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After another beer-hunting trip to
northern Europe, we are straight into
a stack of meetings, festivals and

functions as well as the usual rush to get
this edition of FYLDE ALE into your
hands. Remember, if you wish to support
our magazine by advertising in it, you
should contact Neil Richards at MATELOT
MARKETING on 01536 358670. Remember,
our magazine is read by some 6,000 dedicated
real ale drinkers in the north of England and
beyond.

Since our last edition in spring of this year
there have been some changes. The branch
has a new chairman, Paul Smith, who has
previously been seen in the guise of Festival
Chairman at a number of our very popular
beer festivals in Fleetwood and Lytham. Paul
replaces Ian Ward who has chaired the branch
for a number of years and steered us through
some rather rough times to bring us where we
are today with some 1,700 or so local members.
A bit like the swan in choppy water keeping a
cool and calm exterior while those legs are
really paddling under the surface. The editors
of FYLDE ALE would like to publicly give
our thanks to Ian, he has long been a great
supporter and contributor to FYLDE ALE. He
also shares our love for the great variety and
quality offered by world beers and our joint
enthusiasm has led to the excellent selection of
beers from overseas on sale at our festivals,
which complement and often outshine our
more traditional British beers. Ian hasn’t
totally disappeared from the scene, he is branch
vice-chairman and will stay as Lancashire
branches coordinator and become joint pubs
officer. Hopefully he will continue to contribute
to our magazine.

We also have a new social officer, Rick Pickup.
A long-standing CAMRA member, he has
usually taken a seat out of the limelight with
this branch. However there is no doubting his
credentials, because he is the guy behind the
well-respected national website quaffale.org.uk,
and what he doesn’t know about the beer
business is probably not worth knowing. Those
very popular trips run by the branch will
now have Ricks guiding hand and knowledge
to steer us along. We are very pleased to
announce that Rick will have a regular column
in FYLDE ALE.

You may be aware that we will not be holding
our autumn beer festival in Lytham this
year, sadly we haven’t been able to source a
suitable venue, but will be holding the event at
Bloomfield Road, home to Blackpool football
Club. A firm date hasn’t yet been decided upon,
this will have to wait until the fixture list is
released in mid-June, but watch our website
(www.blackpoolcamra.org.uk), for the latest
news.

Last but not least, much deserved congratulations
go to Fleetwood Strawberry Gardens our
branch PUB OF THE YEAR.

MARIAN & ALAN DOGGART

WE   COME
Welcome to Fylde Ale
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CONTACT US
CONTACT
Fylde Ale welcomes letters, photographs, 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, CARISBROKE 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: Enforcement & Quality Standards,
Progress House, Clifton Road, Blackpool.FY4 4US.
01253 478359

Listed below are the current Blackpool Fylde &
Wyre branch of CAMRA committee members and
their contact details –:

CHAIRMAN Paul Smith
chairman_11@blackpoolcamra.org.uk

VICE-CHAIR Ian Ward
vicechairman_11@blackpoolcamra.org.uk

BRANCH CONTACT/SECRETARY Maggie Hodgkiss
branchcontact_11@blackpoolcamra.org.uk

MEMBERSHIP SECRETARY Ian Shergold
membershipt_11@blackpoolcamra.org.uk

TREASURER John Hodgkiss
treasurer_11@blackpoolcamra.org.uk

IT OFFICER Gary Walkey
itofficer_11@blackpoolcamra.org.uk

PUBS OFFICERS Ray Jackson & Ian Ward

SOCIAL OFFICER     Rick Pickup
socialofficer_11@blackpoolcamra.org.uk

NEWSLETTER EDITORS Marian & Alan Doggart
alandoggart@aol.com

PUBLICITY OFFICER Russ Cobb
publicity@blackpoolcamra.org.uk

BEER FESTIVALS CHAIRMAN Paul Smith
fleetwoodorganiser_11@blackpoolcamra.org.uk
lythamorganiser_11@blackpoolcamra.org.uk

Alan Risden & Contacts

ALAN RISDEN
1937 - 2013

I knew Alan Risdon for over 20 years, I
really got to know "No Socks" as he was
affectionately known to his many friends,
both within and outside of CAMRA, when I
became the West Pennines Regional Director
in 1995.

I class him as a great friend, and a privilege
to have known him, and in those early days
help and advice was always at hand. To me
he was "Mr CAMRA" in CUMBRIA, for the
vast knowledge of the workings of CAMRA,
both locally and nationally. 

He was a true gentleman, although Essex
born he settled in his adopted CUMBRIA,
particular Ambleside where he was briefly
the licensee of his beloved "Golden Rule"
now a Robinson's house, but in those early
days was part of the Hartley's of Ulverston
estate.

The brewery and its beers, Alan was
passionate about, fighting to the end to try
and save it, as the breweries BLO.

He was well respected and highly thought of
throughout Cumbria and further afield.

The highlight of his CAMRA membership
was being selected as one of CAMRA's top 40
Campaigners in its fortieth year, which
highly delighted him.

I was honoured to be asked to present him
with a self-portrait which included some of
the highlights of his time in CAMRA last year
at the Golden Rule.

Sadly he passed away in the early hours of
Wednesday morning 15 May 2013.

"God Bless You Alan", you will be sadly
missed.

Ray Jackson Regional Director.
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Strawberry Gardens

After only two years since start-up, David Shaw
and his FLEETWOOD PUB COMPANY’S
first public house, The Strawberry Gardens on
Fleetwood’s  Poulton  Road, have walked away
with the prestigious CAMRA PUB OF THE
YEAR award for the Blackpool, Fylde & Wyre
branch.

On the evening of Thursday, 23rd May, the
opening night of the pubs beer festival the
award was presented to landlord and CEO
Dave Shaw, by Paul Smith, newly appointed
chairman of Blackpool, Fylde & Wyre CAMRA.
Paul offered the branch’s congratulations on the
pubs achievement and said it was, “refreshing
that after the same pubs winning the award for
many years some new faces were taking
awards, such as The Strawberry Gardens and St
Anne’s 15’s.”

The festival was a resounding success despite
the weather over the Bank Holiday weekend
being somewhat mixed. There were more than
50 cask beers on offer plus a dozen or so “real”
ciders as well as a lovely choice of two dozen
bottled beers from the worlds greatest beer
country, Belgium.

David and his wife are the duo behind the
FLEETWOOD PUB COMPANY, who own the
Strawberry Gardens and have ambitions to add
more public houses to their portfolio. Dave told
me, “The Strawberry Gardens is intended to
always be our flagship pub, with 12 real ales, six
ciders and a lengthy list of continental beers. This
pub will continue to offer a wide variety and choice
of good quality real ales.” A sister company,
the FLEETWOOD BREWING COMPANY is
already in existence and soon it is hoped that
building will begin on a state-of-the-art brewery
attached to the pub. Dave said, “Our time table

is to aim to begin brewing in early 2014. The
brewery will not only be practical, but an
added attraction to the experience of visiting the
Strawberry Gardens. The brewery will be visible
and accessible from the pub and brewery visits are
a big part of our plans, which should help the
tourism business on the Fylde coast in general and
Fleetwood in particular.”

Winning such a prestigious award within
such a short time of going into business is a
remarkable achievement. Dave and his team
deserve our congratulations and support. In his
acceptance speech he thanked CAMRA for
their support and reminded his audience of the
advantages of being a member, in particular the
discount given of your current CAMRA card.

ALAN DOGGART

STRAWBERRY GARDENS
CREAM  OF THE CROP
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 Strawberry Gardens 
Poulton Road, Fleetwood, FY7 6TF 

Food Served Daily un l 8-00pm 

Blackpool & Fylde CAMRA Pub of the Year 2013 
Blackpool & Fylde CAMRA Cider Pub of the Year 2012 

12 Real Ales, 6 Ciders & Con nental Beers 
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Ricks Social Column - Summer 2013

I’d like to take the opportunity of introducing
myself, Rick Pickup, as the new Social Secretary
of the branch. I believe that we need a variety
of different social events in order to whet the
appetites of you, our members. We have always
run a number of day trips to places such as the
Lakes and towns and cities with a interesting
and varied selection of pubs. We hope to
increase the number of evening trips to places
closer to the Fylde as we recognise that some
people may not wish to be out drinking all day.
If you’re unsure whether you’ll enjoy a trip
with us, why not try one of these. If you
have an idea for a trip you’d like us to run,
let us know, we don’t bite! So if you
want to contact me, you can by email at
socialofficer_11@blackpoolcamra.org.uk,
via the branch web site, which is always the
best place for social information, or ask for me
at any meeting or our beer festivals. Come
along, we’ll do our best to make sure you have
a good time!

So what trips do we have planned:
22nd June: A day trip to the Lakes. This
pleasant day in the Lakes, seeing and going
through the glorious National Park. We will be
starting at Keswick and working our way south,
stopping at various towns and splendid pubs

Picking up at St. Annes: 9:00am, Blackpool:
9:20am, Fleetwood: 9:40am, Thornton: 9:50am,
Poulton: 10:00am, arriving back between 9pm
and 10pm.

19th July: A Friday evening trip to very
popular Hawkshead Brewery’s Summer Beer
Festival and Staveley, with the option of a
trip up to Watermill at Ings. Leaving from the
normal pickup points, times TBC, leaving the
Lakes at closing time.

31st August: A trip into North Wales spending
a couple of hours in Llangollen before visiting
the 2012 CAMRA National Pub of the Year, the
Bridge End Inn at Ruabon and a few other pubs
on the return journey. Pickup times to be
confirmed with a return between 9pm and
10pm.

20th September: A Friday evening trip to
Chorlton-cum-Hardy. This Manchester suburb
is known for it’s pubs and bars and has over 20
real ale outlets, many of them very good, in a
very small area. We’ll arrive there about 7:30pm
returning home at closing time.

5th October: We couldn’t go last year because
of a clash with Lytham Beer Festival so we
will return to Broughton and Foxfield for
their Festival of Beer. Five good pubs, a good
selection of beer and food. It would be rude not
be go this year!

November and December trips will be a
nnounced shortly after we have a fixed date
for Blackpool Beer Festival.

Hope to see you soon!

Rick Pickup

RICKS 
SOCIAL COLUMN

SUMMER 2013
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New to Bruges - Fort Lapin

Weirdly, for a city that can arguably be
described as the world’s leading venue for
beer tourism, the city of Bruges has long been
without its own independent brewery. OK,
there is the Halve Maan, the tourist trap in
the city centre, the original home of Straffe
Hendrik and Brugs Zot, now owned by brewery
giant, Henri Maes.

Just before Christmas 2012 that all changed and
the FORT LAPIN brewery appeared on the
scene. We fitted in a visit in February this year
after hearing some very positive reports from
people like beer writer Chris “Podge” Pollard
and Daisy Claeys of Brugs Beertje. The brewer
is just off the Bruges ring-road, north of the city
centre, a 30 minute walk or a five minute bus
ride from the centre. The journey gave us a fine
example of Belgiums north-south divide, the
way the Flemings and Walloons choose to
ignore each other. When we got on the bus we
made the mistake of asking for Fort Lapin (this
is also the name of the bus stop right outside
the brewery), but pronouncing it as the French

would “Lapan”, the driver said he didn’t know
where that was. We sat down wondering if
we had caught the wrong bus. Fortunately an
elderly passenger realised what was happening
and explained “You are in Flanders, the stop
you want is Fort Lapin, pronounced La-pi, it
is an insult to some citizens of Bruges to
pronounce it in the French way, Lapan – crazy!

When we reached Fort Lapin and met brewer
Kristof Vandenbussche and told him the story
he was amused and said he had found similar
stubbornness when locals refused to recognise
the humour on his labels. LAPIN is French
for rabbit and you will see the label has two
bunny ears over the letter “O” in Fort, and
locals looked at them in puzzlement, refusing
or unable to see the humour. In fact the area is
called Fort Lapin and is on the site of an early
fort that disappeared in 1664, it seems that
there is no record of any fighting involving the
fort. 

The building is modern commercial, not at
all like the traditional model. The kit looks
home-made and is made up of bits and pieces
from all over including the champagne region
of France and China. The mash tub is a
piece of dairy equipment. It is the four x 250
litre fermenters that hail from China. Kristoff
was previously a heating engineer and those
skills came in very useful when building his
brewery. His brewing began as a student
producing experimental home-brewed beers
in his digs. His ambition was always to be a
professional brewer and his dream has been
fulfilled. So many young people have the same
dream, but sadly their beers aren’t always very

NEW TO BRUGES
FORT LAPIN 
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good. Kristoff must be a very talented young
man because his beers are superb.  Kris did
admit that these results come from some
hundreds of experimental brews.

The current output is 1,000 litres per week and
Kris is very busy keeping up with demand, he
can sell all his beers locally. All the beers are
bottle conditioned. The crown cap bottling
system is very labour intensive. He reckons
that 3,000 bottles requires 15 hours of physical
work. His two sons, Florian (10) and Tristam
(12) even assist with the labelling in their spare
time.  In fact a rather shy, but very charming
Florian was the waiter when Kristoff offered us
samples of his beers. The brewery has a small,
but very atmospheric tasting room where you
can try the Lapin beers. Currently they only
brew two beers, but both are at the peak of
perfection. There’s a blond beer and a black
beer, no names, just FORT LAPIN 8 and FORT
LAPIN 10. The 8 (blond) is in a squat 33cl
bottle and the 10 (black) a tall 75cl bottle. The
8, his best seller in keeping with the popularity
of such beers world-wide. He uses Belgian
Admiral hops and Slovac Styrian, a hint of
coriander makes this 8% blond beer very
memorable. The black (10) is an exceptional
brew. Marian's reaction to her first sip was,
“it tastes like Christmas cake, it should be a

Christmas beer.” Kris smiled, “I have to agree,
in fact I had thought to release a slightly
different version as a Christmas special, but as
yet I haven’t found a way to improve on the
original recipe.” This 10% very dark beer is
brewed using Munich malts and the hops are
100% Belgian Haliton hops from Aalst. Extra
dimensions are added by the inclusion of
flavours like Vanilla, Juniper, Coriander,
Cloves, Cinnamon plus a few more secret
ingredients. It is this acceptance of aromatics
and flavourings that makes Belgian beers so
outstanding. Currently only the Americans and
a tiny number of our own craft-breweries are
willing to be so adventurous. By the way, the
LAPIN beers have earned the right to be quality
marked “Made with Belgian hops”, to earn this
labelling the beer must be brewed with at least
50% Belgian hops.

I can’t enthuse enough about the quality of
these beers, they are sold locally almost faster
than they can be bottled. If you visit Bruges the
brewery is open to the public every Saturday
afternoon. Even in Belgium you may find it
difficult to source this beer. Outside Belgium
almost impossible. It is worth hunting down, a
real treat to the taste buds if you succeed.

MARIAN & ALAN DOGGART
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Experienced in the beer trade, enthusiastic
about your pub and a fan of real ale is a decent
recipe for success for a pub landlord. David
Whitehead, at the Castle Gardens at Carleton
Crossroads, near Poulton-le-Fylde fits that
mould and heads the team that that makes the
establishment a very welcoming, comfortable
and stylish pub/restaurant. 

A couple of years
ago (edition 78), we
introduced you to
David and told you
a little about his
background and plans
for the pub. Now that
he is settled in we
decided to take another
look to see how his
plans were working
out.

Our visit was well timed as we caught David
finalising plans for the first of what will become
regular beer festivals at the Castle Gardens. The
dates for your diary are Thursday 11th July to
Sunday the 14th. There will be a special stillage
built inside the pub to hold the additional beers.
(Sadly the event hadn’t been fully finalised by
the time we went to press so further detail such
as the number and range of beers that will be
on sale aren’t known) However, David was able

to tell me, “It will be a real family occasion,
during the day, we’ll not only have beer, but
there will be a Pimms tent – there will be
music, lots of things to keep the youngsters
occupied – all we need is some decent weather,
but even if that doesn’t work out all the beers
will be served in the pub.” He added, “The
beers haven’t yet been chosen or ordered, but
the Ember group are 100% behind this event
and will work hard to make it a success, so no
doubt there will be a big range of quality beers
of all styles available. The event isn’t far
from the Queen’s Coronation Anniversary
celebrations so hopefully we will be able to
offer some of the beers brewed especially to
commemorate that event.”

MARIAN & ALAN DOGGART

CARLETONS 
CASTLE GARDENS UPDATE

Fylde 84_Layout 1  17/06/2013  11:42  Page 10



11

New From Great Eccleston

We are fortunate in having two really good real
ale pubs in the little village of Great Eccleston.
The White Bull has for many years, since the
days of Monica and Ray Severs had a reputation
for the quality of its beers. This standard
has continued to be maintained by Ian and
Keith Senior. The Black Bull in the opposite
corner of the square is also much improved
(see page 25). The village also had a third pub,
the Farmers Arms, this closed two or three
years ago and many people thought it had
joined that long list of pubs disappearing from
our villages at a rapid rate.

However, there is some excellent news in
that in August a refurbished Farmers Arms will
reopen. This will become the fourth in a
small group of pubs owned by the Seafood
Pub Company. This company was born from
the Fleetwood family of fish wholesalers, the
Neves. The Managing Director of the company
is Jocelyn Neve. Before she reopens the
Farmers Arms the re-launch of the Fenwick in
the Lune Valley at Claughton will take place.

I spoke to company representative Graham
King who, to my question, “Will this just be a
restaurant that sells beer or will an individual
who pops in for a beer and doesn’t want food
be welcome?” “Absolutely,” replied Graham, “
We are a pub company and anyone joining us
for liquid refreshment will be very welcome.
You don’t have to eat if you don’t want to.”
Asked about real ale, he said, “We plan to have
beers from Timothy Taylor and Black Sheep as
well as Hetton pale Ale, we will also  be rotating
our guest ales.”

The three pubs already owned by the group
are in Blackburn and Downham in the Ribble
Valley as well as the Fenwick in the Lune
Valley. As you see by the list the Farmers will
be offering some very fine beers, but also some
exceptional quality local sourced food. Being a
local, trusted fish wholesaler you will be having
fresh fish on your plate within hours of it being
landed. The menu includes food that spans
from Lancashire classics to world food dishes.
The fine food is sold at very affordable prices. I
believe we have a treat in store. Watch this
space. 

ALAN DOGGART

NEW FROM
GREAT ECCLESTON
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Vienna gonna finda betta beer!

Fast forward to July 2012 and I find myself in
Vienna again on a quiet Sunday afternoon.  A
stroll through quiet back streets only reveals
closed bars, so I tack closer to the centre and
by the magnificent gothic style city hall I find
an open watering hole.  Granted it sounds like
a tourist trap with a name like "Einstein", but
it has a good range of Hirter beers, a brewery
in Micheldorf near Klagenfurt in the far south
of the country that dates back to 1270, and a
brewery which I happened to visit in October
2011 with the chance to sample its full range –
but that’s another story!  In the interests of
variety I instead order one I have not come
across before: Roggenbier (5.2%), made from
rye.  The beer turns out to be from Schremser
brewery (from 1410 – these Austrian breweries
are all quite old aren’t they?) and according
to the bottle is an organic top-fermented
beer made from rye and barley, a style that
was banned in the 15th century.  It must be
bottle-conditioned as there appears to be yeast
at the bottom and, as they give me too small a
glass, I end up disturbing it and get strange
flavours from the beer which at first promised
a bock-style experience.  The brezel (pretzel)
I order with the beer is huge, warm and tasty,
if a little chewy.  That's tourist traps for you!
Despite the pretty surroundings under the
decorated vaults of a gothic building, this
particular beer experience puts me off and it’s
time to head elsewhere.

Incidentally, the best fresh pretzels are to be
had at Brezl Gwölb (on Ledererhof, near Am
Hof), although they come with a massive crust
of salt which I partly scrape off for my taste.
They serve them as an appetiser to go with
your beer while you wait for your dinner to
arrive, yummy!

Next stop: Zum Leupold (literally: “at
Leupold's”).  This large family restaurant is split
50/50 smokers/non-smokers, a fairly typical

arrangement with a few outdoor seats.  Their
beer selection is a little wider than usual, with
Schwechater (a Brau Union brewery from
1632 to the southeast of Vienna, near the
airport) and its Hopfenperle (a bright, crisp,
delicately hopped pilsner with a dry finish,
very refreshing at 5.1%), and Schwechater
Zwickl (a lovely balance of crisp and floral hops
at 5.4%), as well as Edelweiss (another Brau
Union brewery, this one in Kaltenhausen
near Salzburg, founded 1646) and its Hefetrüb
(a wheat beer at 5.3%, didn’t try it), Gösser
(another Brau Union brewery, this one
restarted in 1860 from a previous nunnery
brewery that had existed from 1000 to 1782,
in the university town of Leoben in central
Austria) and its Märzen (a maltier brew of 5.2%,
with slightly less hops and pleasant, one is left
with the feeling it could have more malt and/
or more hops, a bit tame for me), Starobrno
(another Czech brewery, this one founded in
1872 in Brno) and its Alt Brünner Gold (a 5.0%
pilsner, didn’t try it), Kaiser (a brewery from
1770 in Wieselburg, between Linz and Vienna)
and its Doppelmalz (a 4.7% dark malty beer
that tastes like a strong mild, if that isn’t
too much of a contradiction!), plus the usual
options of a Radler (shandy) or alcohol-free
beer.  The Zum Leupold restaurant was opened
in 1952 and its claim to fame is that the then
Chancellor (Prime Minister) Raab came here
to celebrate the signing of the treaty that
re-established independent Austria in 1955,
when the four occupying Allies agreed to leave
the country.

A word on beer culture: beer is sold in two
small sizes of 0.2 and 0.3 litres and one large
size of 0.5 litres.  These are known as "kleines,
null zwei" or simply "Pfiff", "kleines, null drei"
or simply "Seitel", and "grosses" or "Krügerl".
As for staff clothing, Austria is generally a
conservative country which never left 'the
basics', even in relatively liberal Vienna, and

Vienna gonna 
finda betta beer!

Continued from FA 83
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this is reflected in the attire of waiting staff in
hostelries: variations of black and white dress
abound, while if you spot staff in what looks
like a hunting outfit, chances are it is the
owner's family in traditional dress, known
generally as "trachtenmode".  Although seldom,
you can still find gentlemen and ladies
who wear traditionally inspired clothes for
everyday use or business, particularly out in
the provinces.  The nearest English equivalent
is the woollen sports jacket or 'hunting attire'
that some of those in the country prefer.

And as for language, according to the head
waiter at Zum Leupold, about a million
tourists visit Vienna each month (so that must
be a fact).  Although some commonly heard
languages include Italian, French and Spanish,
the tourist language par excellence is of
course English and with that you would have
no trouble getting by here, plus a few token
words of German to give your hosts cheer, such
as:
- Zwei grosses Biere bitte!  -  Two large beers
please!
- Ich möchte ein Seitel Zwickl bitte.  -  I'd like a
medium Zwickl please.
- Danke schön (or "danke sehr", "viel dank",
"danke vielmals"...).  -  Thank you very much.

Finally, if you struggle to have your
gebrochenes Deutsch understood, fear not
any embarrassment: German and Swiss
nationals also come unstuck with some of
the peculiarities of Austrian or more precisely
Viennese German.  Just try your best and
smile!

Restful Sunday over, the working week begins
and at Monday lunchtime the pretence of
having a beer tempts me to try a popular non-
alcoholic beer: Null Komma Josef (brewed
by Ottakringer), a kind of Austrian pun that
simply alludes to the low alcohol content of
0.5% (or 0,5% as they would write it over on
the mainland).  It carries a little more hoppy
bite than most of its kind.

Later, after a long day of listening to
presentations in a windowless conference
room, it's time to hit the bar in the UN complex
where our meeting is held.  First up a regular
Ottakringer pilsner, crisp and dry, followed by

an Innstadt (a German/Bavarian brewery just
across the border in Passau dating back to
1318), a 5.0% Pilsner which has mellow grassy
notes.

Later on at Pürstner, a popular place on
Riemergasse between the Stephansplatz and
Stubentor stops on the U3, the choice falls on
Ottakringer Zwickl (5.2%, a slightly tart and
hoppy, hazy beer, very refreshing) and Dunkles
(4.2%, didn’t try it).  Later on we managed a
nightcap at Krah Krah on Rabensteig, one of the
more traditional bars in the so-called Bermuda
Triangle, a concentration of late-night bars just
off the southwestern corner of Schwedenplatz.
Incidentally Rabensteig is one the streets that
marks the boundary of the old Roman fort of
Vindobona, although today you’d never guess!
Here my drinking buddy and I have a little
Budweiser each, and I notice how much
milder a Pilsner it is which makes it eminently
drinkable and would explain its popularity.
Note that in Vienna if you ask for a Budweiser
you will by default get the Czech original, in
fact I've never seen the American upstart for
sale anywhere here!

Tuesday lunchtime it's another NKJ that
beckons.  Alas I haven't the strength of
conviction to handle a proper beer or I shall
be asleep all afternoon.  Wouldn't be such a
bad thing, mind!  After another afternoon of
presentations and reports, a balmy sunny
evening of freedom beckons: time to hit
the Strandcafe for spare ribs and Krügerl of
foaming Budweiser all round!

Off the tourist trail, ‘the Strand’ is cosy, low-key
and serves great ribs, unlike anything I’ve ever
seen in the UK, so they deserve a little special
mention: each person receives a large wooden
chopping board piled up with chopped fried
potatoes and two racks of ribs, the waiter
bringing them over on a serving tray big
enough to hold half a dozen of these monsters,
it looks very impressive!  After a couple of
Budweisers I feel like switching beer, except I
don't fancy the sweetish Dunkles right then.
The waiter comes to my rescue by suggesting
a Gemischtes, i.e. a mix of light and dark beer,
which provides just enough difference to be
interesting: more malt but not overly sweet.
On the way back to the hotel we forgo the
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nightcap, it's only Tuesday and we have to save
ourselves to last the whole week!

Wednesday evening the meeting hosts organise
a social dinner out in the suburbs, at an inn
called Leopoldauerhof.  I'm the second person
to arrive, so not THE most desperate!  The inn
offers a choice between Budweiser, Zwickl (of
unknown brewer) or Paulaner Hefe-weissbier,
the famous Bavarian wheat beer.  I stick to a
few Zwickls that evening as it is one of my
favourite beers, it has just a little acidity in
amongst all that pale yellow cloudiness, it looks
like lemonade but tastes a lot better!

Writing this article prompted me to look up
what Zwickl actually is?  According to the
German Wikipedia (and I paraphrase a little):
“It is an unfiltered and unlagered freshly
fermented beer, so it still contains all the
suspended yeast and has less carbon dioxide
dissolved in it.  As a result it does not keep well
and has to be drunk fresh.”  Sounds rather like
another famous beer we know: real ale!  No
wonder I took such a shine to Zwickl!  Well
thank goodness for all the wonderful varieties
of beer, now I can go back fortified in the
knowledge that every Zwickl I sample supports
a good cause.

Thursday I meet up with friends instead of the
usual conference delegates and we head out to
an Italian restaurant.  It turns out they have
Zipfer (yet another Brau Union brewery, this
one founded in 1858 in Neukirchen an der
Vöckla in the northwest of the country) with
its Pils (5.2%) on tap, a particularly pale and
crisp pilsner that is dangerously moreish.  A
couple of those and then it's over to my
friends' apartment for some pudding and a
most interesting beer made from hemp!  Again
from Schremser, their Hanf Bier (5.1%) is
apparently to a centuries old recipe and, as
hemp is related to the hop, the hemp flower
can also be used as a bittering agent.  The result
seems almost predictable: gentle floral and
grassy notes greet you, followed by an ever so
slightly sweetish finish.  One thing was for sure,
I wished my friends had acquired more than
one bottle.  Instead I was offered an Absinthe
chaser with a mellow Budweiser to follow
which you might say was also ‘interesting’!

Friday lunchtime the work is completed and
my report dispatched at the cost of skipping
lunch.  After a quick change of clothes back at
the hotel it’s early afternoon already; luckily I
find a small café next door on Rudolfsplatz: Das
Heinz.  A little late lunch is accompanied by
Murauer (an independent brewery in Murau,
Styria, in central Austria, with origins traced
back to the 12th century although modern
brewing appears to date from 1823) and its
Märzen (5.2%).  Alas my electronic assistant
kindly lost all further notes of the adventures
I wrote down at the time, but from memory I
recall the beer and food menu at Das Heinz
being interestingly unusual for Vienna, with a
clear link to the province of Styria.

To round off the trip to Vienna, there was time
for a last couple of samplings at the airport.  In
June a new terminal was put into service and
on the landside there is a bar on the upper
departures floor with split non-smoking and
smoking sections, whereas a bar downstairs
in arrivals appears to be smoking only.  The
departures bar is called Wiener Gold and has a
limited selection, one last Ottakringer had to
do.  Over on the airside there is a branch of
the Julius Meinl chain of deli cafés and this
had Budweiser on tap, only served too cold
and seemingly fizzier and more acidic than
what they serve at the Strandcafe.  Airports are
rarely good places for a drink and this did not
disappoint in that
respect, it was
very much average
and bland.  Never
mind, the way
home required a
change of flights
in Brussels where
even in the airport
cafeteria there was
an interesting
selection of
bottles: a Westmalle
Trippel provided a
far better finale to
the week!  As for that mismanaged mush that
is Manchester airport, one still lives in hope of
a Wetherspoons opening up like in Liverpool
airport…  Cheers!

ULRIC SCHWELLA

Vienna gonna finda betta beer!
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The Old England public house in the heart
of Bispham Village, north of Blackpool, has
dispensed real ale to customers since 1938.
However, on that site was an even earlier
public house called The Albion,  that was
demolished in 1867, and so far as is known
there are no illustrations of the building. If you
have a picture we would be very happy to
reproduce it in a future copy of FYLDE ALE.
Maps show that the Albion stood a little way
in front of the current pub, in what is now
the car park. At the beginning the June the
Old England reverted to its original title, The
Albion.

Landlord, Chris Brown, an enthusiastic real ale
supporter moved into the pub, which is in the
Orchid group 18 months ago. Previously Chris
was in the Lane Ends pub in Wesham which
with the hard work of he and his wife, built
that establishment into a CAMRA award
winning pub and a GOOD BEER GUIDE
regular. He faced a similar challenge when he
took over the Old England. Chris says, “It

FROM OLD ENG

Wharf Street, Howley,Warrington, Cheshire
Tel: 01925 232800 • www.coach-house-brewing.co.uk
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From Old England to New Albion

wasn’t really a cask ale pub, I struggled to
get through one cask of real ale a week. We’ve
improved, we can now offer our customers
beers from three hand-pulls. Our regular beer
is Greene King IPA and I source the other two
from the SIBA .list which gives me a very wide
choice.” He went on to say, “Orchid are very
supportive and we are working hard together
to improve our real ale sales. If there was a
substantial increase in sale there is room to add
more hand-pumps. One of the incentives we
offer customers who are CAMRA members is
20p a pint, 10p a half discount on our beer on
production of a current CAMRA membership
card.” In answer to my question of which
beers his customers enjoy he said, “Lancaster
Brewery beers are very popular, but we have
a number of regulars who enjoy trying
something new.”

We visited the pub towards the end of May, a
couple of days before it reopened after a very
impressive refurbishment.  It was good to see
that the outside had its mock-Tudor features

restored back to its original black and white.
Inside everything is clean and sparkling, yet
retaining its comfy, homely style. One can’t
help but notice the large stainless-steel pizza
oven next to the bar. While we were talking to
Chris the staff was receiving training in how
to use the new oven. We were kindly offered
tasting of the pizzas and they were amazingly
good. The thin, beautifully cooked bases are
actually freshly made, not pre-made, frozen
bases the huge majority of pizza places offer
you, but 100% guaranteed fresh dough. There
are a number of offers available to attract
customers, two of the best,- sign up at the bar
for “slice privileges”  and you receive 20% food
all day every day; even better, every Tuesday
it’s “buy-on-get-one-free on pizza”. 

Despite this new Pizza and food concept, the
Albion  remains a real traditional pub, thanks
to Chris’s passion for real ale and involving the
local community.

Pizza and beer are a great combination and the
place to try it is the Albion. Great beer, great
pizza, sounds good to me!

ALAN DOGGART

D ENGLAND TO NEW ALBION

Fylde 84_Layout 1  17/06/2013  11:42  Page 17



18

Return to Antwerp

The last time I wrote in this magazine about
Belgium’s second city, Antwerp was four
years ago in 2009. We have revisited a number
of times, but a very recent visit reminded me
what a splendid city it is. It is Belgium’s second
biggest city and its bite, verve and carefree
attitude makes it arguably Belgium’s “best-city”.
It has a similar open-minded attitude to its
Dutch neighbours just across the border; this
can be summed up by its graphic coat of
arms showing naked male and female figures
with wooden clubs across their shoulders.
Its residents are extremely proud of their
“Northern Metropolis”. After all it was here that
Sir Thomas More conceived his Utopia, that
William Tyndale wrote the first English
translation of the Old Testament, where the
world’s first stock exchange was established.
They are the biggest diamond-trading centre in
the whole world, the home-ground of revered
fashion designers – like the Antwerp Six; and
home of Europe’s greatest Baroque artist, Peter
Paul Rubens – Antwerp is an accomplished
cultural city…..and then there’s the beer!

Our very favourite Antwerp bar, which we’ve
written about at length in the past is the OUD
ARSENAL, (4, Maria-Pijpeunstraat), about
midway between the station and cathedral,
opposite (almost) Rubens House. A tiny pub
with only a few tables, it’s an old-fashioned
brown-bar, which has been in the same family
since 1924. You’re almost bound to have to
share a table with some friendly locals, who
will probably be drinking lager! It has a very
good beer menu that always contains a few
surprises. It is Antwerp’s most atmospheric
pub, a real delight.

On a par is one where you’ll need some
decent directions to find it. A bit of a

mouthful AFSPANNING ‘T WAAGSTUK (20,
Stadswaag), about a ten minute walk north-west
of the Cathedral of our Lady. It is in a very
historic part of the city, now the student
quarter. It has a list of about 90 beers with a
strength in Abbey  and Trappist beers and a
decent list of lambics. Star of the show is the
house beer, ZEPPELINBIER which is brewed
for them by the excellent Proef brewery in
Lochristi, they also have another exclusive
10.5% blond beer, a delight. The Zeppelin
connection comes from the fact that this part
of the city, which was residential, was bombed
by German Zeppelins trying to harm the
civilian population at the beginning of the First
World War – spot the Zeppelin ceiling lights.
The pub has a lovely homely ambiance,
making you feel at home with good beer and
good food.

Real beer enthusiasts will want to see the
world-famous beer Mecca, KULMINATOR (32,
Vleminckveld), the epitome of all things
beer. If you do enthuse about quality beer it is
a must-visit place, deservedly one of the
world’s great bars. Whilst some people dislike
the place; it can be arrogant and low on
friendliness, some of the lager-drinking locals
can be quite unfriendly and there is a distinct
lack of atmosphere. A most impressive beer
list that can’t be equalled, particularly in aged
bottles.

Antwerp’s own brew-pub is ‘T PAKHUIS (76,
Vlaamsekaai) in the south-west of the city. It’s
in an impressive old warehouse building which
is used to best effect. They brew three beers;
you may consider NEN BANGELIJK the best.
The food is good too.

RETURN TO ANTW
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Then there’s a little quirky, CAFÉ
BEVEREN (2, Vlasmarkt). Why
choses this small pokey bar that
only has a list of a dozen or so
beers?  It’s all about the people who
drink there, there’s always music
from either a juke-box that has
some very strange songs on its
play-list, or a 60 year old coin-fed
barrel-organ and it’s this you watch
out for. When the organ strikes up,
the locals rise from their seats and
dance like possessed automatons; it
has to be seen to be believed.

Other recommendations are
GROOTE WITTE AREND (18
Reyndersstraat) a classic pub
with great acoustics . QUINTEN
MATSIJS (17, Moriaanstraat,) built
in 1665 is Antwerps oldest bar and
a civilised, peaceful haven in this
bustling city. 

Don’t leave Antwerp without
having at least one bolleke, other-
wise known as a DE KONINCK, an
iconic pale-ale. A lovely city to
visit when you are exhausted by
Brugge’s hordes of tourists.

MARIAN & ALAN DOGGART

NTWERP
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Wardy’s Shorts

Wardy’s Shorts

The Fylde Wrecking Crew paid a midweek visit
to Chorley, and what an eye opener it was.
Closed pubs and, notably, a growing tendency
for the ones remaining to open late in the
afternoon rather than for lunchtime illustrates
the real difficulties pubs, and especially their
landlords and staff, are going through.. Bucking
the trend in spectacular fashion is Pearsons on
Market Street (see before and after photos,
courtesy of barman Niall). Around 100 years
ago it was a Yates Wine Lodge, then more
recently Angels Party Bar before a recent
makeover by new owners. It has two guest
beers available, from Bank Top and Prospect
on our visit, both at £1.99 a pint. Highly
recommended. Also meriting special praise
is the Rose and Crown on St Thomas Road.
Excellent beer quality, a coal fire and delicious
soup, sandwich and proper chips for a fiver.
Both these pubs were doing a good trade on our
visit. The combination of good quality real ale,
a well maintained pub with knowledgeable,
friendly staff remains a winner even in these
tough times. 

I’m lucky (or should that read sad?) enough to
be one of the judges in our region’s pub and

club of the year competitions. Every so often
a place is nominated by its local branch that
really makes you sit up and take notice, so hats
off to Lunesdale branch for choosing the Snug
micro-pub on Carnforth rail station as its Pub
of the Year. It’s open 12-2 and 5-9 Tuesdays to
Saturdays and it’s well worth the visit, with
cracking beers in top nick under the careful
watch of Gregg and Julie Beaman. 

Putting two short words together, such as real
& ale, alco & pops, or just about anything
followed by off, is usually likely to get people a
tad steamed up. So it is within CAMRA circles
with the words craft & beer. I’ve seen, heard
and read people get in a right lather about
them, especially those of the blinkered “if it
ain’t British real ale then it must be rubbish”
tendency. Some may dismiss craft beer as a
fashion fad and a marketing ploy, but it has
brought in a wave of flavoursome, quality beers
that have encouraged people to try something
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Rate Our Beer

different, and as someone who is passionate
about both real ale and the world of beers
beyond these shores, most of which is not real
ale, that has to be a good thing in my book.
We are the Campaign for Real Ale, not the
Campaign against Anything That’s A Bit
Different. 

Just space to pass on two congratulations as we
go to press. First, to St Annes Cricket Club
on Vernon Road, St Annes, on their first beer
festival and second, to both the Swan with
Two Necks, Pendleton near Clitheroe, and to
our own Blackpool Cricket Club, Barlow
Crescent, on being voted Lancashire’s Pub and
Club of the Year 2013 respectively. More on all
these in the next issue. 

Cheers, 

Wardy

RATE OUR BEER
As a CAMRA member one very important task
you can be involved in is voting for local public
houses to be put forward for inclusion into the
annual Good Beer Guide. This can be done
on the members area of the local CAMRA
website www.blackpoolcamra.org.uk, or
by attending branch meetings to vote.  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 there
is a list below of what the scores mean:

0 - NO REAL ALE
No cask-conditioned ale available

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.
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The Abbey of Scourmont, in Belgium’s deep
south is home to one of six splendid Belgian
Trappist monasteries that brew beer. This one
brews the CHIMAY range of beers. It was
founded in 1850 when a group of 17 monks
from the Trappist monastery of Westvletteren
had some land given to them by the Prince of
Chimay. These monks started out as farmers,
but by 1860 they were brewing beer both for
their fellow monks and to sell at the abbey
gates.

In 1970 a former school next door to the Café
La Trappe, about 300 meters away from the
abbey, was converted into an inn or auberge.
This was at the initiative of the monks at the
abbey in order to accommodate visitors. The
point-of-sale products, beer and cheese were at
the same time transferred to the auberge. In
2009 the accommodation was renovated and
now has a three-star classification, although our
recent visit there was something less than a
three-star experience., niggles like lights not
working and no food or bar in the evening.

Many people are familiar with the three beers
produced by Chimay. Chimay Rouge (7%),
a copper-coloured beer with a creamy head,
giving off a slightly fruity aroma with a hint of

apricot; Chimay Tripel (8%), blanche or
white-cap, this is a light-gold coloured beer with
a slightly cloudy appearance and a fine head,
the yeast and fresh-hop combination give
its characteristic aroma. It has fruity hints of
muscat grapes and raisins which work well
with the hops. Chimay Bleau (9%) also called
Grand Reserve when presented in a 75cl bottle
or Magnum in a 1.5 litre measure. This is my
favourite of
the Chimay
stable and
weirdly tastes
much better
from the
larger bottles.
This is a dark
beer exuding
an aroma of
fresh yeast combined with delicate, flowery,
rosy undertones. Its aroma reveals a light and
pleasant caramel taste. 

Our visit coincided with the release of a limited
amount of a fourth beer, one served daily to the
monks. This is a lower alcohol brew (4.5%)
called Chimay Speciale  Poteaupre, it is a pure
malt beer with a golden colour, slightly cloudy.
The brewery does make a fifth beer, a new beer
for the abbey of Mont de Cats in north-east
France, very close to the Belgian border.

The monastery also produces five different and
very flavoursome cheese, all on sale in the shop
attached to the hotel. The hotel also has a
restaurant and bar which have very restricted
opening hours, particularly in low-season,
which is most of the year, take care to check on
the web-site that they will be able to feed and
nourish you when you turn up.  However, the
beer is exceptionally good and the place worthy
of a visit.

MARIAN & ALAN DOGGART

A Postcard From...
SCOURMONT
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NOTICE BOARD
Summer 2013

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

20th June Blackpool Cricket Club, West Park Drive (COTY Presentation)
23rd July Station Tavern, Station Sq, Lytham. FY8 5PA 
29th August Strawberry Gardens, Poulton Rd, Fleetwood. FY7 6TF

FUTURE BRANCH MEETINGS TO BE ANNOUNCED – PLEASE CHECK THE WEBSITE

LANCASHIRE & WEST PENNINE REGION
13th July, 12.30 for 13.00, Lancs Branches Meeting the Borough Lancaster

Reduced Price Beer & Notice Board

REDUCED PRICE BEER FOR CAMRA
MEMBERS!

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 forty 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 wishes to offer a discount to CAMRA members,
please send me details:

ALAN DOGGART

THE ALBION BISPHAM
DUTTONS ARMS BLACKPOOL
GILLESPIES  BLACKPOOL
PUMP AND TRUNCHEON   BLACKPOOL
THE SHOVELLS BLACKPOOL
THE VENUE CLEVELEYS

STRAWBERRY GARDENS    FLEETWOOD
THE STATION TAVERN LYTHAM 
SHIP & ROYAL LYTHAM 
THATCHED HOUSE POULTON
GOLDEN BALL POULTON
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Beer Miles at the Thatched House

Drinkers at the annual Poulton-le-Fylde beer
festival held earlier this year were able to
participate in a “beer-miles” competition. The
printed beer list in the Thatched House listed
the miles from that beers brewery to the pub.
Collect 1500 miles or more and you were
entitled to a rather elegant tankard engraved
with your name which is kept behind the bar
at the Thatched. An amazing 20 individuals
achieved the target and they were invited to
the pub in late May to receive their glasses.

Another part of the prize was to be able to go
behind the bar in the Thatched to pull their free
pint. Some were better at the task than others.
As the photograph shows, it was a bit of a crush,
but it looks like everyone had a good time.

Landlord, Vin Hamer, will continue to go that
extra mile to promote real ale in the town.
Currently in its planning stages there is the
idea that a “Battle of the Blondes” will be held
during August which will be themed on the
very popular blond beers on the market. What
next for the Thatched – watch this space!

ALAN DOGGART

BEER MILES AT THE
THATCHED HOUSE
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Great Eccleston & the Black Bull

Marian and I rely on information from
members about what is new in our local pubs.
However, some weeks ago we had a call from a
landlord who said “Come and have a look at
the improvements we have made to our pub.”
The caller was David Moat, landlord of Great
Eccleston’s Black Bull. 

Since our last visit the Black Bull has had a very
sympathetic refurbishment, now looking very
comfortable, stylish and welcoming.

Landlord David is a local lad and was
previously a mechanic in Blackpool. He was
introduced to real ale when his parents held
the licence to a hotel in Silverdale. This was a
Whitbread pub. David said, “My dad was a huge
real ale fan and my mum still helps me in the
pub, it’s a real family set-up.”

The pub has Thwaites Wainright, Black Sheep
Bitter and Pride of Pendle (Moorehouse) as
regular beers. In summer they add three guest
beers to that list, although that can be down to
one in winter.

This fine pub is well worth a visit, opening
hours are noon to midnight, closing at 11pm on
a Sunday and opening in the evening only on a
Wednesday. There is live music on Friday
evenings plus Saturday in summer.

ALAN DOGGART

GREAT ECCLESTON 
& THE BLACK BULL
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Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Branch Sort Code

Service User Number

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

This Guarantee is offered by all banks and building 
societies that accept instructions to pay by Direct 
Debits.

If there are any changes to the amount, date or 
frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance 
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect 
a payment, confirmation of the amount and date will 
be given to you at the time of the request

If an error is made in the payment of your Direct 
Debit by The Campaign for Real Ale Ltd or your bank 
or building society, you are entitled to a full and 
immediate refund of the amount paid from your bank 
or building society

- If you receive a refund you are not entitled to, you 
must pay it back when The Campaign For Real Ale Ltd 
asks you to

You can cancel a Direct Debit at any time by simply 
contacting your bank or building society.Written 
confirmation may be required. Please also notify us.

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form below and you will receive 15 months membership for the price 
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201. 
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £2  £2

(UK & EU) 

Joint Membership  £2  £

(Partner at the same address)

For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to
abide by the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

/

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Fylde 84_Layout 1  17/06/2013  11:42  Page 26

A CampaignA CampaignA CampaignA Campaign



27

g 

vance 
reed.
ollect 

will 

ank 

ank 

ou 
 Ltd 

ly 

s.

ice 

201. 

/

es

us

Fylde 84_Layout 1  17/06/2013  11:42  Page 27



28

CHEERS!
THE ASCOT BEER FESTIVAL
4TH & 5TH OCTOBER 2013  

ENJOY SUPERB RACING, LIVE MUSIC, 
AND MORE THAN 200 REAL ALES, 
CIDERS AND PERRIES, INCLUDING 
THE BLACK COUNTRY REGIONAL BAR.

TICKETS FROM £13 PP.

HALF PRICE ENTRY FOR 
CAMRA MEMBERS, QUOTE BEER13

0844 346 3000
ascot.co.uk
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