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4-5 Working with Prostate Cancer Support

I am delighted to start my welcome by congratulating all our
teams on their efforts and hard work, which led to us being
crowned the Best Brewing Pub Co at the Publican Awards.
Within the industry these awards are known as the Oscars
of the pub and brewing world, you can imagine this is
something we are very proud to celebrate.

We have all enjoyed the record-breaking summer of dry warm weather,
providing many opportunities to get out and enjoy the hospitality offered

William and Oliver Robinson, Joint Managing Directors
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by our publicans and our Managed Pub teams. This came as a relief to
customers and business operators alike following the wet and cold start
to the year.

I'very much hope this change in the weather we have seen is now mirrored
by a change in the political support pubs receive, it is very encouraging
to hear how passionate our new Prime Minister and Chancellor are
about pubs. We hope this will be reflected in further reductions in the
tax burden pubs and brewers are expected to shoulder. We are happy to

pay our fair share of tax, however we have been paying more
than this and recent changes in employment and business
rates have increased this disparity against other, specifically
on-line businesses.

Pubs are amazing community assets, they offer entry level
jobs allowing young adults to gain some financial freedom
and grow in confidence, some will take their new skills into
other professions and vocations, others stay and develop their
career, realising that there are no glass ceilings in hospitality.

Pubs are amazing
community assets, they
offer entry level jobs
allowing young adults
to gain some financial
freedom and grow in
confidence.

Pubs offer a great opportunity to help address the young adult
employment issues, especially around first-time jobs. I work
with many of the trade associations to get this message across
and we are pleased that in his time as Mayor of Greater
Manchester, our new Prime Minister was able to see this
happen first hand and the confidence this can inspire.

Robinsons has also been supporting Tom Kerridge’s VAT’s
the Problem campaign, which is calling for VAT to be reduced
to 10% across hospitality in England, as it is in Ireland and
the majority of Europe. At the time of writing, the campaign
has reached over 300,000 signatures, and
we’d love to help it reach the one million
target. Please sign up.

The reduction in VAT would help
businesses across hospitality invest for the
future, both in their buildings, but also in

. VATs the problem
their teams. sign up

Wishing you a pleasant late summer and Autumn.

N\

Walliam Robinson, jJoint Managing Director; Pub Division
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Working with Prostate Cancer Support to support our communities

¥— PROSTATE
CANCER
SUPPORT
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Over the last year, we’ve developed a great partnership with
Prostate Cancer Support, helping to spread the awareness of
PSA testing and the support the organisation provides for those
living with prostate cancer.

What is Prostate Cancer Support?

Prostate Cancer Support is a Stockport based charity working across the
North West, offering peer support, education and access to PSA blood
testing. Our work together began through awareness talks for our colleagues
and small-scale fundraising, and has grown into a wider partnership focused
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on a wider impact for our local communities.

We’ve worked closely with Phil Ormesher, Martin Stocker and Ian Cameron
from the not-for-profit to explore ways to make testing more accessible to
the people who live, work and socialise around our pubs.

So far, Robinsons has raised more than £6,000 in support of Prostate
Cancer Support through a combination of internal events and fundraising
raffles across our pubs. In March, in aid of Prostate Cancer Awareness
Month, we launched a limited-edition cask beer; Check Mate.

PUB PARTNERS

Introducing Check Mate

Check Mate was our 3.4% limited edition pale ale,

created in collaboration with Prostate Cancer Support.

The beers was shaped by the people closest to the charity.
The name ‘Check Mate’ was suggested by the charity’s
service users, while the style of beer was chosen by the
volunteers who help run the organisation day to day. We
created the liquid, team PCS came up with the concept.

Every cask of Check Mate stocked in our pubs played a
direct role in supporting prostate health awareness and
testing within our communities.

ROBINSONS
Turning beer into testing

For every cask of Check Mate that was purchased in
our pubs, we funded a PSA blood test for one of our
pubgoers. So, the more beers that were bought, the more
support we were able to give to the PCS organisation!

A PSA test is a simple blood test that can help identify
potential prostate health issues early. There is currently
no routine screening programme, which means events

like this and awareness raising are key.
Our PSA blood testing day

Earlier this year, we hosted our own PSA blood testing
day in our Visitors Centre, where individuals which
booked appointments came in, got their blood tested and

got to sample a half of Check Mate. Prostate
) Cancer

Support
The event welcomed 118 men for testing, helping to make

early checks more accessible locally. Through the sales of
Check Mate, our seasonal cask charity beer, which was
on sale throughout the month, we were able to host the
testing day entirely free of charge, removing cost as a
barrier and bringing testing directly into the community.

We encouraged colleagues, pub customers from Stockport
and the surrounding areas, and our Pub Partners to take
part in the initiative. Alongside testing, visitors were
welcomed into our Visitors Centre, with time to explore
the Robinsons museum in the old brewery site, sample
Check Mate and even meet one of our Shire Horses.

Early testing matters. From the 118 tests carried out,
22 men were identified as needing further investigation,
giving them the chance to seek follow up advice at an
early stage.

Help yoursell’ or help someone
vou know!

If prostate cancer isn’t something that affects you
directly, we’d encourage you to share the message, pass
the information on, and help someone else take that first
step. You can find out more about the work that Prostate
Cancer Stockport do, and the support they offer by

scanning the QR code.
-

N -
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OUR BEERS

International
Women’s
Collaboration
Brew Day

Our first all-female collaboration beer

Donate here

Earlier this year, we took part in International Women’s
Collaboration Brew Day (IWCBD) for the first time, marking the
occasion with a brand-new seasonal beer, EmpowHer.

l "
EmpowHer is a 4.4% peach beer that has been created entirely through
collaboration. Women from across our business came together to shape every
part of the beer, from the flavour and style through to its name, description
and visual identity. It was important to us that this was a genuinely collective
project, with voices from different teams involved at every stage.

The name EmpowHer was chosen following an internal vote, with almost
50 submissions put forward. The winning name was suggested by Fiona
Hardy and the pump clip design by Nuala Dudley, which also won the most
votes across females in the business.

“The campaign brings
breweries together across the
world to collaborate on beers
that celebrate the contribution
of women within the beer
industry 1)

International Women’s Collaboration Brew Day takes
place annually on the 8th March, around International
Women’s Day and is organised by Women On Tap CIC, in
partnership with SIBA, the Society of Independent Brewers
and Associates. The campaign brings breweries together
across the world to collaborate on beers that celebrate the
contribution of women within the beer industry, while

helping to create more inclusive and welcoming beer spaces.

Through the sales from EmpowHer, we were able to donate
£3000 to Cheshire Without Abuse, a charity nominated by
our team. Thank you to everybody who enjoyed this beer and
donated to such a worthwhile cause.
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INVESTMENTS

Earlier this year, The Fountaine Inn, Linton, completed a
four-week refurbishment of its accommodation, creating
a collection of stylish rooms that offer comfort and
character. Overlooking the picturesque Yorkshire Dales,
the transformed spaces have proved a welcome addition

for guests visiting this much-loved country inn.

shment of five letting rooms, including
one spacious king-size room with a double sofa bed, three king-size
rooms, and one twin room. Each space has been redesigned to enhance

both style and practicality; ensuring a relaxing stay for every guest.

The aim behind the project was to create a timeless, traditional
aesthetic, whilst also being practical by improving durability for the

pub’s outdoorsy n team used luxury vinyl tile

flooring throughout all refurbished rooms. Not only did this enhance

the overall look of the rooms, but it also makes the rooms more dog
friendly and practical - perfect for walkers and adventurers spending

the night after exploring the Yorkshire Dales!

olour palette is a theme that can be
ment, with soft pastel tones in the

bedrooms and bathrooms, complemented by carefully selected

The Fountaine Inn

tiling, bed furnishings, lighting and furniture. The result is beautiful

and creates the deal ambient space after a busy day.

The “Studio’ and ‘Barn Door’ rooms were thoughtfully decorated

with bespoke bedheads to elevate the rooms and make the beds the

focal point of the room, giving a sense of increased space in the more
s. The artwork in the roc s been carefully

urrounding landscape.

S capture the nce of natur

to the rooms, the

inclusion adds a layer of heritage and interest for guests to enjoy.

If you are exploring the Yorkshire Dales anytime soon, or now plan to,
make sure to book a stay at The Fountaine
Inn in Linton (oh, and don’t forget you can

bring our-legged friend too!)

The Fountaine The Fountaine
Inn rooms Inn website
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INVESTMENTS INVESTMENTS

Historic Lake District ' 73 - |
Inn reopens after an P , i _
8-week revitalisation = The Unicorn had seen very

few changes over the years. The

= . i1 1, recent refurbishment has now
. ——— ~~ given the historic pub a new lease

of life, enhancing its country pub
After an eight-week refurbishment, The Unicorn in Ambleside has been 3 - - ——— 0 g I
completely elevated inside. Registered as an inn since 1692 and part of i F . i | i) ol ik J : e : atmosphere that stl" feels true to

the Robinsons estate since 1982, The Unicorn had seen very few changes I y i : Y
over the years. The recent refurbishment has now given the historic pub g e i el ! : i, Its herltage.
a new lease of life, enhancing its country pub atimosphere that still feels : ‘ ol

true to its heritage.

Inside, what was once a dated space, is now filled with beautiful reupholstered and
reclaimed furniture, stained-glass features, and Ambleside inspired artwork throughout.

Original features have been restored and enhanced to celebrate the building’s history,

including exposed traditional Cumbrian stone walls revealed after removing layers of

plaster, reclaimed herringbone flooring, new panelling, and restored beams that have

been silicone blasted to return to their original character.

The bar area has been redesigned to improve flow and create more space, creating
a more open and welcoming area for all. A new reclaimed fireplace now sits at the
heart of the pub, blending into the building as though it has always been there. The

rear seating area has been transformed into a cosy snug, which only adds to the warm,
English country pub feel.

Additional thoughtful touches include a two-tone scrumbled ceiling effect, illuminated
stained glass behind the bar, and walls decorated with artwork and walking maps
inspired by Ambleside and the surrounding Lake District landscape. The new inner
lobby now opens up the view of the pub as guests walk in, making it a much more

welcoming space.

Upstairs, the inn’s five letting ooms have also undergone a complete refurbishment,
including structural alterations, full redecoration, and all-new furnishings. Designed
with muted greens, earthy tones, and nature-inspired artwork, the rooms now offer the
perfect place to rest after a day exp the Lakes.

Externally, the building has been redecorated to remain in keeping with the surrounding
area, while a brand-new roof was installed during the refurbishment works, requiring
a temporary road closure — which we would like to extend our thanks to the local
community for their patience during this time. The investment also includes a fully
fitted new catering kitchen, now serving a brand-new menu for guests to try.

“We are all absolutely delighted with how this project turned out. We have been
able to completely transform The Unicorn while still making it feel like it has always
looked this way. We already know how much the locals love the new look and can’t
wait for new guests to experience it. If you are in the Ambleside area, definitely pop

in to see it for yourself!”
Senior Designer at Robinsons Brewery

If you are in Ambleside, or visiting soon, stop by and try the new
menu, and experience the transformed inn for yourself. Scan the
QR code to visit The Unicorn’s website.

The Unicorn website




THE SYCAMORE

Fresh new look and improved beer garden

11

INVESTMENTS

Stamford park which is located opposite the pub. Additional decorative
touches such as a feature fire place, pendant lighting, wall lights and table
lamps help create a warm and inviting atmosphere, while new fixed and
loose furniture enhances both the dining and drinking experience.

Outside, the beer garden has undergone a complete transformation.
Previously, an area that blended into the pub’s car park, has now been
reinvented into a summer sun trap for guests to enjoy throughout the
warmer months.

As part of the refurbishment, accessibility
improvements have been introduced, including
a new universally accessible WC facility on the
ground floor. Customers can also enjoy a newly
added front-of-house coffee station, broadening
the pub’s daytime offering, If you are in the area,

pop in yourself and see the transformation!

Visit the website by scanning the QR code

The Sycamore
website




INVESTMENTS

MASONS
ARMNS

South Lakes pub reopens after tasteful
spruce up

The Masons Arms at Strawberry Bank, one of our beautiful grade

II countryside pubs in the Lake District, received a sympathetic

redecoration following a short closure earlier this year.

Sitting beautifully on the hillside in the Lyth Valley, the whitewashed inn has retained

all its original character and quirks. The cast iron fireplaces, low ceilings, wooden

beams, cosy rooms, and uneven stone walls are all left untouched, protecting the

pub’s distinctive heritage.

Speaking to David Yip, Manager at the Masons
Arms he said, “The interior designers have done
an incredible job of the decoration. We all love
the charm of the Masons, and therefore it was so
important to retain this, but the pub was starting
to feel a little tired and we needed to give it some
sparkle back.”

The new decoration is said to be inspired by the pub’s
surroundings. With dark wood and green colour
schemes, with the wall art and decoration attributing
the woodland and nature around the pub.

Upstairs, the front room has been designed with
the intention of hosting larger groups of up to 12
people, in a home away from home style dining
room setting

The pub reopened in early February and guests

4 ‘The interior
designers have done
an incredible job of
the decoration. We all
love the charm of the
Masons, and therefore
it was so important to
retain thisy y

have been loving the new look. The Masons Arms has five cosy suites and two holiday

cottages to stay in for those looking for a retreat in the countryside.

Visit the website here

[ ,npda
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INVESTMENTS

Bulls Head website
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“With its expanded
capacity, upgraded facilities
and sustainable design, the

Bulls Head is now even better

positioned to serve airport
travellers, families and
business guestsjyjy

INVESTMENTS

Swan with Two Necks

New upstairs space

The Swan with Two Necks, a real gem in the heart of
Stockport town centre, revealed a new extension of the

pub trading area following a five-week project that saw an
unused space converted and refitted into a new upstairs
drinking area.

What was once just a storeroom is now somewhere customers can
enjoy and relax in. To tie in with the downstairs interior of the pub,
new wood panelling in Brewers Tudor style, has been added to the
walls along with a cornice, picture rail and a rich heritage colour
scheme — giving the room the traditional pub feel that the building
really needed as a listed property.

The space has been finished with antique brass fittings, while ribbed

glass lighting helps enhance the warm colour palette. Velvet curtains

frame the bay window, and the room is filled with classic pub furniture,
carpeted floors and a reclaimed feature fireplace, which creates a focal
point and adds to the cosy feel.

The Design team did a fantastic job of making the
space feel as though it has always looked this way,
keeping that traditional Grade II pub character while
delivering a polished finish. A nod to Stockport has
been included through local history photographs
and artwork from local artist Kate O’Brien.

. . Swan with Two Necks
Visit the Swan with Two Necks for yourself and be website

transported back in time in a classic English town pub!
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OUR PEOPLE

WELSH WINNER

George III scoops best Pub & Bar in Wales award

In June, the George III, Penmaenpool, was named the
National Pub & Bar Awards Regional Winner for Wales.
This recognition highlights the exceptional standards of
hospitality and guest experience that our General Manager,
Dan champions with the team every day.

Dan started off as a kitchen porter and has worked his way up through
hospitality doing just about every role that the hospitality industry has to
offer. For Dan, hospitality has always been about people, “The customer-
facing side is still what I enjoy most. Making sure people have a nice
time, getting to know them and building those relationships”. That
personal touch is something guests quickly notice when they visit the
George III. While the pub’s location overlooking the Mawddach Estuary
is undeniably special, Dan believes it’s the people and atmosphere that
keep guests coming back, “We’ve got lots of regulars and returning
guests. Because we’re a smaller hotel, you really get to know people. The
team here are brilliant and that’s what makes the difference”.

Building and maintaining that team has been one of Dan’s biggest
priorities throughout his time at the George III. When asked what the
key is to building a successful pub team, his answer was simple: “Look

‘;&.{QHGE I I.F
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after your people. If the staff are happy, it shows”.

Winning Pub and Bar of the Year for Wales was a proud moment,
not just for Dan, but for everyone involved, “It’s really nice to be
recognised. The team deserve it and so does the pub”. The award
carries particular significance for Dan, who has spent the last six years
helping shape the George III into what it is today, “It feels personal.
I’'ve been here through so much and put a lot into the place, the George
is a huge part of my life”.

Congratulations to everyone at the George III for their consistent hard
work and commitment, which have made this award possible. You’re all
superstars and we’re proud to have you in our business. We’d also like
to recognise our colleagues working behind the scenes in our Managed
Pubs whose support helps our teams thrive.

Congratulations to Gemma and Gareth, our

amazing Pub Partners at the Victoria Inn, X x
Llanbedr, which also made it to the finals
and came so close t taking home the win. E o

Victoria Inn website

BREWERY

N\ R

We are pleased to have been recognised for another year
in the Northern Restaurant & Bar Top Fifty Power List
2026, an annual list highlighting influential hospitality
operators from across the North of England.

Now in its thirteenth year, the Northern Restaurant & Bar
Top Fifty Power List shines a light on businesses that have
demonstrated strong commercial performance and made a
meaningful contribution to the hospitality sector over the past
year. The listis compiled through a research-led judging process
led by industry experts, and we’re delighted to be recognised
alongside other great northern operators.

Inclusion in the Top Fifty reflects the collective effort of our

teams across brewing, pubs and support functions, as well as
the continued support of our customers and partners.

Work with us!

Looking for your next step in your
career? We offer opportunities across
our pubs, brewery and support teams,
with plenty of chances to learn, grow
and find your feet. Take a look at our

current vacancies and see where a

View current vacancies here

career with Robinsons might lead you.
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PUB HOPPIN”’

More than just a
beer sarden

Each year, many of our pubs undergo refurbishments and
investment projects to help preserve their character and
ensure they continue to thrive as welcoming spaces for
customers. While many of these improvements are supported
by us, others are driven by the creativity and vision of our
Pub Partners - particularly when it comes to beer gardens
and outdoor areas.

Gilpin Bridge Inn, Levens

A pub’s outdoor space can be just as important as its interior, especially as
the nicer weather approaches. Over the past year, several of our pubs have
transformed their outdoor spaces with upgrades, fresh new additions and
expanded areas to relax in the sunshine. Take a look for yourself.

Gilpin Bridge Inn, Levens

Situated just off the A590 as you begin your journey into the Lake District,
The Gilpin Bridge Inn is the perfect pit stop for a stay, a bite to eat, or
a refreshing drink before continuing your travels. Earlier this year, the
pub introduced exciting improvements to its outdoor space, including an
extended beer garden with additional bench seating perfectly located in a
suntrap and introduced a brand-new play area for children to enjoy while
the adults enjoy a drink soaking up the sun.

Horse Shoe, Newbold Astbhury

The Horse Shoe is another pub of ours that has recently invested in a brand-
new play area, adding even more to its already impressive outdoor offering,
The play area is great for children of all ages with a climbing frame, slide,
a sling swing and a bucket swing for young children and babies. Located in
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Horse Shoe, Newbold Astbury

Newbold Astbury, the pub has a relaxed community feel, only enhanced
by its beer garden. With plenty of benches in the suntrap garden, it is an
outdoor space which offers something for everyone.

The Sycamore, Ashton-U-Lyne

The Sycamore in Ashton-under-Lyne has undergone more than just an
internal refurbishment this spring. Its outdoor space has had a complete
transformation, turning what once felt like an extension of the car park
into a proper beer garden. Now making the most of its sun-trap position,
the refreshed space features new flooring, festoon-lit posts, refurbished
benches and beautiful planters, all of which have completely elevated
the garden and given it a much more welcoming atmosphere.

The Sycamore, Ashton- U-Lyne

INVESTNM

The Bulls Head in Marple reopened its pub garden during
the beginning of May with a new hybrid indoor and outdoor
space. The extension give the team freedom to use the garden
throughout the year. It has created a welcoming new area for
dining, live entertainment and private events.

A garden with a new lease of life

Before the extension, Pub Partners, Allison and Kevin already had a
popular beer garden in summer. When the weather turned colder or
wetter, they needed a space that could work just as well all year round.

With support from the Property Team, that idea became a new indoor
and outdoor extension. The space is ready for everyday trade, private
functions and community events. The investment has added 36 covers
which almost doubles the capacity of the pub no matter the weather.

Accessibility was carefully planned from the start. The team made sure
there was safe access for wheelchair users and prams. They also took care
to keep the space clear of trip hazards. The extension has a retractable
roof, full-height sliding doors and windows with weatherproof furniture.
In summer the space feels bright and open. In winter the heating helps
keep it cosy and comfortable.

The design was created to feel like a natural part of the pub. Timber

Bulls Head

A new hybrid indoor and
outdoor space in Marple

cladding brings warmth to the space and the wider entrance helps The
Barn feel connected to the main building.

“During the build, we faced challenges around the levelling of the site,
which meant we had to have two roofs and two separate structures
rather than one. However, this has really paid off, as it now gives us the
flexibility to create two spaces if needed.”

The space also works well for different types of events. A separate sound
system means music can be controlled away from the main bar. This
makes The Barn a great fit for live music, private functions and busy
day-to-day trade.

A space for the community

Since opening, The Barn has quickly become
a favourite with customers. Live music nights
have been a success, and the team has also
hosted private functions which have received
brilliant feedback. Allison and Kevin are excited

to make even more use of the space. They are

looking at brunch events, cinema nights and craft
workshops that will bring more people into the

Bulls Head website

pub in the near future.
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EVENTS

The Brewery Yard was at the heart of the celebrations, filled with familiar
faces from the local community, alongside our colleagues, customers,
and plenty of new visitors, all coming together to enjoy the atmosphere.

Everyone that entered our Brewery Yard was treated to a fantastic line-
up of DJs, food and drink vendors. Drinks were flowing throughout the
day courtesy of ourselves and the celebrations were made even more
special by the involvement of Stockport County and USKEES, who
were creating customer merchandise for the day. Another new addition
to this year’s party was a photo booth capturing the memories of the

event.

A huge credit goes to Track Brewing, Totally Stockport, our teams and
everyone involved for organising such a successful event and whose hard
work helped make brewery yard come together as a fantastic day party
venue. As the party continued into the evening, guests carried the party
on through the Underbank and around the marketplace.

We have loved hosting Stock Party for the past few years, and it really
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highlights the importance
of community for local
businesses.

We’re incredibly proud
to play our part, and
even prouder to stand
alongside so  many
brilliant businesses and
individuals who help put
Stockport on the map.
Make sure to follow our
socials to stay up to date Photo credits Totally Stockport
for next vyear’s Stock

Party! We are already thinking about how we can make it even bigger
and better (if that’s possible...)

OFi %2
Totally Stockport
Instagram

Robinsons

Robinsons
Instagram Facebook

PUB HOPPIN’

BEHIND THE SCENES
OF OUR STOCKPORT
PUBS

With our story starting in Stockport, it feels only right to

spotlight on some of the great characters you’ll find behind
the bars in our local Stockport pubs.

Pete & Holly - The Armoury

Woven into the fabric of Stockport County life, The Armoury
has the warmth and energy of a true local. In the past year,
Holly and Pete have brought fresh spirit to the pub, investing
their heart and soul into creating a place that feels welcoming
to regulars, matchday crowds and new faces alike. Holly and
Pete are there to commiserate and celebrate the highs and lows.

From new cocktail lists and refreshed menus, to opening
at lam for the World Cup, they have embraced every
opportunity to bring people together. Their program
of community events, including pub quizzes and pints/

pages book club nights, have added another layer to
The Armoury’s role as a lively neighborhood hub.

The Armoury
website

Emma - Red Bull

Since taking over in March 2025, the Red Bull has quickly

become a welcoming destination under Emma’s care. She

The Armoury

has brought new energy to the historic pub, creating a space
that appeals to all generations while staying true to its roots.

Music sits at the heart of the Red Bull, with regular DJ nights and
monthly guest performances bringing a vibrant atmosphere throughout
the year. Alongside cosy sofa seating, pool, darts, table football and
live sport, the pub offers something for everyone in each corner. From
younger visitors looking for a lively evening to long-standing regulars
enjoying cask ale and Friday table football nights.

Although the Red Bull doesn’t serve a permanent food menu, Emma
regularly hosts pop-up kitchens featuring local chefs and independent
businesses, giving visitors the chance to discover something new with
every visit while supporting the local community. On sunny days, the
hidden beer garden provides a peaceful suntrap, best enjoyed with one
of the pub’s popular frozen margaritas.

With four boutique letting rooms upstairs and a E 0

location just moments from the train station and the
ever evolving Under banks, the Red Bull is perfectly
placed for both wvisitors and locals, where Emma
combines traditional pub hospitality with a trendy
twist.

Red Bull
website

Red Bull :



OUR PEOPLE

SARAH
ROGERS

At the start of 2026, we caught up with Sarah Rogers to
celebrate her 15 years with us. Sarah is a key member of our
Head Office team, who has been delivering excellent guest
experiences throughout her time at Robinsons.

Yeah, amongst the many pubs they had, they had the Bells of Peover, the
‘Bells’ were my mum’s family. My mum was a ‘Bell’ before she married
my dad, and my great, great grandad was George Bell. I was christened
there, married there and lived there for 11 years. When I worked with
my mum and dad at the Bells, I won National Innkeeping Training
awards for individual licensee in 1993!

!"".!Iﬂ Award for Sarah
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It has! Before joining Robinsons, I worked for Scottish & Newcastle.
When I left, I already knew Alan Chapman [previous BDM], who
worked here, so I reached out to him. He gave me David Bremner’s
[Director of Marketing] number. From there, I met up with David, then
William Robinson [Joint Managing Director]|, came for an interview
and found out I got the job on Christmas Eve!
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I started working with just Pub
Partners, which was a combination
of helping with marketing, menus,
helping with events, even websites,
and I did that for seven or eight years
I think it was, and then it morphed
into my role on the Managed Pub
side of the business. It was a case of
“can you do a bit of this, can you do
a bit of that”. Until it ended up being
more and more Managed and then
I moved fully to Managed, which is
what I have been doing for the past

SEven years now.

Oh, so many things! Systems, how
we support people. When we opened
The Airport (first Managed Pub), we
didn’t have a training manual like
we do now. It was a case of “do we
agree that the uniform looks right,
do we agree that we are going to do
this” and we did it and launched it and it worked. But things have all
changed for the right reasons. Compliance and training are just some of
the things we couldn’t do without now.

From The Airport, yes! I think I have been involved in pretty much every
single Managed pub. We created everything for The Airport. From the
logo, the menus, the original uniforms are funny to look back on; they
were like Air Hostesses uniforms! Things have all evolved. I suppose
though, I don’t really know anything other than pubs. I worked at
Greenall’s, then I went into Inn Partnership, then Scottish & Newcastle
which became Heineken, where I was Business Development Manager.

I don’t think one day is ever the same. Even today, I have been in a
meeting from 9 until now, talking about our objectives and how we
are going to grow Managed pubs. Tomorrow, I'm walking around the

OUR PEOPLE

Bulls Head in Hale Barns, creating a chalk board plan for the sign

writer coming on Thursday. The role can really vary, another day I
can be making orders for anything from uniforms to toiletries, to POS,
anything in hotel rooms.

I think it comes down to smartness, politeness, and making people
feel really welcome, you can’t go wrong with that. You want to offer
a warm, genuine welcome. The same goes for appearance: you don’t
want to look overly formal or scruffy. The aim is for people to walk
into our pubs, have the best possible experience, and leave wanting to
come back.

The people, easily. No two days are ever the same, as I said before.
What I've learned over time is that you never really get to the end
of your to-do list. As long as you can compartmentalise that, do
what you can, and accept that, it’s all that matters. It’s doing all the

different things I do and then seeing it all
come into play. It’s the little bits and bobs
around the pubs and being proud of the
difference I make.

I really enjoy helping people, and seeing
positive customer feedback is always
rewarding. It makes the hard work feel
worthwhile. It was also really nice to be
able to reward our housekeepers last
year too

Yes, definitely. That was a really nice,
positive thing I was able to do. Our
Housekeepers work so hard across all of
our sites, so it felt only right to give them
all gifts to thank them. It was a surprise
thank you and I think I handwrote 80
cards - I remember that for sure!

Well, over the years I have learnt don’t
over promise and under deliver, because
that only ever ends up with egg on
your face. Always be polite, but stick to
your guns, don’t be afraid to stand your
| ground. If you've got a belief, stick to it,
don’t let other people push you around.

1k m Which I can think naturally can be quite

~ hard for women especially, you've got to

be strong minded and thick skinned!

I'am Cheshire girl born and bred, so that’s never going to change. I do
love going to North Wales and Cumbria though, but Cheshire for sure.
I can tell people where to go with pubs being part of the directions...

Tor favourite pub, without being biased, I absolutely love the Bells of
Peover. I spent a long time in the Spinner & Bergamot growing up too,
my auntie had the Spinner so I was there a lot when I was little. My
cousin David had The Plough too. I'd be really stuck to say a favourite,
I have got a few, we have got some absolute gems on our estate. The
Fountaine is beautiful and then I love the Tempest too, it’s such a big
site. Out of them all, it will have to be the Bells of Peover though. Even
though I am not involved in it with it, being a Pub Partner pub, it’s
place close to my heart.

A huge thank you to Sarah for taking the time to catch up
with us, and thank you for continuing to make our pubs
great places to visit (and work)!
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INVESTMENTS

GLYN Y WEDDW

The Glyn Y Weddw Arms, Llanbedrog, reopened following a
15-month closure after a devastating fire caused significant
damage and forced the much-loved village pub to cease
trading in 2025.

The investment has transformed the interior while preserving the
character and warmth which the pub is known for. The ground floor
trading area now features a rich colour palette of mustard yellows and
deep greens, complemented by floral fabrics and wall coverings. The
refreshed design successfully combines contemporary styling with the
charm of a traditional country pub.

A new log-burning stove with a brick surround has been installed in
place of the former open fire and traditional flagged flooring has been
introduced throughout much of the pub, complemented by timber
flooring and tartan carpets within the snug areas.

The bar remains in its original place and has undergone a full
refurbishment, including the addition of sage green tiling to the bar
back that complements the timber finishes. The pub’s popular carvery
counter has also been reclad to integrate with the new design scheme.

There is now a mix of fixed booth seating and loose furniture throughout
the pub, upholstered in premium fabrics and leathers in earthy tones.
Carefully designed lighting creates a warm and welcoming atmosphere in
the evenings, while natural daylight enhances the interior during the day.

Page 24

Externally, the building has been fully repainted and has new signage
and an updated lighting scheme. Significant investment has also been
made in the outdoor areas, including new benches at the front of the
pub and enhancements to the popular covered seating area.

As part of the investment, our Pub Partner has installed a new children’s
play area to replace the former playground. Complete with climbing
frames, slides and swings, it has been positioned next to the outdoor
seating area so families can spend time together while children play.

¢This refurbishment has been an honour to
work on. Following such an unexpected closure,
it was important that the investment reflected
the dedication and commitment Martin and his
family have shown to the Glyn Y Weddw Arms
over the past 25 years. We wish them every success
with the reopening and are confident that both
returning customers and first-time visitors will
love the transformed pub.??
Designer, Robinsons Brewery

This refurbishment marks the beginning of a new
chapter for the Glyn Y Weddw Arms, ensuring
it is ready to once again serve the Llanbedrog

community, as well as welcoming new visitors to

Glyn Y Weddw
Arms

the area, for many years to come.

INVESTMENTS




OUR PEOPLE

In celebration of International Women’s Day in March, we
thought it was important to show the fantastic women which put
in the hard work every day in our Managed pubs. From starting
their careers with us, to progressing through different roles, we
have had the pleasure of witnessing our female employees hard
work pay off, whilst being the faces of our pubs. Meet Chloe,
Ammie, Demmi and Hannah, who took the time to have a chat
with us to talk us about what a good day looks like to them and
what the best thing is about being a woman in our pubs.

Assistant Manager at
Queens Head, Troutbeck

Chloe has been with Robinsons for nearly six years. She
started as front of house, worked her way up to Assistant
Manager, and has stepped up to run the pub when needed,
taking it all in her stride.

What does a “good day™ at work look like?

“We’re very lucky to have lots of regulars, our customers feel like family,
and seeing that connection makes every day great.”
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THE WOMEN

What is the best thing about being a woman
working in pubs?

“Women bring an extra level of empathy to the role, whether it’s
customers or staff facing challenges, the way women communicate helps
people feel heard and supported.”

Who has supported or inspired yvou most?

“The female leadership team at the Queens Head Troutbeck have
inspired me. The team are all strong, supportive and have encouraged
me to take on more. The guidance I have received has made a huge
difference to how my career has developed”

What challenges have you faced?
“Sometimes customers or older staff underestimate you because of your

age or gender. You need to assert yourself respectfully and show that
you’re capable, no matter what anyone thinks.”

General Manager, The Crown Inn

Ammie, Crown Inn

Ammie’s journey shows just how much can change with
hard work and when you believe in yourself. After being told
she’d never run a pub because she was a woman, she proved
otherwise, progressing through Robinsons from Assistant
Manager to General Manager now at The Crown Inn.

OUR PEOPLE

What does a “good day” at work looKk like?

“A good day is having a laugh with the team and the customers. I'm
lucky enough to work with a brilliant team, and we all genuinely get
on well. When everyone’s enjoying themselves, it creates such a great
atmosphere, even if it’s not about the work itself, you feel it, and so do
the customers!”

What are you most proud of in your job?

“I'm proud to work for Robinsons. They’re ahead of the trends and the
times, giving people like me space to grow and the opportunity to do a
really good job. There’s always room to learn and progress.”

Who has supported or inspired you most in
vour working life?

“There’s one person, Diane, who was the General Manager of the
Crown Inn before me. She really helped build my confidence when I
started. I didn’t think I'd ever be as successful as I am today, and she
encouraged me along the way: I still call her for advice now.”

What is the best thing about being a woman
working in pubs?

“People often have a stereotypical view of someone working in a pub, no
one ever assumes I'm the General Manager. The best thing is proving

them wrong and helping make it normal for women to work and lead
in pubs.”

The Waggon & Horses

BTERL - T T e e Y e T

Demmi & Hannah, Waggon & Horses

Demmi has spent eight years building her career with
Robinsons. She started at the Royal Ship as a receptionist,
grew her experience at the Wynnstay Arms and the Rising
Sun, and today leads as General Manager at The Waggon
& Horses.

Hannah joined The Waggon & Horses four years ago as a
CDP and has worked her way up to Head Chef. In a kitchen
traditionally dominated by men, she’s shown what’s
possible when hard work meet opportunity.

What does a “good day” at work look like?

Both Demmi and Hannah: “Busy, chaotic but organised. Staff getting
along well, service running smoothly, and everyone shattered at the end

12

of the day, that’s what a good day looks like to us
What is something vou're proud of in your job?

Demmi: “I’'m proud of becoming a General Manager from a
receptionist and of the team and culture we've built here. It’s so
rewarding to see the workplace ethic and team spirit we’ve created.”

Hannah: “Absolutely;, I feel the same. Seeing how everyone works
together makes the kitchen run smoothly, also achieving 100% on our
kitchen audit was a real highlight!”

What is the best thing about being a woman
working in pubs?

Demmi: “The industry is changing, it’s becoming more of a level
playing field. People take you more seriously, especially young women
stepping into management.”

Hannah: “T still face stereotypes in the kitchen, but we’re proving
every day that women can lead and succeed. We’re often treated like
underdogs, but we’re not.”

Who has supported or inspired you most?

Both Demmi and Hannah: “It’s our colleagues at Robinsons, everyone is
motivated, shares the same values, and works together as a team. That’s
what makes Robinsons such a great place to grow and succeed.”

What advice would you give to other women
thinking of coming into a pub role?

Demmi: “Be confident, gain product knowledge, speak with authority.
If you’re challenged, back yourself and show that you mean business.”

Hannah: “Just go for it! Don’t question yourself. Have confidence and
smash it. Form allies with other women, we’re all on the same path and
can support each other.”

A huge thank you to all of our female employees for their
hard work, for taring down stereotypes and for leading our
pubs to success! Here’s to raising a glass to women stepping
up and making their mark in every corner of the pub.
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The Best Brewing
Pub Company 2026

We’re incredibly proud to have won Best Brewing Pub
Company at the Morning Advertiser’s 2026 Publican Awards,
the most respected and competitive awards programme in
the UK pub industry.

Speaking to colleagues at Robinsons, Oliver Robinson, Managing
Director, Beer Division said

“This award reflects not only the quality of our beer and our pubs, but
the strength of our business as a whole, and it belongs to every single
one of you.

Three years ago, we set out our Ambition to become the UK’s leading
family brewer. Winning this accolade is a clear marker that we’re turning
our Ambition into reality. It’s the result of your passion, your pride, and
the unwavering commitment you take in being part of our family business.
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“This award reflects not
only the quality of our
beer and our pubs, but the
strength of our business as
a whole, and it belongs to
every single one of you. §jy

Oliver Robinson, Managing Director, Beer Division

We were recognised for exactly the things that
make Robinsons special.

Become part of our team!

. . If you’re thinking about your next step, or taking
O 1 le, wh \ hat tl . . .
ur incredible people, who care decply about what they do your very first one, a career with Robinsons could be

* Our innovative own brands, created with quality and character and a great place to start. We offer opportunities across

activated superbly across our pub estate. our pubs, brewery and support teams, with plenty

* Our unwavering commitment to beer quality, driven by teams who of chances to learn, grow and
8 quaiity, Y find your feet. Take a look at

; . .
won’t compromise on the perfect pint. our current vacancies and see

* Our £ 8.4 million state-of-the-art brewhouse, already proving its where a career with Robinsons

impact as we continue to modernise and future-proof our brewing. might lead you. Scan here to

find out more.

* Our continued investment across our pub estate, ensuring our pubs

William and I have attended
these awards for twenty eight

‘ THE

Publican
_Q_ Awards

years, and while we’ve only
recently started entering them,
this is the first time we’ve taken

home the trophy, making it a
truly memorable moment. It’s
difficult to describe the personal pride I felt on behalf of everyone last
night. But on behalf of William and I, we want you to know this: if’ we
could have taken every one of you onto that stage with us, we absolutely
would have. This win is yours.”

It marks a standout moment in our long history as a sixth-generation
family brewer, and a major milestone in our ambition to become the
UK’s number one family brewery.
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Sun Inn, Llanengan

The Sun Inn is the perfect place to refuel after exploring the western Lljn
Peninsula. Just a short distance away is Porth Neig so known as Hell’s

Mouth), a stunning beach popular with surfers, kayakers and walkers.

Whether you're following the coast or heading inland, there are plenty of scenic
routes nearby. The Mynydd Rhiw route is a fantastic option, where spectacular
views are matched by a rich archaeological heritage, including evidence

spanning from the Neolithic period to the Middle Ages.

The Mynydd Rhiw Loop from Plas yn Rhiw to Llyn is
a moderate 4.3-mile walk, typically taking just over two
hours to complete. The route offers terrain and fantastic
views from the summit, stretching across much of North
Wales, including views of Cardigan Bay and the dramatic

coastline of the Llyn Peninsula.
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Peninsula

The drier months bring endless
opportunities to get outdoors and
discover the beautiful coastal walks
of North Wales. Abersoch truly
comes into its own during late
summer into autumn, thanks to its
unique microclimate, and it’s easy
to see why the Llyn Peninsula is such
a popular destination for outdoor
enthusiasts.

Whether you’re strolling along the coast,
tackling one of the Llyn Peninsula’s scenic
walking trails, or making the most of the
area’s fantastic watersports, there’s no
better way to round off a day of adventure
than with a visit to a welcoming local pub.
Dotted across the peninsula, you’ll find a
number of Robinsons pubs that are perfect
for a well-earned pint and (or) a delicious
meal after a day of exploring.

PUB HOPPIN’

Glyn Y Weddw Arms, Llanbedrog

Glyn Y Weddw Arms

Having reopened earlier this summer, the Glyn Y Weddw
Arms is back and better than ever. The pub has long been a
favourite stop for walkers exploring Llanbedrog Beach and
the surrounding coastal paths.

Just a short walk from the beach and close to the beautiful grounds of
Plas Glyn-y-Weddw, it’s the perfect place to rest for a refreshing drink
or enjoy a hearty meal after a day spent discovering the coast. While
you're in the area, don’t miss the famous Tin Man sculpture, perched
on Mynydd Tir-y-Cwmwd and offering spectacular views across Car-
digan Bay.

There are several fantastic walking routes that
start or pass close to the Glyn Y Weddw Arms.
If youre looking for a longer adventure, the
Castell Abersoch — Abersoch Village and Har-
bour Loop from Llanbedrog is a great option:

For something shorter, the Mynydd Tir-y-Cw-
mwd Summit Loop from Llanbedrog takes just
over an hour and is the perfect route before or
after a well-earned pint.

St Tudwals Inn
and The Vaynol, Abersoch

Located on Abersoch High Street, both the St Tudwals Inn and
The Vaynol are perfectly placed for exploring some of the ar-
ea’s most beautiful beaches and coastal walks. With easy ac-
cess to routes around Ty’n Towyn, Traeth Porth Ceiriad and
Morfa’r Gors, they’re an ideal starting point whether you’re
planning a full day of walking or a lei-
surely afternoon on the beach.

If youre up for a challenge, the Mynydd
Tir-Y-Cwmwd loop from Abersoch begins in
the centre of Abersoch, right by both pubs,
and takes around five hours to complete:

If you’d prefer something a little shorter, the Llyn
Peninsula Coast Path — Porth Ceiriad Beach Loop
from Abersoch is a moderate walk taking just un-
der three hours, with beautiful views of the Llyn
Peninsula throughout:

St Tudwals Inn

The Vaynol 5

Y Bryncynan, Morfa Nefyn

Y Bryncynan is the perfect spot for exploring the northern
coast of the Llyn Peninsula. Within a short drive you’ll find
beautiful beaches including Nefyn Beach, Llanbedrog, Pwll-
heli and Traeth Porthdinllaen, making it an ideal stop after
a day by the sea.

Whether you’re following the coastal path or
don’t mind tackling a little rocky terrain, the walks
around Y Bryncynan offer some of the peninsula’s
most rewarding scenery.

Take a look at three circular routes from the Y Bry-

ncynan here:




TECH BROS

Allen & Jon celebrate 15 vears

cach in Technical Services

This milestone is a unique one. We’re not sure
if we’re celebrating a combined 30 years of
commitment to beer quality at Robinsons, or 15
years of what appears to be the strongest colleague
alliance of all time. Jon Kendall and Allen Bellamy
joined Robinsons just two weeks apart and have
made great strides in the beer quality across our
pub estate.

Aside from their day job of overseeing the beer quality
of our 250 pubs, the pair keep connected with others in
the industry, developing great relationships over the ye
They’re part of the Regional Dispense Association (Al is
now Chair) and get involved in plenty of events too.

ining us on Valentine’s 5 ago, Jon was
ointed the role of Cellar Te before promoting
to Senior Cella ic . Two weeks later,
Allen was employed as a Cellar Service Tec ian, then
promoted to nior Cellar Service Technician before
becoming Quality Trade Brewer. We thought it’d be fun to
get out of the office and into the van for the day and live a

day in the life.
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| also think we’ve seen
a real increase in people’s
positive attitudes. From our
teams at the brewery, to the
people that run our pubs,
there is a real sense of pride
to be a part of Robinsons.
| think that feeds from the

top.

¥ Left to Right: Allen Bellamy, Jon Kendall

OUR PEOPLE

Looking back over the last 15 years at Robinsons, what
moment stands out the most?

Jon: Setting up a cask bar in the houses of parliament has got to be
one of the highlights. The security was unreal, but they still let me
in. We even got a private behind the scenes tour, they did make sure
I left though!

What’s changed the most since you first started, and what’s
surprisingly stayed the same?

Al: When T first started all the beer dispense equipment belonged
to our Pub Partners, which meant that there was a real range in the
quality of the equipment out there and inherited quite a big job. We
were tasked to bring that equipment back under the ownership of
Cellar Services, allowing us to replace, repair and standardise the
equipment and improve the quality of dispense. By having all the
technical equipment under our ownership, it means we can offer
greater support to our Pub Partners, and when issues do arise — we’re
far more likely to be able to fix them all within the service we provide
at Robinsons.

I also think we’ve seen a real increase in people’s positive attitudes.
From our teams at the brewery, to the people that run our pubs, there
is a real sense of pride to be a part of Robinsons. And, I think that
feeds from the top.

If you could go back and give “day one you” a piece of
advice, what would it be?

Jon: Don’t be scared to voice your opinions, believe it or not people
do listen.

Al: Stick at it, it gets better!
What’s the most important thing to serving a quality pint?

Al: T think it’s hard to quantify that to one single thing. There are so
many important steps and processes to achieving the perfect pint,
but the most important, in my view, is hygiene. A clean cellar and
equipment, clean lines, clean nozzles for great beer dispense. Then a
clean glasswasher and glasses to ensure the quality of beer remains
great for the drinker. Get those things right and the rest falls into
place...

What’s the most frustrating issue you see time and time
again?

Jon: Don’t get me started.....TURN YOUR SECONDRIES OFF
WHEN YOU ARE CLEANING!

Well, it sounds like you’re quite passionate about that one, Jon!
Al, You’re the happiest team in the company... tell us about that?

Al: Probably a question best answered by the team. My view is trust
and communication are the key. Our team has over 200 years combined
experience in what we do. Obviously as a manager there are certain
choices and decisions, which I have to make. They might not be popular,
but I would be stupid not to draw on that experience and expertise of
my team to get the day-to-day things right for everyone.

What are you most proud of Robinsons and our pubs for?

The Best in Glass beer quality programme. Our team audit every
pub, every year. The results get better and better, which means our
pubs are more and more passionate and knowledgeable about serving
great beer! This makes me proud. It’s great to work with our pubs
and help them wherever we can.

What’s been your favourite role, project, or day on the job
so far?

Jon: Apart from the houses of parliament, planning, designing, and
installing the dispense equipment (with Al and the team) in every bar
and cellar. We have a big investment program at Robinsons, where
we transform a number of pubs every year. More often than not,
these will involve bar repositioning, or re-design, or refurbing the
cellar. These are huge projects. It’s the whole process from getting
the beer into the cellar, then from the cellar to the bar, and then
dispensing at the right points on the bar. There’s a lot involved and
working with the designers on project work like that is always good.
Then, a few years ago we worked on the newly built Saint Helens
Rugby Stadium, that was a good moment for me, being from Wigan!

What’s one thing you know now that you definitely didn’t
expect to learn when you joined?

Al: That what we do is appreciated. I've been in the industry for
a long time, but the recognition and appreciation of work we do
at Robinsons is rewarding. When I see posts on our Pub Partner
Facebook group, where people are shouting out and thanking our
team for what they’ve done to help. That’s special.

What keeps you motivated to stay with Robinsons after 15
years?

Jon: The focus on beer quality, from where the cellars where back
when we joined, to where they are now is unrecognisable. It’s been
exciting to be part of that process and seeing the vision come to
life. I think that also comes from being trusted to make changes and
try new things. Your opinion is respected, and if you want to give
something a go, you’re often encouraged.

Al: I've worked for different companies in lots of roles, but Robinsons
felt like coming home. There’s nothing more motivating than
someone taking the time to say a simple thank you, and you really
get that here.

Given you are joined at the hip, we thought you might have
said each other? And finally, if you’re still here in another
15 years, what do you hope people will say about your 30-

year contribution?

Jon: What do you mean if? Do you know something I don’t?
Hopefully something positive. I just like getting things done and
helping where I can!

Al: Ha, well, I’'ve been in this industry 45 years wouldn’t it be great

to finish on a 60-year high. But seriously I'd really like people to think
I’'ve made a difference.
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“ Some of our

Joe Farrell, Windsor Castle

If you are reading this issue of The Unicorn, there is a high
chance that you will be sat in one of the pubs featured on these
pages. Pubs are incredibly important to our communities.
Some guests have been visiting the same pub since they were
children; a local might pop for a pint like clockwork after work,
some visit to reunite with old friends, and others walk through
the doors for the very first time as newbies to the area.

All of these customers have one thing in common - they want to feel
welcome. Pubs see hundreds of new faces every year, yet the people behind
the bar will often remember you, greet you with a smile, and make you feel
like part of the furniture. That is what makes a pub such an important part
of the community. Across our pub estate, that sense of belonging goes far
beyond serving a pint; our pubs create spaces where the wider community
can come together.

From supporting local businesses and providing jobs in the community, to
hosting coffee mornings, creative workshops and charity fundraisers, our
pubs create places where people feel connected. There is always something
happening, and many of our pubs go above and beyond to support the
communities around them. Take a look at some of our community pubs in
and around Stockport...
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Dog & Partridge, Great Moor

Karen at the Dog & Partridge is well known throughout the Stockport area
for her dedication to the local community. The pub hosts a packed monthly
calendar of events and activities, from their ADHD support group SPACE,
to “Iriendly Faces™ every Tuesday - an open invitation for anyone to pop
in for a chat. The Dog & Partridge also hosts musical lunches and evening
entertainment throughout the month, welcome for everyone to join.

Dog & Partridge
website
Karen, Dog & Partridge
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The Railway, Rose Hill is another fantastic community
pub that regularly hosts events for local residents. On
the first Thursday of every month, the pub hosts an
over-75s social group, alongside its popular “Mingles” The Railway
. . . . . website

singles nights. Earlier this year, the team also organised a
Pints & Ponytails event, where dads could learn how to style their daughters’
hair while meeting and socialising with other dads in the community and

host ‘Mums Meet Up’ mornings.

Check out their website or follow on Facebook to keep up to date with future events.

The Railway, Handforth

The Railway, Handforth offers a bit of everything. On
Wednesday’s, they host their popular Burger & Poker
nights, while their live music nights offer a variety of
genres so there is always something to suit different tastes. Th‘iiﬂ‘;‘a‘
The Railway also hosts themed quizzes throughout the

week, making it the perfect place for a little friendly competition, great

company, and even the chance to win a cash prize.

By
[l

The Snipe is everything you could want from a local
pub. From family-friendly events where children can
enjoy visiting the pub’s guinea pigs, grabber machines
and sweet stations, to quiz nights, live music and @ The Snipe website
welcoming atmosphere, the pub has created a space where everyone
feels comfortable. Kate and the team are passionate about creating an
environment where people of all ages feel able to come together, have fun,
and even openly talk about mental health.

== At
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The Heron, Kendal

The Heron in Kendal is truly at the heart of community
life. From bingo every other Monday; to fundraising for

the local care home and charity race nights to weekly
quizzes, the pub is a central hub for the community that ~ The Heronwebsite

surrounds it. Whether visitors are regulars or in the area visiting for the first
time, our Pub Partners Kelly and Paul have truly made The Heron a friendly

pub ready to welcome customers new and old passing through Kendal.

Red Lion, Cheadle

At the heart of the community in Cheadle, the Red
Lion has earned a reputation for its warm welcome

and calendar of events. From going all out during

Red Lion website

the festive season to hosting engaging events year-
round, there is always something happening at the Red Lion. Alongside
popular quiz nights, guests can enjoy everything from creative lampshade-
making workshops to relaxed wine and cheese evenings, all delivered in
an atmosphere where everyone feels welcome. The team at the Red Lion
regularly share upcoming events and what’s on across their website and

Facebook page, so keep an eye out for what’s next.

The Puss in Boots is part of the Almond Family Pubs
group and is an excellent community-focused pub
in Offerton. The Puss in Boots hosts a wide range

Puss in Boots website

of regular events, including craft nights, weekly live
music, and a popular quiz night, while also serving as a welcoming space
for important life celebrations such as christenings, birthdays, and wakes.
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J
woostaowm - VAT'S THE PROBLEM

Michelin-starred chef, Tom Kerridge, is spearheading this
nationwide movement, and we are asking the whole of hos-
pitality to stand together to say ‘VAT’s The Problem — 10% is
fair for hospitality’.

We have pledged support for Tom Kerridge’s VAT’s the problem cam-
paign by printing the messaging on the back of five of our dray lorries.
The campaign for 10% VAT for hospitality is approaching 230,000
signatures and we are looking to help the campaign reach one million
signatures. Our dray’s can be spotted can be spotted across the North
West and North Wales, stretching as far north as Penrith and all the way
to the Llyn Peninsula.

WHAT IS VAT’S THE PROBLEM?

Hospitality is one of the UK’s greatest success stories. It employs mil-
lions of people, gives young people their first jobs, keeps high streets
alive and brings communities together. But the sector is under enormous
pressure. Rising energy costs. Food inflation. Huge employment costs.
Unjust business rates.

The highest tax burden in the UK economy. And on top of all of
that - a 20% VAT rate that is among the highest in Europe. On the
Ist July, the hospitality industry united together to launch ‘“VAT’s the
Problem’ - the sector campaign calling for hospitality VAT to be
reduced from 20% to 10%. This is a plan for fair tax. This is a plan
for growth.

Countries including Spain, Italy, France, Ireland and Germany know

how important hospitality is to society, and they know it pays too much
tax. That’s why they already support hospitality with lower VAT rates.

The UK deserves the same.

PROBLEW
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HOW WOULD A 10% VAT RATE HELP?

A lower VAT rate would support pubs, restaurants, cafes, hotels and night-

clubs, and many more. It would get businesses investing in jobs and help-
ing our customers, strengthen high streets and local communities. Because
when hospitality businesses close, communities lose far more than places to
cat and drink - they lose connection, opportunity and local identity.

This campaign is about everyone: Our customers, waiting
staff, chefs, kitchen porters, bar staff, hotel teams, farmers,
brewers, suppliers and producers.

Speaking about the efforts, David Bremner, Director of Marketing at
Robinsons Brewery said:

“We are keen to support the VAT’s the problem campaign, we are using
our networks to help spread the message and wanted to have an impact
beyond the digital screen, and what better than having the message driv-
en around the North West by our teams delivering to our pubs”.

William Robinson, Managing Director of Pubs, went on to say:

“The compounding impact of taxes on pubs and hospitality is really beginning
to bite the sector, the changes to National Insurance and National Minimum
‘Wage increases affect hospitality businesses especially hard. To be able to invest
n our teams and future growth, hospitality needs to be given the same support
it receives in other European countries. This will also allow us to employ and
invest in younger team members and through that help them
to develop skills which they can use throughout their careers.”

If you are sat in one of our pubs right now, VAT will
have affected this very building, the business and the

people inside of it. Please sign the petition to show your
support and help us reach one million signatures.
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Scan here to sign

OUR PUBS

Introducing

A new way to welcome great operators

.

\

We’re pleased to introduce Operator Partnerships, a new
agreement designed to create another route into running a
Robinsons pub.

Designed for community pubs

The agreement has been developed with community pubs in mind,
where strong local connections and a hands-on operator can make all
the difference. It gives us another way to support great pubs, attract
talented people into the trade and help operators build confidence
in their role.

Could you be our next Operator?

If you love bringing people together, becoming a valued part of the
community and running your own pub, this agreement could be ideal
for you. From live sport and music nights, to quizzes and community
events, it gives you the opportunity to put your own stamp on the pub
and create something special.

We take care of alot of the responsibilities, giving you more capacity
to focus on the great bits — being the face of your business and
ensuring your guests have the best experience! Choosing to be an
Operator gives you flexibility and expert guidance, whilst keeping
your overheads low.

Designed with flexibility to fit your future.

all sales.

Take charge of building your team and creating

ED Earn from every sale and take away at least 20% of

your own culture.
@ Keep your overheads down

and your opportunities growing.

Check out our Iatest Operator
Partnership vacancies here:




SHIRES

FOALS &
HORSES

The Robinsons Shire horses continue
the Hillgate name

In late spring, foaling season began with our Shires. For
those who may not know, alongside our great pubs and
beer, we are also proud owners of some truly stunning Shire
horses. Our history with the Shire horse breed dates back
over 185 years, when they played a vital role in delivering
our beers and carrying out heavy lifting in our brewery
yards, including moving cinders, hops and wastepaper.

Mojo & Challenger,
Royal Cheshire County Show

Our Shire horse breeding programme began in 2018 to help reduce
the risk of the breed being placed on the ‘at risk’ register. Since then,
we have bred 11 foals. The Robinsons Brewery Shire horse prefix is
Hillgate, aptly named after the location of our original brewery and

where our story first began.

Hillgate Josephine was born in the early hours of 17th April and is the
foal of Hillgate Cordelia’s Charm (Dilly), as well as the full sister to our
yearling filly, Hattie. Josephine is already proving to be a very confident
foal and certainly doesn’t shy away from being the centre of attention.

We are all very excited to watch her develop.

Rosie gave birth to Hillgate Krausen on 15th May at around 2am. His
name 1s inspired by part of the brewing process. As we name our foals
alphabetically and “J” was already taken this year, our Shires team
chose Krausen, a traditional German brewing term referring to the

addition of fermenting wort to a fully fermented batch of beer.

Both mums are doing really well, and we are delighted to have two
healthy foals - a colt and a filly - to carry on the Robinsons Shire
Horse breeding programme. Both foals were sired by Trem Y Wyddfa
Monarch, the same stallion who sired Hillgate Harriet and Hillgate
L.PA. This makes Hillgate I.PA. and Krausen full brothers.

Throughout the year, our fantastic Shires Team, along with Mojo
and Challenger, travel across the country visiting local communities,
events and, of course, our pubs along the way, proudly representing
Robinsons wherever they go. This summer, you’ll be able to see our
Shires appearing at a number of our pubs across the region. And don’t
forget, you can often spot one or both of them in the back field at the
Davenport Arms, Woodford.

In June, we were absolutely thrilled to see both Mojo and Challenger
bring home two awards at the Royal Cheshire County Show. Mojo and
Challenger won both of their classes, making it an especially memorable
event. It was also the first time Phil and Leilah competed in driving

classes at this show and what a result!

Phil won the Pairs class with Challenger and Mojo, and Leilah won the

Single Trade turn out with Challenger.

This is a huge achievement for both of them and one that is thoroughly
deserved. Their dedication and commitment to caring for our Shire
horses is second to none, and we couldn’t be prouder to see that effort
rewarded with such fantastic results!

Take a look at where you can find the Shires this summer or
scan the QR code to follow their Facebook page and keep up
with all their latest adventures!

COMMUNITY & SOCIAL VALUE

Natasha
Allergy
Research
Foundation

The UK's Food Allergy Charity

We’re proud to announce a new partnership with the UK’s
leading food allergy charity to support vital research, education

and awareness.

Founded in memory of Natasha Ednan-Laperouse, who died
aged 15 in 2016 after suffering a fatal allergic reaction to
sesame in a pre-packed food that was not clearly labelled, the
Natasha Allergy Research Foundation has become a leading
voice in food allergy awareness. The charity was established by

With food now

accounting for 25% of our

income in our Managed

Pubs, supporting research

and education around
allergens feels both

important and relevant to

our business.

Natasha’s parents, Nadim and Tanya Ednan-Laperouse, and
played a key role in the introduction of Natasha’s Law, which
requires full ingredient and allergen labelling on pre-packed

food for direct sale.

The Foundation’s work is focused on helping to make food
allergies easier to understand, safer to manage and, one day,
preventable. Its research aims to eradicate food allergies,
while its wider campaigning continues to improve awareness,

training and standards across the food and hospitality sectors.

With food now accounting for 25% of our income in our
Managed Pubs, supporting research and education around
allergens feels both important and relevant to our business.
Across our pub estate and brewing and packaging site, allergen
awareness 1s treated as a serious responsibility, with clear
information, consistent training and careful communication

playing an important role in keeping guests safe.

Allergies affect more than 20 million people in the
UK, around one in three of the population. For
many, this means living with the daily risk of serious
reactions, delays in diagnosis and inconsistent care.
We’re pleased to be funding work that could make
a real difference to people living with food allergies,
as well as the families, businesses and communities

around them.

The partnership will also give colleagues across
the business opportunities to learn more about
the Foundation’s work and get involved through
fundraising activity.

Many of our colleagues already champion allergen

awareness in their day-to-day roles, and this
partnership recognises the importance of that work while
helping to build greater understanding across the wider
business.
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INVESTMENTS

Stunning new furniture has |
been introduced, complemented
by countryside-inspired fabrics

and wallpaper that reinforces the
farmhouse aesthetic.
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RED LION

A countryside refresh for the Red Lion,
Lower Withington

The Red Lion, Lower Withington reopened its doors in late June after an
eight-week refurbishment that has completely transformed the pub’s

trading areas into a welcoming country pub destination.

The Red Lion has been refreshed to celebrate its character and charm, and has
been transformed into a light, modern farmhouse space that reflects its beautiful
surroundings. With its location being set amongst Cheshire fields and country lanes,
our Design team took inspiration from the local landscape to create a space that feels
contemporary, but true to its setting;

The biggest focus of the refurbishment was the reconfiguration of the trading
space. Before, the pub was split across several separate rooms, making the trading
space feel disconnected. By opening up the floorplan, the pub now flows seamlessly,
making it easier and more accessibly for guests to explore. The result is a much
brighter, more open and accessible pub for everyone to enjoy.

Previously, the interiors of the Red Lion were cold and what you could expect from
a traditional pub, but it has now been transformed into a beautiful country pub
with light oak fixtures, panelling and rustic planked floorboards throughout the
main areas to create warmth and texture, while making it a brighter space.

The much-loved Farmers’ Bar (popular with the locals) has also been thoughtfully
refreshed. New paved stone flooring has been installed for longevity and has a rustic
feel. Throughout the pub, stunning new furniture has been introduced, complemented
by countryside-inspired fabrics and wallpaper that reinforces the farmhouse aesthetic.
The artwork on the walls features archival photographs of the pub through the years,
celebrating the Red Lion’s rich history and its place within the local community.

One of the standout features of the refurbishment is the Garden Room. Previously feeling
completely separate from the rest of the pub, it is now fully connected to the main trading
area while still offering a light and airy space for functions, celebrations and larger parties.
Outside, the improvements continue with the addition of a new tractor bay, alongside
traditional Cheshire railing that enhances the pub’s countryside character.

The new and improved look of the Red Lion
complements the outstanding food offering that
the pub is known for, creating a setting that now
matches the quality of the dishes being served.
We are absolutely delighted with the finished
result, and since reopening, guests have had
nothing but complimentary things to say about the
transformation.

If you are in the area, or visiting one of
Cheshire’s many sights, add the Red Lion
to your route to see the
refurb for yourself and
make
the menu (you won’t be
disappointed). Visit the
Red Lion’s website here:

sure to sample
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Wedding season is here - a time filled

with celebrations, engagements, and
unforgettable moments. Whether you’re
helping to plan someone else’s big day,
planning your own wedding, or perhaps
celebrating getting engaged recently,
there’s no better time to start thinking

about the perfect venue.

FEATURE
While our Managed Pubs are well for intimate celebrations to larger gatherings Scan the QR code here to
known for great food, drinks, and warm  with family and friends, every wedding can be explore wedding options at
hospitality, many also offer stunning tailored to suit your vision. The Spread Eagle:

spaces for weddings and special
occasions. From intimate gatherings
to larger celebrations, our venues can
be tailored to create a day that feels
completely personal to you.

Today’s couples are looking for more than
just a venue; they want an experience. With
riverside  views, on-site accommodation,
outdoor ceremony options, flexible packages
and exceptional food, The Spread Eagle offers
everything needed for a relaxed countryside
wedding where family and friends can
celebrate, stay overnight and enjoy the beauty
of the Ribble Valley together.

Set in the picturesque village of Sawley in
Lancashire, The Spread Eagle is a charming
country inn that provides a truly idyllic setting for
weddings. Surrounded by beautiful countryside
and overlooking the River Ribble, the venue
offers beautiful scenery and endless opportunities
for memorable wedding photographs.

With rustic charm and elegant touches, the
pubs interior creates the perfect atmosphere for
couples looking to celebrate their special day in
a relaxed yet stylish setting. From cosy spaces

The Abbey Suite is licensed for civil ceremonies
and can host up to 90 guests for ceremonies
and wedding breakfasts, with space for up
to 120 guests during evening celebrations.
With delicious food, exceptional service, and
spectacular views, it’s easy to see why this
venue is such a popular choice for couples.

For couples with shorter
One of the Abbey Suite’s standout features is its planning timelines, we offer
panoramic view across the rolling Lancashire hills the ‘Whirlwind Romance’
and the historic remains of Sawley Abbey. Large package. View here:
picture windows flood the room with natural
light, while rustic interiors, feature fireplaces, and
a warm, welcoming atmosphere create a magical
backdrop for your wedding day.

For newlyweds and their guests, our 11 beautifully
appointed ensuite bedrooms, including a
honeymoon suite, means the celebration doesn’t
have to end when the music stops - you can simply We also offer a ‘Twilight’
head upstairs and continue the joy in comfort. wedding package for later
With a range of packages available, each one afternoon ceremonies and
can be fully tailored to suit the unique wishes of evening celebrations.
the happy couple, ensuring a truly personal and
memorable experience.

For couples dreaming of a countryside
wedding filled with character, charm,
and unforgettable scenery, The Spread
Eagle offers a setting that truly feels
special.




OUR PEOPLE

CRAIG FAIRFIELD

Catching up with one of our Surveyors after 15 years in the job

What first made you get into surveying?

I was at college with another Robinsons Surveyor at the time and he
sold me the dream of working for a brewery, my skill set was originally
in architectural design, there is quite a large cross over of skill sets.
What do you have to do to become a surveyor?

To become a building surveyor you need to be passionate about
buildings and have a good technical knowledge of building pathology
and compliance. Then to work as a Robinsons surveyor you need to
have patience and good people skills as well as the above.

What’s kept you at Robinsons for 15 years?

A constantly changing work environment and a genuine enjoyment for
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what I do. And I love pubs and beer. I love old buildings, and working
with people and my job allows me to do all of these things on a daily
basis, most people know me, and I'd like to think I get on with most the
people I interact with, that makes coming to work a pleasure. Couple
that with being able to keep old buildings alive and well makes working
as a Robinsons surveyor my ideal job.

How many pubs do you have on your patch?

I currently look after 60 pubs which is a big drop from the 107 I looked
after when I first started. This shows how the industry has changed over
the fifteen years I've been here. However, I will say the quality of those
60 is far superior to the original 107 I'looked after.

OUR PEOPLE

Talk us through a typical ‘day in the life’

It’s a little cliché to say every day is different, I
think every member of stafl will testify to this
within the business, so I'm going to focus on the
things that don’t change.

Every day I speak to a plethora of different
people from pub managers, to directors, to the
cleaners who are always the first on site at most
pubs in a morning letting our contractors in to
do their jobs before the pubs open. I also sign
off invoices for works completed throughout the
estate on a daily basis, and contrary to most of
my team’s belief I make a brew for everyone!

* withit!yy
What are the biggest challenges in your role?

The biggest challenge is managing expectation, as surveyors we’re in a
very forward-facing role, and we find ourselves being the main conduit
between people who want things to happen, and the people who make
it happen. Keeping both parties happy is often a challenge!

Describe what it’s like to work at Robinsons

It’s a funny old place to work. For a chap who’s born and raised in
Stockport and for someone who regularly uses many of the local
establishments, I feel like I was destined to work for “Robbies”. My
Grandad worked as a contractor for years and I feel like I simply picked
up the baton and carried on along the path with it!

Three things people may not know about your job?

I would say that people perhaps wouldn’t know that I have looked
after all of the different geographical areas on the estate from Wales
to Cumbria. Another thing that maybe isn’t common knowledge
is - when I first started we had two “old Managed Houses” The
Victoria, Llanbedr and The Tanronnen, Bedgellert which I was

11 For a chap who’s born why?
and raised in Stockport and
for someone who regularly
uses many of the local
establishments, | feel like

| was destined to work for
“Robbies”. My Grandad HAHA! Pm a simple creature! And a
worked as a contractor for
yvears and | feel like | simply
picked up the baton and
carried on along the path

responsible for. I have also been responsible for keeping the entire
pub estate electrically compliant for the last 10 years by managing
our electrical testing programme.

Biggest misconception of working in the pub industry?

This has changed over the years when I first started at Robinsons, I
received real stick about Robinsons never spending money on their
pubs which was a common misconception. However over the years
that has changed. I think the biggest misconception now is “the pub
industry is a dying trade”, which I strongly disagree with. I think
the pub trade has simply evolved and is a highly rewarding and
profitable business for people who are willing to work hard and

be innovative.

If you could pick one Robinsons pub to
own and operate, which would it be and

I could personally see myself behind the bar at
the Hole in t* Wall, Bowness-on-Windermere,
brilliant building with such an interesting
selection of customers, I would never get bored!

If distance was no factor, give us the
ultimate Robinsons Saturday afternoon

pub crawl?

Robinsons purist!

I'd start at The Grapes, Hazel Grove and finish
at the Arden Arms, Stockport. Picking up the
Three Tunnes, Flying Coach, Crown, Great
Moor, Travellers Call, Dog & Partridge, Duke
of York, The Blossoms, Star and Garter and
the Red Bull on the way. On route I'd get truly
merry, chat rubbish to lots of Stopfordians,
throw some arrows, play some pool and eat
some really good grub in the Arden to finish!

You tell a great story. Who else would you find listening to the

story over a pint?

We have a great team in the property office, both the investment team
and the maintenance team are made up of proper top folk! And to
still sit and listen to me waffle on at full volume after 15 years is a real
testament to them! It probably wouldn’t have been the case when first
started, but the guys in our pub operations are also good fun and I'd
share a beer with any of those people too!

Who else can you guarantee to tell a great story?
Whoever has a glass of Old Tom in their hand, they would always be

my first bet! Also Tony Roberts has some good stories to tell, I believe
the term is “dark horse”.
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Reopens after joint investment from Almond
Family Pubs and Robinsons Brewery

Following a four-week closure, the Puss in Boots in Offerton reopened its doors in
early May after a full refurbishment, made possible through a joint investment from
Almond Family Pubs and ourselves.

The Puss in Boots has long been a community favourite in Offerton, ever since the Almond family
took over 16 years ago. Throughout the years, the pub has had numerous overhauls but none more
impression than its recent refurbishment.

The Almond family worked with Architects Fusion
By Design to retain the Puss in Boots’ character
with soft lighting and texture throughout the pub
to deliver an elevated feel for its loyal customers.
With the joint investment, the entire pub has been
transformed with interiors inspired by the heritage
of Stockport. From warm wooden panelling in
the bar and new flooring to luxurious seating in
the dining area, the pub is finished beautifully
throughout with antique mirrors, brass fittings
and rich finishes.

Nick Bateson, General Manager said; “I'm James Almond, Director at Almond Family Pubs
over the moon with the work that has been
completed. Many of my regulars commented
that “The Puss’ didn’t need a refurb, but we
knew it was the right decision. Offerton deserves
a community pub to be proud of, and we’ve
certainly given them that. The Puss in Boots has
always attracted guests from near and far and
I'm excited to welcome even more through our
doors in the coming weeks.”

James Almond, Director at Almond Family Pubs:
“It’s been a big project but our joint investment
with Robinsons Brewery has been well spent,
we have completely transformed the pub, we’re
delighted with the finish.”

If you are in the area, make
sure to pop into the Puss in
Boots for yourself! They
have a delicious new menu
to match the brand-new
look.

Puss in Boots website
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RECRUITMENT

- Goska Langrish - The Crown, Heaton Mersey

BE PART OF SOMETHING GREAT &#2

Run your next business venture with Robinsons %

Find your next
opportunity

Know what makes a good pub great? Amazing people. And if you've got what it takes, we want to get to know you. The best pubs in the

heart of communities — with the freedom to think fresh and to do things differently. The confidence to make your own choices — plus the

backing of a top brewery: Expert tactical support and group purchase power —with the flex to create a formula that works for your pub.
Be in great company:

Join Robinsons Pub Partners. Choose Robinsons as a Pub Partner for a partnership where you feel seen,
Sign up for vacancy
valued and supported. slerts




