Britain ditches GB
in favour of UK
Motorists in France must now display a "UK"
sticker on their car unless they have a number
plate featuring the Union Flag
>> Page 11

France trials new
emergency no.
The government hopes
to replace the numerous
emergency numbers with
112, the standard number
across Europe >> Page 11
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Grace period for
winter tyre rules

>> continued on page 4

French turkeys to save
British Christmas - pg 10

Mont Blanc shrinks by
another metre - pg 10

Big John sells for a
record €6.6m - pg 12
© wronaavd - Fotolia.com

A

revealed that there will
now be a one-year grace
period on enforcement.
“Future breaches of the
requirement
to
keep
snow chains in your
boot or to fit winter
tyres in the departments
concerned will not be
punished this winter,” the
minister announced in a
statement. “Education and
information
campaigns
will take place alongside
the introduction of this rule
in the next few weeks.”
The climb-down came
after Secretary of State
for Rural Issues Joël
Giraud told journalists
that the decision to delay
implementing the law was
because “road signage
would not be completely
ready by November 1st”.

Work starts on local
Hyperloop track - pg 9

Dordogne beams destined
for Notre-Dame roof - pg 3

A new law gives 48 departments
the power to require motorists to
fit winter tyres to their cars - or
carry tyre chains in their boot - but
no fines will be enforced this year

s reported
in
last
month's
edition of
The Bugle,
from
November
1st,
drivers in 48 departments
of France are required
to have winter tyres on
their vehicles, or snow
chains in their boot, until
31st March. Although
the change was voted
into law in 2020, poor
messaging meant that just
weeks before it was due
to come into effect, twothirds of French drivers
remained unaware of the
requirements.
Following
a
media
campaign, a subsequent
rush to comply has led to
shortages of winter tyres
in some areas and the
country's interior minister,
Gérald Darmanin, has

INSIDE > > >

Bugle Business Directory

4 pages packed with local, English-speaking
businesses where you can find anything from
a Builder to a Bookshop. See pg 15-18.
Also online: www.thebugle.eu/directory.php

2 ♦ IN THIS EDITION

www.thebugle.eu ○ THE BUGLE ○ NOVEMBER 2021

CCHHÂT
ÂTEEAU
AU L
L EESSTTEEVVÉÉNNI EI E

Advertise here
from just
€36 HT / month

Pre-Christmas
special
offersfor- November
Free deliveries for
Christmas
orders over only!
150€
Award winning
Côtes
de
Bergerac
Rouge,
Lestevénie
Brut
for
a
traditional
sparkling
10% discount on all wines sold by 30.11.21 Christmas
and delicious dessert wine, Saussignac, to round off. 30km radius (24240 Gageac-et-Rouillac)
20% off Lestevénie Gold dessert wine - perfect for Christmas

06 04 17 80 93

sales24@thebugle.eu

www.chateau-lestevenie.com - -06
2323
7373
www.chateau-lestevenie.com
0648
486262

Welcome to

The Bugle

S

omehow,
twelve
long years have
passed
since
I
nervously
sent
the first edition of
The Bugle to the
printers. So much has changed
in the interim, on both a personal
and professional level, and that is
without taking into account the
huge changes in the wider world.
Yet at the same time, it feels like
only yesterday.
When you're young, everyone
is at pains to tell you to make
the most of today because time
passes by so much more quickly
the older you get. I can't have been
the only one to have routinely
met this nugget of wisdom with
a shrug that would have made a
Frenchman proud. While I have
yet to trot this line out to my own
kids, however, it's probably only
a matter of time as I often find
myself thinking the same thing
these days.
Quite a few times recently, I've
been catching up with family or
friends and saying things like,
“We really need to meet up again,
what's it been... three years?”, only
to discover that it has been nearer
six. Friends with toddlers – at
least in my head – have suddenly

started posting proud pictures of
their progeny as they head off to
secondary school.
I don't know what we were
talking about, but I remember
recently telling one of my kids
about the frog analogy and how
you don't notice changes that
happen very slowly. It is hopefully
not an experiment anyone has
carried out, but the theory goes
that if you put a frog in cold water
and then gently heat it up, the frog
will remain unflustered and simply
adjust its body temperature to the
warmer surroundings... until the
moment when it is too late and it
dies. If you place a frog into warm
water, however, it will instantly
try to escape.
Then I realised a much better
metaphor for the aggregation of
tiny incremental changes, one that
has been literally staring me in
the face every month for the last
twelve years.
When I put my first edition
of The Bugle together, I made a
rather late decision to write an
introductory editorial. In fact
this has turned out to be one of
my favourite creative tasks of
the month, despite the fact that I
often leave it until the last minute
and it is regularly the last thing I

do. I remember once writing my
editorial as the other pages were
being uploaded to the printshop
via a thankfully very slow, rural
internet connection. Nothing like
time pressure to get the creative
juices flowing!
I think it was my wife who
said I should include a picture
of myself to humanise the whole
thing and appear more “relatable”
or some such nonsense. Not one
for a selfie, there were very few
to choose from, so I cropped my
head out of a photo taken in the
back garden on our wedding
day. For one reason or another –
probably a combination of pride
and laziness - that same picture
remains at the bottom of this
editorial today (although, I think
next month might be time to
finally address the brutal reality
that the intervening years have
wreaked on me!)
I barely recognise the face in
that photo, yet I can still remember
like it was yesterday the moment
it was taken fourteen years ago.
Perhaps one of the reasons this
has come to mind is because in
the un-cropped version of that
wedding day photo, I have my
arm round my wife's shoulder (it
would be several weeks until she
realised the mistake she had made
and put an end to such displays of
affection)... and my faithful dog
is sat at our feet. The picture was,
remarkably, snapped in the thirty
seconds between us clipping a
bow tie on his collar and him
eating it.
Benson was there when we
got married and when our three
children came home from the
hospital. He came with us when
we had to return to a one-bed

apartment in London shortly after
our wedding when the money ran
out. He bore the brunt of my stress
and frustration as I worked night
and day to launch this newspaper
and every moment, both happy
and sad, in between.
And this month, he finally left
us at the grand old age of 17.
Pretty impressive for a Labrador,
but a sad day nonetheless. I didn't
notice him getting old until he
was. He was wild, wilful and
unfeasibly strong, but at some
point, little by little, he became a
frail, tired old man.
When I look back at the early
editions of this paper, it is strange
to note that while I see the same
DNA in them, they are also very
different to The Bugle that will be
hitting the stands a few hours after
I write this. Most of these changes
will have been subconscious and
minor, but have combined to
dramatically change the whole.
It has not been easy producing a
monthly paper through births and

deaths, financial crises, Brexit and
Covid... yet here we still are.
Fortunately, at twelve, The
Bugle is still a young buck with
plenty of time ahead!
I hope you have enjoyed reading
this paper over the years, or that
at the very least you have found it
useful. If you have, tell a friend.
If you need one of our advertisers,
let them know you saw them in
The Bugle – it's what keeps us
going. And if you run a business,
I can promise you that I would not
still be here if the advertising did
not work, so feel free to give me a
call.
Until next month...
Steve Martindale, Editor
www.thebugle.eu
facebook.com/The BugleFrance

CONTACT us
Tel: 06 04 17 80 93
General:
editor@thebugle.eu
Advertising (EN):
sales24@thebugle.eu
Publicité (FR):
pub@thebugle.eu
Subscriptions:
subscriptions@thebugle.eu

Copy deadline

15th November
for December's edition

Ref: 73527 - €577,500 FAI
Beautiful property with gîte, 2 swimming pools, barn and
13 hectares of land.
7 minutes from all amenities, schools and doctors.
DPE : E 242

www.arcadimmo.com
Achat – Vente – Location – Gestion

Ref: 73519 - €399,000 FAI
39 Place Gambetta,
24500 EYMET
05 53 27 14 34
info@arcadimmo.com

Centre of the village of Eymet, close to all amenities.
Authentic village house with enclosed garden, 274
m² of living space, 3 bedrooms, 2 bathrooms/3 WC.
DPE : D 196
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BREXIT BONUS?

Will completing a French Tax Return
lead to paying LESS tax overall?

French Residency Card ? Congratulations !
... now wait for your French Tax Return !
But, good news, you may pay LESS tax overall !
For a FREE tax assessment, go to

www.taxspec.co.uk

Taxation Specialists Ltd (registered HMRC agent)

A service for BOTH French and UK returns

A

lumber yard in the
heart of the Dordogne
has been busy fulfilling
its most recent order,
cutting large oak trunks into huge
beams. All the wood that passes
through the yards of Delord in
Tocane-Saint-Apre is marked and
traceable, and the beams currently
being processed carry a very recognisable name: “Notre-Dame de
Paris”.
“We are working with exceptional wood for an exceptional
location,” said Patrick Delord,
owner of the business which was
founded in 1933. The lumber
yard is one of a number across
the country to have been selected
to make the huge beams that will
form the roof structure of the refurbished cathedral in the heart of
Paris. The company's mission is
to fashion 14 beams, each 15 metres in length, as well as dozens of
other pieces that will eventually
be used to rebuild the cathedral's
famous spire.
“The main challenge is the
enormous length of the beams,”
said Patrick, explaining that
while ordinarily the log would be
passed through the saw, the sheer
size of the Notre-Dame beams

means that the saw must be rigged
up to move along the length of
the trunk, gradually shaving off
three-centimetre slices on each
pass. The process takes hours for
each face of the giant beams, and
requires extreme precision each
time the wood is turned onto a cut
side.
The final beam is far smaller
than the trunk from which it is
hewn, but nothing goes to waste.
“The bark is used for energy production at the local collège in
Saint-Astier, and each slice taken
will be used to make boards.”
As for the wood itself, only
the best will do, and each of the
approximately 2,000 oak trees
required for the project has been
hand selected, many from the famous Forêt de Tronçais in the Allier department of central France.
The trees are between 180 and 200
years old, but may be destined for
a long life of service. “The roof
timbers had been in place for 800
years before the fire,” explained
the proud businessman. “My only
hope is that pieces of wood we
are sweating over here will last as
long.”
The 850-year-old Gothic cathedral, a Unesco World Heritage

© GodefroyParis (WikiCommons)

The Dordogne lumber yard rebuilding Notre-Dame

site, caught fire in April 2019. The
blaze began beneath the roof and
by the time it was extinguished,
the building's spire had collapsed,
most of its roof had been destroyed and its upper walls were
severely damaged. Extensive
damage to the interior was prevented by its stone vaulted ceil-

ing, which largely contained the
burning roof as it collapsed.
There was a huge outpouring of
public emotion over the destruction of the iconic landmark, and
within days, €1 billion had been
pledged towards its restoration
with President Emmanuel Macron setting a 5-year timeframe

for religious services to resume,
although the full restoration of the
entire cathedral could take as long
as 20 years.
In April 2020, one year after the
fire, investigators said they believed the fire to have been started
by either a cigarette or a short circuit in the electrical system. ■
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Wanted:
Experienced
shopfitters 06 16 91 64 67
Experienced shopfitters required for installs across France:
Joiners, electricians, labourers, merchandisers, IT literate
people for software updates in shops also required.

Email: contact@reactive-resource.com

Advertise here
from just
€36 HT / month

06 04 17 80 93

sales24@thebugle.eu

EXPERIENCED FRENCH REGISTERED ELECTRICIAN
AVAILABLE FOR ALL TYPES OF ELECTRICAL WORK,
RENOVATIONS, BIG & SMALL PROJECTS.
AIRCON FITTER. FLUENT IN ENGLISH.
SARLAT AND SURROUNDING AREAS
FULLY INSURED & GUARANTEED

jplm68@hotmail.com
06 32 81 13 15

One-year grace period on winter tyre rules
>> continued from pg 1
Girauld also highlighted the fact
that the law merely specifies that
“suitable equipment” for handling
winter conditions is required, meaning
chains, snow socks, winter tyres, or
all-season tyres are acceptable. “I have
the impression that manufacturers and
snow tyre dealers are playing a little
music to make people believe that
snow tyres are mandatory.”
Even if you live in one of the
departments affected by the new law,
it does not necessarily mean that you
need to have the new equipment. The
law gives local authorities the powers
to enforce the measures on sections
of their roads, but some departments

- such as Creuse and Haute-Vienne have confirmed that they have no plans
to make any changes.
If you choose to use winter or allweather tyres, these must be fitted to
all four wheels and must be marked
with either “M+S”, “M.S.” or “M&S”,
and/or the “snow mountain” logo must
be valid. If you opt for snow chains or
socks, these must be suitable for at least
two “driving” wheels – for example,
the rear wheels on a rear-wheel-drive
vehicle - and the driver must be able
to fit them unaided. The new rules
also apply to foreign drivers and from
November 1st 2022, anyone failing to
comply faces a €135 fine and may also
be prevented from completing their
journey. ■

Ain, Allier, Alpes-de-Haute-Provence, Hautes-Alpes, Alpes-Maritimes, Ardèche,
Ariège, Aude, Aveyron, Cantal, Corrèze, Côte-d’Or, Creuse, Doubs, Drôme,
Gard, Haute-Garonne, Hérault, Isère, Jura, Loire, Haute-Loire, Lot, Lozère,
Meurthe-et-Moselle, Moselle, Nièvre, Puy-de-Dôme, Pyrénées-Atlantiques,
Hautes-Pyrénées, Pyrénées-Orientales, Bas-Rhin, Haut-Rhin, Rhône, HauteSaône, Saône-et-Loire, Savoie, Haute-Savoie, Tarn, Tarn-et-Garonne, Var,
Vaucluse, Haute-Vienne, Vosges, Yonne, Territoire de Belfort and the whole of
the island of Corsica.

Shutterstocl

The 48 departments covered by the new law are:

Dordogne remains on drought alert

D

espite steady rainfall across the
Dordogne in the last month, as
of the 23rd, the department had
received less than one third of
the 90 mm of rain it would expect in October. The lack of rain comes as it was revealed that 2021 is set to be one of the three
driest of the last 60 years, with only one
quarter of the expected rainfall seen since
January.
The result is that the Dordogne prefecture
has placed parts of the department on the
highest level of drought alert. The red alert
level of “crise” is in place for areas around
the Céou river, which flows from the Lot-et-

Garonne department and into the Dordogne
river near Domme. In areas under this highest alert level, non-essential use of water is
banned at all times.
Several other areas of the department are
also under the second highest orange alert
level of “alerte renforcée”, where restrictions
on water usage are also in place. If in doubt,
check with your local mairie.
In short, although temperatures are rapidly
falling and the days may be wet, the department still has worryingly low water levels
and authorities are asking all residents to
think carefully about their water consumption over the winter months. ■

Find us at 17, rue de l’Engin, 24500 EYMET
Selling Everhot range cookers, F&B wallpaper and paint,
Autentico chalk paint, Neptune furniture and kitchens, and more…

La Conciergerie

Taking the
hassle out
of your
holiday home

Whether you own a large property or a small lock-up-and-leave, we can take care of
every aspect of home maintenance, from preparing the property for your arrival,
handling rentals and changeovers through to managing the grounds
and arranging any necessary maintenance. With a network of reliable contacts
and 24/7 assistance, we are on hand to take the hassle out of running a holiday home.

We take care of the Brexit paperwork

Tel: 05 53 24 70 19 - Email info@fabrica.boutique

La Conciergerie, 24600 Villetoureix
T: 06 42 67 94 50 - E: laconciergerie24@orange.fr
W: laconciergerie-housekeeping.com/
www.facebook.com/La-Conciergerie-983664058478416/

FRENCH NEWS ♦ 5

NOVEMBER 2021 ○ THE BUGLE ○ www.thebugle.eu

Notorious serial killer finally identified

A

notorious French serial
killer has finally been
identified after confessing to his crimes in a
suicide note. Following a manhunt
lasting more than 30 years, the
murderer and rapist known as “Le
Grêlé” - or the pockmarked man killed himself after investigators
identified the attacker as a police
officer and closed in on his identity.
Evidence gathered over the years
had led investigators to conclude
that the serial killer was a member
of the Gendarmerie and 59-yearold François Verove was one of
750 former officers recently called
in to provide a DNA sample as
part of the reopened investigation.
Verove was due to report on 29th
September, but disappeared three
days before this date. His wife
subsequently reported him missing
before his body was eventually discovered in rented accommodation
in the fishing village of Grau-duRoi on the Mediterranean coast.
“DNA tests which were immediately ordered by the investigating
magistrate established a match between the genetic profile found at
several crime scenes and that of the
dead man,” explained Paris prosecutor Laure Beccuau.
Le Grêlé is believed to be responsible for a number of gruesome murders from the mid-80s
and into the 90s. His most notorious crime involved the 1986 rape

and murder of 11-year-old Cécile
Bloch, who was snatched on her
way to school before later being
found in the basement of the building she lived in. Several residents
of the building would later describe
seeing a man in the elevator with
pockmarked skin, leading to the
killer's nickname Le Grêlé. One of
those to bump into the serial killer
was Luc Richard, Cecile's older
brother, who was quoted as saying:
“He seemed very sure of himself.
He spoke to me in a very bold, very
polite way, too. He said something
to me like, 'Have a very, very good
day'.”
Cecile's parents both died without knowing who was responsible
for their daughter's death.
In total it is believed that Verove
committed at least 4 murders and
6 rapes, but authorities say these
numbers could be far higher. While
Verove confessed his guilt in his
suicide note, he gave no details of
his crimes and provided no new
information, meaning investigators may never know for sure the
total number of victims. According
to local media, Verove mentioned
“past impulses” in the letter he left
behind, which he went on to say he
had since brought “under control”,
and claimed to have committed no
crimes after 1997.
In three separate attacks, on a
26-year-old German woman, a
14-year-old girl, and an 11-year-

old girl, the victims later reported
their attacker had identified himself as a policeman. Investigators
at the time thought this was just
a ploy he used to assert control,
but in a separate case of abduction
and rape, he reportedly showed
his police card to make a lone girl
get into his unmarked car and was
also said to have used elaborate
police or military restraint techniques during attacks. His last
known crime reportedly happened
near a gendarmerie training centre.
Investigators re-opened the cold
case looking into Le Grêlé earlier
this year, focusing on members
of the police and Gendarmerie.

They eventually contacted Verove,
among 750 others, requesting a
DNA sample and realising the net
was closing in, the killer took his
own life.
Verove served as a gendarme
between 1983 and 1988 before
joining the police and retiring to
the south coast in 2013 where he
was elected as a local councillor.
“It seems incredible. The investigators, the justice system and
the families have been looking
for so long,” said Didier Seban,
lawyer for the families of Cécile
Bloch and several other victims.
“We were quite shaken when we
learned that the perpetrator had
been found. There is both a kind

FRANKLINS REMOVALS

We have ECMT permits to allow us to operate
to and from France in the event of a no-deal Brexit.

A family business offering a quality,
professional service since 1985
● Packing services
● Full/part loads to & from the UK
● Vehicles transported
● Containerised storage
● Competitive prices
● Transit/storage insurance

Contact Stephen or Ben Franklin:

0044 121 353 7263

sales@franklinsremovals.co.uk
www.franklinsremovals.co.uk

Advertise here
from just
€36 HT / month

06 04 17 80 93

sales24@thebugle.eu

Houses on Internet is a marketing service that
allows private owners of French property to sell
their house without using an estate agent. A
method that has proven to be very successful.
How does it work?
1. We make a website for your property in
English, French and Dutch. The main
website is available in Russian too.
2. We connect that website to our main site
which gets over 130,000 visitors from 40+
countries per month.
3. We advertise your property on several
international French-property websites. This
way we reach 1.5 million people a month
worldwide.
What does it cost?
We ask a contribution to the advertising cost
up front and after the sale a fee of 2.5%, which
is included in the selling price.
Houses on Internet operates throughout
France with a staff of 7 professionals and 89
local photographers who visit our clients to
take photos and gather all information.
For more information, visit our website or give
us call us at +31 (0)6 41 20 73 69.

WWW.HOUSESONINTERNET.COM
Plus Vite!

Moins Cher!

of satisfaction, because for the
families, not knowing means imagining that they can meet him
again at any moment. And also,
afterwards, a feeling of bitterness,
because he will not reveal his secrets.
“We won't know everything that
Le Grêlé did, while many families
are waiting for connections, for
explanations. There is talk of a
number of murders and rapes, but
we think there are others. We will
ask the authorities to continue to
investigate whether he may have
had accomplices and to determine
the number of victims he may
have had. The families need to
have answers.” ■
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36-38 rue du Temple, 24500 EYMET
Tel: 05 53 27 83 45 Email: info@agence-eleonor.com Web: www.agence-eleonor.com
Ofﬁces in: Eymet, Villeréal, St. Cyprien, Monpazier, Bergerac, Lalinde and Issigeac

Ref: 9748-STC 192,000 € HAI DPE: F

Ref: 9783-STC 235,400 € HAI DPE: N/A

4-bedroom property with garage & pretty garden, situated in the heart
of Saint Cyprien, close to all amenities.

A pretty 1980s 3-bedroom property, with garage and good-sized level gardens,
located at the edge of a village.

Taux d’honoraires 12,000€ (7%) inclus à la charge de l’acquéreur

Taux d’honoraires 15,400€ (7%) inclus à la charge de l’acquéreur

Ref: 9718-STC 265,000 € HAI DPE: N/A

Ref: 9753-STC 813,750 € HAI DPE: D

Stone house from the 1800s including 4 bedrooms, 2 bathrooms, fully equipped kitchen and
living room with French doors leading out to a covered terrace. Exclusive to Agence Eleonor!

Superbly renovated property offering all modern comforts while retaining original features
and charm. Set on 3 hectares, the house offers 4 bedrooms, swimming pool and outbuildings.
Only 20kms to Sarlat. Taux d’honoraires 38,750€ (5%) inclus à la charge de l’acquéreur

Taux d’honoraires 15,000€ (6%) inclus à la charge de l’acquéreur

www.agence-eleonor.com

Ref: 9714-VI 107,000 € HAI DPE: Vierge

Ref: 9602-MO 192,600 € HAI DPE: C

Ref: 9668-VI 424,000 € HAI DPE: C

Large stone character house offering an exciting renovation project!
In a village with a bakery, school & restaurants. 5 bedrooms, large
adjoining barn, lean-to and independent barn. All set on ¼ acre plot.

Contemporary house on ½ acre of fenced land. On a single ﬂoor, the
house offers: living/dining area with ﬁreplace, open plan kitchen,
covered terrace & 3 bedrooms. In the basement is a garage and cellar.

In a peaceful setting, stone property with gite with stunning views.
Totally renovated, spacious reception rooms, 2 bedrooms and ofﬁce.
2 bedroom attached gîte, plus garage and outbuildings, set on 1.7 acres.

Taux d’honoraires 7,000€ (7%) inclus à la charge de l’acquéreur

Taux d’honoraires 12,600€ (7%) inclus à la charge de l’acquéreur

Taux d’honoraires 24,000€ (6%) inclus à la charge de l’acquéreur

Ref: 9755-MO 522,500 € HAI DPE: Vierge

Ref: 9760-EY 574,750 € HAI

DPE: F

Ref: 9743-VI 392,200 € HAI DPE: Vierge

Stone properties comprising two houses, barn and swimming pool
on 7.25 acres of meadow. Six bedrooms in total, 4 in the main
house, 2 in the guest house. Stunning covered terrace, heated pool.

Two houses overlooking the Dordogne River: one fully renovated
six bedroom house, and a 3 bedroom house in need of some
refreshing. Heated pool, jacuzzi, barn and garage with two acres.

Very pretty stone farmhouse, just a stroll to a bar. There are 5
bedrooms, 2 living rooms, fabulous kitchen, two bathrooms, a
shower room and a large cellar. All set on just over ½ acre of garden.

Taux d’honoraires 22,500€ (4.5%) inclus à la charge de l’acquéreur

Taux d’honoraires 24,750€ (4.5%) inclus à la charge de l’acquéreur

Taux d’honoraires 22,200€ (6%) inclus à la charge de l’acquéreur
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Report reveals abuse in French Catholic Church

Photo by CEphoto, Uwe Aranas

T

ity of the Church. We will finally
have figures on the scale of the
abuse, collected scientifically.
We have been waiting for this
for years,” said Olivier Savignac,
who runs a victims group called
Parler et Revivre. “It is important for victims to see justice.
Nine out of ten people cannot
get justice because the statute of
limitations has passed or the perpetrator has died. There has always been collusion between the
Church in France and the Vatican
to protect perpetrators of abuse.
The Church has been too moderate in following the word of God
and taking care of the smallest
and the weakest.”
Jean-Marc Sauvé, a senior civil
servant and one of the members
of the commission, confirmed
that the panel had handed over
evidence to prosecutors in 22
cases where criminal action could
still be launched. He added that
bishops and other senior church
officials had been told of other
allegations against people who
were still alive.
Last year, a defrocked French
Catholic priest, Bernard Prey-

Experienced, Registered
& Fully Insured
No mess, no fuss
Email: cinderssweep@gmail.com

Tel: 07 68 76 39 99

www.cinderssweep.com

nat, 75, was sentenced to five
years in jail for sexually abusing
boy scouts aged between seven
and 14 in his care between 1971
and 1991, following allegations
his superior had covered up the
abuse. After he was first denounced in 1991, the priest was
prevented from leading scout
groups but was later allowed to
teach children and held positions
of authority in parishes until the
scandal became public in 2015.
Cardinal Philippe Barbarin, the
archbishop of Lyon, was given a

six-month suspended sentence in
2019 for not reporting Preynat’s
crimes, although this was overturned by an appeal court which
said that while Barbarin should
have informed the authorities,
he was not criminally liable for
his lack of action. Pope Francis
subsequently accepted Barbarin’s
resignation.
The scandal is the latest to hit
the Catholic Church globally in
recent years and comes at a time
when fewer and fewer people
identify with a religion. A recent

poll in France found that for the
first time ever, more than half of
all respondents (51%) answered
“no” to the question “Do you personally believe in God?”
Earlier this year Pope Francis
changed the Catholic Church's
laws to explicitly criminalise sexual abuse, in its biggest overhaul
of the criminal code for decades.
The new rules make sex abuse,
grooming minors, possessing
child pornography and covering
up abuse an offence under Canon
Law. ■

French winner scoops largest
ever EuroMillions lottery win

One lucky French person has won the largest ever EuroMillions jackpot, scooping up a life-changing €220
million. The winning ticket for the draw on Friday 15th October - which contained the numbers 21, 26, 31,
34, 49 along with star numbers 2 and 5 - was not immediately claimed but the winner has 60 days to come
forward for their record-breaking prize.
The previous record EuroMillions lottery win was €210 million, claimed in Switzerland in February of this
year and, until the recent winner claims their fortune, the largest win claimed by a French person remains the
€200 million won in December last year by an anonymous resident in the south of the country.
The chances of correctly picking the 5 numbers and two Lucky Stars are well over one hundred million to
one, or more accurately 1:139,838,160. Following the win, the new jackpot stood at a relatively paltry €14
million. ■
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here was public outrage
in October following
the publication of a report into systemic sexual abuse of children within the
Catholic Church. Revealing their
findings, an independent commission said that thousands of
paedophiles had operated within
the French Catholic Church since
1950, with as many as 330,000
victims in that time.
Working independently from
the Church, the commission was
established by Catholic bishops
at the end of 2018 to investigate
historic abuses and restore public
confidence at a time of dwindling
congregations. Its members included doctors, historians, sociologists and theologians who
were given access to the archives
of dioceses and other religious institutions.
The 2,500 page report makes
for uncomfortable reading for
the Catholic Church. The commission found evidence of 2,9003,200 abusers within the Church,
out of a total of 115,000 priests
and other clerics, although this
figure is described as a “minimal estimate”. More than 6,500
victims and witnesses were interviewed over two and a half
years and while the commission
itself identified 2,700 victims, it
is estimated that there were as
many as 216,000 over the course
of the last seven decades, with
the “vast majority” of these being
pre-adolescent boys. This number
could rise to 330,000 when abuse
by lay members of the Church is
also taken into account.
The report concludes that “After the circle of family and friends,
the Catholic Church is the environment that has the highest prevalence of sexual violence”.
“This is a very important moment for people who have been
abused,” said Katherine Dalle,
head of communications for the
Bishops' Conference of France
(CEF). “It is an important moment for the Church in France.
The commission has done remarkable work.”
It remains unclear, however,
exactly what actions the Church
will take against offenders, and in
many cases prosecution could be
unlikely because the abuse took
place beyond French statutes
of limitations. “This report will
show the collective responsibil-
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H

ubert Germain, the last
surviving member of
the “Heroes of the Resistance”, has died aged
101. In the aftermath of the Second
World War, the leader of the newly
liberated France, General Charles
de Gaulle, created the Ordre de la
Libération to commemorate the
heroes who had fought the Nazis.
The elite group featured just 1,038
people, known as the Compagnons
de la Libération.
“Hubert Germain, the last of the
1,038 Companions of the Liberation, is dead,” President Macron announced on Twitter. “A hero of Bir
Hakeim and of the Provence landings, who won back our freedom
and rebuilt our homeland.”
“He was the last. Hubert Germain
embodied eternal France, ardent in
battle and eager for freedom,” said
Army Minister Florence Parly.
“With him goes a generation of
committed Frenchmen, for whom
a life fully lived was synonymous
with a life given. Their testimony is
our heritage today.”
President Macron will himself
preside over the Resistance hero’s
memorial ceremony, which is set
to take place at the Arc de Triom-

phe, followed by his interment at
the Resistance burial ground at
Mont Valérien, on November 11th.
Born in 1920, Hubert Germain
joined the Resistance shortly after the fall of France in anger at
General Philippe Pétain's call for
people to lay down their weapons.
The son of a general in France’s
colonial army, Germain was about
to sit an entrance exam at France's
Naval College when he impulsively made the decision that would
shape his life. Handing in a blank
sheet of paper, the young man told
the examiner: “I'm going to war!”
Germain secured passage to England aboard a Polish ship, arriving
in London on 24th June 1940 where
he recalled meeting de Gaulle for
the first time: “He stopped for a
second, looked at me and said: 'I am
going to need you'. When you hear
that, at the age of 18 or 19 during a
time of disaster, it is something that
moves you deeply.”
As a member of the French Free
Forces and the Foreign Legion,
he went on to fight in a number of
key North African battles at Bir
Hakeim in Libya, El Alamein in
Egypt and in the fierce battles in
Tunisia against the Afrika Korps

credit: Musée de l'Ordre de la Libération

Last Hero of the Resistance dies aged 101

Germain (centre) with war-time leader Charles de Gaulle
led by German general Erwin
Rommel.
He then took part in the decisive
French-led landing on the country’s Mediterranean beaches in
August 1944, setting foot on home
soil for the first time in four years.
Remembering the moment years

later, he said in an interview that
he “fell into the sand and cried
like a baby... I had returned to my
country.”
Despite being wounded fighting
in Italy, Germain would be among
the forces that liberated Toulon and
Lyon before chasing the retreating

German forces into the Alps.
After the war, Germain moved
into politics and was the Gaullist
mayor of Saint-Chéron, a town
south of Paris, before becoming
an MP in 1962 and serving as post
and telecommunications minister
from 1972 to 1974. ■
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Nouvelle-Aquitaine
Hyperloop project
finally under way

S

ince it was first mentioned in 2017,
there have been regular rumours
regarding when and if a Hyperloop test track would be built near
Droux in Haute-Vienne. The location, along
a stretch of disused rail track, was reported
to have been chosen by Canadian tech company TransPod, but despite numerous reports of planning permission being granted,
the project appeared to be dead in the water.
That is until the company's CEO Sébastien Gendron revealed that, despite losing
a key Middle Eastern backer at the start
of 2020, funding is now back in place and
work has begun on the €21 million test
centre. “After completing a number of
laboratory tests, this facility will help us to
confirm the technology works in real-life
conditions,” the CEO announced in a statement revealing the next phase of the project.
“The landscape is ideal, with a potential
length of three kilometres along the railway
line.”
Hyperloop is a system of transport in
which pods or containers travel at high
speeds through a tube that has been pumped
into a near-vacuum. The train pods either
float using magnetic levitation technology
or glide using air caster “skis”, similar to
how pucks travel across an air hockey table.
With so little friction in the tunnel, the pods
can theoretically travel at immense speeds
of up to 1,200 km/h!
The attractions of Hyperloop technology
are not only the high speeds, but the low
frictions involved mean that they are also
incredibly efficient once up to speed and
pods can leave from the same station as little as 20 seconds apart. In theory, you could
travel from Limoges to Paris via Hyperloop
in just 25 minutes!!
The first phase of the €21 million pro-

ject will see €7.5 million spent on creating a 500 m2 test centre and an 800 metre
sub-scale test track, creating 21 jobs. Onethird scale model pods will be created to
demonstrate and test the technology. “The
test system that we are building, and that
will be demonstrated in March next year,
will answer questions sceptics may have,”
the CEO continued. “We have the blueprints and a very clear vision. We have the
opportunity to build the transport system
of the 21st century. Why should we hold
back? We are here for the long term, probably for several decades as the technology
continues to evolve. We have a realistic
road map towards 2030-2035 for creating
a commercially viable system.”
The company has already secured
significant investment to test and run a
full-size Hyperloop on a 350-kilometre
line between Edmonton and Calgary in
Canada, and has ultimate ambitions to
operate two lines in France: one between
Paris and Toulouse, with possible stops in
Orléans and Limoges; and a second line
between Paris and Le Havre.
Although the concept has been around
for centuries, Hyperloop technology was
popularised and heavily backed by Tesla
founder Elon Musk in 2013. Investing significantly, Musk insisted that the science
would remain Open Source, i.e. not owned
by any individual or organisation. SpaceX
– another Musk-owned company - built a
one-kilometre-long sub-scale track at its
headquarters in California where a team,
TUM Hyperloop, set the current world
record of 463 km/h in July 2019. Virgin
Hyperloop conducted the first human trial
in November 2020 at its test site in Las
Vegas, reaching a top speed of 172 km/h.
■

Advertise
your business
in The Bugle
Get in touch today:
06 04 17 80 93
sales24@thebugle.eu

FRENCH NEWS ♦ 9

DAN, DAN
THE
PIE MAN

Now delivering to the west of
Dordogne & Haute-Vienne.
Top quality pies and pasties
baked in our own professional
kitchens, here in France
4 traditional or cheese
and onion Pasties - €15
4 pack of Pies - €15

(chicken & mushroom,
steak & Guinness, chicken & ham)

4 pack of Scotch Eggs
or Pork Pies - 9€
Seasonal Specials:
4 turkey, sage & cranberry in
cream Pies - 15€
4 turkey, pork & sage Pies - 8€
6 pack of Mince Pies - 5€
These are not mass
produced rubbish, but quality,
fresh and hand made.
Min drop €200 to your door,
so get a few orders together with
your friends.
Call Dan 06 73 37 45 01
or email
rempartsbenevent@gmail.com

Do you want to be a drop-off
point? Contact Dan
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G

lobal supply chain issues and
a shortage of labour are affecting many countries across the
world in the run-up to Christmas. The problem is currently most notable in the UK, however, where a postBrexit exodus of EU workers and the loss
of access to the EU single market has led
to scenes of empty supermarket shelves,
queues at empty petrol pumps and pigs being incinerated on farms.
The situation has led to many companies warning of shortages of toys and festive food as Christmas approaches. While
the toy shortage is a global problem
emanating from Chinese factories and is
predicted to also affect French retailers,
the food shortages are for the time being
a uniquely British issue. One big fear is
over a lack of Christmas turkeys, but it
is a problem that looks set to provide a
boost to French farmers. The UK usually
produces 5.5 million turkeys in preparation for the annual festive demand, but
this figure has dropped by over one million birds due to labour shortages, and
this shortfall is being met by delighted
French poultry farmers.
“The irony is we may find ourselves
having to import turkey from France and
Poland for a British Christmas, probably
with some of the very workers we trained
and left to go back to their homelands,”

explained Graeme Dear, chairman of the
British Poultry Council. “We have been
given access through the seasonal workers
scheme for up to 5,500 but that finishes
on December 31. We would have loved to
have known about that in June, and therefore could have placed enough turkeys for
a full Christmas. We will do our utmost to
make sure that Christmas is as normal as it
can be, but there is a likelihood that there
will be a shortage - had we known back in
June or July that would have been fixed.”
As fears have grown over the shortages, the situation has been made worse by
households rushing out to grab what few
turkeys are already available. A spokesperson for Aldi has said sales of turkey
crowns are up 400% on the usual rate for
this time of year, with Christmas pudding
sales also up 45%.
Paul Kelly, managing director of major
turkey producer KellyBronze, told the Financial Times that the British will have to
“buy a lot of turkeys from the EU”. KellyBronze turkey sales have soared by 230%
compared to the same period in 2020, but
the company has fewer to sell than usual.
Thirty years ago, about one third of the
UK turkey market was supplied by France,
but in the past 15 years, the UK poultry
industry had always been able to supply
demand. “The French factories are rubbing
their hands together now because they can

Mont Blanc shrinking

M

ont Blanc remains the
tallest peak in western
Europe, despite scientists
revealing that the famous
mountain has in fact shrunk by almost
one metre since accurate measurements
were last taken in 2017. According to
the most recent calculations, the Alpine
peak now stands at 4,807.81 metres
above sea level, down from a previous
height of 4,808.72 metres.
The mountain has been steadily
shrinking in recent years – it was almost
three metres taller a decade ago – with
the decrease largely attributed to climate change. The peak is covered with
a permanent layer of snow, the height
of which can vary depending on wind,
temperature and snowfall. The height of
the rock underneath is estimated as being 4,792 metres above sea level and it

is the 25 metres of snow on top that has
been steadily melting in recent years.
“Since the dawn of time, the altitude
of Mont Blanc has varied continuously,” the group of researchers told a
press conference in the town of SaintGervais-les-Bains, at the foot of Mont
Blanc. “Now it’s up to climatologists,
glaciologists and other scientists to look
at all the data collected and put forward
all the theories to explain this phenomenon.”
Mont Blanc, which forms part of the
larger Mont Blanc Massif mountain
range on the French/Italian border, is
the eleventh tallest peak in the world,
but only the second highest in Europe.
That honour falls to Mount Elbrus in the
Caucasus on the border between Russia
and Georgia which stands at 5,642 metres tall. ■

credit: blackwellsfarmproduce.co.uk

French turkeys to save British Christmas

see all that business they lost coming back
to them."
A potential shortage of toys has also
caused alarm across Europe. Figures show
that 57% of French toys are shipped in
containers from Asia where supply chain
issues have caused delays. For the time
being, the prospect of empty shelves in
the toy aisle has been ruled out in France,

but there are expected to be shortages and
price rises. “While there will be presents
available, they may not all be available
when customers want to buy them,” said
Franck Mathais, a spokesperson for JouéClub. Philippe Gueydon, general manager
of the King Jouet group, also warned that
prices could rise by more than 3% in the
short term. ■
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Britain scraps GB car logo

France to trial
single emergency
number

M

otorists bringing their British-registered vehicle to France will now have to show a “UK”
sticker on the back of their vehicle, rather than
the previous ones that showed “GB”. Despite
some media reports that the change is being enforced by the
EU, the new rules have in fact been brought in by the British
government and came into force on 29th September. It has
been reported that the UK informed the UN earlier this year
of its intention to change its “national signifier” to UK from
GB.
“Changing the national identifier from GB to UK symbolises our unity as a nation and is part of a wider move towards
using the UK signifier across government,” a spokesperson
for the Department of Transport said. “GB number plates
will still be valid within the EU as long as drivers display
a UK sticker on the rear of their vehicle. Stakeholders were
informed of the intention to change the signifier ahead of notifying the UN.”
Northern Ireland is part of the UK, but not technically in
“Great Britain”, which refers to the island of Scotland, England and Wales. The new rules will not apply to motorists
entering the Republic of Ireland.
Until the beginning of this year, British number plates featured a GB symbol under the EU stars. When the Brexit transition period ended in January, all new number plates instead
show GB with the Union Flag. In both these cases, a UK
sticker must now be added before heading abroad. Any existing GB stickers should be removed from your car or covered
up.
Under the new rules, you will need to buy a UK sticker if
your current number plate contains any of the following:
• a GB identifier with the Union flag

P
• a Euro symbol
• a national flag of England, Scotland or Wales
• numbers and letters only - no flag or identifier
It is not known what will happen to drivers who fail to follow the new rules, but you could theoretically be refused entry to the country. The French government has not yet made a
statement on the changes, or any enforcement measure being
introduced. ■

Do you know your GB
from your UK?
• Great Britain: Wales, Scotland and England and ajoining islands
• The United Kingdom: or to give it it's full title, The
United Kingdom of Great Britain and Northern Island,
is the sovereign nation encompassing Great Britain
plus Northern Island.
• The British Isles: a geographic term referring to the
islands of Great Britain, Ireland, the Isle of Man, the
Hebrides and over six thousand smaller islands.

C

Association Météo Centre - @AssoMeteoCentre/Twitter

Rare cloud formation spotted

loud spotters in central France were treated to a
stunning – and incredibly rare – sight in October when a roll cloud formed in the skies over
the Cher department. More usually found in
Australia or the US, roll clouds are rarely seen in France
and are caused by the downdraft of an advancing storm.

They differ from their close cousins the shelf cloud in
that they are not attached to other cloud formations and
exist in isolation.
The stunning images were captured on the morning of
Saturday 23rd October by the Association Météo Centre,
which shared the photos online. ■

resident Emmanuel Macron has announced
plans to group the country's main emergency
services under one number. The majority of
Europe currently uses 112 for its emergency
services, and indeed you can already call this number
in France, but many prefer to use the two-digit numbers to contact a specific service directly: 15 (medical
emergency, SAMU), 17 (police and Gendarmerie) and
18 (fire brigade).
Grouping the three main services under one platform
will be trialled from next year in one region of France
– the region chosen has yet to be announced – before
being rolled out nationally. The plan has received mixed
support, securing the backing of the main fire brigade
union, but facing opposition from the SAMU.
“France is a country where confusion reigns over
emergency call numbers,” the Fédération nationale des
sapeurs-pompiers de France (FNSPF) said in a statement. “It is time to clarify things, at a time when natural,
pandemic, technological and terrorist crises are part of
everyday risks, and sometimes accumulate.”
“The number 15 is a little gem that we must not
lose,” countered Dr François Braun, president of the
Samu-Urgences de France union. “The first person to
pick up a health call should be a health professional.
Putting an intermediary between the SAMU and patients will cause a loss of time and muddy the message.
The first words on the call are often the most important.”
The debate over a single emergency number has been
going on for years, but was most prominently in the
news after the tragic death in 2018 of a Strasbourg resident Naomi Musenga, who died after her call to 17 was
passed between emergency services. She dialled 17 for
the police while suffering from severe stomach pains,
but was then transferred to 18 for the pompiers, who
passed her on to the SAMU at number 15.
The SAMU operator advised her to call the all-hours
SOS Médecins doctor service. This was later judged
to have been an error. Ms Musenga died several hours
later, after the SAMU finally took her to hospital. ■

Do you know which
emergency number
to call in France?
15 – SAMU (medical emergency/ambulance)
17 - Police/Gendarmerie
18 – Pompiers (fire brigade)
112 – Europe-wide emergency number
114 – Emergency services via SMS
115 – Social services
116 – Social services for children
119 – Missing/Abducted children
191 - Aeronautical emergency services
196 - Coastguard

Find us on Facebook...

www.facebook.com/TheBugleFrance
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A

fter eight years of
hard work, fundraising and form filling,
backers of the Elephant Haven in Haute-Vienne
are celebrating the arrival of the
animal sanctuary's first elephant.
But no one is happier than Tony
Verhulst and Sofie Goetghebeur,
the indomitable former zoo workers for whom the moment marks
the culmination of a lifelong
dream.
Tony and Sofie each had 20
years' experience working with
animals at Antwerp Zoo before
embarking on the adventure to
create a home for retired elephants, Tony had been a fulltime carer for the zoo's pachyderms since 2001. With more
and more circuses choosing - or
being forced - to phase out live
animals from their shows, the
aim of the project was always to
offer a safe place for elephants
to live out their days in peace,
as sadly, the alternative is often
euthanasia.
After a few false starts, the
Elephant Haven in BussièreGalant is now home to Gandhi, a
52-year-old pachyderm that was
until recently living at the former Pont-Scorff zoo in Brittany.
Gandhi is believed to have been
first captured in Thailand before
being moved to Givskud zoo in
Denmark in 1973. Unfortunately,

it is believed that Gandhi suffered
traumas in her early life. After
moving to the Pont-Scorff zoo in
Brittany in 1998, she did not get
on with the other elephants and
has been living an isolated existence for a number of years, not
ideal for a species of highly social animals.
It is now hoped that the unique
setting of the Elephant Haven,
where up to three elephants will
be able to live alongside each
other, but with their own land
in which they are free to roam,
will offer Gandhi a peaceful and
stress-free environment in the last
years of her life. Elephants can
live up to around 70 years old in
the wild.
“I've been travelling back and
forth to Brittany for three months
now so that Gandhi can get to
know us,” explained a delighted
Tony. “And now she is here to
live out the rest of her days. VIP
treatment for a happy retirement.”
Despite having common issues
for an elephant of her age, such as
arthritis, Sofie says that their new
arrival “is doing very well”. “She
is getting used to the surroundings and a new way of life after
23 years in a zoo. She does not go
out much for the time being, and
when she does, she does not stray
too far from the building.”
When she feels more at home,
Gandhi now has eight hectares of

credit: elephanthaven.com

Elephant Haven welcomes its first pachyderm

prime Limousin countryside to
explore as well as a diet rich in local produce. “Ten per cent of her
daily intake, or ten kilos, comes
from fruit and vegetables: apples,
pears, nuts, dried fruit. On top of
that we give her grass and largeleafed bamboo that we source locally. She's a lucky girl!”
The couple now hope that it
will not be too long before other
elephants move to the Limousin
to retire in Europe's only elephant
sanctuary, but it has sometimes

proved an uphill battle. “We
know it can often take a long
time for the idea of a sanctuary
to be recognised, and many zoos
and circuses are against us,” explained Sofie earlier this year.
“We do not judge anyone. It is all
about the elephants and we just
want to give a good end-of-life
experience to them. This can be
because performing animals in
circuses are illegal in many European countries now, or because
they are too old. We are trying to

Big John sells for €6.6m

To find out more about Tony
and Sofie, their project and how
you might be able to help, please
visit their website:
www.elephanthaven.org

suggests that Big John got into at least one big fight.
With the price rapidly going up, it soon became clear
that museums would be priced out of the bidding war.
The skeleton has become the latest dinosaur to head to
a rich person's private collection, a situation that has
caused consternation among scientists and museum
curators. “We can't compete,” said Francis Duranthon,
director of the Toulouse Museum of Natural History,
adding that the initial price estimate alone amounted to
20 to 25 years of his acquisitions budget.
“Dinosaur fossils belong in museums,” said Steve
Brusatte, author of The Rise and Fall of the Dinosaurs,
whose career in palaeontology was inspired by the
sight of “Sue”, the T. Rex skeleton at the Field Museum in Chicago. “It awed me and standing under it,
it gave me a new perspective on the ancient world. A
single wealthy person could have bought it, brought it
home and it would never have been put on display for
the public, to inspire me and countless other children.”
The triceratops is among the most distinctive dinosaurs owing to the three prominent horns on its head
– one at the nose and two on the forehead. ■

Gendarmerie du Finistère / Facebook

Tour de France crash
fan facing fourmonth jail sentence

credit: Camille Gévaudan (WikiCommons)

T

he world's largest triceratops has been sold in
Paris for €6.6 million. Known as “Big John”,
the 66-million-year-old skeleton is nearly 8
metres long and fetched far more than the
initial €1.5 million estimate. The winning private bidder, who has opted to remain anonymous, said he had
“fallen in love” with Big John after a recent visit and
beat ten other hopefuls to secure the dinosaur for the
record amount.
Big John was unearthed in 2014 in South Dakota,
where it roamed during the Upper Cretaceous period –
the final era of dinosaurs. He died in a floodplain, buried in mud that kept him well preserved. The skeleton,
which was assembled by a specialist team in Italy, is
more than 60 per cent complete and includes the impressive 2-metre wide skull. The skeleton had been on
display at the Drouot auction house in Paris.
“The overall quality of Big John really deserved this
price,” said Iacopo Briano, a palaeontologist involved
in the dinosaur's reconstruction. The specimen is ten per
cent bigger than other known triceratops, earning the dinosaur his nickname, and horn damage in the cranium

reach out to a small circus in Holland which has an elephant which
can no longer legally perform,
but so far the family is reluctant
to let it go. There are many other
plans we are working on behind
the scenes, which we cannot say
too much about at present.” ■

P

rosecutors are seeking a four-month suspended jail sentence for
the French woman who caused a huge crash at this year's Tour
de France. The fan initially went into hiding, but later turned
herself in to local authorities and had been facing a potential
€15,000 fine and a one-year prison sentence. After admitting her guilt
and apologising, prosecutors are now asking for a reduced sentence, but
insist an example must be made to prevent similar incidents in the future.
The 30-year-old from Brittany caused the pile-up on the first stage of
the Tour when she leant into the road brandishing a sign for her grandparents. With her back to the peloton and pointing her sign towards the
TV cameras, the spectator collided with Tony Martin and caused another
50 riders to hit the deck. Cyril Lemoine, Jasha Sütterlin, and Ignatas
Konovalovas were all immediately forced to abandon the race, while
Marc Soler was later diagnosed with two broken arms. The accident was
the biggest single pile-up in Tour history.
After requests for a closed hearing were denied, the woman appeared
in court in Brest among a media throng, with her lawyer saying she was
“fragile” and “going through hell”. “I never wanted to injure people.
Normally, I’m a quiet person, and here, I’ve caused trouble, injured racers; scared lots of people. It was really, absolutely not intentional. I know
that I will serve as an example, of exactly what not to do.”
When asked about the delay in handing herself in, the woman said she
had been “frozen with shame”.
The case involves criminal charges for endangering people and causing work-limiting injuries, as well as a civil suit from the Association of
Professional Cyclists (CPA), which had filed a “symbolic” compensation claim of €1. The judge is expected to deliver his ruling on December
9th. ■
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Tangerines, Clementines and Mandarins

Julia Watson has been a long-time Food Writer for newspapers and
magazines in the US and the UK. She writes 'Tabled', a weekly food
blog at juliawatson.substack.com

Karepa / stock.adobe.com

A

by Julia Watson
t the toe of our Christmas stockings each year nestled a
walnut and a tangerine. They signalled the end of the presents
to unwrap in a consoling fashion - edible treats you could eat
immediately without censure. Their first appearance in the
shops heralded the oncoming celebration.
These days, though, tangerines and their fellows are available pretty
much year round. They are part of a large crew of citrus fruit that embraces
three different classifications of the orange: clementines, satsumas,
mandarins, and various hybrids including the tangelo and the tangor.
Technically, the tangerine is a mandarin orange and treated as a variety
of Citrus reticulata, the botanical name for the mandarin. It’s also known
as Citrus tangerina, named for its origins in Tangier, Morocco. But
while the names are pretty interchangeable, a tangerine is a mandarin
but a mandarin isn’t always a tangerine. The Citrus Variety Collection of
the University of California lists 167 different hybrids and varieties of
mandarins, with clementines and satsumas falling into the category.
The mandarin is the ancestor of all other types - the original orange, if
you like. The orange isn’t a pure fruit. It’s a hybrid between a mandarin
and a pomelo. It originated in the vast region that embraces Southern
China, North-East India and Burma. The earliest mention of it comes
in Chinese literature in 314 BC. Of all fruit trees, it’s now the most
cultivated in the world.
Smaller than the common orange, tangerines, clementines and
mandarins are also sweeter and easier to peel than the orange and with
a flavour far more intense. That peel dries particularly well (slowly in
the oven at a low temperature) for using as a cooking spice in beef and
lamb stews since they have much less bitter white pith than the orange.
Tangerines were first cultivated by an American, Major Atway, in
Palatka, Florida. He is thought to have imported them from Tangier, to
develop as a distinct crop. In 1843, he sold his groves to N.H. Moragne,
who gave his name to a tangerine that in turn produced a seedling of
the Dancy tangerine. Until the 1970s, this was one of the most popular
varieties sold in the US. These days, though, it’s too sensitive and
delicate for the voracious commercial demands of transport and sale,
and only fruits every other year besides which doesn’t suit the business.
Now they sit in the supermarket, waiting patiently for the Christmas
stocking and the feast table. But if you want to get ahead on your
Christmas gifts, go for clementines. They respond readily to being
poached, which turns them into great presents. You have plenty of time
now - and this recipe takes very little of it - to preserve a stock of them
in large jars. You can also eat the recipe at once. Just wait for it to cool
down, and serve with crème fraîche and perhaps a plate of cantucci or
plain vanilla cookies. ■

Ingredients (1 large jar)

1 stick cinnamon

500g clementines (they will shrink)

1 star anise (optional)

250 g sugar

1/2 tsp cloves

500 ml water

75 ml Grand Marnier, brandy or rum
(optional)

2 cm piece of fresh ginger root plus
1/2 tsp sliced ginger root

Scrub then prick the fruit all over with a cocktail stick.
Bring the water slowly to the boil with the sugar, ginger, cinnamon, star anise and
cloves. Boil rapidly for about 5 minutes then add the pierced fruits. Bring back to
boil and then lower heat a bit and simmer for about 1 hour or until the fruit has gone
soft.
Spoon the clementines into a sterilized jar. Bring the syrup back to the boil and up
to a temperature of 113C. It will have thickened and reduced by now. Remove the
spices.
Let the syrup cool a little then pour it into the jar with the fruit. Add the brandy or
rum. Include the fresh slices of ginger and a couple of new cloves. Seal the jar and
give it a good shake to mix everything together.
Store somewhere dark and cool for 2 weeks before using.
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If you can give a good, forever
home to a cat or kitten, contact
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The wines of Bergerac The impact of climate change

I

t has been a tough year for the winemakers of the Bergerac. The frosts and hail of this spring and the wet early
summer combined with dire shortages of labour in the
unusually late season for picking the grapes to give vineyards endless headaches.
My friends at Château Feely in the Saussignac report that
last year half the grapes were in by the end of August. This
year, they only reached that stage on September 22, but that
was because of the late maturing on the grapes rather than labour shortages. But other vineyards have found that picking
in September meant that many mothers of school age children
who could work long hours in the school vacations found it
tougher once school started.
Benoît Gérardin of Château Le Fagé had only 14 grape
pickers this year instead of the usual 25, and shortages were
common throughout the Monbazillac region. The pickers, he
complained to the media, were signing up for several different
vineyards but only turning up for those offering the most pay
for the fewest hours. Worse still, they were signing up for the
St Emilion vineyards where the harvest season was later than
usual and the pay was higher.
The good news, however, is that this year’s wine looks to be
very good for quality, if not too generous in quantity. And this
will be wine as it used to be twenty and thirty years ago, with
only 12 or 13 degrees of alcohol rather than the 14 and 15 degrees that has become more common with the hotter summers
of climate change.
Moreover, the revolution has begun. The French wine bureaucracy has at last responded to climate change by accepting that the appellation contrôlée system had to be modified to
adapt to it.
The most dramatic shift has been in the crucial Bordeaux region, where some two-thirds of the wine comes from the Merlot grape. Warmer summers mean that the grapes now become
ripe in August, two to three weeks before the tannins and phenols have had the time they need to mature. So to get those crucial tannins, the grapes stay on the vine until they are bursting
with sugar, which means they are also producing much more
alcohol. That is why the amount of alcohol in wines has been
steadily increasing.
“I began making wine twenty years ago,” says Xavier Grassies, cellar master at Château Morillon (Campugnan/Blaye).
“Back then, we produced wines at 12.5 per cent and sometimes
we even had to chaptalize (add sugar) to the juice to increase
the alcohol content. In the last ten years or so, everything has

© sabino.parente - Fotolia.com

by Martin Walker

changed: nowadays, it is rare to produce a wine below 14.5 per
cent.”
The average temperature in the Gironde department has increased by 1.5°C in the past thirty years. The impact is already
visible in the vineyards, with shorter growth cycles, overripe
grapes, earlier harvests and higher alcohol contents. As a result,
the INAO (French National Institute of Origin and Quality) has
approved the introduction of six new grape varieties for climatic and environmental adaptation in the Bordeaux region.
From now on, they may be planted by winegrowers, but so far
only on an experimental basis.
“We are currently witnessing a paradigm shift: we now have
to contend with excess temperatures and low rainfall,” notes
Alexandre Pons, a research scientist at the University of Bordeaux. “We have to rethink our entire operations both in the
vineyard and cellar. In other words, we must change everything
in order to keep everything the same.”
The work on adaptation began some years ago at a test plot
owned by the National Institute for Agricultural Research in
Villenave-d’Ornon, planted with 52 French and foreign grape
varieties in 2009 to analyse the way the vines adapted to warmer summers but also (and this sounds ominous) to evaluate their
physiological response to drought.
Six grape varieties were chosen from this plot (four reds and
two whites) to be introduced on an experimental basis by the
Bordeaux and Bordeaux Supérieur areas. But grapes that were
deemed too distinctive or too far removed from the classic Bordeaux wines were not included. So no vines from Alsace or
the French Mediterranean regions, and no classic local versions
like the Syrah vines of the Côtes du Rhône.
So planting is now under way of vines that few of us have
heard of. At Château Roquefort in Lugasson they are not renewing their Merlot wines on the limestone plateau but planting four thousand vines each of Castets and Arinarnoa. Do not
expect to be drinking the results soon. A lot of experiments are
planned to see how these wines develop and adapt, whether
they are suitable for blending and so on.
These grape varieties are authorised to represent up to 5 per
cent of the area planted with vines, and up to 10 per cent of the
final blend of a given wine, and must not be mentioned on the
bottle label.
At Château Morillon, they have planted Marselan, a grape
that produces good quantities of rich and flavourful wines that
have relatively low levels of alcohol. Xavier Grassies at Morillon uses it to develop the wine not in barrels but in clay ampho-

rae and expects it to emerge tasting like a blend of Cabernet
Sauvignon and Grenache.
Similar experiments are under way in the Bergerac, where
we have the advantage of being able to bring back some of the
traditional vines that were grown here before the phylloxera
epidemic of the late 19th century, like the Mérille Noir grape,
sometimes known as Périgord.
And new varieties are not the only answer, in part because
the scientists are wary of changing the familiar character of
Bordeaux wines. So they are also working with historic vines
that fell into disuse, like Carménère, Malbec and Petit Verdot.
The four red grape varieties being tried are:
Arinarnoa: the result of a cross between Tannat and Cabernet Sauvignon. Low sugar levels and good acidity. Produces
well-structured, deeply-coloured, tannic wines with complex,
long-lasting aromas.
Castets (originating in SW France): historic grape variety
overlooked in the Bordeaux region. Fairly resistant to gray rot
and powdery mildew and very resistant to mildew. Produces
deeply-coloured wines with good ageing potential.
Marselan: a cross between Cabernet Sauvignon and
Grenache. A late-ripening grape variety, fairly resistant to gray
rot, powdery mildew and spider mites. Produces high-quality,
distinctive and deeply-coloured wines with good ageing potential.
Touriga Nacional (originating in Portugal): a very late-ripening grape variety, less exposed to spring frosts. Fairly resistant
to fungal diseases, except for dead arm disease. Produces highquality, complex, aromatic, full-bodied, well-structured and
deeply-coloured wines with good ageing potential.
The two white grape varieties are:
Alvarinho (originating in Spain): pronounced aromatic qualities that counterbalance the loss of aromas caused by climate
change. Fairly resistant to gray rot. Average sugar levels which
help produce fine, aromatic wines with good acidity.
Liliorila: pronounced aromas, like Alvarinho. Produces
powerful, aromatic wines. ■
Martin Walker, author of the best-selling ‘Bruno, chief of
police’ novels, is a Grand Consul de la Vinée de Bergerac.
Formerly a journalist, he spent 25 years as foreign correspondent for The Guardian and then became editor-in-chief
of United Press International. He and his wife Julia have had
a home in the Périgord since 1999 and one of his great hobbies is visiting the vineyards of Bergerac.
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CHARTERED
STRUCTURAL
ENGINEER

Pre-purchase & Structural Surveys.
Verbal & written reports.
Structural calculations & drawings.
Redevelopment ideas & solutions.
Tim Haw B.Eng C.Eng M.I.Struct.E

FR: 0033 (0)6 52 06 22 79
UK: 0044 (0)7448 466 662

Web: www.versineer.com
Email: enquiries@versineer.com
Siret: 498 843 051 00018

At Masterplans.eu we can help guide you
through your planning application in France.
From initial feasibility to completed dossiers.
We will compile all the relevant drawings and
complete the necessary paperwork to ensure
your application proceeds smoothly.
We are equally at home working with clients
here in France or those living abroad.

Tel: 05 55 80 72 83
Mob: 06 33 07 29 72
Email: info@masterplans.eu
www.masterplans.eu
Siret: 790 016 984 00011

Can your
business fill
this space?
Give us a call or send
us an email:
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Building
Services
Electricians

Dan Dan
the odd Job Man!

06 04 17 80 93
Please mention
The Bugle when
responding to adverts

Building
Services
Carpenters/Joiners
Darren Piper

Carpentry &

Building Services
Qualified craftsman with over
20 years experience running his own
business in the UK - Specializing in:
 Decking (all shapes and designs)
 Renovations, alterations & conversions
 Kitchens  Bathrooms Roofs
Based in Sigoulès and covering
Eymet, Bergerac, Duras & surroundings
FREE QUOTES

e: darren.piper@hotmail.com

06 89 18 35 89
Siret: 847 651 072 00013

Building
Services
General

Entreprise
Electricité Générale
All aspects of electrical
works undertaken
Departments 36, 23, 87 & 86
UK / French Satellite and TV
Aerial installations
Décennale insured

06 16 91 64 67

contact@reactive-resource.com
www.reactive-resource.com
Siren: 808 481 170

CONFORELEC

06 32 81 13 15

Based near Bergerac
General Maintenance - Shelving
Woodwork and Carpentry
Dry Walling - Small odd Jobs
Garden Maintenance

Tel: 06 78 67 02 91
www.oddjobs.fr

siret: 831 746 193 00018

Building
Services
Architects/Surveyors

PARQUET
WOOD FLOOR
● Renovation

● Machine Cleaning (also terraces)
● Dust Free Sanding

see main ad - pg 4

Alexander Kopp

For more information
on advertising in the
Bugle Business
Directory, give us
a call or send us an
email:

sales24@thebugle.eu

sales24@thebugle.eu

sales24@thebugle.eu

06 04 17 80 93

06 04 17 80 93

06 04 17 80 93

07 86 08 87 91

parquetparfait@gmail.com

www.parquet-parfait.fr
Siret: 852 127 794 00018

Nigel’s Handyman
Services
Based near Beynac/Sarlat (24)

Garden/General Maintenance,
Metal Repairs, Property Maintenance,
Small Odd Jobs & General DIY
A friendly & experienced service,
all enquiries welcome

Tel: 06 02 16 76 37

Email: jillcarney68@aol.co.uk
siret 848 588 919 00011

sales24@thebugle.eu

06 04 17 80 93

ANGLO
SCAFFOLDING
HIRE
UK scaffolding supplied and
erected here in France
Qualified and fully insured
FREE no obligation quotes
Call Ian on

06 34 24 64 11

or find us on Facebook:
@angloscaffolding

Email: akbrunnstrom@yahoo.co.uk
SIRET: 799 067 939 00014

CONTINUED
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To advertise in The Bugle Business Directory,
call 06 04 17 80 93 or email sales24@thebugle.eu

Buying or selling small items...?
Check out our online Classifieds... updated daily!

www.thebugle.eu/classifieds.php

To place a Classified, simply email details of your item for sale to notices@thebugle.eu
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Inflation - Can you afford to allow your hard-earned savings
to diminish? - Rosemary Sheppard, Senior International Financial Adviser

A

nother hot topic
of conversation
that has been
difficult to ignore in the financial and
mainstream press over the
last few months is the continuous rise of inflation in
both the UK and Europe.
The latest inflation figures show that the UK is
now running at 3.1% and
France at around 2.4%,
much higher than we have
been accustomed to over
the last decade.

As we have seen with
the rally in the GBP/Euro
rate markets are expecting a possible rise in UK
interest rates with some
predicting a rise before
Christmas, certainly we
will see one after, while
the Eurozone is keen to
keep rates on hold for as
long as possible.
We can all see the increase in the prices of
goods, none more so than
at the petrol pumps or reflected in our recent electricity bills. In the UK
there has been an increase
in both food and beverages. Inflation affects all of
us one way or another and
it’s an important factor for
those that continue to hold
their savings in cash de-

posits/premium bonds or
fixed deposit accounts.
If your current rate of
return isn’t at least matching current rates of inflation, then, as we know,
your money is, in effect,
devaluing even if you are
not spending it.
The Bank of England initially indicated that they
felt inflation was a shortterm reaction to the opening up of the economy after the shutdowns caused
by the pandemic. However, this rise in inflation
may not be so short lived
now, as first predicted.
Even if we see some reaction by central banks to
raise rates to combat and
slow inflation, they will
not be large and will take

time to take effect, meaning that funds held in cash
will continue to devalue.
There are many options,
including those for the risk
adverse investor where returns can significantly outperform cash returns and
help offset the rise in inflation. A well-constructed,
low-risk investment can
still produce returns to at
least match the current
inflation rates and sometimes exceed them, allowing your funds to maintain
their buying power.
We are here to help you.
To arrange a professional
and impartial consultation
please
contact
me
by
email:
Rosemary.
sheppard@blacktowerfm.
com, visit our website

www.blacktowerfm.com or
call me on 06 38 86 99 70.
This article is based on
the opinion of the financial
adviser and author, and
does not reflect the views
of Blacktower. The above
information is based on
current legislation which
is subject to change and
does not constitute as investment advice, or investment research and you
should seek advice from
a professional adviser before embarking on any financial planning activity.
Blacktower Insurance
Agents & Advisors Ltd
is regulated in Cyprus by
the Insurance Companies Control Service and

registered with ORIAS
in France. Blacktower
Financial Management
(Cyprus) Ltd is regulated
in Cyprus by the Cyprus
Securities & Exchange
Commission and is registered with the AMF in
France.

Advertising in The Bugle Business Directory
Advertising your business couldn’t be easier. Text only, boxed listings are available in our Business Directory from just €12.50/month.
Alternatively, why not spotlight your business with an Advertorial, available from 1/6 Page (€50 HT) up to Full Page (€300 HT).
Both Directory Adverts and Advertorials represent a cost effective way to put your brand in front of more than 30,000 pairs of eyes each month!!

For more information on any of our advertising options, please feel free to give us a call
on 06 04 17 80 93 or send an email to sales24@thebugle.eu

6-Month Contract

12-Month Contract

Small b&w Directory Ad

€100

€150

Large b&w Directory Ad

€130

€195

Small Colour Directory Ad

€140

€210

Large Colour Directory Ad

€180

€270

All prices exclude TVA (20%)

Large Directory Ad
46mm x 71mm
(Actual Size)
45 words max
Small Directory Ad
46mm x 46mm
(Actual Size)

30 words max

Directory Advertising is available either in black and white or colour, and in either small (30 words max) or large (45 words max) format.
Directory adverts may only contain text (small logos may be allowed when supplied). The minimum contract length is 6 months.
Advertising is payable on publication. All prices are HT.

Get in touch today to find
out how we can put your
business in front of

30,000

readers
each month
SALES24@THEBUGLE.EU

06 04 17 80 93

ADVERTORIAL

Advertising with The Bugle

W

ith 12 years’ experience delivering
print advertising to an expat market,
The Bugle represents one of the most
cost-effective ways to let English speakers know
about your business. An advert with The Bugle
starts from just €12.50 HT per month – that’s less
than 42 cents a day to put your business in front
of 30,000 people each month.
In the Dordogne we have more than 150 distribution points across the region and surrounding
areas where readers can pick up a copy for free.
We also distribute 3,000 copies through Bergerac
Airport, which means that we are in the perfect
position to target not only residents and secondhome owners, but also tourists and those new to
the region.
The Bugle is the only English language newspaper dedicated to the Dordogne - in fact, today,
The Bugle is the only free English language
newspaper in France and we are growing all the
time.
If you would like to discuss any of our advertising options further, why not give us a call today to find out more about the ways that we can
help you grow your business.

T: 06 04 17 80 93
E: sales24@thebugle.eu
W: www.thebugle.eu
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Stephen Wisedale

Computers,
Internet &
Satellites

WiFi Anglais

Garden
Services

Gifts &
Crafts

Frederic Jardinage

Christmas Cards Now Available!

Keeping you connected!

Harlequin
Satellite TV

English Free to Air
Satellite TV... Freesat
French Satellite TV... TNT
English Subscription TV
Full installation service
DIY Kits
Dishes realigned/upgraded
Trouble shooting
Covering16, 23, north 24,
36, east 86, & 87

06.06.60.46.97
harlequintv1@gmail.com
www.harlequintv.com

We aim to solve your Internet and
Wi-Fi problems… call us now!
Wi-Fi networks for homes, gîtes
and small businesses.
Outdoor Wi-Fi 4G Internet

www.wifianglais.com
Email: hello@wifianglais.com
Tel: 05 53 30 23 96
Mob: 07 78 52 20 46
Siret: 800 525 040 00013

Food &
Drink

SIRET: 494.501.067.00016

sales24@thebugle.eu

06 04 17 80 93

Your
advert
here
06 04 17 80 93

All garden maintenance
• hedge cutting
• strimming
• lawn mowing
• seasonal pruning
• green waste clearance

Email: packhamfred@gmail.com
siret: 881 266 761 00017

06 04 17 80 93

Can your
business fill
this space?

Traditional Fish & Chips in a
town near you

www.thedordognechippy.com
05 53 74 01 91 or 06 19 99 25 62
siret: 444 925 630 00014

Please mention
The Bugle when
responding to adverts

sales24@thebugle.eu

The Dordogne
Chippy

All venues are in the evening
between 6pm & 8.30 pm
Wednesday: Mauzac, Le Barrage
Thursday: Eymet
1st & 3rd Friday: Lauzun
2nd Friday: Ste-Alvère
Last Friday: Campagnac-lès-Quercy
See our website for full details:

For more designs please see:
www.cardsetcartes.com
cardsetcartes.com@orange.fr

Tel: 06 37 97 84 93

Handholding &
Language
Services
FRENCH LESSONS

sales24@thebugle.eu

with a native French speaker
Why commute? Long distance
learning is the answer!
C’est simple, call Sophie...

06 04 17 80 93

Via Skype

Give us a call or send
us an email:
sales24@thebugle.eu

06 04 17 80 93

For more information
on advertising in the
Bugle Business
Directory, give us
a call or send us an
email:

06 61 56 47 17
scarolinea@yahoo.fr

CONTINUED
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ADVERTS FROM
€12.50 HT / MONTH
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06 04 17 80 93

Buying or Selling French Property?
Legal advice from English-speaking lawyers
Also the #1 portal for property auctions

www.frenchpropertylawyer.fr

05 55 82 18 99

Worship services in English held
throughout the Dordogne:
Bertric Burée, Chancelade, Eymet Temple, Limeuil,
Négrondes, Sainte Nathalène (near Sarlat).
All are welcome!!
Please visit our website for more information:
www.churchinaquitaine.org
Find us on Facebook: English Church Aquitaine
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Harlequin Satellite TV

A

s some of you may know, after many years, Stuart from The French House Satellite TV has
recently moved on to pastures new. For the past few months I have been working alongside
him, and I'm happy to say that I am now the installer approved and recommended by The
French House to continue looking after clients old, and welcoming clients new.
The range of services remains the same:
•
•
•
•
•
•
•

English Free to Air Satellite TV... Freesat
French Satellite TV... TNT
English Subscription TV
Full installation service
DIY Kits
Dishes realigned or upgraded
Trouble shooting

I am based in the north of the Haute-Vienne (dept 87), and will cover dept's 16, 23, north 24, 36,
east 86, and 87. Meanwhile, The French House will continue to provide a full service to dept's 17, 44,
49, 79, 85, and west 86.
So if you need help with any satellite TV issues please don't hesitate to get in touch. ■
Arthur Smith - Tel: 06.06.60.46.97
Email: harlequintv1@gmail.com - Website: www.harlequintv.fr
Facebook: Harlequin Satellite TV
Siret: 494.501.067.00016

Health
& Beauty

Retail &
Commerce

FRENCH HEALTHCARE

bookstop

Have everything explained by

English second-hand books
Tea room
Art exhibitions

ALL YOU NEED TO KNOW
EVELYNE DROUIN
(fully bilingual)

09 51 45 57 49

Healthcare specialist:
Mutuelle cover for
individuals
and businesses

35% off all new mutuelle
top-up policies

bookstop24@gmail.com
facebook.com/bookstop24
19 rue Victor Hugo,
24310 Brantôme

Ask me about FUNERAL COVER
Contact Evelyn, your Englishspeaking advisor, for information:
email: evelyne.drouin@axa.fr
tel : 06 76 46 13 43

Property
Maintenance

Taking care of your home all
year round providing you with a
wintering service, managing your
summer rentals or organising a
happy holiday for you.

www.laconciergerie-housekeeping.com

siret: 840 556 228 00010 - APE 9609Z

06 04 17 80 93
Support

La Conciergerie

24600 Villetoureix
laconciergerie24@orange.fr
Tel: 06 42 67 94 50

sales24@thebugle.eu

SOS Help

anxious? stressed?
feeling down?
call us up!

01 46 21 46 46
3 - 11pm daily
Confidential & Non-profit

www.soshelpline.org

Can your
business fill
this space?
Give us a call or send
us an email:
sales24@thebugle.eu

06 04 17 80 93
Transport,
Removals
& Storage

Man & Van
Transport

Genuine/Reliable/Honest
Local + Europe + UK runs
House/Barn clearances!
15m3 capacity
4m load length
English & French Spoken

05 44 20 21 77
06 06 40 81 07
87150 Oradour-sur-Vayres

www.frenchvanman.eu
Siret 530 213 644 00012

Franklins
Removals

A family business offering
a quality, professional service
since 1985

Contact Stephen or Ben:
0044 121 353 7263
sales@franklinsremovals.co.uk
www.franklinsremovals.co.uk

Smart Moves
For a fully insured,
careful service

FORTNIGHTLY SERVICES TO FRANCE
FULL OR PART LOADS WELCOME
WE COLLECT FROM
ALL AREAS OF THE UK AND DELIVER
TO ALL AREAS OF FRANCE
Find us on Facebook:
@smartmovesukfrance
Please CALL or EMAIL Stephen

smartmovers@hotmail.co.uk

+44 (0)7966 287 430

www.smartmovesremovals.com

Your
advert
here
06 04 17 80 93

Local and European Removals
France to France, Spain,
Portugal, Italy etc
We Offer:
Removals, Storage, House Clearance,
also Car, Caravan, Plant Transport.
French Registered, Professional,
Friendly Service.

+33 (0)6 73 96 38 39

www.dordognestoragesolutions.com
siret: 801 146 325 00015
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Latest news throughout the month: www.thebugle.eu
NEDWA - North Eastern Dordogne Women’s Association
Come along to one of our regular Coffee Mornings at the Auberge du Pont, route de Lanouaille, 24390 Cherveix-Cubas.
Always be sure of a warm welcome, good company and genuine friendship. For more information and details of upcoming events, see:

https://nedwa.wordpress.com - nedwa24@gmail.com

NEDWA is a dynamic, multi-national group of around 100 women of all ages... Whether you are retired and feel like meeting some friendly faces, work from home and want to
network, or just need to get out and attend some good monthly events, NEDWA fills the gap.
Activities include a book club, sewing circle, coffee mornings, walks, lunches, speakers on topics which relate to you and much more.
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Sarlat Film Festival - 9th to 13th November
Sarlat’s wonderful architecture, medieval-style buildings and stone roofs have made
a backdrop for a score of top motion pictures since 1968, adding to its fame and its
fortune. So it’s no surprise to learn that only Nice and Paris have had more films shot
in their locales than Sarlat. The town plays host to an annual Film Festival, which this
year celebrates its 30th edition and will run from 9th to 13th November. One of the
finest film festivals in the country, it attracts many famous French actors and directors
who come to present their film. On the bill for this edition of the festival are premiere
screenings of feature films, numerous short films, workshops and discussion sessions
with writers and film professionals. The festival was created with an educational objective as it brings together 600 baccalaureate students each year from all over France who
will take part in workshops and meet film crews.
Films will be shown at the Cinéma Rex. Tickets are available on the door or from
www.cinerex.fr (book early to avoid disappointment).
Born on September 25, 1921, Jacques Martin, one of the most famous comic book authors, would have turned
100 this year. To pay tribute to him, the exhibition "Alix. Destination Vesunna ” is being presented in the
magnificent setting of the Gallo-Roman site-museum Vesunna, in Périgueux, until 28th November.
This retrospective on the series The Adventures of Alix, created in Le journal de Tintin in 1948, is an opportunity to
discover or rediscover the work of the creator of one of the most famous comic strip characters of the second half
of the 20th century. Alix, whose adventures take place over 39 volumes, is a young Gallic slave adopted by the
Romans. He becomes a friend of Caesar and then senator in the 1st century BC.

