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EDITORIAL

During March this yea r I spent quit e a bit of time
talkin g to people. I had placed a letter in The

Falkirk Herald to try to find past employees of
Aitken' s Brewery, and was pleas antly surprised to
find there were folk keen to get in touch with me.

Many of these peopl e were qu ite old - in their 70s
and 80s - and I was utterly gobsmacked to find their
mind s still sharp and undimmed by time. While, in some cases, their bodies
were starting to let them down a bit , most could remember every small detai l
of what they did all those years ago at the brewer y. It was incredible. I often
struggle to know what I'm doing from one minute to the next, and far too
often wander into a room of my house , stand around for a minute or two,
and wander back out feeling rather lost as to why I went in in the first place.

I wanted their memories. I was not disapp ointed . For whi le the history
books are full of essenti al fact s, more often than not they fail to paint the
real picture of our past, a past in which real people did real jobs . For it is no
good knowin g everything about the equipment, the building, and so on,
without knowing how the men and women who worked there actu ally felt
from day to day . It is the mem ories of people that fill out the skeleton of our
past, and unle ss we are quick to ask people que stions about what they did all
those years ago , we will lose something valuable. Thi s journal is dedi cated
to the people of Falkirk.

Edward Burns

·YEH. ITS APPARENTLY THELATEST THING I N ICE COLD TECHNOLOGY'

PI)
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What follows are the memories of the people of Falkirk, who worked at, or
j ust remember, Aitken 's Brewery.

MY PRINCIPAL memories are from childhood (late 1930s - early I 940s).
A gro up of six very close friends were avid readers and visi ted the public
library regul arly. As the brewery buildings ran parallel to the library, it was
our habit to take notice of the com ings and goings at the brewery when we
were in the vicinity.

Initially there was the smell (hops) which pervaded the whole of the
wes t end of the tow n. Th is sme ll was n' t regarded as offe nsive, only as
evide nce that the brewery was in goo d working order. Seeing the dray
wagons deliverin g barrels of beer to local pubs gave us the opportunity to
admire and somet imes clap the handsome and hard-working horses. These
wagons and horses were spruced up and appeared at various parades, gala
days, and shows in the area.

On our visits to the library we always stopped to look in the half-open
windows of the Bottling or Bottle Washing Hall at the brewery. These
windows were at pavement level and the hall was below street level. The
hall was permanentl y shro uded in steam and it was impossible to distinguish
the faces of the girls working there. (The girls incident ally wore clogs.) Wi th
the steam and the noise of bottl e clanki ng, and a general air of mystery , I
used to imag ine that this must be wha t Hell was like . Our parents would
warn us that if we didn' t stick in at school we woul d end up worki ng in the
bottling plant (strict ly Non-U now) but at the time, pros pec t enough for us to
take heed.

May Livingston

MY GRANDFATHER, Daniel Robe rtson, was Managing Director and
Head Brewer of l ames Ait ken & Co. He retired around 1944. As a small boy
I spent time in the brewery when visiting him. I well remember the bottling
plant and the coo perage. I also remember the horses that were used for
del iver ing beer to the local hostelries. Whe n the gymkhana used to be held
in the gro unds of Callendar House, the brewery horses were there,
beautifully presented, with their cart magnificently decorated.
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I also remember that their advertis ing sloga n was 'Strength Behind
Bars,' and dep icted a tige r wi th the wo rd 'Aitkens' show n on the stripes of
the tiger .

Alth ough I personally ca nnot remem ber too much about the beer known
as 'Aitken's 90/-,' it was I believe one of the more famou s beers of its time.

Aitken's had their adminis trative offices in the Lint Riggs. My
grandfa ther lived in the ' brewery house,' which was in Rosehall Terrace. He
was succeeded by Duncan Heeps. and it was during his time that the
co mpany was taken over.

I have other snippets on the brewery. It was es tablished in 1723 on the
site to the east of Hope Street , and orig ina lly wa ter was brought from a local
well by cart. In 1830 artes ian wells were sunk on the site and produce d
water at a rate of 200 gallon s a minute.

Cowan Macnair

IT WAS mainl y women who worked the machines in the bottling hall. In
1940 the women were needed to do more essential work for the war effort.
Youn g boys were taken on to do their jobs in the brewery, and so I found
myself employed in the bottling hall in 1940, at the age of 14. I rem ained
inside the hall for two years , and then outs ide, still working with bott les,
unti l 1948.

The wo rk was hard , but it was enjoyable. Th e hall was below ground
level , and there was quite an ec ho inside. Occasionally so meo ne might sta rt
singi ng, and the sound wou ld be all over the place . It was we t in places, and
both the women and men wore clogs , which the brewery supp lied for
nothing. Some old wo men still worked there during the war. There was
Mary Youn g, who was the sis ter of the bottling hall gaffer, and Jean Hendry,
who was in her 60s . Jean used to give me a list and I would go down to the
Co-op at lunchtime to ge t her messages.

The bottl es used were e ither new or returned empties. If empties , you
had to take a note of the number of bottles so that custom ers co uld be
credited. We were so busy that Will ie Hunte r was taken on to work with me.
He noted the number of empt ies and I unl oaded the lorri es brin ging them in.
Som etimes we had to wa it after five o'clock for lorri es co ming in, and
sometimes we wo rked on Sundays, for double time . We always work ed until
12pm on Saturdays. When Falkirk were play ing foo tba ll at home, three
boxes of Ex port were sent down to the gro und, probably for enterta inmen t
after the game. I always went down to the gro und with the beer and received
a co mplime ntary ticket for the ga me that day.
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I was very fond of foo tball, eithe r playin g it or watching it. During the

war Briti sh so ld iers came to the old Town Hall in Upper New mark et Street ,
and I man aged to speak with a capta in to arrange a ga me between the arm y
and the brew ery. We ac tually played a number of ga mes with the m at
Bleachfi eld Park. Somet imes we wo n, and so metimes they wo n, but we wo n
the first game.

Aitken 's bottling hall in 1940
(By courtesy of Falkirk Council Museum Services)

We go t new glass bott les from bot h the Alloa Glassworks and a place in
Gu ildford. S lim half-pint green glass bott les ca me fro m Alloa , and heavier ,
dumpier brown glass bottles ca me fro m Gui ldford. All our pint bottles were
made fro m brown glass , and these ca me from Guildford.

Wh en bottl es ca me in they were unloaded fro m the lorr ies and placed on
a roll er to be se nt down to two lassies who took them out of the boxes and
put them, eight at a time, in the washing mach ine . They were then sent
round on a roll er to the bottling mach ine, whe re they were filled wit h beer.
Th e machi nes could be adj us ted to tak e into account the different size of
bottl es. From there they were sent on to the top ping machine, whe re they
we re e ither fitted with an intern al sc rew-top or a metal crimp-top. Th e
bottl es we re then stacked on trays and sent through the pas teur iser, before
being se nt off to the labell ing machine. Th ere was ver y little manu al work
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involved other than the moving of bottles on or off rollers, as the machines
did everything themsel ves, whether washing, filling or labellin g.

Beer was supplied to the bottling hall from two cellars. In each there
were rows of hoggets [hogs heads] on gantries . One ce llar was for 90/- and
Export, and the other was for a light ale that was bottled in pint screw-tops
and dumpy crimp-tops. The latter was called ' Fourpenny' by the workers,
and was genera lly known as Yellow Label. The beer was piped from all the
hoggets into cy linde rs, then it was passe d through a filter before arri ving at
the bottl ing machine. Jock Brown was in charge of four cylinders.

Durin g the war all Aitken's draught beer was light. The 90/- and Export
was bottled .

The Manager and Head Brewer was Danny Robertson. He was a very
strict man, and used to rule with an iron rod. Once each day he would come
down to the brewery from his office in the Lint Riggs. Word would go
round that he was due, and everyone would be on their best behaviour. He
also had an office at the brewery . When he died , Duncan Heeps got his job.
Mr Heeps was a very nice man , a right gentleman. Always said 'Good
morning' or 'Good afternoon ,' and would pass the time of day with you.

When I started at the brewery my wage was 16 shillings a week. I got a
few rises, but the bigg est was when Mr Heeps came up to me in the yard one
day and told me he was raising my wage to £3- 5s . Thi s was a very good
wage. My dad was labouring at the tar works and only gettin g a bas ic of £2­
1Os. Of course the wages dropped when the war finished.

We used to get free beer . You were allowed to go to what we ca lled the
Murl y when you started work at 7-30am, at lunch , and when you fini shed at
5pm. The amount of free beer that you got was dependant on the size of the
co ntainer that you took along, although obv iously there were limits. And
eve n with all this for nothing, there was still the occasional person caugh t
trying to smuggle more out of the brewe ry. One day there was a terrible
crash in the yard . A wo man had slipped on the metal weighbridge and
dropped all of the bottles of beer she'd had hidden up her skirt. It was qu ite
funny at the time, but in the end she got her books.

I remember quit e a few of the folk who worked there. There was old
Peter Stewart, a carter who work ed there until he retired . Jimmy Shaw was
the overall boss of all the bottl ing operations . Norman Hutton was in charge
of the joiners ' shop. A lot of bottle boxes were repaired there . David Scott
was the painters ' ga ffer. Davy McLean was a mechanic in charge of the
garage. There were two squads of women in the bottling hall. Liz zie Taylor
was in charge of one of them - she was a chee ry big soul. Liz zie Fallin was
in charge of the other -she was more strict.
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Old Willie Boyd was on the gate . He was responsible for booking hired
lorries , and after Spm he fed and watered the two brewery horses. On many
a Saturday a bloke came in to dress them up for a gala or some other event.
Davy Park was brewery driver. He would take a lorry along to galas where
the brewery would have a beer-tent set up. Aitken's had two horses and

One ofAitken 's lorries in 1935 (By courtesy of Paul Dean)

carts, and five lorries, but we were so busy that we also had lots of hire
lorries. Willie would order these.

When the war was over the boys in the forces were entitled to their old
jobs back, and I ended up getting kicked from pillar to post, before leaving
in 1948.

The years I spent with Aitken 's were the happiest of my life. I met my
wife there in 1947. It was a great place to work, and everyone got on.

Jimmy Manson

I STARTED in the bottling hall when I was 18 years old. I don 't remember
exactly how long I was there , but I'm 83 now, so it must have been around
1937. My job was to watch the filling machine, although sometimes in the
afternoon we sorted through bottles in the yard when there was a delivery of
empties. The only beer I remember was a strong ale in wee bottles, and a
pale ale. We started at 6am and finished at Spm, and during the war we
sometimes sat up in the office at night to do fire watching.

I met my husband, Peter Fallon , at the brewery . He was the brewery
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painter. He was also in the brewery fire brigade. His brother, John,
delivered beer on one of the horse and carts . My uncle, Alex Young, was
foreman in the bottling hall.

I remember seeing Miss Aitken once . She was a tall woman, and never
married. I think she was down at the brewery for something special, maybe
an event.

It was a happy crowd there .
Lily Fallon

I STARTED in the office when I was 14 years old in the bottled beer
section, around 1944. I remained a clerk until 1953, when I left.

One day, not long after starting, I was returning to the office in Lint
Riggs and saw one of our draymen with his Clydesdale and cart and a full
load of beer to deliver in town . He was about to enter the office and asked
me to look after his horse, etc . And , of course, when he was upstairs
something startled the horse and I was too small to control it. Traffic in town
was light in those days, but we still managed to hit a car before the drayman
returned.

CASK DEPARTMENT - A card index system was kept to trace the
outward and inward movement of all casks at all times.

Every morning two boys went down to our private railway siding to
check the serial numbers of all casks - from firkins to hogsheads - being
returned, to enable the cask department to update their records .

TIED PUBS, ETC - Each Monday morning managers of Aitken's own pubs
and tied pubs reported to the manager on the week's business.

During my time at the brewery the following people were In charge of
various departments:

Head Brewer­
Chemist -
Foreman (Draught Beer Cellars) ­
Foreman (Bottling Hall) ­
Foreman (Bottling Hall) ­
Cooperage Department -

9
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Mr Fraser
Tom Davie
Alex Young
Jimmy Rae
Dick Aitken
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MY FATHER, John Cowan, served his time as a fitter in the Enginee ring
Department at Carron Iron Comp any. Like many others he was made
unempl oyed durin g the Depression. He started working in the Brewery in
1932 and although I cannot be definite on the poi nt, I thin k this was related
to the fact that his father worked as a chauffeur for the Aitken family at the
time. I do not know if he was initially invo lved on the bottling side , or
whether he took up his role as the bottl ing engineer when the new bottling
hall was opened in 1938. Cert ainly, from that point onwards he was the
bottling engineer unt il closure.

A co nsequence of be ing the sole bottling enginee r, was that he was
exc used mili tary serv ice during the Second Wo rld War because Aitken's
had his job classified as a reserved occ upation. Beer was brewed not only
for the civili an popul at ion, but for the armed forces as well. I can remember
him quoting an army say ing, ' no beer , no fight.' Fo r this reaso n, the
Brewery was very busy duri ng the War and there was a lot of ove rtime
working. He was often ca lled out at night when there was a breakdown and
he was sent for because he lived two minutes walk fro m the Brewery. The
same night shi ft work er was sent and my mother used to say 'here's that man
aga in', a cat chphrase used in the Jimmy Handl ey radio programm e at that
time. Breakdown s were frequ ent durin g the War and in the latter half of the
1940 ' s becau se spare parts were difficult or impossible to obtain and much
of the machin ery was repaired on a 'make do and mend' basis with
improvised parts . One other thin g I can remember him menti onin g about the
War years was that very strong stout was brewed and exported in cas ks to
Can ada where it was cut with water before co nsumption.

The following people worked in the Brewery in the forties and fifties
and some of them were there until closure . Alex Thomson was in overall
charge of engineering matters. As well as the bottl ing hall , there was
machinery in the main part of the Brewery, including a magni ficent beam
engine. Willie O'Donn ell was the Head Cooper and as well as makin g and
repairin g casks for the Brewery, casks were also clea ned and repaired for the
nearby Rosebank Distill ery.

Because Aitken's had a chain of pubs and hotels throughout Scot land
and N E England , they had their own trades men for maintenance and
refurbi shment. Norm an Hutton was the foreman joi ner, a remarkable man
who worked well past retiri ng age. In the fifties, I can remember seei ng him
working on the roof of a sto re that was being extended. At the time, I think
he was into his seventies. The foreman pa inter was Davie Scott who was
succeeded by Gordon Downie. Other names that I can remember , but not
their occ upations, were Jock Brown, J immy Shaw, Alex Young, Joe Riley
(my father's labourer in the Bottlin g Hall), and Davie Maclean.
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With regard to the Bottling Hall, I was a regular visito r as a schoolboy.
When my father was working late unexpectedly, I was sent to the Brewery
with his ' piece'. I rememb er it as a place that was very noisy when the
bottlin g line was runnin g - nobody wore ea r defenders in those days. The
floor was always wet - leather-soled shoes didn ' t last long in the bottl ing
hall. When I first went to the Bottling Hall as a child, I was surprised to find
so many women there. Of course much of the work was done by women,
such as minding the machin es and lines, checking the bottles as they passed
a large glass magnifier and filling the crates .

Towards the end of the nineteen fifties a canning line was installed. My
father was sent on a two week trainin g course at the Worcester works of the
Metal Box Company so that he would be able to maintain the new
machinery.

The period from mid-November to the Ne w Year was always busy and
sometimes I wouldn 't see my father for most of the week because the
Bottling Hall would be running six and a half days and four nights per week.
At Hogmanay, the empl oyees could buy bottled beer packed in brown
carrier bags with string handles and the famou s red 'A' on the sides.

Another big event for the maintenance staff was the 'blowdown' when
all brewing and bottling stopped for two weeks in the autumn. The name
derives from the fact that steam generation stopped allo wing the chimney to
be cleaned. During this period , an inten sive programme of maintenance was
undertaken throughout the brewery and this involved a considerable amoun t
of overtime working. Outside contractors were also called in at this time.
For exa mple the inside of the pasteu riser was cleaned and sprayed with zinc.

For a long numb er of years, a local contracto r, Alex Mayes, carried out
electrical work in the Brewery. As the electrica l control sys tems for cann ing,
bottling and keggin g became more complicated, one of their electric ians,
Jack Wilkie, became a permanent employee at the Brewery. He
subsequently transferred to Tennent' s in Glasgow.

On the white collar side, the Comp any was run by William Finlay
(Manag ing Director) who was chauffeur-drive n every day from Glasgow in
a Bentley driven by, I think, Donald Anderson. He also owned at least one ,
and possibly two, pubs in Glasgow. His son, Bill Findlay learnt the busine ss
at Aitken's and sub sequently went on to work for Tennent Caledonian. In
the 1980's he had a small chain of public houses in the Glasgow area. Willie
Murray was responsible for the provi sion of stock, such as wines and spirits
for the pubs and hotel s. His son , Max Murray, played at centre forward for
Rangers in the mid fifties. Others in the office in Newm arket Street were
Alex Christie and John Binnie. Apart from the normal admini stration of the
Company, records of eve ry cas k were kept at Newm arket Street. The Head
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Brewer in the fifties and sixties was Dun can Heeps and he was also involved
in much of the day to day running of the Brewery . The lab chemist was
David (?) Fraser.

One fond mem ory of the Brewery in the fifties was the company
ca lendar that normally co mprise d a photograph of a big sporting eve nt like
the Scotland v Engl and intern ational or the Grand National. Th e highli ght
was the 1958 ca lenda r with a co lour photograph of Falkirk ' s winning goal in
the 1957 Scotti sh Cup Fin al. Also, I remember that my father used to get
fresh vegetables from the fa rmer who co llec ted the dr aft to feed his anima ls.
At this time , Aitken ' s still had at least one ca rt drawn by a Clydesdale for
local deliveries.

Delivering Aitken 's beer ill Fa/kirk ill the first halfof the 20th century
(By courtesy of Fa/kirk Council Museum Services)

In the fift ies , Ai tkeri' s was a long es tablished Falkirk institution that
everyone thought would always be there. The Brewery chimney along with
the Steeple, were two of the most recogni sable features of the Falkirk
sky line. Things ch anged , however , in the ea rly sixties when the company
was taken over by Edward Taylor of Carling and became part of Un ited
Caledon ian Breweri es. From then on there was uncert ainty about the future,
especially as so man y local and regional brewers throughout the UK were
bein g taken ove r. M y und erstand ing is that the last of the Aitken line were
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women and they were not particularly interested in maintaining the
Company's independence.

The same beers were brewed after the takeover, but some group
products were brewed, such as Piper Export. It was no match for Aitken's
Export needless to say . Duncan Heeps, did win a company award, however,
for brewing the best Piper Export in the group. At the same time, Carling
Black Label lager began to appear in Aitken 's pub s.

One sad consequence of being involved with a larger group was that my
father was sent to salvage machinery from other breweries in the group that
were closed down. As far as I can remember, he helped dismantle machinery
at Aitchison 's and Fowlers in Edinburgh. When George Younger's of Alloa
was closed down, some of the staff transferred to Falkirk. Once Tennent's
became part of the Group, their lager was tanked to Falkirk and kegged in
the bottling hall at Falkirk. At this time, the Glasgow management of
Tennent's took a more active involvement in the running of the Brewery .

When I arrived at the Brewery on its last official working day, I found
my father reasonable quickly , but not in the bottling hall. If I remember
correctly, he was in the shed where the casks were stored. He asked me if I
wanted a drink and took me into a corner where a firkin was set up with
what I think was Aitken 's Heavy. It quickly became clear to me that
everybody had been drinking for most of the day. The other thing that struck
me was that there did not seem to be any of the white collar staff around,
perhaps that was intentional. After a few pints we went to the Brewer's
Room in the main part of the Brewery where some of the employees had
gathered and had a few more drinks. There were no speeches, although there
may have been earlier. It was simply a case of workmates saying goodbye to
each other. The atmosphere was reminiscent of the fag end of a long
Hogmanay. The only other thing that sticks in my mind is that my father and
I got a lift home in a rather tatty Aston Martin that one of the former
Younger's of Alloa employees owned.

My father was offered the option of redundancy or travelling to
Tennent's in Glasgow. As he was over sixty at the time, he opted for the
former and eventually went back to Carron Company as a maintenance fitter
in the stainless steel department.

Max Cowan

I WAS Production Supervisor, on sh ift work, between 1957 and 1967; when
the brewery closed. I remember the whole brewing process.
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Grain for brewing beer came from Linlithgow maltings. Th is grai n was
prepared for brewing beer by being spread on stone tloors and rotated round
these stone floors co ntain ing heat. The gra in was then put in sacks and sent
to the brewery, where it was stored in large bins.

The produ ction and number of brews was decided every Friday. The
materials and times for a production of a co mplete brew of beer from start to
finish was then entered in the Custom and Exc ise book in the Customs
Office at the brewery.

For eac h brew a grist line was made out for how many quarters of malt
gra in, flaked maize and rice . The grain was then weighed, put through a
rolling mill - the rollers set so that the grain seed was cracked open (not
crushed). This was then put into a mash tun hopper ready for mashing at
beginning of a brew. A sample of this grist was take n when grai n had been
through mill and checked in the lab.

Aitken ' s brewery had two mash tuns, one large, and one about quarter
size of the large one. Large mash tun was for most beer brewed ; small mash
tun for making stout.

Arthur Cramb, Production Supervisor. working on the
mash of the last beer ever brewed at Aitken 's in 1967

These mash tuns had close fini ng brass plates fitted on the bottom with
fine slits to let raw warts run through. To start a mash grist in hopper was
co ntro lled by feeding into a long funnel with a screw wor m inside, this was
mixed with hot water to a porridge-like paste. This mixture had to be kept at
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a spec ific temperature which was registered on a chart. From start to finish a
mash was half- an-h our. The gris t was then lifted up about four inches by
pushing hot water through pipes in bottom of mash tun . Thi s would have the
mash sitting on top or suppo rting the mash.

After two hours we started runn ing raw worts from the bott om of the
mash tun . Th is was done by ope ning eight taps . Thi s was then run into two
co ppers with steam coi ls in bottom. To keep the mash tun level hot water
run at controlled temp eratu re was sparged on top of grist to let it filter
through grist into mash tun. When these two co ppers were being filled and
boiled up hops which had bee n selected and weighed, tins of malt extract,
eight one-hundred-weight blocks of suga r (like tablet) were all added to the
coppers then boiled for two hours and sampled. Gravity checked. These
were then run into square hop back containers which had brass plates with
fine slits. The raw worts was then pumped to another holding tank. Thi s then
ran throu gh two parraflow s: hot worts to one side of plates, cold water other
side , and worts then came out at a reduced temperature. This was then
pumped to selected ferm enting vessels (tuns) .

Arthur Cramb 's photo of the last mash at Aitken 's in
1967, showing (L toR) Mr Pinnell (Customs & Excise),

David Brown. Dannv Cordon

The worts were then divided into five vessels and brought to a ce rtain
gravity by adding cutting liquor (hot water) then cooled down as process for
warts. Yeast was added to eac h fermenting vessel while wa rts was being
added. Eac h fermenting vessel had coi ls to co ntro l temperature durin g
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Inside the brewery in 1940
(By courtesy of Falkirk Council Museum Services)

holding time (several days) . Once certain gravi ty was reached in vessels,
beer was then either put into cas ks or transferred to holding containers in the
bottling hall to be bottled or placed in kegs /can isters when ready.

One co mplete brew from start to being declared, vesse ls dipped and
grav ity checked and put into the excise book, took approximate ly II hour s.
On the night shift, one foreman brewe r, 6 operators, and a fire man on the
boilers, could make around 400 barrels of beer of different gravity. More
fireman worked day shift as steam was needed for was hing bottles and
cas ks, as well as daytim e brewing.

Empty woo de n beer casks were prepared for fill ing at the washing area
next to the coo pers department. They were thoro ugh ly was hed then steamed,
before being brought to the filling area beneath the fermenting vesse ls. The
cas ks were prepared for filling; corks were put into the end and they were
marked with the type of beer they conta ined . A discharge line was fitted
betwee n the fermenting vessel and the filling mach ine. Four heads from the
filling machin e were fitte d into four casks. When full, the filling head was
withdrawn and a bun g with a partially-bored half-inch hole was fitted to sea l
the cask. These cas ks were all set up and handled by two women workers.
The cas ks were mostly filled by Mr Ta ndy Aitken.

The fu ll casks were then transferred to large holding cellars holding
approx imately 800 cas ks. Over a period the bungs on these cask s were
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punched in the middl e and an inch-long cane spile (or plug) was placed in
the bung. (This let beer in cas k work off. ) Beer froth worked its way throu gh
the spile. Liquid colour ing, candy, and finings were added to the casks .

One of the heaviest jobs in the cellar was when ' hardening' was done.
Thi s entailed upending casks full of beer - usually weigh ing 7 to 8
hundredweight - so the cop pers could hamm er down every metal band . The
cask had to be turned to allow the other side to be done.

Sampl es of eve ry brew put into casks were taken and kept in a cask in
the sample room in the ce llar in case of co mplaints from customers. The
samp les were always held there until all the same brew was finished .

Of the beers brewed, Export and Pale Ale were both bottled and placed
in kegs or barrels for draught. Strong Ale, ca lled wee heavies, was bottled ,
as was stout. Piper Export was made and first so ld for the English market. It
was sent to Newcastle by rail (the brewery had its own railway sidings
running down to Grahamston Station), and later also sold in Scotland . After
Youn ger ' s of Alloa closed, some workers ca me to work at Aitken' s.
Younge r's made Belgium Ale. Aitken' s had a tr ial run makin g this very
strong beer, but after one brew never made it agai n.

One unique feature in the brewery was a metal spiral sta ircase go ing
from the lowest point of the brewery to the highest point , some five floors.
Thi s was more than the height of Scott ' s Monument in Edinburgh.

I recall other things. The brewery had three large tanks for boilin g water.
Treatment was added to these boilers for brew ing.

Also, there were the two brewery horses and ca rts. They deli vered beer
to pubs and hotels in the town, and Peter Stewart used to enter them for
shows at Ingleston.

They had about 16 drivers and lorries de livering all ove r Scotl and . There
was one story about a dri ver and his mate stopped by the police and asked
where they were going. They were going to Perth , and when asked their
names the policeman was somewhat sceptical to find the dri ver was Mr
Callander and his mate Mr Stirling.

Aitken' s employed its own coopers, joiners, painters, enginee rs, and had
two chemists. I remember so me of the names of the staff. On the brewing
side there were Dun can Heeps, Roger Du ncan, Mr Paxton (only there a short
time before the brewery closed), Maur ice Niven , John Grandison(?); the
foremen were John Tripney, Willi am Anderson , John Easton, David brown ,
Danny Gordon, and myself; the chemists were Mr Fraser and a Mr
Woods(?). When the brewery closed it was a part of the Charrin gton United
Breweries Group ,

Nothin g was wasted at the brewery. Spent hops were taken away and
used as garden fertiliser. Eight tons of spent grains left after eac h brew was
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sold to farmers for use as wint er cattle feed.

The yeast skimmed from vessels was blown through yeast presses and
dried. Some was used for their own beer, but the remainder was put in casks
and sent to DeL Distillers.

Brewery workers were allowed to have a drink before and after work.
They went to a room set aside for this. Staff were allowed two dozen beer
each month , which was deliv ered to your house.

The workers and staff at Aitken ' s were some of the kindest people I
have ever known, and I have many happy memories that I will always
cherish.

Arthur Cramb

Aitken 's brewery in 1900 (The National Guardian)
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THE BOTTLING HALL

In / 938 l ames Aitken & Company put a new bottling hall in their Falkirk
brewery. This is how it was reported in The Falkirk Herald on 21st May 1938.

A new bottling hall, equipped with plant of the most intricate and completely
modem description, and costing approxi mately £20,000, was inaugurated

yesterday at the Falkirk brewery of l ames Aitken & Co. (Falkirk) Ltd. The
interesting ceremony of declaring the hall open and setting the machinery in
motion was performed by Miss E. M. Aitken, sister of the late l ames H. Aitken
and a descend ant of the Aitken family by whom the brewery was founded in
1746, almost two hundred years ago. The procee dings were presided over by Mr
R. Beveridge Smith , 1. P., chairman of the company, and others present included
Mrs Smith , Mr W. E. Finlay, managing director, and Mrs Finlay ; Mr Roy R.
Finlay, assistant managing director, and Mrs Finlay; Mr Dan Robertson, director
and head brewer, and Mrs Robertson; Mr l ames H. Fin lay, C. A., Glasgow, son of
the managing director, and Mrs Finlay; other directors, and invited guests.

~AUGURATION CEREMONY

Mr Beverid ge Smith , address ing the representative company assembled, said they
had gathered at the brewery that day for the purpose of assisting in the
inauguration of what he cons idered to be the most interesting thing that had
happened in the brewery since it was completed a long number of years ago. That
was the starting-up of what he believed was the most up-to-date bottling plant in
any brewery north of the Tweed. (Applause.) They were fortunate in having with
them Miss Elizabeth Aitken, who would pull the lever which would set the
machinery in motion. Before this was done, however, M iss Aitken was to be
made the recipient of a presentation, and he called upon Mr 1. G. Callander,
architect for the building, to perform that duty.

Mr Callander, asking Miss Aitken ' s acceptance of a beautiful silver bowl,
said this was in the nature of a gift from himself and from the contractors as a
memento of her perfo rmance of the opening ceremony of the new bottling
department. He expressed the hope that it wou ld always remind her of her long
association with the brewery. (Applause.)

Miss Aitken briefly expressed her thanks and then pulled the switch which set
the new bottling plant in operation. Having done so, she was presented with a
beautiful bouquet by Miss Lizzie Fallon, the girl employee with the longest
service with the firm.

NEW PLANT DESCRIBED
Those present were then conducted on a tour of inspection of the new bottling
plant, and all were impressed with its remarkable effic iency and speed in
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operation . The plant installed is of the very latest design and is capable of turning
out from 4000 to 5000 bottles of beer per hour. The whole operation is automatic,
and the product is not touched by hand during the whole process. The beer is
chilled by means of a 3-cylinder high-speed ammonia compressor working on a
patent chiller. In this the beer is also conditioned previous to passing through a
filter where all sediment is removed. From the filter the beer passes to the filling
machine. This is 24-head rotary filler capable of the output previously mentioned.
The process through which the dirty bottles pass before being filled with beer is a
most interesting one. The bottles, in two-dozen cases, are placed on a conveyor
which carries them to a large "Thoro" brush-washer. This washer is automatic ,
and when the bottles are inserted by the operator, they pass through a strong
solution of caustic soda, continuously being sprayed both inside and out, after
which they pass through the hot-water tank, where they are again sprayed, and
also brushed internally and externally . After this operation they are given a final
rinse thoroughly with clean water. The washed bottle is delivered automatically
from the washer on to a conveyor, passing an operator who "sights" each
individual bottle as it passes a powerful electric light. If a bottle is not perfectly
clean it is taken from the conveyor and is returned to the washing plant.

UNTOUCHED BY HAND
The bottles, travelling along the conveyor, reach the filling machine, where they
are filled. After being filled they pass along to the crowner, where the bottle is
sealed. The bottle of beer is then conveyed to the pasteuriser. This process takes
about I Y2 hours, but as the pasteurisation is continuous, and synchronised with the
washer, filler and crowner, no delay is caused by the process. From this, the bottle
travels on a conveyor to the labelling machine, which labels four bottles at the one
time. This machine puts two labels on each bottle. From this point they have to be
handled by an operator, who places the labelled bottles in cases, the latter having
been delivered to this particular point by means of a conveyor and elevator. The
cases of beer are then placed on a run-way which takes them to a box elevator
which takes them to the room immediately above the bottling hall. Here the
bottled beer is stored, and from here is loaded to the lorries. The plant has been
installed by the Farringdon Works and H. Pontifex & Sons, Ltd., London, the
well-known brewery engineers . An outstanding feature of the whole bottling plant
is the scrupulous care that is taken to ensure that at every stage of the process the
beer or bottle is not touched by hand, thus giving a clean and absolutely sterile
product. In addition to the beer store on top floor, rooms have been arranged for
the manager, reception room, and offices for despatch clerks.

ABREAST OF THE TIMES
The tour of inspection over, the company adjourned to the reception room, where
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they were hospitably entertained. Mr Beveridge Smith, chairman of the company,
again presided, and in the course of a brief speech he referred to the interesting
cere mony that had just been performed. The plant which they had installed was
something of which they could be proud. The firm which sought to progress had
to keep itself abreast of the times and with every modem development, and that
was what Messrs Aitken were seeking to do. The new plant would be of great
serv ice, particularly to Mr Dan. Robertson, their head brewer, and one of the most
popular men not only in this district, but also in the country generally. It would
enable him to double the output, and it would then be for Mr Finlay, the managing
director, to see that the sales were doubled. (Laughter and applause.) Even yet the
brewery was not being utilised to its full capac ity, but he hoped that it would be in
the very near future . He asked them to drink to the success of the new bottling
plant.

SALUTING THE ADVENTURERS
Colonel McNish , of Messrs R. McNi sh & Son s, distillers, Glasgow, said they
were there for the purpose of saluting the adventurers. Most of them got their
thrills nowadays by reading from books of the Mount Everest expedition, by
seeing on the cinema screen the creation of land-speed records, or by hearing by
wireless of a Sydney to Croydon flight. That day, however, they were present in
person to salute the adventurers in reality. He sincerely trusted that the new
adventure of Messrs l ames Aitken & Co., would be an enormous success. They
had observed lately that Messrs Aitken had gone into the advertising world more
than they had done for many years. That to his mind was a step in the right
direction, because when they advertised they had to have faith in their product.
The public would find out very quickly if the product was not all that was claimed
for it. Advertising had another good effect. It made the manufacturer alive to a
very much higher ideal. He endorse d the hope expressed by Mr Smith that the
brewery would continue to increase , and that great success would attend it and all
its employees . He asked them to drink to the success of l ames Aitken &
Company, coupling the toast with the name of Mr W. E. Finlay.

COMPANY'S TRADITIONS
Mr Finlay, responding to the toast, said he felt very proud to be present at the
inauguration of the new bottling hall and plant. and he felt its success was assured.
When he took over the reins of office some four years ago he did so with fear and
tremblin g lest he might not be able to maintain the splendid traditions of the
company. However, with the help of the head brewer, Mr Robertson , and his eo­
directors, than whom it would be difficult to find more capa ble men from the
point of view of business ability and sound jud gement , the staff and the workers,
every thing had gone on smoothly. He did not think it was generally known that
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the finn had inaugurated a scheme whereby the staff and workers participated in
bonuses at the end of the year. Mr Finlay referred to the developmentand progress
of the brewery in past years, and said he considered the copestone had now been
put on by the installation of the new bottling plant. The product of the brewery
would be found in all the bars in the Tower of Empire at the Empire Exhibition in
Glasgow. He thanked them for their hearty response to the toast so ably proposed
by Colonel McNish. (Applause.)

"THE BEST BEER"
Mr Dan. Robertson in the course of a brief speech, returned thanks to the
chairman and Mr Finlay for their references to himself and the bottling plant. He
could assure them that that was a proud day for himself. The installation of the
new plant was another step forward in the progress of James Aitken & Co. Mr
Robertson, commenting on the pasteurising of the beer, remarkedthat they used to
pasteurise in the old days, too. The beer was taken by lorry to Camelon and
shipped there on canal barges to Glasgow for export. Sometimes the barge turned
turtleand the beer was thrown to the bottom of the canal. It had to be retrieved and
returned to the brewery, and it was very often found to be the best beer. (Laughter
and applause.) Mr Robertsonexpressed his appreciation of the work accomplished
by the architect, Mr Callander, and Mr McOustra, of the firm who installed the
bottlingplant, and also the tradesmen. (Applause.)

Mr 1. McOustra, of the Farringdon Works, and H. Pontifex & Sons, Ltd.,
London, presented,on behalf of his firm, silvercigarette boxes to Mr W. E. Finlay
and Mr Dan. Robertson as a tributeof their appreciation.

This concluded the proceedings at the brewery, and the directors and their
wives then proceeded to the StationHotel, Larbert, for luncheon.

LIST OF CONTRACfORS
The contractorsengaged in the erection of the bottling hall and the installation of
the plant were:- Brick work, J. Murdoch & Co., Larbert; joiner work, J. & A.
Main; slater work, James K. Millar, Ltd.; plumber work, John T. Borland; plaster
and cement work, D. MacNair & Sons, Ltd.; glazier work, D. O'May, Ltd.;
electrical work, A. Mayes; steel windows, F. Braby & Co., Ltd., Glasgow; steel
work, Redpath, Brown & Co., Ltd., Edinburgh; smith work, Thomas Hadden,
Edinburgh; machinery, H. Pontifex & Sons, London. The building was erected
from planspreparedby Mr 1.C.Callander,L.R.I.B.A.,architect, Falkirk.
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THE MIGHTY BASS

I ' ve recently moved through to
AlIoa. Well , you know how it is;

the town ' s lost that many breweries
and other indu stries that I reckoned
it needed my support . On the week
that I moved in local newspapers
ca rried report s of the closure of the
Bass Maltin gs. There was even talk
about part demolition of the old
Maclay' s Brewery. As I unp acked
boxes and put up shelves, the
town 's brewing indu stry was bein g
dismantled around me.

Putting all that asid e, it has
been a struggle, let me tell you, to
find a decent pub . Mo st seem
grubby little places that stock
nothing I like. Th ankfully, in
MacKinlay' s in Primrose Street I
have found one that actually stoc ks
the new Forth Brewery ' s wares.
Amazing, eh ? Who'd have thought
a drouthy man would have
difficulties buying beer in the very
town in which it is brewed ? It ' s a
crazy world.

But enough; I'm not here to
moan . I'm here to tell a story about
the mighty Bas s empire and its
constant fight to protect its goo d
name.

I was in the Royal Oak the
other night. They stock some of the
Forth Brewery ' s bottled beer there
as well. At the very back of the
premises is a small notice. It' s a
reproduction. The origin al' s maybe
not that old anyway, not that it
matte rs. What matters is what it
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says , and what it says is this:

'THE SINCEREST FORM OF
FLATTERY IS IMITATlON­
Unable to match the quality of
William Bass 's ale, countless small
and obviously f rustrated brewers
have, over the years, endeavoured
to imitate the label.

Between 1860 and 191O,fake
red triangles sprang up all over the
world, as far afield as China and
South America. Naturally, the ales
themselves fa iled to deceive once
the customer tasted them.

"It is the vilest stuff, " reads
one report, while another
informant recommended action
should be taken against one fak e
ale, "to protect the public f rom the
beer!" Despite this, there are
almost 2.000 recorded attempts to
forge the f amous label.



S COTIISH BR EWING A RCHIVE

As Britain's first registered
trademark in 1876, the Bass red
triangle is now impossible to copy
without the risk ofprosecution . It
remains one of the most widely
known and trusted symbols of
quality in the world. '

Accompanying the text are
twelve illustrations of beer bottle
labels , all looking almost exactl y
like the real Bass label , but all fake.
Some have subtle, almost
imperceptible differences, like
those from firms with spurious
names like, BAASS & Co, or
BASSE & Co, and in one case
they 've even managed to get the
red triangle upside down!

On March 31SI 1877 , The Falkirk
Herald carried the sto ry, 'BASS &
CO . V. lAMES AITKEN.' Thi s
was another utterly fascinating case
of Bass battling in the courts. I
have to say that I have every
admiration for Bas s. It has to be the
one company that did the most,
always publicly, to protect its own,
as it were. I do of course also
occasionally wonder if maybe their
effective and qu ite necess ary bull y
boy tactics had run riot , and that
they were perhaps doing what they
could to repress anything that had
even a tenuous similarity to their
great label.

I would love to quote the
newspaper piece in whole , but I
may run the risk of boring you to
tears. Should you feel the need to
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view the bits I have om itted , then
by all means contact Falkirk
District Libraries Archives
Department in Callander Park,
where a microfilm of the original
may be viewed.

The article started thus:

'This case was heard by Sheriff
Bell on Wednesday. Mr Allan,for
Messrs Bass & Co., the pursu ers,
stated that in this case they
complained of the defenders using
a certain label which they (the
pursuers) allege was a colourable
imitation ofone used by them for a
very long period. The label was
used in conj unction with a peculiar
quality of ale ofgreat repute both
in this country and abroadfor a
large number ofyears. The
pursuers began to use their trade­
mark in the year 1854, and had
had no occasion to complain ofany
infringement until the year 1875,
when their notice was directed to
the label or trade mark issued by
Ayton & Co., Bishopbriggs, and
also used f or pale ale ofAyton &
Co. 's own manufacture. They took
proceedings against this firm in the
Sheriff Court ofGlasgow, and
obtain ed an interdict prohibiting
the defenders in the action from
issuing the label. In the course of
those proceedings it was pled on
behalf of Ayton & Co. that their
label was no more like that of
Messrs Bass than was the label
used by Messrs Aitken & Co. Their
attention being thus dra wn to the



matter, Messrs Bass at once wrote
Messrs Aitken complaining that the
label used by them (the def enders)
was an infringement of their trade
mark. '

And that' s how it started. The
lengthy newspaper report gives us
a good insight into the actual label
in question .. .

'The defenders said they had
begun to use this label in 1863, the
difference in the original label
being that the red letter A was
printed on a yellow ground, which
was afterwards altered to paler red
or pink. This alteration was
particularly complained oJ, and it
is contended that this red letter A
put upon the paler red ground is a
colourable imitation of the
pursuers ' label, which is a triangle
or pyramid ofdark red colour on a
paler ground. ' .. .

'The leading points of
similarity stated were that Bass &
Co. 's mark was a triangle ofdark
red, while Aitken & Co. 's was a
modification of the letter HA, " the
labels ofeach having in black
letters the maker 's name; the red
latter HA" in the defenders ' label
was very thick, and might easily be
mistaken for a triangle; and each
label bore under the mark in script
letters the name of the firm. He
held that unless the defenders had
had his clients ' label in view so
many points ofsimilarity could not
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have existed. Even in this country,
where almos t all could read, there
was difficulty in distinguishing the
labels, and much more so in India,
where many of the consum ers
could neither speak nor read the
language, and if the pursuers
suffe red in this was abroad, he held
it affected the profits of their
manuf acture at home. ' .. .

Bass then , it seems, went, for
want of a better word , a bit
doolall y, and objected to the very
mark that the public associated
with Aitken's products ...

'This matter was of the highest
importance to Messrs Aitken &
Co., as their comm ercial honour
had been attacked; and while the
label actually objected to had been
discontinued bef ore the action was
raised, he believed that this action
was only the fo undation of fu rther
proceedings, as the pursuers had,
since these proceedings were
instituted, objected to the letter A
being registered under the Act of
1875, and if they were successf ul in
this case, the proceedings would be
used there f or the purp ose of
preventing the defenders from
registering their trade mark. '

Mr Gair , defending, said:

'In India printed lists were
used which Messrs Bass, in
common with the trade, received,
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ill which Aitken 's ale was
described as A pale ale. Mr Gair
produced a collectio n ofale trade­
marks. and contrasting those of the
pursuers and def enders, pointed
out that the mark used by the latter
was no modificati on of the letter A
at all, but an A pure and simple,
and which could not be mistaken
by any sane person fo r the pyramid
or triangle of the pursuers, while
the words "Aitken's Pale Ale" in
plain Roman letters appeared
above. As to the arrangement of the
words, he showedfrom other labels
that it was common to almost every
one. The difference in size was also
pointed out, Aitken & Co 's label
bein the lar er b ull a fifth. ' .. .

'The reason for the alteration
recently made by the def enders of
the ground colour of the label fro m
light red to blue was that on the
former the dark red letter A was
not f ound to be sufficiently clear
and distinguishable. '

To cut a long story short, Bass lost
their case, and it was decided that
Aitken ' s label was not a colourable
imitation of that used by Bass.

You kno w, it's strange, but I
think I feel a large raspberry
coming on.

Edward Burns
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SCOTTISH BREWERY PLAYING CARDS

AND THE DAWNING OF THE
B.B.P.C.S.

T he interest in co llect ing British Brewery Playing cards, both as full
packs and sing le cards, has been around for many years. It is easy to see

why there is such a desire to become a collector when you look at the
attractive exa mples below!

I have chosen the above cards as I understand the theme of this issue of
the Scott ish Brewing Archive journ al is the "Brewers of Falkirk" . The above
cards are very unusual in that they include details of Aitken ' s on the white
border, i.e. Glasgow Office & Store, 43 1 Kepp och Hill Road, Tel No
Douglas 699 - l ames Aitken & Co (Fa lkirk) Ltd , Tel No 27. I'm sure that
these details give enough information to date the cards. Can anyo ne co nfirm
this? I have also focused this artic le on Scottish brewery playing cards but
would point out that there exist many fine English, Welsh and Irish
examples.

In the early days, in the United Kin gdom , co llecting was a disorganised
affair with fellow enthusiasts meeting up through other hobbi es such as at
beermat co llecto rs meetings. This was in spite of the existence of societies
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ded ica ted to those with an inte rest in playi ng cards. The reason for this was
that none of these other organisations spec ialised in pure ly British brewery
playing car ds.

Around 1993 a few co llec tors got together and bega n co mpari ng the ir
co llec tions. As a resul t of these gat her ings it was discovered that over five
hundred different spec imens ex isted. It was at this stage that the not ion of a
catalogue of British brewery playing ca rds was born. The idea was to record
details of every know n card, wh ich wou ld in turn make tradi ng and
identification much easier. No longer wou ld you need to carry your
co llection aro und with yo u!

This first catalogue, produced in 1994 , conta ined a full textual
description of each known card. Altho ugh this was of great assistance to the
co llector, it suffe red a number of prob lem s. The greatest of these drawbacks
was the interpretation of the descri ption. Some of the more pro lific card­
issu ing breweries produ ced over fifty different examples and to actually
ide ntify which one s you had from a stri ng of text was a time consuming
bus iness . If you were looking through a fellow collectors swap-box it cou ld
actua lly take hours to establish whic h cards you wanted.

Th is situation con tinued until 1996 when the idea of a pictorial
catalogue was floated. Modern tech nology wo uld allow the images of the
cards to be sca nned and stored on a co mpute r file as opposed to bei ng
pho tostatted. Th is idea was adopted and the awe -ins piring task then began of
reviewing all the major co l1ections, which by this time had become much
larger. In many cases the sca nning equipment had to be transpor ted aro und

the cou ntry as people where unable to
travel with their collec tions to the
compute r.

Once the scan ning was co mpleted a
structure had to be put in place by which
the scanned images could be seq uenced in
the catalog ue. It was deemed that the
finis hed document would be a mea ns of
allowi ng eac h card to be identified as
easi ly as possib le rather than necessarily
reflecting which brewery it had actually
bee n prod uced for. In the majority of cases
the two wo uld be the same, but not always.
Th is is refle cted in the case of the car d
illustrated on the left.

Mo st collectors of brewery playing
cards will have heard of Wi l1 iam Yo unger
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and McEwan as separate brewi ng co mpanies. Things became less apparent
when these two firms go t together in 1931 and Scotti sh Brewers was
formed. Add to this the merger with Newcastle Breweries in 1960 to form
Scottish & Newcastle and you are going beyond the knowledge of the
majority of playing card buffs. In addition, also in 1931 but after the merger,
a separa te company named McEw an-Youn ger Ltd was set up to handl e the
joint export and naval and military trade of both Youn ger and McEwan. To
try and avo id co nfusion any card which does not adve rtise McE wan or
William Younger as separate entities was ca talogued under the headin g of
Scott ish & Newcastle.

Other decisions had to be made abo ut the sequencing of the catalog ue.
For exa mple some cards advertised more than one brewery, such as the card
below :

In this case the card was listed under Bass not Youn ger , i.e. the brewery
name which fell first in alphabet ical order. In fact this card was issued by a
beer impo rter in Belgium, probably c 1930. One interesting thing abo ut the
octago nal design on the card is the number 253. Th is appea rs on some
beermats as well as play ing ca rds, but nobody knows its significance. Can
anyone help?

Som etim es bre weries issued different card s for the UK and Non- UK
markets. The resolu tion in this case was to list them as separate gro upings .
The McEwan card on the left is for the UK market. The one on the right is
for European market.
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Many other rulin gs had to be made to resolve anomalies such as domin o
ca rds . I've never seen domin oes played using cards as opposed to bones but
as all the illustrations were produced by Scotti sh breweries can anyone
confirm that it was a pastime, using a card medium, enjoyed by those north
of the border?

These card s are found in the ca talogue in their own specific catego ry.

I

I
!

I - _•• • •.• J
As well as adverti sing the products of the brewery on the reverse side of a
card some co mpanies also used spec ial designs on the face side. These
normally included the aces and jokers. Below are two aces used by
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McEwan-Younger and lames Deuch ar. Like the domin o card s these also
have their own section in the catalogue.

'A•

M <: '¥.·.vAN - YOVNOER •
LIM ITED .

V

I
I

I

I
I

{

Another grouping to have its own category in the catalogue was the card
issued by a brewery company but actually promoting a whisky . The cards
below advertise "The Squire's Best" whisky "Blended by lames Deuchar
Ltd" and Maclachlan 's "IONA" whisky "The Spirit of The Future".
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Eve ntua lly by late 1996, and after burning the midni ght oil on many

occasions, the pictorial ca talogue was co mpleted and issued to all those who
had co ntributed to its co mpilation. By the beginning of 1997 the news that a
ca talogue of Briti sh brewery playing cards existed had spread to other
collecto rs of brewer iana who then started to beco me interested in the hobby.
This sudde n added fasc ination with brewery playing cards led to the
format ion of the Br itish Brewery Playing Card Society, or "BBPCS" for
short.

Today the BBPCS has approximate ly one hundred members domiciled
in Aust ralia, Belgium, Germ any, England , Holland, America, Ireland,
Sco tland and Wales. The latest vers ion of the catalogue has details of ove r
two thousand British Brewery cards and has been enhanced to include
bottling and cider co mpanies. A further catalogue has been produced to
include card s promoting foreign beers brewed under license in the United
Kingdom such as Budweiser and Heineken . There is a quarterly newsletter
with details of meetings, sales and exchanges, updates to the catalogue and
articles on matters of interest to card collectors.

As has already been stated, the number of recorded brewery cards has
increased by more than fourfold since the original catal ogue of 1994. Thi s
has occurred for a number of reasons, two of which are noted below .

Firstly, as more people become interested in the hobby we have
increased numbers out on the hunt. With over one hundred pair s of eyes

\ scanning the bric-a-brac shops,
. I co llector's fairs, ca r-boot sales, etc. we

are co nstantly making new discoveries.
Th is Murray ca rd turned up at a label­
co llectors' meeting in York. Second ly,
cards are sti ll produce d regularly today
by certain breweries and our various
liaisons with the manufacture rs ensure

·1 we nearly always get to know about
them. The Tennent card on the next page

I
is a recent issue for the Spanish market.

The current ca talogue gives

I
illustrations of all cards in black and

I
white with the co lours describ ed in text
below. Furth er inform ation , such as
cases where a ca rd exists in standard and

'.-- -...-- .-.- .....:... .:...-- .- ---....-.."-....--j wide variations, comes in the form of
text notes. No attempt has been made to date the cards but the experienced
eye of the breweriana / playing card specialist will no doubt enable an
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acc urate es timate to be made.
Fro m the ca talogue various co nclusions can

be drawn . Over the last two decades the
numb er of new car ds issued eac h yea r has bee n
much less than the 1920 -1960 period . Thi s
reflects the changes in the culture of the pub
pastim e. No longer, along with darts and
dominoes, is ca rd playing a major activity see n
in pubs. It has been overtaken by pool and
gaming machin es. In fac t a lot of the more
recent ca rds have been issued more for their
value as a novelty or mement o than to act ually
play with . Th e "drunken ca n" shaped ca rd
below was issued by Tenn ent as a reward for
having drunk four pints of Pilsner Lager!

Most recorded ca rds can be identi fied and
ca tegorised without too much trouble, but a couple still have a mystery
element. The Willi am Youn ger card on the next page prom otin g "The Mon k

Brand" is the only sing le co py known
and has a strip down one side missing.
From an excellent artic le on the Monk
trade mark by Paul Dean, we have dated
the ca rd to the very ea rly zo" century,
but the hieroglyphics aro und the
archway are still a myster y. Can anyone
read them ?

Paul ca me to the rescue aga in with
the second ca rd issued by the "Crysta l
Bre wery". There are no known
spec imens of this ca rd, j ust a sca nned
image taken from a poor qua lity
illustration, of unkn own origin, found
on the internet. Paul sent us an image of
a label with the sa me design and added
the follow ing inform ation :

"The Scottish Brewing Archive has a hand-written note book
containing various export labels f rom Scottish Brewers Ltd., originally
kept by the works manager (a Mr lames Bonnyman} at the Port
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Dundas bottling plant in Glasgow during the / 930s. This label is
included. Unfortunately, the export
destination is not given specifically, but the
other labels were destined for various
importers in India, Ceylon and Burma.

There is no reason to suppose that
Scott ish Brewers were the only company
contracted to produce this product. I doubt,
however, that there ever was an actual
Crystal Brewery. "

Finally, if you've read this far without
beco ming bored, on the next page are just a
few of the more attrac tive Scottish brewery
cards that we have recorded in the
ca talogue.

In conclusio n, if you thin k you have any
cards which we won' t have catalogued, or

you would like to know about the Briti sh Brewery Playing Card Society
then don't hes itate to email me atmike_sj ohn son @hotm ail.com. or write to
65 Chandl ers, Orton Brimbl es, Peterborough, Ca mbs , PE2 5YW, tel : 0 1733
239585 .

Mike Johnson
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WHY d~n't more" '~D6§ iget rid
of their one-?fm~cF ' bandits ,
their piped music and their
televisions , and allow people
to do sornethlnq as simple as
talk , play ca rds or dominoes,
and all in trbnt>of a real fire
made from' rea l Wood?

You knoW/ ";ii might just
catch on .
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EGLESBRECH BREWING COMPANY

W hen sitting in the bar attac hed to Falkirk ' s micro-brewery it is not
unusual to find one 's thought s turn to women's breasts. Should this

happen to you, then have no fear, it is just a paranorm al relic of the past ­
the building was once a Playtex bra factory !

The brewery was put together in 1999/2000 by Cr ispnew Ltd , a
co mpany established in 1985, as an add-o n to their gro wing pub business. It
would alIow them to diversify fro m their ex isting product portfolio and to
offe r something spec ial for the discerning beer dr inker. The name ­
Eglesbrech - is der ived fro m the Gaelic for 's peckled kirk,' which is the
historic name for Falk irk.

The smalI brewe ry sits at one end of a large attractive bar and cafe
which goes under the name of Behind The WalI, or BTW for short. It ' s in
MelvilI e Street , not far from the ra ilway station, and once in the main
building you go up the second tiny fligh t of stairs to arrive in what rea lIy is a
very delight ful publi c house. It ' s got
strange, but exceedingly comfortable,
leather and wooden sea ts, and in
genera l a nice old atmosphere where
one might while away the hour s
supping ale and ea ting superb food
and trying desperately hard not to
think of nipples.

The equipment was obtained
from a variety of places, but mostly
via Bruce WilIiams of Heather Ale.
It ' s a five-barrel plant , brewing twice
a week if necessary. Since August
2000, when the brewery was first
co mmiss ioned, they' ve brewed a fine
range of beverages. These include,
Antonine Ale (3.9%), TalI Blond
(4.2%), Falkirk 400 (3.8%), Alt Bier (4.5%) , Eglesbrech 80/- (4.1%), Spring
Fling (3.7%), Pilsner (5.2%) , Wheat Beer (4.1%), Scrooges Porter (6%),
Blizza rd Ale (4.2%) , and, of co urse, the 'Falkirk F.e. Bairn s 125lh

Anniversary Ale,' at 3.8%. They have plans to expand their range, and are
lookin g to prod uce a Jubil ee Ale .
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Like every brewery they use a variety of materials, depending on the
brew. They get their malt (Otter, Carramalt, and Crystal) from Kilgours,
Kirkcaldy, and their hops (Goldings - used in Antonine - and Cascade ­
used in 400) from Brupak. For yeast, they use SAF Ale and Lager yeast
from DCL, and also add isinglass finings and Caragreen. Their spent grains
go to a local farmer. (You know, there really are times when I wish I was
calmly munching my way through a field of grass , occasionally being
treated to tasty stuff from a brewery. The life of a sheep, or a cow, must
indeed be a happy one. Sigh. Perhaps I'll come back as a woolly friend in
another life . Should your descendants happen to see a wide-eyed sheep
staggering about a pasture in about 60 years time , then please instruct them
to call me Ed, pat me on the back, and treat me to a few gallons of whatever
it is that will pass for ale in the future. )

But to get back to the main subject, if you 're ever in Falkirk then the
only decent hostelry in the town is BTW. And the fact that they also have a
brewery is, as far as I am concerned, icing on a very tasty cake .

You can contact the brewery by phoning 01324633338, or you can even
log on to their web site at www .behindthewall.co.uk.

Edward Burns
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HOMEBREW CLASSICS. India Pale
Ale, by Clive Le Pensee and Roger
Protz ; ISBN 1-85249-129-9;
paperback, 181 pages , illustrated,
publi shed in 2001 by CAMRA Books,
price £8 .99.

BREWING A TASTE IF HISTORY ­
Clive Le Pensee and Roger Protz have
written their book on Ind ia Pale Ale (IPA) for the home-brewing enthu siast
(experienced or slightly less experienced) who likes to give his/her hobby a
historical perspect ive. The book is divided into two part s. The first sec tion,
written by Roger Protz, the editor of the CAMRA Good Beer Guide, is
dedic ated to the history of the development of IPA, whil e Clive Le Pensee,
whose previous works included The Historical Companion to Home
Brewing, recreates and explains the historical brewing meth ods and recipes
for the home brewer.

Roger Protz ' s history of IPA brewin g traces the origins of this beer to
the London brewery of George Hodgson and his son Mark who developed
their "India Ale" (almost certainly a pale ale) spec ially for the India market
at the end of the is" century. Thi s ale was a highly hopped beer which also
contained more alcohol than other contemporary ales, which meant it would
keep well on long voyages and also meet the taste requirements of beer
drinkers in a hotter climate for a more refreshing drink. However , the beer
was soon brewed for the home market as well as for the colonies. IPA
became a stap le bee r style of English and Scotti sh breweries throughout the
19th century. The Edinburgh IPA differed from the English product by being
darker and sweeter and having lower hop rates. IPA' s popul arity came to an
end in the 1880s when the consumers demanded a drink less potent and less
bitter . A reviva l of India Pale Ale took place about 100 years later in the
earl y 1990s. Thi s revival coincided with the foundation of many small and
micro-breweries. Two seminars were held in 1993 and 1994 where bre wers
brewed and sampled recreated IPAs, and several breweries started to
com mercia lly brew IPA agai n.

Roger Protzs history of IPA brewin g serves as a general introduction to
the subject. The lack of references, however , especially to the primary
sources consulled in the process of writing the book , makes the history
section less valuable to historians, as the evi dence cannot be retraced. Also,
Roger Protz' s use of quotations does not always seem to support the
sta tements he is trying to make, especially when he tries to show that
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Hodgson's "India Ale" was actually of a pale colour.
The second part of the book by Clive Le Pensee deals with the practical

side of brewing from historical recipes. Supported by detailed descriptions
of brewing methods from historical accounts he explains the methods and
products peculiar to the brewing of IPA and how to recreate these recipes
today. He gives advice on what types of hops and yeast to use and why it
makes sense to make your own malt. He also makes clear that although we
can convert old recipes to recreate old beer styles we are unlikely to
reproduce the authentic taste of the time, since the variation in the natural
ingredients is too great.

This second part also includes 25 recipes for IPA modified for the home
brewer. Le Pensee decided to include only recipes which in his opinion
'have something remarkable about them' (p. 95) and the selection includes
Scottish as well as English recipes. The section concludes with a number of
useful appendices, for example, a glossary of brewing terms, information on
water treatment, and a reproduction from William Younger & Company's
brewing book .

Clive Le Pensee's part of the book is packed with valuable and well­
structured information for the home brewer trying to recreate IPA style beer.
The author's humorous style makes this section an entertaining read.
Unfortunately, I cannot comment on how easy it is to brew the various beers
by following the recipes. Suffice to say that for a beginner in brewing there
would not be enough practical information available to get your own home
brewery started.

Wiebke Redlich
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THE LABELS OF JAS. AITKEN & CO., FALKIRK

(No. !0 in a series of short articles on Scottish beer labels)

There has been much in the news rece ntly about the planned ope ning of
the Falkirk Whee l - the world's only rotating boatl ift which re­

establishes the con nec tion between the Forth & Clyde and Union canals in
Central Scotland. The whee l, showpiece of the so-ca lled Mi llennium Link
will allow coast-to-coast navigation for the first time in almos t half a
century .

It is appropria te to ment ion this here because the origina l routing of the
canals thro ugh Falkirk was instrument al in its esta blishment as a thri ving
industrial town, and Aitken' s benefited greatly, particul arly by using the
Forth & Clyde Canal for access to the po rt of Glasgow, fro m where ales
were sent to Eng land and exported to various parts of the world . Indeed ,
beer was transported along both cana ls in a fleet of the co mpany's own
barges until after the First Wo rld War when motor lorries look over.

Although Aitken' s, in co mmon with other similar Scotti sh brewers had
bui lt a reputation on the quality of their stro ng ale, by the 1860' s when the
first of the firm' s labels appea red (and especially after the ] 870 ' s) il was
inevi tably the newer lighter pa le ales which were in dem and in bottle.'
Ai tken's Pale Ale was pop ular not only in the home market, but as far afield
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as Australia, Egypt, India, Malta and Singapore, and particularly Burma, for
which a special label showing a peacock was affixed - the peacock being the
national emblem of Burma and a good luck symbol. (See illustration) .
Exotic designs such as this one, were invariably associated with foreign
exports and would generally be attached to one side of the bottle with the
plainer (but more informative) product label on the other? For the home
trade the latter usually sufficed.

In similar vein, the rectan gular NUN NICER BRAND, exhibited a long­
faced and rather dismal looking nun framed within an arch of hop plants,
while an even more bizarre label contained the image of a shipwrecked man,
alone in the vastness of the ocean, clinging to a lifebelt inscribed A1TKENS
PALE ALE (or in a slightly different form - A1TKENS BROWN STOUT)!
Usually, however, a large capital letter 'A' was the main feature of the
labels and although the background layout changed from time to time, a
remarkable uniformity is apparent when looking at the Aitkeri' s pages in any
collection - including that of the Archive.

In 1921 the company won The Brewers Journal Challenge Cup for the
best brewed beer in cask at the Brewers and Allied Traders International
Exhibition in London, and for a numb er of years thereafter described thei r
products as 'Aitken 's Championship Ales'. Victory Ale was bottled for
export with a label showing the goddess Cere s apparently dancing between
the hops and barley. And lest the trade customer should forget this
momentous achievement, postcards were supplied to order beer with a large
pic ture of the cup on the reverse side!

Aitken 's used an 'A' extensively on their labels and also in adverts ­
typical slogans being HA " Match for the Best, or Take a Note of the
Trademark HA " . But they also had another famous trademark - that of a
tiger. Stripes on the tiger's side formed the word A1TKEN'S while an
acco mpanying motto sometimes proclaimed 'Strength Behind Bars! '
Strangely enough, the tige r featured only on the small neck label s as far as
bottles were concerned, the usual dressing in the 1940s and 50s (for
example) being a product label with large 'A' to the front, a tiger label on
the neck, and a stopper strap (again with an 'A') over the crown.

In 1960 Aitken ' s became part of the United Caledonian Breweries
group, but the brand only survived for another few years until 1966 when
U.C.B. merged with J. & R. Tennent. The last set of labels comprised
rectangular versions (with rounded corners) of 90/- Ale , Export Ale and
Sparkling Ale , all with minimum contents in fluid ounces.

Notes/
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( I) Aitken ' s were in fact the first Sco ttish firm to do their own bottlin g at the
brewery, having taken out a patent prior to 1850 for specialised carbonating
equipment for use in preserving bottled beer.

(21 I avoid using the term s 'front' and 'bac k' here because, dependi ng on the
intended cus tomer, e ither side cou ld be on display.

Sources (not oth erw ise indicated in the text) :-

E. Burns, Scottish Brewery Trade Mark s (1986 & 1987)
1. Donnachie, A History of the Brewing Industry in Scotland (1976)
C. McMaster & C. Rutherf ord, The Tennent Caledonian Breweries
(1985)
The Wee Murray, (No. I , 1981) pub. by Charmed Circle, Edinburgh

Paul Dean

Bottling and Packing Stores ill Aitken's Export Department ill 1889 (Barnard)
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OLD PHOTO CORNER

Hi. There are a number of strange things about Old Photo Corner in this
issue. First, it's, as usual, not in a corner, and second, it's not even a
photo! How much stranger do you want? And, what's even stranger still,
is that the image seems to show a man having a bath in a vat of ale!!

Aitken's brewery in 1889. as taken f rom Alfred Barnard 's
splendid publication
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PUNDIE (also PUNDY) - a strong type of beer

The Scottish National Dictionary (1968) -

' A strong type of beer, " the residue of the beer vats." Pundie-hou se - a
brewery.'

'They drink baith punch and pundie.' ( 184 1)

'Nane were seen gaun doon the brae, To imbibe the cursed pundie.' ( 1876)

'He's had owre muckle pundie.' ( 1923)

'The "pundy" , a stronger cousin of the later "skeechan," that was a popular
refreshment on Sunday mornings.'

' A measure of beer, usu. 3 pint s, given free to brewery workers by thei r firm
on certain days of the year

[Pund ler - variou s meanings , one of which is, ' the instrument employed for
weighing malt , meal, beer, oats, and other gros s and weighty commodities.' ]

Stirling Journal & Advertiser, 2nd October, 1840-
'ORIGIN OF

THE CELEBRITY OF STIRLING SMALL BEER, COMMONLY
CALLED PUNDY - In the days of yore, when the ce lebrated George
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Bucha nan, preceptor to lames the Sixth, lived in our town , he seems to have
been in the habit of visiting the house of a brewster wife, whose ale did not
at all please him. He knew, at the same time, that the wife had great
co nfidence in him as a necromancer, and in order to chime in with her
superstitious ideas, he offe red to put her in possession of a charm which
would infallibly prod uce good ale, and secure a large run to her house. He
then wrote a few Hebrew words upon a piece of paper, and foldi ng it up
curiously, co mmitted it to her , with the injunction to hold it in her left hand,
opposite to her heart, when the browst was in a certain state, and then to take
her largest ladle, and with it take out three fills of the water then in the
boi ler , which she was to throw over her left shoulder , and to rep lace that
with three fills of the ladle of good malt; which, being attended to, the house
was well freq uented - Stirling Observer.'

Ifyou kno w ofany old words, or obscure little-used terminology, even slang,
exclusive to the brewing indus try, then let 's hear 'em. Address at front of
journal.

MORE TH OUGHTS FROM ED - There's an old song that goes something
along the lines of: 'Oh when Irish eyes are smili ng .. . ' And I have to say
that there is indeed somet hing rather captivat ing about looking into the eyes
of an Irish barmaid, especially when you see pints of Guinness staring back
out at you ! Because in our desperate search for places in which to advertise
our product (well, let 's face it, there 's not the same number of playing-cards
or beermats avai lable these days) (and - Hey! - I know it 's not even
Scottish), we have turned to peop le's eyes. Yup, bar-people have been
wearing co ntac t lenses advertising the black stuff. And rather than indulge in
my usual pastime of moaning I' m not going to say a word other than to
suggest that my eyes may be avai lab le to anyo ne who wis hes to use this
prime promotional space. All I ask in payment is a lifetime' s supp ly of
whichever hoppy beverage you're selling. In fact , I could even pleat the hair
co ming out of my ears to form a sub liminal message visib le to all. I'm
nothi ng but a walking talking billboard. And cheap at the price.

EB
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The Scottish Brewing Archive is supported by the following companies:

Belhaven Brewery Group plc
Caledonian Brewing Company Ltd

Carlsberg-Tetley Scotland Ltd
Diversey (FB) Ltd

Firth-Me lvin Automa tion Ltd
Macl ay Inns Ltd
Paul s Malt Ltd

Scotti sh & Newc astle plc
Simpsons Malt Ltd

Tenn ent Caledonian Breweries Ltd

THE SCOTTISH BREWING ARCHI VE was es tablished in 1982 to collect and
preserve the records of the brew ing industry in Scotland and to make them
available to researchers. It is funded by the indu stry and empl oys a part-time
Archivist. There are record s of 120 co mpanies including bre weries, maltings, a
cooperage, some public houses and hotels, the Brewers' Association of Scotland
and the Institute of Brewin g (Sco ttish Section). A complete list of collec tions is
ava ilable on the web site.

It has a library of historical, scientific and technical books, some dating to
the 18th ce ntury, and periodicals. Th ere is also a co llection of cans, bottles,
adve rtising mater ial and brewing equ ipment.

The Arch ive is open to the publ ic. Please co ntac t the Archivist for further
information or to make an appo intme nt.

THE EDITOR WOULD LIKE TO THANK THE FOLLOWING FOR EITHER

CONTRIBUTING TO , OR ASSISTING WITH, THIS JOURNAL: ALMA TOPEN ,

PAUL DEAN, ARTHUR CRAMB, VICTORIA CRAMB, J IMMY MANSON,
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G. MARTIN, MAy LIVINGSTON, C OWAN MACNAlR, MYRA

UNDERWOOD, MAx COWAN, BRIAN F LYNN.
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