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Welcome

Welcome to the spring edition of More Beer. This
is issue number 44 for those of you that like to
know. As I write this, winter still has us ﬁrmly in
its grasp, but hopefully when you read it, we’ll see
the ﬁrst signs of spring. With lighter nights comes
the opportunity and hopefully inclination to get
out and enjoy some of our great pubs and beer.
Hopefully some of the stuff inside this magazine
will inspire you to do so.
I’d also like to congratulate our new Pub of the
Year, the Flying Horse in Rochdale and our Most
Improved Pub, the Sundial in Bury. Both are
smashing pubs with great beer, so why not visit
them and see for yourself why they won?
After the success of Rochdale Beer Festival, we are
all looking forward to Oldham Beer Festival which
will take place 31st March – 1st April at the Queen
Elizabeth Hall. Our festival team is beavering away
to bring you another great event and we’d love to

see you there, so get the dates in your diary now
and be sure to read inside for more details.
Finally, I’d like to mention a forthcoming (hopefully)
signiﬁcant event for Rochdale, Oldham and Bury
Branch, the signing up of our 2000th member. We
aren’t too far off and who knows, if you aren’t a
member, it could be you. There’s an article inside
this edition too, from our Membership Secretary,
with much more detail, so be sure to read it!
Cheers
Peter Alexander
Editor
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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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Brewsmith By Jen Smith
Another busy few months for
Brewsmith including ﬁring up their
new fermenter, record sales over
the Christmas period, and hosting a
brewery bar at Manchester Beer and Cider Festival.
Jen and James Smith were overwhelmed with the
positive feedback at the bar and really enjoyed
meeting old and new faces. Brewsmith is really
proud to be part of such a rich and diverse brewing
community across Greater Manchester and felt the
festival served to bring together the best which
breweries have to offer.
In the pipeline: Next on the agenda for
Brewsmith is kegging. James has developed two
recipes from previous specials; Centennial IPA
(brewed for Manchester Beer Week 2016) and Five
a Day IPA. They will be launching at The Brink
(Central Manchester CAMRA pub of the year) in
March. Watch out for a date!
Choo choo all aboard: Brewsmith will be the
lunch time destination for the East Lancs Rail Ale
Trail on 24th June. Contact the ELR for full day out
rail tickets. Or if you want to skip the trip on the
train the brewery will be open all day from 12 noon
– late. Ales, wines, soft drinks and hot food will be
available. Kids welcome until 7pm.

Brightside Brewery

By Carley Friedrich
After
months
of
planning,
discussion
and
manufacture
Wildside Beers were released on the
18th January at the CAMRA members
and trade session of MBCF 2017. We,
couldn’t have been happier with the
response! All the beers went down
well, but the Red Chilli and Lime Lager 4.8%,
and Ginger and Orange Ale 4.5% seemed to
be the favourites. Since then the beers have been

Brewery & Pub News

sent out to established customers and lots of new
venues to get feedback on the new can format, and
working on the next releases which will be Triple
Chocolate Stout 4.8% and an IPA 5.2% due out
around the start of March. With the new fermenter
that is scheduled to come in around April and the
extension of the conditioning room on the horizon,
Brightside is getting ready for another busy year
and have lots planned for 2017.

Greenﬁeld Brewery
More Beer understands the brewery
is up for sale as a going concern
and that a prospective buyer is in
discussions with the current owners.
We will report back progress in the
next edition.

JW Lees

By Peter Alexander
Acquisitions of new pubs, in
recent cases outside the branch,
are continuing as and when
opportunity arises. The total
number of Lees owned pubs is now around 150,
but slowly creeping up as suitable acquisitions
come on the market..
The recent seasonal beer, Atomic has been very
well received and next up is Aura, a dry, fruity
golden ale of 4% using Celeia hops. Lees has
also joined the canning revolution with 4 beers
available in 330ml cans. These are Moonraker,
Manchester Star, Manchester Pale Ale and
Atomic. The canning was done at Lees by a
mobile canning unit.

Leyden

By Phil Brown

The main news
here is that the pub
and restaurant are
up for sale. The advert in Jenics advises a guide
price of £495,000 with a note that the site would

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk
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Brewery & Pub News continued
“suit alternate use. The pub has been in family
ownership for over 60 years, which is a remarkable
length of time by any standards. At present the
situation with the brewery is uncertain but it is
understood brewing will continue and hopefully
any prospective buyer will keep it as a going
concern. Any interested parties should contact the
selling agents – Jenics 0161 832 2201
On the brewing front, 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!
A new beer was launched at the Nov/Dec Festival
– Christmas Blonde 4% –a very pale ale with citra
hops.

Outstanding Brewery

By Paul France
As we went to press, 6 brews had
been done in Salford. The new
brewery is running. All brewing is in
Salford now. There is one conditioning
tank awaiting barrelling in Bury and
what remains is to ship the remaining conditioning
tanks belonging to Outstanding to Salford, along
with any other remaining bits of kit.
The Salford brewery is huge. Picture two enormous
liquor tanks in a corner, then two kettles and two
mash tuns, then lines of conditioning tanks that
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look like rocket ships. When I visited last Thursday
the cold room was being insulated. The bar will be
above the cold room eventually.
It is now a working brewery but much is still being
installed and built.

Ramsbottom Craft Brewery By Don Booth
General News - Extra storage
facilities have been acquired to
cope with demand. Brewer Matt
now has over two hundred casks
in stock with new outlets coming on board weekly.
R C B will be doing a collaboration brew with Beer
Nouveau Brewery and will have a bar takeover at
the Beer Nouveau Brewery Tap on Saturday 18th
March. Rammy Craft enjoyed a good showing
at the recent Manchester Beer and Cider festival.
Chocolate Porter and Titch both sold out by
Friday teatime.
Hearth of the Ram is now taking R C B keykeg Fat
Lady Stout on their stout line. Fat Lady Stout (4.4%)
is now a permanent beer.
Beer News - Special Bourbon Oak Aged
Imperial Mancunian Stout is available in bottle
and a handful of casks. There is a new Imperial IPA
“6” bottle only.
Titch (3.6%) made with Centennial, Cascade &
Mosaic hops has also gained permanent status.
New brews include Nice Melons (5.2%). Huell
Melon hops and real honeydew melon gives a
subtle melon edge to a light coloured beer. Ice
Cap Pilsner (5.5%) bottle & key keg has been
lagered under Ramsbottom snow! (Matt, (put it
outside at night to lager and it snowed) will be
released in spring 2017. A new dark stout using
a (secret ingredient) has been brewed but not yet
named at the time of going to press. Watch out for
it. Me Old China (4.6%) a new, refreshing pale ale
is infused with a touch of green tea with Goldings,
Centennial & First Gold hops. Blackberry Porter
(4.2%) a sweet porter using tart real blackberries.

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

Brewery & Pub News continued
The list continues with NZBDIPA (cask 7.1%), a
black Double IPA using six different New Zealand
hops to the tune of 32g/ltr.
The 2017 batch of Rammy Hefenweiser (6.3%)
is now available and Bluke (5.4%) made with blue
and black berries has been made in keykeg for the
Trackside in Bury.
Finally, a special one off brew, a pale ale at 4.9%
with New Zealand hops, has been brewed by R C
B to celebrate the 50th wedding anniversary of a
local CAMRA member and his wife and is named
“Love Is a Drug”. The brew will be on at two
outlets the Clarence (Bury) from the 4th of March
(date of the anniversary) and the Hare & Hounds
(Holcombe Brook) from the 16th of March.

Saddleworth Brewery

By Ken Holt
Over
the
past
few months there
has been no sign
of any activity at
Saddleworth’s brew-house, although a couple of
their house beers are for sale on the bar. More
Beer has been unsuccessful in ascertaining what
the exact position is regarding the brewery and
beers, but will report as and when we have clariﬁed
the position.

Serious Brewing

By Ken Taylor
Serious Brewing won joint beer of the
festival at Rochdale Beer Festival with
Moonlight Stout, this after it won
beer of the festival at Oldham earlier
in the year. They have just brewed
Matmos, a Belgian style beer at 6:4% and this
along with Evergreen and Moonlight Stout were
on at the Manchester Beer and Cider Festival all
were well received.

Silver St Brewery

By Martin Ward
Silver Street brewery is still
waiting to fully move into
their brewery at Britannia

Mill, so they are still brewing at the Clarence. Those
interested can book a day with the brewer for £45
per person. You’ll get to help out make the beer
that day and food and a beer are included in the
price. For more details contact Craig on 07515 651
874.

Pub News
Hare & Hounds, Holcombe Brook is holding a beer
festival 16th – 26th March with live entertainment on
both Saturday nights.
To clarify, the CAMRA discount is 10%, not 20p
per pint as published in some recent More Beer
editions.
The Masons Arms Ramsbottom is boarded up
(no further information)
The Sundial (Bury) will be holding a charity event
at the pub on Easter weekend 2017 in aid of local
Walmersley boy Alﬁe, plus other outside events
including Muddy Maniacs on 23rd April. Ring pub
for details.
Jabberwock (ex -Royal) on Bury Rd, Tottington is
going from strength to strength and getting rave
reviews for its food and the beer is also rated as
good. It is advisable to book a table if eating.

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

Rochdale, Oldham and Bury Branch. Campaigning to protect pubs and beer for 40 years.
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and much welcomed 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, called Hop, from Bury brewery
Deeply Vale 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 3 bottle packs
from local breweries will be on offer – Hop from
Deeply Vale – Skip from Brightside – Jump from
Brewsmith.

Club News
The following clubs will be surveyed soon for
availability of real ale. Royton Cricket, Bowling
& Tennis club; Prestwich Liberal Club; Radcliffe
Cricket Club; Wellﬁeld Club Rochdale; Waterhead
Rugby Club, Waterhead Oldham; Manchester
Golf Club, Middleton; Walmersley Golf Club,
Tottington; Conservative Club Tottington; Walshaw
Conservative Club Walshaw; Walshaw Sports Club
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Tottington. If you know anything about any of
them or any other clubs selling real ale, please let
me know by email. (blackwrapper@tiscali.co.uk)

Club of the Year Nominations
Milnrow Cricket Club, Milnrow, Elton Liberal Club,
Bury, and Dobcross Band Club, Dobcross, Oldham
have been shortlisted for the above award. These
clubs will be visited in due course by local ROB
members and one will be selected as our winner
and go into the regional round of the competition.

CAMRA Discounts Update
The Bulls Head at Heyside, Royton and the
Carters Arms at Oldham Road, Royton are both
offering 20p discount per pint on real ales at all
times.

13TH - 14TH

MAY 2017
INSIDE LUDLOW CASTLE

BEER &
BEYOND!
OVER 180
REAL ALES

PLUS CIDER, PERRY & WINE

150+ CLASSIC CARS
80+ EXHIBITORS
LIVE MUSIC
ALL WEEKEND

WWW.LUDLOWSPRINGFESTIVAL.CO.UK
£1 off full paying adult use this advert or book online
using code ALES&TALES or phone 01584 873957

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk
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BEER FESTIVAL 21- 23 APRIL-2017

KET CL

REAL ALES
OVER 20AND
CIDERS

£2.50 | CARRS
PASTIES
PER
PINT

AVAILABLE

entertaiment - free entry - free parking
Irish Folk Band Beer for Breakfast
SATURDAY EVENING 22 APRIL

OPENING TIMES |

Sponsorship opportunities available
please contact Bill Elkin on 07931094777
bill.elkin@aol.co.uk
or Gareth Williams on 07899954165 or
gareth.williams@ghwsolicitors.co.uk

Friday 4pm to 11.30pm
Saturday 1pm to 11.30pm
Sunday 1pm to 5.30pm BEER £1.75 A PINT
PHONE:01204 883667
BRANDLESHOLME ROAD,
GREENMOUNT BURY BL8 4DX
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Changes

ROCHDALE

OLDHAM

The Church Inn, Castle Hill Road, Birtle now has
a house beer, also called Church Inn, brewed by
Deeply Vale. The pub also sells Timothy Taylor’s
Landlord & 2 guest ales.
The Pack Horse, Elbut Lane, Birtle now has Lees
MPA alongside the Bitter & Lees seasonal beer.
The Tanners, 24 Whitworth Road, Rochdale is now
selling Marston’s Wainwright.
The Heywood, 1 Tower Street, Heywood was
reported as selling real ale, namely Holts Bitter.
The Pig & Whistle, 138 Pilsworth Rd, Heywood
also has real ale, Doom Bar plus one guest ale.
The Bay Horse, 41 Torrington Street, Heywood is
selling beer from the Mighty Medicine brewery in
Whitworth. This will probably become a permanent
feature.
The Fairview, 78 Road Lane, Rochdale is now
selling real ale. Sharp’s Doom Bar has been
reported.
The Old Queen Anne, 26 Market Place,
Heywood is down to one real ale as they weren’t
selling enough to support two. If you want this pub
to keep selling real ale try calling in some time.
Sad news, the Mercure Norton Grange,
Manchester Road, Castleton is no longer selling
real ale.
Just to conﬁrm that the Greengate, 575 Halifax
Road, Wardle does not serve real ale.
The Norden Arms, 539 Edenﬁeld Road, Norden
has been sold. The establishment is currently
trading as Italian restaurant Osteria, but will revert
to its previous name once the new team have taken
control.
Riﬂemans, 11 Mizzy Rd, Rochdale is closed until a
new manager can be appointed.
High Sheriff, 71 Halifax Rd, Rochdale a notice
on the door saying “Closed till Further Notice” in
January 2017.

Great news. The Old Original, Thurston Clough
Lane, Scouthead is selling real ale. Thwaites
Original and Marston’s Wainwright, plus Jennings
Redbreast were on sale during one visit.
The Railway, Greenﬁeld now only has its 5
permanent beers on sale.
Whittles, 27 King St, Oldham, is now selling Tim
Taylor’s Boltmaker & Landlord, plus 3 other beers,
one of which is often Taylor’s.
The Bulls Head, 152 Heyside, Royton is now
selling real cider alongside its 4 real ales. In addition
the pub is giving 20p a pint (10 a half) discount to
CAMRA members.
Duke Of Edinburgh, 14 Market Place, Royton is
now selling Morlands Old Speckled Hen which is
occasionally replaced by a guest ale.
The Cotton Tree, 96 Ashton Road East, Failsworth
is now only selling one, Marstons, beer.
The Royal Oak, 178 Union Street, Oldham has
been sold to Inglenook Inns & Taverns Ltd. The
existing landlord is staying in charge.
Top House, 38 Cooperative Street, Springhead is
no longer selling real ale. The pub has stopped and
re-started real ale before, so watch this space.
The Dog Inn, 1 Block Lane, Chadderton was
closed and ‘tinned up’ in early February.
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BURY
Just to conﬁrm. The Masons Arms, 241 Walmersley
Old Road, Bury is open and selling real ale.
Hark To Towler, 43 Market Street, Tottington,
Bury has re-opened under a new landlord. Thwaites
Original, Marston’s Wainwrights and seasonal ales
are on sale. The pub has had its Thwaites signage
removed.
The Globe, 325 Tottington Road, Bury has reopened as the 325 Bar & Bistro. The bar sells 2
real ales, one being supplied by Robinsons.

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

Coach & Horses, 71 Bury Old Road, Whiteﬁeld
has discontinued cask mild so is now only selling
Holts Bitter.
The Footballers, 28 Higher Summerseat,
Summerseat appears to have stopped selling
Edenﬁeld beers, but does still sell Moorhouses,
Thwaites, Roosters, Shepherd Neame Spitﬁre, plus
others.
The Oaks, 39 Bridge Street, Ramsbtoom is
no longer selling guest ales, but still does have
Thwaites Original & Marstson’s Wainwright.
The Garsdale, Woodhill Road, Bury has a newish
landlord and is now selling two ‘guest’ beers,
mainly from the North West.
The Eagle & Child, 3 Whalley Road, Ramsbottom
closed for refurbishment in January. It is expected
to re-open in March. In the interim the pub is
running a ‘pop up bar’ and eatery in Bolton.
Not so good news, Fairﬁeld Inn, 233 Rochdale
Old Road, Jericho, Bury is closed and ‘tinned up’.
The Masons Arms, 13 Bolton Road West,
Ramsbottom is also closed and ‘tinned up’.

According to the Bury Times, The Alt House, 1-3
Moss Lane, Whiteﬁeld has been closed by the
police under the Licensing Act 2003, to protect the
public.
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.

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com
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The CAMRA LocAle accreditation scheme aims to promote
pubs that sell quality locally brewed real ale.
We have a list of pubs where licensees regularly sell real
ale from a locally based brewery on our website (visit
www.rob.camra.org.uk and look at the LocAle tab.)
If any licensee is interested in joining the scheme then
contact the LocAle coordinator member listed in our
magazine and a visit will be made to chat and explain the
scheme, and if you qualify, you will be given promotional
merchandise to display in your pub.
To qualify you should be free of restrictions so you are
able to sell locally brewed real ale of your own choice on
a regular basis. Clubs can also join the scheme provided
that entry to them is freely open to card carrying CAMRA
members and does not involve paying any subscription.
One newcomer to the Scheme in 2017 are - The Church
Inn, Church Lane.
The number of new “local” microbreweries coming
into the scheme continues to grow, particularly within
the Greater Manchester County boundary. In fact it is
extremely difﬁcult to keep our Branch Website information
up to speed given the rate at which they are being started
up. At the end of January 2017 we had 83 breweries in
the area and by including those within 15 miles of our
epicentre (in Derbyshire, Cheshire, Lancashire and West
Yorkshire) the total has reached 103.
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

BIRTLE
Church Inn, Castle Hill Rd, Birtle, Bury, Lancashire
BL9 6UH (Deeply Vale, Outstanding, Phoenix)
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)
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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)
CASTLETON
The Old Post Ofﬁce Ale House, 858 Manchester
Road. Castleton OL11 2PS
(Pictish, Phoenix, Serious)
CHADDERTON
Crown, 72 Walsh Street, Chadderton, OL9 9LR
(JW Lees, Greenﬁeld, Millstone)
DELPH
Royal Oak, Broad Lane, Heights, OL3 5TX
(Millstone, Moorhouses)
DIGGLE
Diggle Hotel, Station Houses, OL3 5JZ (Millstone)
DOBCROSS
Navigation Inn, 21-23 Wool Road, Dobcross, OL3
5NS (Millstone, Moorhouses)
GREENFIELD
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)

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

HOLCOMBE
Shoulder of Mutton (Moorhouses, Rammy Craft)
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)
MILNROW
Milnrow Cricket Club, Harbour La, Rochdale, OL16
4HF (JW Lees)
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)
PRESTWICH
All The Shapes, 8 Warwick St, Prestwich,
Manchester M25 3HN (2 rotating hand pulls)
Church Inn, 40 Church Lane, Prestwich, Manchester
M25 1 AJ (Brightside)
RADCLIFFE
New Swan, 141 Spring Lane, Radcliffe, M26 2QX
(Joseph Holt)
Staff Of Life, 22 Cross Lane, 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)
ROCHDALE
Baum, 33-37 Toad Lane, OL12 0NU
(Green Mill, Pictish, Phoenix, Mallinsons)
Cemetery Hotel, 470 Bury Road, Rochdale OL11
1UA (Phoenix)
Flying Horse Hotel, 37 Packer Street, OL16 1NJ
(Phoenix, Green Mill, JW Lees, Joseph Holt)
Regal Moon, The Butts, OL16 1HB
(Phoenix, Moorhouses)
ROYTON
Bulls Head, 152 Heyside, Royton OL2 6NB
(Howard Town, Hydes)
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)
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.rob.camra.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.

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

Bigger, Better – and back next year
Beer festival organisers announce a
return to Manchester Central in 2018
Beer lovers in Manchester kept their part of a
promise to make the Manchester Beer and
Cider Festival bigger and better than before.
Organised by the combined expertise of the nine
Greater Manchester branches of the Campaign for
Real Ale (CAMRA), drinkers poured in to the city
centre venue last month to enjoy the 756 beers
and ciders served at 22 bars. They despatched a
staggering 62,000 pints at the three day festival, a
rate of almost 27 pints a minute!

city, itself a booming centre of brewing excellence.
We’ve had great support from the venue team, who
I know have been stunned by the professionalism
of our volunteers. And most importantly, our
customers love coming here and trying so many
excellent brews.
“So we’re delighted to announce we will be back
at Manchester Central from Thursday 25th to
Saturday 27th January 2018.”

Now the biggest event of its kind in the North, the
festival is a labour of love for the 343 volunteers,
the majority of whom were drawn from local
CAMRA branches. They built, served and took
down the huge event over eight days, with a time
lapse video posted on YouTube proving popular.

Visitors and volunteers were both asked to vote
for their beer of the festival. Drinkers made Bad
Kitty, a 5.5% porter from Brass Castle brewery in
North Yorkshire their top tipple. Volunteers stayed
local and voted their favourite Sonoma, a 3.8%
golden ale brewed by Track in the railway arches
by Piccadilly station. Both breweries supported the
festival by bringing their own branded bars. And
another ﬁrst-time brewery bar at the festival, Tiny
Rebel from Newport in South Wales was a huge
hit with festivalgoers – one in 20 beers supped at
the festival were served from its bar.

The annual event moved to Manchester Central
last year, and organisers have been delighted by
the response from beer fans. Organiser Graham
Donning said: “Manchester Central is the perfect
venue for our festival. It’s right in the heart of the

Festival beer orderer John O’Donnell said: “This
month is traditionally a difﬁcult time for the
brewing industry. Our festival showcases some of
the best beers from Britain and abroad and our
drinkers certainly chased away the January blues.
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We hope this encourages people to support their
local pubs and clubs throughout the year. CAMRA
has several fantastic local festivals coming up, well
worth visiting to resample some of the popular
pints we’ve served.”
There was a record range of foreign and bottled
beers, with the equivalent of over 4,400 pints
enjoyed by visitors. Alongside favourites Belgium,
Germany and the Czech Republic, the Netherlands
proved a hit with drinkers looking to sample the
best of mainland Europe.
On the cider and perry bar, 4,000 pints were
sold over the three days of the festival, with
Friday’s drinkers seeing off the stock of Hogan’s
Elderﬂower (Warwickshire), Green Valley Rum
Tiddly Tum (Devon), Stockport’s own Madhatter
cider and 20 others. From the North’s largest ever
selection, Saturday’s drinkers still had a staggering
66 to choose from. Grumpy John’s from Shipley,
West Yorkshire was chosen by visitors as the
cider of the festival, with Gwatkin’s Farmhouse

(Herefordshire) picking up the perry award.
The CAMRA membership stand was also busy
signing up 334 new members including the
consumer organisation’s 185,000th member, Katy
Molyneux from Stockport.
Work for the organising team is not quite over.
Graham Donning said: “We’ve had some wonderful
plaudits from visitors, but we are our own biggest
critics. Volunteer managers will report on what we
could do better in future. We are determined to
make this festival an irresistible choice for Britain’s
beer lovers.”
As always, Rochdale, Oldham and Bury Branch
contributed greatly to the success, with many
members working either on the bars, or behind the
scenes as part of the Management Team. Thanks
to all and to those members that supported the
event by supping at it. Come and join us all again
next year.
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Pub Of The Year 2016

The Flying Horse Hotel has been awarded
the accolade of being voted CAMRA Rochdale,
Oldham and Bury Pub of the Year 2016 in a vote by
members of the branch. The central Rochdale Pub
has long been a strong advocate of real ale and this
award is a ﬁtting tribute to the pubs commitment to
quality beer.

by local CAMRA Chairman, Peter Alexander. Ben
commented “this is a culmination of many years of
hard work. I can’t tell you how happy we all are. We
have already had a staff meeting and spoke mainly
about ale product knowledge and our consistency
of service/ pub ambiance. This is very much a team
effort and hopefully we will do the branch proud.”
Peter Alexander said “This vote by our members is
a reﬂection of the effort that Ben and his staff put
into presenting real ale at its best. I’m delighted to
present this well-deserved award and look forward
to seeing it prominently displayed behind the bar for
all customers to see. It is the highest award that the
branch gives and is a ﬁtting tribute to a great team
commitment to the cause of real ale”.
Peter Alexander

Most Improved Pub
The Flying Horse is a modern yet traditional hotel
with a lively popular public house and a private
function room for up to 200 people. In addition,
the hotel has sixteen en-suite bedrooms should
you fancy an overnight stay after sampling the wide
range of real ales. Traditional home-made meals are
served, all using locally sourced ingredients along
with an additional daily specials board. The Flying
Horse has been included in the Good Beer Guide
since 2002 and boasts an ever changing of real cask
ales and ciders served by a team of friendly and
enthusiastic staff. The pub is also part of CAMRA’s
LocAle scheme.
The Flying Horse is also widely regarded as
Rochdale’s premier live music venue.
At a packed presentation, owner and licensee, Ben
Boothman was presented with a framed certiﬁcate
16

The Sundial, Bury
The ﬁrst winner of a new award, Most Improved
Pub in Rochdale, Oldham and Bury has been
awarded to the Sundial in Bury. The Sundial on
Walmersley Road, is a Thwaites pub run by Maggie
Gold and her partner Paul Kinsella, who have set
about ensuring that the pub has a broad appeal and
is very much focused on its real ale offer.
Maggie and Paul took on the Sundial four years ago
when it was in a very sorry state, but after years of
hard graft and heartache, the pub has been turned
around and is now a thriving community pub with
Cask Marque accreditation. Four real ales are now
served and are always in top condition with a 10p
discount being enjoyed by CAMRA members. The
award of “The Most Improved Pub of 2016, is ample

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

proof that all their efforts are appreciated, not just by
the locals but also by a wider audience. Another ﬁrst
for the Sundial was recently being nominated for
entry into the 2018 Good Beer Guide.

Thwaites, despite popular misconception, still brew
beer at the Star Brewery Blackburn and will shortly
be cutting turf on a new brewery on the outskirts of
town at Sykes Holt, Mellor Brook.
The Crafty Dan Brewery, within the now closed
main Thwaites Brewery, produces around 4 different
beers each month. These can only be bought at
Thwaites Houses.
After the presentation, all present enjoyed an
excellent buffet courtesy of the pub.
Don Booth

The photo shows Maggie and Paul with the award.

All of this has come about from the commitment
and endeavour shown by Maggie and Paul to the
pub and the community, ably assisted by family and
staff and the Sundial is now a very pleasant pub to
visit with a warm welcome.
The pub itself is a spacious two roomed affair served
by the same bar. Four real ales from the Thwaites
range are sold and there is usually a guest from the
Thwaites approved list. The standard and quality are
excellent.
On a cold January evening locals and CAMRA
members alike gathered to present the award to
Maggie and Paul. Before the award itself, we enjoyed
a very informative presentation from Thwaites Head
Brewer Brian Yorston who explained to us all how

Moorhouse’s
Brewery

@moorhousesbrew

      
Publicans should contact Dan Yates
on 07805 592086
or email: Dan.Yates@Moorhouses.co.uk

4000 copies of More Beer are delivered to local pubs every quarter
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Branch Social Trip to Bolton Centre

‘Twas in the Bleak Midwinter that 24 enthusiastic
members of the Branch assembled in the Market
Hall before touring some of the town’s real ale
hostelries. We were very fortunate indeed – for
the previous week temperates hovered around
zero -but on the day we enjoyed glorious sunshine
throughout.
Bolton’s Market Hall just happens to be home to a
bar called “Great Ale at the Market” so it was the
perfect place to start our tour. It was voted Bolton
Camra Pub of the Year 2016 – a worthy award for
this outlet - where the seating is a communal affair
and shared with other Market Shoppers.

After “aperitifs” we strolled to the nearby Hen
and Chickens on Deansgate. This pub had been
closed for a while and only reopened again a few
weeks prior to our visit. Thank goodness as we
were warmly welcomed and enjoyed ﬁne beer in
pleasant surroundings’, a credit to the licensee’s
hard work in restoring its ambience. Oh... and they
do discount for Camra members, which is always
welcomed!!

cask ales and all in good condition but we couldn’t
linger as time was pressing.
Then it was a short walk to the historic Churchgate
area of Bolton Centre where history records the
execution of James, the 7th Earl of Derby for leading
a massacre of Boltonians in 1644 during the Civil
War. Apparently he was kept the night before his
beheading in the next pub we visited – The Olde
Man and Scythe – one of three pubs in very
close proximity to each other on Churchgate and
all very different. It is often referred to as the Cider
‘ouse. This pub is probably the most traditional “old
world” of the three, and is reputedly the 4th oldest
pub in the country. It offers a good range of ales,
including beers from local brewery Bank Top. All
in good fettle and attracting discount for Camra
members.
Directly opposite is Hogarths a Brewpub and
Victorian Gin Palace!! It is a vibrant and therefore
noisy pub especially on the Saturday we visited and
TV screens adorn the walls, but it has 4 handpulls
serving a range of well kept beers and including
one or two from their own range, brewed at the
back of the pub. All enjoyable.

Further along Deansgate are three pubs in close
proximity to each other – ﬁrstly the Old Three
Crowns with its impressive window frontage
and good sized rear beer garden. Cask is from
Theakstons and nice it was, but sadly only the
one was available on our visit. Almost next door is
The Millstone which had Holts Bitter on handpull
in ﬁne form. Nestled sort of In between the two
pubs lies the Elephant and Castle, a large sports
themed pub which was very busy but most of
us managed to ﬁnd seats. It has a good range of
18
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Opposite and just around the corner of the
Swan Hotel nightclub is the Barristers Bar with
panelling and decoration to create a traditional pub
atmosphere although getting to the toilets is akin
to going in a Maze!! It offered a friendly welcome
and somewhere quiet to sup and talk although
seating was limited. Good range of quality beers
were on offer from breweries near and far.
Then time had overtaken most of the group and it
was time to go to our various transport choices and
head home. However, I and some waifs, decided to
head down Bradshawgate and call in at Spoons on
the way to the Bus Station. The Spinning Mule is
tucked away in Nelson Square in a quiet location
and has a split level interior with a long bar with
some seating booths to create a more intimate
atmosphere even on a busy Saturday afternoon.

The bar sports nine handpulls with ale from near
and far and some real ciders as well. Well kept
beers and nice friendly atmosphere rounded off a
perfect day!
P.S some others visited Great Ale at the Vaults
under the town centre shopping mall and were
wowed over by its quirky location. It is sister to the
bar at the Market Hall where we started our tour and
sits in the Victorian cellar to the former Market Hall
– confusing? It has 4 handpulls, with guest beers
and one house beer from Outstanding Brewery. It
also offers discount to CAMRA members.

Phil Brown

new website here:

silverstreetbrewingcompany.com

brewing here:
The Clarence drinking & dining, Silver St,
Bury, BL9 0EX 0161 464 7404 theclarence.co.uk

Support your local pub. Use it or lose it. Visit www.rob.camra.org.uk
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Saddleworth Scene - February 2017

The two landlords running the Swan (Top House)
in Dobcross are leaving the pub after ﬁve years. Since
they took over Michael Powis and Tim Newbold
have transformed the hostelry from a run down pub
under threat of closure to what is now the vibrant
centre of the community. While preserving the
best features of a village local they have sensitively
enhanced all the rooms and developed the basic
function room above the pub as “Upstairs at the
Swan”.This Pub Theatre has been described by the
Daily Telegraph as “playing host to an astonishing
array of frolics and fun and serious stuff”. In 2016
alone it played host to 56 performances of 42
different shows and generated over £35,000 paid
into the arts. These included diverse performances
of musical comedy cabaret, live music, plays and
comedy, and in 2015 the Swan was awarded The
Best Fringe Theatre Venue accolade for Greater
Manchester. Although Tim and Michael are leaving
they will continue to be involved with the Swan
organising performances at the theatre upstairs.
They regard the establishment and popularity of the
theatre as one of their ﬁnest achievements. Another
was the decision to knock down the wall opposite
the bar and open out the underused room behind
the wall into what has become the centre of the pub.
Food has been an important feature and a wide array
of home made dishes is served although they insist
they were running a pub with food, not a restaurant
and set out the rooms and food times accordingly.
During their tenure the Swan has received
numerous awards including Best Illuminated Pub
(for Christmas lights), Best Blooming pub (for
ﬂower displays) and Pub of the Year awards from
brewer Marston’s including the top accolade of
Best National Pub of the Year out of approximately
2,200 pubs, in 2013.
A regular entry in CAMRA’s Good Beer Guide,
the quality and range of their cask beers has
been excellent and currently they serve Marston’s
Pedigree, Sunbeam (the best seller), Cumberland
Ale, Wainwright and a changing guest beer.
20

As things stand
the duo will
leave at the end
of February with
the new landlord
coming in a few
days later. We
wish
Michael
and Tim a fond
farewell
and Tim (left) and Michael at the Swan
thank them for leaving us with a truly unique
establishment.
After six years at
the
helm,
landlord
Anthony Kinsey has
left the Farrars Arms
in Grasscroft to pursue
his music interests,
leaving the future of
the pub in doubt. Recently the pub has suffered
from the development of Uppermill village centre
nearby as a “destination” with numerous new or
upgraded food and drink venues now operating
there. As a result the footfall at the Farrars has
dropped off badly. Owners Enterprise Inns are now
reviewing how to take the business forward and
are advertising for new tenants to take over. In the
meantime local girl Liz Cosgrove who has worked
there for six years, has committed to running the
pub until 9th May. She has refocused the food offer
with a new tapas menu which is proving popular
in this historic venue, as well as continuing with live
music which was a key feature when Anthony was
in charge. On the cask beer front the bar now has
just one hand-pump dispensing Lancaster Blonde.
Although the Farrars has an unparalleled historyit was the home of the Saddleworth Lord of the
Manor in the seventeenth century and became a
hostelry in 1701 - it is difﬁcult to predict what the
future holds.

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

Greg and Cath O’Neill have left the Saddleworth
Real Ale Shop in Uppermill and Cath was sorry
to be leaving as she has made lots of new contacts
and friends since the business started up three
years ago. Business partners Les Gill and David
Halford who currently run the nearby Hare &
Hounds took over
in February. As they
have also taken on the
premises of the adjacent
second hand book shop
they have effectively
doubled the size of the
business and are considering the options of how
to take the new acquisition forward. It is likely that
the popular range of “craft” bottled beers will be
expanded, the key-keg draught beers will continue
and they will also review the opportunities for cask
beers, so watch this space!
In the meantime the Hare and Hounds is one
of the busiest pubs in Uppermill with live sport
including horse racing being very popular. Beers
on offer are well-kept Lees’ Bitter, MPA,and
Moorhouse’s Pride of Pendle.
The historic Cross
Keys in Uppermill
was closed for four
weeks in January
while the interior
was
completely
refurbished
with
as many as 40
The new bar at the Cross Keys tradesmen working
there. Having identiﬁed the need to replace ancient
plumbing and wiring in this Grade II listed building,
comprehensive plans were drawn up for approval
by the local planning authorities. The original stone
ﬂoor is now exposed, as are various wooden beams
previously covered in plaster, including a monster
oak beam behind the bar. The furniture has
either been reconditioned or replaced, the toilets
upgraded and the bar pushed out to give the staff
a better working space.
Although there have been no structural changes,
landlords Craig Wilkes and Dave Devine wanted
to keep the traditional feel of the pub with all
three rooms offering a pleasant and welcoming

atmosphere including real ﬁres in each. New or
reclaimed wood is much in evidence and there is a
muted tertiary colour scheme throughout. The pub
continues to be a showcase for John Willies’ cask
beers offering at least four; Bitter, Brewers Dark,
MPA and a seasonal, as well as hand-pumped
Thatcher’s cider. CAMRA members get a 10%
discount on cask beers so it’s well worth a visit to
see the new old Cross Keys!
The Saddleworth Beer Festival takes place
on Fri 3rd and Sat 4th March at the Civic Hall in
Uppermill with some 20 cask ales and ciders on
offer. Organised again by Peter Archer and Jon
Frankel, this charitable event is raising funds for
MIND, the Royal British Legion and various local
charities. Opening from 6pm to midnight on Friday
and 1.30pm to midnight on Saturday, live music
will feature throughout. Among the beers featured
will be offerings from Magic Rock, Thornbridge,
Ilkley and Bradford Breweries, Salopian and Vanilla
Stout from Bridge Brewery in Holmﬁrth.
The Railway opposite Greenﬁeld station is a busy
pub, especially when punters from the Transpennine
Rail Ale Trail arrive. However, over recent months
there have been several negative reports about the
number and quality of the cask beers available, with
some of the “regular beers” having run out.
It’s now two years since Geoff Haigh, the longstanding owner of the Rams Head in Denshaw,
passed away and little has changed at this family
run pub. The business comprises the main pub/
restaurant and a farm shop and cafe where
breakfast has recently been introduced. In the
coming months they plan to upgrade the car park,
add extra external seating and some windbreaks
to shelter the beer garden from the odd Force 9
coming straight from the Urals! As trade is quiet
during the week and busy at weekends they
have decided to focus on one cask beer, Taylor’s
Landlord, to ensure the beer is in good nick all the
time. However, extra beers are offered from time
to time, including Theakston’s Old Peculier in the
colder months. Although predominantly a food
outlet drinkers and walkers are welcome in the
pleasant snug next to the bar.
Ken Holt

To advertise in More Beer contact Neil Richards 01536 358670 or n.richards@btinternet.com
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29th Oldham Beer Festival

It’s that time of year again - and on the 31st March
and 1st April 2017 the 29th Oldham Beer Festival
returns to the Queen Elizabeth Hall in Oldham.
Once again we’ll be raising funds for the mayor
of Oldham’s Charity Appeal and following last
year’s successful event when beers from the West
Midlands were showcased, it’s now time to see what
the East Midlands has to offer. Many established
and popular breweries hail from Nottingham and
Derby, so it’ll be interesting to see whether the East
Midlands can outdo its neighbour. There will also
be a large selection of beers from other parts of
the UK and of course, a choice of locally brewed
beers as well as a foreign beer bar and of course, a
fantastic selection of cider and perry.
Having sold out last year, an increased number of
beers of all styles, cider/perry and foreign beers will
be available - so come and visit us - you’d be a fool
not to! (Couldn’t help slipping that one in!). April
Fools Day reference – Ed

For those arriving by public transport, the venue is
adjacent to Oldham Bus station and a ﬁve minute
walk from the Metrolink stop. For full details of
opening times and prices, please see the full page
advert in this magazine or visit us at
www.rob.camra.org.uk

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

Food will be available with Smith’s pies from
Castleton again being on sale together with a
range of other popular fare. Additionally we’ll
have entertainment on Friday night and with very
reasonable admission prices, you’ll be guaranteed
to have a great visit.
It’s certain to be a great weekend in Oldham - we
look forward to seeing everyone in at the festival so make sure you don’t miss it.

Peter Sheldon
Oldham Beer Festival Organiser

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
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Going To The Pub Is Good For You

Going to the pub is ofﬁcially good for you, according
to Oxford University researchers
It turns out that going to the pub might actually be good
for you—and no, it’s not because red wine boosts this or
that aspect of your health. Oxford University researchers
now believe that having a local pub is linked with
improved wellbeing due to social engagement.
Conversation among small groups is the key, though
alcohol’s “role in triggering the endorphin system” is
also important, according to their new study entitled
‘Functional Beneﬁts of (Modest) Alcohol Consumption’.
Professor Robin Dunbar, from Oxford’s experimental
psychology department, said: “This study showed that
frequenting a local pub can directly affect peoples’ social
network size and how engaged they are with their local
community, which in turn can affect how satisﬁed they feel
in life.”Our social networks provide us with the single most
important buffer against mental and physical illness.

“While pubs traditionally have a role as a place for
community socialising, alcohol’s role appears to be in
triggering the endorphin system, which promotes social
bonding.”Like other complex bonding systems such
as dancing, singing and storytelling, it has often been
adopted by large social communities as a ritual associated
with bonding.” He and colleagues found people with a
local pub they visit regularly tended to feel more socially
engaged and contented, and trusted other members of
their community more. The new paper combined data
from three studies including a survey by the Campaign
for Real Ale (CAMRA).Camra’s national chairman, Colin
Valentine, said: “We all need to do what we can to ensure
that everyone has a ‘local’ near to where they live or work,
the ﬁrst step to which is to strengthen planning protection
for pubs to stem the 21 pubs closing across this country
each week.”
The researchers were clear their conclusions related
to modest alcohol consumption.
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CAMRA National News

CAMRA Membership Soars
The Campaign for Real Ale (CAMRA) has just
signed up its 185,000th member, Katy Molyneux,
reinforcing its place among some of the top
membership organisations in the UK - and boasting
numbers above all but one of the major political
parties.

Labour Party – 515,000
Campaign for Real Ale – 185,000
Conservative Party – 149,800
SNP – 120,000
Liberal Democrats – 76,000
Green Party – 55,500
UKIP – 39,000

The milestone member was one of hundreds
signed up at the recent Manchester Beer and Cider
Festival, one of CAMRA’s many successful annual
events, which saw nearly 15,000 visitors enjoying
real ale, real cider and perry last week.
The organisation’s current membership puts it
ahead of the Conservative Party, the SNP, the
Liberal Democrats, the Greens and UKIP. Only the
Labour Party has more members.
After 45 years of being one of the largest singleissue consumer groups in the world, CAMRA is
still seeing nearly 10,000 new members join each
year. Issues facing the beer and pubs industry
still top the agenda for many, with CAMRA’s key
campaigns including the protection of pubs from
closure, keeping beer affordable and promoting the
wellbeing beneﬁts of visiting your local continuing
to strike a chord.
Colin Valentine, CAMRA’s National Chairman says:
“It is fantastic to see our membership continue to
grow year on year at such a successful rate. CAMRA
remains an attractive organisation in this day and
age because of our ability to adapt to the new issues
that face the beer and pubs industry. We have seen
the world of beer change signiﬁcantly since 1971,
with the rise in breweries and rapid closure rates
in pubs, which is why we continually evaluate our
purpose and strategy to reﬂect these changes. As a
result, we are looking forward to another 45 year
of pub and beer campaigning!”
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(Photo shows Katy Molyneux being signed up by
membership Team member Lyn Sharpe)

Revitalisation
The Revitalisation Project was launched in
April 2016, and CAMRA’s National Executive
commissioned the Revitalisation Project Steering
Committee to carry out an independent review of
CAMRA’s positioning, purpose and activity.
Led by one of CAMRA’s founders, Michael
Hardman MBE, the RPSC carried out a large-scale
consultation of CAMRA members this summer.
Tens of thousands of CAMRA members responded
to online surveys and almost two thousand attended
consultation events across the country.
The RSPC also sought the views of those with
involvement and expertise in the pub and beer
industries, including publicans, brewers, politicians
and journalists.

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

What’s On?
The Committee considered this wide range of
information and was conﬁdent that it provides a
representative view of those who took part in
the surveys and attended consultation meetings,
informed by understanding of the sector. It has
now submitted its proposals for CAMRA’s future
to the National Executive. While the Committee
has suggested new opportunities for CAMRA,
key to its proposals is that campaigning to protect
community pubs and clubs, real ale, cider and
perry, will continue to be our main campaigning
objectives.
The National Executive has accepted the report
as an independent, representative and unbiased
review of its activities and will now take the strategic
review forward to a conclusion - deciding if, how,
and when to make recommendations about
implementing the proposals.
CAMRA members will continue to be fully
involved in the process, and will be invited to
discuss the Revitalisation Project proposals at the
Members’ Weekend and Conference to be held in
Bournemouth in April 2017.
A ﬁnal decision on adopting the proposals/
recommendations will be taken at the Members’
Weekend and Conference to be held in Coventry
in 2018.

CAMRA’s Pub Search
WhatPub.com
For a number of years, people have been asking
why CAMRA as the UK’s largest and most inﬂuential
pub-going consumer organisation doesn’t have its
own online pub guide. Well now it does.
Members can use whatpub.com to search for
details of pubs across the UK and then look up
details such as opening times, descriptions, facilities
and of course details of the real ale and cider on
offer.

March
Tue 7th: Branch Meeting - The Baum, Toad
Lane, Rochdale
Saturday 25th: Coach Trip to Ormskirk area
2017 12:00pm Visiting selected pubs in and
around this market town in W Lancs. Full, but
reserve list available
Fri 31st – Sat 1st April: Oldham Beer
Festival, Queen Elizabeth Hall, Oldham. See
website and this magazine for full details

April
Tue 4th: Branch Meeting - The Baum, Toad
Lane, Rochdale
Saturday 22nd: Coach Trip around
Saddleworth Pubs. Presentation to Royal Oak
(Th’ Heights) and then visiting GBG and other
pubs in this rural part of the ROB Branch area.

May
Tue 2nd: Branch Meeting, The Baum, Toad
Lane, Rochdale
Wed 10th May: 9:55am Trip to the Houses
of Parliament. Full, but reserve list available.

June
Tue 6th: Branch Annual General Meeting,
The Baum, Toad Lane, Rochdale

All Branch Meetings start at 7.30 pm. 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.robcamra.org.uk

Rochdale, Oldham and Bury Branch. Campaigning to protect pubs and beer for 40 years.
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Family brewery crafting
tasty ales in the heart
of St Helens

V i si t
Us!

Tel: 07921 83 88 31

Bradfield Brewery is a
family run brewery based
on a working farm.

BRADFIELD
BREWERY LIMITED
Watt House Farm,
High Bradfield, Sheffield, S6 6LG

Tel: 0114 285 1118

info@bradfieldbrewery.co.uk

FOLLOW US ON
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We use only the finest
ingredients of malted barley
and English hops blended
together with clean, clear
Peak District water to
produce a fine range of cask
conditioned ales.
Our award winning Farmers
Blonde is an easy drinking
very pale ale with citrus
and summer fruit aromas...
why not ask for a Blonde in
your local?

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

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

Real cider is a long-established
traditional drink, which is
produced naturally from apples
and is neither carbonated nor
pasteurised.

Cider Bar Report from
Manchester Beer and Cider
Festival 2017
The cider bar at this year’s festival, held in January
at Manchester Central, was extremely busy once
again, with almost 90 ciders and perrys being
available for sale during the festival. The fastest
selling cider was Green Valley Rum Tiddly Tum
from Devon. The fastest selling local cider was
Madhatters Farting Dog from Stockport, closely
followed by Red Bank Raspberry cider from
Radcliffe.

The overall winner for cider was SiDa Maxonian
Mist cider from Macclesﬁeld, Cheshire with Udders
Orchard Whisky Cask cider from Huddersﬁeld in
second place. The overall winner for perry was
again La Cantina from Elland, West Yorkshire.
These three winners will now be entered into the
CAMRA National Cider and Perry Championship
to be held at Reading Beer and Cider Festival in
April 2017.
In view of the above competition the largest selection
of ciders and perrys ever on sale (anywhere in the
world !) was on sale at the festival. A total of 26
ciders and perrys were available for customers and
all sold out, several of them by Friday evening.
The Cider of the Festival, chosen by customers, was
Grumpy John cider from Shipley, West Yorkshire
with Gwatkin Farmhouse perry from Herefordshire
being chosen as Perry of the Festival. Well done to
both producers.
All in all a fantastic event in a fantastic venue with
fantastic sales once again.

New Cider Pub in Royton

The competition to ﬁnd the best cider and perry
produced in the North of England was held on the
Friday of the festival. A total of 15 ciders and 3
perrys from within Yorkshire, Lancashire, Cumbria,
Cheshire and Greater Manchester entered the
competition.
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The Bulls Head in Heyside, Royton is the latest
branch pub to start selling real cider and perry
with ciders from Gwynt Y Ddraig and Biddendens
already having been sampled by customers.
Currently on sale is Westons Country perry at 4.5%
abv.
The pub also sells LocAle beers and offers CAMRA
discount on the real ale and cider and perry.
Wassail
Mike Robinson
Branch Cider Representative

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

MORE

BEER
Current CAMRA membership is 185,500 and the
current target of 200,000 members is well within
sight. Ten years ago we had 79,000 members and
100,000 was the target.
• CAMRA, is extremely proud of its hugely
diverse
membership.
Over
185,000
individuals of all ages, backgrounds and both
sexes enjoy their CAMRA membership. 11%
of the total national membership is aged
between 18-30 years old; these are CAMRA’s
Young Members.
• CAMRA members are not all males, single
and middle aged, although a substantial
number are approaching retirement age, so
let’s encourage some new younger members
to join the branch.
• CAMRA has a strong female representation
with women making up one in four of the
total membership. Locally the rate is 20% of
the membership.

CAMRA Membership
Milestones 2007 - 2017
•

CAMRA has an increasing number of couples
enjoying membership (which comes at a
discounted price compared to two individual
memberships).

Locally the Rochdale, Oldham and Bury Branch will
probably exceed 2,000 members by the time you
read this article. The current branch membership
stands at 1,952, as of January 28th 2017, that’s
just over 1% of the national membership, a very
respectable level indeed. Ten years ago it was 650
members out of a national membership of 79,000,
which was 0.82% of national membership.
The branch has increased its membership by
300% in 10 years, a tremendous achievement, so
why not join us and campaign yourself for real and
real pubs? A membership form can be found on in
this edition of More Beer.
Mike Robinson

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.

31

GAET
GRIP
Our most popular and
famous beer. JW Lees
Bitter is an all-malt
brew that sets the
standard for all ales.
For more info on all
our beers visit us at
www.jwlees.co.uk/beers
For more info on all our beers visit us at www.jwlees.co.uk or follow us on
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