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The Blackpool, Fylde & Wyre
Branch Of  CAMRA Wishes
a Very Happy Christmas to all 



The editors of FYLDE ALE wish you and yours
the merriest Christmas and the happiest of
New Years. May health and happiness be 

yours in 2012!

2011 has seen a massive increase in our 
membership, this branch (now the biggest in the
West Pennine area), has well over 1,000 members.
Membership has doubled in the last few years. For
some time the CAMRA application form to be found
in our magazine was the main source of new 
membership. Then along came the amazingly 
generosity of J D Wetherspoon in giving away £20 in
value of beer vouchers, to spend on real-ale in their
establishments, to every person who is a current
member of CAMRA. For people able to join at a 

concessionary level this meant that we were better
off being a member than not joining. Wetherspoon
are terrific supporters of CAMRA (many of their pubs
offer a further discount to card-carrying CAMRA
members, it’s always worth asking – the Trawl Boat
and Thomas Drummond are amongst these), yet,
weirdly and inexplicably a number of CAMRA 
members appear to dislike the company and their
pubs.  A number of other local pubs now offer 
discounts on real-ale to CAMRA members on 
production of a current membership card, a list of
these pubs is elsewhere in the magazine – if you
know of others not on our list please let me know.
Having these 1,100+ members is proof of the 
popularity of cask-conditioned beer. If you are one of
these hundreds of new members let me try to 
convince you of the benefits of becoming an “active”
member. Start by attending one of our monthly
Branch Meetings held every month except 
December, always in a local pub or club that serves
real ale. You will be made welcome and be able to
participate in voting for pubs to be listed in future
editions of The Good Beer Guide, as well as helping
to choose our Pub of the Year. Help by being one of
our volunteer workers at our beer festivals; take the
chance of visiting some of the country’s best public
houses in the comfort of one of our regular escorted
social trips. Lots of like-minded people to chat to,
brewery visits and these outings are always popular
and excellent value. 

The increased membership obviously means we have
more copies of FYLDE ALE to deliver. A small number
of volunteers tramp the streets four times a year 
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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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Continued overleaf...



We’re keen to know what more of our
Branch members think about the pubs
and clubs in our area. So we’re changing

the way we choose places to go in to CAMRA’s 
annual Good Beer Guide, so that the input of every
one of our members over each year will count 
towards the final selection we make each January.

At present, the main way we choose places is by
scores given each month by members attending our
Branch meetings, and any scores that are posted on
line via our Branch website (www.blackpoolcamra.org.uk) 
are regarded as advisory only.

Starting in January 2012 every monthly score 
(ranging from 0 for undrinkable to 5 for the best pint
ever - see opposite) awarded via our website to a
pub or club in our area by one of our Branch 
members will be included in a monthly average for
that place. We will then compile a league table
showing the places ranked in order of beer quality
over the year and this will be used, along with a 
similar list for places as they are ranked from our
monthly Branch meetings, to assist us in deciding
which we think are the best 22 places in our area.
These are the pubs and clubs that will go forward in
to the next GBG.

Simply log on to the Branch website using your
CAMRA membership number and national website
password, click on “GBG Ratings” and away you go!
You can do this now, but remember we’ll not be
compiling the scores in the new way until 
January 2012. 

WARDY

GOOD BEER GUIDE

HELP CHOOSE OUR
GOOD BEER GUIDE
PUBS AND CLUBS!
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delivering the majority of our magazines to all our
members. Their task would be made much easier if
we had more members willing to help with this task.
If you feel you can spare a few hours every quarter
to help us deliver the magazines, let us know by
phone, letter or email and we’ll see what we can do.

Finally you will notice this magazine has a lot of 
information about pubs, bars and beers from outside
our area. Partly your editors fault because of his 
recent health problems which have (hopefully 
temporarily) affected his mobility. However (and this
next bit excludes the handful of individuals who do
take the time to write pieces for the magazine, much
appreciated by your editors), surely most of our 
members must have something to say about your
favourite beer, pub, landlord or any other beer 
related topic. Let’s have some news about what is 

happening with our local breweries. Don’t worry
about spelling and grammar, that’s what we editors
are here for (take that smile off you face Mr 
Chairman!). Come on, make it a New Year’s 
resolution and submit something for publication in
FYLDE ALE. At least that way you’ll stop us banging
on about Belgium and the USA and their glorious
beers.  Come on folks; let’s help make this a truly
local magazine.

And don’t forget a date for your diaries, the 
Fleetwood Beer Festival takes place Thursday, Friday
and Saturday, 9th, 10th and 11th February at the
Marine Hall, Fleetwood. More than 100 beers (British
and Foreign) and ciders – get down there! 

MARIAN & ALAN DOGGART

YOUNG MEMBERS
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Ihave been an active member of the branch for
three years and the branch’s Young Members 
Contact for the last two years. During this time

the number of members within the branch has 
dramatically increased from 485 in May 2008, with
the help of the Strawberry Gardens (Fleetwood) and
the Trawl Boat Inn (St Anne’s) and we have just 
recently reached our latest milestone of 1000 
members. Out of these 1000 members less than ten
percent of them are “Young Members”. I am sure the
branch won’t mind me saying this but the average

age of the branch isn’t getting any younger. If we,
the young members, don’t become more involved
with the workings of the branch then it could 
eventually result in an end to CAMRA in our area.

We are currently in the planning phase of the 30th
Fleetwood Beer & Cider Festival, which will be held
at the Marine Hall in Fleetwood on the 9th, 10th &
11th February. At our first FOG (Fleetwood Organis-
ing Group) meeting I proposed that as well as having
a Main (British) Bar, Cider and Perry Bar and not 
forgetting the World Beers Bar we have a Young 
Members Bar. This bar would be staffed by young
members serving beers chosen by the young mem-
bers. This is an ideal opportunity to get involved. 

So if you would be willing to give some of your time
to come and help, have any suggestions of what
beers you would like to see on the young members
bar or would like any more information about get-
ting involved within the branch then please drop me
an email at youngmembers@blackpoolcamra.org.uk

MATTHEW WALKER

YOUNG MEMBERSThe Future of the Branch

Some member of our committee recently
looked at ways we could improve the system
we use to decide which pubs and bars should

be included in CAMRA’s Good Beer Guide (see 
opposite). 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.

RATE OUR BEER



Aword to those who believe that good beer
needs a foaming head. The presence or 
absence of a head is no guide whatsoever 

to a beer’s quality.

Now then, before some of you get too agitated by
that little statement and I get accused of incitement
to riot, let me say that it is a quote. Not from some
obscure south of England separatist propaganda
pamphlet, but rather from the first national Good
Beer Guide, published in 1974 and with a cover 
price of 75p. 

Fast forward to the new 2012 GBG and you will see
not only that the cover price has now reached
£15.99, but also that you are being told not to be
afraid to take your pint  back to the bar if it has no
head. So you’d be forgiven for thinking that the tight
northern head is now all-important. Except that the
Guide also now advises you to return your drink if
you’re served less than a pint of liquid in the glass.
While you’re turning that over in your mind (and I
can hear the creaking cogs from here) let me tell you
about one or two other things that have changed.

In 1974 the coverage of different areas in the Guide
was patchy, perhaps reflecting the number of 
volunteers within CAMRA at that time, as well as the
number of real ale pubs. For example, Essex has 51
cities, towns and villages listed, with a total of 54
pubs, whereas the whole of Northumberland, which
at that time included Newcastle, has just seven
places and ten pubs, three of those in Newcastle 
itself. Now, despite losing Newcastle to the Tyne and
Wear region, Northumberland has 35 places and 40
pubs. Leeds in 1974 has 5 pubs, but now has ten in
the city centre alone and a further nine in the rest of
the city. That’s not as spectacular a change as 
Scotland though, which didn’t feature at all in 1974
and now rightly commands fifty pages of its own.

I know what you’re thinking. You’re thinking tell us
about Blackpool, Fylde and Wyre. Well, in 1974 there
were no pubs listed in Fleetwood or Lytham. Our

Branch had a total of just eight pubs listed, including
four in Blackpool (Dog & Partridge, Empress, Kings
Arms and Saddle). Now, the town has seven, but it is
away from Blackpool itself that the big change has
happened, reflecting the increase not only in the
number of pubs selling high quality real ale but also
the number of active members within our Branch. 
A total of fifteen pubs are included outside of 
Blackpool, taking our Branch’s total to 22 pubs.
Fleetwood and Lytham are there, and have been for
many years now, and Catforth, Freckleton, Great 
Eccleston, Kirkham, Poulton-le-Fylde, St Annes, 
Salwick and Wesham are also proudly represented in
the 2012 Guide. If you want to know the identity of
our 22, the best thing to do is buy the Guide. The
competition is intense and every one of our listed
premises is well worthy of inclusion, but I’ll let you 
in on one secret. Only two pubs are in both 
Guides – the Bay Horse in Kirkham and the 
Thatched House, Poulton.

And I can’t resist pointing out that Preston has fewer
pubs listed now than in 1974: seven compared to ten
back then. Petty rivalry? Me?

WARDY

NOTHING CHANGES
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CMIC
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Have you ever wished that you owned part of
a brewery or one of the many pub chains
that are now emerging? Well, now you have

the opportunity of turning that dream into a reality.
If you are a member of CAMRA you are eligible to
join the CAMRA MEMBERS’ INVESTMENT CLUB.
(CMIC)

For a minimum of £5 per month you could start
making an investment in the many companies in
which the Club owns shares. These include 
Adnams, Black Sheep, Carlsberg, Duvel Moortgat, 
Enterprise Inns, Fullers, Greene King, Joseph Holt,
Hop Back, Hydes, Mitchells & Butler, Punch Taverns,
Shepherd Neame, Thwaites, Wadworth, J D 
Wetherspoon, Young’s and a whole host of others.

The Club operates like a unit trust and members can
pay in a round sum amount each month by standing
order- from £5 up to a maximum of £166. A single
annual payment can also be made up to a maximum
of £2,000. The amount can be altered at any time
and, if necessary, can be stopped and your 
investment cashed in or left to "ride" – the choice 
is yours. At 31 October 2011 the funds of the Club
were almost £10.5 million.

By holding a growing share in particular companies,
the Club's votes at the AGM’s could make a 
difference to either a takeover bid or other hostile
actions. Having a voice in the boardrooms of the pub
owning groups could help influence their guest beer
policies, which is becoming increasingly important in
the market where the smaller breweries are 
competing with the giants.

For the members, the Club organises tours of the
breweries in which it has shares both in the UK and
in Europe. These visits often present the opportunity
of meeting the Directors of the companies as well as
viewing their brewing operations.

The Club also has its own web site at:
www.CMIC uk.com

For an information pack on joining the Club contact:- 
CMIC, 31 Chapel Brow, Leyland, Lancashire, PR25 3NH 
Tel: 0845 130 BEER / 0845 130 2337, Fax 01772
455528 or E-mail info@CMIC.uk.com. 

This article has been prepared for information 
purposes only. It shall not be construed as, and does
not form part of, an offer, nor invitation to offer, nor a
solicitation or recommendation to buy any financial
instrument. The views expressed herein are not 
intended to be and should not be viewed as advice or
as a recommendation. The Club is not a regulated
entity. The value of investments and the income from
them may go down as well as up and investors may
not get back the amount originally invested.
CMIC 04-11-2011

CAMRA MEMBERS INVESTMENT CLUB

Poulton-le-Fylde’s Thatched House is to host its
first “Winter Beer Festival” from November
28th to December 4th. At least 40 different

ales will be on tap during the festival. For a complete
list take a look at their website, www.thatched-
housepoulton.co.uk. Landlord, Vin Hamer, told me, 
“If this festival is successful, I have plans to organise
a similar event in the Spring. Our summer Poulton
Festival was very popular with the real ale guys, all
the pubs taking part were busy so there is no reason
why my winter event won’t work.” Vin expressed his
thanks for the support of the local CAMRA branch.

“We are already planning our town beer festival for
next summer, so far the only thing you can be 
certain of is that it will be bigger, with an even wider
selection of beer”, Said Vinny. It is great to see such
enthusiasm for cask beer from a local publican. Poul-
ton, with all its pubs now selling cask beer, is fast be-
coming a popular venue for visitors seeking real ale.

ALAN DOGGART

THATCHED HOUSE
WINTERBEER FEST



8

For most of
the month
of October

Lancaster had a
new, albeit 
temporary, pub.
The city’s Dukes
Playhouse was
the setting for
the play TWO,
and the bar,
which was part
of the plays set,
became a real
bar that served
pre-show, 

interval and post-show drinks. As the Lancaster
Brewery was the sponsor of the play, it was natural
that the one real ale on offer was that fine beer, 
Lancaster Blond.

This production of Jim Cartwright’s classic northern
drama was held in The Round and transferring this
space into a fully operational bar was done by the
Dukes design team, Alison Hefron and John Newman
Holden. A whole block of seats had to be taken out
to incorporate some of the set. Part of the audience,
including ourselves, sat with our drinks on tables that
were a part of the stage set. The Dukes team worked
closely with the Lancaster Brewery to ensure 
authenticity and present their cask beers to a high
standard. This is the first time draught beer has been
served at the Dukes in many years and the good
news is that at the end of the plays run the bar will
be moved into the theatre foyer and hopefully 
continue to dispense real ale.

TWO has only two actors playing all the characters
in the play, not only the landlord and landlady, but all
the varied customers as well. Ella Vale and Kieran
Buckeridge played in this production and the 
performances of these two very experienced actors
were believable and enthralling. The couple are 
married in real life and between them have 

performed in an impressive list of productions. Jim
Cartwright, the plays author also has quite a 
pedigree including The Rise and Fall of Little Voice
and Road.

An added bonus for Marian and I was to bump into
our friend Matt Jackson, proprietor of the Lancaster
Brewery and the driving force behind a number of
pubs. The brewery has undergone a huge expansion
recently, becoming a tourist attraction in its own
right, with brewery tours, shop, café and bar all in the
complex on Lancaster Leisure Park on Wyresdale
Road. I greatly admire Matt for the enigmatic way he
runs his brewery and pubs, in my mind the Sun in
Lancaster is one of this country’s “great pubs”.
Sometime soon I will be having a chat with Matt 
and the interview will be in the next edition of
FYLDE ALE.

ALAN DOGGART

TWO

FROM THE ROUND TO THE PUB
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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

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!



ticed about Bauhaus and Verloen Hoek was how
cheaper the beers were compared to the city centre.
Our next port of call on the recommendation of the
Editors of Fylde Ale was Brugs Beertje on Kemelstraat
just off Steenstraat. This iconic bar is run by Daisy
and her very helpful staff. We asked Daisy if we could
leave some Fylde Ales on the bar for the customers.
Imagine our surprise when we were sat drinking and
someone on the next table said, “Can you believe it.
You come all the way from Hull and pick up a maga-
zine in Bruges and start reading an article about
Hull.” The two lads from Hull were reading the article
in Fylde Ale 77 called” Phil Does Hull ( Wot No Ian? ) 

Our last port of call was Tuf Tuf. Maybe this should
be called Bruges’ first and last due to its location to
the railway station. This bar is famous for the bowl of
orange crisps you get when you order drinks. We
tried Corsendonk Pater and Bruin.

The next day we walked from our hotel to the tourist
information office in the Grand Place where you can
buy a great tourist map. We then decided to look
round the Grand Place which contains some great
buildings. In one corner is the Brasseurs De Grand
Place. This building contains a brewery and we tried a
four glass taster of their beers for 8 Euro. The beers
available were Blond 4%, Amber 5%,  Triple 6% and
Dark 7%.This is a great spot to sit outside and just
watch the world go by for a while.

Next we headed for the Mannekin Pis Statue which
is probably the most famous tourist attraction in
Brussels. It can get very busy near this statue so it
was a welcome relief to find our next bar right 
opposite it. The Poechenellekelder has an outside
area but make sure you go into the bar. The interior
has all kinds of musical instruments and crossbows
on display and don’t miss the elaborate hat and coat
stand in the corner. It also has posters and pictures
of its nearby neighbour, Mannekin Pis. We just had
time to try Watou Triple 7.5 % and Grissette Fruits
Des Bois 3.5%

Unfortunately the next three bars we found in the
area around Places Du Jeu De Balle, which is a well
known area for its antique shops and market, 

Brocante was closed, Galia couldn’t be found and
Warm Water was closed and up for sale. We decided
to head back towards the city centre and find the
Fleur En Papier Doree and the Porte Noir. Both these
are on Rue Des Alexiens. The Fleur En Papier Doree is
a small but busy dark bar. The three small rooms are
filled with old pictures and artefacts. In 1997 the
Belgian Government decided to protect the facade,
roof and three ground floor rooms as well as parts of
the furniture, all the paintings and drawings. This was
done because in the first half of the 20th Century
the bar became the meeting place of the Surrealistic
scene of Brussels. See the large photograph in the
back room for more information about the people
who met there and Rene Magrite who was known as
the Pope Of Surrealism had a display of his works in
this bar before he became famous. This bar was the
first time I tried a Gueuze beer. These beers are sour
and certainly are an acquired taste that I enjoyed.
We sampled Leffe Ruby, Leffe Blonde and Girardin
Gueuze. The Porte Noir is just down the same street
and is found down a set of steep steps in an arched
brick cellar with long benches and tables. This bar has
subdued lighting but is full of character. This is one
bar that should not be missed but please note it only
opens at 5 pm and is closed on Sundays. Here we
tried Saison Du Pont 6.5%, Gouden Carolus 
Hopsinjoor  8% and Barbar Blonde.

We then decided to head back to the Postiers which
was closed on our first visit. This street cafe bar had
20+ bottled beers and 3 on draught. We tried Leffe
Radieuse 8.2% and Kriek Extra Belle Vue. Our final
stop before heading back to our hotel was Mort
Subite on Rue Montagne Aux Herbes. This bar was
originally named  La Cour Royale and still has lots of
its original 1920’s decor. It was renamed after a card
game whose loser was called Mort Subite or sudden
death. Four generations of the Vossen family have
worked in this bar. The beers we decided on were
Mort Subite’s Gueuze Sur Lie and Lambic Blanche
and the Grimbergen Optimo Bruno. 

On our last day we did all the touristy things 
including a visit to the Tutankhamun Exhibition at
the Brussels Expo and then it was back to the airport
for our flight home.

STEVE & ANDREA WALKER

THE 4 B’S
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After finishing
our article in
Fylde Ale 77

by saying we would
definitely return to
Bruges sometime in
the future and here
we are going one
better and spending
3 days in total in
Brussels and Bruges.

Before leaving the UK
we decided to have a

drink in the Wetherspoons pub, The Argosy at Liver-
pool John Lennon Airport. Imagine my surprise when
I was charged £2.99 for a pint of George Wrights
Backhander 4.1% and what made it worse was that I
had left my Wetherspoons vouchers at home 
thinking I wouldn’t need them. After a 1 hour flight, a
15 minute train journey and a 5 minute walk we 
arrived at our hotel, The Best Western City Centre.

On our first night we decide to look round the
northern area of Brussels city centre and our first
port of call was Delirium at 4A Impasse De La 
Fidelite. This bar has 3 floors so we decide to try the
ground floor Tap Bar. This bar has basic wooden
floors and furniture and the walls are adorned with
old metal brewery signs. The booths in this bar have
canopies made from the tops of old brewing coppers.
If you are thirsty you can buy your beers in 1 litre &
2 litre glasses. There were up to 30 draught beers
available and we tried Floris Ninkerberry 3.6% ,
Delerium Nocturnum 8.5%, Chouffe Houblon
Dobbelen IPA 9% and St Bernadus ABT 12
10.5%.After having a meal in a restaurant near 
Delirium we went off to find our next bar, Postiers at
14 Rue Du Fosse Aux Loups. Unfortunately this bar
only seemed to open during the day so we decided
to return to Delirium to try the other 2 floors. The
Hop Loft is the upstairs bar and has 10 draught beers
and over 60 bottled beers as well. The downstairs
also has a wide selection of draught and bottled

beers. The ceiling is covered in beer trays and old
fashioned beer tankards. On our second visit of the
night we tried Kasteel Red 8% and La Rulles La
Grande 10%. When you come out of Delerium on
your left is the female equivalent of the Mannekin
Pis, The Jeanneke Pis.

After breakfast on Friday we headed for Gare Du
Nord to catch a train to Bruges. Just over one hour
later  we arrived and decided to head for one of our
favourite bars, De Garre, because on our previous
visit it got very busy early on. Unfortunately when
we arrived the bar was closed for one week so we
left them some Fylde Ales and headed round the
corner to Cambrinus. On this visit it was quieter
than last time so we settled at a window table and
perused the beer menu. We decided to try 
Lindemans Cassis 3.5%, Le Febvre Belgian Kriek
3.5%, Urthel Saisonniere 6% andDu Bocq Waterloo
Triple 7.5%. One of the staff let me leave some Fylde
Ales after I showed them that they were in one of
the articles in it. We then decided to follow one of
the tourist trails on our map. Very shortly we came
across a bar/ hotel on Wollesstraat  called Erasmus. If
you go in here ask for the specialist beer list. In the
very comfortable surroundings we tried Belle Vue
Kriek and Pauwel Kwak 8.4% with its unique glass.
We then continued our walk and visited St. Anna’s
and St. Walburga’s Churches. We passed the Lace
Centre and the Folk Lore Museum and arrived at the
end of Carmersstraat near the St. Janshuyys Wind-
mill which is now a museum. Opposite is the Verloen
Hoek bar. This small street corner bar had 4 draught
and 16 bottled beers  to choose from. We chose the
Bruge Zot Blonde and Straffe Hendrik 9%. After pass-
ing another windmill we came to one of the remain-
ing four old gates into the city, the Kruispoort ( Gate
of The Holy Cross). Deciding to head back to the city
centre we turned down Langestraat and came across
Bauhaus. This bar is underneath  a hostel which
seemed very popular with backpackers. As we sat
down with our Vedett Extra Blonde 5.2% we noticed
the candle wax displays on the bar that look like they
had been made for a horror movie. One thing we no-

THE 4 B’S

THE 4 B’s - BELGIUM, BRUGES, BRUSSELS & BEER
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The distinct feeling that pub owning companies 
generally don’t understand pubs is well illustrated by
a (non-Thwaites-owned) example from elsewhere in
Blackpool that Keith recalls. “When the pub was
closed for a while a few years ago, the owners put a
sign on the front saying this unit is now closed. 
Calling a pub a unit is just terrible.” 

Following their arrival at the No.4 as managers over
three years ago, Keith and Barbara turned an 
unremarkable pub into a success story for Thwaites,
with all the financial and publicity benefits of such
an achievement. They then committed to the pub by
taking on the lease and continue to put their all in to
it. We can only hope that Thwaites realise the 
importance and benefit to their company of 
keeping the No.4 in the premier league of 
Blackpool pubs.

WARDY

LAYTON RAKES
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This time last year, Blackpool FC were lighting
up the Premier League with their team’s 
attacking, not to say downright cavalier, 

approach to taking on football’s elite and their 
manager’s simultaneously knowledgeable-and-
bonkers pronouncements. Blackpool’s GBG-listed
No.4 pub had recently been voted our Pub of the
Season and I reported in Fylde Ale how the 
enthusiasm and skill of Keith Slater and Barbara 
Savage had transformed the fortunes of the pub in
the two years they’d been at the helm.

A few months later, Ian Holloway’s Tangerine Army
had to swallow the bitter pill of relegation. On 
Halloween this year, with the footy season well 
underway, the Seasiders mid-table in the 
Championship and Keith and Barbara now married, I
chatted with them both about life at the No.4 now
that the Premier League bandwagon has left town. 

Keith didn’t mince his words. “It’s like a 
sledgehammer hit us. The football club is still 
benefiting from the Premier League through millions
of pounds in parachute payments and they did well
with season ticket sales on the back of hopes for
promotion back up, but pub businesses don’t get
parachute payments. Comparing the first six weeks
of this season with last, our trade was down 
thousands of pounds and that trend has continued.

Last season we were able to show every Blackpool
match live, but this season only three of the first 14
games have been broadcast, so despite the fact that
we’re still full when there’s a game on, there just
aren’t enough games to show.” 

I asked Keith what steps they’d taken to 
counterbalance the reduced football coverage. “Our
Soul & Motown nights, which focus on Northern
Soul, are a highlight and we’ve had the Blue Pig 
Orchestra on three times and have been packed out.
But the cost of putting on a live band is much more
per event than showing football on the screens, so
even if we’re full the profit is much less. Word in the
trade is that January and February next year are 
expected to be very tough. Like everyone running
pubs, we need the owners to work with us to 
safeguard the future success of the pub.”

Nobody walking in to the No.4 would think it was a
business going through a tough time. It’s smart,
clean and bright, a Cask Marque and Thwaites 1807
Club pub with five real ales on, all kept and served to
Keith’s high standard, with good value food and a 
really varied offer of events throughout the week. 
It’s sheer hard work and dedication that maintain
the quality. As Barbara says, “We don’t just work
here, this is our home and with the help of a good
team of staff we’ve built up the business to 
what it is.”  

The No.4 under Keith and Barbara has become a
proper, popular community pub, boasting two pool
teams, two ladies darts teams, a mens darts and
dominoes team and a football team. It hosts 
meetings not only of our CAMRA Branch committee,
but also a Musket Club, Blackpool referees, Blackpool
scouts, the Margaret Kane charity and Blackpool
Rangers Juniors managers. And, as Keith stresses,
“The support we get from our locals and regulars 
is brilliant. We couldn’t ask for better or for more
from them.” 

TANGERING BLUES

TANGERINE BLUES AT THE NO.4

12

The newest pub
in the Wether-
spoon stable is

set to open on 
November 22nd on
Market Street in the
centre of Blackpool.
The Layton Rakes, named after an area
of Blackpool, the name is no longer used but is to be
found in a number of historic documents. A “rake” is
a geological term and simply means a “slope”, it
refers to the area around St Walburgas Road where
the land slopes down from Layton towards the sea.

Lee Thelwell is the manager of the new pub. He was
previously manager of one of the Chester 
Wetherspoon houses, the Square Bottle. Thankfully
Lee is a real ale supporter and has worked with his
local branch arranging “meet the brewer” evenings 
at the Square Bottle. He has also assisted the local
CAMRA branch at the Chester and Wrexham beer
festivals. There will be more news on the Layton
Rakes in the next edition.

ALAN DOGGART

LATEST ON LAYTON RAKES 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 



area. There is
up to 12 ales
on the bar
with 3 ciders.
There is a
large selec-
tion of pump
clips around
the room. It is
normally the 
brewery tap
for Wylam

Brewery, but
due to an 
unfortunate
“falling out”
with the brew-
ery, none of their ales were available. Hopefully they
will make up soon. We had planned to only spend a
couple of hours there, but due to the extensive range
and quality of the beers we stayed a lot longer. So at
about 16:00 we finally caught a train back to 
Newcastle. As a thirst was coming on us we decided
to visit a couple of pubs there. The first was the
Union Rooms. A very large Wetherspoons a couple of
minutes away from the station. It has two floors and
three bars serving a wide range of ales. The next pub
about five minutes away we went to was Bacchus.
This pub has a modern interior with comfortable
seating. It is Tyneside CAMRA pub of the year 
2009-11. Pictures of Newcastle’s industrial past
adorn the walls. The bar serves up to 9 ales and a
large selection of foreign bottled beers. After 
sampling a couple of ales it was back to the station,
then back to York, ending up in Brigantes. 

Day 3 Tuesday 20/09/2011

Today we went to Hull. Some of the pubs won’t be
mentioned in great detail as they have been 
described in the summer edition of Fylde Ale. After
we arrived in Hull it was off to the first pub of the

day, the Three John Scots. A large Wetherspoons 
situated in a former post office. After a couple of
pints we went to the Lion & Key. Formally called
Nellys, an Irish themed bar, it serves up to 7 ales and
3 ciders. The pub has its own brewery, which is still
waiting for a couple of parts, and according to the
bar manager they will hopefully increase the number
of hand pumps on the bar. A couple of minutes walk
away, just around the corner, was our next port of
call.Walters is a sister pub to the Lion & Key. A large
single roomed modern café style bar, that was Hull
pub of the year 2009, serving up to 16 ales, ciders
and perries, and a range of Belgian bottled beers. The
bar widens out the further you walk into it. It also
applies a strict over 21 door policy. After a little beer
sampling we had a short walk to the next pub, the
Olde White Harte. A 17th century courtyard pub in
CAMRAs national inventory. It has old stained 
windows and a very large fireplace. A staircase leads
to two separate rooms, one of which is a restaurant.
The other is the so called “Plotting Room”. A range of
beers is served in two bars. The next pub the Olde
Black Boy, is just across the road from the Lion & Key.
This grade II listed building is also on the 
national inventory. It is an open plan two roomed
pub, licensed since 1729, serving up to 6 ales from
two bars. A carved figure of a boys head is on the
chimney breast in one room. We back tracked to this
pub as Mondays and Tuesdays it only opens at 17:30.
After leaving there we went to the George Hotel. 
Situated on one of Hulls most famous streets, the
Land of Green Ginger, it is a one roomed public bar
with a Georgian interior. It has the smallest pub 
window in England. (It must be small as we didn’t
see it, probably due to the amount we had drunk).
Only 1 beer was available out of six hand pumps. It
was Wentworths Raisin & Oat Stout. I wasn’t too
sure about the flavour but Phil seemed to like it. A
large mirror advertising Worthingtons Celebrated
hung on one wall. Last pub of the day in Hull was the
William Wilberforce. A large Wetherspoons Lloyds
No1 situated in a former bank. Named after the
slave reformer the pub has two floors. The first floor
was a drinking area with old bank rooms used as
“snugs”. After a quick drink it was time to head off
back to York for a bite to eat and a final drink before
Wednesdays outing.

YORK
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The following article is about our travels during
the week. We mention pubs but not the beers
we tried, apart from the odd one, as they will

have changed by the time you read this.

Day 1 Sunday 18/09/2011

Lytham Beer Festival had finished for another year,
so Phil and I took ourselves off to York for a restful
holiday!!!! We met up at Blackpool North railway
station in time to catch the 09:01 train to York, 
arriving at high noon.  After checking in to our hotel
we went to the Punchbowl, a Wetherspoons pub for
Sunday lunch and a pint of Ossett Big Red at 4.0%.
When we left there we had a short walk to our next
stop which was the Ackhorne. Situated up a small
cobbled alleyway, off Micklegate, it is an olde worlde
style of pub with a mix of wood and stone flooring.
There is a separate carpeted area with comfortable
seating on two levels. A couple of ales were sampled,
both of which were in excellent condition. Onwards
from there across the River Ouse we come to the
Three Tuns. One of York’s oldest pubs it has uneven
steep steps leading to the entrance. Inside there was
a very low beamed ceiling (you have to duck if you
are tall). It is long and narrow with various pictures
of York on the walls. There was a wide range of up to
7 beers available from the Marstons range. 

After a quick drink it was off to the next pub. The
Blue Bell is only a couple of minutes walk away. A
small two roomed pub with a glazed brick frontage.
It has two serving hatches, one in the corridor and
one in the back smoke room which has an original
1903 Edwardian interior, consisting of dark wooden
walls and ceiling. It also has up to 7 ales on offer and
a large selection of foreign bottled beers all listed on
a blackboard, (is this where Ian Ward got the idea
from for Lytham & Fleetwood beer festivals?). 
Leaving there it was a short walk around the corner
to the Golden Fleece. This pub was featured on TV’s
Most Haunted, and is said to be the most haunted
pub in York. It is the site of many “old peculiar” 

goings on. On entering the pub you notice wooden
flooring and dim lighting above the bar, and pictures
of York and articles about Richard III and Dick Turpin.
Down a side passage there is a restaurant. There are
two bars, each serving up to 5 ales. The next port of
call was Pivni. This small bar next to Newgate Market
was called Pivo until it was refurbished and renamed
in 2010.There are three floors to this pub, with more
seating upstairs, (toilets on 3rd floor). The ground
floor houses a small café style bar boasting 4 ales
and a large selection of draught foreign beers and
bottled beers from Brew Dog brewery, including one
called Sink the Bismark. At 41% and £55 a bottle,
should we have it at Fleetwood next year???? 
Onwards to the next pub, the Last Drop Inn. The first
of the York brewery pubs, opened in 2000. A 
split-level pub with stone and wooden flooring and
York brewery mirrors on the wall. 7 ales were on
offer with a 10% discount to CAMRA members on
beer 1 & ½ pints and food, but not snacks. A few
minutes walk away, just over Lendal Bridge is the
Maltings. Probably one of the most well known pubs
in York, it is a very small pub with antique signs on
the walls. A range of 7 ales and good value food were
available. Can be very busy at times, so be prepared
to stand for while. Finally, thankfully, we ended up in
Brigantes Bar & Brasserie. Just inside the city walls it
is just a few yards from the Wetherspoons we started
in. It was the birthplace of Joseph Aloysius Hansom,
the inventor of the Hansom Cab (I wonder if Gary
the Cab remembers him). A split-level pub with
wooden flooring, it serves up to 8 ales mainly from
the Yorkshire area. Also a selection of ciders and 
foreign beers and has a large collection of pump clips
all round the walls. The it was back to the hotel for a
well earned rest.

Day 2 Monday 19/09/2011

After breakfast we went to the station and caught a
train to Newcastle. From there we went to Wylam.
When we arrived we went to the Boathouse. A two
roomed pub with a stone flagged floor in the bar

YORK
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Better Than Work - Part One By Ian Shergold & Phil Marquis



The first is south east of the centre, and also on the
south side of the Arno. I went there one evening on
my way back from scrambling up the hill to Piazzale
Michelangiolo and San Miniato al Monte, which was
hot work but well worth it – you get a splendid view
over the city, especially at sunset. The EBV is quite a
small but friendly bar that does good if rather 
expensive food and has bottled Italian beers. I tried
two from Cittavecchia Trieste, a lightish 4.9 Chiara
and a darker 5.7 Karnera. Like many Italian micro
bottled beers, these are bottle-conditioned but were
not cheap – 12 euros each (for a 75 cl bottle) !

The Braumeister is north of the centre, near the 
Piazza della Liberta (a C1 bus takes you to nearby
Parterre – the buses in Florence are excellent and a 
7 day roundaround ticket is  good value for 18
euros). Quite a big place that models itself on a 
German Braustube and has German beers. But it also
had some excellent bottled beer from an Italian
micro called Ducato. New Morning (5.8) was my
favourite. The lunchtime buffet also hit the spot very
effectively - and cheaply (8 euros for as much as you
can cram in). 

But I’m saving the best of Francesca’s tips to last –
Biobistrot on Via Pacini. It’s only a 5 minute trip out
westwards from the centre on a 22 bus (get off at
San Jacopino or Maragliano). It is quite a modern bar
and a bit off the tourist track (thank goodness).  That
said, on my first visit I met a young couple from 
California and we had a fascinating discussion about
the West Coast beer scene (about which I know next
to nothing, but it’s amazing how much you do know,
after a few beers, when you know nothing !).

Biobistrot is owned and run by Federico. He has a
splendid range of beers from Europe and the States,
some “alla spina” but mostly bottled, including some
from our old chum, Brewdog (though not, I’m
pleased to say, their loonier rocket fuel). However,
the place is a veritable Aladdin’s cave for Italian beers
and that’s what I was after. Federico knows his beers
and guided me through his treasure trove. 

He put me straight on the almost unbelievable 30
micros in Tuscany thing too – there’s the usual mix
of good, bad and indifferent. Nonetheless the Italian

micro beer range
seems very wide
and similar to
what we enjoy
elsewhere –
with IPAs, porters, wheats, reds etc – and some with 
speciality flavourings too. Real Beer of Florence do a
splendid IPA as do Doppio Malto of Erba. I also tried
a Barriquee (matured in oak barrels) from Panil of
Parma, a Torbata flavoured with almonds from 
Almond 22 and summat (notes seem strangely
vague) from L’Olmaia. But one of my favourites was
a 6.0 chestnut-flavoured beer (Marron Buono di 
Marradi) from Cajun (pronounced “car-june”), a
brewery quite close to Florence.

If you go nowhere else in Florence, you must come
here. Fantastico! Federico is an excellent and 
welcoming host and his wife does some very tasty
dishes (including vegetarian). He opens lunchtimes
till 3.30 and then evenings from about 6 pm till late,
but is closed Sundays. Check it out on: 
www.biobistrot.it.  

Of course, I managed to squeeze in some Culture too
but you don’t really want to hear about that, do you
– museums, Michelangelo, endless amounts of 
Annunciations and Madonne con Bambino etc. And a
trip to Siena - great place but alas with no apparent
beer interest. It was very hot and I regret to confess
that there were times when insect effluent had to be
consumed for want of better. But at least I had 
discovered where there was better. And, if only I had
Aladdin’s lamp with me now, I’d rub it hard, whistle
up Zebedee and hop on the next magic roundabout
back to Biobistrot !

NEIL PASCOE

FLORENCE
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When I told some friends I was off to see
Florence this summer, quick as a flash
they said “and Zebedee too perhaps ? ”

Eh ? The old brain cells needed a shake-up, but 
eventually, yes of course, the Magic Roundabout !
Well, as things turned out, I recollect I did have a
spring in my step, my head was spinning most of the
time and it was magical, so maybe that was quite an
apt and witty way of putting it !

I intended to inflict my recently acquired holiday
Italian on some unsuspecting (and probably 
uncomprehending) natives, and lap up some Sun and
Culture. But what to drink, signore ? Well, some 
Chianti, I suppose, and, if thirst drives me to it, per-
haps a Peroni or Moretti or somesuch insect effluent.

However, a little Googling revealed there are almost
30 microbreweries in Tuscany alone.  Whoppee doo !
But how and where to get at ‘em all ? As it was my
first time in Italy, I had decided not to risk life and
limb in a car and to use public transport instead, but
getting to most of these micros that way looked
pretty unpromising. So I emailed La Pinta Medicea, a
home brewing group in Florence, and a very helpful
lady called Francesca replied with some more 
achievable suggestions. 

One place she didn’t suggest, oddly enough, was Il
Bovaro, which describes itself as the only brewpub in
Florence. I had spotted it during some other on-line
researches and I went there on my first night. After a

long and weary day’s travelling by plane and train, I
fancied a stroll  - and I was gagging! 

The pub is south west of the city centre on the other
side of the River Arno, on Via Pisana, right by one of
the old city gates, Porta San Frediano. Quite walkable
from the centre. It has a nice, old fashioned interior
and, like many café bars, a pleasant outside drinking
area as well. Its beers first appeared in 2000 and the
stainless steel brew kit is there inside for all to see.
There were three beers on draught (“alla spina”) –
Titan (a 6.3 red) , Axel (a lighter, sweeter 6.5) and
Riki (a 4.5 wheat-style). All named after the owners’
dogs, which were seemingly huge but thankfully not
there when I was. I found all the beers very palatable,
if slightly sweet and malty. Nevertheless, it was a 
delightful, relaxing and friendly place that does 
some nice food and is a definite “must” for all 
visiting beer buffs.

Two places Francesca did recommend, though, were
the Enoteca Bevo Vino on via San Niccolo and the
Braumeister on via Della Madonna della Tosse.

FLORENCE

ROUNDABOUT IN FLORENCE
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Saddle Inn, Blackpool’s oldest pub, which has put his
trade career up in lights. His beer festivals, have now
become a permanent fixture of Blackpool’s Easter
social scene over the years and for the first time’ in
1998, extended to a second, August, festival. The
event saw well over 100 different beers offered to
drinkers, itself a major policy diversion for Bass which
had always jealously protected its own beer brands.
The festivals became so popular that, at their peak,
exhausted bar staff were hand-pumping an 
astonishing 500 pints an hour to thirsty customers”.

Don achieved a notable first when he persuaded Bass
to revive Blackpool’s own beer, Catterall and Swar-
brick, the brewery having been closed down by Bass
in the mid 1960’s. The article went on to say; “three
years ago, when the Saddle obtained its wedding 
licence, a marquee housed its first wedding reception
with its service relayed via closed circuit television
from the pubs wedding room to guests seated in the
giant tent. Much of the success of the pub is also
down to Don’s second wife, Pam, who has been 
responsible for building up the pubs catering service
from virtually nothing.”

Don said “We believe the Saddle was the first pub in
the country to obtain a licence to conduct weddings.
Since that first one we have staged many other 
ceremonies with couples delighted to tie the knot in
the Olde Worlde atmosphere of the Saddle. We have
always tried very hard to listen to the views of 
regular customers in the pub because it is only by
giving people what they want that you boost your
business.” He went on, “I have to say that I am 
particularly proud of the reputation of my cask beer
and it was this interest in real ale that led to the
launch of my beer festivals. It is nice to be known by
our locals as “hands-on” managers, and both Pam
and I have been deeply touched by all the comments
we have received, the many people who have said
they will be missing us at the Saddle.”

So Don and Pam slipped quietly out of the limelight.
We end this series in the next edition of FYLDE ALE
with a brief summary of what the couple have been
up to since leaving the Saddle.

ALAN DOGGART

CORFU
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This is the penultimate chapter in the story of
Pam and Don Ashton’s time at Blackpool’s 
historic Saddle Inn. Next time we will catch up

on what Pam and Don are doing in their retirement.

For fans and regulars of Blackpool’s oldest public
house, March 1999 found them crying in their beer.
The husband and wife team, Don and Pam Ashton
were, sadly, leaving the Saddle. Pam’s daughter,
Jacqueline, was only 35 years old and suffering from
bowel cancer, she lived in Kent and the couple
needed to spend more time with their beloved
Jacquie. The Ashton’s already had plans to retire on
Don’s birthday in May 2000 but these sad 
circumstances brought retirement forward a year. 
At the time Pam, who has another daughter, Tracey,
said, “Obviously we want to do what we can to help
Jacquie and her family.

On the 2nd March they saddled up and rode into the
sunset after a big thank you party for their loyal 
customers, the Ashton’s said, “We were so pleased to
see all those old familiar faces there.”

Don had been in the business for 35 years and his
priority was to ensure the pub was left in good order
for the new bosses. The Ashton’s had already 
prepared for Easter’s eleven Day beer festival. They
began their beer festivals in 1994 to celebrate 

Blackpool’s Centenary year. They planned to spend
more time in Cyprus where they married in 1992.
“We eloped there the year after we took over the
Saddle”, said Pam. Licensee Don had two daughters
and grandchildren. Pam adds, “We’ve eight 
grand-children between us, we need more time to
spend together with them.”

Don began work locally as a 17 year old glass 
collector at the Winter Gardens. “In those days we
got 35,000 people through for the big shows. Jack
Parnell, Ted Heath, Shirley Bassey and the like.” At
one point he led a team of 163 females; with a 
twinkle in his eye he describes it as “….. a very happy
time when I had more than 150 women under me.”
He added, “My type of licensee is vanishing. A lot are
coming into the job after redundancy; their heart
isn’t really in it. Too many beautiful buildings have
been crucified too. We need tradition at the heart of
the pub trade.”

The trade journal, “The Licensee and Morning 
Advertiser” printed a major piece celebrating Don
Ashton’s long trade career enjoyed as a manager
working for Bass. The article acknowledged his 35
years running Bass houses in the North-West; and in
recent years developing his beloved Saddle Inn into a
pub that acquired both regional and national fame. It
said, “His eight year stewardship of the Saddle had
seen the popular main-road local achieve a string of
accolades, including the launch of one of the 
north-west’s biggest annual beer festivals as well as
becoming one of the first pubs in Britain to obtain a
licence to conduct weddings.” 

“Don began his 42 year career in the licenced trade
ion 1957 as a 17 year old cellar and bottle boy at
Blackpool’s Winter Gardens, moving on to run a 
variety of licenced premises in Manchester and
Blackpool for the Bass company and its forerunner
companies. But is his achievement at the historic

PAM & DON

PAM & DON ASHTON
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Real Ale Legends (10)

Ire-visited Corfu brewery on the Greek island ofCorfu in June 2011, and have written an update
for Fylde Ale since my last article in 2009.

We were met by the office manageress and sister of
one of the brewers, as they were busy brewing Corfu
Bitter, a real ale at 5%. She brought us a bottle of
this delicious dark ruby beer, which reminds me of a
good quality British bitter. The beers are genuine real
ales, brewed with natural ingredients and no 
additives. They brew every day except Saturday,
which is used for guided tours, popular with tourists. 

The bottled beer is sold in many supermarkets and
bars across the island. Some bars sell it on draught
in 20, 30 & 50 litre barrels, which are popular for the
faster sale of the real ale due to the hot climate.
They now also sell Corfu Beer in Athens and 
Thessalonika on the Greek mainland, and recevied a
Corfu new business award in 2010. 

They have just begun brewing a Winter Barley Wine
at 7.5 %, with local Greek honey added. It's inspired
by Greek mythology where Homer's Odyssey refers
to King Alkinoos storing barley wine in golden crates.
It's only made and sold in the winter months, so 
unfortunately I couldn't try any. But they promised
to send me a gift sample of 3 bottles in November! 

I bought a case of Corfu Bitter, bottled that day, to
be enjoyed during the rest of the holiday, and I wish
Corfu Beer continued success.

Yamas, Chris Harring

CORFU
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The Old England has sat at the centre of 
Bispham Village for almost 100 years. It and its
sister pub, the Boars Head on Preston Old Road

were built around 1922 for the sale of Tetley beers.
This mock-Tudor, but rather attractive, building has
become something of a local landmark. When 
Marian and I first moved to Blackpool in the early
1970’s, the Old England was our local and although I
was no great fan of the Warrington brewed Tetley
Bitter (the Leeds brewed version was much superior),
however the beer was well kept and quite 
acceptable. In the intervening years the pub has 
experienced a number of highs and lows. Eventually
coming under the ownership of Orchid Inns it lost its
original black and white half-timbered exterior and
took on the dull-beige Orchid house-colours.

In recent years Chris Brown and his wife Kelly have
brought the Lane Ends in Wesham up to an 
award-winning real ale house. Possibly its finest 
honour was to be awarded the CAMRA “Pub of the
Season” award in summer 2009. Chris, as well as
being a real ale fan, has terrific energy and enthusi-

asm. However, Trust
Inns, who own the Lane
Ends has recently been
putting the squeeze on
tenants and the Browns
have decided it is time
to move on.

Fortunately for us the
Browns and the Orchid
Group have come 
together in a rare 
partnership which gives
Chris additional control
over the Old England,
including the right to
source his own cask ales
from the SIBA brewery
list. Poulton-le-Fylde’s
Thatched House (owned
by Orchid) has similar

control over their
choice of beer and we
all know that they 
always have cracking
beers available.

Marian and I visited the
Old England on the 1st

November, only three days after Chris and Kelly had
taken over. The large bar currently has three 
hand-pulls, with only one in use and on that day 
selling Black Sheep Bitter. Priced were excellent, the
beer was selling at £2.15. Chris has had all three beer
engines put into working order and plans to initially
offer three cask beers to his customers. If demand
grows the bar and cellar is large enough to have the
capacity to add a dozen or so additional pumps. With
Chris’s enthusiasm and energy as well as the support
of real ale fans, the Old England could soon turn into
a top-notch real ale pub.

A lot of work needs to be carried out on the pub to
bring it up to scratch, but it is a beautiful pub with
huge potential. Hopefully the pub will have its 
official launch this side of Christmas, so get along
there and give it a try. With all our help we could
have a real winner in our area. Watch this space for
more information.

ALAN DOGGART

NEW BEGINNING FOR OLD ENGLAND
NOTICE BOARD

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

THERE IS NO BRANCH MEETING IN DECEMBER
26th JANUARY 2012 BLACKPOOL CRICKET CLUB, WEST
PARK DRIVE.
31st JANUARY OLD TOWN HALL, POULTON-L-F
(special meeting to discuss GBG nominations)
23rd FERUARY STRAWBERRY GARDENS, FLEETWOOD
29th MARCHVenue to be announced

COMMITTEE MEETINGS
25th JANUARY 2012Venue to be announced (to discuss
GBG nominations)

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

2011 TRIPS
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 will contain details of upcoming
trips and reports on earlier ones.
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ORVALA POSTCARD FROM...
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Some brewery buildings are fortunate to be set
in attractive surroundings. Sadly, most modern
breweries are built on industrial estates 

without aesthetics coming into play. But I would
suggest you’d have to travel quite a distance to find
a brewery in a situation quite as picturesque as that
of Orval in the Belgian Ardennes.

To give it its full title Brasserie de L’Abbaye Notre
Dame d’Orval lies in a beautiful and unspoilt valley
in Viller-Devant-Orval close to the French border in
Belgian Luxembourg. Peaceful and tranquil the old
and new abbeys stand side by side in quiet solitude.
Originally founded in 1070 (not 1132 as Tim Webb
suggests in his “Good Beer Guide to Belgium”), by
Cistercian monks. Napoleon, at the end of the 18th
Century was just as destructive of monasteries as
our Henry VIII had been in the middle of the 16th
century. The new abbey was built between 1922 and
1948, stamp collectors will remember it from those
beautiful and expensive Belgian stamps which were
produced with a surcharge on them to pay for the
cost of building.

There is a legend of the abbey's foundation, 
purporting to explain the name '"Orval" and the coat
of arms. According to this, the widowed Mathilda of
Tuscany was visiting the site, when she lost her 
wedding ring in a spring, to her great distress. When
she prayed for the return of the ring, a trout 
appeared on the surface of the water with the ring in
its mouth. She exclaimed "Truly this place is a Val
d'Or (Golden Valley)", from which the name "Orval"

is derived, and in gratitude made available the funds
for the foundation of the original monastery here.
The abbey arms show the trout and ring. The spring
still supplies water to the monastery and its brewery.

These are the charming ruins you can visit today. You
cannot visit the modern abbey or the brewery 
without special permission, but the Orval 5.2% beer
can be bought by the case from a kiosk outside the
abbey (together with cheese and other produce
made by the monks). It can also be bought from the
nearby Ange Gardien, the very charming, 
refractory-like inn on the lane down to to the main
gate. This is the only outlet for the lower gravity
Petit Orval (3.2%) as well as bottles of cellared Orval.

Sadly this once great beer is not the ale it used to
be. It was long known as Belgium’s “session beer”,
the most popular and best-selling of all the Trappist
brews, but its popularity and accessibility unfortu-
nately led to its current problems. As with many
brews that become very popular the additional
mechanization of the process leads to a change, 
usually for the worse, in quality and taste, corners
are cut, fermentation runs too quickly, hopping has
moved to extracts and dry-hopping, the erosion of
the malt character. It is still a good and quite distinc-
tive beer. As with all Trappist beer a few years storing
and cellaring greatly improves the product, but
Orval, even after that cellaring no longer has its dis-
tinct, peppery hop quality. The brewery continues to
grow, if only quality would improve at the same rate.

ALAN DOGGART

ursday, 9th February: 7 - 11pm 
Friday, 10th February: 12 - 11pm 
Saturday, 11th February: 12 - 11pm 

Admission
ursday evening £2 
All other sessions £3 

FREE Admission to CAMRA Members.
FREE Admission for full time students on 
ursday £1 at all other times.

Suitable identification must be shown 
to qualify for reduced or free entry.

30th Fleetwood Beer 
& Cider Festival 2012

e Marine Hall 
e Esplanade, Fleetwood,

Lancashire, FY7 6HF 

Tel: 01253 771141




