at the end of last year, and Simon anticipates a close 
collaboration between the two.

The shop is about twice the size of the West Didsbury branch and is 
bright and airy. There is a selection of wines and gins but the large, 
and growing, beer range takes centre stage. There’s a good Belgian 
selection, which Simon plans to add to, but the UK selection is very 
wide ranging from cutting-edge craft to the slightly more mainstream.  
Craft beers from Scandinavia and the USA are also present and 

very hop-forward beers to help maintain freshness.

There’s still work to be done to increase the beer range even further 
and also to install a growler station  to dispense keg beers to take 

Heaton Hops and Davenport’s 
Bargain Booze). A very welcome addition to the local beer scene.

House of Hops
OK it’s miles out of OT’s 
circulation area but we want 
to give a heads-up to the 
new House of Hops, a bar 
and bottle shop in Swinton 
that opened its doors on 

venture between local beer 
connoisseur Des Fisher, 
his daughter Claire and her 
partner Scott Daniels – they 
are pictured here in their 
new bar.

for the area and has been an immediate success. There are two 
rooms, each decorated along modern and clean lines with a notable 

alongside other keg beers from both the UK and Europe, including a 
proper German pilsner. The bottle selection is extensive and includes 

drop you close by.

Pub News in Brief
Stockport Council has published its plans for the redevelopment 
of Stockport Bus Station. All well and good - but unfortunately the 
Manchester Evening News seems to have got into its head the idea  
that this will involve the demolition of the Crown on Heaton Lane. 
We have however received assurances from the highest level of the 
council that there are no plans to demolish the pub.

Sam Smiths seem to be having problems getting permanent licensees 
for the Sun in September in Burnage and the Turnpike in 
Withington. Both were again closed as this issue of Opening Times
was being put together.

Recent cask beer gains include the Albion in Burnage which now 
has Hydes Original and Lowry on handpump and the Golden Hind

though is the Oddfellows Arms on Abbey Hey Lane in Openshaw. 
Cask ale gains are rare in this part of the world but, following a well 
thought out refurbishment, the pub now has Hydes Original and 
Lowry on handpump.  The Victoria in Burnage still has no cask beer 
but does have traditional cider in the form of handpumped Westons 
Old Rosie.

August bank holiday weekend will see a beer festival at the Lowes 
Arms in Denton, with 20-plus beers, food and live music. The Lowes 

ale. The Norfolk Arms in Marple Bridge will also be having a beer 
festival that weekend with 18 beers, six ciders, a hog roast, barbecue 
and live music. 

Pub News Extra
More Pub News from around the Opening Times area
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Good Beer Guide Belgium
What is there to tell you about beer 
drinking in Belgium that you don’t already 

Peter 
Alexander.
minds of the authors of this book when 
they say in the chapter entitled Beer in 
the Belgian Way(s) and aimed squarely 
at the armchair drinker or beer rating 

learned, as it is unlikely to be correct.” Now 
such advice when given by many could be 
safely disregarded as bravado at best, or 
chutzpah at worst, but when it comes from 
authors of the standing of Tim Webb and 
Joe Stange, you have to sit up and take 

Good 
Beer Guide Belgium in 1992 and Joe is well-known for his beer blog 
and is the author of Around Brussels in 80 Beers so they have a track 

The book itself, beautifully illustrated in colour throughout, is fairly 
conventionally arranged and no worse for that. With a foreword by 
the authors, a personal message  from Tim, whose last edition this 
is, a historical chapter about how Belgian beer has developed and 
expanded, one on food, travel and transport, beer styles (of course) 
and much more; everything is covered. 

Stylistically the book is written in a very easy going and approachable 

There are handy little hints dotted about so you know how to order 
beer, whether you tip or not, where one might stay and some helpful 
notes about beer making and so on.  They even warn you about the 

and appropriate but the meat of this book is, undoubtedly, the 
brewery listings and where you can best go to drink the beers. This 

most at home. 

The brewery section is arranged alphabetically and it is here you 
can gain an insight into what you might want to sample and what 
indeed you might want to avoid.  Each brewery has a bit of a pen 
picture, a listing of the beers with tasting notes and a helpful star 

deemed “Amongst the best in the world”.  Points in between are easily 
understood, so the reader will be gently guided in the right direction. 
This though is a book with opinions and the authors aren’t afraid to 
air them. The description for Stella Artois (a two star beer) tells us the 

The part of the book listing pubs and bars is perhaps the section 

Alphabetically arranged by towns within regions, once you have 
decided where to go, the book becomes an essential vademecum 
when perusing pub or bar beer lists which can, in some cases, stretch 
to 300 or so beers.  The authors point out - and this is important - 
that they did not seek samples from breweries but, rather, went there 
and bought the beers. They are also keen to opine that, in an age of 
obfuscation and blurring of lines, often by large conglomerates, the 
place of origin of beer remains important, as it adds to authenticity. 
This is particularly so in Belgium, where beer in all its diverse forms 
so often has a clear link to its local or regional roots. 

The best thing that can usually be said about a guide book is that it 
makes you want to go there, to check it out and to see if it really is like 
that. This book ticks all these boxes in spades and it will add a bit of 

thoroughly recommend it.

Good Beer Guide Belgium is published by the Campaign 
for Real Ale Ltd.  ISBN: 978-1-85249-341-7 RRP: £14.99

found at tandlemanbeerblog.blogspot.com, and appears here with 
his kind permission.

Will Travel For Beer
One of the highlights of Stockport Beer 
Festival was two talks by beer writer 
Stephen Beaumont, writes John Clarke. 
Stephen has spent well over of a quarter 
century travelling for beer. He is the 
author or co-author of a dozen books 
about beer, as well as hundreds of articles 

authored with Tim Webb two editions of 
the World Atlas of Beer.  Despite this, he 

beer fans – he deserves to be better known 
in the UK and hopefully this book will 
change that as it is an engaging guide to 

101 beer destinations around the world.

drives him in his beery searches. There are handy hints on travel and 

forget your brewery obsession,” Stephen suggests. “...if it is the beer 
culture of a city you’re after, bars are much more the way to go. Scout 
out the good ones, talk to the bartenders and servers, connect with 

beer marathon.

Each essay is no more than one or two pages, each beautifully 
illustrated but still packing in all the necessary hints, tips and, 
crucially, the addresses of the many places mentioned en route.

We start with CAMRA’s Great British Beer Festival, complete with 
a plan of action for those attending (one-third pint measures are 
recommended) and which is hailed as very much deserving “its place 
at the top of the global beer festival hierarchy”.  Locally, our own 

praised as a “bold-letter event on the British beer drinker’s calendar”.

The European section takes in the usual highlights plus one or two 
other unexpected destinations including features on Folk Beer in 
Lithuania and the world’s most northerly brewery at Svalbard in 
the Arctic Circle (both guest contributions by Beaumont’s long-time 
collaborator Tim Webb).

Company in South Africa after a breathless and compelling journey 
around the world’s beer scene. Highly recommended. 

Will Travel For Beer is published by Mitchell Beazley. 
ISBN: 978-1-78472-320-0  RRP £14.99

Book Reviews
Some Summer Reading



This Guarantee should be detached  
and retained by the payer.

The Direct Debit 
Guarantee

This Guarantee is offered by all banks and 
building societies that accept instructions 
to pay by Direct Debits

If there are any changes to the amount, 
date or frequency of your Direct Debit The
Campaign for Real Ale Ltd will notify you 10 
working days in advance of your account 
being debited or as otherwise agreed. If 
you request The Campaign for Real Ale 
Ltd to collect a payment, confirmation of
the amount and date will be given to you 
at the time of the request

If an error is made in the payment of your 
Direct Debit by The Campaign for Real 
Ale Ltd or your bank or building society, 
you are entitled to a full and immediate 
refund of the amount paid from your bank 
or building society

If you receive a refund you are not 
entitled to, you must pay it back when 
The Campaign Real Ale Ltd asks you to

You can cancel a Direct Debit at any time 
by simply contacting your bank or building 
society. Written confirmation may be 
required. Please also notify us.

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

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

To the Manager Bank or Building Society

Address

Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at local rates, cost may vary from mobile phones.
New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership.

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits 
from the account detailed on this instruction subject to the 
safeguards assured by the Direct Debit Guarantee. I understand 
that this instruction may remain with Campaign For Real Ale 
Limited and, if so, will be passed electronically to my Bank/
Building Society.

Name and full postal address of your Bank or Building Society

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

Join up, join in, 
join the campaign

Or enter your details and complete the Direct Debit form below and you will receive
15 months membership for the price of 12 and save £2 on your membership subscription

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus, or call
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details:
Title ................................ Surname ........................................................................................

Forename(s) ...........................................................................................................................

Date of Birth (dd/mm/yyyy) ...............................................................................................

Address ...................................................................................................................................

....................................................................................................................................................

.................................................................................. Postcode ..............................................

Email address .........................................................................................................................

Daytime Tel ............................................................................................................................

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

Direct Debit    Non DD

Single Membership £25 £27
(UK) 

£32Joint Membership £30 

(Partner at the same address)

For concessionary rates please visit www.camra.org.uk
or call 01727 798440.

I wish to join the Campaign for Real Ale, and agree to 
abide by the Memorandum and Articles of Association 
which can be found on our website.

Signed ......................................................................................

Date ..........................................................................................

Applications will be processed within 21 days.

Protect the traditions of great British pubs and everything that 
goes with them by joining today at www.camra.org.uk/joinup
Protect the trad

From  
as little as 

£25†

a year. That’s less 
than a pint a 

month!
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One of the summer’s most 
unmissable events is just around 

Beer Festival will be returning to the 
halls of Olympia, London from 7-11 
August 2018, writes Katie Wiles.

Living up to its reputation as ‘the 
ultimate beer festival’, this is the only 

bars serving nearly a thousand 

wines and gins. One of the biggest, 
most exciting and well-known 
events in the beer world, the Great 
British Beer Festival brings together 
great food, great entertainment, and 
most importantly - great beer.

This year we’ll be welcoming back our favourite brewery bars 
including Greene King, Fuller’s, Harvey’s, St Austell, XT and Titanic. 

Budvar, Beer Monkey, Arkell’s, Angels & Demons, Brew York, Hook 
Norton, Thornbridge, Bedlam and Greyhound. 

These are in addition to more than 350 breweries represented on 
the CAMRA bars, including those in the Champion Beer of Britain 
competition; and there are two dedicated cider and perry bars. This 
year we will also be introducing even more handpumps with rotating 
beers on our bars - keep an eye out for these, because once they’re 

British Beer Festival, 
entertainment at the 
Thursday session (9 
August) will be hosted by 
Planet Rock, the largest 
rock radio station in the 
UK. Planet Rock will 
bring the bands Broken 
Witt Rebels, Danny 
Bryant, the Dust Coda, 

Bad Touch, Mollie Marriott and Fireroad to entertain the crowds. 
This is in addition to the rest of the week’s entertainment line-up 
which will keep the party going.

The Thursday session will also welcome back the festival’s famous Hat 

learn more about the brews you are sampling, and also enjoy some 
fantastic street food. Visitors can listen to live music, partake in pub 

winner, the highest accolade in the beer world. 

Tickets are now on sale, with day and season options available at 
cheaper rates than paying on the door. CAMRA members receive an 

Don’t miss this year’s exciting line-up of events - book your tickets 

Check out our social media for more updates: Twitter @gbbf and @
, Facebook @greatbritishbeerfestival. For more 

information and to buy tickets, check out our website: 
gbbf.org.uk

CAMRA Awards Gallery
Stockport & South Manchester 
Awards

The Pub of the Year 2018 is the Blue Bell on Barlow Road in 
Levenshulme. This excellent community local is managed by Mark 
and Mary Dunn who are pictured here with their Pub of the Year 

Stockport’s Petersgate Tap came away with two awards. Not only 
was it a very worthy Pub of the Year Runner-up but it also took 
the crown as Cider Pub of the Year. Alan and Chris Gent are 

Club of the Year is the Wythenshawe Sports & Cricket Club on 
Longley Lane in Northenden.  Stockport & South Manchester Branch 
Chairman John Clarke (centre) is seen here presenting the award to 
the team.

Great British Beer Festival
Mark Your Calendar for August



OLD HALL INN & PAPER MILL INN

Now serving 
hand stretched pizzas at 

the Paper Mill Thursday to 
Sunday



Enjoy a taste of  Robinsons Brewery Visitors Centre

Robinsons Visitors Centre, Apsley St, Stockport, Manchester, SK1 1JJ


