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Welcome to our
annual Lytham
Beer Festival.

They do seem to come
around quickly, but this
year we hope you will
find it bigger and better
than ever. Because of 
circumstances too boring
to explain, this editorial is
being written and 

published much earlier than we would like for a festival
programme, hence the beer and cider lists are being
printed on separate sheets and are available all over 
the venue. It happens to be a cold, wet, miserable 
morning in mid-July while I write, hopefully by the time
you read it we will have had some more proper 
summer sunshine!

Although pubs continue to close at an alarming rate,
new ones (not as many) continue to open. We told you
something about the Strawberry Gardens in Fleetwood
in FYLDE ALE 77, this is the” brewery tap” for our local,
Poulton based, Fuzzy Duck brewery, which seems to be
going from strength to strength. Great news too is the
opening of two new Wetherspoon pubs on the Fylde,
bringing the total to six all within a few miles, and all
excellent outlets. The Jolly Tars on Victoria Road in
Cleveleys is one of the most attractive new pubs it has
been my pleasure to visit and hosted by one of this
areas most skilled (and lovely) landlady’s, it’s a sure fire
winner. The Layton Rakes on Market Street, Blackpool
hadn’t opened at the time of writing, but is scheduled
to do so on November 22nd.  A reopening (after a short 
closure for a refurbishment) is the Castle Gardens in
Layton, now selling up to six real ales and is well 
worth a visit.

The British Beer order at Lytham’s festival is in the 
capable hands of Gary Levin, “beer-ticker”, he has tasted
(and has lists to prove it) countless thousands of UK
beers (many of them never to be seen again). Our list
this year will include a number of traditional, 
established beers, as well as a number of these new,
never-to-be-seen-again beers. If you are of a curious na-
ture and willing to experiment, give some of them a try.
Farmhouse draft ciders will be taken care of by our cider
guru, Vanessa Gledhill and her able assistants. This year
I’ve handed the reins of the World Beers into the capa-
ble hands of our Branch Chairman and my pal, Ian Ward.
I’ve had to stand down because of (hopefully tempo-
rary) health problems. However, Ian is very knowledge-
able about foreign beers, but has been kind enough to
allow me to put in my two-pennyworth on the selec-
tion process and allowed me to do the tasting notes. As
a little background, the World beer list is chosen with a
lot of care, thought and discussion. We have to balance
what the public wants and what will sell with the addi-
tion of something different and unusual that maybe you
haven’t experienced before. Sadly, because our beers are
bottled we can’t offer samples or tastings and because
some of these beers are really high gravity it isn’t a
good idea to try too many. Without being arrogant we
see part of our role as an attempt to introduce the 
public to something new to them, in beer. You will be
surprised how different, yet flavoursome some of these
beers are. Ask our team, we’ll try to help you select.

Our apologies that the magazine/programme doesn’t
contain comprehensive lists of the beers and ciders
available for your delight. This is due to problems over
printing and publication dates. However, comprehensive
lists are available in the venue, please enjoy our 
festival responsibly.

MARIAN AND ALAN DOGGART
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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

Br
an
ch
 In
fo
rm

at
ion

WELCOME
YOUR EDITORS

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 £7.



Our Lytham Beer festival has gained a 
well-deserved reputation for the range and
quality of the International beers it sells.

Carefully sourced from all over the world we try to
mix old favourites with new discoveries. For the first
time in Lytham we will have beers from Corsica,
Canada, China, Greece, Portugal and Peru. We will
again feature our very popular “Biere to Share”, the
75cl bottles of Trois Monts, a Biere de Gard from
Northern France – a very special beer. We will also
carry our usual range of those very popular authentic
Belgian fruit beers.

There will undoubtedly be some changes to this list
at the festival, if beers we order aren’t available we
will find something else. There will also be a few last
minute special additions to the list. Look out for
these. Enjoy our world beers!

USA
ANCHOR BREWERY
SEASONAL BEER 35.5cl
A seasonal beer that will be one or the other of 
ANCHOR SUMMER (4.5%) or ANCHOR HUMMING
(5.9%), they are both easy drinking American, Wheat
Ale’s, the Humming has a little more zing. Two great
beers from this exciting San Francisco Brewery.

BROOKLYN BREWERY
BROOKLYN LAGER 35.5cl 5.2%
This recipe dates to pre-prohibition days and
is a classic Viennese-style lager beer. Floral

with a sturdy bitterness and a kiss of caramel on a long
smooth finish.

BLACK CHOCOLATE STOUT 35.5cl 10.0%
A velvet-smooth Imperial stout, lots of chocolate, 
coffee, mocha, port and stewed winter fruits. Superb!

GOOSE ISLAND BREWERY
SEASONAL BEER 35.5cl
A seasonal beer that will either be SUMMERTIME
(4.7%) or HARVEST ALE (5.7%). A wonderful Chicago
Brewery, the Summertime is a Kolsch-style beer and
the Harvest is a classic Extra Special Bitter.

FLYING DOG BREWERY
DOGGIE STYLE 35.5cl 5.5%
A pale ale, crisp, full bodied and brewed
with lots of Cascade hops calmed by
the use of crystal malt.

OLD SCRATCH 35.5cl 5.5%
An amber ale/lager with a subdued toffee-apple
sweetness, a superb summer drink.

BELGIUM
VEDETT BLOND 33cl 5.2%
Probably Belgium’s most popular lager beer, surpris-
ingly  crisp and refreshing.

WESTMALLE DUBBEL 33cl 7.0%
A dark and fruity quality dubbel beer brewed by the
monks of Westmalle, a beauty.

BARBAR 33cl 8.0%
A strong, blond beer with a hint of honey, smooth and
slightly bitter.

BRUGSE ZOT BLONDE 33cl 6.0%
Brewed in Bruges using four malts and two hops, tasty
and fruity.

DELIRIUM TREMENS 33cl 8.5%
A spicy, sweet tripel that has an impressive 
mainstream following.

FORBIDDEN FRUIT 33cl 8.8%
Strong brown ale from an international producer.

GROTTENBIER 33cl 6.5%
One from Pierre Cellis, lightly spiced pleasant beer
stored in caves to mature.

KASTEEL BLOND 7 33cl 7.0%
Sweet, strong blond ale.

QUINTINE HERCULE STOUT 33cl 9.0%
A classy beer, slick, velvety, spicy yet dry. From the
home of Hercule Poirot, Ellazelles.

RODENBACH GRAND CRU 33cl 6.0%
A refined, tart beer, genius in a bottle.

ZINNEBIR 33cl 5.5%
A biscuit sweetness, quite pungent but with a crisp,
dry hop finish, no other beer quite like it.

WORLD BEER LIST
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Iwould like to welcome you on behalf of BlackpoolFylde and Wyre branch of CAMRA to the 5th
Lytham Beer and Cider festival. This year for the

first time at one of our festivals we will be serving
British Beers and ciders in pints, half pints or one
third pints.  This new measure will allow you to 
sample more beers than ever.

I would like to thank the organising committee
without whose help this festival would not take
place. Please remember that all the staff are unpaid
volunteers. You will be able to sample upto 90 British
beers at this festival as well as various British ciders
and perries and bottled beer from all over the world.
I would also thank our sponsors Forbes Solicitors,
Windmill Homes,  The Taps and Lytham Brewery. 
SO thank you for attending the festival and 
enjoy yourselves.

GARY LEVIN 
(Chairman of organising committee) 

CHAIRMANS WELCOME
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Continued...



ITALY
PERONI RED 33cl 4.7%
A well balanced distinctive beer.

MEXICO
DOS EQUIS AMBER 33cl 4.8%
Brewed in the Vienna style, Dos Equis Amber is a 
Mexican lager with a rich dark fruit and chocolate
aroma and palate.

PERU
QUESENA 33cl 5.0%
The Cusquena lager is a crisp refreshing pilsener beer.

PORTUGAL
SAGRES 33cl 5.0%
Dry, clean and fizzy, with a long hoppy,
clean and sharp finish and a surprising
amount of bitterness, slightly tart, with
lemon notes.

SPAIN
ESTRELLA DAMM 33cl 4.6%
A Catalan pilsener brewed in Barcelona since 1876.
"Estrella" means Star in Spanish.

WORLD BEER LIST

7

BELGIUM (FRUIT BEERS)
LIEFMANS CUVEE BRUT (Cherry) 33cl 6.0%
Hand wrapped in tissue paper, uses Goudenband beer
as its foundation, it is a sensationally fruity sweet and
sour sipping beer. Dry enough to be served as 
an aperitif.

TIMMERMANS 33cl 4.0% FRAMBOISE 
(Raspberry), KRIEK (Cherry) and PECHE (Peach)
These beers are all based on genuine lambic, 
spontaneous fermented beers with fruit  added in the
brewing process.

FLORIS 33cl APPLE (3.6%), CHOCOLATE (4.2%),
FRAISE (Strawberry) (3.6%), HONEY (4.5%)
These are all based on wheat beers with fruit or 
chocolate of honey added. Refreshing.

MONGOZO 33cl BANANA (4.5%), 
COCONUT (3.5%)
Not subtle or complex, but delicious
if you like banana or coconut. For a
beer Pina Colada try mixing the two –
I didn’t suggest that!

MORT SUBITE KRIEK 37.5cl 4.5%
A mixture of old and young lambics to which fresh 
Belgian cherries have been added and matured for at
least 5 months in oak vats. A bright red coloured beer,
refreshing sour-sweet, with the flavour of 
fresh cherries.

GERMANY
ERDINGER HEFE WEISS 50cl 5.3%
Classic Bavarian cloudy wheat beer 
from one of the worlds biggest 
independent breweries.

HEFE DUNKEL 50cl 5.6%
A dark, and some say tastier version of the above.

KRISTALL 50cl 5.3%
The clear, filtered version.

KUPPERS KOLSCH 50cl 4.8%
From Cologne, typical of the style, it is a delicate
golden colour with a lovely white head and a honeyed
hoppy aroma. The palate is dry, but at the same time
has an appealing mildness.

ST GEORGENBRAU KELLERBIER 50cl 4.9%
The hit of our Fleetwood festival, an aged “cellared”
beer a naturally cloudy and strongly hopped beer.

CZECH REPUBLIC
BOHEMIA REGENT DARK LAGER 50cl 4.4%
Dark is an export lager, garnet in colour with a clean
roasted malt flavour giving a full round bodied flavour.

PILSNER URQUEL 33cl 4.4%
The original Pilsner beer, the one everyone copied.

FRANCE
TROIS MONTS 75cl 8.5%
The star of the show a huge beer and one to savour, a
great beer in a corked champagne bottle.

CORSICA
COLOMBA 33cl 5.0%
A bottle conditioned unpasteurised white beer, 
naturally cloudy. It differs from Belgian style as its
flavour and aromas don't come from orange peel and
coriander but the aromatic flora of the maquis or wild
mountain greenery of Corsica.

AUSTRALIA
V B BITTER 37.5cl 4.6%
Australia's favourite full strength beer, a gentle 
fruitiness in the aroma complements the sweet malt
on the mid-palate balancing perfectly with a robust,
hop bitterness.

CANADA
MOOSEHEAD 35cl 5.0%
Moosehead is the biggest independent brewer in
Canada and brews this very characterful beer.

CHINA
TSING TAO 33cl 4.7%
Tsing Tao is the only Chinese beer known widely out-
side its home country and the beer has notably more
hop bitterness than most golden lagers from China.

GREECE
MYTHOS 33cl 5.0%
Mythos beer is a light coloured pilsener style beer with
a faint hoppiness.

WORLD BEER LIST
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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



• Like cider apples; perry pears are grown specifically
for perry production. 

Believe it or not more perry is made now than has
been made in a century, but it is difficult to market
because of its low production volumes. Perry is tradi-
tionally a specialty of the Three Counties and Welsh
Borders, as perry pears were said to only thrive 'in
sight of May Hill'. Now however perry pears are also
grown in other areas e.g. Somerset & Norfolk.

The demand is there for perry but producers cannot
make enough of it, as there is not enough quality
fruit available. It takes only three years for a perry
pear planted in the right conditions to bear fruit, but
up to thirty years before it is at full maturity. 

• Perry is a drink rarely found in pubs. 

• However at most CAMRA beer festivals you can
usually sample a range of Perry. 

Yearly CAMRA run a National Cider & Perry 
Competition and present Gold, Silver & Bronze
Awards for both cider & perry. 

CHAMPIONS
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Cider and Perry always proves to be popular at
our festivals, for those seeking some facts
about the drinks, read on:

Real cider is in a similar situation to that which faced
real ale some 25 years ago as the number of outlets
for real cider is diminishing, even in the West 
Country. The situation with perry is even worse, as it
is rarely available away from the farm gate.

As a result of this CAMRA set up a cider and perry
committee within CAMRA to inform consumers
about the choice of real cider and perry and to 
encourage producers to continue production.

Recent reforms of the Common Agricultural Policy
may result in landowners being paid for "grubbing
up" their trees. In a worst case scenario without trees
there will be no fruit and without the fruit there will
be no cider or perry.

Over the years, CAMRA has given advice and 
technical help to producers, monitored the industry
and advised beer festivals. Specifically CAMRA has:

• Instigated a National Champion Cider and Perry of
the Year award 

• In 2003 establish October as CAMRA's Cider and
Perry Month 

• In 2004 established the hunt for The National Cider
& Perry Pub of the Year 

CAMRA also publishes CAMRA's Good Cider Guide,
the latest edition was published in 2005.

Definition of Real Draught Cider & Perry:
Ingredients 
1. The liquid content before fermentation must 
consist entirely of non-pasteurized apple (cider), or
pear (perry) juice 

2. No apple or pear juice concentrates to be used. 

3. Normally, only the sugar naturally available in the
fruit should be used to cause fermentation, but in
years when the level of natural sugar in the fruit is
low, the addition of extraneous sugar to aid 
fermentation is acceptable. 

Process 
1. No pasteurization to take place during the
production process in relation to the cask product. 

2. No added colourings to be used. 

3. No added flavourings to be used. 

4. There must be no artificial carbonation for 
draught products. 

5. Sweetener may be added to fully fermented
Cider/Perry to make it sweet or medium. 

6. The addition of water is permitted to bring the 
alcoholic content of the Cider/Perry down to the
level required by the producer. Ideally, however the
minimum juice content should not be lower than
90% volume. 

7. No micro filtration allowed (this takes all the
yeast, leaving a "dead" product). 

What Is Keg Cider?
It is artificially carbonated, pasteurised, served under
gas pressure. Most of today's keg cider is made from
apple concentrate rather than real apples, some of
which can be imported from almost anywhere. Keg
cider is usually filtered and may also contain any of a
long list of additives and colourings as defined 
permissible under Section 162 produced by 
HM Customs & Excise Department.

Perry
Perry is a drink so difficult to find that most people
don't even know of its existence. 

• This drink is made exactly the same way as cider is
from apples, perry is from perry pears.

CIDER AND PERRY
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CAMRA’s National Cider and Perry 
Championship finals featured 24 ciders and
24 perries, from different regions of the UK,

which were assessed on factors such as aroma,
flavour, finish and overall balance by a judging 
panel consisting of publicans, drinks writers and
CAMRA members.

CIDER
GOLD
Virtual Orchard, Hard Core (Wolverton, 
Buckinghamshire)
SILVER
Gwynt y Ddraig, Black Dragon (Llantwit Fardre,
Glamorgan)
BRONZE
Hartland, Sweet (Tirley, Gloucestershire)

PERRY
GOLD
Rathays, Painted lady (Sutton St Nicholas, Hereford-
shire)
SILVER
Gwynt y Ddraig, Two Trees (Llantwit Fardre, Glamor-
gan)
BRONZE
Ralph’s, Old Badland (New Radnor, Powys)
(JOINT)
Oliver’s, Medium (Ocle Pychard, Herefordshire)

Look out for these ciders and perries on your travels,
there may be some of them at our Lytham Festival.

CIDER AND PERRY

CHAMPIONS 2011



All the participating pubs are in the centre of this
pretty market town and it is only a short stroll 
between all of them. Most of the pubs sell food, but
there are also a generous number of other cafes and
restaurants in the town. Poulton is well provided
with car-parking space, but better still an excellent
public transport system serves the town. By rail it is
on the main line from Manchester and Preston to
Blackpool  North, with around three trains per hour.
Many buses call at Poulton town centre from 
Blackpool, Fleetwood, South Fylde, Thornton-
Cleveleys, Preston, Garstang, Lancaster and beyond.

FUZZY DUCK BREWERY
The Poulton-le-Fylde brewery is going from strength
to strength. A recent press release stated that output
had increase by 50% in recent weeks and they are
now producing 24 barrels a week. Beer is distributed
through LWC, Morecambe Bay Wines and Flying
Firkin. The brewery tap, Strawberry Gardens in Fleet-
wood is selling around 20 firkins of real ale every
week. Six ciders are available, four “real” ciders and
two keg. There are plans to install a further six hand-
pumps in the vaults, which would allow up to 18
beers on sale at any one time, this would allow for
occasional mini-beer festivals. One of the Fuzzy Duck
beers, Cunning Stunt, was voted beer of the festival
in a small pub festival in Longridge. CAMRA recently
held a branch meeting in the Strawberry Gardens
and the pub provided excellent facilities in an up-
stairs meeting room for the meeting. I conducted an
impromptu straw poll amongst some of the mem-
bers after the meeting and the consensus was that
the pub was doing a lot of things right. The discount
for CAMRA members was particularly appreciated as
well as the number of real ales available. Positive
criticism included an up to date beer list being 
available because it wasn’t always easy to see which
beers were available. A wider range of micro-brewed
beers would be appreciated, a couple of seasoned
beer men commented that the beer quality and con-
ditioning could be improved and some of the Fuzzy
Duck brews could be improved without too much
trouble. Those comments are not aimed at criticising
the business, just looking to offer advice to improve
what is a very welcome addition to the local beer
scene and what is still a very new venture finding its
way. Good luck to Ben, Michelle, Dave and the team.

LYTHAM BREWERY
Good to hear from Julie at Lytham Brewery who are
back in business after their very destructive fire The
message from Julie was as follows: 

Our new address and contact details are as follows:-
Unit 8
Cambells Court
Lord Street
Lytham St Annes
Lancashire
FY8 2DF
Tel Sales 01253 725440
Tel Brewery 01253 723813

We are now back at full production and supplying all
our local customers, thanks to all the support we
have received.

BOOZE NEWS
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THE HIGHLANDS, BISPHAM
Lee Munro, licensee of the Highland public house in
Bispham at 206, Queens Promenade, (close to the
bottom of Red Bank Road), recently sent me the 
following information:

I just want to keep you and the other members of
the Blackpool Fylde and Wyre branch of CAMRA up
to date with things that are happening at The High-
lands. I think when we last met I was telling you of
some troubled times with Thwaites not playing ball
with beer prices well we have now come up mainly
due to our determination and Thwaites finally com-
ing to terms with reality" with a new price structure
for the Highlands to try and compete in these chal-
lenging times it will see price reductions right across
the board for all cask and draught product  Thwaites
original will drop from £2.50 to £2.15 Wainwright
and Bomber will drop from £3.00 to £2.35
I’m sure you will agree this is the right move by
Thwaites to allow us to compete in the market.

POULTON-LE-FYLDE BEER FESTIVAL
The landlords of Poulton-le-Fylde’s five real ale pubs
have joined forces to organise a charity beer festival
weekend over the August Bank Holiday. The event
called “Poulton Beerfest” runs from the 25th to the
29th August and more than 80 real ales will be 
available from the five pubs, The Thatched House,
The Golden Ball, The Bull, The Old Town Hall and 
the Grapevine.

The festival is run in partnership with the Rotary
Club and 10p from every pint sold will go towards
the regeneration of the town’s “Jean Stansfield 
Memorial Park”. You will be able to collect a “Real-
Ale Trail” card from any of the participating pubs
which will allow you free entry into a prize draw.
CAMRA are glad to support this festival. Our 
members are used to supporting similar ventures in
Broughton in Furness and Bishop’s Castle. This will be
the first of what is planned to be an annual event.
Beginning wisely, on a small scale, the event will
hopefully grow bigger as the years pass. 

BOOZE NEWS

AUTUMN BOOZE NEWS
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Being a CAMRA member carries many 
advantages, one of them being that a number
of pubs will discount your pint of real ale on

production of a current CAMRA membership card. Of
course Wetherspoon send you each year a fist-full of
tokens that take a huge 50p per pint off their already
well- priced real ales.

Our local pubs that offer a further discount are listed
below, if you know of any others that offer such 
discounts or if you are landlord of a pub that want to
join the scheme, please send me details:

AUCTIONEER BLACKPOOL
GILLESPIES BLACKPOOL
PUMP AND TRUNCHEON BLACKPOOL
STRAWBERRY GARDENS FLEETWOOD
THOMAS DRUMMOND FLEETWOOD
TRAWL BOAT ST ANNES

CHEAPER BEER FOR

CAMRA MEMBERS!



Ringwood Boondoggle, one of those more 
flavoursome blond ales. Three more attractive blonds
on the list: Caledonian Nectar, a fruity beer from 
Edinburgh, Hadley’s Blond from Spandeau Ballets
Tony Hadley’s Red Rat Brewery, a real “pilsen-style”
lager, Northern Star from Somerset’s Moor Brewery
is a triple award winning, very citrusy brew.  Two
“golden ales”: Copper Dragon’s Golden Pippin and
Fuller’s Summer Ale are two quality beers on the list.
Three bitters, two from Wales: The Young Rev from
Brain’s and Tos Watkin’s OSB. The third bitter is
Speculation from Freeminer. A couple of really nice
IPA’s: Saracen IPA from Whitehorse Brewery, which
has won a couple of CAMRA awards and a rare gem
Saint Peter’s IPA at 5.5% it’s an authentic, very
flavoursome and perfectly balanced IPA. A final one
for our chairman, Black Beauty, a porter from Vale
brewery is pleasant and malty. The Vale Brewery is in
Brill, did you know that Brill was used by J R Tolkein
as the inspiration for Bree in The Lord of the Rings?
An added bonus, you can be assured that all their
beers will be served in top-notch condition.

The Castle Gardens began life as the centre of a 
Victorian Pleasure Garden same as Blackpool’s Raikes
and Fleetwood’s Strawberry Gardens, the forerunner
of our modern Theme Parks. The pubs exterior has
changed little over 150 years, except then it was 
surrounded by colourful pleasure gardens rather than
housing estates.

The pub has a roomy car-park with some of the
spaces reserved for customers of the local shops,
pharmacy and Doctor’s Surgery. However, if you plan
on having a drink it is right on that 14 bus route
from Fleetwood to Blackpool.

Some practicalities: It opens daily; Sun – Thur
11.30am to 11pm.  Fri & Sat 11.30 am to midnight.
Food served all day until 10pm, children are welcome
with diners, Quiz Night Tuesday. You will have 
already missed their special IPA Festival during the
first two weeks in August, but other beer festivals are
held during the year.

I urge you to give it a try, sadly and shamefully a pub
that’s been neglected by CAMRA, with up to six cask
ales, I doubt very much if you will be disappointed.

A CARLETON CRACKER
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Our “local” pub,
just a short
walk from

where we live, is one
we have neglected
over the years. A lot of
years ago (and many land-
lords ago), we called in for a beer and to ask if we
could leave some FYLDE ALES for their customers.
Sadly the beer was muddy and undrinkable and the
landlord in a bad mood and unfriendly, refusing to
change or refund the beer with the sad words “It’s
real ale, it’s supposed to be cloudy!” –a cry still 
occasionally heard from landlords who should know
better.  As for FYLDE ALE “Why should I advertise
other peoples pubs in my pub?” Tails between legs
we left promising never to return.

Well, never say never! A few months ago some
friends arranged to meet us there for lunch and we
were astounded by the change. It’s a bright, clean,
friendly pub with the added bonus of an excellent
selection of real ales at very reasonable prices. 

I can’t go much further without revealing the name
of this excellent but unheralded public house. It’s the
Castle Gardens in the centre of Carleton. It’s on
Poulton Road at Four Lane Ends where Poulton Road
becomes Bispham Road and Fleetwood Road becomes
Blackpool Road, right on the traffic lights. Something
of a local landmark, it is a very stylish and handsome
building which has stood there since Victorian times.

Landlord of the Castle Gardens is Barry Lumley, a
very friendly, helpful and knowledgeable individual,
ably backed up by a team of efficient, equally

friendly and happy staff. The “Gardens” has 
developed a reputation as being a “foody” 
place – and the food is of excellent quality at very
competitive prices. I recently asked Barry if they
were happy for customers to drop in there if they
just wanted a beer. “We advertise ourselves as the
Castle Gardens Pub and Dining”, not the other way
around. This is deliberate, although food is a huge
part of our business we are still basically a 
public house. We pride ourselves on the range and 
quality of our beers and the fact that we are Car-
leton’s “local”, lots of regulars just drop in for a beer,
our real ale is very popular, and these customers are
very welcome.” Barry has every right to be proud of
his beers. He has been awarded Cask Marque 
accreditation which is a guarantee of quality celler-
manship, and the pub group “Ember Inns”, are very
supportive of CAMRA. Take a look at their web-site.

The pub recently reopened after being closed for a
few days for a tasteful spruce up and they took the
opportunity to add two more hand-pumps taking
the number from four to six. This means three 
regular beers, Thwaites Original, Black Sheep Bitter
and Timothy Taylors Landlord, leaving room for up to
three guest ales. Prices are very competitive ranging
from £2.35 for the Thwaites up to £3 for the Tim
Taylors, (an expensive beer everywhere). Their guest
beers are from the “Ember Cask Club” list. I have in
front of me their “Summer Ale Guide” which lists not
only a “real” cider, but a mouth-watering choice for
sale over the summer months. 

It isn’t unusual to see a brand new beer on tap, some
brewed exclusively for the group. One of this 
summer’s beers “Wanderer IPA”, won the World Expo
of Beer Competition gold award and has been 
designed especially for Ember by American Master
Brewer, Mike Hall of North Coast Brewing Co., in
Michigan and doing some guest brews at Cropton
Brewery in Yorkshire. Other cracking beers on the list
include Harviestoun American IPA, which has a lot of
that West Coast IPA quality that only the Americans
can seemingly produce perfectly, a super beer.  

A CARLETON CRACKER

CASTLE GARDENS - A CARLETON CRACKER
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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!

The Hansom Cab
Lytham

An Original Bass House
Cask Ale served every day

Guest Ale’s change every week
lager’s, cider’s and bitter’s
All at reasonable prices...

Friendly Atmosphere
Well Behaved Dogs always welcome

Live Entertainment

Sky Sports football/rugby/darts

Weekly quiz night’s
Pool table and dart boards

2 Station Road, Lytham St Annes
Telephone: 01253 795403

Website: wwwhansomcablytham.co.uk
The hansom cab in lytham



modern and stylish. Look up at the relatively low
ceiling, given a feeling of height by careful use of
ivory-cream paint, with textured detail and a clever
use of indirect lighting which lifts the whole thing.
Two big support pillars, opposite the long elegant
bar, haven’t been ignored or disguised, they have
been used to highlight and emphasise two “quiet”
areas, with padded booths and book shelves. 
Continue walking away from the bar and you face a
huge wood and stone fireplace with clocks and 
nautical instruments decorating it, it is made of 
reclaimed materials and has a weathered, driftwood
look.  Turn right and you face the open-plan serving
area. To the right of that are the toilets. And, for a 
refreshing change for a Wetherspoon pub, they are
on the ground floor, you don’t have to go up or
down stairs. Like most Wetherspoon pubs the walls
are decorated with framed pictures, memorabilia and
facts about the local area, places  and characters.

I learned that the village of Cleveleys was named
after a pub landlord and dates back to the 18th 
century. A public house stood in what is now the
centre of Cleveleys, then just fields leading to the
sea. The landlord was a Mr Cleveleys with the pub
named after him, “The Cleveleys”, records show that
it was eventually sold by a Tom Cleveleys in the
1870’s – a neat link with Cleveleys newest pub.

Possibly the town’s most famous son is TV pundit
John Simpson. Although the late Roy Castle was born
in Yorkshire he has close connections with Cleveleys,
as a very young man he moved to the town and
began his show-business career in a seaside concert
party not unlike the Jolly Tars, after which the pub is
named. Roy moved on to become “stooge” to 
Blackpool’s own Jimmy Clitheroe, before moving on
to a solo career.

A great pub deserves a great landlord, or in this case,
landlady, and we have one in the lovely Julie Rodgers.
Local girl Julie is, so far as I know, the only licensee to
have won our prestigious Pub of the Season award
on two separate occasions in two different pubs. One
time manager of the Thomas Drummond in 
Fleetwood she turned it into an award winning pub
very quickly, and that quality has been maintained
through successive managers. She later moved a few

miles
down
the
coast
to St
Annes to manage the Trawl Boat which won our
POTS award this summer. Julie described her new job
as, “A dream job.when I saw the plans I wanted it, it
looked such a lovely pub, and now that it’s up and
running it’s even better.” She added, “I just live down
the road in Bispham, so being on the doorstep is an
added bonus. I have a wonderful; friendly, keen and
efficient staff and the locals are lovely. I’m sure the
“Tars” will bring benefits both the Wetherspoon and
Cleveleys.”  I spoke to Julie earlier at one of the
training sessions just before the pub opened, when I
walked through the door she had a grin from ear to
ear and her enthusiasm was obvious. She greeted me
with the words, “Isn’t it beautiful?” and a sweep of
her arms that took in the whole buiding.

So, the Jolly Tars. They were a concert party that was
formed in the seaside town of Cleveleys every 
summer between  the late 1920’s up to the Second
World War. They daily entertained huge crowds on
the promenade, their “Great Benefit Night” in 1931
played to an audience of 2,000 people.

Practicalities; the pub is open from 8 am to midnight,
Sunday through Thursday and 8am to 1 am Saturday
and Sunday. Food will be served daily right up to
10pm. Children accompanied by an adult are 
welcome until 9pm throughout the week and the
pub is fully wheelchair accessible. Wetherspoon are
the most dedicated supporters of CAMRA, you
should support this fine pub.

ALAN DOGGART 2011

JOLLY TARS

15

Holding the record for the Fylde Coast’s
newest Wetherspoon pub  Cleveleys Jolly Tars
must also be in the running for the classiest,

most tasteful pub in the Wetherspoon stable. This
former Kwik Save supermarket was built in the
1950’s as a single-story brick-box unit without any
redeeming features, simply for functionality rather
than any aesthetic reason. It must have been quite a
challenge for the Interior (and Exterior) design team.
Reputedly more than a million pounds has been
spent on the stunning refurbishment, the building
has been transformed.

Very modern and stylish, yet it has a feel that it has
been there for decades. I urge you to go in and take a
look. Outside is a continental-café-style sitting area
in front of an all glass façade. You pass through this
seating area through the doors into the main 
building. Immediately to your right is a wall which
displays two quite striking and beautiful works of art.
These are to one side of the massive, traditional,
faux-mahogany bar. One of them is a metal 
sculpture entitled “The Sea” by Jason Patertson, who
trained as a blacksmith and now sculpts in metal.

This 
flowing 
design is
evocative
of the bars
sea-side
situation.
Surround-
ing it on
the same wall and on some of the
pillars elsewhere in the bar are a group of 
bowl-shaped glass sculptures named “Floating
Forms”, these are by the world famous and Blackpool
born, John Ditchfield. He trained in Venice with the
great Italian glass maker Franco Taffolo for seven
years. Mr Ditchfield now has his studio in Singleton.
Amazingly colourful glass bowls, organic in form
looking like exotic jellyfish and heavily influenced by
his training in Venice, they are very eye-catching 
and beautiful.

The building started out as a large, unexciting 
barn-like area, but the designers have managed to
evoke a feeling of space and intimacy, yet making it

JOLLY TARS

JOLLY TARS - JOLLY GOOD
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Congratulations and commiserations are due to
that great local landlord, Ian Rigg. His 
wonderful Lytham St Annes pub, the Taps, is a

must-visit place for visitors to our September,
Lytham Beer Festival. The Taps, situated on Henry
Street, is just a short stroll from the festival venue in
the Lowther Pavillion in Lowther Gardens. The pub is
so good, it’s worth a visit anyway, like one of the
sites underlined in the Michelin Travel Guides which
means “worth a detour”.

The Taps again proved to be best in the Blackpool,
Fylde and Wyre Branch of CAMRA area, the whole of
Lancashire, anywhere west of the Pennines and 
eventually ending up in the list of the top four pubs
in the United Kingdom. In the final vote it ended as
runner-up to the Harp in London’s Covent Garden.
The judges described the Taps thus: ”This multi
award-winning one-roomed pub was CAMRA Branch
Pub of The Year 2010, with six varying guest beers 

including a cask mild. The pub supports the local
lifeboat and rugby team, and much memorabilia is 
displayed. The landlord is the only person to win
Branch Pub of the Year in two different pubs. The
venue stocks a regularly changing real cider.”

Our branch were really rooting for Ian, our local
POTY award had been dedicated to his wife June
who passed on a year ago. To have been awarded the
National Title would have been a wonderful reward
to the couple for their hard work and dedication to
The Taps and its customers and a small 
commemoration for the valiant work they have done
for so many charities. “Riggy” is very generous and
unassuming gentleman, always treats his “CAMRA
lads” royally. I’ve never heard anyone say a bad word
about the guy and Marian and I feel very privileged
to be counted amongst his many friends. Ian, you
deserve your success and more!

POB OF THE YEAR

TAPS TOPS AGAIN
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DOUBLE FOR CRICKET CLUB

Blackpool Cricket Club and real Ale are a 
winning partnership. It’s a classic English 
pairing, Cricket and real ale, like roast beef and

Yorkshire Pudding, Fish and Chips and Apple Pie and
Lancashire Cheese. 

We are very fortunate to have a local Cricket Club
that produces cricket worth watching and takes such
good care of its real ale. Even better, card-carrying
CAMRA members have access to the club bar and its
selection of real ales. The club even did a very 

successful Beer Festival in mid August, an event
which some of our members helped to organise. 

All these goodies led to the Blackpool Cricket Club
being awarded the Blackpool Fylde and Wyre CAMRA
Real Ale Club of the Year award. The certificate was
awarded by CAMRA Treasurer, Professor John
Hodgkiss and gratefully received by the Cricket Club
real ale expert and steward, Peter Campbell.

Well done Blackpool Cricket Club, and thank you for
your hospitality to our members.

All our ales are available 
nationwide via 

Flying Firkin wholesalers 
or contact the brewery on: 

01624 661244
All Bushy’s ales are 

guaranteed pure by law

www.bushys.com



ground floor with rows and rows of beer fonts and
bottles and then the Hop Loft upstairs. The walls are
plastered with old brewery and beer signs. We tried
the bottled Chouffe Dobbelen IPA Tripel (9%) and
Tempelier (6%) before I dived in to a draught 
Augrenoise (6%).

A trip to Brussels isn’t complete without doing the
tourist thing at the Manneken Pis (“The ideal 
national symbol for a country that is small and 
absurd” – Use It). Turn around and behind you is
Poechenellekelder, (the Puppet Cellar) at 5 rue de
Chene. This was Alan’s top recommendation to us
and it is a belter, being a café full of puppets, 
cartoons, a deer’s head with a pipe in its mouth and
about 150 beers. The scene was set for a bit of a 
Friday evening session, and I think we did it justice
with Oude Geuze 3 Fonteinen (6%), Quintine Blonde
(8%) and Lindemans Kriek (3.5%), before me and
Buzz discovered the dizzying dark delights of Buffalo
Stout (9%) from Brewij Van Den Bossche in Leuven.
This was proclaimed our Beer of the Weekend and
Buzz will take great pleasure in reminding me of my
weaving descent down the stairs when we left, on
our way to El Metteko Latin music bar near the
Bourse stock exchange building, where I sipped
Westmalle Tripel (9.5%) and probably rambled 
on as I do. 

The top advantage of visiting somewhere with a
friend who knows his way around is to find places
you’d otherwise miss. So, take a tip from me and
head to the St Gilles area, just south of the city 
centre (get off the metro train at Horta) and search
out Brasserie Verschueren on the square opposite
St Gilles church, a classic unspoilt art deco market
café with Belgian football league tables displayed on
the wall and seven draught beers including Ciney
Blonde and Brune, Faro, Framboise, Blanche and 17
bottled beers. I had the faro and a Zinne Bier (5.8%).
Not bad for a street corner café, eh? 

Still in the St Gilles district, don’t miss Moerder 
Lambic at 68 rue de Savoie. It opens at 4pm and we
were in at 4.01. Enough said. The beer menu is about
an inch thick It was hot and so we sat outside in the
sun, and that’s our excuse for going a bit crackers on
Cantillon Faro (5%) and Kriek (5%) and Witkap Pater

(7.5%) (all on draught) and bottled DuPont Monk
Stout (5.2%). The bald headed waitress with 
tattooed eyelashes is remarkable, she is very 
knowledgeable about the beers, so ask for her 
recommendations.

Buzz’s friend Titi and his daughter Selena live in St
Gilles and Buzz cooked us all a wonderful meal at
their cosy flat, accompanied by La Trappe Witte
(5.2%), La Binchoise Blonde (6.2%) and McChouffe
(8%) all served by our generous host.

I didn’t have a beer all weekend that was less than
delicious. With flights direct from Liverpool, Brussels
can be easier to get to than London these days, not
to mention cheaper. Try it. It’s Buzzing.

Wardy 

BRUSSELS TRIP
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With a name like Buzz, you’d expect my
mate to be an all action type of a guy, and
you’d be right. So when he said “Wardy,

how do you fancy a few beers in Brussels” I knew it
would be a blast. And so it proved in May when Buzz,
Diane and I jetted off from Liverpool John 
Lennon airport.

Brussels, like Belgium and its people, is used to being
maligned by people who really should know better.
The locals are friendly and down to earth and seem
oblivious to the historical and architectural delights
that surround them. And they take their plethora of
brilliant beer bars and cafes rather for granted. The
lucky swine!

I went around armed with notes made from Tim
Webb’s Good Beer Guide to Belgium (CAMRA
books), a set of recommended bars from our editor

Alan Doggart and a free all-in-one city centre map
and information sheet from Use-It Europe, which is a
terrific sheet produced by young locals about their
city (find out more at www.use-it.be)

Most people have heard of the fabulous Grand Place,
the main square at the heart of the city, which is
packed with tourists and pricey restaurants, but you
don’t have to venture far to find superb bars with
impressive beers and decent prices. We stayed a
short stroll from Grand Place near Place Sainte
Catherine, and nearby is Monk, an atmospheric, 
suitably gloomy large brown bar at 42 Rue Ste
Catherine. Plenty of choice including Bourgogne des
Flandres and Grimbergen Dubbel, both on draught,
and a range of bottles. The only down side here is
that it is one of a number of Brussels bars that have
gone back to allowing smoking, but thankfully it is
well ventilated.

There’s a splendid museum and concert hall, not to
mention an old and modern art gallery, at Bozar. It’s
on Ravenstein near the central rail station (“Six 
railway tracks in a dark and smelly cellar” – Use It)
and opposite is a good example of an ordinary 
Brussels café: Taverne the New Break, it’s a small
arty café but still has about twenty beers on its
menu. It was a hot day and the Grimbergen Blond
and Bruges Witbier on draught and bottled Mort
Subite Framboise went down a treat.

The Use-It sheet includes three city walks which I
recommend highly. The European Walk takes you
through the EU’s impressive gleaming skyscrapers as
well as historic art nouveau squares and the amazing
Parc du Cinquantenaire with its military and art 
museums. Suitably sated with culture you’ll be ready
for a beer. You’ll find one or two at Delirium, smack
in the centre of the city but hidden away on Impasse
de la Fidelite. It claims to have 2011 different beers,
and they add one every year. It really is amazing,
three floors and a whole side street of one gigantic
beer heaven. Little Delirium in the basement, with
thumping music and dim lights, Taphouse on the

BRUSSELS TRIP

BUZZING IN BRUSSELS
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Some member of our committee are looking at
ways we can improve the voting system we use
to decide which pubs and bars should be 

included in CAMRA’s Good Beer Guide. We currently
use the 6-point CAMRA NBSS (National Beer Scoring
Scheme). Our points are given simply on beer quality
and no other criteria at this point. A pub serving one
or two beers at a high standard (very good) should
score higher than a pub with a dozen or so hand
pulls but with beer of only an average to good 
standard, and this simple fact seems to confuse
some people. So many of our pubs receive a score of
3, and marks either side of that score are so rarely
used. Some people vote for their favourite pubs for
whatever reason and whatever the quality of the
beer sold there. If you can devise a fairer way let us
know and it will certainly be considered. To Assist
ther is a list below of what the scores mean:

0 - UNDRINKABLE No cask ale available or so poor
you have to take it back or can’t finish it.

1 - POOR Beer that isn’t anything from barely 
drinkable to drinkable with considerable resentment.

2 - AVERAGE Competently kept, drinkable pint but
doesn’t inspire in any way, not worth moving to 
another pub but you drink the beer without 
really noticing.

3 - GOOD Good beer in good form. You may cancel
plans to move to the next pub. You want to stay for
another pint and may seek out the beer again.

4 - VERY GOOD Excellent beer in excellent 
condition.

5 - EXCELLENT Probably the best beer you are ever
likely to find. A seasoned drinker will award this score
very rarely.

BEER SCORING

RATE OUR BEER
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Tel: 01253 892257

The 
Old Town Hall

The 
Old Town Hall
In the centre of Poulton

4 Cask Ales
including Copper Dragon, Bank Top

and 3B’s

1st Floor Weekend Lounge Bar

Des and Staff offer a 
warm welcome 
to all customers 
old and new 

Cream of Cumbria Beer Festival

29th Sep - 2nd Oct

Delias Delight Beer Festival 

10th - 13th Nov

Meet the Brewer 

starting with Hawkshead

Starting 29th Sep (every last Thurs of month)

Stan & Pam wish to thank all 
CAMRA Members for their support through 2010



We are nearing the end of this story of Pam
and Don Ashton, at the Saddle Inn on
Whitegate Drive. Never a pair to sit still,

even now after 12 years of retirement, the Ashton’s
in 1998 planned what was to be their final beer 
festivals. By 1998 the Saddle was already in the 
history books, not only with the pub dating back to
at least 1776 when it billeted Royalist troops during
the Civil War, it also became, in 1997, the first public
house in the UK to be granted a licence to hold 
wedding ceremonies. The first wedding was in 1997
on the day before the Easter Beer festival opened.

Tragedy struck the Ashton’s in 1998 when Pam’s 
eldest daughter, Jacqueline, was diagnosed with 
cancer. This had the effect of encouraging the 
Ashton’s to work even harder to raise money for 
various charities. In the few short years between
1994 and 1998, through various charitable events at
the Saddle, especially the beer festivals, they raised
some £15,000 which was shared between a large
number of charities. For instance in 1994 the Easter
beer festival raised £1,400 which was divided 

between seven, mostly local, 
charities. Benefitting were Dr
Barnardo’s, Trinity Hospice, Vincent
House, Woodlands School, 
Whitegate Manor, Victoria Hospital
and Sreetlife Trust.

The decision was made in 1998 to
hold two beer festivals. At the time
Pam Ashton told the local 
newspaper, “This is the 5th year of
our Easter Beer Festival, it’s getting 
bigger each time and this year we
are expecting around 120 different
real ales. A lot of visitors to the 
festival have asked if we could hold
one in the summer. Don and I 
discussed it and we decided we

should go for it. While I have been organising the
Easter Festival I’ve doubled up on the Autumn one as
well. It hasn’t taken much more work. . Charities 
really benefit from the beer festival, so holding two
events is a real boost for our local charities.” There
was also a wedding planned to take place on the
Saturday before Easter Day and the couple had very
generously decided to ask guests to make donations
to raise money for the Imperial Cancer 
Research Fund.

The 1998 Easter Festival, which ran from the 12th to
the 19th April offered its guests over 100 different
beers, many new to this area together with some old
favourites. The short lived Blackpool Brewing 
Company introduced its Blackpool Bitter and our
other local brewery , Hart, had three beers, Squirrels
Hoard, Nemesis and Maysons Premier. I noticed a
few breweries that seem to have disappeared since
1998: as well as Blackpool am I right in thinking
Banks and Taylor are no more? Thomas Mc Ginness
(their beers were called Utter Nutter and Egg 

Knoblers Strong Ale). Border of Northumberland,
Butterknowle, County Durham, Four Rivers, 
Newcastle and our much loved Mitchells of 
Lancaster no longer brew.

The first August festival (22nd  to 31st August), also
had a list of over 100 beers and this time life was
made a bit easier for the Ashton’s because they used
the wholesaler Beer Seller to supply the beers. The
hit of the festival were the beers brewed by Essex
man Ken Booker at the Harvistoun brewery in 
Clackmannanshire, seven different beers from their
portfolio proved very popular. Jennings, in my home
town of Cockermouth, were still independent and
brewer Peter Laws was knocking out some top-notch
beers, Sneck Lifter, Cocker Hoop and Cumberland Ale
were all for sale.

The Saddle festivals didn’t just appeal to regulars and
locals, they brought in visitors from all over the UK
as well as overseas, including Belgium, Canada and
the USA. In a feature in the local Evening Gazette of
the 25th August, featuring the festival, there was a
quote from our own Phil Marquis (Phil is the guy
who gives you your coloured wrist-band at the
Lytham and Fleetwood beer festivals). Caught
drinking a pint of Greene King Beerwatch Bitter, Phil
said, “I’m a big fan of the festival, I’ve never had a
bad pint here.”

Raising money for good causes was, for the Ashton’s,
a major aim of the festival. Recently Pam and Don
told me, “We worked hard to make sure our 
customers had a good time and enjoyed the 
occasion. When people are happy they are more
likely to be generous and give something to our
charities. People were generous and we were de-
lighted they supported these very deserving causes.”
The summer festival not only raised money for The
Christie, Imperial Cancer, The Royal Manchester 
Children’s Hospital, MIND, and the Foxhall Junior
Football team, they also collected gifts and toys to
be distributed to local children in hospitals. An added
bonus to the festival was provided by bar staff who
decided to add a little excitement by performing
their own version of The Full Monty to raise money
for the Christie Cancer Hospital in Manchester. The
sponsored striptease took place on the Saturday

evening of the festival and was later described as a
“Half Monty”, but their brave efforts earned £1,446
for the charity.

Previous festivals had “live” music to entertain 
patrons. A few complaints from local residents led to
the Ashton’s deciding not to offer music this time.
Pam said, “It’s strange, but we don’t need it or miss
it. The festival creates its own atmosphere, it’s an 
extension of the pub. You get the total buzz of 
everybody enjoying themselves.” 

Bill Perry, hero of the 1953 FA Cup Final, where he
scored the winning goal in Blackpool’s 4-3 victory
over Bolton Wanderers, visited the festival with his
two grandsons, Ben and Jack. The two lads played for
the Foxhall Juniors and Bills appearance was to help
raise funds for the club.

The year ended on a sour note when the group who
owned the Saddle, Bass Leisure Retail, announced
that it expected its landlords to open on the evening
of Christmas Day. The Ashton’s weren’t happy. Pam
said “It’s a bit much, the people who are laying down
the rules are the people who are going to be at home
with their families at Christmas.” Don said “We have
four children and eight grand-children, how are we
going to celebrate?”

Next time we cover Pam and Don’s final days in 
the Saddle.

ALAN DOGGART 2011

PAM AND DON
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PAM AND DON

PAM AND DON ASHTON 1998
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Real Ale Legends (9)



Overall winners 
Champion Beer of Britain - Mighty Oak, Oscar
Wilde (3.7% ABV, Maldon, Essex) 
Second - Marble, Chocolate (5.5% ABV, Manchester,
Gtr Manchester) 
Third - Salopian, Shropshire Gold (3.8%ABV, 
Shrewsbury, Shropshire) 

Mild category 
Gold - Mighty Oak, Oscar Wilde (3.7% ABV, 
Maldon, Essex) 
Silver - Rudgate, Ruby Mild (4.4% ABV, York, 
North Yorkshire) 
Bronze - Coastal, Merry Maidens (4% ABV, 
Redruth, Cornwall) 

Bitter category 
Gold - Salopian, Shropshire Gold (3.8%ABV, 
Shrewsbury, Shropshire) 
Silver - Teignworthy, Reel Ale (4% ABV, Newton
Abbot, Devon) 
Joint Bronze - Triple fff, Alton's Pride (3.8% ABV,
Alton, Hampshire) 
Joint Bronze - Potton, Shannon IPA (3.6% ABV, 
Potton, Bedfordshire) 

Best Bitter category
Gold - Houston, Peter's Well (4.2% ABV, 
Houston, Renfrewshire) 
Silver - Country Life, Golden Pig (4.7% ABV, 
Bideford, Devon) 
Joint Bronze - Castle Rock, Preservation (4.4% ABV,
Nottingham, Nottinghamshire) 
Joint Bronze - Bollington, Best Bitter (4.2% ABV,
Bollington, Cheshire) 
Joint Bronze - Blythe, Staffie (4.4% ABV, Rugeley,
Staffordshire) 

Golden Ale category 
Gold - Cumbrian Legendary Ales, Loweswater Gold
(4.3% ABV, Hawkshead, Cumbria) 
Silver - Salamander, Golden Salamander (4.5% ABV,
Bradford, West Yorkshire) 

Bronze - Holden's, Golden Glow (4.4% ABV, Dudley,
West Midlands) 

Strong Bitter category 
Gold - Moles, Mole Catcher (5% ABV, 
Melksham, Wiltshire) 
Silver - Kinver, Half Centurion (5% ABV, 
Kinver, Staffordshire) 
Bronze - Adnams Broadside (4.7% ABV, 
Southwold, Suffolk) 

Speciality Beer category 
Gold - Oakleaf, I Can't Believe It's Not Bitter (4.9%
ABV, Gosport, Hampshire) 
Silver - Amber, Chocolate Orange Stout (4% ABV,
Ripley, Derbyshire) 
Bronze - Orkney, Atlas Wayfarer (4.4% ABV, 
Stromness, Orkney)s

CHAMPION BEERS OF BRITAIN 2011

CHAMPION BEERS OF BRITAIN 2011
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NOTICE BOARD

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

AUGUST 25th THE VICTORIA, CHURCH RD, 
ST ANNES FY8 3NE
SEPTEMBER 29th LYTHAM EX-SERVICE & SOCIAL
CLUB, CHAPEL ST, LYTHAM. FY8 5ND
OCTOBER 27th OLD TOWN HALL, POULTON 
FY6 7AP
NOVEMBER 24th PARK CLUB, WEST DRIVE, 
CLEVELEYS

THERE IS NO BRANCH MEETING IN DECEMBER

NOTICE BOARD
SOCIAL EVENTS
For further details see Ray Jackson or contact the
branch website social1@blackpoolcamra.org.uk

2011 TRIPS

SATURDAY 6 AUGUST HARROGATE & 
KNAIRSBOROUGH
SATURDAY 8 OCTOBER BROUGHTON BEER 
FESTIVAL
SATURDAY 12 NOVEMBER SOUTH WEST LANCS
SATURDAY 10 DECEMBER RURAL CHESHIRE
SATURDAY 17 DECEMBER XMAS WALK-ABOUT
(Wigan) Own Transport

Details can be found on our website: 
www.blackpoolcamra.org.uk. The next edition of
FYLDE ALE should contain details of upcoming
trips and reports on earlier ones.
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A POSTCARD FROM... SAN 

FRANCISCO
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It’s a couple of years since we’ve been there, butthat city on the bay is somewhere we like going
back to. Not our very favourite US city, but it is a

place people fall in love with and for beer lovers it
has a lot going for it - San Francisco.

This is, arguably, the city that gave birth to the
American Craft beer revolution. Back in 1965 when
Fritz Maytag, washing machine millionaire, saved the
old Anchor Steam Brewery from closure and turned
it into a huge success. It proved there was a market
for quality and as per the American Dream there was
profit to be made.. Gradually over the years others
followed that success and a trickle of new breweries
opening became a flood, until we are in today’s
happy situation of having the USA right at the 
forefront of quality beer, brewing undoubtedly some
of the world’s very best beers. If you are visiting San
Francisco and would like to do the excellent Anchor
Brewery tour you should book before you leave
home, about a month in advance, do it on-line at
www. anchorbrewing. com – they are to be found in
an old coffee warehouse (you can still smell it) at
1705, Mariposa Street in SF. Last time Marian and I
were visited, we were with a mixed group of people,
not all of them interested in beer! When it came to
sampling generous jugs of all the beers were poured
to be decanted into glasses. At the end of the tasting
these half-full jugs stayed on the bar top. We, 
together with a young Scottish guy innocently asked
what would happen to the jugs of beer. “If no one
wants it I’ll pour it away”. Us  - “Oh no, that would
be such a waste.” The guide returned sometime later
to find three happy visitors, standing over empty
jugs and asking if they could recommend 
somewhere close by for lunch and some other bars

for the afternoon. A few minutes later she had 
deposited us in a foodie bar down the street and 
furnished us with details and directions of three 
excellent brew-pubs in San Francisco.

I well remember those excellent pubs, although the
afternoon got a little fuzzy – but if you visit SF give
some of them a try. First off was the 21st 
Amendment (563, 2nd Street). Close to the SF 
Giants new baseball ground it gets busy on game
days. The name refers to the Amendment to the US
Constitution that abolished Prohibition. Powerful,
tasty beers and good food. I remember they had
about a dozen beers on tap with sample boards if
you wanted to go through the list. They ranged from
a Burton-Style  ESB session beer (3.6%) to the 
in-your-face 21A IPA at 7.2%.

A taxi-ride away is the Thirsty Bear (661, Howard
Street). The beers are good, with the occasional cask
selection. Equally good is the food – it’s Spanish with
the emphasis on Tapas. In fact a Tapas-bar with a 
superb Spanish menu. I remember having fried 
calamari with parsley, lemon, herb and caper aioli,
with a delicious Valencia Wheat Beer, lots of 
coriander and bitter-orange peel, a delightful 
combination.

Our final halt was at the Gordon Biersch brewpub 
(2, Harrison Street). Gordon Biersch is a small, 
west-coast USA chain of brew-pubs, all of them well
worth seeking out. We have other favourites in San
Diego, Universal City (Los Angeles), even Disneyland
Anaheim. This particular one shows how a franchise
can be individualised. Good, solid pub-food and an
excellent beer menu, a great place to end the day.

Our young Scots friend was fading fast and when we
deposited him back at his hotel he paid us a 
jock-style compliment with his parting words. “Don’t
tell my pals that I’ve been drank under the table by a
couple of old Sassenachs!”




