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32nd FLEETWOOD 
FESTIVAL

The Marine Hall, The Esplanade, 
Fleetwood FY7 6HF 

6th February 2014 : 5 - 11pm 
7th/8th February : 12 - 11pm
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Wharf Street, Howley, Warrington, Cheshire
Tel: 01925 232800 • www.coach-house-brewing.co.uk
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WEL COME
2014, another new Year and don’t they follow 
along quickly? We just got back from a short 
New Year break in the Lakes. We spent New 

Monica and Ray Seavers, they used to run 

Eccleston – it seems I’ve been miss-spelling 
their name for many years). We were in the 
company of our great friends the McCallums 

the way, the producers of FYLDE ALE, Marian 
and myself, together with the team that 
make it all possible, our publishers Neil and 
Matthew, our contributors, the printers and 

and the advertisers, without whose support 
we wouldn’t have a FYLDE ALE, - we all wish 
you a very happy, healthy and successful new 
year.

least because it marks the 40th Anniversary 
of its formation. One of the local pioneers of 
those early days of CAMRA, Ken Hargreaves 

a series of articles about the history of our 
branch. It is remarkable how this branch 
has grown from a handful of enthusiasts in 
the early 1970’s to having in excess of 1,800 
members today, and we are currently the 
14th largest in the country. We have planned 

will be given free admission, on production of 

a pre-festival evening on Wednesday the 5th of 
February from 7pm. A limited selection of real 
ales will be offered to you at only £2 per pint. 
Please note that this event is only open to local 
current card-carrying members. You will be 
allowed entrance if you decide to join CAMRA 
at the event. 
If you are reading this at our Fleetwood 
Festival, we bid you welcome. When you need 
a change from all that UK beer and cider, come 
over to the World bar for something quite 

different and stay for a chat. Marian and I, 
together with Rob, Steve and Mark should be 
on hand to help you choose the type of beer 
you are looking for. Some of our foreign beers 
are very strong, so enjoy, but drink with care. 
If you want to buy some bottles to take away 
and enjoy in the comfort of your own home, 
we have an off-licence that will allow you to 
buy a couple of bottles to take home, stock 

manager, will be missing due to illness; we 
wish Ian a full and speedy recovery.
While on the subject of beer festivals it is, at 
the time of writing looking very likely that 

Lytham in September this year, dates are 4th 
to the 6th September. Further details will be 
available very soon.
On the 17th December a rather special event 
happened in our area, J D Wetherspoon 
opened their 900th pub which happened to 
be the Poulton Elk. Love them or hate them 
Wetherspoon pubs are always attractive, 
usually have an excellent variety of real ales 
kept to a high standard and at remarkably 
low prices. As I said elsewhere, they are 
undoubtedly the most CAMRA-friendly of all 
the big pub groups. I have reason to believe 
that later this year we will be seeing another 
big new Wetherspoon pub in our area. More in 
future editions.
You may have noticed that the cover of FYLDE 

Marian and I took over, the cover pictures 
people rather than a scenic view. We have 
always deliberately used a, hopefully, scenic, 
beer-related picture unless it pictured our 
annual Pub of the Year winner. Our feeling 
was and is that if individuals were used it could 
infer a personal bias towards that individual 
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CONTACT US
Fylde Ale welcomes letters, photographs, news, views 
and articles for possible publication. Please keep 
it brief and to the point. Please supply your name 

permission).

of the writers and not necessarily those of the editors, 

CAMRA itself.

Contact the editors at: 

7UA:   01253 894778: alandoggart@aol.com
www.blackpoolcamra.org.uk

YOUR RIGHTS
Complaints about short measure should be addressed 

LANCASHIRE: County Hall, Preston. 01772 254868.
BLACKPOOL:

01253 478359

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

CHAIRMAN
chairman_11@blackpoolcamra.org.uk

VICE-CHAIR IAN WARD  
vicechairman_11@blackpoolcamra.org.uk

BRANCH CONTACT/SECRETARY
branchcontact_11@blackpoolcamra.org.uk

MEMBERSHIP SECRETARY
membershipt_11@blackpoolcamra.org.uk

YOUNG MEMBERS SECRETARY
youngmembers@blackpoolcamra.org.uk

TREASURER
treasurer_11@blackpoolcamra.org.uk

IT OFFICER

PUBS OFFICERS

SOCIAL OFFICER      RICK PICKUP  

NEWSLETTER EDITORS
alandoggart@aol.com

PUBLICITY OFFICER
publicity@blackpoolcamra.org.uk

F’WOOD BEER FESTIVAL CHAIR

or group, leading to people demanding to 
be pictured on a cover. We do have a few 
members who are always looking to be in the 
foreground when a camera appears. Let us 
know how you feel about the change and we 
will decide whether to continue with people 
or revert to neutral photographs. 
Finally, I’d like to express our thanks to the 
small army of volunteers who deliver copies 
of FYLDE ALE to members. Without your 

out without using the postal service and that 
would cost us an unaffordable £3,000+ a year. 

ALE by post or would like to do so, sending 
me 4 X 2nd class stamps, together with your 
name and address would help us to keep 
down costs. We are still seeking volunteers 
to deliver all over the Fylde, particularly FY1 
and FY4. Please let me know if you can help.

MARIAN & ALAN DOGGART
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FLEETWOOD 2014 
CHAIRMANS 
WELCOME

I would like to welcome you to 
the 32nd

Yet another 12 months have 

here celebrating the success of 
last year’s festival, which you 

will agree was a belter 
Firstly and most importantly we have the 
largest selection of beer ever to be put on 
at Fleetwood, around 120. We have more 
cider and perry too, with about 16 different 
ones to try and as every year we have more 
bottle beers as we try and keep up with your 
unquenchable thirst. On top of that we have 
almost 50 world class bottled beers from all 
over the world.
Entertainment this year comes on Friday 

went down a treat last year.
Again, this year we are supporting RNLI, who 
are well appreciated in Fleetwood and the rest 
of the Fylde Coast and any unused beer tokens 
will go direct to them.
I would also like to thank our friends from 

through sponsorship.
If you wish to join CAMRA at the Festival, 
speak to Ian on the door and he will be able to 
get you £20 of Wetherspoon vouchers as well 
as reduced entry at the festival.
I just hope that you just enjoy yourself and 
come as many times throughout the weekend 
as you can and support this festival so it can 
continue in future and become one of the best 
loved festivals in the country.

Paul Smith
Festival Chairman

My name is Matt Walker and I am the Young 

might have a bar at our Festival where the 
beers were chosen by our Young Members. 

our bar and as far as we are aware this was 

Festivals.  We try to choose a range of styles 
of beers that will hopefully appeal to a wide 
cross section of people.
Our bar is on the move again this year and 

Come over and try our beers and we hope you 
enjoy our selection this year and let us know 
if you like what we have on offer. 

Matt Walker

YOUNG 
MEMBERS BAR

LATEST 
FROM LYTHAM

At the time of writing it seems very likely that 

Lytham for our popular late-summer beer 
festival in September this year, dates are 4th 
to the 6th September. Further details will be 
available very soon.
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AMERICA
ANCHOR - BRECKLES BROWN 6.0%
Born in San Francisco, coppery brown an 

ANCHOR CALIFORIA LAGER 4.8%

BROOKLYN EIPA  6.8%
 

BROOKLYN LAGER  5.2%

FOUNDERS CENTENNIAL IPA   7.2% 
.

FOUNDERS PALE ALE  5.4%
A testament to Cascade hops in a bottle
FOUNDERS PORTER  6.5%

GOOSE ISLAND HONKERS ALE 4.3%

GOOSE ISLAND IPA  5.9%

AUSTRALIA
COOPERS SPARKLING ALE 5.8%
A tasty pale ale, one of Australia best

LITTLE CREATURES PALE ALE 5.2%

BELGIUM
BRIGAND   9.0%

citrus aroma 
CORSENDONK AGNUS  7.5%
An abbey beer with a distinctive and delicate, 
perfumed, hop character
DELIRIUM NOCTURNUM 8.5%
A nice balance between bitterness, sour and sweet
DUCHESSE DE BOURGOGNE 6.2%

KARMELIET TRIPEL  8.4%

KASTEEL BLOND  7.0%

FLEETWOOD 2014 WORLD BEERS

festival is gaining a reputation for the quality 

selection is a mix of old favourites and some 
newcomers. So many styles, from lagers, 
stouts, fruit beers and beers that can only 
be described as unique or special. Ask your 
server about the beers and they should be able 
to help you decide what to try.
Just a few pointers, our American selection is 
very special, Founders beers from Michigan 
have a well-deserved reputation for quality 
and we have managed to source three of their 
quality beers. Australia’s Little Creatures is 
a quality brewery. Sadly they have recently 
been taken over and the new company no 
longer exports the beer. We have found only 

a few bottles for your pleasure, get them 

special beers Hercule Stout, arguably the 

Rodenbach grand Cru is an eye-opener of a 

Cake, the sourness without the sickliness.
Just a reminder that this year we have 
obtained an off-licence, this will allow you to 
buy a bottle or two to take home with you to 
share or drink at your leisure. Sadly we can 
only let customers have a very limited amount 
to take away, the beers are there to drink at 
our festival. Enjoy!

WORLD BEERS AT FLEETWOOD 2014
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LA CHOUFFE   8.0%

LEFFE RADIEUSE  8.2%
Amber in colour, a pronounced herby and 
spicybitterness
MAREDSOUS BLOND  6.0%

QUINTINE HERCULE  9.0%

RODENBACH GRAND CRU 6.0%

SAISON DUPONT  6.5%
Thirst quencher with a dry bitterness 
VEDETT BLOND  5.0%

WESTMALLE DUBBEL  7.0% 

CZECH REPUBLIC
BOHEMIA REGENT DARK 4.4%

FRANCE
BELLEROSE   6.5%

FRUIT & CHOCOLATE BEERS (BELGIUM)
FLORIS CHOCOLATE  4.2%
Bitter, with a dry aftertaste, 60% barley, 40% wheat 

 
FLORIS FRAISE   3.6%

                                     
FLORIS PASSION FRUIT  3.6%

FRÜLI STRAWBERRY  4.1%
The ultimate strawberry beer from Ghent, has its own 
fan-club
LIEFMANS CUVEE BRUT 6.0%

MONGOZO BANANA  4.5%

MONGOZO COCONUT  3.5%

MONGOZO MANGO  3.6%
 

MORTE SUBITE KRIEK   4.5%  

TIMMERMANS FRAMBOIS 4.0%

TIMMERMANS KRIEK  4.0%
Sweet and velvety, on a lambic base
TIMMERMANS PECHE  4.0% 

TIMMERMANS STRAWBERRY 4.0% 
Luminous colour with fruity freshness, a treat for taste-

GERMANY 
FLENSBERGER PILS  4.8%

FRÜH KOLSCH   4.8%
 

PAULANER WEISS  5.5%
A classic German, wheat/white cloudy beer
WEIHENSTEPHANER KRISTALL    5.4%

JAPAN
KIUCHI HITACHINO NEST AMBER 5.5%
A traditional amber Japanese beer

FESTIVAL 
SPONSORS

the following companies for their generosity 

go out of their way to support this event, we 
are certain they would appreciate any support 
you can give them. In addition we would like 
to thank the Marine Hall and their staff for 
their generous assistance in allowing us to use 

below:

Thwaites Brewery 
Cross Bay Brewery 
Building Supplies (West Coast) Ltd 
Fleetwood Brewing Company
Lytham Brewery 
Fifteens Bar – St Annes
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nd

pleased to be able to offer you a choice of 11 
real ciders and 5 real perries, in varying styles, 

medium and dry styles. Some will be cloudy, 
in the style often describes as ‘scrumpy’, and 
some will be pale and clear. As with the real 
ale bar, the ciders and perries will be available 
in pint, half-pint and third-of-a-pint measures, 
to make it easier to sample them responsibly.  

When we talk about ‘real’ cider and perry, we 
refer to traditional products, that have been 
neither pasteurised nor carbonated, ideally 
made from specially designated cider apples 

products generally found in pubs are far less 
complex and satisfying then the traditional 
styles. Unfortunately these traditional 
styles are under serious threat, even in 
their heartland, the south-west of England. 
CAMRA supports the production of real cider 
and perry, and we campaign to highlight the 
choice of these products available. For more 
information about cider and perry, visit the 
CAMRA national website 
http://www.camra.org.uk/cider

offer:

Cider
Bernards Cider Monty’s Double 6.0%
Medium Norfolk
Gwynt Y Ddraig Farmhouse Scrumpy  5.3%
Medium Wales
Hecks Boxwood Foxwhelp 6.5%
Dry Somerset
Thistly Cross Original   7.2%
Medium East Lothian
Winkleigh Sam’s Sweet Cider  6.0%
Sweet Devon
Ampleforth Abbey Medium Cider  6.5%
Medium Yorkshire
Gwatkin Stoke Red SV   7.5%
Sweet Herefordshire
Millwites Hedge Layer   4.5%
Medium Hertfordshire
Westcroft Dry Cider   6.5%
Dry Somerset
Skidbrooke Cider Sweet Cider  6.0%
Sweet Lincolnshire

Woodthorpe Hall Rubie Suzie 10.5%
Medium sweet Derbyshire

Perry
Broadoak Premium Perry  7.5%
Somerset
Whiteheads Novo Pyrus   7.0%
Hampshire
Hecks Blakeney Red   6.0% 
Somerset
Sandford Orchards Pear Shaped  7.0% 
Devon
Double Vision Perry   TBC 
Kent

We can’t guarantee that all products will be 
available at each session, but we’ll be happy to 

We look forward to seeing you at the cider and 
perry bar!

Vanessa Gledhill

CIDER AND PERRY AT THE FESTIVAL
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origin from an initial meeting held on the 
26th March 1974 at the now, long deceased 

branch was an offshoot of the West Lancashire 

dates back to early 1973, meeting at the Moor 

enjoyed great local renown.
O l d e r 
members will 
recall that the 
Kings Arms 
was the only 

pub supplied 
by Higson’s 
of Liverpool 

also a rare 

Stuart Frith. In common with most other 

beacon in this respect. It was scarcely a haunt 
of the sportscar gin and tonic brigade, having 
endured a rather questionable recent past, 
being a favourite for inmates of a notorious 

Williams, had done an excellent rebuilding 
job, to the extent that respectable people had 

mean that perfection had yet been achieved. 
I recall entering one evening to be met by a 
large cockroach proceeding in the opposite 
direction. On another eminently forgettable 
occasion and elderly male customer spent a 

of his anatomy. 

John however, looked after his beers with 
loving care to the extent that a senior group of 

had to call on his assistance to tap and vent 

hotel should have recourse to the humble King 
Arms, to supply such a basic service. I wonder 
if they would be up to it today, because the 
Kings Arms certainly wouldn’t.

evenings a week regular at the Saddle Inn, 
Whitegate Drive, then a wonderful old pub, 
now much changed. Arthur held forth with a 
number of like-minded topers in the House of 
Lords, then a male-only bar in the Saddle, and 
why not? Is nothing sacred?
I had served as secretary of the original West 

new branch was probably inevitable. 

County Hall, Preston, also moved from West 
Lancashire. Of all our early characters he was 
the most remarkable. He was never known 
by his given names, preferring to adopt the 

way towards abandoning the traditional use 

40 YEARS OF CAMRA ON THE FYLDE

festival

Hammond
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of the English language by adopting his own 

this involved spelling and pronouncing words 

things were never that simple. Many words, 
in particular proper nouns, were simply 
given opposite meanings, or even convoluted 
in such a manner as to make them quite 
unrecognisable to the untrained eye.
Just one or two examples. My own name, 
graduated from its original Ken Hargreaves to 

affected a further adaptation to Hark Negreaves 

Arthur Roe became Mr Yeknod, on account of 
his surname when reversed, resembling the 

it!? Keith and Dave Wright, two of our original 
committee members became Mr Left and Mr 
Wrong, although it was never clear which 
was which. An exceptionally tall friend was 

butler from tv’s Addams Family. Henry tended 
to right-wing political views, hence a colleague 

devious way of making known his opinion 
of the labour Prime Minister of that time.  

performed using standard Arabic numerals, 
although his narratives did present problems 
to the unwary. Sadly, these gems of our past 
are no longer in our possession.
Stuart Frith played a strictly ephemeral part 
in our early story, but not without providing 
a small part in our folklore. He has not been 
knowingly observed since 1975. He proclaimed 
the most extreme left-wing views, which 
caused Henry to christen him Mr Militant. 
Had his methods been adopted the big brewers 
of that age would not have survived to tell the 
tale. He was a bus conductor, operating on the 

hot summer day the passengers on service 
154 were rather taken aback when the bus 

man stood at the stop armed with two pints 

was sumptuous in those days) on a tray which 

he presented to the perspiring conductor, 
who downed both in two huge gulps before 
resuming the journey to Preston. Fortunately 
he was not the driver.
We continued to enjoy a close relationship with 
the West Lancashire branch whose chairman, 
Dave Marsden was soon to emulate Henry in 
his self-elevation to the peerage, taking the title 

Lancaster followed shortly afterwards and 

the bibulously inclined John Strange, sadly no 
longer with us.

1975 to promote a North-West beer festival held 

to the event and a vast amount of beer was 
sold. None of the organisers, myself included, 
had the slightest experience of running such 
an event. Neither were we in possession of 

was no fall-back on CAMRA Headquarters in 
the event of unforeseen calamity. I spent the 
weekend in a state of nervous agitation. In the 
event I need not have worried unduly, but no 
one knew that at the time. From a turn-over 

of some £100. Fortunately we had a great deal 
of sympathy and support from the regional 
brewers. Some beer was provided free of 
charge while others supplied on generous sale 
or return terms. 

majority no longer in existence, but the 
most popular locally, by a wide margin, was 

beer. With the exception of one honourably 
mentioned below, this was the only supplier 
whose produce was sold out.
One brewer making an auspicious Fylde debut 

casks returned here. Very few had even heard 

the selling power of word of mouth.
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Whitley stand. For some reason this was less 
congested than most of its competitors. Peter, 
who combined his CAMRA activities with 
his professional duties as works manager 
of ICI Hillhouse Division, was approached 
by one customer informing him that he was 

presumably never occurred to the man that 
such an exalted presence as his works manager 

yet penetrated the general public. 

the obligatory description of the nature of real 
ale and the customary harangue against the 
national brewers, there followed a description 
of the ten companies supplying real ale to the 

Swales of Manchester had left the village with 

for many years and was described as the only 
takeover where the beer improved. Forty years 
on I cannot easily recall another.

Mitchell’s, Yates and Jackson’s and Higson’s, 
all now sadly departed, as well as Robinson’s 

independent brewery) supplying mainly 
processed beers the dearth of real choice 
becomes all too evident.

but certainly not entirely, for the better. More 
about this in the near future.
    

 KEN HARGREAVES 

CAMRA ON FACEBOOK

in the country out of over 200+ other 
branches and that is some feat when three 
sides of our border are the Irish Sea.

and meetings to bring us all together to have 
a fun and make new friends. Not only do 
we have FYLDE ALE, we have  a website 
http://www.blackpoolcamra.org.uk to see 
what is happening, we also have a Facebook 
group page https://www.facebook.com/
groups/369567963111845/

everyone can share information in real time 

Social trips.
If you have never actively been involved in 
CAMRA but want to start, make sure that this 

new friends, why not you next.
Paul Smith

Branch Chairman

monks to brew it, L’Express reported on 
December 17.
In the 1980’s, there were about thirty monks 
brewing Orval beer in the monastery. 
However, today the abbey only has 12 
Cistercians monks – not enough to ensure the 
mass production of the brand. 

from 40 000 hl in 2000 to 69 000 hl in 2012, 
but this is almost the capacity limit, the abbey 
brewery’s site says.
Orval brewery is now considering whether 
to increase the production by employing 
workers from outside and thus loose its 

the production and thus face the risk of 
complete disappearance, it is reported.

ORVAL BEER SUFFERS 
FROM LACK OF MONKS 

IN THE ABBEY
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CAMRA members ventured forth and all 
survived on a trip into the depths of darkest 

you the story of how a similar group set off 
for adventure in an even more backward part 
of the world, and those faint of heart should 
stop reading now, for it was Yorkshire, and 

northern start point of the bus lay-by at the 

us there, to our new Fleetwood pick-up point 

and we were on our way.
A quick safety lecture was given on our way 
across the Pennines by trip leader, our beloved 
Chairman Paul Smith, to help us avoid causing 

members were handed maps detailing the 
best pubs, although we did point out that there 
were unlikely to be dragons to the North!
We arrived by the railway station just after noon 
and with treated to the sight of the Chairman’s 
group running at break neck speed away from 
the bus although with several hours to spend 
in the many excellent pubs of the town most 

port of call was the Sportsman just below the 

pub recently won a CAMRA/English Heritage 
Pub Conservation award and is a winner of 
the local CAMRA pub of the year and is a 

including one from the brewery based in the 
cellar, and a lovely burger and chips set me up 
for the rest of the day.
Next stop, opposite the station down a little side 
street was the 
Hand Drawn 

c o n v e r t e d 
shop is best 
exper i enced 
with someone over six foot tall for those who 
are so challenged as on entry the bar towers 
over door, and today was offering a wider 
than normal selection of beers from their own 
brewery on the outskirts of town, it being the 

Kriek.
A quick 10 minute walk down the main 
shopping street and down a steepish hill 
found us at 
the Star, Folly 

you are faced 
with a range 
of several 
beers but 
there are always a couple from Mallinsons 

eventually you have to go back up, so it was 

HUDDERSFIELD MISSIONARY WORK
TO BOLDLY GO WHERE ITS POSSIBLE SOMEONE 

MIGHT HAVE BEEN BEFORE
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own brewery 
in the cellar 

a range of 
both these 
b r e w e r i e s 
and a number 

the building telling passers by that if there is 
smoke rising from the building, it’s not because 

but because 

I’m sure our 
Mr Jackson 
wouldn’t have 

met with a 
choice of just 

For the more 
adventurous 

who wanted some more choice, well it stock 
over 150 different UK and World bottled beers 

the whole day here if we wanted!
And so back towards the station, but not yet 
to catch the bus as it is home to two more 

good nick too. Eventually at 7pm, it’s back on 

sampled plenty of good beer, it was fun to 

PS:

Rick Pickup

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 

be done on the members area of the local 
CAMRA website www.blackpoolcamra.org.
uk, or by attending branch meetings to vote.  

Scheme shown below. Our points are given 
simply on beer quality and no other criteria at 
this point. A pub serving one or two beers at a 

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 

a list below of what the scores mean:

0 - UNDRINKABLE 
No cask ale available or so poor you have to 

1 – POOR 

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 

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 

very rarely.   
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is complete without a visit to Noël Cuvelier’s 

motorway between Dunkerque and Lille 

Poperinge. After crossing the border into 

miss hand-painted wooden sign on a short 

attractive, low, white-painted farm-house with 
a red-tiled roof and the farm buildings are set 
back about 200m from the road.

rarities as the two house beers brewed for M 

is a very tasty and drinkable  Abeelsen Stout at 

Cuvelier, he revealed to me that his house 
beers are brewed for him by the old family-

respected brewery famous for its Ichtegems 

to brew here and is drifting towards more 

well worth searching out, the outlet is also 
likely to have some of the seasonal beers from 
DOLLE brewery, such as their special extra 

delicious Easter ale and the strong, sweet 12% 

prices way below the tourist-traps elsewhere 

beers-halls, supermarket shelves, containing 
a goodly selection of national and regional 

farm as well as being home to spectacular beers 

in the charge of the Cuvelier family.

M. Cuvelier himself speaks good English, 
but if you visit the farm on a Friday, one of 
his relatives, by the name of Filip, a retired 

speaks excellent English. 

that time M, Cuvelier’s son had completed 

life as a regular grocery store and eventually 
began to specialise in selling local beers, at 

then and still today are mainly the French who 

selection of beers.

Wine and 17% Picon, a 
popular, continental aperitif. 

exclusively for sale in the 

they close for lunch from noon 

Abelestationsplein, 30 – 8970. 

Well worth calling if you are in the area, also 
worth the detour if you aren’t - and give our 
regards to Noel and Filip.

MARIAN & ALAN DOGGART

NOËL CUVELIER & CO
BELGIAN BEER’S ALADDINS CAVE
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Unarguably the UK’s most CAMRA friendly 

high-street drinking and dining establishments. 

out for an announcement concerning a 10th, 

vouchers given annually to CAMRA members 
which gives them 50p off a pint of cask ale 
has played a major part in the huge increase 
CAMRA has seen in its membership. Locally 
we have doubled our membership from less 
than 800 to well over 1,700 in only three years.
On the 17th December last year, just before 
Christmas Wetherspoon opened its 900th 
pub, this one in Poulton-le-Fylde and in doing 

£1.37 million in redeveloping the building. 
In the 19th century a public house called 

closed in  1850 and was converted into private 
housing, forming a row of houses on Hardhorn 

the sites previous life as a telephone exchange. 
Later in the 20th century the building held 
clubs and night-clubs in there various forms 

Commonwealth Heavyweight Champion in 

nicknamed 

the party 
were the 
mayor and 
mayoress of 
Wyre, John 

pulled by our own Ray Jackson, local CAMRA 
member and Regional Director of CAMRA 

Anne Jones, representing the Hawkshead 

Wilson, who had 
been manager of 

in St Annes, for 
the past two 
years. Julie, a 
Cumbrian-lass, 
from Workington, 
has been with 
the company 
for nine years. 
She learned her trade in West Cumbria 

Whitehaven.
Designed and decorated in the usual 
Wetherspoon tasteful manner, it is very 

muted dove greys, beige and browns, wood 

History Society has provided the information 
which is used in displays dotted around the 

been broken up into smaller drinking and 
eating places. One of these areas has a large, 
very attractive wood and coal-burning open 

Such an unusual name for the pub led to a 
number of people who weren’t aware of the 
story behind the name. One local, a CAMRA 
member, assured me that it was named after 
“Lord Elk 
of Poulton, 
who lived 
around here 
hundreds of 

was able to 
assure him 
that wasn’t 
so, and to see 
the original 
and genuine Poulton Elk he would have to travel 

THE POULTON ELK
NUMBER 900 FOR WETHERSPOON
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a few miles up the M55 to our neighbouring 

after a real, stone-age elk, the almost complete 

Old road on the outskirts of Poulton le Fylde 
in July 1970. It is thought to be 13,500 years 
old, arrow-heads and barbs found embedded 
within the bones of the animal provided the 
earliest evidence of hunters this far north. 

lake where 
the Elk is 
t h o u g h t 
to have 
d r o w n e d . 

Poulton Elk 
is on display 
in Preston’s Harris Museum.
Like all Wetherspoon outlets this one 
specialises in real ales, as well as its regulars 
and guests the pub will sell a house-beer, 
which is produced by the popular Hawkshead 

is sold as Poulton Elk 900 and is, I believe, 

Down to the practicalities, the pub is open from 

and 8am until 1am on Friday and Saturday. 
Food is served every day until 11pm. Children, 
accompanied by an adult, will be welcome 
in the pub until 9pm throughout the week. 
As a condition of the licence, both the adult 

order a meal, if the adult wishes to consume 

has a specially adapted toilet for people with 

at the front of the premises, with smoking 
permitted in a designated area. 
Even after only being open for a few weeks, 
the pub is proving to be very popular. Julie’s 
team of young staff are extremely friendly 

try, you’ll love it.

ALAN DOGGART

As it’s the start of the year there isn’t a lot to 

on the 8th March we are heading to Crewe, 

normal places, details of which can be found 
on the branch web site, at St. Annes 9:00am, 

We are currently planning trips which 

April 12th, May 10th and June 7th

on these trips will be released in time for 

We are also considering a series of informal 
socials on a Friday night as mini-pub crawls 

start in spring so keep an eye out on the web 
site for more details.

As always, if you’d like to comment on any 
trip you’ve been on or have any suggestions 
as to where we could go, please let me know.

RICK PICKUP

SOCIALS 
2014
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In CAMRA we love a good argument. Often at 
its best when fuelled by a few pints but ideally 
stopping just short of homicide. One that’s 
been brewing up for some time is about “craft 

heated debate about it in CAMRA’s monthly 

about.

Much of the beer that you will be drinking 

beers that you won’t be drinking here - out of 
a barrel or cask anyway - because they are not 

about ! 

You probably don’t need much of a history 
lesson, but CAMRA came into being in the 

or keg beers. Largely thanks to this, real ale 
not only survived, it thrived. Lots of new, often 
smallish breweries sprang up, most of them 

were called microbreweries or, more recently, 
recognising the perceived quality of their 
product, craft breweries. And that product has 
increasingly been called craft beer.

However, quite recently, some brewers 

given are mainly commercial - such as, it has 
longer shelf life than real ale, is easier to look 
after and can travel further. A few brewers 
even claim their keg product is better than 
their previous real ale one. All of which, 
for those of us with long memories, sounds 
horribly like what some brewers were saying 
and doing back in the 1960’s and 70’s.

craft beer often tastes much better than the 

around), but, as yet, isn’t as widely available. 

England, you’re only likely to come across it 
in certain upmarket pubs and cafe-style bars 
in towns and cities.

non-real beer style should now be accepted 

faces the Campaign with a real dilemma. We 

We support the micro/craft brewers who 
have spearheaded so much that is exciting 

commitment to real ale goes to the very heart 
of its being and purpose. It is embedded in its 
constitution and policy - and its title.

Some would argue that CAMRA already 
accepts non-real beer styles elsewhere in the 

giving drinkers a chance to sample them - 

at in the world, producing cask-conditioned 

GOING DAFT ABOUT CRAFT?
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It is open to each of us to compare real ale 

either, we think is better. It is a purely personal 
thing - and, having tried both, I have my own 
view - but it is not something that CAMRA 
as an organisation should or even could do 

CAMRA is therefore obliged to accept both 
products on equal terms. 

If it did, I believe that could have a massive 
and divisive impact upon the Campaign. I also 
think it might encourage even more of the 
bigger, better and more ambitious micro/craft 

would not see the end of real ale, but it could 

No 1! 

So, I think CAMRA must stand fast in its 
undivided commitment to real ale - and to all 

craft beer. Which isn’t to say that we have to 

respect those who brew and choose otherwise 

be argued that CAMRA is losing the chance to 
recruit some new members - though actually 
CAMRA membership seems pretty buoyant at 
present -  but the alternative path could very 
well lose CAMRA a lot of existing members - 
and its rationale into the bargain.

You may think this is all just a storm in a pint pot 

if you have a view, you could have a chance to 
express it! 

NEIL PASCOE
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pubsofficer2_11@blackpoolcamra.org.uk 

Blackpool Cricket Club
having gained the award for being CAMRA’s 
Lancashire Club of the Year 2013 has now 
triumphed in the West Pennines regional 
round of the competition, meaning it has 
been chosen as the best club in the whole of 
Lancashire, Cumbria and the Isle of Man. 

Eccleston, the Black Bull was closed. I’m 
informed it is currently open and with the 
lease available.

The Steamer, Fleetwood, has re-opened 
having been acquired by the Fleetwood Pub Co 
Ltd, and is under the management of former 

who were its licensees when it was receiving 
awards. Renovations are soon to be completed. 

Strawberry Gardens is planning 
a winter beer festival, possibly on the last 
weekend in February.

a while back in the Pump and Truncheon, 

latterly at the town’s No. 4 pub on Newton 
Haybarn pub on 

care!)

I was pleased to be one of our branch 
members who were able to visit Poulton’s new 
Wetherspoon pub, the Poulton Elk, in the run 

details are included elsewhere in this edition, 
and my own view is that it’s an impressive 
conversion of the old Edge venue on Hardhorn 
Road. 

Wyre Light, Fleetwood has re-opened as 
a Ma Kellys.

Lord Derby
Pub Co venue and now has four handpumps on 
the bar, and when I called in before Christmas 

Wells having been on recently. 

The Taps, 
Lytham has been 
nominated by 

of 20 throughout 

craft beers, one a 
month, will be available, for feedback from 

a 5.4% stout.

Also in Lytham, the Station, now run by 

to be closed for a major spruce-up during 
January and re-open in early February.  

Gillespies is putting 
in two new handpumps, and the Cedar Tavern 
re-opened in December after an extensive 

Old 
Bridge House, on Lytham Road, has got 

Lightfoot and the Boar’s Head, Preston Old 
Road, has one real ale on.

Having heard mixed reviews of some 

NEWS FROM THE 
HOME FRONT
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Wetherspoon pubs, I decided to carry out 

in early December. First up, the Albert and 
Lion

to see their team lose both the game and 
then their manager), and both the service 

the Auctioneer on Lytham Road, where I 
timed my arrival just right to miss the footy 
fans and although I had to endure a plastic 
glass, owing to matchday restrictions, said 
receptacle was wrapped around a superb pint 
of San Diego IPA, one of the JDW exclusives 
range and brewed by Mike Richmond of Stone 

Layton Rakes 
on Market Street for an excellent pint of 

And last but not least, little surveys like 

of spending an afternoon, they can also help 
with our branch’s listings on CAMRA’s infant 
Whatpub www.whatpub.com), 

which shows all the pubs in our branch area 
that we are aware of that sell real ale, along 
with their address, contact details, opening 
hours and various facilities such as whether 
they do food, have nearby public transport 
and so on. So if, for instance, you want to 
check out pubs in Fleetwood, just search for 

the details that we have on it. Alternatively, 
once you are on the Whatpub site just enter 

with the website is that in order to keep it up 
to date and accurate, we do need visitors to the 
site to tell us if anything has been missed or 
is wrong. Opening times, as one example, are 
notoriously subject to regular change so if you 
see anything that you think is amiss, there is 

on, give it a try.

Cheers, Wardy

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:

THE ALBION
DUTTONS ARMS    
GILLESPIES
PUMP AND TRUNCHEON

THE SHOVELS
SWIFT HOUND
THE VENUE      CLEVELEYS 
ROYAL OAK
STRAWBERRY GARDENS
THE STATION TAVERN
SHIP & ROYAL
 BLACK BULL
GOLDEN BALL
GRAPEVINE
OLD TOWN HALL
THATCHED HOUSE
FIFTEENS
VICTORIA

ALAN DOGGART

REDUCED PRICE BEER FOR 
CAMRA MEMBERS!
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A few weeks before Christmas Marian and I 
spent a couple of days in Canterbury, on our 

history, good beer, and, according to Marian 
exciting and unusual shops, makes an excellent 
venue for a short break any time of the year.

has two small breweries, Canterbury Ales and 

FOUNDRY is on White Horse Lane, a few 

around seven ales, some of them local Kentish 
Ales, as well as its own bottle conditioned 
beers to take away. CAMRA members receive 
a 10% discount on food and beer. 

permanent Farmers Market and food-hall, 
close to the Railway station. You can drink 

drink. Choose from a list of around 250 beers, 
some rare, unusual and seasonal together 
with a reasonable range of Continental bottled 
beers.

CROWN, a small Victorian basic town-centre 

the brewers were from Whitstable, Old Dairy, 

enjoy a beer and have a quiet conversation. 

certainly good enough to make it.

Wetherspoon, the least you can expect is a 
good value, decent quality real ale. Canterbury 

haven serving quality ale on a bitterly cold 
winter night.

St Dunstan’s Street. We were on our way to 

past but not before perusing the food and beer 

visit them, nor do we have the stamina of 

Canterbury is a charming and most interesting 
city which contains some superb historic sites 
and some splendid beer bars in which to relax 
after a busy day site-seeing. 

  

   ALAN DOGGART

A POSTCARD FROM…CANTERBURY
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company, ALDI has been noted to been 
recently selling some unusual top-quality 
bottled beers.
In late November last year they were selling 

price compares well with what you have 

a continental supermarket. However, upon 

being sold in 
the UK shows a 
very similar label 
and is brewed 

Douai, but there 
are some startling 

French beer 
has an abv of 7.2%, the Aldi beer is 6.0%, 
studying the label closely, the French beer 

two beers against each other there is a marked 

hop aroma, hops too, on the palate with wheat 
coming through ending in a bitter crescendo, 

the same company which comes across as 
closer to a pilsner , richer, fruitier, sweeter, yet 
less complex. Only my guess but that guess 
is the ALDI recipe is more a variation on St 

excellent beer and a bargain at their prices. 
Some branches may still have a few bottles 

Closer to Christmas ALDI were selling a 

£1.99 a bottle, nicely presented in a colourful 

Edinburgh brewery produced three strong and 

CANADIAN CHERRYWOOD FINISH   8.3% 
Copper-coloured, rich and complex with lots 

cherries and sweet maple syrup. Very rich, full 
and fruity. One to sip as a night-cap.

SPICED RUM FINISH            7.4% 
Coffee-coloured, rich and pudding-like, baked 
apples and pears, dried fruit and oaky. A 
trace of rum on the palate with hops bringing 
a lively bitterness. Mellow rum notes on the 

TREACLE PORTER            7.4% 
Deep red in colour, a rich malty aroma 

Your local ALDI may well have some of these 
beers left on their shelves, go for them while 
they are still there. I have to say as someone 

for their supporters.

ALAN DOGGART

ALDI MOVE INTO BEER
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Having spent a goodly part of 2013 in our 

time to study the leisure choices of the locals. 
A regular choice for Marian and I was to 
spend  a Saturday or Sunday afternoon, after a 
satisfying lunch in a nearby estimanet – in the 
CAFÉ IN DE VREDE, the brewery tap of the 
St Sixtus, Westvlettren brewery. We realised 
that a disproportionately high percentage of 
the clientele were from across the border in 
France.
Weekends are 
busy, a day 
out usually 
includes a trip 
of a few miles to 
Oostvletteren 
and the 

world class beers. You may even be lucky 
enough to have time for a chat with brewer 

village of Esen, and the renowned DOLLE 

Herteleer in charge,
One becomes a little blasé at being fortunate 
enough to be able to spend ones leisure time 
in these world-class establishments and you 
realise why the French feel it worthwhile to 
cross the border for such quality. We decided 
to see what they were leaving behind, over 
the border in France and to see if this civilised 
concept could as easily work in reverse.

Flanders and is France’s best area for beer.   
Just across the border is the the small hill-
top town of Cassel, atop the hill where “the 

excellent restaurants and some top-notch beer 

brewed beers as well as a number of local ales. 

old pub-games, even more French microbrews 

memorable ambiance and great views.
A new discovery for us is the village of 

little village alimentation called AU ROI DU 

the most delightful and friendly French lady, 

also have a superb range of local foods and lots 
of French micro-beers to take home.

beer venues in this area, a great place for a 

BORDER HOPPING

Beer crafted with Saltaire care 
Find us on twitter and facebook 

s a lta i r e b r e w e r y. c o . u k

 It’s 20°C all year  
round in Saltaire. 
No wonder  
our beer tastes  
so good.*

* Fermentation takes place in our 
temperature controlled fermentation 
room where the temperature is always  
a steady 20 degrees centigrade.

s a lta i r e b r e w e r y. c o . u k

*

so good.*so good.*so good.
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It was Saturday 23 November and Phil and I 
decided to have a trip to a couple of pubs that I, 
personally, hadn’t been to for at least 40 years.
We caught the bus to Knott End so that we 
could get of at the Thornton Lodge. 

Unfortunately, we missed the stop and ended 
up at The Shovels in Hambleton. A nice pub 

beams and separate dining area and function 
room. Four beers were available of which we 
had a pint of Dunscar Bridge Porters Black.
Whilst there we laughed about going wrong, 
but it was a good pint and in the end a good 
start to the day.

next bus back.
We eventually arrived at the Thornton Lodge 

pub that was mainly a restaurant, but did have 
three hand 

only one 
that was on 
offer was 
D e u c h a r s 
IPA, so we 
had a pint of 
that. I must 
admit it was a 
comfortable 
pub, but we 
couldn’t stay 
there all 
day so we 
supped up 
and walked to the River Wyre Hotel. Not a 
long way to walk to. Considering it was about 
40 years since I was last in the place I couldn’t 
believe how much it had changed. Instead of 
the rough and ready place I knew, it was now 
another restaurant style of pub that has been 

pumps were on the bar. We had the Wychwood 
Hobgoblin
side and it wasn’t a place you could stay in all 
day, but it was comfortable.

After we left we caught the bus back to 
Poulton. We started off in The Bull. A recently 
refurbished open plan pub with 6 televisions 
showing sport. 6 hand pumps were on the bar 
so we had a pint of Fuzzy Duck Pheasant 
Plucker
there we did the rounds. Old Town Hall was 
next. Another pub which has had a recent 
refurbishment. An open plan pub with a wine 
bar upstairs which doubles up as a function 
room. We sampled the Cross Bay Aurora out 
of the 5 ales that were on offer. From there we 
went to the Golden Ball. Another open plan 
pub that sells 5 ales. Wychwood Hobgoblin 
was the beer we went for. After that we went 
to The Thatched. A compact pub with sport 
themed photos adorning the walls and two 

plumped for Keswick Thirst Gold
time it was 6 o’clock and the last port of call 
was now open. The Grapevine
café bar with the main bar upstairs. We had 
Great Orme Cambria which was a perfect 
way to end the day.

A good day out was had by the both of us, and I 
would recommend a trip out there to anybody 
who likes to get away from the usual town 
centre pubs.

Happy drinking

IAN & PHIL

A RURAL SORT OF TRIP
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-00pm 

Blackpool & Fylde CAMRA Cider Pub of the Year 2012 

 

Blackpool & Fylde CAMRA Pub of the Year 2013 
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In the 50s we created a new ale. Rich, smooth 

and wonderfully balanced. We just needed  

a name. There was no Twitter back then, but  

we asked around London for suggestions all  

the same, and one in particular was inspired.

A flower. But not any old flower. ‘London Pride’  

(or Saxifraga x urbium to be precise). A tough 

little perennial that grew during the Blitz,  

covering the rubble like tiny beacons of hope.

A homage to the city’s indomitable spirit, and a 

fitting name for our ale. So thank you London.

B R E W E D  B E S I D E  T H E  T H A M E S 




