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UK’s BIGGEST 
PUB OPENS IN 
BLACKPOOL!
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Our beers are craft-brewed, with outstanding flavours and impact, 
inspired by the American approach to ale production and current 

British craft brewing renaissance. 

BAD is fun. BAD is social. BAD is informal. BAD is exciting.  
BAD goes with music. BAD is a science and an art. BAD is good.

WE ARE BAD COMPANY

BAD COMPANY Unit 3, North Hill Road, Dishforth Airfield, Dishforth, North Yorkshire, YO7 3DH
T: +44 (0) 1423 324 005     E: cheers@wearebad.co

WeAreBad.coWeAreBadCo BadCoBrewingandDistilling
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It was 1998, 17 years and 62 issues ago that 
I began editing FYLDE ALE. This branch, 
founded in 1974 didn’t have a newsletter until 
March 1990, a black and white photocopied, 
double-sided sheet of A4 paper, called FYLDE 
ALE, was launched with Ian Ward as editor, 
with the assistance of Terry Gorst, Andrew 
Dowling and Gary Walkey. That newsletter 

reading as it had some really excellent content) 

of Fleetwood member, Ron Millar. In 1998 I 
retired from my day job as a Civil Servant in 
what was the Lord Chancellors Department, 
now the Department of Justice. 
That was where I honed whatever skills I have 
as a magazine editor; in the late 1970’s I was 
offered the job of contributor to and editor of 
the Departments in-house magazine, COURT 
IN THE ACT! My writers and contributors then 
included High Court Judges, QC’s, barristers 
and solicitors, MP’s and Cabinet Ministers, 
and it sometimes took a little nerve to “edit” or 
rewrite part of something they had submitted. 
Taking on FYLDE ALE I quickly realised that 
your local CAMRA member can be far more 
precious about protecting his or her words 
from change, even if it was simply removing 
blasphemous and libellous statements about a 
landlord with whom they had crossed swords.
Going back to the 1950’s when I started work 
it took me some time to become a discerning 
drinker. Up in West Cumberland we had 
access to beers from four breweries; my own 
local was Jennings of Cockermouth, down the 
road was Workington’s John Peel Brewery and 

(Matthew Brown) in Cleator Moor and the 
nationalised Carlisle State Brewery. At that 
time Jennings beer was almost undrinkable 
in the warmer summer months, because of its 
location, a problem that has now been solved. 
This was because of the wild yeasts coming in 
from the two rivers surrounding the brewery 
and contaminating the beer. In my opinion the 
best two breweries were Lion and State, they 
both had well hopped beers, something new to 

Cumbrians at that time. I love hops, that’s why 
I fell in love with Boddingtons when I moved 
into this part of the world in 1969.

Belgium, which regulars will know is my 

and Canada special too as well as my own 
England (particularly Cumbria). My earliest 
visits to Belgium were in the late 1950’s and 
early 60’s. I spent a number of summers in the 
lovely town of Dinant on the River Meuse. It 
was there I learned French, and began to fall 
in love with its beers and people. As most of 
my visits these days are to northern (Flemish 
speaking) Belgium a lot of my French has gone 
and I never learned to speak more than a few 
words in Flemish.

in Canada’s Centennial year 1967. I joined 
dozens of civil servants at the same time the 
Queen was visiting when the UK were deeply 

in the country, De Gaulle had recently made 
his “Vive le Quebec libre” speech and we were 
very concerned that the nationalist movement 

the border to Boston and New York at that 
time. Even though there was no decent beer to 
be had, there was some wonderful music and 
New York quickly became a favourite place to 
visit.  Over my dozens of subsequent visits it 
has been exciting to see the spread of some 
outstanding beers, brewers and breweries in 
the United States.. 
I guess my own beer related “Road to Damascus” 
moment was in 1977 when I bought a copy 
of the newly published “The World Guide to 
Beer”, edited and largely written by the great, 
late, Michael Jackson, it is still one of the best 

WEL COME
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beer books written. I had already developed 
a taste for some of the Belgian hand crafted 
beers. These were the bottle conditioned beers 

Claes and her husband Jan were probably the 

of those beers under one roof, the famous ‘t 
Brugs Beertje in Brugge which opened in June 
1988. Michael Jackson remained my hero all 
his life and I was very proud to have known 
him. He made me realise beer was something 
worth writing about and people wanted to read 
about it. I “discovered” Anchor Brewery in San 
Francisco at that time the USA had fewer than 
50 companies brewing beer, almost 100% lager-
type brews, Anchor was just about the only small 

some of my published articles helped spread 
the word about this splendid brewery. Michael 
Jackson and I disagreed about one topic, he was 
a fan of German beer, and I’m not. There are 
some excellent brews, but I feel that their very 
strict beer purity laws, the Reinheitsgebot has 
made their brewers an arch-conservative breed 

beers more exciting and less bland.
I must mention some of the people in the trade 
who I admire and are great friends sadly it will 
mean missing out others I equally admire. 
There is  a long list of people I have great 
respect for. I have to mention a few, Andrew 
Mellodew from The Cartford, a great friend 
who is much missed. Brian Ballantine, ace 
landlord, formerly of the Thatched House and 
other great Bod’s pubs, now retired and living 
in York. The late, great  Alan Coulthwaite at 
the Watermill in Ings. Good brewers are to 
me, magicians, producing heavenly potions 
from everyday ingredients. Garret Oliver of 
Brooklyn Brewery USA, he produces exciting, 
innovative and seemingly impossible beers – 
we need someone to bring them over here for 
us Europeans to appreciate. Another American, 
Greg Hall of Goose Island brewery, a master. 
Chris Herteleer from the Dolle brewery in 
Belgium, whose experiments in beer can lift 
you outside reality. “Madame Rose” from way 
back at Liefman’s. The holy brothers who brew 
those heavenly Trappist ales in Belgium. 
What were the best moments in my time 
writing about beer?  Winning a number of 
writing awards, mainly in the USA from 

various beer related organisations, receiving a 
major award for “services to Belgian Beer” from 
the prestigious annual “Semaine International 
de la Brasserie” in Antwerp, having a beer 
brewed by Hart Brewery – Diamond Geezer 
- to celebrate my 60th birthday and recently 
being asked by the JD Wetherspoon company 

biggest public house, The Velvet Coaster in 
Blackpool. Better than that are the friends we 
have in the beer business and the kind people 
who over the years have supported what we 
have done with FYLDE ALE, the strangers 
who have come up to us and said they enjoy 
reading the magazine, the letters and emails 
we have received from you. Thank you too 
to volunteers who have contributed to the 
magazine by sending us articles and pictures 
and being involved in what used to be the huge 
task of distribution.
We were absolutely delighted that the 
editorship of the magazine was to be taken 
over by Neil Pascoe. Neil is one of our “active” 
members, much better organised than I am, he 
has, over the years been a great supporter of 
Marian and I and his photographic skills have 
allowed us to use many of his pictures, often 
without him receiving due acknowledgement 
for his photographs. On a very personal note, 
Marian and I will always be thankful for the 
time he introduced us to that gem of a pub, the 
Garre in Brugge, now one of our very favourite 
watering holes.  
A few mobility problems are one of the reasons 
for me passing the job on, but really it is time 
that a fresh face with new ideas took over. I 
know we concentrated too much on our love 
of foreign beers, I’m sure Neil will manage to 
produce something with much more local news, 
which is actually what FYLDE ALE  should be 
about. However, you haven’t quite seen the 
end of us, we still intend to be supporters and 
workers for this branch of CAMRA and Neil 
has asked me to provide the words for my own 
column in future editions. Blackpool Fylde 
and Wyre branch of CAMRA has grown into 
a group that we can all be proud of. I’m sure 
this is in no small part due to the energy and 

new, younger supporters without upsetting us 

appreciated your support and help Paul. 
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MEMBERS 
CONTACT 

INFORMATION
CAMRA is very much a grass-roots organisation; 
it lives or dies through the direct activity of 
you its members. It is very important that not 
only CAMRA itself can readily communicate 
with the members, but also for the branch 
to readily communicate with the members 
within its catchment area so as to advise them 
of local activities and events. Blackpool, Fylde 
& Wyre has over 2400 members, however the 
email addresses held by CAMRA HQ are out of 
date or incorrectly recorded for many of these 
members. This makes branch communication 

able to gain the most from your membership.

Keeping your membership details up to date 
(particularly change of email address) aids 
effective communication from both HQ 
and the local branch. If any of your details 
have changed and you have not updated 
your membership details, or if you are not 
receiving email communications and wish to 
do so, could you please take a few minutes to 
check and correct your membership details 
on the CAMRA website - http://www.camra.
org.uk/ by signing in with your membership 
number and password - normally your 
postcode with no spaces. You will then be in 
“Member Dashboard”. Click on the tab “My 
Membership”, and then “Personal Details” 
(there may be a few seconds before this option 
comes up). You can then update as necessary. 
On the “Preferences” tab, please select “Yes” to 
each of “Optional mail” and “Allow email”. 

If you have any problems, contact me, Maggie 
Hodgkiss, the Branch Contact and Secretary 
of CAMRA Blackpool Fylde & Wyre Branch 
by email to branchcontact_14@blackpool.
camra.org.uk

MAGGIE HODGKISS

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 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 editor at: 
editor_14@blackpool.camra.org.uk
Branch website: www.blackpool.camra.org.uk

YOUR RIGHTS
Complaints about short measure should be addressed 

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_14@blackpool.camra.org.uk

VICE-CHAIR     IAN WARD  
vicechairman_14@blackpool.camra.org.uk

BRANCH CONTACT/SECRETARY     MAGGIE HODGKISS 
branchcontact_14@blackpool.camra.org.uk

MEMBERSHIP SECRETARY     RAY JACKSON 
membership_14@blackpool.camra.org.uk

YOUNG MEMBERS SECRETARY     MATT WALKER 
youngmembers_14@blackpool.camra.org.uk

TREASURER     JOHN HODGKISS  
treasurer_14@blackpool.camra.org.uk

IT OFFICER     GARY WALKEY   

PUBS OFFICERS
IAN WARD   

RICK PICKUP   

TIM SHIPWAY  

CIDER PUBS OFFICER      VANESSA GLEDHILL 

SOCIAL OFFICER     RICK PICKUP  

NEWSLETTER EDITOR     NEIL PASCOE    
editor_14@blackpool.camra.org.uk

PUBLICITY OFFICER     RUSS COBB  
publicity_14@blackpool.camra.org.uk

F’WOOD BEER FESTIVAL CHAIR     RICK PICKUP 

LYTHAM BEER FESTIVAL CHAIR     RICK PICKUP 
lythamorganiser_14@blackpool.camra.org.uk
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It’s a long time since I was last in Nottingham 
and my past memories of the place aren’t 
exactly rosy. So it was very late in the day 

year’s CAMRA National AGM there in April. 
But I’m damn glad I did. 

Nottingham may not be the greatest must-
see city in the land, but it has its good points, 
including some excellent pubs and local 
breweries. The older local names like Home 
Ales, Shipstone’s and Hardys & Hansons have 
long since gone - some of which you can 
blame on Greene King, who have now put 
their own stamp on things - but a plethora of 
other smaller breweries has sprung up in their 
stead. Something like 14 of them, to be precise.

CAMRA’s Nottingham Branch is one of the 
biggest, if not the biggest, in the country 
and, some years ago, the new wave of local 
brewing encouraged them to pioneer the 
LocAle initiative - with the aim of promoting 
local beer. Many other branches, including 
ours, have since followed in their illustrious 
footsteps. 

As the host branch, Notts were responsible for 
the local arrangements for Conference, and I 
think they did us proud. The literature they 
provided on Nottingham was excellent. Pubs, 

transport, eateries, the lot. Full marks to Dee 
Wright and her Organising Committee. The 
Conference venue was the Albert Hall on 

one minute away from my hotel, I’d up that 
to brilliant ! Of course, nowhere is perfect. I 
think disabled members may have had some 

cramped. But, as you might expect from the 
above, it had a splendid range of local beers.

The guest speaker at the Conference was a 
certain Professor Charlie Bamforth. A Brit 
who once worked for Bass and now teaches 
brewing in California, the rigours of whose life 
I am sure you can well imagine for yourself. If 
it ever palls, he would be a shoe-in for stand-
up comedy. His main message was BEER IS 
GOOD FOR YOU, a proposition that wasn’t 
seriously contested by his audience, most 
of whom were just waiting for his next gag. 
CAMRA’s new Chief Executive, Tim Page, had 
the unenviable task of following this shortly 
afterwards, but, as an ex-army man, he made 

be a good ‘un.

Now you want to hear all about the serious 
things we decided on, don’t you ? A Conference 
without motions is like a toilet without bowls 
(or even bowels … er, well, better move on). 

GOING NUTS ON NOTTS
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One thing we decided is that we should no 
longer campaign against drinks that are not 
real ale. We did once upon a time, in those 
heady, far-off days of keg-busting, but now - 
Respect ! You’ll also be reassured to know that 

bet medieval theologians would have loved to 
hear it.

We are going to do more to activate the elderly. 
Retired gits like me, that is, who do little 
more for CAMRA than squander their Spoons 
vouchers on booze. So, fellow oldsters, you’ve 
been warned. Anyway, you probably need the 
extra stimulation - though, actually, it’s the 
youngsters we really need to stimulate. Any 
good ideas how ?

There was an intriguing (and successful) 
motion to get the National Executive to 
examine the latest whizzy methods of beer 
kegging and identify those that dispense real 
ale. Sounds a bit technical and boring, but it 
strays into the controversial area of keg craft 
beer, of which you have maybe heard. As an 
unapologetic critic of keg craft beer (wot, no 
Respect!), I had intended to oppose this, but 
the proposers did a really good job on their 
case and suddenly I found myself on the Road 
to Damascus. No, I have not lost the Faith - real 
ale is still my thing - but I could see something 
progressive and reasonable in this (I “do” 
reason occasionally). 

from the intrepid members of Kent, daring to 
enter the Sacred Grove of Apple (our sister 
cider/perry-loving organisation), we have 

hallowed beverages, namely “pure fruits, 
vegetables, honey, hops, herbs and spices”. 
May the Wrath of the Cider Gods (Mick Lewis 
and Rhys Jones) descend upon us ! This means 
we can now look forward to such delights as 
beetroot cider. Personally, I can’t wait. And, 

- from this Conference anyway - be opposing 
fracking. Sorry about that.

Conference also acknowledged the imminent 
passing of our very own Regional Director, Ray 
Jackson, who retires this year. You would have 

thought this event could have been marked 
with dignity and polite applause. Instead, 
a photo appeared on the Conference main 
screen showing him dressed in a pink tutu, 
and there was a very different reaction. You 
wouldn’t have wanted to go out any other way, 
would you, Raymond?! 

CAMRA’s National Chairman, Colin Valentine, 
presided over it all with his usual style and 
humour. What a guy! Hope he keeps going for 
some time to come - and keeps “bagging” his 
beloved Munros.

All of which probably doesn’t leave much 
room to talk about the pubs. They are brill. 
Castle Rock have some really nice ones. There 
are other super character places, some of 
them in CAMRA’s Inventory. Of these, the Test 
Match Hotel in West Bridgford and the Crown 
and the Victoria in Beeston got my top votes. 
Plus the Organ Grinder back in town, with 
Blue Monkey’s superb beers.  

Alas, that’s probably all I’ve got space for. Next 
year’s AGM will be in Liverpool and starts 
on April 1st (no kidding). If you’re a CAMRA 
member, why don’t you come too? 

NEIL PASCOE
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There was a double celebration at The Taps, 
Henry Street, Lytham, as the Blackpool, 
Fylde & Wyre branch of CAMRA was on 
hand to present two awards, as chosen by 
its members.  The pub was selected as both 
winner of the Branch Pub of the Year and a 
runner-up in Cider Pub of the Year for 2015.  
Presenting the award to landlord Steve Norris, 
Branch Chairman Paul Smith said “This is a 
fantastic achievement - not only to be chosen 
by CAMRA members as the best  of the 150 
pubs in our area for the second year running, 
but to be recognised as our second-best cider 
pub too.”

Accepting the award, landlord Steve Norris 
said “This is a proud moment.  There are so 
many good real ale pubs in our area, so to win 
these awards is a real honour.”  Steve also paid 
tribute to his staff and regulars for making the 
achievement possible.

The Taps has an ever-changing roster of several 

guest ales and a cider, to go with its regular 
beers and cider.  All are extremely well-kept.

Having won the Branch Pub of the Year award, 
The Taps now moves on to compete for the 
Regional Pub of the Year.

NEIL PASCOE

CAMRA Pub of the Year 2015
THE TAPS
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BLACKPOOL, FYLDE & WYRE 
CIDER PUB OF THE YEAR 2015

FIFTEENS

There was a double celebration at Fifteens 
as the St Annes pub was chosen as Cider Pub 
of the Year, as well as a runner-up for Pub of 
the Year by members of Blackpool, Fylde & 
Wyre CAMRA.   Presenting the award, CAMRA 
Regional Cider Co-ordinator Vanessa Gledhill 
explained “CAMRA members undertook a 
survey trip to all the pubs on the Fylde that 

sell real cider - someone had to.  Fifteens was 
judged to be the best of them all.”  She went 
on to praise landlord Martin Gillett  for his 
“knowledge of, and enthusiasm for real cider.”  
Branch Chairman Paul Smith was on hand 
to present the runner-up award, stating that 
“Coming second out of about 150 pubs is still a 
fantastic achievement.”
Accepting the awards, Martin thanked his 
staff and regulars for making the pub such a 
success, as well as CAMRA members for rating 
his pub so highly.
Fifteens has an ever-changng roster of several 
guest ales and at least two ciders, all extremely 
well-kept.  CAMRA members can obtain 
discount off the price of a pint on production 
of a valid membership card.

RUSS COBB
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The Velvet Coaster, Blackpool’s new JD 
Wetherspoon “super-pub”, on the promenade 
close to the South Pier, opened for business on 
the 12th May. The very modern looking glass 
and steel public house is reputedly the biggest 
in the UK, it is built on three stories including 
a huge, impressive weatherproof roof garden. 

walled lift. The company spent £6million 
purchasing and converting the former Lucky 
Star amusement arcade into this elegant, 

160 local people. 

Opening the pub, Blackpool mayor Counsellor 

Val Haynes said that she was impressed with 
the quality and build of the pub. The mayoral 
party was accompanied by Brian “the lion” 
Rose, Blackpool boxer and WBO International 
light middleweight champion. I was given the 

real ale.

And real ale fans will be interested to know 
that the total number of hand-pulls on the 

be some duplication, but Becki plans to offer 
at least 16 different beers at any one time. On 
opening day there were two “house special 
available, Coach House had a 4.3% beer called 
Miller’s Coaster, I’m guessing that was named 
after John Miller who designed Blackpool’s 
famous Big Dipper. Moorhouses brewed Take 
a Ride (4.4),   described as a full-bodied golden 

can be viewed behind a plate-glass window.

The pubs décor is brilliantly conceived by 
the Wetherspoon designers and architects. It 
includes a giant wicker sculpture of a circus 
strongman, theatre posters from bygone 
Blackpool and along the front wall a timeline 

Blackpool Super-Pub, 
BIGGEST IN UK
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of Blackpool’s history.   The Velvet Coaster is 
named after a roller coaster on the adjacent 
Blackpool Pleasure beach built in 1909 and ran 
until 1929, although parts of it are still there as 
part of the Nickelodeon Streak ride.

Whether or not you are a Wetherspoon fan, a 
visit to this pub should be a “must do” on your 
list.. You cannot be anything but impressed, 
we certainly were. Manager of the new pub 
is Becki White. After the opening celebrations 
were over, Marian and I caught up with Becki, 
who looked elated, but a little worried. I said, 
“You must be feeling very lucky to be running 
this fantastic pub, but why are you looking 
worried?” She replied, “I’m just wondering how 
I’m going to remember the names of my 160 
staff!” She’s a fellow Cumbrian, and a superbly 
able young woman, just the girl for the job.

ALAN DOGGART

CAMRA CLUB OF 
THE YEAR 2015 
BLACKPOOL 

CRICKET CLUB
     
Members of the Blackpool, Fylde and Wyre 
branch of CAMRA gathered at Blackpool 
Cricket Club to celebrate the venue winning 
CAMRA Club of the Year.  Presenting the 
award, Branch Chairman Paul Smith said 
“Once again, the Cricket Club has shown itself 
to be the best real-ale club in the area.”

Accepting the award, licensee Pete Campbell 
refused to be complacent, saying “It is by no 
means certain that we will keep winning this 
award every year.  We need to keep doing 
what we are doing - selling top-quality real 
ale, as well as listening to customers about the 
ales they want so see on the bar.  We will also 
keep staging our annual beer festival over the 
August  Bank Holiday.”

The Cricket Club bar serves an ever-
changing roster of well-kept real ales. CAMRA 
members are welcome to drink in the Club 
on production of a valid CAMRA membership 
card.  The club now moves on to compete for 
the title of Lancashire Club of the Year.
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The Saddle Inn, on Whitegate Drive, has a great 
history, not only is it Blackpool’s oldest pub, 

back to the period it was run by Pam and Don 
Ashton, it served a great pint of the traditional 
English bitter, draught bass. And, of course, 
there were those exciting beer festivals they 
held. Pub beer festivals were a rarity in those 

or another most weekends. There was some 
recent controversy when a pub announced 
its beer festival which only consisted of two 
more beers additional to their normal range. 
The Saddles festivals were forerunners of 
the fashion and were enormously successful, 
raising many thousands of pounds for local 
charities.. They were in a huge marquee that 
covered the car par and sold beers from almost 
every brewery in England (there was nothing 
like the number we have today).  There are 
plans for the Saddle Festival to be restored this 
year – read on.
Since those helicon days the poor old Saddle 
has had its ups and downs. For over a year now 
it has been on an up. Experienced and popular 
local licensee Andy Rogers is their landlord. 
He has been charged with a number of very 
successful pubs over the years, including the 
Thomas Drummond in Fleetwood and the 
Saddle in Blackpool town centre. After only 

14 months in the Saddle he and his team have 
won this prestigious award.
The owners are the Stonegate pub group, 
the company allows him to select beers from 
an extensive list. He currently has six hand-
pulls for beer and two for cider. Four regularly 
changing guests are backed up by Greene King 
IPA and Draught Bass. Andy tells me he sells 
some 50 or 60 gallons of Bass each week. Other 
interesting facts: since January this year to 
the end of April he has sold over 14,500 pints 
of beer, he sells 1200 pints of cask ale every 
week. Although he does promote and sell 
draught cider, he tells me it sells very slowly.
More about the beer festival, it will take place 
from the 20th to the 23rd August. The marquee 

was sadly a washout because it was held over 
the weekend that Blackpool caught the tail 

festival, Andy has asked Pam and Don Ashton 

The pubs footprint hasn’t changed over the 
years; it still has its multiple rooms with the old 
central bar. Although not changed in character 
a recent tasteful and subtle refurbishment has 
been very successful. The new food menu has 
proved very popular with sales doubling.
The award was presented by Paul Smith, 
chairman of the Blackpool, Fylde and Wyre 
branch of CAMRA, who congratulated the 
team for their improvements and contribution 
to the promotion of real ale. Andy thanked 
CAMRA for their support. He said they would 
continue to strive to improve. He added that it 
couldn’t have been done without the support 
of his staff, he is proud to serve quality beer. 
The pub last won Pub of the Year in 2007 and 
2008.

ALAN DOGGART

THE SADDLE
SUMMER PUB OF THE SEASON
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STAR ON THE WANE
Daniel Thwaites has long been a proud name 
in Lancashire’s brewing history. It was with 
sadness that I heard in March that the company 
was to sell most of its brewing business to 
Marston’s, effectively calling time on its status 
as an independent, regionally important 
brewery. This follows the announcement 
back in 2013 that Thwaites planned to close its 
central Blackburn brewery and relocate.

You can trace 
Thwaites existence 
back to 1807, and 
you can’t help but 
see the New Star 
brewery’s huge 
tower as you pass 
through Blackburn 
on the train; it 
dominates the 
skyline smack in 
the centre of the 
town.  

The company released the following statement 
Daniel Thwaites PLC today announces that it has 
exchanged contracts to sell the major part of its’ 
beer business to Marston’s PLC, comprising the 
businesses that sell and wholesale beers to the 
independent free trade, national pub companies, 
wholesalers, supermarkets and export. As part of 
the transaction it has also sold two beer brands, 
Wainwright Golden Ale and Lancaster Bomber, 
brands that it has owned since 2007 and 2011 
respectively. Thwaites’ distribution operation 
and free trade loan book will also be sold, and 
Marston’s will continue to brew some brands 
under license. The consideration is in the region 
of £25m, plus working capital.
 The sale is subject to a consultation process and 
it is envisaged that approximately 150 employees 
will be transferring to Marston’s before the end 

of April. Thwaites and Marston’s have worked 
together as part of the deal to put in place a new 
long term supply agreement. 
Thwaites has retained ownership of its’ award 
winning craft beer brands and other cask ale 
brands, including its seasonal ale range, which 
it will continue to brew and sell in its’ own 
properties. 
Speaking on behalf of Daniel Thwaites, Chief 
Executive Richard Bailey said: 
“This is a very exciting development which allows 
us to focus on our pubs, inns and hotels, whilst 
retaining a small brewery to continue to supply 
our own properties with our fantastic beers and 
opening up a wider drinks range to our customers 
through a long term supply deal with Marston’s. 

a new home in a company that is as passionate 
about the quality of beer that we have always 
been and will provide ongoing employment for the 
vast majority of our employees affected. 
It is our intention to redeploy the proceeds into 
both our existing, and new properties and the 
sale of our third party beer business allows us to 
move forward with our strategy to provide superb 
hospitality in outstanding properties in great 
locations.”

Richard Bailey may be delighted, others less 
so. That Thwaites will thus become mainly 

everyone with glee. However, we can but 
hope that the company will gain planning 
permission for its proposed new £10m 

seven acres site at Mellor, and that they will 
thus again produce beers in Lancashire.

WARDY
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Voting for ALL pubs selling real ale in our Branch area is now carried out online, on our website. 
(For those with no access to the internet, a hand-written note, with the pub’s name, location, 
and your score, and your CAMRA membership number, can be handed in at the monthly Branch 
meeting, to the Chairman.) To vote online go to http://www.blackpoolcamra.org.uk, log in 
with your CAMRA membership number and national website password, then hover the mouse 
over “GBG” and click on “GBG 2016 ratings” from the drop-down list. There, under “Your Ratings 
for the current month”, is an alphabetical list of all the pubs in our area that sell real ale. Scroll 
down to the pub which you want to rate, making sure that if there is more than one pub with 
the same name that you select the correct one, and click on the arrow next to “Not rated” and 
select the score.

PLEASE NOTE THAT THE BRANCH RESERVES THE RIGHT TO DISREGARD ANY 
VOTES WHICH SHOW SIGNIFICANT DEVIATION FROM THE NORM OR AVERAGE 
PATTERN OF VOTES.

the appropriate score:

0 : No cask conditioned ale available
0.5
1 : Poor. Beer that is anything from barely drinkable to drinkable with   
  considerable resentment.
1.5
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.
2.5
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.
3.5 : Good / Very Good. You will probably stay here rather than move on.
4 : Very Good. Excellent beer in excellent condition.
4.5 : Very Good / Perfect. Possibly close to the best you ever had, but not for sure.
5
  award this score very rarely.

Please remember to vote only for pubs that you have visited in the current month; only to vote 
once for each pub; vote for each pub you visit; and try to visit as many pubs as you can from the 
full list of Blackpool, Fylde & Wyre’s real ale pubs.

You can also vote via the http://whatpub.com/ website. Again, you will need to sign in as a 
CAMRA member, with your CAMRA membership number and national website password, but 
voting takes place on the individual pub page. On the right hand side is the option to “Submit 
beer scores”, with the date and the score being the required entries. Note that if you use both 
systems, only one vote per pub will count. 

The WhatPub website is also very useful for you to notify us if the details of the pub (particularly 
opening hours and range of real ales) are wrong - just click on Submit Updates, complete the 

GOOD BEER GUIDE SCORING
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The Old Black Bull.
33 Friargate, Preston, PR1 2AT, Tel: 01772 823397

20p off 

a pin
t o

f 

guest 
ale.

Liam and the team warmly welcome you to  
The Old Black Bull. One T

ok
en

 P
er

 C
usto

m
er

• NEWLY REFURBISHED Both inside and out
• Now serving a range of hot and cold meals
• Every Saturday and varying Fridays.
• Nine HD televisions showing SKY Sports, BT  
sports, Racing UK and At The Races.
• With nine regularly changing guest ales 
• 20p pint of guest ale, 10p
• Brooklyn Lager, DNA, and Punk IPA 
• Selected cask ale £1.99 a pint from 6pm

Monday-Thursday: 10:30am-11pm
        Friday-Saturday: 10:30am-12am
        Sunday: 12pm- 10:30pm

NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED NEWLY REFURBISHED 

The Old Black Bull.The Old Black Bull.The Old Black Bull.The Old Black Bull.
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The RNLI was our festival charity at Fleetwood 
again this year. They were last year too and 
are a regular favourite of ours. Why? Simply 
because they are a great bunch of people, who 
give their time and potentially their lives to 
the service of others - as volunteers. Fleetwood 

As usual, they paid us a visit in the Marine 
Hall - resplendent in their rig-out - to mingle, 
sample a few and collect some dosh. They 
need all the dosh they can get. A full rig-out 
costs almost a grand. And, of course, they 
were able to update us on what’s happening. 
They’ve got a new exhibition boat “Bruce’s 
Bonus” (we speculated about a possible 
connection with Sir Brucie Forsyth of That Ilk 
but no one seemed sure!) and the Lofthouse 
family have donated another boat for 

country-wide publicity purposes, called (not 
surprisingly) “Fisherman’s Friend”. The most 
eagerly awaited addition, though, will be a 
new Shannon-class boat for the station, which 

On Thursday 26th March, our Chair Paul Smith 
was pleased to present them with our, the 
festival’s, contribution to RNLI - £400. On the 
receiving end was RNLI stalwart and CAMRA 
member, Peter Atkinson, and coxswain Gary 

This money comes from unused beer tokens 
and dosh donated by all you generous festival 
punters. So, a big THANK YOU one and all. 
It may not buy a full rig-out but it could help 
towards a helluva lot of new wellies!

NEIL PASCOE

RNLI
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A warning to our new editor! Be careful 
what you print as a “throw-away” remark. 
In the last edition of FYLDE ALE I 
wrote about a brief visit we had made to 
Canterbury and a number of even shorter 
ones to Dover. I used the words, “Dover 
doesn’t seem to be a great beer town”. I 
never realised we had so many readers in 
Kent, I had at least a dozen letters, emails 
and phone calls from Dover residents who 
disagreed with me. Below I’ve printed one 
of the letters from Jim Green together 
with a short description of Dover’s real ale 
pubs, written by Jim. We’ll be in Dover 
again in a couple of weeks; I think I’ll 
grow a beard!

The article ‘A Postcard from Kent’ in the Spring 
2015 edition of Fylde Ale was interesting, but 
obviously written by someone who had only 

I take exception to the aversion that 

Mash Tun, The Lanes and the Arlington, with 

Bells sells more Real Ale than any other 

branches run coach trips to Dover! Cullins Yard 
has its own micro-brewery, making Tir Dha 

cellar bar, while the Louis Armstrong is an 

Ale pub. This is just to mention a few.

Micro Pubs, by the way, are not in general 
pub-brewers, but pubs that have taken over 
redundant shops, etc., and they are not 

pub in the country (most are still in East Kent 
but the idea is spreading). Only one micro pub 

in the country to my knowledge has closed.
Finally, may I say that I visit very many 
parts of the country on canal trips, etc., and 
Dover compares very well with many towns of 
comparable size around the country, including 

tends not to be very highly regarded by many 
CAMRA drinkers in Kent.
Jim Green, Secretary, Deal, Dover, Sandwich 
& District Branch and Hon. Commodore 
(Unelected), The Beery Boaters.

DOVER, OUR REAL ALE PUBS?
THE RACK OF ALE

the side of the Town Hall. The Rack is opposite 
the Police Station. On the way, just past the Fire 
Station is the PARK INN. The Rack usually has 
3 or 4 Real Ales from micros and 4 or 5 Real 
Ciders. If you continue from the Rack to the 

and walk for a further couple of hundred yards 
you will come to the LOUIS ARMSTRONG. A 
little further on, over the road from the next 

RED LION.

Turning left from the Town Hall steps, just 
across the road is the PRINCE ALBERT and 
leaving this on the left you come to GOLDEN 
LION

THE LANES, our latest micro-
pub, concentrating on Kent ales and ciders. 
Continuing through the next pedestrian 
precinct, opposite St. Mary’s Church, is the 
EIGHT BELLS, a popular Wetherspoon pub 

MY APOLOGIES TO DOVER
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with a dozen handpumps and usually at least 
one Kentish micro. The ROMAN QUAY is 
behind the church and may (or may not) have 
a Real Ale. From the Eight Bells, carry on to 
the Market Square where you will come across 
the PORT OF CALL, formerly the Ellie, a bar 
run on micro-pub lines. Castle Street goes off 
to the left. Head towards Dover Castle and just 
past the site of the disused cinema on the right 
is BLAKES OF DOVER with its downstairs 

good) you’ve just gone past it. At the end of 
Castle Street, across the road and just right and 
left is the WHITE HORSE.

Straight on from the Market Square and 
next door to the DUCHESS, with a couple 
of reasonably-priced Real Ales, is our 3rd 
(and very plush) micro-pub, the MASH 
TUN where you will be greeted by Peter and 
Kathryn, formerly of Blakes and of the Yew 

the ARLINGTON, go up King Street past the 
Duchess, cross the dual carriageway and turn 
left to the A20 roundabout. Follow the path 
round and up the side of the A20 and the pub 
is a short way up. This was once the smallest 
normal pub in Kent before it became a bistro 
and then closed.

One for the beer tickers! CULLINS YARD is 
usually the only place in the country where 
you can get Tîr Dha Ghlâs beers, brewed 
on the premises. It’s across the dock from 
the Arlington so carry on, cross the A20 by 
the pedestrian crossing and follow the dock 
around and back. The restaurant/bar is behind 
DOVER MARINA HOTEL, which usually has 
a Real Ale on. To return to town, carry on to 
the Indian Mutiny Memorial, turn left and you 
go via the underpass back to the Mash Tun 
(etc.).

JIM GREEN

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:

THE GOLDEN EAGLE      ANCHORSHOLME
THE ALBION  BISPHAM
CEDAR TAVERN  BLACKPOOL
DOG & PARTRIDGE BLACKPOOL
DUNES HOTEL  BLACKPOOL
DUTTONS ARMS BLACKPOOL 
GILLESPIES    BLACKPOOL
MERRIE ENGLAND 
(North Pier)    BLACKPOOL
PUMP AND TRUNCHEON    BLACKPOOL
THE SADDLE  BLACKPOOL
THE SHOVELS  BLACKPOOL
SWIFT HOUND  BLACKPOOL
WASHINGTON  BLACKPOOL
THE VENUE  CLEVELEYS 
ROYAL OAK   FLEETWOOD
STRAWBERRY GARDENS       FLEETWOOD 
COUNTY HOTEL LYTHAM
SHIP & ROYAL  LYTHAM
STATION TAVERN LYTHAM 
BLACK BULL  POULTON
CASTLE GARDENS      POULTON/CARLETON
GOLDEN BALL  POULTON
GRAPEVINE  POULTON
OLD TOWN HALL POULTON
THATCHED HOUSE  POULTON
FIFTEENS  ST ANNES
LORD DERBY  ST ANNES
VICTORIA  ST ANNES

REDUCED 
PRICE BEER FOR 

CAMRA MEMBERS!

19
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We were recently saddened to learn that we 
had lost one of this branch’s greatest supporters 
and friends. Something of a legend in his own 
lifetime, Andrew Mellodew was for many 
years landlord of the Cartford Hotel in the 
Fylde village of Little Eccleston. Andrew, who 

poor health, was only 64 years of age. Born 
in Oldham, at an early age his family hopped 
over the border and was raised in Yorkshire. 
He was a lifelong supporter of Leeds United 
and the music played as a closing rendition 
was Leeds United signature song, Marching 
On Together.”  Sport played a big part in his 
life, it is little known that he was a great 
supporter of Great Eccleston Cricket team and 
provided free beer for them at their games. 
He worked hard for the local community and 
for many years served on the local Parish 
Council.  Andrew’s funeral was held at Lytham 
Crematorium on the 6th March, unfortunately 
Marian and I couldn’t attend as we were in 
the USA at the time. The funeral was attended 
by many friends and family and there were 
moving tributes from friends and family.

cars, that is where he met another gentleman 
who became a renowned local landlord, 
Brian Ballantine. They both moved into 
the beer business and, I believe, had public 
houses in Thornton-Cleveleys. Andrew saw 
that the Cartford Hotel was for sale and saw 
it as a business opportunity and went into 
partnership with another couple. I seem to 
remember it being a Higson’s house at the 
time. The venture quickly became a success 
and Andrew increased the range of cask ales 
until the pub became renowned for its beer 
choice and quality. Over the years it won 
many awards, both locally and nationally and 
was a regular winner of our branch Pub of the 
Year. Despite making many enquiries no one 
seems to know just how many Pub of the Year 
awards it did win. I even asked Andrew some 
years ago and he couldn’t work it out. In fact 
he became such a regular and consecutive 
winner that the branch had to change its rules 
for a time so that a pub wasn’t allowed to win 
it in consecutive years, this was to give other 
local pubs a look in.

One of Andrews’s early ambitions was to have 
a brewery on the premises. He couldn’t spare 
the time to run it himself so began to look 
around for help. It came in a strange way. 
Local Counsellor and customer at the pub, 
Paul Hayhurst also worked for HM Customs 
and Excise, he had recently prosecuted John 
Smith for selling home-brewed beer without 
a licence. Although leading the prosecution 
Paul was a big enough man to befriend John 
and guide him into how to set up in business 
in a legal way, he considered John’s beers to 
be exceptionally good. John was introduced 
to Andrew and Hart Brewery at the Cartford 
was born. Years of producing superb beers 
added to the renown of this little country pub. 
Like many genius’s John was temperamental, 

ANDREW MELLODEW
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POULTON GOES SILVER

if you want to be friends you have to accept 
this and realise he doesn’t suffer fools gladly. 
Andrew and he made a great team, the odd 
argument and disagreement, but they didn’t 
let this come between either their friendship 
or business partnership.

Our love and condolences go out to his 

wife Tracey and the children from his two 
marriages. He will be greatly missed by 
family, friends and anyone else who came 

old cliché, “the good die young”, that certainly 
applies to Andrew, he was a good man. 

ALAN DOGGART

The small Fylde town 
of Poulton le Fylde can 
boast the fact that they 
are home of two of the 
three pubs that came 
runner-up to the Taps 
in the 2015 Pub of the 
Year competition, the 
pubs are The Poulton 
Elk and the Thatched 
House.

Awards were made to 
both pubs in the spring 
of this year. There are 
problems regarding 
the photographs 

accompanying this article. I have to apologise 
to Vin Hamer of the Thatched House as the 
camera owned by our photographer failed on 
presentation night. 

presenting the award to the Elks assistant 
manager. Vin hamer , landlord of the Thatched 
is shown on another photograph.

Both pubs had something to celebrate other 
than winning these awards. The Poulton Elk 
had only recently won the Pub of the Season 
award for autumn 2014. The Thatched House 
has opened its own brewer that same year. 
More about these two pubs in future editions.

RUSS COBB

Thatched House

The Poulton Elk
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Close to Rotterdam, therefore convenient for 
a short break from the UK, using the Hull-
Rotterdam P&O ferry, Gouda (pronounced in 
Flemish as “Hooda”), is a splendid venue for 
a short beer-hunting break. Best known for 
its cheeses, and by the way a local farmhouse 
Gouda cheese is great accompanied with a 
glass of Tripel, Barley Wine or Strong Dutch 
pale ale like Columbus by T’ij Brewery. A pet 
hate of mine is cheese and wine, the lactic acid 
in cheese doesn’t work well with the acids in 
wine, beer and cheese work best. But, that’s 
another story. Historically Gouda was very 
much Hollands “beer city”.  In the middle ages 
it had the reputation for being the best beer 
town in Holland, in 1470 there were around 
200 breweries in Gouda, today there are two.

Technically the oldest is DEN GOUWEN IN 
AAR. The building containing the liquor store 
and the brewery date to at least 1493. By 
1561 it was a brewery, the brewer being Jan 
Damen. Some years ago it became a beer shop 
and around 2013 a small brewery was built in 
the cellar. We found the very attractive shop 
on EAST HAVEN, by a canal on a Monday 
morning, when the shop, along with seemingly 

most of Holland, is closed.

There is no 
information on 
the internet about 
this brewery 
and the only 
information I have 
comes from ARIE 
SLOOF, owner and 
brewer at Gouda’s 
other brewery 
A R N O L D U S 
BIEREN. Arie tells 
me that he was 
a partner in Den 
Gouwen Aar and 
in 2013 they had 
agreed to open a 
small brewery on 
the premises. The 
two partners had 
such diverse ideas 
it was decided Arie 
would leave and set 
up his own business on the other side of town. 
LANG TEIDEWEG is the busy pedestrian street 
leading into the Main Square or Market. A 
splendid cheese shop, ‘T KAASWINKELETJE 
is a few doors away. When we visited in April 
this year, the beer shop with its small brewery 
was quite new. Arie wasn’t willing to let me see 
the brewery, “it isn’t ready”, which led me to 
believe his beers were being contract brewed.

ALAN DOGGART

A POSTCARD FROM…

GOUDA
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Following our AGM at the end 
of April I have been elected 
as the Social Secretary for 

have a hard act to follow 
and I would like to thank 

job as Social Secretary and excellent coach 

him onto the social sub-committee with Paul 

As we go to print the social sub-committee are 

These will be published on the branch web site 

we have some tantalising offerings for you for 
the forthcoming Summer months.

SATURDAY 11TH JULY
Lancashire Branches 

Summer Social, Preston
Make your own way to Preston to meet at the 

Twelve Tellers at around 12.30 
(14/15 Church Street, PR1 3BQ)   

Further details on the branch website

FRIDAY 17TH JULY  
Hawkshead Brewery 

Beer Festival Price £10.00
Our annual evening trip to the Hawkshead 

Beer Festival with the option of a visit 
to the Watermill at Ings

St Annes 17.00, Blackpool 17.20, Fleetwood 
17.40, Thornton 17.50, Poulton 18.00

SATURDAY 1ST AUGUST   
Lune Valley & Lancaster trip 

Price £15.00
Visiting the local country villages and pubs 
along the Lune River Valley to Lancaster.

St Annes 10.30, Blackpool 10.50, Fleetwood 
11.10, Thornton 11.20, Poulton 11.30

Please check the branch web site for any 
changes to times and for full details of the 
pickup points. We are a friendly bunch and if 
you have not been on one of our trips, why 
not try one? It’s a fun day out and meet other 
likeminded people.

If you want any further information or wish 
to suggest ideas for forthcoming trips, please 
contact me by e-mail: 

LORNA WOODWARD

SOCIAL TRIPS 2015
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FIND YOUR 
FYLDE ALE

FYLDE ALE is no longer being delivered to 

is set out below:-So, how do you continue to 
receive FYLDE ALE? There are a number of 
ways :-
1. An electronic, downloadable copy of the 

magazine appears on-line on the branch 
website within a few days of its publication 
– www.blackpool.camra.org.uk

2. You can pick up a copy at the branch 
meeting that coincides with publication.

3. A number of public houses should have 
copies available around the date of 
publication. All eight JD Wetherspoon 
pubs in our branch have offered to stock 
copies. The other pubs where copies 
should be available are listed below. They 
are in Postal Code order:-

FY1 ALBERT & THE LION,    
 AUCTIONEER, GILLESPIES,   
 LAYTON RAKES, RAMSDEN ARMS
FY2 ALBION
FY3 BLACKPOOL CRICKET CLUB
FY4 SHOVELS
FY5 JOLLY TARS, VICTORIA HOTEL
FY6 BLACK BULL, CASTLE GARDENS,   
 GOLDEN BALL, GRAPEVINE, OLD  
 TOWN HALL, POULTON ELK   
 THATCHED HOUSE
FY7 STRAWBERRY GARDENS, THOMAS  
 DRUMMOND
FY8 15’S, COUNTY HOTEL, QUEENS   
 HOTEL, RAILWAY HOTEL, TAPS,   
 TRAWL BOAT

RURAL PUBS  
OVER WYRW, SHOVELS, HAMBLETON, 
-BLACK BULL PREESALL,- BLACK 
HORSE KIRKHAM,- WHITE BULL GRET 
ECCLESTON,WINDMILL TAVER, SALWICK,- 
DERBY ARMS, INSKIP,- PLOUGH AT EAVES 
CUDDY HILL.    
If you are a local pub landlord and would like 
to to be added to this list to stock FYLDE ALE 
please let the editors know.

NOTICE BOARD
SUMMER 2015

26th May, Branch Meeting The Steamer, Queens 
Terrace, Fleetwood, FY7 6BT

30th May, Cockermouth and the Lakes trip, 
2 June, 8pm LOG2 Ramsden Arms, 

Blackpool, FY1 3AZ 

25th June, Branch Meeting Lytham Ex-Service & 
Social Club, Chapel St., Lytham FY8 5ND

4th July, Saturday, 12:30 for a prompt 1pm 
start, Lancashire Branches Meeting, Grants Bar, 

Manchester Road, Accrington BB5 2BQ. Home of 
the Big Clock Brewery. Ample roadside parking 
around pub. Pub is in easy walking distance of 
both rail & bus stations on Manchester Road 

7th July, Tuesday, 7:30pm, Presentation 
of Lancashire Pub of the Year, Taps, Henry St, 

Lytham, FY8 5LE 

11th July, Saturday, Lancashire Branches 
Summer Social 2015 Meeting at the Twelve 

Tellers (14/15 Church Street, Preston, PR1 3BQ, 
5 minutes walk from Preston Bus Station and 
10-15 minutes from the rail station) at around 
12.30. Please sign up, or notify Maggie, if you 

intend to go, so that there is an idea of numbers. 

17th July, Hawkshead Brewery Beer Festival

21st July, Tuesday, Committee Meeting Cedar 
Tavern, 15 Cedar Sq Blackpool FY1 1BP

28th July, Tuesday, Branch Meeting, VTBC

1st August, Lune Valley and Lancaster Trip
 

27th August, Thursday, Branch Meeting, VTBC

24th September, Thursday, 
Branch Meeting, VTBC

27th October, Tuesday, Branch Meeting, VTBC

21st November, Saturday, 12:30 for 13:00 prompt 
start, West Pennines Meeting, VTBC (Lancashire)

24th November, Tuesday, Branch Meeting, VTBC

25
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Fair dealon beertax now! Save
Britain’s
Pubs!

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

Branch Sort Code

Reference

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

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD 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 the: 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 £24  £26

(UK & EU) 

Joint Membership      £29.50                 £31.50

(Partner at the same address)

For Young Member and other 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

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

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

Email address (if different from main member)

A CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA CampaignA Campaign



27

www.robinsonsvisitorscentre.com

UNIQUE GIFTS & TOURS
A MUST FOR ALL BEER LOVERS

We have a shop bursting with goodies, alongside our brewery tours, which allow you to experience
the methods behind some legendary beers. Be sure to book in advance to avoid disappointment.

Call:  0161 612 4100 
to book your tour today

events@frederic-robinson.co.uk
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