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Welcome

Is there too much beer chasing too few customers? As
we now have over 1500 breweries it becomes ever more
difﬁcult in the market place for these breweries to ﬁnd an
outlet for their produce and for most, a regular slot in a
pub is a pipe dream as beers change daily and prices fall
in a buyer’s market. Our guest correspondent outlines
the case elsewhere in this journal and it makes interesting
reading. Can all these breweries survive? That seems
unlikely so we must do what we can to ask pubs to get the
beers in that we enjoy and like. If these beers are brewed
locally, all the better, but either way, if you enjoy the beer,
why not tell the staff? There can be no guarantees in what
has become a “dog eat dog” business that can be ruthless
and stressful, but repeat business might just keep your
favourite brewery in production.
On a more positive note our recent Rochdale Beer
Festival (see report elsewhere in the magazine) was a
tremendous success and shows that demand for good
beer and cider is still there. We sold lots of both and had
a record attendance, making in the process, a decent
amount of money for the Mayor of Rochdale’s Charity
Appeal. Thanks to all that supported us and helped us
either by working at the festival, or by coming along as
customers. As gratifying to us in CAMRA was the signing
of nearly 90 new members, which was a great effort from
our recruitment team. Everyone is very welcome to the

organisation and don’t forget,
forget we can ﬁt plenty more in
yet! We have a membership form in this magazine if you
fancy it – and why not? The Campaign for Real Ale is
very much alive in Rochdale, Oldham and Bury. Join us
and ﬁnd out for yourself.
Lastly, I extend a big thank you to all our readers and
advertisers for your support in 2016. Season’s Greetings
to you and all the best for a successful New Year.
Cheers
Peter Alexander - Editor
Contributors to this edition are:
Peter Alexander, Linda Baxter, Peter Buckley, Don Booth,
Phil Brown, Graham Chinn, Peter Edwardson, Paul France,
Ken Holt, Peter Maguire, Ian Mitchell, Mike Robinson,
Peter Sheldon, Ken Taylor
Copy date for the next (Spring) edition is 14th February 2016
Front page photo shows the Mayor of Oldham,
Ray Dutton, being signed up for the Campaign, by
Recruitment Supremo, Robin Parker.
Photo courtesy of Rochdale Online
www.rochdaleonline.co.uk

Rochdale, Oldham & Bury Contacts/Committee 2016
Chairman: Peter Alexander
peter@peteralexander.plus.com

Pubs: Ian Mitchell
member@yorkco100.fsnet.co.uk

Clubs: Donald Booth
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Secretary: Peter Maguire
petermag1@yahoo.co.uk

More Beer Editor: Peter Alexander
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LocAle: Phil Brown
philstella@live.com

Membership: Mike Robinson
jmikerobby@aol.com

New Media: Richard Cooper
ﬂatcapsandmild@gmail.com

Advertising: Neil Richards MBE
n.richards@btinternet.com

Social Secretary: Ken Holt
kenjan.holt@btopenworld.com

Webmaster: Paul Wilkinson
wilkop@btinternet.com

Treasurer: Clive Taylor
camraclive@uk2.net

Beer Festivals: Peter Sheldon
peterrsheldon@sky.com

MORE BEER is produced by the Rochdale, Oldham &
Bury branch of The Campaign for Real Ale Limited. Any
opinions expressed in this newsletter are those of the
contributor, representing their ﬁndings at a given date and
time, and are not necessarily endorsed by the editor, ROB
or CAMRA as a whole. The editor would be pleased to
receive contributions on relevant topics – by post or E-mail.
Publication cannot be guaranteed, of course, as space is
at a premium in any free publication, contributions may
be edited and certain grammatical errors corrected – if
spotted in time. Copyright © 2016. The Campaign for Real
Ale Ltd., Rochdale, Oldham & Bury Branch.

SHORT MEASURE PINTS
Complain to your local Trading Standards ofﬁce.
Oldham. 0161-770-4471 Rochdale. 01706-864-186
Bury. 0161-253-5566
Or Email www. Either To Bury, Oldham Or Rochdale.gov.uk
CAMRA HQ.
230 Hatﬁeld Road St. Albans. Herts, AL1 4LW
01727 867201 Web: www.camra.org.uk
Email:camra@camra.org.uk
Check out our website: www.rob.camra.org.uk

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com
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Brewery & Pub News

3s A Crowd Brewing By Peter Alexander

Deeply Vale Brewery By Linda Baxter

A new brewery named as above
has started trial brewing in
Oldham and looking at premises
in Oldham or Royton. More
details when available.

The brewery has now
moved to larger premises
on the same industrial
estate and is in the process of upgrading its kit
in order to increase This writer hopes that this
expansion will result in the head (sole) brewer
James delegating some of hisrewing/sales/delivery/
admin responsibilities to others before becoming
overwhelmed by the intricacies of running a
growing business alone. In testament to his brewing
prowess I am pleased to report that the brewery
won a Silver Award in the Light Ale Category of
this year’s Bolton Beer Festival with Drink Diep, a
witbier at 4.5%.

Brightside Brewery By Peter Maguire
The
brewery
has
produced two new
beers for the East
Lancashire Railway. East Lancs Scotsman a 4.3%
Best Bitter was produced for the recent visit of Flying
Scotsman to the railway. It is available in bottles
only. The second brew is called Santa Special and
is a 4.4 chestnut ale which will be available over the
Christmas period in both bottles and cask.
At a recent visit to the brewery I spoke to Carley
Friedrich, the Sales Manager, about a new venture
they are about to launch. This is her report on what
they are about to undertake :“In August of this year we welcomed the newest
member of the brewery team Martin, whose role
it is to help Lance in the brewery thereby creating
time for head brewer Neil to be more of a head
brewer! Off the back of this we’ve been able to
work on the new sister brand we’ve been wanting
to create for the past 12 months which we’ve called
‘Wildside Beers’. Brightside is well known for good
quality, drinkable beers, Wildside will be the label
under which we can experiment with new ideas/
methods/ ingredients; still good quality but with a
different personality!
We are planning the recipes and ﬁnishing off
the branding at the moment, and will be having
an ofﬁcial launch of the beers at the Manchester
Beer and Cider Festival from the 19th January 2017
where you will be able to try them. They will also
be available from that weekend in various outlets in
our area, so if you’d like to know where you can try
them check our Twitter page for more information
@BrightsideBrew.”

Greenﬁeld Brewery By Ken Holt
Brewery assistant Matt Pollitt left
the brewery in September to do a
Masters course at university and
owner Tony Harratt is now doing the
brewing himself and has taken on
a driver to do the beer deliveries. They are about
to begin brewing of their seasonal Vanilla Stout
(5.2% ABV) which is popular in winter.

Irwell Works Brewery By Peter Maguire
At the recent SIBA NW Awards held
at the Macron Stadium, Bolton on
12 October 2016 the brewery won
two more awards. They won the
Gold Award in the Small Pack Strong
Bitters & Pale Ales section for their Mad Dogs &
Englishmen at 5.5%. The second award was in the
Cask Standard Mild Ales & Brown Ales for their Tin
Plate Mild at 3.6%.

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk
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Brewery & Pub News
JW Lees By Peter Alexander
JW Lees has announced a
record year at its conference
at The Bridgewater Hall in
Manchester (1st July) with
sales up 0.2% to £64.1m and
pre-tax proﬁts up 1.8% to £5.7m. The business is
making progress on all fronts, with each of its three
trading divisions, Managed Pubs, Tenanted Pubs
and Brewery, in growth. JW Lees strengthened its
management team during the year by hiring Tony
Spencer as Director of Retail and Nicola Waring as
the company’s ﬁrst Director of People.
2016 has been a year of consolidation for JW Lees
and, although no new sites were acquired, a record
spend of £5.2m was made on existing pubs with
the aim of building the best pub estate in the North
West by raising quality, standards and service.
The company announced that this year JW Lees
will share £317,000 of proﬁts with team members
since the company has achieved its budgeted
proﬁts for the fourth year in a row. William LeesJones, Managing Director said, ‘We are pleased
to be reporting a record year and the business is
growing well. We are also prepared for the current
era of change: JW Lees has always done well in
hard times and we anticipate that this will bring
opportunities for us to buy and develop more new
managed and tenanted pubs.’
News from the brewing side is that the seasonals,
Cyclhops sold very well indeed as did Jumo Star,
a 3.9% Bitter using Pilgrim and Celeia hops an
described by the brewery as “full bodied, sweet
and bitter.”
Less good news is that Lees have the Assheton
Arms on Long St Middleton has been sold as
it has proved impossible to make the pub trade
successfully. The ”Ash”, a former haunt of social
reformer Sam Bamford, has been a pub since 1808
and a Lees house since 1905, so this is particularly
disappointing. It leaves Long St, once awash with
pubs, with just three. Also, on Middleton Road
Royton, The Dog and Partridge has been sold for
non- pub use and closed.
JW Lees currently employs 1,200 people, 140
6

at the brewery and site in Middleton Junction in
North Manchester and 1000 in its 36 managed
pubs, inns and hotels, as well as letting a further
105 tied pubs to self-employed tenants.

Leyden Brewery By Phil Brown
By the time you
read this – the
Winter Ale Festival
will have been held at The Lord Raglan at
Nangreaves, Bury.
This Brewpub holds two Festivals each year in July
and late November. In addition, they also hold
an annual “Oyster” Festival in late October with a
Menu of dishes featuring the new seasons Oysters
complimented with their special Oyster Stout. This
has become very popular with diners who have the
opportunity to have the ﬁrst seasonal oysters with
various dishes and all washed down with Oyster
Stout!
Staying on the subject of their Stout, they sent a
couple of ﬁrkins to the Robin Hood Beer Festival
held recently in The Nottingham Castle grounds. It
proved to be very popular and was well on the way
to selling out in the ﬁrst festival session!

Outstanding Brewery By Paul France
All Outstanding brewing is still being
done at the Bury address. They are
too busy to move to Salford until
after Christmas. The Brewery in
Salford just needs some ﬁnal touches
to commission it properly. The Porter Brewing
Company has already moved in along with its
brewing courses. For the practical side to a course
everyone pops over to Bury. The space previously
taken up by Dave Porter in Bury is now the storage
area for a massive amount of Silver Street casks
awaiting delivery to outlets.

Pictish Brewing By Graham Chinn
Ruadh, a red beer, was a new
departure for Pictish when it
appeared in August, but it won
repeat orders. Indian Summer,

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com

brewed with chilli and kafﬁr lime leaves, made a
reappearance in the Autumn. However, this year it
featured Rakau hops instead of Mosaic which were
unavailable at the time. Recent single hop beers
have included Topaz, Wakatu, and Pekko. The
latest, Olicana (4.1%), is due early in November.
Autumn favourite, Samhain Stout, has also been
available recently.

Ramsbottom Craft Brewery By Don Booth
Co-brewer Andrew Morrison
has progressed to brewing on
the 2.5 bbl plant and is now
fully competent. The search
for larger brewing premises in
Ramsbottom is ongoing urgently and meanwhile
beers are still brewed in the converted garage at
his home. Casks are transported to a unit in Bury
for storage and bottling. New beers abound as
always, including a “hop overload range” consisting
of, 4cb Sipa 4.2% black IPA with 4 American hops
and dry hopped, Unknown (that`s the name)
3.6% American dry hopped IPA, Titch 3.6% a
tweaked Andrew Morrison brew with mosaic and
other American hops, 5192 Miles 5.4% (miles to
San Francisco) - another tweaked A M brew dry
hopped.
Beer of the Festival in the cask ale category at the
recent Salford Independent Beer Festival was won
with the newly devised Winberry Mild 6.1% using
real Winbeeries especially for this festival..
All of Matt`s and Andrews recipes are original, no
essence or ﬂavourings are used - only wholesome
natural ingredients.

Saddleworth Brewery By Ken Holt
Although there was some doubt whether
Saddleworth Brewery was still operating, Owner/
Brewer Julian Taylor
assured me they
were but at a much
reduced rate - around every 6-8 weeks. Currently
only Mild and St George’s Bitter are produced with
the Church Inn normally offering 5-6 other beers
from Joseph Holt and its subsidiary Bootleg Brewery
and from a Skipton brewery (Copper Dragon, Grey
Hawk or Dark Horse). It seems these other beers
have proved popular hence the reduced demand

for brewing their own. However they plan to brew
Slap ‘n’ Tickle, Shaft Bender and Christmas
Carol before the festive season.

Serious Brewing By Ken Taylor
Serious now have a distribution deal
with Direct Drinks. Moonlight Stout
will be brewed regularly and it won
beer of the festival at Oldham beer
festival and is proving to be very popular. They
will have two beers on at the Rochdale beer
festival in November and have had beers on and
highly praised at Left Bank Beer Festival, Salford
Independent Beer Festival l and Rochdale Feelgood
Festival. (See also Rochdale Beer Festival report).

Silver St Brewing By Paul France
Currently brewing once
a week at Bury which
will be stepped up when
Outstanding move to Bury.

Wilson Potter By Peter Alexander
Sadly More Beer has learned that
award winning Middleton brewery,
Wilson Potter has completely ceased
brewing. All kit at its Middleton site
has been sold and the lease relinquished. It is
understood that previous rumours of setting up
elsewhere are incorrect. More Beer has attempted
to clarify matters without success. Web, Twitter
and Facebook sites remain live, but inactive. This
is a great loss to the local brewing scene and its
beers will be missed, as will their open days at the
brewery. It is believed that the last beer brewed
was the prophetically named Enough.

Pub News
Bury
The Robin Hood (one of 2 pubs in the village
of Tottington) is now selling cask ales. This
Greene King managed pub has also undergone
a refurbishment and launched a new food Menu
with various offers. We are led to believe that
Greene King aims to roll out cask beer to all its
keg based outlets. A brave and much welcomed

Rochdale, Oldham and Bury Branch. Campaigning to protect pubs and beer for 40 years.
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venture, we wish them every success as they look
to introduce keg drinking customers to the joy of
cask beers.
The Beehive at Whiteﬁeld has a new tenant (no
more information at present)
Real Ale Rail enthusiasts will have cause to celebrate
as 2 new venues will be on track with the East Lancs
Railway from the Trackside Bar at Bury Station to
the end of line Buffer Stops Bar in Rawtenstall. The
new “request stop” at Burrs (opened in October)
offers a short walk to The Brown Cow where real
ales and food are on offer. In Rawtenstall you can
pop into the new Microbar “The Hop” on Bank
Street in the Town Centre.
By the time you read this article (and barring any
unforeseen snags) The Hop will be in full swing
with seating on 2 ﬂoors and sporting 6 handpulls
with a house ale from Bury brewery Deeply Vale
called Hop and real cider. Food is available with
local pies and Deli foods from a shop opposite
(brought in to order).
The Hop is open daily from 10am and is dog
friendly and family friendly so try it out and also
check out the feature ﬁreplace that was hidden
behind a plasterboard wall. Special xmas 3 bottle
packs from local breweries will be on offer – Hop
from Deeply Vale – Skip from Brightside – Jump
from Brewsmith.
On Sunday 10th
July Maggie Gold
of the Sundial on
Walmersley
Rd
Bury held a charity
fun day in aid of
the
UK
Sepsis
Trust. The event
was enhanced by the presence of Wainwright and
Bomber, Thwaites magniﬁcent shire horses, who
were a big attraction. The day raised a massive
£1825-60.
The Sundial has been voted as the Most Improved
Pub in Rochdale Oldham and Bury Branch for
8

2016. A presentation will be held on the evening
of 10th January. All welcome.
A welcome addition to the shopping scene on Bury
market is Dolliz Bar (indoor market) where shoppers,
in addition to the usual teas, coffees and snacks, can
relax and re-charge their batteries over a pint or two
of real ale without leaving the market area.
The Globe on Tottington Rd Bury is now closed
and has been converted into a wine and bistro bar
named 325 Bar and Bistro.
Also on Tottington Rd, The Royal been converted
into a restaurant & wine bar named Jabber Wock.

Saddleworth
The Commercial in Uppermill is now serving Black
Sheep Monty Python’s Holy Grail and Bradﬁeld
Farmers Blonde which is a departure from Black
Sheep Bitter and Ossett Blonde.

Middleton
The Assheton Arms in Long St has now closed
following its sale.

Club News
The ﬁrst CAMRA Clubs Workshop was held in York
at the Railway Institute on Saturday 29th October
2016 chaired by John Holland and ably assisted
by Andy Shaw. Items discussed were branch clubs
ofﬁcer role, club of the year criteria, incorporating
club data into WhatPub (see elsewhere in this
magazine). The workshop was attended by 18
people consisting of club ofﬁcers and branch
chairmen from various branches, mainly from the
Yorkshire area, Salford branch and from our own
ROB Branch.
Expect to see more news on clubs soon as I have a
large list to work through. In the meantime if you
have any information on clubs selling real ale in the
ROB area, please let me know.
Donald Booth

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk
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Wishing Well, 89 York Street, Heywood is now
selling Tim Taylor’s Landlord. As the pub already
sold Moorhouses Blond Witch & Phoenix White
Monk plus two guests it means that 5 real ales are
now on offer
The Bird at Birtle, 238 Bury & Rochdale Old
Road, Birtle has opened after a refurbishment as
a gastorpub thankfully selling 2 real ales. The pub
was previously known as The Bird I Th;Hand Hotel
Good news. The Old Fashioned, formerly the
Queen Anne, has reopened as The Old Queen
Anne, selling two, changing, real ales. The pub is
at 26 Market Place, Heywood
The Newhey Lodge, Huddersﬁeld Road, Newhey
has completed their refurbishment. The pub still
sells Lees Bitter and MPA and is hoping to expand
their range in the future.
The Brown Cow, 832 Edenﬁeld Road, Norden,
Rochdale now has 2 real ales. Robinsons Dizzy
Blond has been added to the existing Black Sheep
Bitter.
Owd Betts, Edenﬁeld Road, Norden, Rochdale is
currently selling St Austell Tribute plus 2 guest ales,
rather than 3 regular beers.
The Regal Moon, Rochdale is going from strength
to strength. I am informed that most weeks it’s the
top selling Wetherspoons outlet for real ale. Does
this make it the top selling real ale pub in the
world? Or are there non Wetherspoons pubs that
sell more?
The Summit, 140 Summit, Littleborough has reopened after a refurb. The pub sells 3 Thwaites
beers, including the seasonal range.
Mark Twain, 127 Whitworth Road, Rochdale
is now only selling one real ale, usually Thwaites
Lancaster Bomber.
The Norden Arms, 539 Edenﬁeld Road, Norden,
Rochdale has re-opened as the Osteria Italian
Restaurant. The downstairs bar is still available to
drinkers, although there is no real ale.
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Changes
Thornberries,
179A
Kirkway,
Alkrington,
Middleton is no longer selling real ale.
The ‘Duke of Wellington’, 2-4 Manchester
Street, Heywood has once again has new tenants.
Real ale is not currently on sale but this may change
once they ﬁnd their feet.
Assheton Arms (Lees), 1 Market Place, Middleton
has been sold sign without a licence and has ceased
trading.
Horse & Farrier, 776 Edenﬁeld Road. Norden,
Rochdale was closed but has now re-opened with a
new landlord. Lees Bitter and Thwaites Wainwrights
are on sale. Food will be re-introduced in the new
year.

OLDHAM
Park Inn, 121 Bucksones Road, Shaw, has a new
landlord. The pub is still selling one, changing, real
ale.
Saddlewoth Real Ale Ltd, 76 High Street,
Uppermill now has 3 beers on sale, all via key keg.
They are also open until 7pm on Sundays.
Carters Arms, 133 Oldham Road, Royton is now
selling 3 real ales. The guest ales can vary from
national products to local independents so well
worth a visit if you are in the area.
The Bridge Inn, 31 Moorhey Street, Oldham
appears to be only selling Lees Bitter. Further
information would be gladly received.
The Grouse, 189 Lees Road, Oldham is now
ofﬁcially open from 12 until 11pm daily, although
the closing time depends on trade so can vary
during the week.
The Three Crown Inn, 955 Oldham Road,
Scouthead has replaced Taylors Golden best with
Greenﬁeld Dobcross. The landlord has sold real ale
at the pub for over 38 years.
The Puckersley, 22 Narrowgate Brow, Royton
(above the village), is now open from mid-day
every day, selling Lees Brewer’s Dark, Bitter and
the Seasonal ale, currently Jumbo Star but soon to
be replaced with Plum Pudding.

4000 copies of More Beer are delivered to local pubs every quarter

Eight Bells, 90 Alder Road, Failsworth has a new
landlord. The pub does not sell real ale
The Trap Inn 124 Rochdale Road, Oldham is
closed. There is an application to change the
building into bed-sits
The Duke Of York, Market Street, Shaw has been
demolished.
Permission has been granted to change the closed
Three Crowns, Manchester Street, Oldham into
a food bank.
The Ordnance Arms, 423 Park Road, Oldham
has closed and an application has been made to
change it into a private residence

BURY
The branch has another micro bar. Dolliz Bar, Unit
45, Bury Indoor Market, Bury has opened. It will be
selling one varying real ale between 11am & 4pm
on Monday and Wednesday to Saturday.
Waggon & Horses, 360 Bolton Road, Hawkshaw
has reopened after a refurbishment. The pub is
still selling real ale, namely Thwaites Wainwright &
Jennings Cumberland. The pub is now open from
mid-day to midnight for drinks.
Great news, The Beehive, 98 Bury New Road,
Whiteﬁeld has reopened as a freehouse. The pub is
currently selling Holts Bitter plus a revolving guest.
More good news. The Top Bull, 31 Bury New
Road Breightmet has reopened & is selling 3 real
ales. Wainwrights & Bombadier were noticed.
Another real ale gain. Robin Hood, 19 Market Street,
Tottington is now selling 3 real ales, Ruddles Bitter,
Greene King IPA & Morland Old Speckled Hen.
Rose & Crown, 36 Manchester Old Road, Bury
has a new landlord. The pub is still selling excellent
real ale.
Towler Inn, 460 Walmersley Road, Bury has a new
landlord and has re-opened after a refurb, selling
one changing real ale.
The former Bulls Head, 271 Bury New Road,
Whiteﬁeld has reopened as the Northern
Crafthouse. The bar/restaurant only sells bottled
and canned beers.
The Old Crow, 163 Bell Lane, Bury has sadly
stopped selling real ale, but it’s still a true
community pub.
The Hark To Towler. 43 Market St, Tottington is
closed.

The Royal Hotel, 262 Burry Road, Tottington has
re-opened as the Jabber Wock after a refurb. The
bar is still selling two real ales.
The Pack Horse Hotel, 201 Manchester Road,
Bury has closed and is up for sale.
The Masons Arms, 241 Walmersley Old Road,
Bury has closed and is to be changed to a centre
for young offenders.
WhatPub is the CAMRA website whose aim is to list
all pubs in the UK. Unlike other guides pubs don’t
have to pay to be shown and there aren’t just a
handful of people paid to ﬁnd what’s going on. Each
CAMRA branch maintains the details for its local
pubs, so there are potentially thousands of surveyors.
WhatPub can be found on http://whatpub.com/
If any of the above is incorrect, or you know of
a change to a pub please email member@
yorkco100.fsnet.co.uk. Any changes will be
more than welcome.
Ian Mitchell
SEVEN EVER CHANGING CASK ALES
PLUS ONE CIDER, OVER 30 BOTTLED
WORLD BEERS & GIN BAR
QUALITY BAR MENU
SERVED ALL DAY
SEVEN DAYS A WEEK

ROCHDALE,
OLDHAM & BURY
PUB OF THE
YEAR
2015

50P OFF A PINT
OF GUEST ALE
FOR CARD CARRYING
CAMRA MEMBERS
(SUNDAY - THURSDAY)
33-37 TOAD LANE, ROCHDALE, OL12 0NU.
T:01706 352 186 E:info@thebaum.co.uk
TheBaumRochdale

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com
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ROB LocAle Pubs 2016

The Rochdale, Oldham and Bury pubs currently
taking part in the LocAle scheme are as follows:
In brackets are shown the breweries from which
ales are regularly available or whether the pub is
a BREWPUB

DIGGLE
Diggle Hotel, Station Houses, OL3
5JZ (Millstone)

DOBCROSS

BIRTLE

Navigation Inn, 21-23 Wool Road, Dobcross,
OL3 5NS (Millstone, Moorhouses)

Church Inn, Castle Hill Rd, Birtle, Bury, Lancashire
BL9 6UH (Deeply Vale, Outstanding,
Phoenix)

GREENFIELD

BURY
Art Picture House, 36 Haymarket Street, BL9 0AY
Automatic Cafe & Malt Real Ale Bar, Derby Hall,
Market Street, BL9 0BW (Silver St, Deeply Vale)
Clarence, 2 Silver Street, Bury BL9 0EX
(Silver St, Deeply Vale, Outstanding)
Dolliz Bar, Unit 45, Bury Indoor Market, Bury,
BL9 0BJ (Millstone)
Fishpool Liberal Club, 79 Nelson Street, Bury
BL9 9HX (JW Lees)
Rayners, 30 - 32 Haymarket Street. Bury
BL9 0AY (Moorhouses)
Robert Peel, 5-10 Market Place, BL9 0BL
(Brightside, Phoenix)
Rose and Crown, 36 Manchester Old Road,
BL9 0TR (Bank Top, Brightside, Moorhouses,
Outstanding, Reedley Hallows, Prospect)
Trackside, East Lancashire Railway, Bolton Street
Station, BL9 0EY (Outstanding, Deeply Vale,
Irwell Works)

CHADDERTON
Crown, 72 Walsh Street, Chadderton, OL9 9LR
(JW Lees, Greenﬁeld, Millstone)

DELPH
Royal Oak, Broad Lane, Heights, OL3 5TX
(Millstone, Moorhouses)
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Clarence, 180 Chew Valley Rd, Greenﬁeld,
Oldham OL3 7DD (Greenﬁeld)
King William IV, 134 Chew Valley Road,
OL3 7DD (Greenﬁeld, Millstone)
Railway, 11 Shaw Hall Bank Road, OL3 7JZ
(Millstone, Robinsons, Greenﬁeld)
Wellington, 29 Chew Valley Road,
OL3 7AF (Greenﬁeld, Phoenix)

HEYWOOD
Edwin Waugh, 10-12 Market Street,
OL10 4LY (Phoenix)
Wishing Well, 89 York Street, Heywood,
OL10 4NS (Phoenix, Moorhouses)

HOLCOMBE BROOK
Hare and Hounds, 400 Bolton Road West, BL0
9RY (Phoenix, Moorhouses, Ramsbottom
Craft)

LITTLEBOROUGH
Hayrake, Blackstone Edge Old Rd, Littleborough,
Lancashire OL15 0JX (BREWPUB)
Red Lion, 6 Halifax Road, OL15 0HB (Phoenix,
JW Lees, Robinsons, Joseph Holt)
White House, Blackstone Edge, Halifax Road,
OL15 0LG (Joseph Holt, Phoenix)

LYDGATE
White Hart, 51 Stockport Road, Lydgate,
Saddleworth, OL4 4JJ (JW Lees, Greenﬁeld,
Phoenix, Marble)

Rochdale, Oldham and Bury Branch. Campaigning to protect pubs and beer for 40 years.

MILNROW
Milnrow Cricket Club, Harbour La, Rochdale,
OL16 4HF (JWLees)

NANGREAVES
Lord Raglan, Walmersley Old Rd, Nangreaves,
Lancashire BL9 6SP (BREWPUB)

NORDEN
Norden Cricket Club, Woodhouse Lane, Rochdale
OL12 7SD (JW Lees)

OLDHAM
Ashton Arms, 28-30 Clegg Street, OL1
1PL (Joseph Holt, Pictish, Green Mill,
Millstone, Greenﬁeld)
Up Steps Inn, 17-23 High Street, OL1
3AJ (Greenﬁeld, Phoenix, Elland,
Moorhouses)
Whittles, 27 King Street, OL8 1DP
(Phoenix, Greenﬁeld)

Flying Horse Hotel, 37 Packer Street, OL16
1NJ (Phoenix, Green Mill, JW Lees, Joseph
Holt)
Regal Moon, The Butts, OL16 1HB
(Phoenix, Elland, Moorhouses)
The Old Post Ofﬁce Ale House, 858 Manchester
Road. Castleton OL11 2PS (Pictish, Phoenix,
Serious)

SCOUTHEAD
The Three Crowns Inn, 955-959 Huddersﬁeld Rd,
Oldham OL4 4AT (Greenﬁeld)

TOTTINGTON
Lamb Inn, 533 Tottington Road,
BL8 1UB (Outstanding, Deeply Vale)

UPPERMILL
Church Inn, Running Hill Gate, Uppermill,
Oldham OL3 6LW (BREWPUB)
Hare & Hounds, 68 High Street, OL3 6HR
(JW Lees)

PRESTWICH
All The Shapes, 8 Warwick St, Prestwich,
Manchester M25 3HN (2 rotating hand pulls)

RADCLIFFE
New Swan, 141 Spring Lane, Radcliffe, M26
2QX (Joseph Holt)
Staff Of Life, 22 Cross Ln, Radcliffe, Manchester
M26 2GY (Brightside, Ramsbottom Craft)

RAMSBOTTOM
Bar XLII, 42 Bolton St, Ramsbottom, Lancashire
BL0 9HX (Moorhouses, Rammy Craft)
Irwell Works, Irwell Street, Ramsbottom,
Lancashire BL0 9YQ (BREWPUB)
Major Hotel, 158-160 Bolton Street, BL0 9JA
(Bank Top, Ramsbottom Craft)
Ramsbottom Tap, 43 Bolton St, Bury BL0 9HU
(First Chop)

WHITEFIELD
Beehive, Bury New Road (Joseph Holt)
Parkﬁeld Inn, 95 Park Ln, Whiteﬁeld, Manchester
M45 7GT (Moorhouses, Bank Top,
Ramsbottom Craft, Brightside)

If you are a licensee and would like to ﬁnd out about
our Scheme then use the link, www.robcamra.
org.uk or contact me by email phil.brown48@
icloud.com and a visit will be made to explain
the Scheme and if you qualify, you will be given
promotional merchandise to display in your pub.

ROCHDALE
Baum, 33-37 Toad Lane, OL12 0NU
(Green Mill, Pictish, Phoenix, Mallinsons)
Cemetery Hotel, 470 Bury Road, Rochdale
OL11 1UA (Phoenix)
Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk

13

MORE

BEER

The Everlys (Don & Phil) On Tour
At The Castle

Are you a Festival
goer?
Maybe
you go to a local
one or perhaps
travel
further
aﬁeld in search of
new beers from
breweries that are
not available in your area. Well having been to the
Great British Beer and Cider Festival last year and
sampled many different beers, and had such a
great experience of a major festival in our Capital,
we (The Everlys) thought it would be good to try
another major fest – The Nottingham Beer and
Cider Festival 2016!
We also had “inside” information that a number
of our local brewers had sent ﬁrkins to the Festival
namely: Leyden (Balaclava/Oyster Stout), Brightside
(Our Town Pale, Manchester Skyline, Darkside
Stout, Reserves = Topaz IPA + B Side Golden Ale),
Irwell Works (Marshmallow Unicorn Milk Stout,
Costa Del Salford, Breadcrumbs), Brewsmith
(Oatmeal Stout, Mosaic, IPA, Gold, Bitter) and
Rammy Craft (Ruby Oatmeal Mild, Mango Beach,
Imperial Mancunian Stout, Reserves = Yankee Lip
Smacker + Garage Brew FU2).
Firstly, we checked that they all made the journey
ok, thanks to Matt from Rammy Craft who
transported the casks down to Nottingham Castle
which has been the venue for the last 9 years
and indeed Nottingham can boast being one of
the ﬁrst CAMRA branches to be formed back in
1973. Their ﬁrst festival in 1976 had 25 beers and
now this year they had around 1200 different casks
of real ale in addition to their widest ever range
of Ciders & Perries. The local branch of CAMRA
has also joined forces with many local pubs in the
city to create Festival Fringe Fortnight, which runs
the week prior to and during the Festival where
14

pubs have special offers on food and host live
entertainment. Nottingham offers much more
than just the Festival itself which is an awesome
event spread over the Castle Grounds with live
entertainment in the “Bandstand”. But do bear in
mind it is held outside in October and being on
high ground it can be exposed to the elements
– so take warm/waterproof clothing for those cold
and maybe wet nights!
Between times at the Castle we visited several
of the hostelries in the CIty centre. It was a great
experience and complimented the Festival to
complete our overall enjoyment of the Tour.
Our ﬁrst amazing experience was to visit The
Canalhouse where canal boats moor up inside
the pub and then the boat crew simply climb up a
ladder to the bar!
Other notable quirky pubs included Ye Olde
Jerusalem, which is reputedly the oldest pub in
England and partly built into the base of the Castle
Rock. Another pub built into rock was the Hand
on Heart not far from the City centre near the
Canning Circus area, which has several other pubs
worth a visit. We went to Sir John Borlase Warren,
Organ Grinder, Falcon Inn, Hand on Heart, and a
micro- A Room with a Brew. Back in the Centre
we eventually found The Barrel Drop down a
narrow alleyway and called in at The Navigation,
Vat & Fiddle, Fellows Morton & Clayton and of
course we breakfasted at two of the Spoons – The
Roebuck and The Company Inn. We stayed at The
Strathdon Hotel (not far from the Hand on Heart)
and which had well kept real ale at the bar, and
was a shortish walk from the Castle. All too soon it
was time to catch the train back to Manchester and
savour the days spent in Nottingham, a truly great
real ale experience and one we can thoroughly
recommend!
Don Both and Phil Brown

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com

GO WITH
THE FLOW…
Taking its name from an island
on the Thames, two miles away
from our famous Chiswick
brewery, Oliver’s Island is a
smooth cask ale with a crisp
and refreshing citrus flavour.

Aroma – Citrus and f loral

Taste – Biscuity grapefruit, crisp and refreshing

Cask: 3.8% ABV Bottle: 4.5% ABV

#OliversIsland15
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Saddleworth Scene - November 2016

The King William IV (King Bill) in Greenﬁeld was
refurbished and redecorated throughout in October
and the pub now has a lighter and more airy feel.
New lighting has been added, the wooden ﬂoor
brightened and high seating ﬁtted into a “dead” area
in the corner of the bar; the front room now features
historic photos of people and buildings from the local
area. Outside at the front of the pub new seating and
wooden fencing has been installed and a retractable
awning ﬁtted to keep dog walkers and others dry
in the less seasonable weather in Saddleworth (from
January to December!). Licensees Tony and Donna
Simpson are pleased with the overall result which
they believe makes the King Bill more customerfriendly.

The pub is very busy with satellite TV during
key sporting events and also offers a new menu
with special deals during weekdays and Sunday
lunch. This has been overseen by chefs Damien
and Debbie and the food choice has been well
received by one and all. On the bar there are 6
handpumps with 3 LocAle beers - usually two from
Greenﬁeld Brewery plus Millstone’s Tiger Rut –
as well as Tetley Bitter (a long-standing favourite),
Black Sheep BB and last, but least, the dreaded
Doom Bar. Because of their popularity the three
local beers sell quickly and unfortunately are not
always available. However, all the beers are usually
in good nick and Cask Marque accredited.
16

Siblings Pippa and Neil Robinson took over the
Railway in Greenﬁeld over a year ago and while
the pub interior looks no different, a few things
have changed, although existing Bar Manager
Dave Crocker has provided continuity. Recognising
the fact that there is little trade at lunchtime during
the week they have begun to open later at 3.00pm
from Monday to Thursday, also the upstairs room
is now available for functions. The Railway is a key
destination on the Transpennine Real Ale Trail and
remains very busy on Saturdays in particular and
they now do pizzas on that day to satisfy the hunger
pangs experienced after ten pints! There has also
been a major change in the cask beers offered – the
current line up is LocAle beers Millstone Tiger Rut,
Robinson’s Dizzy Blonde and occasional Greenﬁeld
Silver Owl, and more distant ales from Adnams of
Suffolk (Lighthouse), Hook Norton of Oxfordshire
(Hooky Bitter) and Butcombe of Somerset (Bitter).
A changing traditional cider is also served.
The pub has a history of supporting live music and
they continue to feature bands on Thursday and
Sunday afternoons, there is an open mic night on
Tuesday and unplugged sessions on Friday. Looking
ahead, there have been discussions with owners
Enterprise Inns about some interior refurbishment
but to date no conclusions have been reached. In
the meantime if you like a good choice of wellkept beer in traditional surroundings the Railway
is worth a visit.
As reported in the last edition of More Beer, Damian
and Josephine Ready, together with cousin Dan as
head chef, took over the Junction in Denshaw
in May and the new regime was well received
by customers old and new. So it came as a great
surprise to hear they were leaving the pub at the
end of November. Owners JW Lees have plans to
revamp and renovate the pub with an investment
of some £150,000 in Feb 2017 and it seems that
would mean a substantial additional investment in

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk

the pub’s ﬁxtures and ﬁttings by the tenant and a
large increase in rent. For that reason the current
tenants have reluctantly decided to leave. So if
you have some spare money and fancy running
a pleasant country pub in Saddleworth you should
apply to the brewery!

The Swan (Top House) in Dobcross continues to
offer “an astonishing array of frolics and fun and more
serious stuff” in the upstairs theatre. And downstairs
the pub provides a good choice of food and drinks
including ﬁve handpulled ales from the Marston’s
range. Regular beers Pedigree, Cumberland Ale

and Sunbeam (their best seller) are supplemented
with two guests although the ubiquitous Wainwright
which came in as a guest has been a regular for
several months now, leaving just one changing ale
on the bar. Recently that was Revisionist’s Black
Cherry Stout at 4.6% ABV, an interesting fruity stout
appropriate for the festive season.

The latest news on the Church Inn Uppermill
can be found in the Brewery News section under
Saddleworth Brewery.
Ken Holt

4000 copies of More Beer are delivered to local pubs every quarter
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Recently there has been a bit of debate about
whether small brewers were getting a reasonable
return for their efforts. Now, it’s undoubtedly true
that many struggle to make a decent living but, on
the other hand, when the general view of drinkers
is that beer in the pub is too dear anyway, it’s hard
to argue that customers’ reluctance to pay a fair
price is to blame. So what are the reasons why
it’s difﬁcult to earn a reasonable return as a microbrewer?

Reasonable Return?

business to provide a proper full-time income, either
because they are retired, have another job, a rich
daddy, or a working partner. This isn’t a bad thing,
and may mean they can be more experimental
and take more risks, but it does mean they can
afford to take a more relaxed attitude to pricing,
which may irk those who do entirely depend on
brewing for their income.
It certainly seems to be true at present that
there are too many small brewers chasing not
enough business. The result is a lot of cut-throat
competition, with some brewers complaining that
others are selling beer for less than it costs them
to make it, and several reports of beer being sold
“off the books” without duty being charged. This
can’t be healthy in the long term, and inevitably at
some point in the future a shake-out will happen.
The two trends of an ever-increasing number of
breweries, and an ever-decreasing number of
pubs, are bound to collide one day.

One obvious factor is that, for most micro-brewers,
it is to some extent a labour of love. They have
taken up commercial brewing because they’re
interested in beer and brewing, not just as a moneymaking venture. Most have either previously been
enthusiastic home-brewers, or have worked for
another brewery before venturing out on their
own. This doesn’t mean that they don’t take the
business side seriously, but inevitably, across the
whole population of brewers, there is a slightly less
hard-headed commercial attitude.

The prevailing culture of ever-rotating guest
beers also makes it more difﬁcult for brewers to
establish any kind of brand premium. The varying
beers are just seen as a homogenous, dispensable
product. Even if your beer isn’t up to much, the
pub probably won’t be having it on again, so it will
be quickly forgotten. All cask beer certainly isn’t of
broadly uniform quality, but when customers are
confronted with an array of beers (and possibly
breweries) that they have never heard of before, it’s
well-nigh impossible for them to make an informed
judgment.

If your prime objective in starting a small business
is to maximise your proﬁts, you probably won’t
take up brewing. People’s motivation and level
of business expertise obviously varies widely and
added to this, it has to be said that a signiﬁcant
proportion of micro-brewers don’t depend on their

Given that the underlying market conditions are
unlikely to change signiﬁcantly, the objective for
brewers must be to develop their reputation, so
that pubs are going to make repeat orders, and that
customers perceive their beers – whether individual
brands or the overall output of the brewery – as
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something they actively want to drink. There are
plenty of examples of successful breweries who
have achieved this such as Hawkshead, where
many drinkers, on seeing a Hawkshead beer on
the bar, will immediately go for it in preference to
others. Another good example is Cloudwater, a
brewery where it’s the brand as a whole rather than
individual beers that jumps off the bar at people.
How many others have this recognition and
importantly, how many don’t?
Stockport based beer writer Peter Edwardson writes
the popular beer blog The Pub Curmudgeon www.
pubcurmudgeon.beerblog.blogspot.co.uk
This article is abridged and reproduced with his kind
permission.

Peter Edwardson

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk
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Manchester Beer &
Cider Festival 2017

The cure for January blues
Bigger and better – that’s the aim of organisers
of the Manchester Beer and Cider Festival 2017,
which returns to Manchester Central in January.
Now believed to be the biggest celebration of the
brewers’ art in the North, the festival has grown
consistently since the National Winter Ales Festival
moved from the city in 2014, And with 30% more
ﬂoorspace – and more seating - than ever before, it
has become an essential entry in most beer lovers’
calendars.

The festival is organised by the combined
expertise of the eight Greater Manchester CAMRA
branches. Planning begins almost immediately
after the previous years’ take down. Comments
from visitors and a disciplined review of all parts of
the event lead to changes each year. Good ideas
from individual branch beer festivals are applied to
both backroom and customer experience.
For 2017, a revised entry procedure promises
reduced queuing, as glass hire is included in the
single daily entry price. The dash to get in before
prices went up at 5pm has been abolished!
Organisers have also removed the disincentive
for CAMRA members to buy advance tickets
– the discount will be given in the form of beer
tokens. The food offer, although still controlled
by the venue, is also expected to be considerably
better and more varied. And after a successful
introduction last time, tutored tastings and beer
talks from recognised local and national experts
are back on the menu.
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Charity partner Breast Cancer Care will be in the
second of their two-year tenure and drinkers have
always been very generous supporting the good
causes. Shortly, organisers will be inviting expressions
of interest for the charity partner in 2018 and 2019.
So if you’re involved in charity organisations, local or
national, keep an eye out for this.
But what about the beers? Organisers are tightlipped as ales, ciders and foreign beers are ﬁnalised,
but there are some clues. The key keg bar made its
controversial debut in 2016 and is back, alongside
a dozen exciting brewery bars including debutants
Brass Castle and Tiny Rebel. New for 2017 is an
Independent Family Brewers bar, showcasing the
best of beers perhaps often overlooked by festivals.
And across Greater Manchester, plans are in place
for some unique collaboration brews.
Regional Director and organiser Graham Donning
said: “Our ﬁrst year at Manchester Central went
better than anticipated with visitor numbers
touching 15,000. For 2017, the reopened St Peters
Square Metrolink stop will help improve access,
especially for the considerable number of drinkers
who travel long distances to the festival.
“Our bigger and better aim for MBCF17 always
depends on our great band of volunteers. If you’re
a CAMRA member, why not be part of this team?
We’re always looking for new people; there are far
more jobs to do other than serving beer and cider.
“And advance tickets make great Christmas gifts for
those people you’ve no idea what to buy!”
Manchester Beer and Cider Festival runs from
Thursday 19th to Saturday 21st January 2017. A
special preview evening will be held on Wednesday
18th January to which CAMRA members can gain
entry. Tickets are now available from
www.mancbeerfest.uk

4000 copies of More Beer are delivered to local pubs every quarter

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com
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2nd Rochdale Beer Festival

Following last year’s inaugural Rochdale Beer
Festival, the time seems to have ﬂown. It’s hard
to believe that a year has gone by. The newly
regenerated Town Centre with the river Roch
reopened and the Gracie Fields statue, unveiled
only a few weeks ago, were a ﬁne backdrop to the
magniﬁcent surroundings of Rochdale Town Hall,
again the venue for this event. On Thursday 16th
November, the waiting was over and all the hard
work and preparations were behind us and it was
all systems go. Last year 77 real ales, ciders and
foreign beers had been available, but this year - by
popular demand, an increased number of 95 real
ales had been obtained, as well as a doubling of
the cider order. We were to witness nearly 2200
visitors, many of whom had travelled considerable
distances to be present. A fantastic turnout.
On Thursday 10th November at 5-30pm the doors
were opened and the Mayor of Rochdale, Councillor
Ray Dutton and his wife graciously opened
proceedings. Mr Mayor’s ﬁrst duty was to enroll
as our newest member of CAMRA (Campaign
for Real Ale), this task being undertaken by Robin
Parker running the membership desk and himself a
former Mayor of Rochdale! (See Front Page photo).
Well done Robin and many thanks Mr Mayor and
his lady wife. It should also be mentioned that
Robin, together with Eva Stewart, went on to recruit
a further 86 new members for the Campaign. This
was a magniﬁcent effort, for which congratulations
are due and given..
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Over the course of the Festival all the real ales were
enjoyed and the winning Beer of the Festival was
chosen by the customers themselves. When the
count was made, three way tie emerged between a
previous Rochdale brewery, Green Mill with ‘Black
Ops’, a current Rochdale brewer with Serious
‘Moonlight Stout’ and a beer from further aﬁeld
- Vibrant Forest ‘Kick Start’ from Lymington in
Hampshire. Congratulations to all three. All those
that voted for these will be entered into another
draw for a £25 voucher for the Healey Hotel in
Shawclough.
Many thanks have to be extended - Simon
Crompton of the Baum, Ben Boothman of the
Flying Horse and Chris and Michelle Riley of the
Regal Moon -for their unstinting support, Mark
Foxley and Jayne May of Rochdale Town Centre
Partnership, the Town Hall Staff and a host of
sponsors. Without their involvement, none of this
would be possible.
However last but certainly not least the members
of CAMRA deserve special mention. Not only
supported by our local branch - Rochdale, Oldham
and Bury - but by many individuals from other
areas. The success of the festival could not have
been achieved without them.
Let’s hope the time goes by as fast as last time - and
we’ll be enjoying the 3rd Rochdale Beer Festival
before we know it.
Peter Sheldon
Rochdale Beer Festival Organiser

4000 copies of More Beer are delivered to local pubs every quarter

IWANTBEER@STANCILLBREWERY.CO.UK
WWW.STANCILLBREWERY.CO.UK
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CAMRA National News

Revitalisation Project
CAMRA members were recently given a ﬁnal
chance to inﬂuence the group charged with
reviewing its future direction and purpose.
Since the Revitalisation Project was launched in
April, tens of thousands of people have completed
surveys, almost 2,000 people have attended
consultation meetings across the country, and
opinions about the future of CAMRA have also
been sought from politicians, licensees, brewers,
cider makers and journalists.
The committee
responsible for carrying out the review is now
ﬁnalising its proposal - due to be submitted to
CAMRA’s National Executive (Board of Directors) in
December - and launched a third and ﬁnal survey
of members. The CAMRA survey included details
of the proposals likely to be made and provides the
last chance for CAMRA members to inﬂuence the
recommendations.
It’s likely the committee will be proposing that
CAMRA becomes more inclusive and begins
to include other types of beer - not just real ale
- into its activities. The committee is also likely
to recommend that CAMRA widens its current
campaigning for traditional pubs and begins more
actively to promote and support all public places
where people drink socially, including cafe-bars,
restaurants, sports venues and music festivals.
Chairman of the Revitalisation Project and one of
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CAMRA’s founders Michael Hardman said:
“We’re close to the point when we hand over our
proposals to the National Executive and it has to get
the approval of members for our recommendations
and start the process to change CAMRA. We’ve
carried out a huge amount of consultation and our
recommendations will be the result of what we have
heard from members over the past seven months,
as well as our assessment of where CAMRA sits
in the pub and beer world. The consultation has
shown us that the majority of members believe that
while the organisation will always champion real
ale, cider and perry, CAMRA needs to recognise
the quality that can exist in other beer types. We
should also move away from a focus purely on
traditional pubs, and seek to exert an inﬂuence
over all of the venues where beer is drunk.
However we realise that any change in CAMRA’s
purpose may have an impact on our members and
on the activity that CAMRA carries out, so this last
survey is essential for members to understand the
implications of some of our proposals and give us
their views, so we can make the ﬁnal reﬁnements
to our recommendations.”
Once the proposals have been submitted to
CAMRA’s National Executive, members will
get a chance to debate the recommendations
at the organisation’s AGM and Conference in
Bournemouth in April 2017. A ﬁnal vote to adopt
the recommendations will then take place at a
general meeting of members at a later date.

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com

What’s On?
Good Beer Guide 2017
Edited by Roger Protz
This is now available for £12.99
or just £10 for members of
CAMRA (special online price).
Packed with 4,500 of the best
real ale pubs in the UK and
information on every real ale
brewery currently operating
and their key beers, it is the
perfect package for pub-goers
everywhere.
Buying direct from CAMRA helps us invest directly
into campaigning for real ale, community pubs and
drinkers’ rights.
Mobile Version
A mobile version of the Guide is available for both
Android and iPhone from the usual application
download sources.

National Pub of the Year
Unfortunately the Greater Manchester Pub of
the Year, our own Baum, Toad Lane, Rochdale,
former winner of the award did not make the last
four from which the winner will be announced in
February 2017.
The four ﬁnalists are: George & Dragon, Hudswell,
North West Yorkshire; Salutation Inn, Ham, Kent;
Stanford Arms, Lowestoft and the Swan with Two
Necks, Pendleton.

December 2016
Wed 28th: Drown the Turkey Crawl. Meet at
Marble Arch 2.00pm and then Angel 3.30 pm.
Rest of crawl of Northern Quarter will be decided
on the day.

January 2017
Tue 3rd: Branch Meeting - The Baum, Toad
Lane, Rochdale
Tue 10th: Most Improved Pub in Branch Area
presentation to the Sundial, Walmersley Rd, Bury
BL9 6QF 7.30 p.m. Plus Meet the Brewer –
Daniel Thwaites.
Sat 14th: Train Trip to Bolton. A few pints in
selected pubs in the Town Centre
Wed 18th – Sat 21st: Manchester Beer and
Cider Festival at Manchester Central (Formerly
G-Mex)
Thurs 19th: Informal Social at the M/Cr Beer &
Cider Festival, Manchester Central, Manchester
Get together at this superb event!
Sat: 28th: 12:30pm GBG 2018 Selection
Meeting. The Baum, Toad Lane, Rochdale

February 2017
Tue 7th: Branch Meeting, The Baum, Toad
Lane, Rochdale
Sat 11th: Train trip to Hebden Bridge. Crawl of
town centre pubs

March 2017
Tue 7th: Branch Meeting, The Baum, Toad Lane,
Rochdale
All Branch Meetings start at 7.30pm. Others as
indicated. For full details of social events or to
book, contact:
Ken Holt kenjanholt@btopenworld.com
Any changes to this programme will be
announced at meetings, in CAMRA Calling or on
the Branch Website www.rob.camra.org.uk

Rochdale, Oldham and Bury Branch. Campaigning to protect pubs and beer for 40 years.
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Get the real
taste of
Ramsbottom

Opening Times: Tue-Sun 12am-11pm
Irwell Street, Ramsbottom BL0 9YQ
t: 01706 825 019 w: www.irwellworksbrewery.co.uk
@IrwellWorksAle
Facebook/IrwellWorksBrewery
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Pubs in the Branch area offering discount
to card carrying CAMRA members

HARE & HOUNDS, BURY
400 Bolton Rd W, Ramsbottom, Bury BL0 9RY
20p per pint

THE OLD POST OFFICE ALE HOUSE,
ROCHDALE
858 Manchester Road Castleton OL11 2SP
30p per pint, 15p per half Sunday - Thursday

PACK HORSE INN, BURY
Elbut Ln, Bury BL9 7TU
10%

RAMSBOTTOM TAP, BURY
43 Bolton St, Ramsbottom, Bury BL0 9HU
Card available buy 5 pints get 6th free within
1 week, 20% discount on food

SUNDIAL, BURY
312 Walmersley Road Bury BL9 6QF
Discount to be updated

THE TWO TUBS, BURY
19 The Wylde, Bury BL9 0LA
30p per pint

CROSS KEYS UPPERMILL, OLDHAM
Running Hill Gate, Uppermill, Oldham OL3 6LW
10%

CARRION CROW, OLDHAM
271 Huddersﬁeld Rd, Oldham OL4 2RJ
20p per pint Tuesday - Thursday

THE BAUM, ROCHDALE
33-37 Toad Ln, Rochdale OL12 0NU
50p per pint, 25p per half Sunday - Thursday

FLYING HORSE HOTEL, ROCHDALE
37 Packer St, Rochdale OL16 1NJ
10p per pint

THE HEALEY, ROCHDALE
172 Shawclough Rd, Rochdale OL12 6LW
30p per pint, 15p per half Sunday - Thursday
4000 copies of More Beer are delivered to local pubs every quarter
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Cider and Perry

October was Cider Month
As ever there were a number
of cider events nationally and
regionally taking place during
October and November, when
CAMRA celebrates the harvest of
the apples used in the production
of traditional cider.

National Cider
Pub of the Year
One such event was the presentation to the
national cider pub of the year.
The Unicorn in Bayford, north of Wincanton,
Somerset has been named the UK’s best cider
pub. The freehouse sells a large range of traditional
ciders, many by handpump. The other three
ﬁnalists were the Railway Arms, Downham Market,
Norfolk; Black Lion, Wolsingham, Co. Durham
and the King’s Ditch, a micropub in Tamworth,
Staffordshire.

Cider Bar Report from
Rochdale Beer Festival 2016
The cider bar at the 2nd Rochdale Beer Festival
(see elsewhere in this edition of More Beer) was
again a success with sales up by 15% on last year,
when all the original stock of cider and perry sold
out on the Friday night and additional stocks had to
be obtained on Saturday.
This year twenty different ciders and perrys were
purchased and almost all were sold. Clearly festival
goers in Rochdale like their real cider and perry. The
fastest selling cider at the festival was the Admiral’s
Rum Cider produced by Red Bank Cider of
Radcliffe, a cider producer located in the branch
area.. This was closely followed by Strawberry
Lane produced by Sandford Orchards of Devon
and Whisky Cask Cider from Thistly Cross of East
Lothian, Scotland.
The fastest selling perry was Two Trees Perry
produced by Gwynt Y Ddraig of Glamorgan, South
Wales which was so enjoyed by the licensee of one
of the branch Good Beer Guide pubs that she is
likely to start stocking it herself in the New Year.

Manchester
Beer and Cider Festival 2017
January 18th-21st
Manchester Central, (formerly GMEX)
The cider and perry bar at the festival will stock
an increased range of cider and perry this time
following the record sales at the last festival in
28
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January 2016, when sales were up 16% on the
previous year, itself a previous record.
Up to 80 different ciders and perrys are likely to
be on sale with total stock being around 130 tubs.
Ciders and perrys from all around the country will
be on sale with several on sale being from local
northern producers, particularly due to competition
being held (below).

All ciders and perrys must be made from freshly
pressed apples or pears and not micro ﬁltered,
pasteurised or artiﬁcially carbonated and have
no other fruit ﬂavourings added. Any cider or
perry producer wishing to enter the competition
should contact the organiser Mike Gilroy by email,
mikegilroy17@yahoo.co.uk or by telephone on
07905 680710.
Wassail

The North of England Cider and Perry Competition,
organised by CAMRA, will take place on the
Friday, 20th January, with any traditional cider
or perry produced in the Isle of Man, Cumbria,
North East England, Lancashire, Yorkshire, Greater
Manchester, Cheshire or Merseyside being eligible
to compete. The winners will go forward to the
CAMRA National Cider and Perry Championship
to be held at the CAMRA Reading Beer and Cider
Festival in May 2017.

Mike Robinson

MOORHOUSE’S
BREWERY
TWITTER - @MOORHOUSESBREW
THE BREWERY, 250 ACCRINGTON ROAD, BURNLEY, LANCASHIRE, BB11 5 EN
TEL: 01282 422864
WWW.MOORHOUSES.CO.UK

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com
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A Campaign

of Two Halves

Save
Britain’s
Pubs!

Join CAMRA Today
Complete the Direct Debit form and you will receive 15 months membership
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit
www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to the:
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details
Title

Direct Debit
Surname

Single Membership £24
(UK & EU)

Forename(s)

Non DD

£26

Joint Membership £29.50
£31.50
(Partner at the same address)

Date of Birth (dd/mm/yyyy)
Address

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

Postcode

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

Email address
Tel No(s)

Partner’s Details (if Joint Membership)

I enclose a cheque for

Title

Signed

Surname

Forename(s)

Date

Applications will be processed within 21 days

Date of Birth (dd/mm/yyyy)
Email address (if different from main member)

Campaigning for Pub Goers
& Beer Drinkers

01/15

Enjoying Real Ale
& Pubs

Join CAMRA today – www.camra.org.uk/joinus
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
Name and full postal address of your Bank or Building Society Service User Number
To the Manager

Bank or Building Society

Address

9 2 6 1 2 9
FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY

This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode
Name

Name(s) of Account Holder

Postcode

Bank or Building Society Account Number

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.

Instructions to your Bank or Building Society

Branch Sort Code

Signature(s)

Reference
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Date

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

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 For 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.
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A POSITIVELY CHARGED
AUBURN ALE

JANUARY
FEBRUARY

JULY
AUGUST

MARCH
APRIL

SEPTEMBER
NOVEMBER

MID

MAY
JUNE

NOVEMBER
DECEMBER

MID

S E A S O N A L A L E S 2 0 17
GIVE YOUR CUSTOMERS AN ALE FOR ALL SEASONS

JWLeesBrewery

@JWLeesBrewery

4.2%

