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Time will be called at the Grade II listed Cat & Fiddle in Radlett when the current 
licensee retires in October, with the pub to become a French restaurant 
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established beers  
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Beer tax freeze is a missed 
opportunity 

espite the Chancellor of the Exchequer’s 
decision not to cut beer tax in the recent 
Budget, CAMRA welcomed its reductions 

in stamp duty and business rates, which it is hoped 
will help to keep small community pubs open. The 
reductions in stamp duty will only apply in England, 
Wales and Northern Ireland and the business rates 
change only applies to England. 
CAMRA had been pushing for a cut in beer tax 
which would have prompted additional investment 
in the industry, protected jobs and importantly, 
supported stable prices for customers. 
UK drinkers are paying the second highest rate of 
beer duty in Europe, and a beer tax cut was needed 
to keep pubs open, boost the brewing sector and to 
keep the cost of a pint stable. 
On the run up to the Budget many brewers 
increased their prices, which can only lead to a 
reduction in demand. A cut in excise duty would 
have the reverse effect and the Chancellor would 
get more tax revenue if demand were to increase. 
Both the brewers and government seem unable to 
recognise that it is the price of a pint that is keeping 
customers out of pubs. 
 

CAMRA praises reduction in 
alcohol hospital admissions 

AMRA Chief Executive Tim Page praised the 
report by the Local Alcohol Profile for 
England on 6th May, which revealed that 

hospital admissions for under 18s had fallen by 50% 
and for females by 42% since 2008/9, and under 
40s by 12.5% over the last five years. 
He said “It is positive news that hospital admissions 
relating to alcohol harm are falling, and that it has 
been proven that local community pubs have 
played an important role in this trend. Research 
published earlier this year from Oxford University 
shows that people who have a ‘local’ pub drink less 
on average while in that pub, as compared to casual 
visitors to larger city-centre pubs and bars. 
“The research demonstrates that there is a clear link 
between an individual having a ‘local’ and whether 
they feel like they are part of a wider community. 
People with a local reported feeling more content 
with their lives, enjoy a wider network of friends 
and are more socially engaged while in a pub. The 
research concludes that pub-goers are likely to 

 
drink less if those around them are behaving in a 
more measured way and are, as a result, likely to be 
less tolerant of socially inappropriate or excessive 
behaviour. 
This is why it is especially important that we 
continue to support pubs across the country, 
particularly those facing the threat of closure, to 
ensure that everyone has a ‘local’ within easy 
distance of their home or workplace.” 
Tim Page was also critical of the new alcohol 
drinking guidelines announced earlier in the year by 
the Chief Medical Officer, Dame Sally Davies. 
He said: “These new figures on hospital admissions 
point towards a more responsible approach to 
alcohol consumption. We at CAMRA believe there 
should be greater acknowledgement by 
Government of the distinction between those who 
drink in moderation in responsibly-managed social 
settings, and those who abuse alcohol - most often 
bought from supermarkets and drunk at home.  
“We believe the revised guidelines lack credibility, 
are the result of inappropriately selective scientific 
evidence and are out of line with international 
standards. We believe that guidance should be 
specific to individuals and the product of a wider 
range of factors, rather than the result of a 'one size 
fits all’ approach that we believe is both 
inappropriate and illustrative of an overprotective 
and interfering mind set.” 
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Want to Advertise in Pints of View? 
 

Pints of View is distributed to over 300 pubs 
throughout Hertfordshire, and additionally to 

all public libraries and museums. 
 

Page Size and Cost (excl. VAT) 
Quarter Page: 74mm x 105mm max size = £55.00 
Half Page: 148mm x 105mm max size = £100.00 
Please contact us for other advert size rates. 

 

Artwork can be made up at extra cost,. Prepared 
artwork preferred in JPEG, Word or PDF format. 
First time advertisers to confirm in writing please.   
Contact John Bishop tel: 01582 768478 
(ansaphone) — leave message with e-mail address 
and phone number. Or Email: realales@yahoo.com 

Deadline for Aug/Sept 2016 Newsletter (278) 
Adverts — 7 Jul 2016, Copy — 7 Jul 2016 

Hertfordshire’s Pints of View is produced by the 
Herts & Essex Borders, North, South Hertfordshire 
and Watford & District Branches of the Campaign for 
Real Ale (CAMRA). Views expressed are not 
necessarily those of the editor, CAMRA Ltd or its 
branches.  
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Brewery Sales Merry-go-round 
Continues 

In Pints of View Newsletter 274 Dec/Jan 2016 we 
reported the proposed merger between the world’s 
two largest brewery conglomerates, after an offer of 
£71bn by AB InBev for SAB Miller was accepted. To 
complete the deal regulatory controls will have to 
be complied with, which has forced AB InBev to sell 
its Peroni and Grolsch brands to its Japanese rival 
Asahi for £2bn. The 
deal includes Asahi 
getting ownership of 
Meantime Brewery 
in Greenwich 
bought by SAB in 
August 2015, with assurances that nothing would 
change. Asahi have also have also taken over SAB’s 
European distribution network. 
SAB Miller have also put their eastern European 
assets in the Czech Republic, Hungary, Poland, 
Romania and Slovakia up for sale at £5bn. 
AB Inbev bought Camden Brewery for an 
undisclosed sum in February this year, will this be 
the next disposal in the merger merry go round?       
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Local Courses 
Award for Personal Licence Holders 

Beer & Cellar Quality 

First Aid in the Workplace 

Preferential CAMRA Rates during 

June and July 

Protocol Training Academy Ltd 

Steve Evans FBII 

Licenced Trade & Security Consultant 

 BII  Regional Secretary & Mentor 

Tel: 07413961953 

info@protocoltrainingacademy.com 

www.protocoltrainingacademy.com 
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arr and away down a long winding lane in a 
converted barn in Wheathampstead sits 
Hertfordshire’s newest micro-brewery.   Not 

new in the traditional sense maybe, because Farr 
Brew has been steadily making a name for itself 
these past two years. Like many new micro-
breweries with great cask beer, Farr Brew have been 
finding that demand has been quickly outstripping 
supply thus necessitating a move to new premises 
earlier this year.  
Thursday 28th April was the official launch party for 
the new brewery which many of us had been 
eagerly awaiting and to try the new beer brewed on 
the new plant. 
A new ten barrel plant has replaced the old half 
barrel one, mothballed in one corner of the 
brewery. The move now allows Nick Farr, Head 
Brewer and Matt Elvidge, Sales Director to 
concentrate on what they do best, brewing and 
selling great beer. 
Nick greets us with his usual friendly smile on 
arrival and immediately pulls us a pint of The Best 
Bitter (4.2%) a dark traditional bitter with pale, 
crystal and chocolate malts and Sovereign hops that 
is now part of the brewery’s staple range of beers.  
This is quickly followed by Our Greatest Golden 
which was light and refreshing.    
“What do you think?” he asks as he walks us round 
the 1,700 sq. ft. brewery. Having seen what the 
premises were like beforehand the work that has 
gone into the refurbishment is quite astonishing — an 
old barn untouched for decades has now been 
made into a modern brewery with a small 
comfortable visitor and sales centre at front realised 
through a combination of crowd funding and 
private investment.   
Nick explains that the focus will very much on 
quality and cask ale —  a large batch of newly 
delivered Farr Brew branded metal casks in one 
corner of the brewery suggests that that’s exactly 
what they plan to do although they will continue to 
bottle all the beer and can Our Greatest Golden.     
The new microbrewery opens a new chapter for 
Farr Brew. 2015 was a busy year for the brewery 
with Most Potent Porter (4.5% ABV) being the first 
beer to sell out at the 2015 St Albans Beer & Cider 
Festival, and also a runner up in the Herts Beer of 
the Year competition. Nick explains “In 2016 we 
now have the capacity to meet the increasing 
demand for our beer so we’re hoping for things to 
be even busier”. Back at the bar I opt for a bottle of  

 

 
Our Most Potent Porter - made with six types of 
malt, old and new world hops, treacle and locally 
sourced honey.  Personally my favourite brew by 
Farr and which I hope will become once again one 
of their staple cask brews.   
The Brewery can be found online at 
www.farrbrew.com or e-mail them at: 
Matt@FarrBrew.com  

John Bishop, Brewery Liaison Officer 
   

Accompanying pictures below: 
 
Below: Inside the brewery with Nick hard at work 
 
 
 
 
 
 
 
 
 
 
 
 
 
Below: Nick serving in the brewery shop 
 
 
 
 
 
 
 
 
 
 
 
 
 
Below: The launch night was well attended 
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Beer Industry News 

 New Farr Brewery launched in Wheathampstead 
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t seems astonishing that, in one of the world’s 
great brewing countries, we need to defend our 
national drink. But in recent years -- and recent 

months in particular -- a lot of damaging nonsense 
and plain unscientific rubbish has been written 
about beer. Those of us who love beer, its taste, its 
joys, its history and its culture must get out the soap 
box and megaphone and proclaim its importance, 
not only to pleasure but also to our health. 
New research shows that a moderate and sensible 
intake of beer is beneficial and can help prevent 
cancer, heart attacks, strokes, and kidney stones. 
According to reports in the Daily Telegraph and the 
Independent, beer can also decrease the risk of 
diabetes, Alzheimer’s and help build strong bones. 
Earlier this month, the annual meeting of the 
American Chemical Society heard from researchers 
that a key ingredient in beer could be used in the 
fight against cancer. The hop plant does more than 
add aroma and bitterness to beer. It contains acids 
called humulones and lupulones that have the 
ability to stop bacterial growth and disease. As a 
result of this research, scientists at the University of 
Idaho are looking at ways to extract the acids and 
use them in pharmaceuticals for cancer treatment. 
At the School of Public Health at the prestigious 
Harvard University, researchers have found that 
middle-aged men who drink one or two glasses of 
beer each day reduce their risk of developing type 
2 diabetes by as much as 25%.  
Dr Michael Joosten at Harvard studied 38,000 
middle-aged men and concluded that the alcohol 
content in beer is insulin sensitive, which helps 
prevent diabetes. He added that beer is also a good 
source of fibre, a dietary material that helps to 
control blood sugar and plays an important role in 
the diet of people suffering from diabetes. 
Dr Tero Hirvonen of the National Public Health 
Institute of Helsinki led a team of Finnish 
researchers who suggested last year that the risk of 
developing kidney stones decreases with increasing 
beer consumption. Dr Hirvonen and his team used 
their detailed study of 27,000 middle-aged men to 
conclude that a bottle of beer consumed every day 
was estimated to reduce the risk of stones by 40%.   
The research goes on. A team at the University of 
Scranton in Pennsylvania found that dark ales can 
reduce the incidence of heart attacks. 
Atherosclerosis — when artery walls become furred 
with cholesterol — is known to cause heart  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
problems, but Dr Joe Vinson, a professor and lead 
author of the study, revealed that dark beer can cut 
the risk of the disease. 
Studies by both Harvard Medical School and the 
American Stroke Association have found that 
people who drink moderate amounts of beer can 
cut their risks of strokes by up to 50% compared to 
non-drinkers. 
Beer contains high levels of silicon that promote 
bone growth. Researchers at Tufts University in 
Massachusetts found that one or two glasses of beer 
a day could significantly reduce risks to bones. 
Silicon can also protect against the harmful effects 
of aluminium in the body, one of the possible 
causes of Alzheimer’s and other forms of dementia. 
All of this detailed research is at odds with the 
much-trumpeted call earlier in January by the Chief 
Medical Off  icer, Professor Dame Sally Davies, that 
both men and women should restrict their alcohol 
consumption to just 14 units a week. Everything was 
absurd about this call. It’s crude to lump together all 
forms of alcohol, especially as both red and white 
wines are increasing in strength. 

I

Beer News and Features 

 It’s time to stand up for beer. Altogether now:  
BEER IS GOOD FOR YOU! 
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Beer, of which 95% is made up of water, is the 
weakest and safest form of alcohol. Instead of the 
blanket term “alcohol,” Professor Davies should 
have differentiated between beer, wine and spirits. 
She should also explain why Spaniards, whose 
“Mediterranean diet” is acknowledged as one of the 
healthiest in the word, are recommended to drink 
35 units of alcohol a week. 
Professor Davies added that one glass of white wine 
can increase the risk of cancer. I am not competent 
to say whether this is true or not but the good 
professor, looking at the American and Finnish 
research detailed above, could have advised us that 
beer, on the other hand, will reduce the risk of 
cancer and other diseases. 
She didn’t do that because it’s not politically correct 
in this country to suggest that beer could be 
beneficial to health. Most media outlets are quick to 
play up any occasional example of bad behaviour 
by a tiny minority of beer drinkers, to suggest the 
country is going to Hell in the famous handcart. 
It’s time to put the record straight. Moderate beer 
drinking, far from harming you, is likely to keep you 
healthy and free from illness. 
As one wise writer once said: “I feel wonderful, 
drinking beer, in a blissful mood, with joy in the 
heart and a happy liver”. That was written in 
Ancient Mesopotamia, 3000BC.  
Here’s to happy livers. 

Steve Bury 
 

Worried about beer drinking? 
ell you shouldn’t be, even though we 
have had the most stringent drinking 
recommendations put forward by the 

department of health, let’s look at what our 
enlightened  European colleagues are up to. The top 
ten consumption per capita is as follows:- 
1. Czech Republic: 143 litres (1.5bn litres)  
2. Germany: 110 litres (8.9bn litres)  
3. Austria: 108 litres (920m litres)  
4. Estonia: 104 litres (135m litres)  
5. Poland: 100 litres (3.8bn litres)  
6. Ireland: 93 litres (430m litres)  
7. Romania: 90 litres (1.8bn litres)  
8. Lithuania: 89 litres (260m litres)  
9. Croatia: 82 litres (346 litres)  
10. Belgium: 81 litres (900m litres)  
The UK at 67 litres per capita (4.3bn litres) does not 
even come into the European top ten, so it is hard 
to understand what all the fuss is about. China as a 
nation drank the most beer (at 54bn litres) but then  

 
there are an awful lot of them. The beer I drank there 
was pretty awful stuff, I am informed that they have 
a few microbreweries though I never found any. 
These figures were compiled by Euromonitor, and 
previously published in the Daily Telegraph on 18 
November 2014.        Steve Bury 
 

Watneys is Back! 
he Watneys brand is indeed being revived. 
The company behind the revival is Brands 
Reunited who specialise in this kind of thing 

– the new incarnation of Home Ales in the East 
Midlands is theirs, too. They are having their 
Watneys branded pale ale brewed under licence at 
Sambrook’s, reasonably close to the original 
Watneys brewery in London. Well, Sambrooks is in 
Wandsworth and Watneys was in Mortlake. 

They seem quite happy to 
acknowledge that it’s not 

earth-shatteringly 
flavoursome nor is it an 
attempt to recreate the 
original less-than-
admired beers. So it’s not 
bottle conditioned and 
we can safely call it craft 

beer, being advertised above by Paul McCartney’s 
lesser famous younger brother - Peter Michael 
(professionally known as Mike McGear). 
What?? They’ll be bringing back Red Barrel next… 
Well, according to an internet post back in 2012 a 
microbrewer called Roger Brown decided to revive 
the brand (assuming of course he 
purchased the recipe). The beer was 
claimed by Roger to have been sold 
in limited cask form in the 1960s 
before morphing into its national keg 
rollout. Roger decided to reproduce 
this interim style because he 
considered it to be a rather good 
1960s bitter that was ruined by the 
keg process. He described his 
remake as an “authentic real ale 
version of Red Barrel”. There was 
even a new pump clip, right. We’ll 
never know how successful Roger’s rehabilitation of 
this toxic brand it became would have fared 
however, as this article was posted on 1 April 2012!  

Watneys Pale article supplied by Alec Latham, 
Watneys Article Source: boakandbailey.com 

(posted 09/05/16). Red Barrel article source from: 
http://rednev-rearm.blogspot.co.uk/ 

W
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n these exciting days of golden ales, strong IPAs 
and resurgent stouts and porters, it is perhaps all 
too easy to overlook some of our traditional 

session bitters and milds. McMullen’s AK has a 
proud Hertfordshire 
history stretching 
back around 150 
years, probably even 
longer, making it one 
of Britain’s longest-
established beers. It’s 
a beer that has 

changed in strength and nature during that time and 
it’s a beer which often divides opinion among 
today’s beer drinkers. I breezed into my local….. 
“Pint of AK?”, “Cheers Guv” 
First I must declare my hand. AK is a beer I have 
grown up with. It is a familiar friend. I’ve watched it 
develop over the years and, ahem, have drunk more 
pints of it than I should admit to. As a result, I think 
I know what a good pint of AK should be, how a 
tired one tastes, when the beer is in ace condition 
and when the barrel is nearing the end.  I regularly 
return to it and enjoy its taste.  When the beer is in 
top condition the first taste has a remarkable and 
unmistakable nutty welcome to it. No other beer 
has it. This is rarely sustained in further sups but is 
replaced by the malty and hoppy complexities of 
the beer. Served well, there is a good head which is 
often sustained for some time as the beer in the glass 
diminishes, leaving a pleasing “lace in the glass”. 
Served poorly it can taste thin and fruity. With its 
malty roots so deeply buried in the past, AK is 
probably not an “entry beer” for the first-time real 
ale drinker. Some people say “I don’t get on with it” 
or “the beer doesn’t agree with me” and others, 
loyally, rarely drink anything else.  I guess the truth 
is how you personally find it. 
“Same Again?”, “Don’t mind if I do” 
For me AK is a sociable pint — quaffable and great 
for a session on the beer.  My darts used to improve 
as the beer went down — well, up to the point where 
they got worse, if you know what I mean.  It’s a beer 
that has followed me around — from Enfield, to 
Barnet, to St Albans and to Hertford. And in the 
early days of CAMRA it was a reliable beer to seek 
out - and in some lovely pubs — many tragically 
gone but others still surviving — the Wonder 
(Enfield), Sebright (Barnet), Farriers (St Albans) and 
Great Eastern, Millstream and Greyhound 
(Hertford).  It is often the smaller community pubs  

 

 
where the beer is best.  Landlords know the size of 
barrels to order, how many to get, know their 
customers and the regular daily turnover.   
“Time for another?”, “It would be churlish not to” 
In the 1970s McMullen’s marketed the beer as Best 
Mild — its Original Gravity 1031-1034. Mac’s say 
that it has been brewed since 1831 — just 4 years 
after the company’s 
inception and adverts 
can be found for AK as 
far back as the 1870s. It 
was probably stronger 
back then — it was listed 
as a bitter — but so many 
beers were weakened in 
the turmoil of WWI, 
never to recover in 
strength — and as a mild it 
flourished and survived the discontinuance of the 
company’s XXX Dark Mild which faded in the mid-
1960s when Mac’s introduced their Country Bitter. 
At the brewery in the 1980s if was oft said that if 
you were north of Hertford three pints of AK were 
sold for every two of Country and south of Hertford 
it was the reverse. Somehow AK was always my 
preference. 
 “Twist your arm?”, “OK — just one more” 
In the early 1990s a decision was taken to give AK 
a makeover. I remember thinking why was this 

necessary at the time. It’s 
strength was altered to 
OG1034, its ABV at 3.7% 
and the word Mild was 
dropped from all 
marketing.  Relaunched as 
“AK Original”, Mac’s 
chose to highlight its light 
bitter qualities. The beer 
still had the underscoring 
nutty first taste of its mild 
forebear, though some of 

its former simplicity in taste was now more 
complex.  In his book “The Taste of Beer”, 
published in 1998 Roger Protz, himself an AK fan, 
described the beer as “….brewed from Halcyon 
pale malt, flaked maize, maltose syrup and a touch 
of chocolate malt.  The beer has a floral hop aroma 
from Goldings and Whitbread Goldings Variety 
balanced by rich fruit and vanilla. There are sweet 
malt, fruit and hops in the mouth followed by a dry 
finish with orange peel and chocolate notes”.   

I
Mac’s AK — Old Friend? 
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Today, Mac’s more simply describe the beer as “The 
conversation pint — a mild tasting bitter made from 
a carefully balanced mixture of pale ale malts and 
Golding hops giving it a really moreish palate. The 
flavour is reminiscent of soft toffee with hints of 
caramel, slightly sweet and very refreshing. Golding 
variety hops give AK a light fragrant aroma and a 
clean delicate finish”.  Thirsty? 
“One for the Road?”, “Maybe a swift half”   
And so to a subject that has kept beer sleuths busy 
for years. What do the initials AK stand for? Arthur 
King, Asquiith’s Knock-
out, All Kinds, Always 
AliKe, Ale For Keeping, 
have all been put 
forward as possibilities, 
investigated in depth 
and then discounted. 
Speculation regarding 
Flemish connections 
remains unproven. So 
the jury is still out and the best current candidate, 
knowing that many former southern brewers once 
produced an AK beer, would seem to be that both 
the A and the K belonged to groupings of letters 
including KK, XXX etc., that were used by brewers 
as ways of categorising their beers, their qualities 
and/or strengths. The real answer is still locked in 
the past.  
“That’s time everyone”, “See you soon” 
Whether we like the flavour of it, or not, there is no 
denying that McMullen’s AK is a true survivor with 

a taste that emanates 
from the deep past and a 
beer which earns its 
place alongside the rich 
spectrum of brews that 
now can be found in 
Britain’s pubs. It’s 
unique and continues to 
be Mac’s top-selling 
cask-conditioned beer.  

Next time you’re in a Mac’s pub why not reacquaint 
yourself with it.  AK is still a beer very much for our 
time and, hopefully, for long into the future.  
“Crikey, it’s dark out here. Where did the evening 
go?”   

Les Middlewood 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Subscriptions for Pints of View 
£10.50 for 18 issues. Send to: John Lightfoot, 66 

Dryfield Road, Edgware, Middx., HA8 9JT.  

Cheques payable to: CAMRA South Herts. 
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Cider Pub of the Year 2016 Mermaid 
Does the Double Again 

he Mermaid in St Albans has again been 
judged the CAMRA South Hertfordshire 
Branch, Cider and Perry Pub of the Year. This 

is their fourth consecutive success in this 
competition; in fact the Mermaid has been the only 
winner of this award since it was introduced in 
2013. The award was presented to John in front of 
a full and thronging house on an April Saturday 
evening. The branch Chairman Phil Defriez 
(pictured below presenting the award to Mermaid 
landlord John Cusworth), in his own eloquent 
fashion, made much of the achievement and offered 
hearty congratulations from CAMRA South Herts 
branch.  Unbeknownst to most at the time of this 
branch presentation, was the fact that that very day, 
scores were being cast which resulted in the 
Mermaid achieving even more success, in winning 
the coveted CAMRA Hertfordshire Branches, Cider 
and Perry Pub of the Year award. This was a closely 
fought contest amongst the winning cider and perry 
pubs in the Hertfordshire branches, the other 
contenders being; the Land of Liberty, Peace and 
Plenty at Heronsgate; the Queen’s Head at Allens 
Green and the Strathmore Arms at St Pauls Walden. 
Congratulations Mermaid for winning and well 
done the Strathmore Arms for being the close 
runner-up, with a very interesting selection of cider 
and perry.  

 
These are well deserved awards for the Mermaid, 
which is popular amongst locals and visitors alike. 
The broad selection of ciders and perries, together 
with festivals throughout the year, make a visit to 
the Mermaid a must. I hope you enjoyed the cider 
and perry festival over the Spring Bank Holiday — I 
know I did. 
So once more well done the Mermaid and good 
luck in the next round of the competition where you 
will be facing the best cider and perry pubs in the 
other five counties of the CAMRA East Anglia  

 

CAMRA Cider and Perry awards 
AMRA announced the winners of its 
National Cider and Perry Championships at 
the Reading Beer and Cider Festival, held at 

the end of April. 
The competition featured ciders and perries from 
across the UK, with each judged on its individual 
taste, aroma, flavour, after-taste and overall appeal. 
The top awards were selected by a specially chosen 
panel of experienced judges, drinks writers and 
CAMRA members.  
The winner of the Cider Gold medal is 3 Peace 
Sweet produced by Harding's which was described 
by judges as possessing an aroma of ripe dessert 
apples. They commented that it’s a truly ‘appley’ 
cider, and has a flavour that’s fresh and summery 
with plenty of crisp bite.   
The winner of the Perry Gold medal is Hartland’s 
Farmhouse Perry, which has previously been a gold 
medallist. This small family operation is based in 
North Gloucestershire. 
The judges described it as having a sherry, raisin 
and fruit cake aroma, and being a refreshing drink 
with a lingering sweetness.  
Dereck Hartland, owner of Hartland's, said: 
“Winning this has just made my day. It’s a terrific 
commendation for our product”. 
Andrea Briers, CAMRA National Cider and Perry 
Committee Chairman, had this to say on the quality 
and diversity of entries:  
“The ciders and perries that we had to judge offered 
a diverse selection, not only in terms of taste and 
style but also in the varied locations where they are 
produced. These winners highlight how drinkable 
real perry and cider can be. It also demonstrates 
why more pubs and clubs should be offering real 
ciders and perries to their customers”. 
Reading CAMRA Beer and Cider Festival serves 
over 550 beers, plus 150 ciders and perries (from 
nearly 100 producers), as well as a selection of 
foreign beers, English wines and mead.  
During the four-day festival almost 14,000 
attendees drink over 35,000 pints of beer and 
11,000 pints of cider. 
Cider Winners 
GOLD — Harding’s 3 Peace Sweet (Cambridgeshire) 
SILVER — Dunkertons Cider (Herefordshire) 
BRONZE — Green Valley Cyder (Devon) 
Perry Winners 
GOLD — Hartland’s Farmhouse Perry 
(Gloucestershire)  
SILVER — Burnard’s Stray Perry (Norfolk) 

T C

          Cider and Perry News    10 

 

Region.         Brian Page 

 

BRONZE — Hecks Perry (Somerset) 
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The Cat & Fiddle - Radlett’s 
saddest loss 

ominic Ingram, the licensee of the Cat & 
Fiddle, was sad to inform me of the demise 
of his pub. Although he took over at the Cat 

in July 2011 to stop it becoming a restaurant, it will 
become a Brasserie Blanc. This was not Dominic’s 
first time at the pub as 
he had been the 
tenant from 1985 
until 2004 before 
Mick Mancini took 
over the lease, which 
he sold back to him. 
At the time there was 
a great relief as under 
Dominic’s stewardship the pub had been selected 
for CAMRA’s Good Beer Guide on several 
occasions. At a chance meeting on 26th April (in Lidl 
of all places), Dominic informed me that the pub 
has been struggling, having not made a profit for 
two years and would close in October. The pub is 
Grade II listed and set up in three distinctive 
different drinking areas having originally been two 
cottages with a modern extension added. Jamie 
Hooper, a long-time active CAMRA member, told 
me that the cottages were built by his great-great 
grandfather in the 1700s, and some of the panelling 
and carved wooden bench seats in the upper bar 
must date back that far. The story of the pub’s name 
is also of interest as it was originally up to 1805 
known as “Le Chat Fidel”, French for “The Faithful 
Cat”. When the Napoleonic Wars started French 
names were most unpopular, so the pub was 
renamed after the nursery rhyme and the inside of 
the pub has a display of china cats and of course a 
fiddle. Another effect of the war with France was the 
introduction of income tax which was to be 
repealed when we won - not much changes in 
politics or running a pub. My worry is that the 
historic interior and fixed seating will not lend itself 
to becoming a French restaurant. No objection can 
be made as this will not be seen by council planners 
as a change of use and the pub could be vandalised. 
This is a sad case where even a dedicated and 
experienced licensee cannot make a living under 
the Pub Company regime (in this case Enterprise). 
Dominic will be retiring in October and owns a 
house opposite the pub, so hopefully some of us 
will be seeing him around locally in future. This will 
leave Radlett with only the Red Lion Hotel and 

 
Radlett Men’s Club (you will need membership) for 
real ale drinkers to visit. O’Sullivans, previously the 
Railway Bar, no longer sells real ale.         Steve Bury 
 

New micro pub for Markyate 
ood Friday was a good day in Markyate for 
it saw the opening of a new pub in the 
village, the first  for many  a year and 

reversed the trend of closures that had left only two 
functioning pubs,  the Plume of Feathers and the 
Swan. 
At 6p.m. precisely the door of The Local opened to 
a tsunami of customers eager to try the real ales and 
ciders and 
check out the 
ambience of 
this new micro-
pub, the first in 
Hertfordshire 
but following a 
wave of new 
pubs that started 
in Kent with the 
Butchers Arms in Herne, set up in 2005 in an ex-
butchers shop. There are now over 40 in Kent and 
about 200 around the country. There is no exact 
formula for a micro-pub but as the name suggests 
they tend to be small, owner run, offer a limited 
range of drinks, majoring on local real ales, ciders 
and maybe wine, food if offered is simple, definitely 
not gastro, no gaming machines and no music nor 
televisions. Just good old fashioned conversation 
and a warm welcome. 
How a visit to a pub can change your life . . .  
The proprietors are Martin and Nikki Dale, formerly 
a marketing consultant and teaching assistant. Their 
lives changed on a visit to the Good Beer Guide 
listed Black Dog micro-pub in Whitstable, Kent. 
They had an epiphany and decided they had to 
have one of their own and the search was on for 
suitable premises and they finally settled on 
Markyate, and The Local was born at 40a High 
Street in an ex-estate agents. 
There is racking for six firkins of ale (from Leighton 
Buzzard and Tring breweries on the last visit) and 
two boxes of cider and a fridge for wine etc. There 
are two rooms with some basic seating and 
photographs of notable locals on the walls, a wood 
burning stove in the upper room and some very 
attractive etch effect bold lettering on the windows. 
Opening times: Sun/Mon = Closed,  
Tue-Thu =17:00 to 22:00, Fri-Sat = 17:00 to 23:00 

D
G

Bob Norrish 

Hertfordshire Pub News and CAMRA Events 
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The Half Moon does it Again! 
he Half Moon in Hitchin is North Herts Pub 
of the Year for the fifth time, we believe this 
is the greatest number of times it has been 
won by any one pub in North Herts. 

Howard and Wendy received the coveted Stag 
Trophy and certificate at the recent Half Moon Beer 
Festival. 
North Herts CAMRA Chair, Gill, congratulated the 
pair as well as the staff and customers, all of whom 
make the pub as good as it is. She also pointed out 
that the Trophy is not the original as that one 
jumped off a shelf at last year’s POTY, and was 
replaced by the landlord, Rob Scahill of the Orange 
Tree in Baldock, who is determined to win it back. 

Gill Richardson 
 

Pictures of the event below 
 

Below: North Herts CAMRA Chair Gill Richardson 
presenting the award to Wendy and Howard 

 
 
Below: Howard holding the coveted Stag Trophy 
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THE LORDSHIP ARMS 
Repeat Herts Pub of the Year Winner 

The Inn In The Sticks 
Benington, Nr Stevenage  

 

 

 

 

 

 

 
 

REAL ALE OASIS FOR THE 
 DISCERNING DRINKER 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - 
Crouch Vale Brewer’s Gold 

Black Sheep Best Timothy Taylor’s Landlord 
Plus 5 changing guest beers from Independent 

& Micro Breweries including a mild, stout or porter 
Also Traditional Cider 

 

See our fine selection of current & coming beers 
online 

 

Lunchtime Snacks 
Curry Night every Wednesday £8.00 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Classic Car meetings April to September 
 

Tel 01438 869665          www.lordshiparms.co.uk 
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Woodman, Wild Hill South 
Herts Gold Winner 

n 23rd April CAMRA members and regulars 
gathered at the Woodman, Wild Hill as 
John Bishop from CAMRA presented the 

South Herts CAMRA Pub of the Year Gold Award 
to its landlord, Tom Craig.  
John started by commenting on how fitting that the 
presentation night should be on St George’s Day - 
an occasion he said to toast great British traditions 
such as excellent real ale and the British pub.  
Dragons aside he said I can’t think of being 
anywhere better.  As CAMRA says: “It’s better down 
the pub”, but as this year’s gold winner we can now 
say: It’s even better down the Woodman”!  
John went on to say that the CAMRA pub of the year 
was not however, just about the quality of the real 
ale, although that of course is the most important 
feature.  It’s also about the overall experience and 
feel of the pub, the service, the community focus, 
the value for money and sympathy with CAMRA 
aims.  Not of course forgetting all the regulars and 
customers who help make a pub what it is.  The 
Woodman scored highly not on one or two of these 
but on all of them.  
With over 350 pubs in the South Herts branch area 
this was the 11th occasion on which the Woodman 
once again has been judged the best. The 
Woodman is a proper pub - no piped music, no fruit 
or gaming machines to disturb the drinker - just 
excellent real ale and good old fashioned 
conversation.  
The Woodman has won many CAMRA awards 
having won South Herts CAMRA pub of the year 11 
times now.  He suggested that there would be very 
few pubs in the country, if any that have achieved 
this incredible feat in their own CAMRA branch 
area.   Added to that, the Woodman had also over 
the last 16 years always featured in the top three 
finalists in South Herts, and had also won the overall 
Hertfordshire pub of the year three times.  All of this 
being a highly impressive record.  
John pointed out that it was quite remarkable that a 
rural out of the way pub like the Woodman is over 
90% wet led, and that real ale sales are many more 
times than all the other wet sales put together.    
Nevertheless The Woodman did do great lunch 
time food. Good pub grub with no skimping on the 
portions and all washed down with a great pint of 
real ale or real cider.   
John concluded by saying that The Woodman is a 
pub right at the heart of the community, supported  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
by the community, and is a pub run by people who 
like running pubs and are great at it. St George 
would have loved it here, he suggested…   
The CAMRA Good Beer Guide describes the 
Woodman as a Superb Boozer and that really does 
sum the pub up.   
 The Woodman now goes forward to the 
Hertfordshire pub of the year competition.   
  
 
 
 
 
 
 
 
 
 
 
 
 
The photo above shows John Bishop from the South 
Hertfordshire branch of CAMRA (right) with Tom 
Craig, Landlord of the Woodman, Wild Hill (left) 
holding the Pub of the Year award.   

Picture by: Terry Richards Tel: 07770 382 081 | 
Email: terry@terryrichardsphotography.com 

O

Hertfordshire Pub News and CAMRA Events 

  

39 High Street
Harpenden

Hertfordshire
AL5 2SD

01582 763989
VISIT US FOR 
 

A warm welcome 
Beautiful beer 
Green and peaceful garden 
 

 

Home-prepared food served 
Monday to Saturday 12-2pm 

 

www.cross-keys-harpenden.co.uk 
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Black Horse Silver Leads To 
Mild 

round thirty South Herts Members and 
friends joined in the celebrations at the Black 
Horse in Hertford when landlord and owner 

Darren Shanley was presented with the South Herts 
Branch Pub of the Year Silver award by South Herts 
CAMRA Branch Chair Phil Defriez (pictured left 
below) for the second year running. Along with 
beer-master Simon Hibbert (pictured right next to 
Phil) and the pub’s always welcoming and friendly 
staff, the Horse 
continues to 
shine brightly 
with its ever-
changing 
selection of real 
ales, excellent 
food (including 
game), real cider, 
produce from its 
own bakery and 
great pub 
atmosphere. 
There’s always 
something going 
on at the Horse — 
a pub which is at the heart of the community. It’s 
summer, so why not canter over to the Black Horse 
and enjoy a pint and something to eat in the hillside 
garden which, in the last year, has seen further 
improvements, with an all-weather “turf” surfaced 
area for children to play on.  
The presentation evening and tasty buffet were 
enjoyed an aperitif to South Herts Branch’s annual 
Hertford Mild Night, this year dubbed “The Outlook 
is Mild”- with four of the town’s best real ale pubs 
once again showcasing dark mild as a beer for today 
— or any day.  The beers were in excellent condition 
all the way round. Still at the Black Horse, we 
started with the superb Mighty Oak Oscar Wilde 
with its smoky undertones.  At the White Horse, bar 
manager Debs was already pouring pints of award-
winning Rudgate Ruby Mild as the regulars joined 
the mild revellers — a good opportunity to meet new 
leaseholder Stephan at one of Hertford’s classic 
beer-houses.  Next, a few minutes’ walk to the Old  
Barge, the River Lea glistening with mild intention. 
Landlord Simon Davis and staff were on hand to 
oversee the consumption of the superb Oakleaf May 
Bee Mild, tinged with honey, a new one for most of 

 
to Simon and Sally who 
are celebrating 10 years at 
the helm of the Barge and 
often stock a dark beer.  
And so on to our final stop, 
the Old Cross Tavern, 
where Bev and Mary and 
informative staff had prepared Coastal’s roast-
flavoured Merry Maidens Mild, up from Cornwall, 
another new one for many of our drinkers.  For 
seekers of the dark, there’s always a beer for you at 
the Tavern, be it a mild, stout, or porter. 
We would like to thank the staff at all four of our 
pubs for creating a brilliant evening with great Milds 
and lots of fun.  It may have been a bit drizzly on 
the night but, no matter, The Outlook is Mild.  Seek 
out a pint at the earliest opportunity. 

Les Middlewood 
 

White Hart Tap, St Albans 
Bronze Award 

uesday 26th April saw a contingent of South 
Herts branch members locals and 
representatives of Oakham Brewery meet at 

the White Hart Tap, St Albans for the presentation 
of the Bronze Pub of the Year Award. Phil Defriez 
Chairman (pictured right below) congratulated 
Steve McConnell (left) and his staff on winning the 
coveted award and reminded those present that the 
award was more than just about serving excellent 
real ale.  All this year’s short list were in the 2016 
CAMRA Good Beer Guide but it was community 
focus, value for 
money and 
support for 
CAMRA’s ideals 
that decided 
who had won in 
the three 
categories. All 
credit to Steve 
and his team. 
The White Hart 
Tap has not only 
been selected 
for the Good Beer Guide on many occasions in the 
last ten years they have also had the honour of 
featuring on the front cover. The pub now has its 
own micro-brewery which is the icing on the cake 
and a selection of different brews is on offer to 
complement their wide selection of other beers. 

A

T
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the milders.  Big and well-deserved congratulations 
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Land of Liberty, Peace & Plenty 
— Watford & District Pub of the 

Year 2015 
n Saturday 16th April members of Watford 
& District branch gathered at the Land of 
Liberty, Peace & Plenty in Heronsgate to 

present the pub with the branch's Pub of the Year 
award for 2015. The Land of Liberty has been listed 
in every edition of the Good Beer Guide since 
Martin Few and Gill Gibson took over in February 
2005 and has now been branch Pub of the Year 
eight times under their management. Martin and 
Gill were active members of the local CAMRA 
branch before going into the pub trade. Martin was 
bar manager for the Watford Beer Festival for many 
years and Gill is involved with CAMRA's beer 
tasting panels, who are responsible for judging 
beers for the Champion Beer of Britain competition 
as well as organising educational tasting sessions at 
festivals and other events. Both have put their love 
of beer into the running of the Land of Liberty and 
their focus on serving top quality real ale has made 
the Land of Liberty a destination pub for ale 
enthusiasts from far and wide.  The Pub of the Year 
award is not simply about beer quality though, a 
pub must excel in other areas as well. Martin and 
Gill are keen to promote CAMRA and its aims by 
doing such things as selling real cider and using 
lined glasses so customers can be sure of getting a 
full pint. The Pub of the Year award also rewards 
pubs with a strong community focus. The Land of 
Liberty has built up a loyal regular custom from its 
close involvement with the local community and 
the charity quizzes and other events it hosts. The 
pub noticeboard lists information about upcoming 
events and items of community interest. The pub is 
closely linked to the old Chartist community of 
Heronsgate and has been keen to promote the 
history of the area published in book form by pub 
regular Ian Foster. More recently the pub has been 
the subject of an exhibition at the Watford Museum 
by photographer Tom Warland. 
The presentation was made by London Regional 
Director Geoff Strawbridge, who didn't mind 
stepping out of his patch to make the award when it 
meant he could attend one of his favorite pubs. After 
accepting the award Martin thanked Geoff on 
behalf of the pub and also thanked Land of Liberty 
staff members Miles, Albert and Richard for all their 
hard work and support. Watford & District branch 
would like to thank Martin, Gill and all their staff for  

 
a great evening and wish them good luck in the 
Hertfordshire Pub of the Year competition. 
Pictured below: Gill Gibson (back, holding 
certificate) and Martin Few (front, with pub dog 
Purdey) pose with Land of Liberty, Peace & Plenty 
regulars. 

 
 

St Albans Folk Festival 
 Free folk music in St Albans pubs June 18 and 19 

n the past few years, the St Albans Folk festival 
has taken place in St Albans Town Hall, with free 
performances during the day in the Court Room 

and the cells. With the closure of the Town Hall for 
conversion into a new museum, the free daytime 
performances and informal music sessions are 
moving to city centre pubs. On Saturday June 18, 
on the Albantide weekend, there will be music in 
the Portland Arms, the White Lion, the White Hart 
Tap, the Mermaid, the Farmers Boy and the White 
Swan, in most cases from 12 noon to 5pm. The 
Festival Concert, this year featuring top national 
group Lady Maisery, plus duo Black Scarr and 
young locally-based Iraqi oud player Sherwan 
Qasm, is moving to the Maltings Arts Theatre. This 
is preceded by the usual day of morris and related 
dancing in the city centre. The festival will continue 
on Sunday July 19 with informal music and singing 
in the White Swan and the Great Northern. 
For a detailed programme see: 
www.stalbansfolkmusic.org.uk   
Or email: info@stalbansfolkmusic.org.uk 

Alison Macfarlane 
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Trading Standards 
If you have complaints about short measure, lack of a 
price list or misleading promotion of products and fail to 
get a satisfactory response, contact Hertfordshire 
Trading Standards Service, tel: 08454 04 05 06 or St 
Albans Trading Standards Service, tel 01707 292429. 
Email Trading Standards at: 
tradingstandards@hertscc.gov.uk  
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Hitchin Beer Festival starts 9th 
June 

he 2016 Hitchin Beer & Cider Festival opens 
at 5pm on Thursday 9th June, and will close at 
11pm on Saturday 11th. The 

opening hours for Friday and 
Saturday are noon to 11 pm. 
This is the fourth year the 
festival has been held at the 
Hitchin Rugby Club, and this 
year's festival promises to be 
bigger and better than ever with a larger marquee 
and a greater selection of beer. The rugby club is 
located just off Old Hale Way (SG5 1XL) in Hitchin. 
Promotion for the festival has included the erection 
of a giant banner on the Churchgate shopping 
centre in the centre of Hitchin. It's difficult to miss 
this banner, and the festival is not one to miss!  
Almost 100 British beers will be on offer, while the 
foreign beer bar will offer an eclectic selection of 
imported beers from around the world. The festival 
will again host the CAMRA Hertfordshire Cider of 
the Year competition, and more than 30 ciders and 
perries will be available during the festival. A varied 
and exciting range of food will be on offer including 
a BBQ, Mexican, South African and vegetarian 
options.  

The event is organised by volunteers from North 
Herts CAMRA, Hitchin Round Table and Hitchin 
Rugby Club. The event would not be possible 
without these volunteers and the support of many 
local businesses who provide sponsorship. We are 
pleased to welcome the Half Moon, Highlander 
and Victoria as major t-shirt sponsors for this year's 
event, plus New River Brewery as glass sponsor. 
Keep up to date with news of the festival at 
www.hitchinbeerfestival.org.uk. Hope to see you 
all at the festival! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ware’s 2016 Summer Saunter 
pare Saturday in June?  In 
need of refreshment?  On 
Saturday 25th June why 

not join Ware and Hertford 
CAMRA members on a friendly 
walk around some of Ware’s 
best real ale pubs.  Our 
itinerary will take you to 
community locals, historic hostelries and town 
centre pubs — and a wide range of beers from all 
over Britain. Those marked “F” offer food — but 
check times; those marked “C” offer real cider. 
1.00pm Worppell, Watton Road    
1.45pm Old Bull’s Head, Baldock Street (F) 
2.30pm Brewery Tap, High Street (F) (C) 
3.15pm Waterside Inn, Bridgefoot (F)  
4.00pm Punch House, West Street (F) (C) 
4.45pm High Oak, High Oak Road  
5.30pm Crooked Billet, Musley Hill (C) 
In the last year Ware has seen an increase in the real 
ales that are available.  Look forward to a good 
range of beers from far and wide. As usual, 
everyone welcome. 
 

T 

SPicture from last year’s festival 
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Current and now 11 times winner CAMRA 

South Herts ‘Pub of the Year’ 
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ay back in July 1976, the forebear of Pints 
of View was born in the guise of the 
“South Hertfordshire Newsletter”, 

produced by the South Herts Branch of CAMRA for 
local drinkers.  By February 1978 it had changed 
into the “Hertfordshire Newsletter” as other 
Hertfordshire branches contributed and distribution 
widened. The current title “Hertfordshire’s Pints of 
View” was adopted in April 2000. 
The original Newsletters were produced in a single 
folded A3 — and in newspaper style, the whole 
exercise hand-typed and made more readable with 
the use of Letraset typeface transfers and the 
occasional pasted-in graphic.  There was a strict 
rule of no adverts. 
But what were the issues gripping Hertfordshire real 
ale drinkers in those early editions? 
Issue No.1 
The very first issue — 
July 1976 - featured 
the headline “Big 
Boost to Real Ale in 
Hertfordshire”, 
concerning Ind 
Coope’s welcome 
decision to 
introduce Burton 
Ale into 90 
Hertfordshire pubs 
— for many the first 
real ale seen in their 
pub for 15-20 
years. It cost 
between 30 and 35p per pint and was a very 
palatable beer, becoming the spur for many an Ind 
Coope landlord to seek out other Ind Coope beers — 
bitter and mild — to sit alongside it at the bar. Inside 
this edition CAMRA was protesting about those 
pubs where fake handpumps were being used to 
activate top-pressure pumps, a deceptive foul 
practice soon to be withdrawn following some 
healthy and belligerent CAMRA  campaigning. 
A month later, the August edition (the Newsletter 
was then monthly) headlined with “Keeping It 
Cool…” bemoaning some of the poor-quality beer 
being served in Hertfordshire pubs — many of which 
still lacked the benefit of cellar refrigeration. Some 
landlords had not come across cask-conditioned 
beer before and had received little training in its 
upkeep. Rather like today there was a call for greater 
member activation, as CAMRA then sought to take 

 

 
the fight ever-boldly to the Big Six brewers who 
dominated the brewing scene at the time. 
In September we were angry at the then EEC 
Commission’s attempt to devise common controls 
on the production of beer — anyone for a straight 
banana? - and we were welcoming Adnams Bitter 
to the county — a beer now common in 
Hertfordshire. 
Hertford Hits Six 
October’s “Your Heritage. Protect It” banner 
headline heralded a further CAMRA membership 
drive to boost numbers — and we were keeping a 
watch on pubs selling short pint measures. In 
Hertford just six pubs offered real ale — The Bell and 
Crown, Black Horse, Dolphin, Saracen’s Head, 
Unicorn and White Horse — three of which are long- 
gone. 
The November issue was encouraging Whitbread 
pub landlords to take advantage of a company 
change of heart — to allow their pubs to stock 
Wethered’s bitter from Marlow — a beer ultimately 
lost with the drawn-out demise of Whitbread as a 
brewing and pub-owning company. And we were 
applauding Trust House Forte for introducing real 
ale into all six of their Hertfordshire hotels. In 
Harpenden, a former real ale desert, there were 
now five real ale outlets — the Cross Keys, Inn on 
the Green, Queens Head, Engineer and Rose & 
Crown. 
What no Watneys? 
1976 ended with the 
December edition 
complaining that Big 
Brewers, Watneys, 
Bass-Charrington, 
Courage and 
Whitbread could only 
amass 22 real ale pubs 
between them in 
Hertfordshire despite 
owning a significant 
number of pubs in the 
county — and urging 
more in 1977. In St 
Albans real ale was on 
the march and was available at the Lower Red Lion, 
Farriers Arms, Boot, White Hart Hotel, Goat, 
Garibaldi, White Hart Tap, Great Northern, 
Midland Railway, Jolly Sailor, Ancient Briton, 
Baton, King Harry and Pineapple — many of these 
still familiar names in the forefront of real ale in the 

W
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the city today — others now departed. 
Pints of View changed to a multi-page A5 format in 
February 1997 with colour introduced in February 
2004. 
From its humble four-page origins in 1976, Pints of 
View has blossomed into a bi-monthly organ of 28 
or more pages bristling with local and national news 
and beer-related articles, now in its 277th edition 
and with a proud history of campaigning, the 
spreading of the real ale word, fighting to save and 
promote local pubs and seeking a better deal for 
Hertfordshire drinkers. It received the CAMRA 
accolade of East Anglia Newsletter of the Year in 
2012.  
40 years. Who’da thought it? Congratulations to all 
those involved, past and present — and particularly 
to the current long-time Production Team of Editor 
Steve Bury and Production Manager John Kemp.  
The Campaign goes on!   

Les Middlewood  
NB. The Editor is always on the look-out for written 
contributions on local pubs, breweries and beer — 
please write to us at Pints of View if you have 
anything you would like to be considered.  And if 
you would like to browse through some of the old 
editions highlighted in this article go to 
southherts.camra.org.uk where, under ‘News’ and 
‘Newsletter’ you will find a complete 40 year 
archive of the Newsletter and Pints of View.  Pour 
yourself a pint and have a read. 

Pints of View - The Editors Roll of Honour: 
Les Middlewood - is still active in South Herts 
branch, the present McMullen BLO (Brewery 
Liaison Officer), a keen local historian and expert 
on the pubs of Hertford past and present.  
Nick Page - mistakenly believed to be the model for 
the silhouette logo for the 1980 Hertfordshire Beer 
Festival held in the then Hatfield Polytechnic. Left 
St Albans in the late 1980s and now lives in New 
Zealand where he is an active real ale campaigner.  
Dave Burns - was the driving force in South 
Hertfordshire CAMRA throughout the 1970s and 
80s. Dave had been secretary and Chair of the 
branch, editing two Hertfordshire Beer Guides, 
regularly attended the national AGM, was a bar 
manager at the Great British Beer Festival for many 
years and a key member of the team that organised 
the Hertfordshire Beer festivals of 1978 and 1979. 
He tragically died in 1995 aged 45 and the South 
Hertfordshire CAMRA has presented the Dave 
Burns Memorial Award for services to real ale in his 
honour since 1997.  
Cathy Totman - was a member of North Herts 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
branch. Sadly I do not have any more details as to 
what she is doing now.  
Martyn Cornell - Journalist and historian, writer of 
many historical articles for the newsletter.  
Peter Lerner - member of CAMRA’s national 
executive and a keen member of the pub 
preservation group lived and worked in St Albans 
for many years, but has now moved to West 
London.  
Roger Protz - editor of the CAMRA Good Beer 
Guide and many other publications, prolific beer 
writer and a St Albans resident. Roger is still a 
regular contributor to Pints of View.  
Bob Norrish - another of South Hertfordshire’s long 
time activists. Major player in the Campaign’s 10th 
Anniversary celebrations, organising the fancy dress 
three legged pub crawl and other activities. 
Originally living in Harpenden he has now moved 
to Markyate.  
Nadine Fynne - lived in Royston, her claim to fame 
being that her uncle was on the Greene King board.    
Moray Taylor - lived and worked in Harpenden 
before his job relocated to Yorkshire. He is still 
active within CAMRA and in regular contact with 
this branch, and we meet with him at least annually 
at the CAMRA AGM and St Albans Beer Festival.    

CAMRA Feature Special 
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Bill Austin - Long-time active campaigner from 
Watford & District branch where he has been Chair, 
and held many other posts. He raises money 
through CAMRA national fundraising, is a member 
of the CAMRA beer tasting panel, and has been one 
of the judges on the Champion Beer of Britain on 
many occasions. He is also one of the CAMRA top 
40 campaigners.   
Eric Sim - was proof reader, organized the layout of 
the newsletter with the printers and arranged 
distribution. Chair of South Hertfordshire branch 
and Financial Secretary for many years until his 
retirement when he moved to Kings Walden when 
he was awarded the Dave Burns Memorial Award.  
Very active in the 70s and 80s involved in the 78-
79-80 Hatfield Beer Festivals, the two Dacorum 
Festivals and the Potters Bar Beer and Jazz festival. 
Sadly Eric died in October 2015.  
Roger Filler - editor of two Hertfordshire real ale 
guides as well as the newsletter and instigated the 
change of name to Pints of View. Roger always 
looked for improvement in the publication and its 
contents, and loved the more humorous public 
interest type articles.  Roger lived in Welwyn 
Garden City but on retirement moved to his 
narrowboat and now spends half his time in New 
Zealand. 
Andrew Rawnsley — Former Chair of North Herts 
Branch. In 1995, North Hertfordshire CAMRA 
ceased their involvement with the Hertfordshire 
Newsletter, creating their own newsletter, Beer 
Goggles. It was Andy who spearheaded North 
Hertfordshire’s branch re-joining the now renamed 
Pints of View in early 2007 when Beer Goggles 
folded at the end of 2006. 
Today’s Team 
Steve Bury - Editor. Chair of South Herts branch for 
nine years and has held many other posts in the 
branch. Holds the Dave Burns Memorial Award and 
is one of CAMRA’s 40 top campaigners.  
John Kemp — Layout. John has made the biggest 
impact on the newsletter and does the layout, 
placing the advertisements and arranges all the 
graphics and photographs. It was John that 
persuaded the branch to finance the full colour 
editions, using funds raised at the St Albans Beer 
Festival. 
John Green - Proof Reader. Compiles our beer 
festival prize crossword. John is one of the longest 
standing members of the campaign, was a member 
of CAMRA’s National Executive 1972/3, first 
general secretary and CAMRA’s first full time 
employee. Holder of the Dave Burns Memorial 

 
Award. 
John Bishop - Advertising. Was the driving force 
behind the two Harpenden beer festivals and is the 
Beer and publicity organiser for the St Albans Beer 
& Cider Festival. It has been a decision not to allow 
advertising to overpower or drown the copy which 
means that the newsletter is subsidised by local fund 
raising.  
The newsletter is now an all-Hertfordshire venture 
since contributions from North Herts started again 
in 2007, joining South Herts, Herts Essex borders 
and Watford & District branches of CAMRA. Mid 
Chilterns branch, which covers part of West Herts 
produces their own newsletter - the Tapler.  A copy 
of every edition of our newsletter is available at the 
Hertfordshire Archive Library in County Hall, 
Hertford plus you can find them all on line, so the 
local history of the Campaign in Hertfordshire is 
now be easily accessible.  The editorial team are 
striving to continually improve “Pints of View” and 
we now print and distribute 8,750 copies (in 1981 
it was 4,500). 

Steve Bury, Editor 
 

The Past and Present Managers 
at Queen’s Head, Allens Green 

ichard and Susie Thurlow (pictured right and 
middle below) were married on Saturday 16th 
April, with a farewell/wedding party at the 

Queen’s Head. They are planning to buy a pub in 
Scotland, where Susie comes from, so Richard has 
resigned and the pub is now managed by Lesley 
Geraghty (pictured far 
left), with Cliff 
Caswell still being the 
landlord.   
Many pub regulars 
were invited during 
the afternoon and 
evening, with a buffet 
to which several locals contributed. It was a 
beautiful day (unlike the wedding day!), so many sat 
out in the lovely garden. As it surprisingly coincided 
with the monthly mini beer festival, there was a 
wide selection of beers on the rack, some from as 
far afield as Holsworthy Ales from Devon. 
Everyone signed a card to wish Richard and Susie a 
long and happy future together. We also wished 
Lesley all the best for her future at the pub. 

Chris Sears, Publicity Secretary, Herts and Essex 
Borders Branch 

R
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I will not drink to injustice 
Last December, driving off a busy M25, I took a 
lunchtime break at the Paper Mill, a newish 
development by Fuller’s, in Aspley near Hemel 
Hempstead. 
I remember a Gale’s seasonal brew and a young 
man serving, but I was not asked, nor did I notice, a 
terminal inside the pub where one is required to 
enter vehicle registration. Now, Parking Eye Limited 
want £100. 
Even worse, POPLA have turned down my appeal. 
To all intents and purposes this is a pub car park, 
and I am a customer. I have been caused 
unnecessary stress and paperwork, yet I am treated 
as an offender and deemed guilty because I cannot 
provide tangible evidence of my visit. I am told that 
if I had kept the receipt that would prove I was a 
customer. So if I were some executive type claiming 
everything that would be OK.  
Ironically a visit to the Paper Mill has created a 
paper pile of over 40 sides of A4 and I learn from 
the evidence provided, that Paper Trail walkers can 
park free for an hour. But I am only there for an hour 
and I was a customer. 
Of course, it is nothing to do with Fuller’s; I may 
have drunk my last ESB. 

Malcolm Chapman 
Ed Says: I have tried to investigate the parking 
situation on Malcolm’s behalf as I do not know the 
Paper Mill and have never visited the pub, which is 
in Mid Chilterns CAMRA branch area. The person 
at the Paper Mill who I spoke to assured me that 
there were adequate signs in the car park explaining 
that you have to log in at the bar and of course make 
a purchase. The car park is privately owned and run, 
being used by the offices opposite the pub as well. 
Problems started when people were using the car 
park to visit the hairdressers and to take walks down 
the tow path; the pub is right on the canal. POPLA 
stands for Parking on Private Land Appeals and 
Malcolm has added “it takes four months because 
first you appeal to Parking Eye, then to POPLA and 
they take time to look at the evidence.  I have used 
it before (successfully).” I can only suggest that 
readers are careful when parking. A very similar 
system is in use at the Brookmans in Brookmans 
Park, so make sure you read the signs and follow the 
instructions to the letter.  
As we were going to press Malcom has contacted 
me and says he has finally resolved the parking 
dispute satisfactorily. My warning still applies.  
 

 
 
Old Red Lion in Barnet demise unnecessary 
Regarding the article in the April/May Pints of View 
no 276. Mac’s did themselves no favours in the 
closure of this pub. Locally it has always been more 
popular than the Queens Arms and it is not true to 
say it was dependent on Barnet FC. It was simply a 
case that the area around the pub is being 
redeveloped and Mac’s got an offer from a 
developer. With no regard for their loyal local 
customers Mac’s just took the offer.  
A closure date was announced but Mac’s had the 
cheek to close it a few days early denying locals a 
farewell drink.  
To add insult the pub stood empty for months before 
demolition, so why the need to close so abruptly? 

Brian Willis  
Ed Says: Macs have a habit of shutting their sold 
pubs without warning before the announced 
closure dates, the John Gilpin in Ware and the 
Camp in St Albans being other examples. One 
excuse given is that the beer runs out and the 
leaving licensees and the brewery of course do not 
want to re-stock a closing pub. 
 
Temperance not all bad 
I picked up Pints of View from the Fox in Aspenden 
and read your article on temperance societies, and 
you mentioned Fitzpatrick’s in Rawtenstall adding 
that you would like to hear from anyone who had 
been there. 
Strangely, we moved to Buntingford in 
Hertfordshire from Rawtenstall only last July so 
Fitzpatrick’s was just down the road. We went quite 
a few times. Great little place. Good in winter to get 
warm versions of all their temperance drinks. Can 
highly recommend a warmed blood tonic on a 
winter afternoon. 
It sold a whole array of drinks and cordials but also 
old fashioned sweets and treats and my father-in-
law’s favourite, liquorice sticks - these were actual 
sticks that you chewed that tasted like liquorice. 
The best story about Fitzpatrick’s though is that the 
proprietor was done for drink driving back in 2012. 
Not a man to stick by his principles! 
In your article you say it is one of the last few 
temperance bars. 
Fitzpatrick’s advertises itself as the very last. Not 
sure if that's true or not but not come across any 
others. 
Anyway, back to my beer.... 

Dave Deane 
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Ed says: Thanks Dave. I have revisited the source of 
the article and you are correct, Fitzpatrick’s does 
appear to be the last temperance bar in the UK.  
 
Temperance perhaps not that great after all 
In the 1970s and 80s I used to visit friends who lived 
in Rawtenstall and was taken to the "Black Beer 
Shop" where I sampled the range of potions. Vimto 
was far too sweet for my palate but we were told 
that it was very popular in the Middle East, and was 
supplied to them by one of the larger soft drink 
makers. Sarsaparilla, which we knew as Sasparilla, 
was not available then as there were some concerns 
in those days about it being cancer causing. 
Dandelion and Burdock I found to have a disgusting 
taste, but the Ginger Beer was full of flavour. 
My favourite drink was the "Black Beer" which was 
made from a concentrate as were all the drinks and 
diluted with cold water drawn from a well or spring 
on the premises. From memory it was made with 
liquorice 
Blood Tonic I think was one of those concoctions 
which pre-NHS was given to sickly children to put 
a bit of colour into their cheeks. After the founding 
of the NHS I can recall being dragged to the doctors 
to get some "Iron Tonic", why did those medicines 
which were supposed to do you good taste so F.....G 
DISGUSTING?   Naturally I never tried Blood Tonic. 
Fitzpatrick’s was a lovely old fashioned little shop 
with zinc-topped counters and china barrels 
containing the concentrate. There were a couple of 
simple chairs for the customers and a table or two 
for the glasses. But generally folks didn't linger over 
their "pint". 
On my last visit in the late 1990s there was a 
suggestion by the younger members of the family 
who owned the shop to upgrade the premises to 
make it more glitzy, I hope that it has not been 
altered. 
It used to be possible to order by post 100mil bottles 
of concentrate, these were very popular with a 
couple of elderly friends of mine. 
And before you ask - NO I AM NOT A 
TEETOTALLER but I do prefer the darker beers and 
mild ales. 

Alan Jackson 
Ed Says: I hope Alan reads this newsletter and 
Dave’s contribution. It seems he missed out on a 
treat with the Blood Tonic, but as Fitzpatrick’s is still 
open the chance may still arise. 
 
 

 
 
Marston’s and Thwaites 
POV 276 page 22, Marston’s has not acquired 
Thwaites, only certain brands including 
“Wainwright”. I wish they were still doing some 
specialist beers. CAMRA Investments has a large 
holding in Thwaites and I have a few shares 
personally.  

Maurice Colburn 
Ed Says: The 2016 Good Beer Guide says as follows 
“In April 2015, Thwaites sold its brewing division to 
Marston’s for £25.1 million, The Blackburn brewery 
founded in 1807 closed in February 2014 with the 
breweries 100,000 barrels (36 gallons each) a year 
transferred to Marston’s Wolverhampton plant. 
Marston’s have a 10 year deal to supply Thwaites’ 
350 pubs”. A 100 barrel pilot Thwaites brewery is 
planned for Blackburn so Maurice may well get his 
wish and find Thwaites specials on sale again in the 
near future. 
The only beer listed in the 2016 GBG is Nutty Black 
ABV 3.6 %.  
  
Elephant Ale? 
Having read the review of the Elephant & Castle in 
Amwell in POV 276 I decided to give the pub a visit. 
Everything was as Peter Woodhams reported and 
the pub is much improved and well on its way back 
to former glory. My only problem was the “Elephant 
Brew” which Peter says hails from Dorset. My taste 
buds tell me that it comes from nearer home Bury St 
Edmunds. In fact and is none other than Hardy’s & 
Hanson’s brewed by Greene King the pub owners. 
This did in no way detract from my enjoyment of 
the beer and atmosphere. 

Prof Andrew O’Brien 
Ed Says: I drop in at the Elephant & Castle from time 
to time so will ask Joe about the origins of Elephant 
Brew when I see him. I also wholeheartedly agree 
with our correspondents that the pub is back on the 
right track. 
 
 
 
 
 
 
 
 
 
 
 
 

21  Herts Readers Write 

Any comments, articles or letters for publication 
are welcome. Please send to: Steve Bury, 14 New 

Road, Shenley, Herts, WD7 9EA. Or send an 
Email to us at: pintsofview@hotmail.co.uk 
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Completed entries by 14 July to: 
Steve Bury, 14 New Road, Shenley, 
Herts, WD7 9EA. 
1st winner drawn wins a signed 
CAMRA 2016 Good Beer Guide. 
Photocopies are acceptable. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Clues: 
1) COW STOCK in Berkshire 
2) GRIND SHAPE in Nottinghamshire 
3) I SINK CIA DAN in Shropshire 
4) THE TEN RAGE in Essex 
5) WARDENS TENSED in Guardbridge 
6) OUR HUGH’S BOG in Staffordshire 
7) SOFT HOARE in Berkhamsted 
8) GET BIRD HORN in Derbyshire 
9) NOTED LOANS in Hackney 
10) EVELYN LANE in Northamptonshire 
11) LEN ARNOLD MAY in Devon 
12) GAME STAR in Kent 
13) SHOW TERM in Hampshire 
14) HIS VAN ROUTE in Alva 
15) HORN AND TUMBLER in  

           Bedlington 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Catherine Wheel Brewery Name Anagram Competition 22 

Your 
Name:……………………………. 
 
………….....……………………….. 
Your  
Address:……...……..….………….. 
 
………………………..................… 
 
…………………………...…………. 
 
……………………………………… 
 
……………………………………… 

Your 
Postcode:………………....…….…  

Instructions: Starting from the top-left corner, 
fill in the answers from the clues given 
below. The last letter of the previous answer 
is also the beginning letter of the following 
one. Complete all the answers to fill in the 
‘Catherine wheel’. 

South Herts CAMRA 

Pub of the Year 2011 

Winner of Edition 276 Prize Sudoku 
D. Sadler, Bushey. Our thanks to all who entered. 

SOLUTION IS ON PAGE 28 
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Hertfordshire’s Pub of the Year for Beer and Cider 
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Visit every Pub in 
Hertfordshire? 

o visit every pub in Hertfordshire has been the 
aim of a lot of people and I know of two active 
CAMRA members who have completed the 

task. In March I was contacted by Rupert Pyrah who 
informed me that two other Pints of View readers (I 
believe they are CAMRA members) were about to 
complete the task on 7th April. Rupert said ”It's 
taken us about 15 years ( we can't remember exactly 
when we started), and will have entailed visiting 
897 licensed premises, of which 113 are known to 
have permanently closed since. It's a bit sad, but I 
have actually maintained my own spreadsheet 
listing all the pubs I've visited. The total column 
(1020) includes comments. These note which 
debatable premises have been included and which 
have been excluded from our target total. 
A sobering thought is that, on our criteria, 23% of 
Herts drinking establishments have closed since we 
started our quest just after the turn of the century”. 
Their last port of call was the Robin Hood in St 
Albans and Rupert adds “We won't be doing Beds!” 
Our starting point was the 2000 Herts Guide to Real 
Ale, and then our list was updated through 
reference to the HertsAle online database and the 
WhatPub website. This was our total universe of 
pubs, but there are exclusions - notably anywhere 
that is a private members' club (e.g. British Legion 
clubs, politically affiliated clubs, sports clubs), 
anywhere that charges an admission fee (e.g. most 
nightclubs), and hotel bars that are closed to non-
residents. We don't include establishments twice if 
they close and reopen under a new name. On the 
other hand, as a regular cricketer until recently, I 
visited quite a few cricket clubs with bars listed on 
the HertsAle website, although technically these 
could have been excluded on the above criteria. 
Phil Defriez, Chair of South Hertfordshire CAMRA 
branch, who has visited all the pubs in Herts and 
Beds told me the following;  
“I'm currently on 1,042 for Herts though some new 
ones have opened this year so I will be back on the 
trail later this year! I finished Beds a couple of years 
ago but again more have opened including several 
micropubs. 
My definition of a pub is much the same as Simon 
and Rupert's i.e. must serve draught beer (I do visit 
non real ale outlets), no meal required, no 
admission charge or club membership and only 
hotels which are open to non-residents. I don't 
count clubs at all even if open to CAMRA members  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
but some clubs are now opening their doors to all 
and becoming pubs. I have also included Barnet 
pubs”. 
Yes - the question of how many pubs there are in 
Herts has sparked some debate and of course it will 
never be resolved to everyone's satisfaction. 
I then contacted Simon Hall, a CAMRA member 
who has been active in several branches and now 
lives in Bath. He commented: “I do still record all 
my pub visits but I don't generally go out with an 
intention of visiting new ones, though if I go 
somewhere that I've not done any before I'll 
probably try to do them all! 
I tend to concentrate on new beers these days 
(equally sad) and otherwise prioritise GBG and Cask 
Marque pubs where I've done everything before. I 
have currently visited 20,781 different British Isles 
pubs, but have also done over 4,000 in mainland 
Europe, which I tend to visit more and more...”. 

Steve Bury 
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Obituary: Judy Wilding — The 
Rose and Crown, Flamstead 

he landlady of the Rose and Crown, Trowley 
Bottom, Flamstead, Herts died on 4th February 
2016 aged 95. She and her husband, Arthur 

Wilding, first took a pub as managers in 1959, the 
Goodwill to All in Harrow. This was a large 
Benskin’s pub (fairly recently demolished) with 
public, saloon and lounge bars, an off-licence and 
a large upstairs function room.  Following a few 
years at an off-licence in Maida Vale, they obtained 
their first tenancy in 1965 at the Cupid, Cupid 
Green, Hemel Hempstead.  This was a very small 
pub but very popular.  When the Grove Hill estate 
was built it was demolished and the licence 
transferred to the new pub at the centre of the estate.  
Arthur and Judy were offered any tenancy going by 
the brewery, and chose the Rose and Crown in the 
nearby village of Flamstead. It had been 
unoccupied for about six months when they took 
over in October 1970. Many regulars from the 
Cupid would visit and there was good trade from 
the village.  Arthur died in 1988 and since then Judy 
ran the pub herself.  She remained working the bar 
until well into her 80s and remained the premises’  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
licence holder and lived in the pub until her death.  
She continued to smoke and drink brandy until her 
very peaceful passing.  The service in the Parish 
Church following the funeral was attended by over 
230 people.  She will be missed by her family and 
the many friends she made in the trade. 
 

Matt Damon Visits Cricketers in 
Redbourn 

ustomers at the Chequers Inn at Redbourn 
were surprised to see Hollywood star Matt 
Damon drinking in the bar on the evening of 

Saturday 23rd April. He spent about three hours in 
the pub and had four pints of Guinness, sadly 
missing out on the Chequers’ good range of real 
ales. 
Wearing a beanie hat he happily chatted to locals 
before leaving for nearby Luton airport, and getting 
a private jet back to the US. On leaving he gave 
each of the bar staff a $100 bill equivalent to £70 
tip. 
It’s a long way to travel for a pint of Guinness as the 
45-year-old actor was supposed to be on location in 
Omaha, Nebraska in his latest movie, the Alexander 
Payne-helmed 'Downsizing’. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

T 

C

WANTED 
3 or 4+ BEDROOM HOUSES TO RENT IN 

HERTFORD AREA FOR 5 YEARS 
 

FULL MARKET RENT** / NO AGENTS FEES / ANY CONDITION HOUSE 
5 Year guaranteed rental period** 

No void periods / No management fees 
Free day-to-day maintenance and decoration 

Free: 

Boiler maintenance via British Gas or similar contractor / Upkeep of 
the decoration and gardens / Gas safety certificate / Lithium smoke & 

Co2 alarms / Detailed professional inventory / NIC / EPC 
 

RLA member 
£2m Professional indemnity & public liability insurance 

 

CALL JOHN NOW ON: 0748 465 7989 

Email: rent@werentanyhouse.com 
 

**Any offer is subject to contract, not all houses qualify for full market rent. 

 

People, Pubs and Places 
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The Past and Present Managers 
at Queen’s Head, Allens Green 

ichard and Susie Thurlow were married on 
Saturday 16th April, with a farewell/ wedding 
party at the Queen’s Head. They are planning 

to buy a pub in Scotland, where Susie comes from, 
so Richard has resigned and the pub is now 
managed by Lesley Geraghty, with Cliff Caswell still 
being the landlord. 
Many pub regulars were invited during the 
afternoon and evening, with a buffet to which 
several locals contributed. It was a beautiful day 
(unlike the wedding day!), so many sat out in the 
lovely garden. As it surprisingly coincided with the 
monthly mini beer festival, there was a wide 
selection of beers on the rack, some from as far 
afield as Holsworthy Ales from Devon. 
Everyone signed a card to wish Richard and Susie a 
long and happy future together. We also wished 
Lesley all the best for her future at the pub. 

Chris Sears, Publicity Secretary, Herts and Essex 
Borders Branch 

 

Beer Trivia 
t was the accepted practice in Babylonia 4,000 
years ago that for a month after the wedding, the 
bride's father would supply his son-in-law with 

all the mead he could drink. Mead is a honey beer, 
and because their calendar was lunar based, this 
period was called the "honey month" - or what we 
know today as the "honeymoon".  
Before thermometers were invented, brewers would 
dip a thumb or finger into the mix to find the right 
temperature for adding yeast. Too cold, and the 
yeast wouldn't grow. Too hot, and the yeast would 
die. This thumb in the beer is where we get the 
phrase "rule of thumb". In English pubs, ale is 
ordered by pints and quarts.  
In old England, when customers got unruly, the 
bartender would yell at them to mind their own 
pints and quarts and settle down. It's where we get 
the phrase "mind your P's and Q's".  
Beer was the reason the Pilgrims landed at 
Plymouth Rock. It's clear from the Mayflower's log 
that the crew didn't want to waste beer looking for 
a better site. The log goes on to state that the 
passengers "were hasted ashore and made to drink 
water that the seamen might have the more beer".  
After consuming a bucket or two of vibrant brew 
they called aul, or ale, the Vikings would head 
fearlessly into battle often without armour or even  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
in Norse, and eventually took on the meaning of 
their wild battles. 
In 1740 Admiral Vernon of the British fleet decided 
to water down the navy's rum. Needless to say, the 
sailors weren't too pleased and called Admiral 
Vernon Old Grog, after the stiff wool grogram coats 
he wore. The term "grog" soon began to mean the 
watered down drink itself. When you were drunk 
on this grog, you were "groggy", a word still in use 
today.  
Herbert Henry Asquith, Liberal Prime Minister 
1908-1916 was often reported to be under the 
influence of alcohol, even in the House of 
Commons. His nickname was Squiffy - a term that 
is still used to describe heavy drinkers today.   
 Many years ago in England, pub frequenters had a 
whistle baked into the rim or handle of their ceramic 
cups. When they needed a refill, they used the 
whistle to get some service. “Wet your whistle” is 
the phrase inspired by this practice.  
Before public houses had bars the customers would 
congregate in rooms allocated, and the staff would 
go to the kitchen or cellar to get the drinks. When a 
pub was busy you had to shout to get their attention 
which is why getting a round in is called “making 
your shout”.  

R
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shirts. In fact, the term "berserk" means "bare shirt" Steve Bury 

 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    27272727    

White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 
 

 

 
 
 
 
 
 
 

Timothy Taylor Landlord, Proper Job, 

Doom Bar, Harvest Pale & 3 Guest Beers – 
including home brewed ales 

 

Quality Food Served Lunchtime all week  
Evenings Monday - Saturday  

 

Sunday Roasts 
 

Traditional Fresh Cod & Chips Every 
Friday Night 

 

Quiz Night Every Wednesday 
 

Large Beer Garden 
 

www.whiteharttap.co.uk 

 

 
 
 
 
Bushey: The Black Boy was subject to a planning 
application to demolish the pub and build on the 
site. The application was rejected by Hertsmere 
Council's planning committee. 
Dane End: The Boot remains closed. 
Elstree: As reported in the last edition the Battle 
Axes was redecorated in February. A large amount 
of timber has been installed and new tables and 
chairs. The entrance has now had the brickwork 
painted grey which is very much in vogue at the 
moment and the interior walls have contrasting 
colours and papers. There is also a 10% discount on 
real ale for card carrying CAMRA members. 
Harpenden: The Harpenden Arms re-opened on 16 
May following just over a 5-month closure for an 
extensive refurbishment. A full report will appear in 
our next issue. The nearby Inn on the Green is also 
due to close in mid-June for a month for a refit. The 
Amble Inn in Station Road has also re-opened as 
Bistro Gautier at the Amble Inn, following a two 
month closure. The pub has been refitted inside, 
externally repainted with decking added at the 
front. An outside bar, barbecue area, and petanque 
area have been added in the garden. The pub is 
leased from Enterprise Inns by Mark Gautier who 
has worked both in France and the UK, from 
brasseries to Michelin-starred restaurants. Along 
with its French cuisine the pub serves Sharp’s Doom 
Bar and Three Brewers Classic. In Batford, the lease 
of the Gibraltar Castle is up for sale. 
Hertford:  Stonegate, Pubco, owners of the 
Blackbirds, are planning a significant refurbishment 
of the pub which is generally being welcomed.  But 
they’ve hit the buffers with plans for external 
lighting (planning refused) and Hertford feathers 
have been ruffled with the crassness of the proposal 
pub name change, to the Stag.  Presumably this is a 
reference to the War Memorial outside the pub on 
which a hart stands — a hart being a mature stag. The 
word hart, though now spelt with an “e” forms part 
of the town’s name.  The pub has been named after 
birds since at least 1621 — the Pie, the Magpie, 
Three Blackbirds etc.  Even during its short stint as 
a “Firkin” pub it was called the Fledgling and Firkin. 
Why set out to destroy this piece of local heritage?  
Despite a number of approaches, Stonegate are not 
responding to any enquiries on the subject but 
hopefully will have a rethink.  Around the corner, a 
welcome to Stephan Puchnarewitz new leaseholder 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
of the White Horse. Stephan aims to keep the range 
of beers as it is with eight from the Fuller’s portfolio, 
Adnams, Butcombe, Castle Rock and frequent 
guests. The kitchen is receiving a major overhaul 
but once done look out for Stephan’s home-cured 
bacon and, for some, rediscover your schooldays — 
spam fritters will be on the menu! 
Hertford Heath: Closed for over three years the 
Townshend Arms, a significant landmark at the 
northern entrance to the village, has succumbed to 
the bulldozer after late permission was given for its 
demolition — the whole site will now to become 
housing. 
Hertingfordbury: The Prince of Wales remains 
closed with the future of the building still unknown.  
Joining it is the White Horse which closed in May. 
Houses are to be erected on the car park and on the 
site of the existing hotel bedroom block at the rear. 
The pub, which is due to be revamped before 
reopening as a smaller country inn, is likely to be 
closed for many months. With the village now pub-
less, anyone fancy opening a micro-pub, if only 
temporarily? 
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Letchworth Garden City: The new brew pub, 
Garden City Brewery, is to open on Saturday 11th 
June. The micro-brewery and bar/pub are on the site 
of an old café in the fully pedestrianised Wynd Road 
in Letchworth town centre. It’s planned to have 
three Garden City real ales available, a pale ale 
using American hops, an experimental bitter using 
British only hops and a robust porter. The bar will 
also serve a number of other local beers and ciders. 
Opening hours will initially be Thursday to Sunday, 
12 noon to 11pm Friday & Saturday and to 10pm 
Thursday & Sunday. 
Markyate: A new micro pub has opened in the High 
Street called the Local. See article on page 11. 
Radlett: It is very sad to announce that the Cat and 
Fiddle is to close reportedly around October time. 
See article on page 11. 
Sarratt: Paradigm Brewery have started bottling, 
and their summer beer range will include a very 
pale coloured 3.5% Sarratt Summer Pale and a 
4.1% beer which will be made with locally 
produced watercress. The award winning Watford 
Winter Warmer has been renamed Black Friday. 
Shenley: The Black Lion, converted to an Indian 
restaurant which closed in a state of neglect in 
February 2015, has now had the rear conservatory 
demolished and builders’ hoardings surround the 
site. A planning application 15/2203 FUL has been 
agreed to allow three houses to be built on the pub 
garden. The pub is only locally listed (being in the 
conservation area) and some alterations to the 
building are allowed. It is still being said that it will 
re-open as a restaurant. The stables, also known as 
the barns, cannot be demolished at present until a 
conservation search has taken place as it is thought 
that the buildings are used as bat roosts. We are sure 
having a load of builders crashing around behind 
the hoardings won’t encourage them to stay. 
St Albans: The Baton in Marshalswick finally closed 
on 10th April following planning permission being 
granted for change of use to mixed retail and flats. 
The Pre Hotel is due to reopen as the Prae Wood 
Arms in July. No details, as yet. At the Water End 
Barn (JDW) we welcome Steve Baldwin as the new 
manager who started 9th May. The ACV application 
on behalf of the South Herts branch of CAMRA for 
the King Offa has been rejected by the owners, St 
Albans City & District Council, after many months 
of deliberation. In the decision notice they say that 
no record of community events can be found and 
that the pub does not further the social wellbeing of 
the local community. This could be because they  

 
have stripped out the rare 60’s interior after closing 
the pub.  A suggestion of some sort of community 
centre has been mooted.  McMullen’s are planning 
significant internal refurbishment work at the 
Peahen. 
St Ippollitts: There has been a lot of speculation 
about the Greyhound, although the pub sign has 
gone up again a web search shows that it has 
become a bed & breakfast establishment. We are 
still awaiting further details.   
Ware: A new hotel and bar is being planned for a 
former Chinese restaurant in Baldock Street. At the 
Jolly Bargeman McMullen’s are to carry out some 
alteration and improvement work 
Watford: The Red Lion has been leased to No. 8 
Hostels. The company runs a chain of pubs with 
accommodation in North London. The Prince 
George has now reopened. The inside has been 
redecorated and the focus is on smokehouse food. 
On a recent visit the pub was selling Charles Wells 
Bombardier Gold. An application has been made to 
list the One Bell in the Town Centre as an Asset of 
Community Value. The owners want to sell the pub 
and it is believed potential buyers are interested in 
converting it to a restaurant. The Estcourt Arms is 
changing hands. At the time of writing it is believed 
that the new managers are associated with the Horn 
in St Albans. 
Welwyn Garden City: As we were going to press we 
were informed that the Bakehouse a new build 
Marston’s pub in Bessemer Road was due to open 
on 23rd May. Hopefully we will have a review for 
the next edition. 
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ALL HERTS CAMRA BRANCHES 

Thu 28 Jul: Herts Liaison Meeting — Royal Oak, 
Tabard St., London SE1 7pm. 

HERTS & ESSEX BORDERS CAMRA 
Mon 1 Jun: Branch Meeting — Bishop’s Stortford 
Sports Trust, Bishop’s Stortford 8.30pm 
Sat 18 — Sun 19 Jun: Gibberd Garden Beer Festival, 
Old Harlow. See back page for more details. 
Sat 2 Jul: Trip for judging East Anglian Pub of the 
Year. Mini-bus trip - seats must be pre-booked with 
Graham secretary@heb-camra.org.uk. Starts at 
10am. 
Mon 11 Jul: Branch Meeting — Star, Standon, Ware. 
8.30pm 
Thu 28 - Sat 30 Jul: Bishops Stortford Beer Festival - 
Royal British Legion Club, Bishop’s Stortford. See 
back page for more details. 

NORTH HERTFORDSHIRE CAMRA 
Thu 9 - Sat 11 Jun: Hitchin Beer Festival — Hitchin 
Rugby Football Club, Old Hale Way, Hitchin. 
Fri 17 Jun: Letchworth Social - Arena Tavern, 
Broadway Hotel, The Platform & Three Magnets. 
Starts at 8pm.   
Sat 25 Jun — Mini Bus Trip — Graveley and Weston 
area. Pickups from 6pm, Stevenage, Hitchin, 
Letchworth & Baldock. £5 members, £8 non-
members. Book 
via socialsecretary@camranorthherts.org.uk.  
Wed 29 Jun: Hitchin Social — Highlander, Coopers 
Arms, Sun Hotel, Bricklayers, The Half Moon. Starts 
at 8pm. 
Mon 11 Jul: Branch Open Meeting. Starts at 8pm.  
Wed 13 Jul: Stevenage Social - Royal Oak, 
Mulberry Tree, 2 Dry, Standing Order. Starts at 
8pm. Sat 16 Jul: — Mini Bus Trip to far-east— Pickups 
from 6pm, Stevenage, Hitchin, Letchworth & 
Baldock. £5 members, £8 non-members. Book 
via socialsecretary@camranorthherts.org.uk. 
Fri 29 Jul: Buntingford Social - Brambles, Fox & 
Duck, Black Bull, Wine Bar, Jolly Sailors & 
Crown. Starts at 8pm.  
See our Branch Web site for details and any last 
minute changes to all the above. 

SOUTH HERTFORDSHIRE CAMRA 
Tue 14 Jun: Meeting to discuss CAMRA 
Revitalisation project — Horse and Groom, Hatfield 
8pm 
Sat 25 June: Ware Saunter — starts at the Worppell 
at 1pm. See page 16 for more details 
Tue 19 Jul: Branch Meeting — Bull, London Colney 
8pm 
 

 
WATFORD & DISTRICT CAMRA 

Wed 15 Jun: Watford High Street social for Beer 
Day Britain: Colombia Press, 72 — 74 The Parade, 
WD17 1AW, 8.30pm; Molloy's, 66 — 68 The  
Parade, WD17 1AH, 9.15pm; Wetherspoons, 44 
High Street, WD17 2BS, 10pm 
Mon 20 Jun: Hunton Bridge social: King's Lodge, 28 
Bridge Road, WD4 8RF, 7.30pm; Harry's, Old Mill 
Road, WD4 8RB, 8.30pm; King's Head, Bridge 
Road, WD4 8RE, 9.30pm. Catch number 500 bus 
from Watford Market Street Stop G at 7.10pm. 
Mon 27 Jun: Branch Meeting at West Herts Sports 
Club, 8 Park Avenue, Watford, WD18 7HP, 8pm 
Sat 9 Jul — Harefield to Batchworth Heath social: 
Rose & Crown, Woodcock Hill, Harefield Road, 
Rickmansworth, WD3 1PP, 1pm; Ye Olde Greene 
Manne, Batchworth Heath, WD3 1QB, 2.30pm; 
Gate, Rickmansworth Road, Northwood, HA6 2RH, 
3.30pm. Walk from Rickmansworth or catch the 
331 from Northwood Station at 12:32 and walk 
from south end of Woodcock Hill/Shrubs Rd 
Thu 21 Jul — Hemel Hempstead Old Town social: 
Old Bell, 51 High Street, HP1 3AF, 8.15pm;  Olde 
Kings Arms, 41 High Street, HP1 3AF, 9.15pm; Full 
House, 128 Marlowes, HP1 1EZ, 10pm. 320 from 
Watford High Street Stop D at 7pm and back from 
Hemel Hempstead Marlowes Stop E at 10.56pm 
Mon 25 Jul: Branch Meeting at the Southern Cross, 
41 — 43 Langley Road, Watford, WD17 4PP, 8pm 
Wed 10 Aug: Social at the Great British Beer 
Festival, London Olympia, Hammersmith Road, 
London, W14 8UX. Meet at membership stand 
every hour from 6pm. 

CAMRA BRANCH CONTACTS 
Herts & Essex Borders CAMRA 
Chairman — Brendan Sothcott, Tel: 01279 507493 
Minibus Bookings — Call Graham on: 
07753266983, Email: mini-bus@heb-camra.org.uk 
Pubs Officer - Vacant, any urgent enquiries to 
Chairman Brendan Sothcott. 
Socials Contact Email: social@heb-camra.org.uk  
Email: Secretary@heb-camra.org.uk  
Internet:  www.heb-camra.org.uk 
North Hertfordshire CAMRA 
Chairman — Gill Richardson 
Email: chairman@camranorthherts.org.uk 
Socials Secretary — Jeremy Kitson 
Email: socialsecretary@camranorthherts.org.uk,  
Internet: www.camranorthherts.org.uk 
South Hertfordshire CAMRA 
Branch Contact: John Bishop, Tel: 01582 768478, 

CAMRA BRANCH DIARY 
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Email: realales@yahoo.com 
Socials Secretary: Ian Boyd, Tel: 07402 323525 
Email: ian.boyd@me.com 
Internet: www.hertsale.org.uk 
Watford & District CAMRA 
Branch Contact: Andrew Vaughan. 
Email: branch@watford.camra.org.uk 
Phone: 01923 230104. Mobile: 07854 988152. 
Internet: www.watford.camra.org.uk 
 

Your Beer Festival Planner 
Beer Festivals advertised in this newsletter 

Dates — Venue — Location — Page mentioned 
18 - 19 Jun: Gibberd Gardens*, Nr Harlow — p32 
1 - 3 Jul: Fox, Willian — p18 
9 Jul: Ware Riverside, Ware — p9 
15 -17 Jul: Horse and Groom, Hatfield — p3 
28 - 30 Jul: Royal British Legion*, Bishop’s Stortford 
— p32 
28 - 30 Jul: Desborough College*, Maidenhead — 
p18/26 
27 — 28 Aug: Harpenden Rugby Club, Redbourn 
Road, Harpenden — p5 /p24 
28 Sep — 1 Oct: Alban Arena*, St Albans, p23 
* = CAMRA run festivals 
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