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In The Sticks
Welcome to the latest issue of “In the
Sticks” the newsletter of RuRAD, Rural Real
Ale Drinkers. We hope you enjoy reading it.
If you want to receive a copy electronically,
e-mail snugdave@virginmedia.com.
For current & previous issues log on to
www.dgmhall.me.uk/rurad. You can now also
find copies of the newsletter on the
Loughborough CAMRA web-site
(www.loughboroughcamra.co.uk/newsletters)
along with digital copies of other local beercentric publications.
As everyone will know, life in UK has changed
drastically in recent days with first the pubs,
cafés & restaurants being forced to close,
quickly followed by total lockdown other than
for shopping, exercise and essential services.
Because the April newsletter cannot be
delivered, there was talk of not producing an
edition at all but following an Extraordinary
General Meeting of the RuRAD Politburo, it
was decided that we should fly the flag for
the Rural Stay-at-Home Real Ale Drinker and
produce the issue and post it on-line.

APRIL 2020
convince them (even if you don't believe it
yourself) that a can of John Smith's Extra
Smooth is easily as good as any product from
one of the many micro-breweries that have
been established in recent years and that
sitting in the garden is so much more peaceful
and calming than the pub you used to go to
(apart from the constant racket from the
neighbours mowing their lawns, their
shrieking children and barking dogs, of
course).
Naturally, our commiserations go out to the
pubs & breweries, big and small which are
going to suffer over the next month or more
while they and we wait patiently for normality
to return.

Free Copy
priority right now.”
The Pattenmakers Arms in Duffield is up for
sale Lock, Stock & Quite a Few Barrels. The
asking price is £380k (apparently).
T h e Denby Lodge (Denby Village) closed on
March 2nd for a major refit and re-opened on
March 17th. It is currently selling 3 real ales,
2 from Pheasantry (PA and Ringneck Amber
Ale) and Nice Weather from Dancing Duck obviously to attract beer and bird Twitchers.
[Disclaimer: I only report what I'm sent! Ed].
T h e Marquis of Ormonde was scheduled to
reopen under new management on Saturday
April 4th (but for obvious reasons, this may
be delayed).
The Puss In Boots near Windley is rumoured
to have been taken over by the owner or the
Kings Head in Duffield following the death of
the long-standing licensee Stewart Austin
who with his wife Josie and sister-in-law
Megan, have run the pub since the early
1990s. Perhaps I ought to apologise in
advance in case any of this information is
incorrect! Our team of crack reporters are
not always 100% reliable – it's the ale, you
know. Your editor passed by on March 14th to
check it out but the pub was closed for
business on that occasion.

For those of our advertisers who are reading
this, it has been decided to still include the
adverts as a reminder that these pubs will
spring back to life once the current
restrictions are lifted. But there will be no
charge for the months where the printed
newsletter cannot be produced and
distributed.

Beer and Pub News
T h e t e n a n t s o f t h e Dog & Moon o n
Sadlergate left the pub with one day's notice
with the last trading day being on March 4th.
The following is an extract from the
statement posted on the Dog & Moon
Facebook page:
“It is with great sadness and regret that we
are making the difficult decision to close The
Dog & Moon for the last time tonight, after
nearly three years of trading.

Of course, now is the time we should be
thinking of those who may be suffering
unduly under the present restrictions so
please reach out to any Beer Tickers that you
know and give what comfort you can. Try to

“The Dog & Moon, previously known as The
Ostrich, The Shakespeare and The Blue Dog,
is a beautiful near 300 year old building, and
its previous poor ownership and recent
storms has led to drastic dilapidations in
more recent years, mainly focusing around
the roof area. On top of this, we are a young
family and spending time together during our
daughter’s formative years is our utmost

According to the Derby Telegraph, the White
Hart at Stanley is undergoing a £290k
refurbishment (inside and out) and is
scheduled to re-open in early April. Daughter
and father duo Georgina and John Eley will be
undertaking the project, with the help of
Heineken-owned Star Pubs and Bars.
The Poet & Castle, Codnor, changed tenants

on 16th March and going forward will feature
Everards beer range only and no guest ales
[report lifted from Derby Drinker].
Contributors: Bald Eagle, Charisma Bypass,
Emily & Ben (Smithfield), Snug Dave

Beer Festival News
There are no beer festivals! There's no point
in looking at the back page, there's nothing
there!

Amber Valley CAMRA Updates
For updates on forthcoming meetings, the
Amber Valley CAMRA Facebook page is
probably the best source of information.
Nora Harper has asked me to advise readers
that the Amber Valley Beer Festival (9-11
July) headliners on the Saturday night will be
Midnight Pumpkin Trucks and not The Modest
as stated in last month's issue. Nora
apologises for the error.

Club for an early start. I found a selection of
some 65 ales, 8 craft beers and some 11
ciders & perries, not forgetting the gin bar?
There was also a good choice of realistically
priced food. I sampled some 8 beers, which
included ales from Anstey, Fat Cat (Norwich),
Heritage (Burton upon Trent), Horncastle,
Round Corner (Melton Mowbray) and finally,
in my opinion the best beer I had, one from
Snowdon Craft Beer (Colwyn Bay). I was then
joined by Didler who turned up a bit later.
We then decided to take a tour around the
pubs in Loughborough before heading home.
The Swan In The Rushes was the first pub
we visited where we found beers from Castle
Rock a n d Charnwood. T h e Needle & Pin
micro-pub just down the road was closed so
we made our way to the GBG Blacksmiths, a
new entry in the guide - but were
disappointed to find Pedigree and Wainwrights
on, so never stopped for a drink. We'll never
know if the Wheeltapper micro bar was open
or not as we couldn't find a way in [not going
very well this, is it? Ed].
The Organ Grinder, a stone's throw away was
our next pub where there was a selection of
Blue Monkey beers on plus 2 guests, which
was our choice. We continued on to the
Moonface Brewery & Tap, which was basic
and rustic, just how I like my bars - there
were 3 Moonface beers on: X No1 Mild, Pale
Ale and London Porter plus a guest from Yeovil
Ales. The pale and the mild were sampled
between us and there was just enough time
left to call in at the White Hart. This is when
Didler decided to catch the bus home – it was
really good to see him and I enjoyed having
some company, instead of being Billy-nomates. Charisma Bypass.

RuRAD Supporting Local Beer Festivals
On Saturday March 14th, HH and myself
decided to visit the beer festival at the
Poets Corner at Ashover. There were 18 ales
to choose from either on the main bar or in a
marquee outside. We sampled a selection of
ales from Salopian, Lister's (American Pale
Ale), Anarchy, Roosters (Baby-Faced Assassin)
a n d Spitting Feathers (Empire IPA). I was
tempted by the Old Tom Original from
Robinsons at 8.5% but thought better of it.
On the way home we took a slight detour to
Clay Cross c a l l i n g i n a t t h e Rykneld
Turnpyke, where there was an impressive
selection of 12 real ales on the bar with a
good mixture of both guests and a selection
from Instant Karma, of which this pub is the
brewery tap. Just down the road we called in
at the Three Horseshoes where we found 4
real ales, the regular ales being Neepsend
Blond and Thornbridge Jaipur plus 2 guests,
one at £2 a pint - well worth the detour.
Charisma Bypass.
Loughborough Beer Festival
The opening day of the Loughborough beer
festival was my main destination, having
caught the train from Derby at about 11.30. I
arrived just after dinner time at the Polish

Spotlight on...
The intention was to publish an article about
the Smithfield in Derby in this issue but I am
holding it back until we can once more print
and distribute the paper copies. I think it
would be appropriate though to congratulate
Emily & Ben for winning the Derby CAMRA
POTY award for the 3rd year in a row.
Congratulations should also go to the Barley
Mow, Kirk Ireton (Ashbourne), White Hart,
Bargate (Amber Valley), Thorn Tree, Matlock

(Matlock & Dales) and Burnt Pig, Ilkeston,
also for a 3rd year (Erewash).

RuRAD Travellers Tales
Last month, I commented on the number of
articles that had been submitted to the
newsletter and how there was insufficient
room to print them all. Well now, I'm pleased
to be able to publish a few more as the lack
of beer festivals has freed up a bit of space
and, since the newsletter isn't to be printed,
I've added an extra page. And there aren't
going to be any new pieces coming in for a
while (boo-hoo, sob, gulp).

Yorkshire, Nov. 2019: Harrogate
After another disturbed night due to the
room thermostat being under external
control (I blame SkyNet, personally), we get
up and out of the hotel by 9.30 in order to
get to Skipton station for the train to
Harrogate (today's destination) for 10.17.
It's only 6 miles, plenty of time! Taking the
wrong road and then finding that many people
commute into Leeds from Skipton resulting in
a scarcity of parking anywhere near the
station, it ended up being a bit of a rush to
make the train! The weather is damp with
more of the same forecast but by the time
we get to Harrogate, we find that the worst
of the rain is to the south and we
experienced only occasional light drizzle. This
was the day when South Yorkshire and
Derbyshire received a month's worth of rain
in 48 hours or less!
The first pint of the day is at the Coach &
Horses which is a very smart pub indeed. It
describes itself as “traditional” but it's
certainly not like your average Derby or
Nottingham “traditional” pub. They even have
an “etiquette” policy: no kids, no dogs, no
overalls or workwear! Luckily, GC and I had
scrubbed up nicely and we were admitted.
They had 7 hand-pumps on the bar with beers
from mainly Yorkshire breweries: Daleside (x
2 ) , Tetley, TT, Bad Co., Brooklyn, Roosters,
Two By Two (Tyneside) and Half Moon.
Service was brisk & friendly although we
thought that the two barmaids had been
supping on Sunny Delight as they were both
bouncing around like Tiggers. The prices were

a bit steep with our round being £8.50 for
two pints - basically, whatever the gravity
was, that was the price in pounds!

Roosters, JW Lees, Hawkshead, Bristol Beer
Factory x 2, Beatnikz, Brass Castle and Tapped
plus a wide selection of kegs, bottles etc. Like
their other outlets, it's not cheap, with
prices ranging from £3.40 (3.7%) to £4.90
(7.2%).
We enjoy the usual Northern rail journey
back to Skipton via Leeds (ie. standing room
only) where we stop for a pint at the Canal
Boat (just because we liked it so much) and
listen to a young man doing unspeakable
things to songs by Bob Dylan, Tom Petty, the
Beatles etc. Since it's necessary to avoid
eating in the Premier Inn we stop at the Old
Swan in Gargrave for dinner and a final beer.
Snug Dave.

Sunday Spin in Tamworth

We then moved on to the Blues Café Bar,
just down the street from Betty's Tea Rooms
(which was packed). There were 4 ales on the
bar (and the barman on his phone). I ordered
a pint of Rooster's Birdman which looked like
chicken (rooster?) soup but the barman
didn't seem to notice. Since GC had had a
clear pint of the same ale in the Coach &
Horses, I queried it – and it was quickly
changed to Rooster's Italian Job. This micropub is modelled on an Amsterdam café bar
with live music every night and plenty of
music memorabilia on display. It was then a
short walk to the Old Bell Inn which is
another very smart café bar but with 8 real
ales on offer: Turning Point Lucid Dream, TT
Boltmaker, Theakston Old Peculiar, Ilkley Mary
Jane, Bad Seed Filter Bubble, North Sputnik,
Turning Point Project Zoes and Okells IPA – a
very respectable selection for what is
essentially a family-friendly food & coffee
outlet with the ambience of a Public Library.
Oh yes, and we enjoyed a pre-Christmas
snack of Pigs in Blankets at £1 a pig! Major
Tom's Social, a short walk away, reminded us
of a 1960s 6th Form common room with beer.
We had a choice of 4 ales: Roosters Highway
51, Turning Point Wavelength, Vocation Low &
Behold and Wiper & True Blackberry Porter plus
5 craft/keg beers the majority of which were
vegan. The bar is on the 1st floor of a building
which also houses a retro shop and a vinyl
outlet. Groovy man.
Taking a slight detour on the way back to the
station, we called at the Little Ale House
which is a charming micro – Harrogate's first
– with exposed brickwork and wooden
furniture. It was a bit cool on our visit and a
fire would have been a welcome addition.
There were 5 ales on hand-pump: Two By Two
Mocaccino Porter, Arbor All in the Mo's, Seven
B r o t h e r s Session, B r e w Y o r k Jarsa a n d
Coniston Bluebird Bitter. Returning to the
station, we have time for a swift half at the
Harrogate Tap, an impressively renovated
railway building overlooking Platform 1 and
run by Tapped Brew Co., who also run the
Sheffield and York Taps. They were offering
12 ales from North Riding, Neepsend, Gun,

I visit Tamworth fairly regularly, living close
by and generally, it's pretty predictable.
However, not so much on my recent visit - I
think I found the sweet spot!
A start was made at the Bole Bridge, the
town's remaining 'Spoons after the Closure
of the Silk Tie a couple of years ago. The
Bole Bridge had become rather tired after
much use and closed for a refurb/extension
in the autumn. I thought it had reopened
again recently and it was busy on entering but
because it was the third of three training
days prior to official reopening on 17th
December, no cash or card payments were
being taken - you were given [given? really?
Ed] vouchers to tender when ordering beer or
food. Anyway there were four guests on the
bar and my Hook Norton Twelve Days Original
Porter (5.5%) was on good form. It is but a
short walk to the Phoenix, as it is to most of
the town centre pubs because the centre is
compact. The Phoenix is a Stonegate outlet
bu t ha s a f a i r s e l e ct i on of b roa d l y
mainstream brews on offer. I decided to
linger a while to sample Kelham Island Riders
On The Storm (4.5%) and as one might expect,
it was good.
The Old Stone Cross, my next call attracts a
hard drinking, sports orientated crowd and is
loud and brash but they do feature the
occasional interesting brew. However, having
negotiated the inevitable bar flies, it was No
Lingering! as the selection was too
mainstream. Across Gungate is the Penny
Black, another Stonegate establishment.
There had been some talk that they were
improving the guest beer selection and there
were two ales from Dig-Brew on my visit:
Single Hop Centennial (4.2%) was most
acceptable, maybe enhanced by being
unexpected. It was then on to Crafty Two
(via the bus stop to make sure my intended
110 back to Sutton Coldfield was on their
current timetable). I had called in with Mr M
shortly after it opened during the summer
and at that stage there was much hope that
the pub would be selling a Locale. However, it
seems that this has not happened and there
were only mainstream brands on the bar (even
if one was Theakston Old Peculiar) so I didn't

stop. So down the ginnel to Market St and
the Market Vaults (Joules). The weather had
been quite bright on arrival into town but now
it was very dull and raining, a situation that
would continue for the rest of the day. On
entering the Vaults the bar faces you and I
thought “I don't recognise that clip – it
doesn't look like a Joules seasonal to me”. It
wasn't, it was Triple Point Gold (Sheffield) at
4.0% and a fine beer it proved to be.
Across the street is Tamworth Tap, always a
feast of goodies these days and the line-up
was very good. Amongst them Three Hills
(Northampton), Arbor, Bristol Beer Factory,
Tamworth, Neepsend & Hobsons.... whats not
to like? The best of the lot IMO was Three
Hills The Woodford Experiment V9 (4.8%) a
superb brew, my other choices being
Tamworth Big Game (4.5%) and BBF Notorious
(4 hop) (4.1%). Plus plenty of Jimi Hendrix,
Cream et al to listen to whilst supping - such
a good pub! It was then back to Gungate for
the Sir Robert Peel, another busy/boisterous
pub. They have usually got a house beer from
Church End on, but not this time. Its place
had been taken by Titanic Mild (3.5%) and
there was also Cherry Dark (4.4%) from the
same brewery as another option.... no Plum
Porter in sight thank goodness. My mild, whilst
a weak beer was in good order and tasty. I
then elected to look in at Hogarths, this
branch of theirs being very eclectic. I saw a
Hogarth's ale on the bar sometime in 2018,
even a Cheadle Brew House on one occasion
more recently. However, the selection is more
often Marston's o r i e n t a t e d s o I w a s
astounded to find 3 ales from Cheadle Brew
House on offer including Centennial (single
hop) (4.2%) and Stout (4.8%) - me eyes nearly
popped out of me head! Anyway the two
named were sampled and very nice they were
too.

Onwards to my final call in Tamworth, the
King's Ditch which is conveniently located a
few minutes walk from the bus. I
encountered
Waney Planey here so the
inevitable waffling ensued whilst enjoying
Shiny Free Rolling (Single Hop, Cascade, 3.8%)
a n d Fram ewor k Christmas Pudding stout
(5.3%). These selected from the usual
offerings of four gravity dispensed brews. So

after a pleasant half hour, it was time for the
bus back to Sutton Coldfield, the 17.33 being
the last one on a Sunday!
To end the day I called in at the Station Inn
(adjacent to the railway station) to sample a
couple of late additions to their Christmas
beer festival list: Silhill Christmas Ale (3.9%)
a n d Birmingham Brewery Merry Brummie
Spiced Rye Ale (4.7%). Both acceptable brews
and they brought matters to a close. The pub
abuts the station and I was able to watch my
train's progress on my phone app, only nipping
round to the northbound platform as it was
approaching - thats the way to do it! 10 mins
later I was home and the Taxi had remained
tucked up in its warm garage. the.chair.

Liz than much decent ale in this Greene King
pub. A welcoming smile and chat with Liz was
the highlight here with my Pheasantry Best
Bitter fairly average with 2 Greene King ales
p l u s A c o r n Blonde a n d Roosters YPA the
alternatives.
Across to the main street to the GBG
Hallcross - this was my first visit here as it
had not opened when here last. This pub
formerly housed the Stocks Brewery and the
keen landlord has resurrected these ales by
using the old recipes, now brewed by Welbeck
Abbey. On the bar were Stocks Select Best
Bitter, St Leger Gold & Old Horizontal – I tried
all 3 with the latter being the best drink of
the day. The landlord also showed me the
stock of ales for his forthcoming beer
festival and there was an excellent selection
of good breweries. Other ales here were
Abbeydale Moonshine a n d Te tle y Bitter, all
served from the tallest bar I have ever seen
with my chin only just reaching the bar top,
so not much good for dwarfs.

Doncaster: 28th January
On my almost annual trip to Doncaster I
started off at the White Swan, a typical
town boozer by the ring road and formerly of
GBG status. I was disappointed with the ale
here - I chose Jolly Boys Jolly Blonde over
Don Valley Atomic Blonde but it was pretty
moderate. On to the GBG Little Plough with
the usual early lunchtime selection of older
men drinking traditional ales. I joined them
for a decent Acorn Barnsley Bitter with Titanic
Plum Porter and Bradfield Farmers Blonde also
on. A short walk through the inevitable
roadworks took me to the GBG
Draughtsman’s Ale House on the railway
s t a t i o n f o r Milestone Maid Marion. The
landlord remembered me from 2 years ago
whilst chatting about his remarkable
restoration of the original tiling from a past
era. He also offered Electric Bear Whirly Bird
a n d Trevail East India Porter, which was a
collaborative between Thornbridge & St Austell.
Just opposite the station, the Railway had
recently received a local CAMRA award. The
enthusiastic new landlord had just the 2 ales
available of which I selected T T Golden Best
o v e r Roosters Yankee and it proved quite
reasonable. Close by at the GBG Leopard I
had a moderate Jolly Boys Yorkshire Bitter
whilst chatting with Grace, the amiable
barmaid. The other choices were Jolly Boys
Jolly Collier Porter and the dismal Marston's 61
Deep. I back tracked to the Tut 'n’ Shive,
more in hope of meeting long serving barmaid

Moving back towards the bus pickup I was
able to manage another first with the GBG
Queen Crafthouse which has extended its
opening times since my previous visit. The
best ale selection of the day here with Wild
Beer, 4Ts, Imperial and Hawkshead cask ales
on the bar along with my choice Chantry Zep’s
Collie Hop. The Imperial ale was What A Wasak
with unsurprisingly (to some) a picture of
Boris Johnson on the pump clip and there was
a large selection of keg ales too, so I need to
spend more time here next time in this rustic
bar. There is now a new covered market area
housing an array of street food and drink
outlets. I also discovered the Don Valley
Brewery Tap in here, featuring 3 of their
ales of which Bit O’ That was disappointingly
my worst drink of the day. A bit more
interest from the barmaid would not go amiss
so hoping for better next time. Fortunately
t h e Market Place was much better with a
friendly welcome from the new owner and
ales from Old Mill, Black Jack, Welbeck Abbey
(2) and Bradfield. My Old Mill Bullion IPA was
one of my better drinks and I look forward to
a return visit. Chris P Duck.

Chesterfield, Jan 2020
On Saturday 11th Jan I decided to head up to
Chesterfield and started off in the Neptune,
situated on a small back street and a pub I've
never visited before. It had a good array of 8
ales and I had a pint of Neepsend Triton
(4.6%, £3-30). The pub has now stopped
offering a CAMRA discount sadly. The ale was
a little hazy but in very good condition. A
short walk to the top of street brought me to
the Chesterfield Arms and it's always a good
call with a great choice. I had half of Black
Lodge Tomorrow Plus (unfined, 4.5%, £1.75)
and it was very good in this nice comfortable
pub. I then headed out to Brampton to the
Rose & Crown, a favourite pub of mine, for
half of Vocation Heart & Soul (4.4%, £1.70). A
superb ale, followed by half of Brampton
Griffin (4.1%) at a bargain £1-25 - top quality
beer. I then couldn't resist trying the
Penpont An Howl (5.4%, £1.85) - all excellent
and well worth the visit. With time creeping
on I wanted to call at the Old Poets Corner
i n Ashover as I'd not visited it since Titanic
Brewery took over. I found 5 Titanic ales with
around 4 guests. I had half of Five Points
Cryho (4.2%, £1.75) which was in good order.
It was just a shame about the number of
dogs that are allowed to dominate the bar
area with people eating. I found this rather
off-putting myself. Moving on, I managed to
make a call at the Shoulder Of Mutton,
Hallfieldgate for half of Ossett Yorkshire
Blonde (4.0%, £1.75 with CAMRA discount). A
nice drop but I was the only customer at
7.15pm - perhaps all the locals have signed up
to Dry January? I had some great banter
here with the amusing bar chap and even
managed to get half dozen of the pub's highly
regarded eggs. My final call was at the JDW
Waggon & Horses in Alfreton for a pint of
Exe Valley Fryers Thirst (4.3%, £1.45 with
CAMRA voucher) – a great price and a great
pint but again, quiet for this usually busy
'Spoons. The Didler.

Parbold & Burscough, Jan 2020
I met up with Trigger in late January for an
excursion out to Burscough in south-west
Lancashire. We caught the train from Derby
to Sheffield, the TransPennine on to

Manchester where we changed onto the
Northern service (I use the word advisedly!)
to Burscough Bridge. But first we bailed out
a t Parbold as there were four pubs we
wanted to visit. No.1 was the Railway Hotel,
right outside the station – a cracking Olde
Worlde pub where we found beers from
Martland Mill Brewery, Tetley's, Lancaster and
Prospect. Just a short walk away is the
Windmill where we sampled Swan Blonde
(4.0%) from Bowness Bay Brewery. Then it
was on to the Stocks Tavern for a swift half
- Jennings Red Breast (4.5%) - followed by
the GBG Wayfarer, home to the Problem
Child Brewery where we tried Rapscallion
(4.2%) and Scallywag (3.7%).
Then it was back to the station for the 10
minute journey on to Burscough. We started
at the Hop Vine which has it's own Hop Vine
micro-brewery to the rear of the pub – and
we tried Spitting Feathers Rush Hour (4.5%).
Just up the road to the Old Packet House
for a half of Martland Mill Arctic Convoy
(4.5%) before the footy match we'd come to
see – Burscough beat Congleton 1-0. It was
then back to the station and the train to
Manchester where we had time for a couple
of beers in the Bulls Head close by Piccadilly
Station before returning to Derby. Just a
couple of extra ales in the Alex and Brunny
before home. A cracking day out. HH.

Wayfarer Wanderer
On the morning of January 25th, pre-armed
with a Derbyshire Wayfarer, I arrived at

Derby train station where I procured a
Greater Manchester Wayfarer and got on the
8.15 Newcastle train and alighted at
Sheffield where I had a short wait for the
slow train to Manchester. I had about half an
hour to wait for the Huddersfield train,
which deposited me at Greenfield at about
11.20. With a good half an hour to wait
before the pubs opened I decided to walk to
Uppermill and then on to the GBG Cross Keys
Inn on Running Hill Gate, which was about a
mile and a half in total and I arrived 5minutes before opening time. This JW Lees
pub had 5 beers on hand pump of which I
went for Founders, which wasn't very good
(maybe it hadn't been pulled through
properly). En route I'd passed a sign for the
Church Inn proclaiming Saddleworth Brewery
so I took the slight detour to add it to my
itinerary (I wasn't looking where I was going
and nearly tripped over a peacock, of which
there were several, as I entered the pub). Of
the 6 beers on offer I went for Saddleworth
Mild, which wasn't very good (as I'd
suspected when it took the barmaid 3
attempts to top up my half..... and still failed
miserably!) but it's a lovely old pub ideally
situated next to St Chad Church.
From there I retraced my steps – thankfully
it was all downhill – to the GBG Albion Tap on
High Street where there were 4 wickets on
the go (2 at one end of the bar and 2 at the
other) and I plumped for Donkeystone DBA,
which was my first decent drink of the day.
Then it was the bus (a very mini-bus) to
Dobcross and the GBG Navigation on Wool

Road where the 4 beers on offer where a bit
disappointing but the Millstone Stout was in
very good order. I then got the bus back to
Greenfield where I had a 15-minute walk to
the GBG Donkeystone Brewery at Broadhurst
Business Park. This typically open plan
brewery bar had 7 of their beers on offer of
which I first sampled Neddy and considered
the situation. I had intended to stop off at
Mossley, but the train times meant I had
either 30 minutes or an hour and 30 minutes
to wait so I dropped Mossley from the
itinerary and had a half of Ferris Muler, both
beers being in fine form.
Heading back to the station I called in the
GBG King William IV to find 5 beers on the
go with Donkeystone Cotton Clouds. I don't
think I'd ever had a Donkeystone beer before
this trip but the 4 beers I'd sampled were all
very good. Next it was on to the GBG
Wellington Inn, which, had it not been in the
GBG I would probably have walked past, but
there were 7 ales on offer and Millstone Tiger
Rut was in good nick. I still had a bit of time
until the train so nipped in the Railway Inn
(handy for the station - surprise, surprise)
wh e r e Abbeydale Moonshine was the most
exciting of the 4 pedestrian beers on offer. I
got the train back to Manchester where I
made my way to the GBG Cafe Beermoth on
Spring Gardens where once I'd figured out
which the real ales were I went for Redwillow
Weightless, which was OK. Finally it was a
swiftish ha lf of Rooster's Howl i n th e
Piccadilly Tap before the journey home.
Rodders.

Beer Festival Diary – Near and Not so Near
Ooops! No Beer Festivals!
Well that’s all for this issue folks. If you have any info or news which could be included in a subsequent issue of “In the Sticks” please contact
Charisma Bypass on 07891 365887 or Snug Dave at snugdave@virginmedia.com by the 23rd of the month.

Edited by Snug Dave
Many thanks to all our contributors and the “In The Sticks” distribution team: The Baron, Big Foz, Charisma Bypass, Del Boy, GC, HH, Konrad,
and Sooty. Apologies if I've missed anyone. Thanks also to our advertisers without whom this newsletter would not get published.

Disclaimer: The content of this newsletter is confidential. It is strictly forbidden to share any part of this nonsense newsletter with
any third party without the written consent of..... I'm sorry I can't tell you that as that's confidential too.

