
Warwick Castle is a tremendous place to visit, especially when
the Medieval siege engine springs into action, as Robert Brookes
discovers (and, yes, that is him in the stocks)

Jenlain Ambree… abv 7.5 per cent… £3.95/75cl…
LÉON Duyck founded his family’s brewery in 1900 in the village of
Jenlain in French Flanders. 

At the time, there were about 2,000 brewers in the area, brewing
only in the winter then storing the beer in wooden vats for drinking
from spring onwards. 

Léon’s great-grandson, Raymond, is now in charge, and whereas
his predecessors mostly sold the beer on draught, the bulk of pro-
duction is now sold in 75cl champagne bottles with a wired in
cork, a presentation that has become pretty well standard for
these so-called “bières de garde”.

Several styles are produced and this week’s feature is the
Ambrée, which pours, not surprisingly, clear amber in colour,
with a deep, fluffy head. The aroma is mainly malty, with
peachy fruit notes, and a bready/cakey hint in the background. 

In the mouth it is moderately sweet with caramel and butter-
scotch both apparent and a subtle earthy hop bitterness creep-
ing in later. 

The carbonation is spritzy without being too gassy, and there
is a pleasantly rustic feel in the aftertaste… nuts, herbs and
even hay. The alcohol content, deceptive at first, becomes more
apparent in the warming, peppery finish. This would go splen-
didly with most foods, but particularly the cheeseboard.

As recommended by Jim Helsby, of the York Beer And Wine
Shop, Sandringham Street, York

� Tagonius Tinto Roble 2004,
£7.75, from www.fromvineyards-
direct.com (minimum order of two
cases) 19/20
� Alexander Fontein Merlot 2006,
£7.99 at Morrisons 18/20
� Errazuriz  Organics Cabernet
Sauvignon 2005, £9.99 at Oddbins
19/20

EVERYTHING seems a little gloomy
at the moment. We don’t seem to have
had any daylight for weeks and the
economy appears on the brink of col-
lapse. Maybe when summer is here we
will all be feeling a little brighter.

In the meantime, you should find
stimulation for your medial
orbitofrontal cortex, that’s the bit of
your brain that tells you you’re enjoy-
ing something.

Interestingly, boffins at a university
in California (where else?) have found
that because people expect wines that
cost more to be of higher quality, they
trick themselves into believing the
wines provide a more pleasur-
able experience than less
expensive ones. 

They reported experiencing
pleasure at significantly
greater levels when told the
wine cost more and at the
same time their medial
orbitofrontal cortexes,
showed significant activity.

It’s claimed that this may
change the way that wine is
marketed in the future. All I
can say is that I am sure the
Champagne houses and the
great Chateaux of
Bordeaux are already
aware of the market-
ing value of a price
tag, as well as of a
famous name.

The following reds
stimulated my medi-
al orbitofrontal cortex
recently, to the extent
that I rated all three
very highly. None of

them are too expensive either, but
don’t let that put you off.

Firstly, a Spanish wine from Madrid
which comes in a bottle thick enough
to withstand a nuclear strike.
Tagonius Tinto Roble 2004 is a
delightful blend of the Iberian tem-
pranillo grape with cabernet sauvi-
gnon, merlot and syrah. It is perfectly
balanced, and at a reasonable price,
with cherry and raspberry fruit, spices,
supple tannins and a long finish.

Merlot often promises and doesn’t
deliver, but I was really surprised by
an example hailing from the Darling
area of Cape Town in South Africa.
Alexander Fontein Merlot 2006 is mod-
ern and jammy but in a good way, with
oodles of raspberry, plum, bramble,
coffee, smoky oak and soft tannins.

It seems Errazuriz’s organic ventures
are paying off, if its Organics Cabernet
Sauvignon 2005 is
anything to go by.
Made from grapes
grown in part of the
Chilean producer’s
Maximiano estate,
set aside as organic
in 2000, it has
mouth-filling tan-
nins, mint and blue-
berry aromas, with
blackberry, cassis,
coconut and dark
chocolate on the
palate.
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In this week’s Tipping’s Tipples,
Mike Tipping wonders if more
expensive wine really does taste better

“FIVE, four, three, two, one – fire!”
The mighty medieval siege engine’s

wooden frame shuddered, and a pump-
kin flew hundreds of feet into the air
towards its target as the watching
crowd gasped and broke into applause.

No, we hadn’t been transported back
in time to a scene from the Hundred
Years War. 

This was Warwick Castle in the 21st
century, and the climax of a demonstra-
tion of the castle’s authentic working
“trebuchet”.

As the trebuchet master had explained
as part of the show, Warwick has the
largest example of one of these terrify-
ing war-waging catapults in the world.

The originals were built in more than
300 pieces, then disassembled and
transported by boat to be put together
again at the battle scene in France. In

fact, you could say they were they first
“flat pack” items.

But being on the receiving end of this
fire-power was no laughing matter.

“Sometimes they were used to fire
dead and rotting animals into a besieged
town – pigs were a favourite, a Medieval
version of germ warfare,” explained the
commentary.

“When it hits the ground, a bloated pig
makes an enormous ‘splat’, and if some
of that gets into your water supply,
you’re in trouble.”

Other ammunition-of-choice was

Greek Fire, a napalm-like mixture of
burning pitch and quicklime, which
stuck to everything and could not be
extinguished with water. Now that
wouldn’t easily wash out of your tabard.

At other times, if the besieged towns-
folk sent out a messenger to ask for
terms, he also received a quicker
“flight” back home than he had bar-
gained for.

The phrase “bringing history to life”
has become a little overworked as scores
of attractions use actors and interpreta-
tive methods to appeal to their visitors.

But Warwick has a head start, since it
must be one of the best-preserved cas-
tles in the kingdom. It bills itself as
Britain’s Greatest Medieval Experience,
and while for me the trebuchet firing
was the highlight, others may prefer to
take their time strolling through the

State Rooms, which use waxworks to
recreate a weekend party of the 1890s,
hosted by the Duchess of Warwick, or
marvelling at the collection of arms and
armour in the Great Hall. 

More adventurous souls might want to
scale the dizzying battlements, explore
Caesar’s Tower or Guy’s Tower, or take
their chances in the Haunted Tower.
(This was too much for our daughter,
Bethany, who fled at the first sight of an
actor with scary make-up jumping out
of the shadows.)

We spent an afternoon at the castle
while taking an autumn break at the
Warwick Hilton, perfectly positioned
between the town of Warwick and
Stratford-on-Avon, in this pretty corner
of the West Midlands.

One of my hobby-horses when it comes
to hotels is their policy on rooms for

families. In our experience, this often
means a standard room with either a
sofa bed made up for the extra person,
or even worse, some sort of “put-you-
up” camp bed. Neither is ideal for a
growing pre-teen. 

In contrast, our room at Warwick was
perfect. A double bed for mum and dad,
and a proper single for our daughter –
but still in a room not too much bigger
than a standard one. Sorted!

Breakfast in the stylish and contempo-
rary dining room was a terrific start to
the day. I’m sure I put on about half a
stone. We also made the most of the
bright and comfortable lounge area to
relax in the evening. My wife comment-
ed that this was the first time we had
been able to use the lounge or bar in a
hotel without constantly looking over
our shoulders for smokers. 

Add to all this the friendliness and
“can-do” attitude of the staff from man-
agers to cleaners, and our stay was
markedly better than we have experi-
enced at other major hotel chains.

Most importantly, it got a big thumbs
up from Bethany as she munched her
way through the complimentary choco-
late bars and paraded around in the free
Hilton slippers. At least, I hope they
were free – we’re still wearing them at
home anyway.

If you thought York has a monopoly on
historic charm, think again. This part of
Warwickshire seems to make a speciali-
ty of the half-timbered, black-and-white
type of buildings that epitomise “Merry
England” – the sort of thing foreign
tourists adore.

A fine example of this are the
Shakespeare properties in Stratford-

upon-Avon. We only had time to visit
one of them, the carefully-preserved
Birthplace cottage and its garden.

If pushed for time, then this is proba-
bly the one to see. It is where the bard
was born and where his father pursued
his trade as a glovemaker.

The adjacent exhibition, housed in a
not-entirely sympathetic modern
annexe, gives an absorbing summary of
Shakespeare’s life and his connections
with the town.

Later, we strolled through Stratford’s
quaint streets and spotted swans on the
River Avon, a relaxing way to bring our
weekend to a close.

FACT FILE
� Warwick Castle information line,
0870 442 2000. 
� Hilton Hotel Warwick, 01926 499555

WEMBLEY STADIUM TOUR: two-
day weekend break from £99.95 per
adult and £89.95 per child. Price
includes return coach travel, hotel
accommodation with full English
breakfast, a Wembley Stadium tour
and time for sightseeing and shopping
in London. Solely operated by Omega
Holidays

WHAT great value: a weekend in
London for less than £100. 

Omega Holidays have been quick to
realise the interest surrounding the
new multi-million pound arena, and
to offer a tour. So far it has proved
popular, as the weekend dates avail-
able suit those wishing to take a
child.

The new Wembley is regarded as

one of the sporting world’s most sig-
nificant stadiums. 

Highlights of the tour include the
dressing room and warm-up zones,
the VIP reception area, dugout, post-
match interview area and the Bobby
Moore statue. Visitors can also walk
through the tunnel towards the pitch,
climb the 107 steps to stand in front
of the royal box and raise the cup to
the roar of the crowd.

With time for shopping and sight-
seeing too, this break has something
to interest everyone. So book today
on 0844 4772377 or request a
brochure on our 24 hour booking line,
0844 4774595. You can also email us
at readertravel@ycp.co.uk

reader travel

travel

An historic fling ❛❛Warwick must be one
of the best-preserved
castles in the kingdom❜❜

Warwick Castle, left,
and also from the air,
above. The picture on
the right shows the
Medieval siege engine,
or trebuchet

beer of the week


