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The annual Lytham Beer festival has quickly 
become one of the best and most popular real
ale festivals in the country. This year it should

be even better with our number one team in charge. 

Festival Chairman is Gary Levin, former executive
member of CAMRA. He can boast to have sampled
over 13,000 different British Beers and there isn’t
much he doesn’t know about British Beer and 
breweries. And the few that Gary doesn’t know, well,
try our beer buyer, Rick Pickup. Rick is nationally
known as the guy behind the country’s top beer and
breweries website www.quaffale.org.uk This is the
definitive source of information about British 
breweries, constantly updated. Thankfully this year
should see our cider and perry bar in a different 
location to our world beers bar. Cider is under the

charge of Vanessa Gledhill, a former
judge at the GBBF and a young lady
who knows her apples and pears. 
Marian and I are taking care of the
world beers, a lifetime of visiting bars
and breweries in many parts of the
world means that either of us will try
our best to help you choose something
you’ll enjoy, ably assisted, of course by
our top-team, Margaret, Otto and
Wardy. A little about the world beers,
we’ll again have that superb “bieres to
share” and the beer list will be made
up of world classic (and classy) beers,
which will appeal to foreign beer fans,
it’s a selection rarely seen under one
roof. Enjoy!

FYLDE ALE can now be viewed on-line (from edition
73).  Access the branch web-site:
(www.blackpoolcamra.org.uk) then follow the
thread on the left hand side of the screen. If you
want a printed copy of FYLDE ALE all you need to do
is send me 4 X second class stamps with your name
and address, we will send you a quarterly copy of the
magazine for a whole year. This offer is only open to
readers with a UK postal address, rates for copies to
be sent abroad will be provided on request. You
should also note that if you are already a member of
the Blackpool, Fylde and Wyre branch of CAMRA a
free copy will be sent to you.

MARIAN & ALAN DOGGART

WELCOME TO FYLDE ALE!
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CONTACT
Fylde Ale welcomes letters, photo-
graphs, news, views and articles for
possible publication. Please keep it
brief and to the point. Please supply
your name and address (this will only
be published with your permission).
The editors retain the right to edit
any submissions. The opinions 
expressed in this publication are
those of the writers and not 

necessarily those of the editors,
Blackpool, Fylde & Wyre Branch of
CAMRA or CAMRA itself.

Contact the editors at: 
7, CARISBROOKE CLOSE, 
POULTON-LE-FYLDE. FY6 7UA
01253 894778
alandoggart@aol.com
Branch website:   
www.blackpoolcamra.org.uk

YOUR RIGHTS
Complaints about short measure
should be addressed initially to the
landlord. If you are still not 
satisfied you should contact your
local Trading Standards Officer:
LANCASHIRE: County Hall, Preston
01772 254868.
BLACKPOOL:  125 Albert Street,
Blackpool . 01253 478359
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WELCOME
YOUR EDITORS
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All Main Meals  

TWO for £9.75
All Day Every Day

Always 6 Cask Ales Available 
including 4 ever-changing guests

Quiz Night Every Thursday at 9.30pm

Opening Times
Sun - Wed 12.00 noon - 11.00 pm
Thurs - Sat 12.00 noon - 12.00 midnight

The Shovels

260, Common Edge Road, 
Marton, Blackpool

01253 762702
E:mail: shovels6658@thespiritgroup.com

IN THE GOOD BEER
GUIDE FOR THE
PAST 12 YEARS!

Blackpool,
Fylde and
Wyre POTY

2010
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After a year of local tasting panels and regional
heats leading up to the finals, CAMRA, the
Campaign for Real Ale, is proud to 

announce that Castle Rock (of Nottingham) 
brewery's Harvest Pale has been crowned the 'Best
Beer' in Britain at the Great British Beer Festival, 
Earls Court, London. 

Harvest Pale, which has an ABV of 3.8%, is described
in CAMRA's Good Beer Guide 2010 as 'blonde and
refreshing with distinctive citrus hop.' 

Overall winners 
Champion Beer of Britain - Castle Rock, 
Harvest Pale (3.8%) 
Second - Timothy Taylor, Landlord (4.3%)
Third - Surrey Hills, Hammer Mild (3.8%) 

Mild category 
Gold- Surrey Hills, Hammer Mild (3.8)
Silver- Greene King, XX Mild (3%) 
Joint Bronze- Golcar, Dark Mild (3.4) 
Joint Bronze- Nottingham, Rock Ale Mild (3.8) 

Bitter category 
Gold- RCH, PG Steam (3.9) 
Silver- Moor, Revival (3.8) 
Joint Bronze- Orkney, Raven (3.8%) 
Joint Bronze- Purple Moose, Snowdonia Ale (3.6%) 

Best Bitter category 
Gold- Timothy Taylor, Landlord (4.3%) 
Silver- St Austell, Tribute (4.2%) 
Joint Bronze- Evan Evans, Cwrw (4.2%) 
Joint Bronze- Great Oakley, Gobble (4.5%) 

Golden Ale category 
Gold- Castle Rock, Harvest Pale (3.8%) 
Silver- Marble, Manchester Bitter (4.2%) 
Bronze- St Austell, Proper Job (4.5%) 

Strong Bitter category 
Gold- Thornbridge, Jaipur IPA (5.9%) 
Silver- Fuller's, Gales HSB (4.8%) 
Bronze- Beckstones, Rev Rob (4.6%) 

Speciality Beer category 
Gold- Amber, Chocolate Orange Stout (4%) 
Silver- O'Hanlon's, Port Stout (4.8%) 
Bronze- Breconshire, Ysbrid y Ddraig (6.5%) 

Winter Beer of Britain winner
(announced in January 2010) 
Elland, 1872 Porter (6.5%)

CHAMPION BEER OF BRITAIN

NOTTINGHAM BREWER CROWNED
KING OF THE CASTLE
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No 4 &
Freemasons

Newton Drive, Blackpool

01253-302877
Keith and Barbara welcome you to

Number 4 and Freemasons

Good selection of Real Ale 
Always Available

Live Entertainment

GREAT ATMOSPHERE, 
GREAT FOOD, 

GREAT BEER, GREAT PUB!
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The CAMRA AGM and members weekend is held in
a different venue each year. This year the 
members in the Isle of Man volunteered to host

the event. Our branch is the closest one to the Island,
well served by local ferries and aircraft, therefore a
number of our branch visited the festival to work and
play. Giles Morgan was a part of this happy band and
this is his view of the weekend.

I travelled to the Isle of Man on Monday 12th April,
arriving at lunchtime. The flight went well and the
weather was beautiful. On landing I caught the 
double-decker bus to Douglas, the scenery was 
terrific on this half hour trip. Arriving in Douglas I
dropped my luggage at the Strathmore B&B and
began a pub-crawl around Douglas, I visited the
Rovers, the British, the Queens and the Terminus,
where I had a lovely, but expensive, Steak and Ale Pie
at £11. The prices on the ales varied from the cheap
to the expensive, with a good selection.

The next day I took a bus to Peel where I visited the
White House and the Creek, two good pubs. I went
on to Ramsey where I visited all the pubs in the
CAMRA guide and had a good time. I returned to
Douglas, went round a few pubs, then went to the
HQ bar which I enjoyed until 3am, they had a good
selection of ales.

On Wednesday I had to go to the Villa Marina to
help set up the members bar for the CAMRA AGM
with West Pennines CAMRA Regional Director Ray
Jackson. I then went to the Rovers and arranged to
meet the other Regional directors at the Prospect
pub. During our time there a poor fellow suffered a

heart attack and part-time hero
Ray Jackson lent a very 
welcome hand, helping greatly.

On Thursday I took the steam train from Douglas to
Castletown in the south of the island. I visited the
Glue Pot and the Sidings pubs, then travelled to Port
St Mary where I went in the Shore Hotel. I didn’t
have time to visit the Albert pub so decided to go to
port Erin where I went in the Falcon and met 
Newcastle regional Director, John Holland. After very
nearly missing the two hourly bus I went into Peel,
where I went into the White House and the Creek
where I met the brewer from the Rudgate Brewery in
Wakefield. I then visited the Union Mills pub with
John Holland and went back to Douglas and drank in
the HQ bar until 3am.

On Friday I missed my breakfast so went for a burger
at the Rovers. I heard there was a new beer called
AGM from Okells to be served at the Prospect pub,
so I went there and very much enjoyed it. I walked
over to the Villa Marina where I helped out at the
members bar finishing at midnight. I walked over to
the HQ bar again having an enjoyable time.

I worked again on Saturday behind the bar at the
Villa Marina until 6pm and then went on the trip to
the Bushy’s Brewery. I went to the Brewery tap 
before returning to Douglas for a rather too hot Chilli
Con Carne at the Rovers pub where I also shook the
landlords hand, he was very happy with the increase
in sales from CAMRA members. I went to the HQ bar
again returning at 3am.

Sunday, again working behind the bar. At 5pm I 
received some free ale as it needed to be drunk. 
Because of the volcanic ash I had to pick up my ferry
tickets at the ferry terminal. I had a lovely, but again
expensive roast dinner at the Hilton Hotel, then
went over to the much enjoyed HQ bar until 
midnight as the ferry home was at 8.45am. I trav-
elled home the next day after a very enjoyable week.

GILES MORGAN

CAMRA AGM

CAMRA AGM - IOM
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01253 732867

FREE HOUSE & DINING
SHIP & ROYAL

The Ship & Royal is a recent entry into 
the GBG 2010, with a passion for real ales. It is a large mock tudor
building which dominates the high street of Lytham. 

The Ship & Royal stocks five rotating guest beers, mostly from local
microbreweries, and acts as the brewery tap for the Lytham 
Brewery. As well as the 5 guest beers it also has "Lytham Gold",
"Lytham Royal" and occasionally "Lytham Blonde" and "Lytham
Amber". During festivals there are ten ales at any one time.

The Ship & Royal also serves a full menu of traditional British
favourites complemented by fine wines and freshly brewed tea and
coffee. Sports fans can watch all live sports on the four plasma
screens and one giant screen around this historic pub.

91, Clifton Street, Lytham FY8 5EH

5 GUEST BEERS

FULL MENU OF
TRADITIONAL

BRITISH
FAVOURITES

Henry Street, Lytham

• 8 Real Ales • Real Fires • Real People

Lancashire CAMRA Pub of the Year 2010

www.thetaps.net Telephone: (01253) 736226

Fylde CAMRA
Pub of the Year 2004

West Pennines
Pub of the Year 2004
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Can I ask you to read these words with a 
beer-filled glass in your hand? Hopefully it’s a
favourite brew that you have. Look closely.

Study the rich colour and slight viscosity of the 
liquid. Observe the way the light plays on the 
shimmering highlights. Watch the bubbles as they
form and rise lazily through the beer, adding to the
cream foam on top, hushed and peaceful as a 
snowstorm on a winter day.

Lift the glass to your lips, but first, pause to inhale
and ponder the aroma. Draw in the bready,
caramelly, or toasty foundations of malt, the brisk
green counterpoint of hops, and the swirling 
cupboard of spices and fruit, earth and wood. These
scents can fire off neurons in the forgotten happy
corners of your memory, as peaceful an experience
as any art-form.

Finally, have a taste. The beer floods in, cool and
crisp, or warm and rich. Observe the first blush of
flavour and the tart tingle of carbonation. As the
beer warms in your mouth, it releases a new round
of flavours and sensations, malty sweetness, bright,
herbal hops, a touch of toast, all building to a 
bittersweet crescendo. It’s not one single taste; it’s
an ever evolving cinematic experience unspooling as
you drink. A soft inward breath stirs a new level of
beery perfume. This pleasure has been savoured 
for millennia.

If you can read the meanings in these sensations, the
whole history of brewing opens up and the long
process reveals itself in the beer, from golden barley
fields to steam filled brewhouse to the tireless 
working of mans first domesticated microbe yeast.

The grand finale comes as a long-fading aftertaste,
with lingering wisps of resin, toast, or honey, 
concluding perhaps with a gentle, warming alcohol
sensation in your throat. The empty glass, now spent,
is clad in an immodest slip of lace.

I clearly remember writing this piece as an 
introduction to a book on brewing that was published
in North America many years ago. Re-reading it after
all these years it is quite a pretentious piece of prose.
But on odd occasions these same feelings come over
me when enjoying a particularly worthy brew. I hope
you find something to excite your taste buds at 
this festival.

ALAN DOGGART

ENJOYING BEER

ENJOYING BEER
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Although it has been reported that the Dutch
brewer Nijboer has achieved the record for
brewing the world's strongest beer "Start the

Future",  which is a  120 proof or 60 percent alcohol
by volume creation, and which is sold in one third of
a litre bottles at about £29 each, this does not come
anywhere near to the price of BrewDog's "The End 
of History" which will be sold as  a limited edition 
at £500 per bottle! 'Ow much?!  

Mind you, apparently each bottle will be housed 
inside a stuffed animal. Any guesses as to which 
animal the Scottish brewer will use? My guess is 
a meerkat to beat the market!

JOHN HODGKISS

‘OW MUCH?
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The Highlands is situated near Bispham on the promenade and
within walking distance to many amenities including bowling
green, North Shore Golf Course, shops and restaurants.
Blackpool centre and attractions are just a short tram ride away.

The Highlands has a fantastic licensed bar offering quality pub
snacks. On tap are a great selection of ales to suit everyone’s
tastes. We have also featured in the Good Beer Guide in 
recent years.

We have a seperate games room which features a pool table, 
a snooker table and also a dart board. This room hosts 
numerous competitions and events.

We can offer accomodation, all our bedrooms are en-suite,
tastefully furnished and equipped with colour TV, tea and 
coffee making facilities, central heating and double glazed.
The rooms are serviced daily to ensure the comfort and 
convenience of our guests.

A full English Breakfast is served every morning for all 
our guests.

206 Queens Promenade, Blackpool FY2 9JS   Tel: 01253 354877

Email: info@thehighlandslodge.co.uk        www.thehighlandslodge.co.uk

The Highlands features a comprehensive dining menu
featuring All Main Courses under £5.
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In FYLDE ALE 73, Marian and I confessed that we hadnever set foot in the Blackpool iconic pub, Uncle
Tom’s Cabin in the 40 years we had lived in the area.

What a delight when we finally did get there, crammed
with interest and history and now owned by a 
fascinating guy, Glenn Priestley, a local man returned
home after travelling the world and doing a multitude
of fascinating jobs. Glenn and his business partner, Ken
Bateson plan to return this huge building back to the
palace of delights it used to be. In the previous story
we told you something of Glenn’s career and some of
the early history of the “Cabin”.We ended the last
piece by telling you that although it had never been
officially an hotel it did take paying guests.

The top floor of Uncle Tom’s cabin is little changed
from when it was built in 1907, with 16 bedrooms
off a main corridor, still fitted with beautiful art-deco
fireplaces and the original gas mantle-lights. The top
floor also gives access to the one remaining tower
room. The building is on four floors if you include the
huge cellar area. The first floor provides 
accommodation for Glen, his wife and two young
children as well as office space. This leaves lots of
room for storage and advantage was taken of the 
recent break-up of Pontins in South Shore when a lot
of their stock was sold. Rooms are full of tables and
chairs as well as a number of huge children’s outdoor
play items like slides and swings. These will end up in
one of the rooms outside the rear of the hotel which
will partly become a children’s play area, alongside a
large beer-garden.

There is also a huge archive of memorabilia from the
past, including a lot of historical photographs and
prints which will be cleaned, restored and mounted
when the restoration of the ground-floor public
rooms is complete. In addition there are many signs
and prints linking the pub with the Harriet Beecher
Stowe novel and its theme of slavery. Many of these
are now unsuitable for public exhibition, being 
outside the area of acceptable political correctness,

with references to slavery and worse.  Articles much
too precious to be destroyed, but not fit to be put on
public display without a great deal of detailed 
explanation. One room contains at least five life-size
wooden “Cigar Store”, Indian statues which are 
original Victorian items dating back between 1870
and 1887. They bear the inscription “C. H. MANLEY
& CO, TOBACCO, CIGARS”. I traced a company of
that name to Livingstone, Montana, they were a
large company of cigar manufacturers in the “wild
west”. Sadly the factory was burned down by a fire
caused by the 4th July fireworks got out of control in
1887. Quite how these five foot tall statues came to
end up in Blackpool is a mystery. Another interesting

UNCLE TOMS CABIN

UNCLE TOMS CABIN (2)
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sign advertises “Gilbert Parsons – Hygenic 
Whiskey – for medicinal use.” I’m not sure who
would buy “unhygienic” whiskey. I could have spent
hours exploring and researching these wonderful old
items. Eventually many of them will end up 
featuring in in the newly renovated public areas. 

The “theme” running through the pub will be 
Blackpool, a much more sensible choice than slavery.
The room first on the right as one enters the pub will
become the “Tower Room”, many of the early 
photographs and prints, especially those featuring
the tower, will end up here. The next room will be
the “Blackpool Room”, with some early photographs
of Blackpool AFC. It will also be the venue for the
heats of the Miss Blackpool competition, which, 
coincidentally will be sponsored by Blackpool 
Football Club. So, in the future it will be a venue for
the curious tourist as well as the real ale buff.. So far
as he is able Glenn will retain the early Art Nouveau
features such as fireplaces and the etched glass.

Food and entertainment is and will continue to be a
big part of this enterprise. There is a great-value
carvery, together with a full menu alongside it. There
is a huge show-bar and stage, which can be isolated
from the rest of the pub. It is also very “handicapped
friendly”, with excellent wheelchair access. They are
going the extra mile by having the bar staff learn
some basic sign language to allow them to better
communicate with hard-of-hearing customers.

We are grateful to Glenn and his family for allowing
us access to parts of the pub not normally seen by
the public. We wish every success to this ambitious
enterprise, certainly if it is down to energy and 
enthusiasm they have the right team to make it 
succeed. Take a look in there, it is certainly well
worth a visit.

MARIAN & ALAN DOGGART

UNCLE TOMS CABIN
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It’s  a bit of a shock to realise that Keith Slater andBarbara Savage have been at the helm of the
Number 4 for two years now. Such has been their

continuing impact in boosting the popularity of this
smart Thwaites pub on Newton Drive, Blackpool, that
it still feels that the upturn in it’s fortunes is recent.

Keith was thrilled with the news that we have voted
his pub our latest Pub of the Season.
“It’s great to have your efforts recognised, and we
have worked hard to give our locals what they want,”
he said, “but we’ve got a terrific team here and the
regulars are a great bunch.  They’ve supported what
we’re doing and the place has got a good feel about 
it again.”

The last time I’d chatted to Keith about his plans for
the place, he’d been keen to develop entertainments
and parties.  So, how’s it coming along?

“I don’t reckon you’ll find many pubs that have a 
sixteen-piece swing band playing in the bar, but we do
every second Thursday of the month.  They’re called
16 Men Swinging and they get a good crowd in.  Then
we’ve set up a regular Soul Night, on the last Saturday
of every month where we put on classic soul music.
What we want to do is have something for everyone,
and offer events that appeal to a wide age range, not
just your typical run-of-the-mill pub stuff.”

A while ago, they added a meeting room in the back
games area and this has added another string to the
bow.  “As well as being able to offer a meeting venue
for CAMRA now, the room means we can 
accommodate community groups too, for instance,
we have a Musket Club and a sailing club who meet
here.   The sailing club do a lot of work with 
disadvantaged people and so we’re pleased to be
able to help out that way.”

It’s when Keith talks about his pub and the way he
and Barbara want it to be at the heart of the local
community that his enthusiasm really comes across.

NUMBER FOUR, N    
That most popular of public houses, the Taps, on

Henry Street in Lytham, was, earlier this year,
voted Blackpool, Fylde and Wyre’s joint CAMRA

pub of the year, it shared the award with the Shovels
in Marton. In early July the Taps earned a further
major accolade by being declared the CAMRA 
Lancashire Pub of the Year. This area includes the
whole of Lancashire, Southport and parts of 
Greater Manchester.

The photograph shows the award being presented to
Ian Rigg (landlord of the Taps), by Ian Ward, CAMRA
Lancashire Branches coordinator. The pub now moves
on to be judged against other regional winners in the
north of the country. Then, hopefully, to face the final
round where the National CAMRA Pub of the Year 
is chosen.

Paul Riley (pictured right) presented, on behalf of the
West Lancashire Branch, the Tony Buller Memorial
Shield, this was donated by the West Lancs branch
for presentation annually to the winner of the 
Lancashire Pub of the Year. It commemorates one of
the leading figures in that branch who sadly died a
few years ago. The Taps already has its name on it
from its previous wins.

ALAN DOGGART

THE TAPS

TAPS, TOPS IN LANCASHIRE

12

FYLDEALE_74:Layout 1  18/08/2010  15:14  Page 12



PUB OF THE SEASON

 R, NUMBER ONE FOR AUTUMN
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Their approach, based on knowing what their 
customers want and delivering it consistently and to
a high standard – including good quality real ale as a
focal point on the bar – is a shining example to all
pubs and landlords.

Wardy

Neil Pascoe, who took the photographs added the
comments below about the presentation.

On the evening of 23rd July, the Blackpool Fylde and
Wyre branch of CAMRA presented the Autumn Pub
of the Season award to Keith Slater, landlord of the
Number 4 and Freemasons, on Newton Drive 
in Blackpool.

The presentation was made by West Pennines Region
of CAMRA Regional Director, Ray Jackson. The 
Regional Director praised the way the No 4 had
come to the fore under the stewardship of Keith
Slater. The beer quality alone secured it a place in the
GOOD BEER GUIDE for 2010. Keith had won a 
similar award during his time at the Pump and 
Truncheon on Bonney Street in Blackpool, so the 
current one came as no surprise...

Keith replied by thanking
CAMRA for the recognition,
he felt the credit should be
shared with his partner 
Barbara as well as his staff,
especially his bar manager,

Steve Carter. Keith said, “I’ve extended the range of
real ales at the No4, and if Thwaites would brew
more beers I’d be happy to extend it further.” 

Coventry is the original home for Keith, but he’s been
in the Northwest for over 20 years. Although he
started in the No4 as its manager, he has since taken
over the tenancy and has been busy building up the
business on the food and drinks side. Hopefully he
will soon have the pub website up and running. On
the presentation night he served four Thwaites beers
including a newcomer, Crafty Devil (a very tasty 
offering at 4.3%) This is believed to be one of
Thwaites new experimental beers trailing in some
pubs and contract brewed in limited quantities at
the Lancaster brewery. 

The presentation evening ended on a very positive
note when Keith agreed to join CAMRA’s LocAle
scheme, a campaign which helps promote the sale 
of locally produced beers.  

NEIL PASCOE
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CHAIRMAN’S WELCOME
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Iwould like towelcome
you all to

the 4th Lytham
Beer Festival
run jointly by
Blackpool Fylde 
& Wyre Branch
of CAMRA and
the Fylde
Borough 
Council. For
any of you that
have not been
before the 

procedure is simple. After entry you need to obtain a
glass by either buying one of our souvenir glasses
(which you can keep) or obtaining one of our hire
glasses (which you can return for your money back).
All you need now are your beer tokens to purchase
the beer with. There is a choice of  90 cask British
beers as well as 16 ciders and perries. If you fancy
something a bit different, visit the World Beer Bar,
they are serving some classic beers from outside 
the UK.

On Friday and Saturday evening we will have live
bands, look on our website to see who will 
be performing.

An important part of our festival is to raise money to
support a deserving charity. This year it is especially
deserving as well as local - the Trinity Hospice.  A
spokesperson for the Hospice said, “We are proud to
have community at the core of what we do. The 
Trinity staff and volunteers (720 volunteers in 2009)
are proud to serve the community of Blackpool,
Fylde & Wyre. Trinity and its family of services strive
to live the Trinity values and we are dependent of
the support and funding people in the community

give in order for Trinity to continue.” This charity has
been chosen particularly in the memory of June Rigg
from the Taps, who herself worked hard to raise
money for them and other local charities. The 
Hospice needs £4 million a year to continue its 
valuable work. You can contribute by putting money
in the green collection boxes or, if at the end of the
evening you have some tokens left, putting them in
the box provided near the exit (we will ensure their
value is converted to cash to be given to Trinity).
Please be generous.

This event couldn’t take place without the generous
assistance of our sponsors. Many thanks are due to
all of them. They include:

• FORBES SOLICITORS who have sponsored our 
festival glasses.

• 3B’s BREWERY who have paid for wrist bands and
production of beer tokens (as well as providing 
some beer!)

• THWAITES BREWERY who have donated beer.

• TAPS, LYTHAM who have also donated beer.

• WINDMILL HOMES festival posters.

I hope you all enjoy yourselves - but please drink 
responsibly!

Thank You for coming.

Gary Levin  
(Festival Chairman)

LYTHAM BEER FESTIVAL 
CHAIRMAN’S WELCOME 
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Station Tavern
Station Square, Lytham FY8 5PA 

Tel: 01253 734252

Mine host Jan Cross

Great Real Ales and Traditional
home cooked food

Great Atmosphere, Great People

Lytham’s most popular
venue for all live music

Blackpool, Fylde and Wyre Pub
of the Season Winter 2006/7

Trawl Boat Inn
36-38 Wood Street,  St Annes’s-on-Sea

FY8 1QR   Tel: 01253 783080

Ruddles £1.29 a pint All day every day

10 Real Ales always available, and

good selection of Ciders

Breakfast available from 7am • Full Menu available til 10pm
Julie and Staff offer warm welcome to all new and old customers!

Enjoy Burger and chips and a pint of Real

Ale for only £3.99 with this voucher! 

Only one voucher per customer per day. Valid until 30/9/2010. 
This voucher has no cash exchange value.  

Regional cask ales

available throughout

the year
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For this years Lytham Beer festival, the world beers bar
has brought together a collection of beers sourced
worldwide that are considered to be world classics.
You will rarely, if ever find such a collection of quality,
stylish, and top-class beers available under one roof.
The top foreign brewing nations are Belgium, USA, and 
Germany, with Belgium and the USA streets ahead of
the rest of the world (even leaving the UK behind).
This is a unique opportunity to sample some of the
worlds best beers brewed by some of the greatest
brewers around. Enjoy 
our selection:

The beers listed below will be available on this Bar.
These are the beers we have ordered, any out of
stock at the wholesalers have been replaced by beers
of a similar standard and quality. We also have a
small stock of “bin-ends”, these are beers that we
were only able to obtain in very limited quantities or
at a special price – see separate list. Also on sale are
a small number of special beer glasses for you to
take away.  Enjoy the beers! 

ARGENTINA
QUILMES 4.0% 33cl £2.20
The dominant beer in Argentina, brewed in Buenos
Aires in a Victorian brewery on the Avenue General
Juan Peron. Germanic in style, a surprisingly drinkable
lager with a refreshing sweetness. 

AUSTRALIA
LITTLE CREATURES PALE ALE 5.2% 33cl £2.50
Brewed in Freemantle, Australia in a huge building
close to the waters edge (where Alan Bond, the
beer-baron, lost the Americas Cup challenge in
1987). The brewery uses impressive quantities of hop
flowers to flavour the beer. It is a lovely mellow, pale
ale with citrus/grapefruit hop aromatics, chewy, malt
and citrus, tinged with a robust bitterness.

BELGIUM
CORSENDONK ANGUS 7.5% 33cl £3.00
A southern Belgian abbey-style trippel beer. Brewed
by Du Bocq in the Ardennes. A beautifully citrussy,
hoppy nose, not so much alcohol as some other
triples, but an extremely drinkable example of 
this style.

CUVEE DE TROLLS 7.0% 25CL £2.50
One of Belgiums most prestigious breweries, 
Duboisson, produces this very stylish and classy
golden ale. This one is blond, sweetish, spicy and hazy
with grainy backtastes, shame about the silly name.

DE KONINCK 5.0% 33CL £2.50
The classic pale ale! The one every other brewer 
attempts to live up to. It epitomises Antwerp. 
Uncomplicated, it tastes the way a pale ale should, 
so beautifully balanced no one flavour dominates.

DE TROCH APRICOT 3.5% 25CL £2.20
DETROCH EXOTIC 3.5% 25CL £2.20
DE TROCH FRAISES 3.5% 25CL £2.20
DE TROCH MIRABELLE 3.5% 25CL £2.20
De Troch are a small lambic brewery in Wambeek near
Brussels. Only now are their beers beginning to be
taken seriously, some of the beer-snobs, who should
have known better ignored the beers because of the
garish advertising. These are fine, traditional, 
fruit-based spontaneous-fermented lambic beers. 

EXOTIC is pineapple, FRAISES – strawberry,
MIRABELLE – a type of plum.

DUCHESSE DE BOURGOGNE 
4.2% 33CL m£2.50
Elegance in a bottle! The surprising star of the Lytham
Beer Festival last year. Slightly sharp, buttery and 
elegant. One of Belgium’s famous red “sour” beers,
but an immensely satisfying drink. 

FLORIS MANGO 3.6% 33CL £2.50
FLORIS NINKEBERRY 3.6% 33CL £2.50
FLORIS PASSION FRUIT 3.6% 33CL £2.50
FLORIS CHOCOLATE 4.2% 33CL £2.50
Floris beers are contract brewed and, at the risk of
being called sexist, are very popular with females, a
fact that cannot be denied. The Ninkeberry is made of
a fruit mix. They are all based on a wheat beer. Brewed
in the Huyghe brewery in Melle in East Flanders.

FRULLI STRAWBERRY 4.1% 25CL £2.50
Very popular, the beer even has its own fan-club 
on-line. Often found in the UK, the market for which
it is brewed.

GRIMBERGEN BLOND 6.7% 33CL £2.50
A flavoursome “Abbey” blond beer, can be impressive.
Made by the Aiken-Maes company in Alklen.

WORLD BEER LIST

16

WORLD BEER LIST   
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WORLD BEER LIST
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Continued...

GOUDEN CAROLUS CLASSIC 
8.5% 33cl £3.00
Brewed by het Anker in Mechelen, it is Belgiums oldest
brewery. A classic in every sense. Dark red-brown with
a slim, brownish head. A powerful, beefy drink with
aromas of raisin, sultanas and alcohol. Sweet, awash
with fruit, figs, plums, pears and dates. Once 
described to me as “soup made from fruitcake.”

LA CHOUFFE 8.0% 33CL £3.00
MC CHOUFFE 8.5% 33CL £3.00
One of the first new-wave micros in Belgium, Achouffe
was set up in 1982, deep in the forests of the 
Ardennes.  Taken over by the Duvel-Maredsous group,
they have been left to brew their fine ales. These are
something special. La Chouffe is a blond bottle-
conditioned beer sweet/bitterish and spicy. A classic
and much praised. Mc Chouffe is a traditional 
Wallonian Scotch ale with a Belgian twist. Clean, 
but with liqouorice and spicing and a high strength

MAREDSOUS BRUIN 8° 8.0% 33CL £3.00
A classic Abbey “Dubbel”, an excellent beer, 
well made and strong with a Demerara and fruit
sweetness and a stout-like feel, which has the 
smokiness of a good cigar. A very cleverly balanced beer.

MONGOZO BANANA 4.5% 33CL £2.50
MONGOZO COCONUT 3.5% 33CL £2.50
Brewed by Huyghe (like FLORIS) for the Fair Trade 
organisation, using South American sugars and
Quinoa (a grain), their beers are trendy and popular.

ORVAL 6.2% 33cl £3.00
This breweries setting in south-western
Belgium is eye catchingly gorgeous. The
beers drinkability is second to none.
This is the session beer for Belgium’s 
discerning drinkers. Initial sweetness,
but not cloying, superbly balanced. 

ST BERNARDUS 8° PRIOR 8.0% 33CL £3.00
Brewed to the same recipe as the rare and expensive
Westvletteren 8°. A dark chestnut dubbel, sweet, 
fulsome an extremely satisfying beer.

SAISON SILLY 5.0% 25CL £2.20
From the Wallonian village of Silly, this isn’t a typical
“saison” beer, this one is absurdly fruity, yet gentle.
Really drinkable.

  ST - THE CLASSICS
TIMMERMANS FARO 4.0% 33CL £2.50
TIMMERMANS FRAMBOISE 4.0% 33CL £2.50
TIMMERMANS FRUITS OF THE FOREST 
3.0% 33CL £2.50
TIMMERMANS KRIEK3.0% 33CL £2.50
TIMMERMANS PECHE 3.0% 33CL £2.50
TIMMERMANS STRAWBERRY 3.0% 33CL £2.50
An old traditional lambic brewery based in 
Itterbeck, currently owned by Anthony Martin, and
with a strong family interest there is a lot of confusion
about what is being brewed where, forget all that and
enjoy these classic fruit beers fermented with wild
yeasts. Faro is the classic untreated sour lambic beer
sweetened with candy sugar 

VEDETT BLOND 5.2% 33CL £2.50
A lager with a pedigree, brewed by Duvel Moortgat
whose beers all have a touch of class. Much more full
of flavour and character than the over-hyped 
examples our pubs sell.

WATOU WIT 5.0% 25CL £2.20
A real, authentic Belgian white, wheat beer. A perfect
example of this classic style. Accepted in Belgium as
that countries very best wheat beer.

CZECH REPUBLIC
BOHEMIAN REGENT LAGER 
5.0% 50CL £2.50
Full-bodied, yet  softly textured, with a classic creamy
malt veil and late hop dryness.

FRANCE
KASTEEL CRU 5.0% 33CL £2.50
An excellent French lager, the champagne yeast 
gives it a fine, tight head and a subtlety unusual in
French lagers. Very classy!

TROIS MONTS 8.5% 75CL £5.00
See page 20.

GERMANY
ERDINGER WEISSBIER 5.3% 50CL £3.00
A German classic, bottle conditioned cloudy wheat
beer, with a long maturation.

ERDINGER KRISTALL 5.3% 50CL £3.00
The “filtered” clear version of the above, from the
worlds biggest specialist wheat-beer brewery. 
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We have a
great 
selection

of real ciders and
perries on offer here
at the festival, both
to intrigue seasoned
connoissieurs, and to
introduce real cider
and perry to people
who haven’t tried 
it before.

Cider is made from fermented apples, and perry
from fermented pears. Special varieties of apples and
pears are grown for cider and perry making. ‘Real’
ciders and perries are made from 100% non-
pasteurised, non-concentrated apple or pear juice
only, except in special circumstances, when the 
natural sugar content of the fruit is too low for 
successful fermentation. Natural yeasts found in the
fruit cause the fermentation, which takes a few
months. After the cider or perry is made, sugar may
be added to make it taste medium or sweet, for all
ciders and perries ferment out dry.

According to the CAMRA national website:
“Real cider is in a similar situation to that which
faced real ale some 30 years ago with the number of
outlets for real cider is diminishing, even in the West
Country.  The situation with perry (which is made
from pears) is even worse, as it is rarely available
away from the farm gate. It is unfortunate that
many of the most well known ciders in the UK are
cold, fizzy keg products, which have been produced
artificially rather than naturally. It is well worth you
tracking down some real ciders and perries and more
and more people are discovering for themselves how
deliciously mellow, aromatic and intoxicating the
flavours of naturally produced real cider can be.”
Good pubs that serve real cider can be found in your
copy of the Good Beer Guide, marked by the apple
symbol. Please support real cider and perry by 
visiting them.

CIDER AND PERRY AT    
WORLD BEER LIST
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FLENSBURGER PILS 4.8% 33CL £2.30
A malty, refreshing pilsner, very popular at our 
Fleetwood Festivals.

ST GEORGEN KELLARBIER 
50cl £3.00
A new import. Cellerd like a Bierre de
gard. Very flavoursome and subject of
some excellent reports.

VELTINS PILS 4.8% 50CL £2.50
One of Germany’s best and best-selling Pilsners. Rich,
full of flavour and taste. A classic pilsner.

MEXICO
DOS EQUIS 4.8% 33cl £2.50
The best of the Latin American lagers available in this
country, fuller in flavour and darker in colour – great
with a chilli con carne.

NETHERLANDS
BUDELLS ORGANIC 5.0% 33CL £2.30
A true, organic lager made by this old Dutch brewery. 
A pure and quite refined lager.

USA
ANCHOR STEAM BEER 4.8% 
35.5CL £2.50
An unmistakable American classic from
San Francisco, its signature woody, minty
nose lead to a well rounded caramel
flavours yield to a firm, crisp finish.

ANCHOR PORTER 5.6% 35.5cl £2.50
An intensely rich flavour, thick, creamy
head, notes of coffee, toffee and 
chocolate. Sensational!

GOOSE ISLAND IPA 5.9% 35.5% £2.50
A really authentic IPA better than almost any you can
find in the UK. Brewed in Chicago in an exciting 
brewery in an exciting city. Works with curry, pork and
chicken dishes.

ASK YOUR SERVER ABOUT THE SALE OF SPECIAL
GLASSES AND A RANGE OF BIN-END 
UNLISTED BEERS.
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Cider and perry list and tasting notes
Lyne Down Roaring Meg – dry cider 6%ABV
A very attractive amber appearance. Named after a
ancient cannon housed at Goodrich Castle, which was
used to breach its walls in the civil war. This extra dry
cider packs a real punch, yet remains complex and
balanced in flavour. Fermented in oak barrels. Not for
the faint hearted!

Westcroft Dry Cider – dry cider 6.5% ABV
A superb dry blend version of the legendary Janet’s
Jungle Juice cider.

Millwhites Whiskey Cask Matured - medium cider
7.5% ABV
Fermented and matured in oak whisky barrels using
the juice of whole pressed English apples.

Gwynt y Ddraig Black Dragon med/dry cider
7.2% ABV
A strong and powerful cider matured in oak barrels to
produce a cider that is rich in colour, body and
flavour, with a fresh, fruity aroma.

Gwynt y Ddraig Haymaker - medium cider 
6.5% ABV
A fruity medium cider bursting with the flavour of 
apples. A true Farmhouse Cider with a smooth finish.

Green Valley Devon Farm – medium cider 
6.8% ABV
A hazy golden appearance with good flavours of apple
and a pleasant sourness shining through. Some notes
of spice also.

Gwatkin Yarlington Mill SV - medium cider 
7.5% ABV
The Yarlington Mill apple produces a medium dry cider
with a good body and refreshing flavour. Organically
produced.

Tricky – medium cider 6% ABV
Produced on the Blackdown Hills on the Devon/
Somerset border, Tricky cider has a traditional style.
Pressed from a carefully selected blend of local cider
apples to produce a crisp, clear drink of the 
highest quality.

Whitehead Cirrus Minor – medium/sweet cider
5% ABV
A blend of 3 varieties, Spartan (eating apple), 
Bramley (cooking apple) and Brown Snout (cider

apple). This blend has a deeper colour and complex
flavours. Whitehead’s sweetest cider, but still not as
sweet as commercial sweet cider. It has an initial
sweetness followed by a light, dry finish.

Broadoak Moonshine cider – sweet cider 
7.5% ABV
A very pale colour, almost completely clear in 
appearance. Soft apple aroma. Sweet apple flavour
with hints of lemon. The high alcohol content isn’t 
evident in the flavour, - proceeed with caution!

Parson’s Choice Morgan Sweet SV - sweet cider
6.3% ABV 
Traditional Somerset Farmhouse Cider made on the
Somerset Levels with pure cider apple juice from their
own orchards.

Broadoak Premium Perry – sweet perry 7.5% ABV
An attractively clear appearance with the slightest
hint of colour. A superb strong pear aroma, with a
sweet perry pear taste. Broadoak Premium Perry is the
CAMRA 2009 National Gold Medal Winner and has a
deservedly popular reputation. The high alcohol 
content isn’t evident in the flavour. Proceed 
with caution!

Gwynt y Ddraig Two Trees – medium perry 
4.5% ABV
A pale fruity perry with an aroma of fruit and a hint of
honey on the palate.

Gwynt y Ddraig Farmhouse Pyder – medium
pyder 6% ABV
A true rarity! Gwynt y Ddraig Farmhouse Pyder is a
genuine blend of freshly pressed apple and pear juice,
fermented and matured in oak.

We hope to have two further perries to offer at the
festival, but due to stock delivery problems caused
the recent extreme weather conditions, this cannot
be guaranteed.

Many thanks to Phil Mather of  Premium Drinks for
his help in supplying these ciders and perries, and
also for the majority of the tasting notes.

VANESSA GLEDHILL

CIDER AND PERRY

  RY AT THE FLEETWOOD BEER FESTIVAL
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The 2009 Lytham beer festival introduced our
visitors to the delights of “Biere to Share”.
Beers bottled in 75cl champagne-style bottles

and corks. These bottle fermented beers are 
top-quality, very strong beers, we encourage you to
share these with a friend. Last year we introduced
you to 3 Monts from France and we have managed
to find another small supply and it is back this year
by popular demand. 

A little about price. You may feel that £5 for a bottle of
this beer is a little steep. Buy a bottle in a café in
France and I know you will pay €10 and above. You
are buying them here at almost cost price. And 
remember it is a 75cl bottle, same size as a bottle of
wine. Sadly when our very limited stock has sold we
cannot supply you with any more and you are most
unlikely to find this beer elsewhere in the UK!

This is a filtered, but unpasteurised top-fermented
beer of the rare style, “Biere de Garde”, from 
North-East France. Like the German Marzen beers,
this was designed to be brewed in the cooler months
of Autumn, then over-wintered, or “lagered” to be 
released in the summer months. The beer is high in
alcohol and hops to ensure it is kept in good 
condition. In fact it was the brewers of Bavaria, now
part of Germany, who discovered that storing fresh
beer in barrels in cold cellars or mountain caves for
many weeks or months allowed the beer to develop
a cleaner taste, while the beer itself absorbed the
carbon dioxide (a by-product of the yeast converting
to alcohol), into solution as a long and slow 
secondary fermentation took place. At a temperature
of 0ºC, the yeast was found to produce a beer very
different from what had been made before.

There are a number of producers of “Biere de Garde”
in the Pas de Calais region, many of them small, 
independent breweries, as well a couple of big boys,
Jenlain (Duycke) and Ch’ Ti (Castelain), leaving a few
small “village” breweries in the middle. St Sylvestre is
one of these, a one-road village lying between the
three “mountains” depicted on the label and in

whose honour the beer
is named. They are small
hills, not mountains, but
in the very flat 
countryside that surrounds them, they can be seen
from quite a distance. These hills have always had a 
strategic importance, having been fought over in
many battles that have blighted this land over the
centuries. The closest hill is Cassel, best known as
being the one that the “Grand old Duke of York, who
had 10,000 men, and marched them up to the top of
the hill and marched them down again”. Mont des
Recollets, is just over the border in Belgium and
Mont de Cats, with its abbey, is famous for being the
site of the first beer-brewing Trappist monastery,
they eventually moved a few miles up the road 
to St Sixtus.

That’s the science, history and geography lessons
over, how about the beer? Although 3 MONTS is
recognised as being one of the finest examples of a
Bier de Garde, the label doesn’t advertise the style,
simply calling it Biere Speciale – which indeed it is.
The brewery isn’t for aesthetes, it is a very plain,
working brewery, it just happens to brew some of
France’s best beers. I made a recent visit there to
find it in the middle of some major extensions. I
mentioned the beers long, maturation or lagering 
period, storing the beer for this process takes an
awful lot of space, all used to store the huge oak 
barrels holding resting beer. It is still brewed to its
original recipe, which pre-dates the First World War
(the brewery itself began in 1500-but that’s 
nough history).

The beer is a brilliant gold in colour, with an 
impressively rocky head. It has a rich and malty
aroma with a gentle hop touch. They use Hallertau
and the local Flemish Brewers Gold variety from
Popperinge, a few miles away in Belgium. Like a 
barley- wine, it has a sweetish and hugely satisfying
mouth. Warming with flavours of rich apple and red
fruit. Full bodied, full tasting, a complex yet well 
balanced beer, which I believe you will enjoy.

BIERE TO SHARE

BIERE TO SHARE 
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MEETINGS
Please note that Branch Meetings commence promptly at
8pm, unless otherwise stated.

AUGUST 26th Old Town Hall, Poulton-le-Fylde 
FY6 7AP
SEPTEMBER 23rdVenue to be announced
OCTOBER 28thVenue to be announced
NOVEMBER 25thVenue to be announced
THERE IS NO BRANCH MEETING IN DECEMBER

The venue for these meetings will be found on
the branch website.

SOCIAL EVENTS
SEPTEMBER 3rd Rural Fylde & Wild Card Trip
OCTOBER 2nd Broughton in Furness Festival 
of Beers
NOVEMBER 13th Derby
DECEMBER 11thWest Midlands
DECEMBER 18th Christmas Walkabout

For further details see Gary Levin or contact the
branch website social1@blackpoolcamra.org.uk

NOTICE BOARD
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REAL ALE HERO’S

PAM AND DON ASHTON REAL ALE HERO’S (5)

Over the last four editions of FYLDE ALE this 
series has become one of the most popular
we have ever produced. So many people 

remember Pam and Don Ashton’s reign at the Saddle
Inn in Blackpool. We’ve reached 1994 in the story.

In 1994 Bass Taverns were the major pub group in
the Blackpool area, with at least 12 establishments,
some are still there, other only memories; 
Swarbrick’s on Talbot Road; The Bull, Poulton-le-
Fylde; The Windmill, Layton; The Grosvenor Hotel,
Church Street; The Raikes; The Highland Hotel in 
Bispham; Swans , Bank hey Street; The Royal Oak,
Lytham Road; No 3, Devonshire Square; Hansom Cab,
Lytham; Belle Vue, Whitegate Drive and of course,
the Saddle Inn on Whitegate Drive, this one was the
star so far as real ale drinkers were concerned, with
its seven cask beers regularly on tap.
In January 1994 a young Californian, Greg Ottson,
was pulling pints at the Saddle as a part-time 
barman. The Ashton’s were so impressed with his
work, skill and dedication that he was soon 
promoted to the position of assistant manager and

took over the pub while Pam and Don were on 
holiday. Greg had met his wife to be, Sharon, a 
Blackpool girl, in Palm Springs where he worked as a
resort general manager and she took a job as his 
assistant. It was a return home, because when
Sharon was a young girl her own mother had worked
behind the bar in the Saddle.

Amongst the Ashton clippings I found a feature from
the Evening Gazette about our 12th Fleetwood Beer
Festival, held 25th to 27th February. The feature 
included advertisements from our best real-ale pubs
which at that time seemed to be The Taps, the 
Saddle, North Euston, Cartford Hotel, Raikes Hall
Hotel, The Mount and Queens (Fleetwood); the now
closed Little Avenham Brewery advertised as well,
that brewery brewed a festival special for our festival.
Our pub of the year was chosen from a short-list of
The Ramsden Arms, Thatched House, The Taps and,
Bispham Hotel. During the festival we launched that
excellent publication, still useful, the guide to real ale
pubs in the area covering our branch “Piers 
and Pints.”

22
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Two months later the Saddle’s 1994
(their first), beer festival opened. It
was part of the Blackpool Festival
94 celebrations. We dealt in detail
with that festival in part 3 of the
Ashton Saga. However one tale 
untold; there was a last-minute
glitch when the local Council 
decided to invoke and enforce a
little known local by-law, which
involved a clause in the public
house entertainment licence
which stated that only two people could perform 
at the venue without a special licence, bands and
groups had to be hurriedly cancelled and quickly 
replaced by solo artists.

The pub did another vegetable growing contest in
September, awarding a cup for the largest onion. 
The prize was won by local regular, Chris Rome.

In those days the Saddle was well ahead of its time
in many aspects. It and the Ramsden Arms were the
first pub in the area to have a no-smoking room.
What was previously called “the Smoke-Room” 
became the “non-smoking room” in December. The
move was quickly accepted and appreciated by the
customers and business improved. Pam told the local
paper, “the room has been packed out with 
non-smokers and people who had been staying away
because they didn’t like the smoky atmosphere, 
have returned.”

To be continued……
ALAN DOGGART

REAL ALE HERO’S
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In 1937 Woolworths opened its store on Blackpoolpromenade in the shadow of That Tower.  The
store was housed in a superb art deco style 

building topped by a distinctive clock tower and one
of the classic Blackpool picture postcard shots was
born: Tower fronted by Woolies. Today dear old
Woolies is no more, but the building is still there and
is now the home of the latest and fourth J D 
Wetherspoon pub on the Fylde coast, joining the
town’s Auctioneer and the Thomas Drummond,
Fleetwood and Trawlboat, St. Annes.

Named after the famous Stanley Holloway comic
monologue from the 1920s, The Albert and The Lion
opened its doors for the first time at the beginning
of July following a near £1 million conversion of a
vacant former Pricebusters store.  The pub’s frontage
and interior follow the art deco style and are a credit
to the sensitive way that Wetherspoon approaches
all of its building conversions.  In addition to an 
impressive array of Blackpool photos
and posters, not to mention extracts
from the Holloway monologue, there
is an eye-catching sculpture of a
lion’s head with young Albert’s feet
sticking out of its mouth.   

I was delighted to be invited by manager Becki White
to the pre-opening event when, accompanied by our 
esteemed Fylde Ale editors and Regional Director, we
sampled some of the beers and food on offer.  
Holdens Special, Moorhouses Blond Witch, Batemans
XXXB, Ruddles Best Bitter and Greene King Abbot
were available at the time, with Lymestone Stone
Cutter and Titanic Anchor sporting the ‘Available
Soon’ labels.  All the beers I tried, especially the
Moorhouses, were in good nick, as was the bottled
Tucher Witbier from Bavaria.

A week or so after the opening, I popped in for a
quick word with Becki to find out how her new pub
was getting on.  “It’s been brilliant!  We’ve exceeded 
expectations both financially and also with the way
we’ve been received by locals and visitors.  I’m really
happy with the way it’s going.”  I was chatting to her 
during a busy mid-week lunchtime, when the place
was full of customers of all ages.  “I know there was

some concern about a new pub opening
here but you can see from the way the
place is set out and designed that it’s
aimed at families and responsible people.
We’ve had no trouble at all, in fact we’re
getting compliments which is great.”

Becki is no novice when it comes to 
running successful pubs. She hails from
Whitehaven and has been with 
Wetherspoon for over eight years.  She was
the manager of their Eric Bartholomew pub
in Morecambe, before taking over at their
Bransty Arch venue back in Whitehaven for
the last two years.  It’s clear that she is
quickly getting the idea of what it is like
running a business on Blackpool’s 
promenade because as she told me, “I’ve 

already told them we’ll need revolving doors at the
front because those doors we’ve got now won’t do
when the gales are blowing!”

Wardy

ALBERT AND THE LION

WETHERSPOON MAKE IT A FOURSOME
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Ray Jackson is this years branch “Social Officer”,
he and his committee have organised a wide 
variety of trips for the rest of this year. Listed

below are the dates and venues with some notes from
Ray and myself giving a little detail about the trips. 
For more information visit the branch website 
at- http://www.blackpoolcamra.org.uk or attend 
a branch meeting.

OCTOBER 2nd 2010. BROUGHTON IN FURNESS
FESTIVAL OF BEER 
This is always a popular trip. The bus takes us to
Broughton In Furness in South Cumbria, all the pubs
in the village hold a mini-beer-festival and a local
bus (for a very nominal fare) takes you on to 
outlying pubs and villages such as Foxfield (home 
of the Foxfield brewery and the Prince of Wales),
Broughton Mills (and the lovely Blacksmith’s Arms)
and Seathwaite. A wonderful day out, not to 
be missed!

NOVEMBER 13th 2010. DERBY
The Branch hasn’t visited Derby for a number of
years. Steve Walker has organised this trip – Steve
and Andrea, at their own expense, do a reconnoitre
of the area to plan the best route and best pubs and
breweries to visit. The city has 12 entries in the
CAMRA Good Beer Guide, enough to satisfy 

everyone? Everyone tells me it is also home to the
best Wetherspoon in the country.

DECEMBER 11th 2010. THE WEST MIDLANDS
A  popular trip to this “Ale-lovers capital”. Ray knows
a good pub when he sees it, he’s been in a few and
he will have selected a number of crackers for your
pre-Christmas visit. 

DECEMBER 18th 2020.  LANCASTER CHRISTMAS
WALKABOUT 
An informal visit to Lancaster by bus or train with
visits to some of its excellent public houses.

During 2011 there will be further trips, yet to be 
organised. They include a Brewery Visit in March, 
a trip to Cheshire in April and a visit to Bridgenorth
on the 14th  May.

SOCIAL TRIPS

2010 SOCIAL TRIPS
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The friendliest little pub in town!
Live entertainment, Quiz nights, 
Traditional Beers and Guest Ales

Open all day every day

CHURCHILL’S  BAR
TOPPING STREET, BLACKPOOL

01253 622036

Scruffys Murphys
Corporation Street

Food every day
Up to 4 Real Ales

01253-624538
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populated by tables of middle-aged and older Belgian
families, happy and lively except you can so easily spot
the designated driver, he is the one sitting nursing a half
cup of coffee with a sad and bored expression. These
two brands have their beer brewed many miles away,
but the beer halls in the old abbey buildings leave you
with the impression they are brewed on-site. They are
evocative, lively, friendly, wonderful places to spend an
afternoon enjoying quality beers. 

Three of the six Belgian Trappist breweries are in the
area. Neither Rochefort nor Chimay allow visits or even
have tasting houses or shops where their beers can be
bought, you have to visit the local towns and villages to
buy it and drink it. However Orval, close to the French
border is well worth a visit. The abbey is situated in a
picturesque and isolated valley. As you come close to
the abbey you pass the beautiful Auberge Ange Gardien,
where you can drink the beer, including cellar-aged 
examples the slightly weaker brew Petit Orval), 
normally reserved for the resident monks. The new,
working abbey can’t be visited but the ruins of the old
abbey are well worth a look, the beers can be bought by
the case at cost price from a little kiosk in the 
abbey entrance.

North-east of Dinant is the tiny village of Achoffe, home
to one of my very favourite Belgian breweries, also
named Achouffe. Their beers include La Chouffe’ 
MacChouffe. N’ice Chouffe (a strong winter beer) and
recently Chouffe Dobelen IPA Tripel Houblon – the beer
and the name are quite a mouthful, the name suggests
it can’t make up its mind what style of beer it wants to
be – it is really an extreme example of a West Coast
USA IPA, a superb beer. When we visited a few weeks
ago the brewery tap had broached a cask of N’Ice
Choffe, very tasty.

It’s a beautiful, but little known part of Europe, stay in
Namur or Bastogne. Eurostar takes you there these days
– book to Lille and you get a free ticket to any station 
in Belgium. 

ALAN DOGGART

Belgium is only a
small country, you
can drive across,

north to south, west to
east at a leisurely pace 
inside half a day, yet it is a
land of contrasts. The flat,
Flemish, fertile, windblown

north of the country is very different from the rolling
hills, and warm summer valleys and forests of the
French south. In the south lies the Ardennes a range of
gentle and picturesque hills, stretching on into 
eastern France.

Southern Belgium was the part of the country I got to
know first, I’ve been visiting it since I was a teenager
back in the 1950’s. My first visit with my great marra,
Bill McCallum was in the mid 1950’s, armed with our
schoolboy French and a small fistful of Belgian Francs
we set out on the long train journey from Workington
to Dinant. In those pre-computer days you could go to
your local railway station and buy a ticket to almost
anywhere in continental Europe, something its now 
almost impossible to do without a great deal of trouble.
Five different trains and a cross-channel ferry and in less
than 24 hours we arrived in the little tourist town on
the River Meuse. Thinking back, it was only a few years
after the end of the Second World War, and Dinant was
a town that had suffered badly during the nazi 
occupation. In the centre of town is a memorial to the
hundreds of citizens who had been tied back to back
and thrown into the river to drown as a reprisal for 
refusing to identify local resistance members to the
Germans. We were welcomed as “Our brave English 
allies”, and it was a free house with beer and hospitality.
I learned most of my French there, partly from the
lovely Irene, who had picked up her English and other
things from the American GI’s. I only discovered I spoke
French with a Belgian accent many years later when 
visiting Paris and getting into conversation with a local
who asked me from whereabouts in Belgium I was from.
I said I was English, so I was asked, bad temperedly,
“then why do you have a Belgian accent?” 

Enough ramblings. During a very recent visit I sadly 
realised that Dinant is far from being the best 
“beer-town” in Belgium, all my old haunts had mediocre
beer selections. However, decent stuff can be found not
too far away. Two nearby abbeys, Leffe and Maredsous
both have those peculiarly Belgian beer cafes that sell
only their own beer in vast beer halls seemingly 
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A WARM WELCOME AWAITS FROM
YOUR HOSTS CLIFF & SHIRLEY AND

STAFF AT THE FAMOUS 
STEAMER PUB

Excellent Food Menu

FIRST CLASS BEERS, WINES 
AND SPIRITS INCLUDING 5 GUEST

BEERS AND A THEAKSTONS
DRAUGHT MILD

Pool, Snooker, Darts
Families Welcome

Entertainment Tuesday, Wednesday, 
Friday, Saturday, Sunday

Open From 10.30am Each Day
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