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AMRA, with the pub trade, has been 
campaigning for over five years to get the 
code introduced and for those of you who do 

not know what the Pub Code is - it is legislation that 
will force brewers, and particularly pubcos, to offer 
market rent only (MRO) deals to publicans. What 
has this got to do with me, you may ask. The answer 
is simple: at present the brewers and pubcos have 
their pubs tied, so that they can dictate which beers, 
spirits, soft drinks and in some cases even the bar 
snacks can be sold. This also goes a step further as 
they control the price that the licensee can buy 
drinks from them, and there is an enormous 
disparity in the price a tied publican is forced to pay 
for their drinks, against a free of tie outlet. This has 
pushed up the price of a pint to you the customer so 
that it is three times as expensive to drink in most 
pubs, than to buy take away drinks at the 
supermarket to drink at home. Is it not surprising 
that pub trade is in decline and licensees are going 
bankrupt or working for less than the minimum 
wage? The knock on effect of this is the constant 
round of pub closures.  
The legislation follows the failure of a voluntary 
code and was delayed because the first draft of the 
documents had to be withdrawn and rewritten. 
After these delays it was finally introduced on 21st 
July, and 12,000 tenants in England and Wales will 
be covered by the code which applies to pubcos 
and brewers that own more than 500 pubs. These 
include: Admiral Taverns, Enterprise Inns, Greene 
King, Marston’s, Punch Taverns and Star Pubs and 
Bars (which is owned by Heineken).  
There has been a series of objections to the 
appointment of Paul Newby as the first pubs 
adjudicator. The most influential body to complain 
was the Business, Innovation and Skills (BIS) 
Committee. They have urged the Government to 
replace its newly-appointed Pubs Code 
Adjudicator, citing his perceived conflict of interest 
and inability to command the trust of pub tenants.  
Iain Wright MP, Chair of the BIS Committee, has 
called on Greg Clark the Secretary of State, to 
reopen the appointment process and choose a 
candidate "who can attract the confidence of 
tenants as well as pub companies". 
Tenants questioned Mr Newby's ability to be 
impartial, pointing to his career as a surveyor with 
Fleurets, which receives a significant proportion of 
its fee income from pubcos, and his continued 
financial interest in the company. Fleurets licensed  

 

 
trade estate agents have sold large numbers of pubs 
for brewers and pubcos and have actively worked 
against CAMRA lodging ACVs (protecting pubs as 
Assets of Community Value).  
The Pub Code has the potential to significantly 
improve the embittered relationship between 
pubcos and many of their tenants, but it will only 
work if the Adjudicator is seen to be independent 
and is able to command the confidence of all the 
industry's stakeholders. Problems with pubcos have 
already occurred when publicans have requested 
the option to take up the MRO.  
The Committee would like to see a new Pub Code 
Adjudicator appointed from outside the sector, who 
is seen to be completely independent and impartial. 
 

CAMRA calls for alcohol 
guidelines consultation as 

public disagree with advice 
ore than half the public disagree with 
official health guidelines on alcohol 
consumption, according to new figures 

released by CAMRA. Of 2,040 people surveyed by 
YouGov, 61 per cent agreed that moderate alcohol 
consumption could be part of a healthy lifestyle. 
 And 51 per cent disagreed with the Chief Medical 
Officers’ decision that alcohol guidelines should be 
the same for men and women. 
CAMRA is calling for the Department of Health to 
launch a new public consultation into whether 
alcohol guidelines are fit for purpose and evidence 
based. 
 CAMRA chairman Colin Valentine said: “The 
figures we’re releasing, show that government 
advice on drinking is at odds with common sense. 
If the government wants people to take the guidance 
seriously then it needs to present people with 
realistic and believable advice, which they can use 
to judge their own risk when it comes to responsible 
drinking. If the public feels, as our figures suggest, 
that the guidelines are not credible and lack 
evidence, the danger is they will increasingly just 
ignore them. 
There are decades of international scientific 
evidence showing that moderate drinking can play 
an important part in a healthy and happy lifestyle. 
We’d like to see that research reflected in a more 
grown-up approach to help adults understand the 
risks and benefits associated with drinking”. 

C

M
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Numerous scientific studies have shown that 
moderate drinking can have a protective effect 
against various health problems including 
cardiovascular disease, cognitive decline and 
certain forms of cancer. However, this is ignored in 
the new alcohol guidelines. 
This year the Friends on Tap report from Oxford 
University also found that those who frequented a 
pub were happier, healthier and felt more integrated 
in their communities than those who didn’t have a 
local. 
These latest figures are in line with research 
released by CAMRA in May which showed the 
majority of GPs also disagree with the Chief 
Medical Officers’ statement that there is no safe 
level of alcohol consumption. A poll conducted by 
medeConnect showed 60 per cent of GPs surveyed 
disagreed with the statement made by the CMOs 
and two thirds considered that moderate alcohol 
consumption can be part of a healthy lifestyle. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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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Wandsworth first UK Council to 
protect pubs from 

redevelopment 
andsworth Council has told owners of 
120 of its best-loved pubs they will need 
planning permission to convert them into 

homes or shops. 
Deputy council leader Jonathan Cook said it could 
prove to be a “turning point” for the nation's 
“vulnerable pub trade” if other councils follow suit. 
Currently owners do not need permission to change 
a property's business use as long as the building 
stays in the retail sector. 
The fast spread of mini-supermarkets - many of 
which are opened within former pub buildings - has 
exacerbated the problems facing the pub trade, the 
council says. 
It says it is the first to grant 'Article 4 Directions' on 
this scale after an “alarming” number of pubs have 
been converted for other uses. 
New planning guidance has been approved which 
specifically recognises the historic, architectural 
and community value of Wandsworth's pubs and 
gives councillors strong grounds to refuse 
applications. 
Some of the protected pubs are: 
The Alma, the Ship and the Cat's Back in 
Wandsworth 
The Bricklayers Arms, Arab Boy and Railway in 
Putney 
The Plough, Falcon and the Beehive in Battersea 
The Selkirk, Trafalgar Arms and Wheatsheaf in 
Tooting  
The Bedford, Regent and Prince of Wales in 
Balham 
 Deputy council leader Jonathan Cook said: 
“Wandsworth's pubs are now the best protected in 
the entire country and have a genuine defence 
against the relentless spread of mini-supermarkets 
and estate agents.  
“I'm proud and delighted we've found a way to 
protect them”. 
Some pubs that are currently closed have also been 
given protection, including the White Lion in 
Putney High Street and the Brewery Tap (previously 
the Ram) in Wandsworth High Street - it's hoped this 
will give an added incentive to the owners to bring 
them back into use. 
 
 
 

 

Search to find CAMRA’s best 
designed pubs of 2016 

AMRA has launched its National Pub Design 
Awards 2016 in a quest to find the most 
stunningly designed pubs in the UK. The 

awards, held in association with Historic England, 
recognise high standards of architecture in the 
refurbishment and conservation of existing pubs, 
and the construction of new ones. 
"Whether it's a converted theatre or a Victorian 
coaching house, we are looking to discover the best 
pub interiors and exteriors that Great Britain has to 
offer. The CAMRA Pub Design Awards competition 
is open to all pubs in the UK, and buildings can be 
nominated by their owners, landlords, local 
CAMRA branch members, or anybody else that 
thinks the pub deserves to win," said Sean Murphy, 
organiser of CAMRA's Pub Design Awards. 
He added: “Entrants should bear in mind that they 
may be required to provide additional photographs 
and plans of the building during the judging 
process, so the pub licensee should always be made 
aware of, and approve of, the entry." 

 
Last year's winners included a diverse range of 
pubs, from a refurbished and once derelict gin 
palace in the shape of the Dun Cow in Sunderland 
(interior pictured above) to the Bevy estate pub in 
Brighton that was rebuilt through the efforts of local 
residents, and from a magistrates’ court and police 
cell in the Lake District converted into a pub to a 
stylish new pub built in North Devon. 
The competition includes five categories: 
• New Build: For entirely new built pubs. Judges 

look for a number of details when assessing the 
worth of any new establishment. It might reflect 
its past but without becoming a mere pastiche 
of Edwardian, Victorian or even Georgian 
artefacts. Or it could be completely modern, 

W C

Beer Industry News 
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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 

 

 
using materials of the 20th or 21st Century. 

• Refurbishment: Refurbishment can range from a 
complete gutting and replacement to an 
enhancement of what was originally there. 
Refurbishment should suit the individual pub 
and not be an excuse to use uniform furnishings 
to brand the pub with brewery or pub 
companies’ images. 

• Conversion to Pub Use: This is where an existing 
building is converted to pub use. Pubs are 
judged on the taste and restraint used on both 
the outside and inside of the pub. 

• CAMRA/Historic England award: This award, 
sponsored by Historic England, is usually given 
for work which conserves what is good in the 
pub to ensure its future for generations of 
customers. 

• Joe Goodwin Award: named after the late 
CAMRA chair Joe Goodwin - is reserved for 
outstanding refurbished street-corner locals. 

 The work on entries should have been completed 
in the period between 1 January 2015 to 31 
December 2015 and entries for this year closed on 
31 August 2016. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Beer Industry News 

 

Current and now 11 times winner CAMRA 

South Herts ‘Pub of the Year’ 

 

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 Dec/Jan 2017 Newsletter (280) 
Copy — 7 Nov 2016 / Adverts — 7 Nov 2016 
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ingham’s Vanilla Stout, brewed in Berkshire, 
was named the best beer of 2016 at the 
CAMRA Champion Beer of Britain Awards 

Dinner held on Tuesday evening of the 9 August at 
the Hilton Hotel, Olympia, London. 
The award comes after almost a year of local tasting 
panels and regional heats seeing the best beers 
across the UK invited to compete at the Great British 
Beer Festival. 
Bingham’s Vanilla Stout is a 5.5% ABV Dark Stout 
infused with vanilla and dark malts to create a 
smooth and dark beer. 
The Kent based Old Dairy brewery’s Snow Top 
claimed the silver award, the 6% ABV old ale has 
already taken a gold award at CAMRA’s National 
Winter Ale’s Festival and is described by the 
brewery as the “perfect winter warmer” with 
fruitcake and marmalade flavours. 
The bronze award in the competition was won by 
Tring brewery’s Death or Glory, a 7.2 per cent 
barley wine, brewed by appointment to the Queen’s 
Royal Lancers. The beer is described by the 
Hertfordshire brewery as being a rich and sweet 
barley wine with a complex nature. Tring are 
regular sponsors of the St Albans Beer & Cider 
Festival.   
CAMRA national director responsible for the 
Champion Beer of Britain Competition Nik Antona 
said: “This year all the judges commented on how 
high quality all the beers were in the final stages of 
the competition and what a wide range of styles and 
beers they had to try and choose between. 
“Bingham’s Vanilla Stout is packed full of 
comforting flavours and I’m sure it will be a popular 
Champion Beer choice. It’s great to see a speciality 
beer win the award for the first time in the history of 
the competition and our congratulations go to the 
brewery”. 

 
 
 

OVERALL WINNERS 
BREWERY BEER  POSITION 
Binghams Vanilla 

Stout 
Gold 

Old Dairy Snow Top Silver 
Tring Death or 

Glory 
Bronze 

 

 

 
CATEGORY - MILD 

BREWERY BEER POSITION 

Williams 
Bros 

Williams 
Black 

Gold 

Mighty Oak Oscar 
Wilde 

Silver 

Acorn Darkness Bronze 

 

CATEGORY – BITTER 

BREWERY BEER  POSITION 

Timothy 
Taylors 

Boltmaker Gold 

Tiny Rebel Hank Silver 

Hawkshead Bitter Joint 
Bronze 

Salopian Shropshire 
Gold 

Joint 
Bronze 

 

CATEGORY – STRONG BITTER 

BREWERY BEER  POSITION 

Heavy 
Industry 

77 Gold 

Hawkshead NZPA Silver 

Adnams Ghost Ship Bronze 

 

CATEGORY - GOLDEN ALES 

BREWERY BEER  POSITION 

Golden 
Triangle 

Mosaic City Gold 

Grey Trees 
Independent 
Craft 
Brewery 

Diggers 
Gold 

Silver 

Marble Lagonda 
IPA 

Bronze 

 

CATEGORY – SPECIALITY 

BREWERY BEER  POSITION 

Binghams Vanilla 
Stout 

Gold 

Saltaire Triple 
Chocoholic 

Silver 

Titanic Plum Porter Bronze 
 
 

B

Beer News and Features 

 Speciality beer wins CAMRA Champion Beer of Britain 
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Why not try the beer only diet? 
he latest fad seems to be abstention and giving 
up alcohol for October in support of 
MacMillan nurses is the latest to get a lot of 

publicity. We also get the Dryanuary appeal which 
was mentioned in edition 276 with its alter ego 
Tryanuary asking drinkers to give beers they 
normally did not drink a try during the quietest 
period of the year for pubs.  
Confronted by all this abstention J. Wilson a 38-
year-old from Iowa decided to abstain from solid 
food for the whole forty-six days of Lent drinking 
only beer and occasionally water. Wilson was 
emulating 16th Century German monks who lived 
on Doppelbock “liquid bread” during Lent. A 
special beer was brewed to be as 
near to the original Doppelbock as 
possible which meant that it was 
completely unfiltered and 
contained plenty of yeast and B 
complex vitamins. It 
turned out to be quite 
a hefty brew - 
Budweiser has 100 
calories per pint 
where Doppelbock 
has 288, with 
Wilson drinking at 
least four pints every 
day and five at 
weekends. 
A lot of research into 
fasting took place 
before the 
experiment and one of the bonuses was a detoxing 
element which meant that all the food left in the 
stomach and bowels was cleared out. During the 
fast Wilson lost twenty-five pounds in weight and 
says that he never craved after anything sweet but 
missed goat cheese, olives and Mexican food.  
Apparently the water was to help flush out the 
kidneys. I normally keep well away from water 
especially drinking it as fish fornicate in it and I 
normally find another pint does the trick. 

Steve Bury 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Story of Toast Ale 
Sourcing bread 

ur story begins with sourcing fresh, surplus 
bread that would otherwise be wasted. We 
give new life to artisan breads 

that are unsold by bakeries at the end 
of the day. We find a loving home for 
crust ends of loaves that are 
automatically discarded by sandwich 
manufacturers. 
We toast the bread and gently break it 
into large ‘croutons’ ready for the 
brewing process. 
We’d love to inspire people to turn 
their own bread leftovers into beer. 
We’ve published our recipe (see link 
over) so why not give it a go! 
Brewing beer 
Our special recipe combines toasted 
bread with malted barley (pale malt, 
CaraMalt, and Munich Malt), hops (Hallertau, 
Centennial, Cascade, Bramling Cross), yeast and 
water.  The toast adds caramel notes that balance 
the bitter hops, giving a malty taste similar to amber 
ales and wheat beers. 

T 

O

Beer News and Features 

 

South Herts CAMRA 

Pub of the Year 2011 
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We collaborate with master brewers to produce 
Toast ale. We first worked with local friends 
Hackney Brewery and are currently brewing in 
Yorkshire with Hambleton Ales. The recipe for 
Toast Ale is also available on line for anyone to use 
at our website: www.toastale.com  
Profit to charity 
Profits from the sale of Toast Ale will go to 
Feedback, an environmental organisation that 
campaigns to end food waste at every level of the 
food system. They believe that tackling food waste 
is a massive and immediate opportunity to reduce 
our environmental impact and improve the social 
value of our food system. 
We hope they will ultimately put us out of business 
by eliminating bread waste. 
 

Cask Marque Sponsor the 
2017 Good Beer Guide 

eer quality assessor Cask Marque is 
sponsoring the 2017 Good Beer 
Guide. The 44th edition of the 

Campaign for Real Ale’s (CAMRA) Good 
Beer Guide, published in September lists the 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
best 4,500 pubs in the country chosen by its 
180,000-plus membership. 
The book also lists the growing number of breweries 
which continues to hit record levels. 
Cask Marque’s Director, Paul Nunny, said: “The 
Good Beer Guide is dedicated to rewarding pubs for 
their excellent quality beer, their customer service 
and the overall atmosphere and benefits that each 
establishment brings to the consumer. As a leading 
pursuer of excellence in the cask ale industry, Cask 
Marque is delighted to once again be teaming up 
with CAMRA to support this publication which is 
essential reading for so many pub-goers”. 
Good Beer Guide editor Roger Protz added: “Cask 
Marque has been striving for years to ensure 
Britain’s pubs meet the highest 
standards of beer quality and this has 
been an integral factor in rewarding 
so many Cask Marque-accredited 
pubs with an entry into the Guide. 
“Cask Marque’s support of the 
Guide also illustrates that the book 
remains vital reading matter for 
those seeking to find the perfect pint in their local 
area or in a place they may be visiting”. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

B

Beer News and Features 
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elieve it or not, it is nearly 30 years since 
CAMRA published its first edition of the 
Good Cider Guide.  This book first came out 

in October 1987, compiled almost single-handed, 
by cider enthusiast David Kitton.   
He had originally produced an earlier version, 
published by Virgin, but this was the first time that 
CAMRA had seriously promoted real cider and 
perry to the outside world, and it is interesting today 
to see how the cider industry has changed, by 
looking at the producers and outlets that were 
around in those days. 
There were around 80 producers listed in the 
Guide, although there were a lot more that were not 
included, but nothing like the hundreds of 
producers that you can 
find today, and only 
about a third of them are 
still going, with some 
areas having changed 
dramatically.  
One of the most 
remarkable changes has 
been in Wales.  This 
country was traditionally 
a big cider and perry 
area, but when the Guide 
came out there were no 
known producers at all.  
Look how that has 
changed today, where 
there has been a big 
revival in cider and perry 
production with several 
dozen makers. 
Similarly Dorset, another 
traditional cider area, has 
taken off again recently with a whole range of new 
producers.  When this Guide was published, there 
were only two, and neither of them is still 
producing.  Mill House at Overmoigne is now a 
museum, and has one of the most amazing 
collections of cider presses to be found anywhere.  
Likewise, Captain Thimbleby at Wolfeton House no 
longer produces, but the eccentric medieval and 
Elizabethan house is open to the public (at least it 
was the last time I checked). 
There were, of course, a number of producers who 
were subsequently bought up and closed down by 
the big companies.  One of them was Symonds in 
Herefordshire, whose family had been making cider  

 

 
since 1727.  But this meant little to Bulmers, who 
eventually bought them and closed them down, 
while still making a keg cider called Symonds 
Scrumpy Jack.  Likewise, Bulmers did the same with 
Inch’s in Devon, who had been making cider since 
the beginning of the 1900s.  Once again, bought up 
and closed down.  (See, it isn’t just big brewers that 
do it.) 
Those of you who have heard of Brogdale in Kent, 
who have the national collection of apple and pear 
trees, may not know that the cider apples and perry 
pears were originally at the Government-funded 
Long Ashton research station in Bristol, and they 
made their own cider as well.   
In the East of England there was James White Suffolk 

Cider, no longer 
producing.  When this 
Guide came out, it seemed 
that every other pub in 
East Anglia was selling it.  
And in Herefordshire, 
Westons was still 
producing and seen in 
many pubs throughout the 
country.  But by far the 
largest number of outlets 
with cider (including a lot 
of off-licences) were 
stocking Bulmers, so some 
things never change!  
Indeed, in those days 
Bulmers even owned a 
small number of their own 
cider houses, which were 
sold off.  The one at Quatt 
in Shropshire is the only 
one still open, although 

now independent. 
But the list of producers who are no more is a long 
one.  A lot of cider makers were also farmers, and 
cider had been made for generations, and when 
they retired or died there was often no-one to take 
over the business. But luckily, as well as the 
hundreds of new producers, some of the family 
businesses are still there.  So you can still say hello 
to makers like Roger Wilkins and Derek Hartland, 
both cider makers in the old tradition, while 
welcoming all of the new ones as well. 
And I hope that they don’t mind me saying this, but 
thank goodness that a lot of the newer producers are 
just as eccentric as the old ones!              Mike Lewis 

B
Good cider as it used to be 
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Cat & Fiddle, Radlett, in safe 
hands 

or those of you who read my article in Pints of 
View 277 my reaction was slightly over the 
top, believing that the listed interior may have 

been under threat. Whites Brasserie who have 
negotiated a new twenty-year lease on the pub are 
in discussions with Hertsmere planners on how best 
to extend the pub at the rear without damaging any 
of the listed features. This of course takes time and 
is why the change-over will now not take place until 
the New Year. It is intended to spend at least £500k 
on an extension which will include upgraded toilet 
facilities (with full disabled access) and a new 
kitchen and dining area which will increase the 
pub’s capacity to one hundred covers. 

CAMRA was 
involved with 
others in 1985 
when the pub was 
Grade II listed, 
and assurances 
have been given 
by Whites 

Brasserie the new owners that as well as the interior 
staying in its original condition, they will continue 
to serve real ale and welcome drinkers who do not 
wish to dine, and continue to be dog friendly in the 
bar area. Dominic Ingram, the present landlord, will 
retire in the New Year and tells me that he is 
considering a move to Canterbury or Salisbury. We 
wish him a long and happy retirement.    
 

Timothy Taylor Tap Takeover at 
the Six Bells, St Albans 

e have some great pubs in St Albans, 
selling some great beers, and CAMRA 
can take credit for encouraging pubs to 

make greater efforts to satisfy us, the customers. As 
well as our own Annual St Albans Beer Festival, 
which has just come of age reaching 21, many pubs 
and groups of pubs put on great beer festivals. 
However, we haven’t had many Tap  
Takeovers/Meet the Brewer events, you normally 
have to go to London for these, so I was excited 
when I heard that the Six Bells was having a 
Timothy Taylor Tap Takeover and  Meet the Brewer 
evening. 
On Thursday 4th August about 80 Timothy Taylor 
fans came along and enjoyed some great beer and 

 
a great evening, with a relaxed format. There was 
an option to purchase a sampler package (a half pint 
of each of the Timothy Taylor beers and a choice of 
three BBQ meals), a bargain at £15! 

 
The TT rep, Joe Brouder (who once ran the Hare 
and Hounds in St Albans) and Six Bells landlord 
Alan Oliver circulated amongst guests talking all 
things Timothy Taylor. Joe then gave a potted 
history of the brewery and their beers, asking an 
occasional question with a prize for the right 
answer. There then followed a free prize draw for 
the usual brewery merchandise, including 
umbrellas and beer /glass presentation boxes, with 
many happy winners. Great service from the 
hardworking Laura and Sarah, the Six Bells belles, 
meant no queuing and full glasses!  
I'd encourage more pubs to put on this sort of event 
and more members and readers to go along! 

Tom Savory 
 

The Rest & Welcome Pub — 
Haultwick 

he Rest & Welcome was originally owned by 
McMullen’s and having closed following the 
death of the licensee the freehold was sold in 

2014. A structural survey was carried out in May 
2014 which indicated that the various structures 
comprising this Grade II listed building are in a very 
poor condition. An 
optimistic report 
was written by the 
new owner Liz 
McGill in the June 
2015 Mundens 
with Sacombe 
Parish Newsletter, 
at which point they were in discussions with English 
Heritage and the council about doing major 
building work to the listed building to re-open the 
pub. The pub remains boarded up. Following 
unforeseen problems, we understand that new 
designs are currently being prepared and that the 
pub may re-open sometime in 2017.     

F

W

T

Hertfordshire Pub News and CAMRA Events 

 
By Steve Bury 
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South Herts Visit Oakham 
Brewery 

t was a beautiful day when members of South 
Herts branch left St Albans heading towards 
Bedfordshire up the A1. It was nice to drive 

through the pleasant scenery with what appeared to 
be a lot of wheat in the fields due to be harvested 
any time now. Our first stop was the Chequers at 
Little Gransden a classic country pub which is the 
home of Son of Sid brewery.  The Chequers has 
three bars with traditional furnishings and has been 
run by the same family for over 60 years buying the 
pub in the 1970s. The ownership of the pub from 
the time it opened in the 1700s is shown on a 
framed tree print in the bar and this village pub has 
been in the GBG continuously for the last 20 years. 
The unspoilt middle bar, with its wooden bench 
seating and roaring fire, (in winter of course), is a 
favourite spot to pick up on the local gossip.  The 
Chequers is winner of numerous CAMRA awards 
including East Anglia Pub of the Year 2008. The 
two and a half barrel 'Son of Sid' brew house brews 
for the pub and local beer festivals producing a large 
range of different beers and they even use some of 
their own hops grown in the pub garden. Pickled 
Pig cider is nearly always available so all tastes are 
catered for. The Chequers does not open in the 
afternoons during the week so we were pleased that 
they made an exception for us as we had contacted 
them in advance. 
Next stop was the Falcon in Huntingdon which is 
steeped in local history. The Falcon reopened in 
December 2014 after a six-year closure and a 
lengthy campaign by local community groups. This 
16th Century former coaching inn is said to be the 
site of Oliver Cromwell's recruiting station and the 
gates from the Market Square were once the 
entrance to Huntingdon Prison. An ever changing 
selection of beers is served from up to fifteen hand 
pumps, including many beers from 
Northamptonshire breweries, along with a range of 
real ciders, all at competitive prices.  
After a slightly longer stay than planned we moved 
on to the Oakham Brewery situated on the industrial 
estate Maxwell Road Peterborough. I was amazed 
by the size of the plant which is now running to 
absolute capacity to produce 8 million pints per 
annum. This means that there are two brews of 
21,500 pints every day and although I was surprised 
at the size of the plant an expansion is due to start 
to meet demand. We were shown round by Ed  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sharman, one of the brewers who gave us a detailed 
explanation of how the plant worked. Following this 
we were invited to the Brewery Tap in Westgate,  
Peterborough where the original Oakham brewery 
equipment is situated behind glass at the back of the 
building. We were generously supplied with a 
selection of different Oakham ales and bar snacks 
before starting our journey home.  
We were now running well behind schedule so after 
thanking Oakham for their hospitality we headed 
back to St Albans. 

Steve Bury 
Below: South Herts CAMRA at Oakham Brewery 
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Eighth Bishop’s Stortford Beer and 
Cider Festival:  July 28th - 30th 2016 

nce again this festival was held by Herts 
and Essex Borders CAMRA branch, in 
conjunction with the Bishop’s Stortford 

branch of the Royal British Legion, at their beautiful 
house and walled garden near the church in the 
centre of Bishop’s Stortford. This year the weather 
was good, although the size and position of the 
marquees was increased, partly in case of rain like 
last year!  
The festival had sponsorship from Tees Law, a local 
law firm and Darren of Bishop’s Stortford Brewery 
brewed a festival special called Tees Tipple. This 
was one of 107 beers, as well as the 16 ciders and 
perries which sold out early. No doubt more will be 
ordered for next year! 7,000 drinkers enjoyed the 
beer, the barbecue of good local meat and the Great 
Garnett’s hog roast.  
The visitors came from far and wide as the town has 
good train and bus links. Some of our visitors were 
Americans from Lakenheath airbase, with many 
guests saying it was their favourite festival. Here’s to 
next year! 

Chris Sears - Publicity Secretary Herts and Essex 
Borders CAMRA 

 

Pictures from our festival below 
 
Below: Andrea Briers, Regional Director East Anglia 
CAMRA with Brendan Sothcott, branch chairman, 
enjoying a cider. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Below: View of drinkers in the walled garden of the 
British Legion 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Below: In the beer tent on Saturday afternoon, some 
beers selling out but still plenty of choice 
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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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Hertford’s Annual Autumn Ale 
Trail 

It’s a beer festival on the move! 
outh Herts CAMRA’s 
annual tour of Hertford 
town pubs gives 

drinkers a choice of 
approaching 40 real ales — 
some from local breweries 
and some from far and wide.  And many of the pubs 
now offer real cider or perry.   Saturday 26th 
November is the day, the tour commencing at 1pm 
and continuing into the early evening. 
Our itinerary provides an opportunity to visit many 
of the best real ale outlets in Hertford.  Local 
members will be at hand to help you with 
directions, town information and brewing or pub 
histories.  We hope to see you somewhere along the 
way for a pint or two or perhaps a few halves: 
1.00pm Hertford Club, Bull Plain (c)(f) 
1.45pm Old Barge, The Folly (c)(f) 
2.30pm White Hart, Salisbury Square (f) 
3.15pm Duncombe Arms, Railway Street (c)(f) 
4.00pm Quiet Man, Fore Street   
4.45pm White Horse, Castle Street (c) 
5.30pm Black Horse, West Street (c)(f) 
6.30pm Old Cross Tavern, St Andrew Street  
Or maybe you could go off-piste and try Baroosh, 
Fore Street, Woolpack in Millbridge, Salisbury Arms 
in Fore Street, Dog and Whistle, Fore Street (all four 
McMullen’s) or the Six Templars in The Wash 
(Wetherspoon).  And the Blackbirds in Parliament 
Square may have reopened after a major refit 
expected during the October-November period. 
Pubs offering real cider are marked (c).  Many offer 
food (f) — but please check times for availability — 
and there is a full range of cafés, coffee shops and 
restaurants for those arriving in the morning, when 
a visit to Hertford Museum in Bull Plain might be in 
order.  The Museum includes displays of brewing 
artefacts and information on Hertford’s brewing and 
pub history.  And Sainsbury’s supermarket in 
Hartham Lane incorporates McMullen’s brewery 
museum — walk through the cafeteria to find it.  The 
town hosts a Saturday market. 
Transport: Hertford has two railway stations. 
Hertford East Station is reached either direct from 
Cheshunt, Tottenham Hale and Liverpool Street or 
via Broxbourne for travellers from Bishop’s Stortford 
and Cambridge.  Hertford North station has trains 
direct from Stevenage or Enfield Chase, Finsbury 

 
Park and King’s Cross.  The 724 Green Line bus 
connects Hertford to Ware and Harlow in the east 
(all day and all evening) and Welwyn Garden City,  
Hatfield, St Albans and Watford in the west 
(beware: the last westbound 724 leaves Hertford 
Bus Station at 7.55pm).    

Les Middlewood 
 

CAMRA Beer Festivals with a 
Difference 

hether you want to quaff beer in a castle 
or enjoying a pint in a former parcels 
office, the Campaign for Real Ale is 

hosting a series of beer festivals in weird and 
wonderful locations this autumn. 
While CAMRA’s festivals often bring together beer 
and cider fans in more traditional locations, there 
are a lot of surprisingly different venues on offer 
over the next few months. 
Bedford Beer and Cider Festival, 5th-8th October:  
This festival is held in the Bedford Corn Exchange. 
This 19th-century building, located in Bedford’s 
central St Paul’s Square, was originally used as a 
meeting place and corn exchange. During World 
War II the BBC used this venue for concerts when 
London locations were unsafe. Its central location 
makes it excellent for public transport access. 
Nottingham Beer Festival 12th — Sat 15th October, 
Set in the grounds of Nottingham Castle, 
Nottingham Beer Festival is the largest cask ale 
festival in the world, featuring up to 1000 cask ales 
and 200 cider / perries. Brewery bars adorn the area 
around the Edwardian bandstand where live music 
plays for most of the festival. 
Scarborough Real Ale, Cider and Arts Festival, 
13th- 15th October: 
Being held at the Old Parcels Office at Scarborough 
Railway Station on Platform one. The venue is a 
grade II listed building and was formerly the waiting 
room and toilets for the station. The venue is still a 
main line station and in use today with steam trains 
running during the summer season. 
Matlock and Dales Beer Festival, 21st & 22nd 
October: 
The festival is hosted in one of the most prestigious 
and elegant venues in Derbyshire, the Council 
Chambers and Members Room of County Hall in 
Matlock. The 163 year-old grade II listed building 
will host the fourth annual Matlock and Dales 
CAMRA Beer Festival on 21st 22nd October. 
Twickenham Beer Festival, 20th — 22nd October: 

S

W

Set in York House, a listed Grade I building which - 
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nother resounding campaigning success for 
real ale, real cider and perry as thousands 
flocked to celebrate the 21st St Albans 

CAMRA Beer & Cider Festival at the Alban Arena.  
Thanks to all the Festival volunteers, our sponsors 
and traders and most importantly you the customer 
that makes St Albans Beer & Cider Festival today 
what it is.   
Overall just under 32,000 pints of 
cask beer and over 2000 pints of 
cider and perry were drunk plus 
UK bottle conditioned beers and 
others from around the world.  All 
in all 139 UK breweries were 
represented with 338 different 
cask beers plus 54 different ciders 
and 15 perries from 40 producers. 
Oakham Ales and Tring breweries 
each delivered seventeen different beers from their 
individual portfolios for our visitors to sample.  The 
Oakham special was the 2016 Alban Ale (5.3%). 
Tring produced four specials, very different from 
their usual portfolio including a smooth creamy 
Oatmeal Mild (3.9%), Red Rye (4.5%) a spicy 
hoppy IPA, a Smoked Porter (5.5%) like a bonfire in 
the mouth and an IPA (6.8%) with a strong peachy 
flavour.   
Not to be outdone, Farr from Wheathampstead had 
brewed three different varieties of their award 
winning Porter (bronze winner at the 2015 Festival) 
now with a new strength from the sweeter honey 
supplied by the bees from around the brewery  
including a chilli, rum and vanilla variety.   
Eighty five Hertfordshire beers were available from 
twenty one Hertfordshire Breweries — including 
Festival specials from 3 Brewers and Alecraft — 
overall nearly as many different Herts beers as we 
had in total at the first St Albans Festival. 
On the patio the XT bar had four of their Festival 
specials for us to enjoy. 
New for 2016 was the stairwell bar sponsored by 
Red Squirrel and selling a wide range of their beers, 
including two Festival specials, one with hops 
picked from the brewer’s garden and then the Tank 
beer bar on the patio selling unpasteurised naturally 
carbonated Pilsner Urquell tank beer, shipped over 
from the Czech Republic. 
The new token voucher system worked well 
ensuring that customers got served quicker at the 
bar. 
The membership and products stand recruited 

 

 
another 105 new CAMRA members and did a brisk 
trade at peak periods when both Roger Protz (editor 
of the Good Beer Guide) and Geoff Brandwood, 
author of CAMRA Heritage pubs were on hand on 
to sign copies of their books. 
On the Thursday two beer competitions took place.   
The Herts Beer of the Year competition was won by 
Club Hammer Stout (5.5%) brewed by Pope’s Yard 

of Watford. 
The Beer of the Festival was Jarl 
(3.8%), a golden Scottish beer 
brewed by Fyne Ales of Cairndow. 
The Cider and Perry bar (pictured 
on the front cover) proved hugely 
popular and the Cider the festival 
was Apple Cottage — Warp factor 7, 
the Perry of the festival was Apple 
Cottage — Fred’s Perry. 

As regular attendees will know the Festival can be 
both relaxed and vibrant in turn allowing visitors to 
choose the sessions that suits them best.  Afternoon 
sessions of course tend to be less busy and 
Wednesday and Friday evenings are music free.  
For those who enjoy music entertainment with their 
beer, SABACF is known for bringing in some great 
headlining acts and on Thursday this was no 
exception when the Zip Heads hit the stage.  On 
Saturday at lunchtime we welcomed the Bagatelle 
String Quartet to the Festival for the first time.  Come 
the evening following the Festival Pub Quiz the 
Festival vibe went up a notch or two when Geno 
Washington hit the stage for his barnstorming set.   
And then it was time at the bar and all over for 
another year.  BUT - don’t worry, preparation for the 
2017 event (27th — 30th September) is already under 
way.  We hope to see you there!          
One final thought, St Albans Beer & Cider Festival 
is run exclusively by volunteers.  If you’ve enjoyed 
the Festival consider giving up an hour or two to 
help next year, particularly when we’re most 
stretched on Friday or Saturday. I can guarantee 
you’ll be warmly welcomed, fed and watered and 
what’s more will become a member of our fantastic 
Festival Volunteer Team.  
Cheers!           

John Bishop, Beer & Publicity Organiser 
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The 2016 St Albans Beer and Cider Festival 
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The 2016 St Albans Festival - Another Resounding Success 

Pictures of our festival on next page: 
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The 2016 St Albans Beer and Cider Festival 

 

15 

15 

Above (L to R) — Festival goers enjoying fine beer and weather in the Patio area. The Pilsner Urquell tank 
beer bar was a popular choice, as was the downstairs Red Squirrel Bar. 

Above — Geno Washington pumps up the festival vibe on the Saturday night 

Both above — the very busy Main Bar and Main Hall 
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was a former chateau of the Duke of Orleans and 
part of the town hall complex. The festival makes 
use of the venues winter garden for extra seating and 
children, which leads out to the famous “Naked 
Ladies” statues, which has inspired Twickenham 
Fine Ales flagship beer. 
 

CAMRA Regional Pub of the 
Year - Stanford Arms, Lowestoft 

he Campaign for Real Ale (CAMRA) has 
named the top 16 pubs in the country as part 
of its nationwide search for its National Pub 

of the Year. The country is split into 16 regions, and 
in the East Anglian region (in which Hertfordshire 
resides), the Pub of the Year winner is the Stanford 
Arms, Lowestoft. 
The Stanford Arms is a free house offering a wide 
range of beers (up to 12 on handpump) in a large 
single, "L" shaped bar. The single traditional bar has 
been nicely refurbished with a new tiled floor, 
wooden tables and a wide range of breweriana 
decorating the walls. To the rear is a large courtyard 
garden with its own wood-fired pizza oven (Friday 
evening is pizza night). A dish of the day is often 
available late Saturday afternoon. Quiz and food  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
nights are held on Wednesday evenings with live 
music at weekends. 
Each of the regional finalists will now compete in 
the next round of the competition, hoping to be 
named one of the four super-regional finalists - and 
stay in with a chance of becoming the overall 
winner — the National Pub of the Year, to be 
announced in early 2017. 
All of the regional finalists are celebrating being 
featured in the new edition of CAMRA’s 2017 Good 
Beer Guide, published on 15 September - which 
lists thousands more of the top pubs across the 
country, as well as giving full listings of all breweries 
in each county. 
National Pub of the Year Co-ordinator Andrea Briers 
said: “You have to be a great pub to get featured in 
the Good Beer Guide and an absolutely fantastic 
pub to be named a Regional Pub of the Year - so 
whatever happens all the pubs should be extremely 
proud of themselves. 
“The competition really gets difficult now, with the 
best 16 pubs in the country up against one another 
to whittle it down to the best in each “super-region” 
and then the CAMRA judges have the hardest job of 
all - deciding which of those four will be named the 
CAMRA National Pub of the Year”. 
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What is behind the Beehive, Welwyn Garden City, 
closure? 
It is sad that 'Inn Britain' decided to close the 
Beehive (a day after father’s day!). As I wrote this 
from the comfort of the Grove, nearby, I can't help 
but think that all is not as it seems at the Beehive. I 
am a very local customer and have seen it go 
through the hands of many managers over the past 
few years, each worse than the last! When 'Inn 
Britain' took over in 2014 the locals were pleased 
to see that some money was being spent 
refurbishing it, however, when it reopened it was 
clear that the new management didn't want the 
custom of the locals and regulars and were trying to 
focus on food, but if the comments on TripAdvisor 
are anything to go by they often failed. During the 
refurbishment they decided to do away with all the 
things that make up a modern pub (music, fruit 
machines, the quiz night, darts etc. all gone) and 
upped the prices of the drinks, alienating the regular 
customers which kept it running.  Also (ridiculously) 
they fenced off the massive gardens which were 
made 'out of bounds' - a masterstroke of 
commercial suicide as the gardens were very 
popular in the summer.  
So now we're waiting for the beehive to 
reopen.  And if the information from Charles Wells 
(received by email from the area manager two 
weeks ago) is to be believed, then that'll be on 
September 12th - however we have been watching 
closely and all we have seen in the past weeks is a 
van arrive to take away all the fixtures and fittings, 
the furniture, and the garden tables. No contractors 
are on site, no work is being done, the area is fenced 
off by site fencing and the weeds are 6 foot high. 
Looking at the 'Inn Britain' website I see that the 
Beehive has been removed, so I wouldn't be 
surprised if they wriggle out of the lease and drop 
the Beehive back into the hands of Charles Wells. 

Trevor Parker 
Ed Says: This story is not altogether unfamiliar. Pubs 
all over Britain are being run down deliberately to 
be asset stripped later. As Trevor states the future of 
the Beehive is uncertain and it is not clear what sort 
of restaurant will it become, will it serve real ale, or 
is there an even more sinister redevelopment plan 
underway? 
     
Why not Amble Inn? 
Following up from what you put in Down Your Way  
277 I think that it is worth commending the 
condition of the cask conditioned  beer served at the  

 
 
Amble Inn, Station Road, Harpenden.  I have called 
in for a pint on several ocassions since the Bistro 
reopened, and each time I have been served with a 
pint from Three Brewers or Tring in excellent 
condition.  The beer is sparkling, retains its head 
and leaves a lace on the glass.   
One of the few local pubs selling cask conditioned 
beer at the correct temperature. 
What conceived Mark Gautier to paint his doors 
and windows that ghastly un-pub blue colour is 
anybodys' guess  -  maybe it's a good Bistro colour.  
Anyway, all is forgiven so long as he continues to 
serve an excellent pint. 

Sam Hall 
Ed Says: I am always cautious about publishing 
those who give plaudits for excellent ale but in 
Sam‘s case I am willing to make an exception. Yes 
Sam, I do trust your judgement. It is an unfortunate 
omission on my part, but I have never visited the 
Amble Inn - something I should rectify.   
 
Great Northern St Albans update  
The Great Northern gastro pub re—opened last year 
continues to improve with a good range of cask ales, 
including Black Sheep and seasonal Tring beers 
(e.g. Fanny Ebbs in Summer), with the popular 
Moongazing as a fall-back in between, as regulars. 
They also have further two guest ales on, aiming for 
a total of three ales midweek and four at weekends, 
supporting local breweries like Red Squirrel and 
have recently been selling Farr Golden, after its 
popularity at their festival. Additionally, they 
choose recent award winners such as Heavy 
Industry 77, Salopian Seven Brothers. 
On July 14th, they held a three-day beer festival, 
offering sixteen different beers and two ciders, at 
only £3 a pint. This and the good weather ensured 
their newly refurbished beer garden was well used. 
The tasting notes also acted as score sheets, so you 
could vote on the beers too! 
The winning beers were: 
1) Heavy Industry Brewing - 77 
2)  Vocation Brewery - Bread & Butter 
3)       Timothy Taylor — Landlord 
An enjoyable event many thanks to manager Sheri 
Edwards and team! 
If you haven't been to the pub since it has been 
under new management and had a nice refurb, pop 
along. You'll be given a warm welcome and, if 
you're a CAMRA member, a 10% discount! 

Tom Savory 
Ed Says: This falls into the same category as Sam’s 
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letter. I know Tom well and it is good to hear that 
real ale is in good quality and being promoted. I 
have no problem with write-ups on local 
commercial festivals after they have taken place. 
Advance publicity I am afraid has to be paid for in 
this publication.  
 
Mother Knows Best 
Your editorial on page 19/POV 278 reads Hops and 
Honey, Possible New Anti-Bacterials. 
My concern with the title are the words "possible" 
and "new". Together they offer the impression that 
we are waiting for science to research and invent 
new medicines. That supports the spin put forward 
by the multi-national pharmaceutical corps who 
would like us to think that they 'invent' medicine.  
Yes, hops do indeed have medicinal properties, 
virtually all plants do. But remember, hops, as well 
as barley, plus water (and minerals) and the 
microorganisms that turn them into beer, are from, 
Mother Nature’s garden. Science could not create 
real ale, nor anything else as good. A sample of 
honey meanwhile may include extracts from 
hundreds of useful botanicals. 
But, you cannot patent a hop flower or anything else 
provided by Mother Nature. You can make a 
synthetic copy of some compounds and then 
license the patented "discovery". Big Pharma, rather 
like Big Pubco, and equally devoid of integrity, are 
more interested in profit than product. Therein lies 
the problem for the unwary. 
While Big Pharma rakes in the billions, we learn that 
synthetic medicines, which may counter some 
symptoms (at best), do not re-balance the body and 
often have dangerous side effects creating 
alternative disease. 
Plants have long held the key to medicine and much 
knowledge has been lost over generations. More 
research is needed of course, but would be best if 
the isolated synthetic copies of very complicated 
organic compounds are not marketed over the 
shrubs in the hedgerow.  
Nature is Perfect. We interfere at our peril. 
My advice is to drink and eat from Mothers Nature’s 
Garden. Avoid drugs and artificial foodstuffs. Out of 
Europe we can campaign for Britain to return to 
traditional farming methods, including hops in the 
hedgerows between the fields of barley. 
I view drugs much along the lines of processed food 
and heat-treated lager. I have benefited from 
penicillin when I had a rotten tooth, and if I was 
dying of thirst would be grateful for a propriety 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
lager; but, I wouldn't want to drink it every day —  
 
yuk! 
Amongst, shall I say, the less than useful drugs are 
the statins? These alone are worth $29 billion per 
annum to Big Pharma. I shall not go into the 
evidence of their harmfulness just now, suffice to 
say that when a GP advised me to take them, I 
thanked him for his diagnosis, but politely told him 
what to do with his prescription. Then I went down 
the pub for two pints of good ale with plenty of 
hops. Please join me.  

Malcolm Chapman  
Ed says: Yes doctors love those statins. I have been 
having a long debate with my GP about taking the 
stupid things (apparently I must carry on taking 
them if I wish to live for ever). Good advice from 
Malcolm about popping out for a couple of pints - 
by far the best medicine. 
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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 

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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UK & USA Hop Varieties Wordsearch 19 

 

Find and circle all the thirty-one Hop varieties listed below in the grid above 
Admiral, Archer, Azacca, Boadicea, Bramling Cross,  
Bravo, Brewers Gold, Bullion, Cascade, Challenger, 
Chelan, Comet, Endeavour, Epic, Eroica, Fuggle,  
First Gold, Gelena, Goldings, Herald, Jester,  
Northdown, Northern Brewer, Phoenix, Pilgrim, 
Pilot, Pioneer, Progress, Target, Zeus. 
 

All entries to be sent to: Steve Bury 14 New Road, 
Shenley, Herts, WD7 9EA. 1st correct entry drawn  
14th November wins a copy of the CAMRA 2017 
Good Beer Guide. 
 

Winners of crossword competition in edition 278:  
Andrew Brown — Enfield, Matt Quinn — St Albans 
Margaret Hueton — Baldock.   SOLUTION RIGHT > 
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 London-based company called IntelligentX 
has created a beer that has been brewed with 
the help of artificial intelligence. Once 

customers have tried IntelligentX's beers, they can 
log on to the Facebook Messenger app and give 
their verdict. 
However, they won’t be speaking to a human 
brewer, but communicating with an artificial 
intelligence (AI) system. 
"It's a real partnership between man and machine," 
said Hew Leith, co-founder of IntelligentX. 
"We are not taking the 
brewer out of the 
equation here. We are 
using the AI to augment 
the brewer's skills, to 
ensure that they can 
have all of the 
customers in the room 
to get feedback on the 
beer, to make it a better 
product." 
Once all of the data has been harvested, the 
algorithm then converts it into new beer recipes. 
The algorithm 
Rob McInerney, co-founder of IntelligentX, said: 
"We're able to listen to a whole variety of different 
brewers.  
"We're also able to accommodate information from 
tasting panels, professional beer experts and 
ultimately our customers. 
"Some of our customers want to have very, very 
detailed questions about flavour profiles and things 
like that. Some of our customers just want to say 'I 
liked it and I didn't like it'. 
"Part of the questioning and part of the technology 
is there to work out what sort of customer you are, 
what questions should we be asking you and how 
might that change in the future." 
One of the drawbacks of merging technology with 
brewing is the potential loss of individuality. 
Responding too much to drinkers' feedback could 
have its downsides. 
"I definitely think there are people that are going to 
be put off," said beer writer Des de Moor. 
"Anything that involves market research and 
responding to customer tastes, you need to get that 
into balance with something that gives a bit of 
individuality. 
"So what we've also seen in the history of brewing 
is big breweries that have focus-grouped beers to  

 

 
death and ended up producing products that are 
quite bland, and my worry would be this could be 
just an extension of this." 
Tom Blakemore of CAMRA South Herts added -  ”I 
am not sure if AI is the right terminology here, but 
will definitely make headlines! And what a modern 
and interesting concept”. 
An aside - this is my take on AI (questioning it 
because I’m not sure the brewers are quite doing the 
“I” bit yet). For something to be artificial you’re 
talking computers rather than people - but all 

computers can (and ever 
will) be able to do is 
come up with an answer 
by squeezing a bunch of 
data through a set of pre-
programmed rules - in 
the brewer’s case, bunch 
of data is the feedback 
messages and the rules is 
the mysterious 
“algorithm” that tells 

them what their next beer should taste like. The 
“intelligence" part is the part I’m struggling with - 
it's the new and trendy bit, supposed to mean some 
sort of self-learning/self-awareness. So a robot can 
look at something it's never seen before and, by 
using the stuff it already knows about, will do their 
best to tell you what they think it is. If they get it 
right, great. Trouble is if they get it wrong how does 
it know for next time? There needs to be an element 
of self-learning / on-the-spot analysis of things for 
something to be classed as “intelligent” - in the AI 
world anyway. Classic example is the driverless car 
that crashed in the states a couple of months ago - 
couldn't tell a white van in front of it from the clear 
sky above it. Turns out the car didn’t have an AI at 
all - just a huge bunch of rules that was one short - 
didn't know what a white van looked like. 
Back to the beer - I think it sounds great - great to 
get feedback and use it in an intelligent and 
constructive way - so long as there’s still 
people/brewers involved in the process! Certainly 
would be interesting to taste the results and would 
love to know if it self-teaches too - so when it comes 
up with a rubbish tasting beer the brewers have a 
way of telling it off! 
For the geekier among you - there’s been a great 
article in July’s New Scientist discussing the burst of 
the AI bubble - a great read! 

Steve Bury 

A
Beer Brewed by Artificial Intelligence? 
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Still a Champion at 51 
ast year saw a very jolly 50th birthday 
celebrations for Maris Otter barley which has 
been bringing satisfaction to the taste buds of 

beer lovers since 1965. This specialist variety has 
been an ingredient in 10 of the most recent 16 
Champion Beers of Britain.   
Despite the rain, lack of sunshine and challenging 
growing conditions, this year, Maris Otter grains 
have reached the optimum size for brewing.  
Most barley varieties last just four or five years 
before being superseded by new strains. Maris 
Otter, an ingredient in hundreds of award-winning 
ales as well as many Champion Beers of Britain, has 
literally weathered the storms for half a century.  

The huge expansion of the 
traditional beer market, 
alongside the massive 
growth of interest in food, 
drink and natural 
ingredients has heralded a 
renaissance in the fortunes 
of Maris Otter. It is still a 
specialist variety, making 
up a relatively small 
proportion of all the 

barley grown in Britain — just 2.6% in 2014 and 
3.4% in 2015. Of barley that is malted and used for 
brewing, Maris Otter is a higher proportion, but still 
less than 10%. 
Maris Otter hardly features in the world of large 
brewers, but it certainly punches above its weight in 
the small and micro sector.  

 
The variety is a cross, created from Pioneer and 
Proctor back in 1965, and its history is well worth 
exploring. It rose, declined and nearly died out in 
the late early 1990s - and was then rescued and 
revived by two grain merchants H Banham and 
Robin Appel — who now jointly own the rights. The  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
revival involved starting afresh with just a few 
grains. The purest, most true-to-type Maris Otter 
seeds were picked out and used for propagation, 
and onward breeding. To this day, there is still a 
‘secret plot’ where H Banham continues to carry out 
what must be one of the most regular and rigorous 
“re-selection” processes in the farming industry.  
This year’s harvest is a testament to their work, as 
well as to the variety itself.  Malt from the overall 
2016 crop will be used to create around 450 million 
pints of Maris Otter beer, a minuscule proportion of 
which I look forward to sampling in the months to 
come.    

Frances Brace 

Not so Jolly Roger 
s the Jolly Roger in Easton Road, Bristol the most 
dangerous pub in the country? Since January 
2015 there have been thirty-five recorded 

incidents at the public house, one stabbing, two 
people found in possession of knives, four incidents 
of disorder five firearms offences including two 
shootings and sixteen assaults. The council revoked 
the licence on police advice but Roger Reid (don’t 
know if he is Jolly) who has run the pub for twenty-
one years successfully appealed stating that the  

L

I
Crisp Malting’s Bob King at a Maris Otter harvest 
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problems were gang related 
and had happened because 
of a lack of police presence 
in the area. The incidents 
started when the Coach 
House, another local pub, 
closed and the customers 
moved to the Jolly Roger, a 
free house that does not 
serve real ale.  
The Jolly Roger re-opened in 
September, with the council stipulating that the pub 
must close at 11pm and have door staff at 
weekends. All glasses must be plastic and the whole 
premises must be covered by CCTV and no outside 
drinking will be allowed.     
 

Britain’s Best Real Heritage 
Pubs Book launched 

AMRA author Geoff Brandwood launched 
his book “Britains best real heritage Pubs” at 
the Black Horse, Preston in September which 

features on the front cover of his book. This Grade 
II-listed local, owned by 
Robinson’s Brewery, is a truly 
magnificent example from the 
golden age of late Victorian 
pub building. Rebuilt in 1898 
by a local architect to 
showcase state-of-the-art pub 
design, it has a stunning 
interior - one of the very best 
in the UK - which boasts one 
of just fourteen surviving ceramic bar counters.  
The book’s author, Geoff Brandwood (pictured 
below), said: “It’s an exciting time for British pubs; 

the general public and 
national and local elected 
officials are increasingly 
realising the important role 
pubs play in the 
community, and more pubs 

are being listed as Assets of Community Value. This 
means that the community is able to protect and 
preserve their local pubs, such as the Black Horse, 
which has been a pillar of the Preston community 
for a considerable time”.  
The book explores more than 260 pubs throughout 
the UK which have interiors of real historic 
significance and is the result of 25 years of research 
by CAMRA to discover pubs that are either 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
unaltered in 70 years or have features of truly 
national historic importance. Comprehensively 
revised from the 2013 edition, the book boasts 
updated information and more than 650 top-quality 
new photographs. 
Among the 260 pubs, there are unspoilt country 
locals, Victorian drinking palaces and mighty 
roadhouses. The book has features describing how 
the pub developed, what’s distinctive about pubs in 
different parts of the country, how people a century 
ago could expect to be served drinks at their table, 
and how they used the pub for take-out sales in the 
pre-supermarket era. 
This book is available, priced £9.99 (£7.99 CAMRA 
Member price) from: 
https://shop.camra.org.uk/books/britheritagenew.
html 
 

Pub Names: the Red Lion 
e have all been told many times that the 
Red Lion is the most popular pub name 
in the UK. I may be proved wrong by the 

incessant pub closures but the Crown or derivatives 
of the name are the most prevalent.  Just to make the 
point Crown & Anchor, Rose & Crown and of 
course the One Crown, Two Crowns etc. which 

C

W
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I have never seen go above four. 
Anyway back to the Red Lion. When James VI of 
Scotland became James I of England he decreed that 
all public buildings should have his flag hanging 
outside. The flag of Scotland, a Red Lion rampant 
(standing on its back legs which apparently lions 
never do) on a yellow background appeared all over 
the country. If you were in a town that you did not 
know and asked where the nearest pub was, the 
answer was three doors down from the Red Lion. 
James was popular and the Red Lion name stuck. 
Deference to the king or whoever was in charge was 
not a bad thing, the White Horse being the sign of 
the Hanoverian Kings for example. 
Anyway back to the Red Lion and the name was 
being used for pubs long before James I arrived. As 
far back as the 13th Century John O’ Gaunt was 
stronger and wealthier than the King running the 
country. His emblem was the Red Lion which he 
took following his marriage and gaining a large 
amount of territory in France. John O’ Gaunt has 
connections with Hertford and was also considered 
to be the catalyst that started the Peasants’ Revolt - 
a major uprising across large parts of England in 
1381, as a result of a poll tax being newly imposed 
on peasants (who did not up until then pay taxes). 
When the peasants’ leader Wat Tyler reached 
London his followers stormed John O’ Gaunt’s 
Savoy Palace. Tyler would not allow pillaging and 
the mob took all the jewellery, melted it down in a 
bonfire and threw it in the Thames (it still has not 
been found). Some of the insurgents found the wine 
cellar and proceeded on a monumental drink up to 
the point where they passed out. Tyler ordered that 
the Palace be bricked up and they were left trapped 
inside.         Steve Bury 
The Red Lioness 
In April 2011, Cathy Price embarked upon a 
mission to have a drink in each of the 656 pubs in 
Britain called The Red Lion. On 5th September 
2015, Cathy completed her quest at the Red Lion in 
Northmoor, Oxon, a beautiful community-owned 
pub.  The book describes 
Cathy's four and a half year 
journey, the places she 
visited, the people she met 
and the history behind these 
fantastic pieces of British 
heritage.  Cathy's journey has 
embraced hundreds of 
villages, towns and cities - 
including 37 on the coast - an 
array of wonderful characters,  

 
and stories involving Enid Blyton, James Bond, 
Clark Gable, royalty, rock 'n' roll, births, deaths and 
marriages and ghosts. Her book The Red Lioness 
tells that story, and is available from CAMRA Books. 
Priced at £10.99 (£8.99 CAMRA Member price) — 
https://shop.camra.org.uk/books/the-red-
lioness.html 
 

Good Beer Guide 2017 out now 
AMRA's Good Beer Guide is fully revised 
and updated each year and features pubs 
across the United Kingdom that serve the 
best real ale. Now in its 43rd edition, this pub 

guide is completely independent, with listings 
based entirely on nomination and evaluation by 
CAMRA members. This means you can be sure that 
every one of the 
4,500 pubs deserves 
its place, and that 
they all come 
recommended by 
people who know a 
thing or two about 
good beer. 
The unique 
Breweries section 
lists every brewery — 
micro, regional and 
national — that 
produces real ale in 
the UK, and the 
beers that they brew. 
Tasting notes for the 
beers, compiled by CAMRA-trained tasting teams, 
are also included. CAMRA's Good Beer Guide 
2017 is the complete book for beer lovers and a 
must-have for anyone wanting to experience the 
UK's finest pubs. 
This edition of The Good Beer Guide, sponsored by 
Cask Marque, is edited by Roger Protz. 
Roger is a campaigner, broadcaster and the author 
of over 25 books about beer and brewing, 
including CAMRA at 40. He appears regularly on 
radio and TV and contributes to the Guardian and 
the Publican's Morning Advertiser. In 2015, Roger 
gained a Lifetime Achievement Award from the 
Society of Independent Brewers, SIBA. 
The Good Beer Guide is available from CAMRA 
Books priced £12.99 (£10.00 CAMRA Member 
price) 
https://shop.camra.org.uk/books/good-beer-
guide-2017.html  
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Bricket Wood:  The Old Fox is not for sale as stated 
in the last edition. We apologise to Marion and 
Daniel Heffernan for any inconvenience this may 
have caused them. The pub is however closed until 
further notice for ongoing building work.  
Bushey: The planning application to demolish the 
Black Boy in Bushey Heath has been approved. 
Dane End: The Boot re-opened 2nd September under 
new management and food will be available once 
the kitchen has been kitted out. The bar is smaller 
and the whole area has been opened up and has a 
much brighter feel as it has been re-decorated. 
There were two real ales on sale when visited — 
Woodfordes Wherry and Shepherd Neame Spitfire. 
They plan to rotate ales on a regular basis and a 
regular ale will be available once things have settled 
down and they know which one will sell well. 
Elstree: It appears that we did not welcome Paul and 
Cathy when they took over at the Waggon & 
Horses, Medburn over eight months ago. The pub 
has had a redec with new furniture, new menu, and 
the car park repaired, and also a farm shop building 
behind the pub due to open in the New Year. More 
live music dates have been organised so check their 
website for dates. They always have a Watling Street 
beer on sale and intend to extend the range to three 
real ales if demand increases. 
Essendon:  West End. The lease on the Candlestick 
has changed hands and the pub has been taken over 
by Paul and Oliver. We have no further details as 
we go to press but wish them all the best with their 
new venture. 
Harpenden: The Gibraltar in Batford, currently 
closed at going to press, is due to re-open following 
a refurbishment in early October. More details in 
the next newsletter. 
Haultwick: The Rest & Welcome remains closed - 
see article page 10.  
Hertford: The Bridge House has now been closed 
for over a year and the car park is being used by 
commuters. A planning application might soon be 
forthcoming for housing. Refurbishment and 
improvement works are due to take place at the 
Blackbirds this autumn. 
Potters Bar: McMullen’s has completed a major 
internal refurbishment at the Builders Arms in Little 
Heath. 
Radlett: The Cat & Fiddle will now not change 
hands until next year, see article page 10. The  

 
 
 
 
Radlett Men’s Club has lost its garden which has 
been converted to car parking. To be fair it was very 
pleasant but under used and it will solve problem 
parking for the other people who use the centre.   
Redbourn: Planning permission has been granted to 
convert the Bull, High Street closed some time ago 
into a Co-op convenience store. The Holly Bush 
reopened with new team on Friday 2nd September. 
Shenley: We welcome Danny Kelly who took over 
the lease of the William IV on 23rd August following 
Erica’s retirement. Danny has run other Greene King 
pubs in the past and has moved from his last pub in 
Haslemere near High Wycombe.  Improvements 
etc. will not start until the new year.  
Stapleford: Villagers have submitted an Asset of 
Community Value application to East Herts Council 
on the Woodhall Arms, closed a year ago and since 
boarded up. Now owned by a developer with eyes 
on utilising the site solely for housing, locals are 
keen to see their only pub re-opened on the site. 
Ware: As we go to press we have welcome news 
that the owners of the Quiet Man are soon due to 
open their second outlet — at the east end of Ware 
High Street. It will adopt a similar theme to the 
Quiet Man in Hertford with two regular real ales 
and a third, often from a micro-brewery, on 
rotation. There will be a strong TV sport theme plus 
occasional live music.  A planning application has 
been lodged to convert the Cannon Tavern (closed 
by McMullen’s in 2014 and sold to a developer) 
into residential use. Another Mac’s closure the John 
Gilpin has a big sign up saying it is to become 
housing — and a planning application has been 
agreed — but still no action on the ground. Up the 
road Mac’s new golf course and pub scheme will 
continue to progress over the winter. The new pub, 
called the Kings Mead, named after the mead over 
which it looks, is now expected to open in late 
January 2017.  
Wareside: The White Horse freehold is for sale, 
sorry we do not know the price. 
Watford: The Red Lion on Vicarage Road has 
reopened. 
Welwyn Garden City: Wetherspoons have had a 
second application to open a new public house in 
town rejected. 
 
 
 

      DOWN YOUR WAY 

 
This section contains information from a large number of sources and occasionally errors may occur. News items 

are supplied to meet newsletter deadlines, and which in some cases may unfortunately be out of date upon 
publication. Comments or additional information should be sent to our contact details on page 18. 
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ALL HERTS CAMRA BRANCHES 
Thu 20 Oct: Herts Liaison Meeting — Royal Oak, 
Tabard St., London SE1 7pm 

HERTS & ESSEX BORDERS CAMRA 
Mon 10 Oct: Branch Meeting — Queens Head Inn, 
Harlow CM17 0JT 8.30pm 
Mon 14 Nov: Branch Meeting - Cock Tavern, 
Chipping Ongar, Ongar CM5 9AB 

NORTH HERTFORDSHIRE CAMRA 
Wed 12 Oct: Stevenage Social - Dun Cow, Marquis 
of Lorne, Coach & Horses, Chequers. Starts at 8pm.  
Sat 15 Oct: Mini Bus Trip — Yew Tree & White Lion, 
Walkern; Jolly Waggoner, Ardley; Bull, Cottered; 
Moon & Stars, Rushden. £5 members, £8 non-
members. Pickups from 6pm, Stevenage, Hitchin, 
Letchworth, Baldock & East Herts. Book via 
socialsecretary@camranorthherts.org.uk.  
Thu 27 Oct: Letchworth Social - Arena Tavern, 
Broadway Hotel, Three Magnets, Letchworth 
Garden City Brewery. Starts at 8pm. 
Wed 9 Nov: Hitchin Social - Albert, Bar 85, 
Victoria, Sunrunner. Starts at 8pm. 
Sat 12 Nov: Visit to Northern Monk Brewery, Leeds 
to present the award for ‘Beer of the festival’ from 
the Hitchin Beer Festival. For further details please 
contact: socialsecretary@camranorthherts.org.uk.  
Sat 19 Nov: Mini Bus Trip - Sword In Hand, 
Westmill; Fox, Aspenden; Beehive, Hare Street; 
Three Tuns, Great Hormead; Brown Bear, 
Braughing. £5 members, £8 non-members. Pickups 
from 6pm, Stevenage, Hitchin, Letchworth, Baldock 
& East Herts. Book via: 
socialsecretary@camranorthherts.org.uk.  
Wed 23 Nov: Baldock Social — Cock, White Lion, 
White Hart, Orange Tree. Starts at 8pm. 
See Branch website or Facebook for details and any 
last minute changes to all above. 

SOUTH HERTFORDSHIRE CAMRA 
Tue 18 Oct: Branch Meeting — Rose & Crown, 
Sandridge 8pm 
Tue 25 Oct: Festival Wipe-up Meeting — Six Bells, 
St Albans 7.30pm 
Tue 15 Nov: Committee Meeting — Old Manor, 
Potters Bar 8pm. 
Sat 26 Nov: Hertford Crawl around eight Hertford 
pubs. Starts at Hertford Club, Bull Plain 1pm. See 
page 13 for more details. 
Tue 29 Nov: Festival Review Meeting - Six Bells, 
St Albans 7.30pm 

WATFORD & DISTRICT CAMRA 
Fri 14 Oct: Cider Social at the Land of Liberty, 
Peace & Plenty, Long Lane, Heronsgate, WD3 5BS,  

 
8.30pm. 
Wed 19 Oct: Watford Beer Festival promotion 
crawl: Columbia Press, 72-74 The Parade, Watford 
WD17 1AW, 8pm; Bosleys, 107-115 The Parade 
High Street, WD17 1LU, 845pm; Molloys, 66-68 
The Parade, Watford WD17 1AH, 9.15pm; Moon 
Under Water, 44 High St, Watford WD17 2BS, 
10pm. 
Tues 25 Oct: Branch Meeting, Sportsman, 2 Scots 
Hill, Croxley Green, WD3 3AD, 8pm 
Thu 3 to Sat 5 Nov: 22nd Watford Beer Festival, 
West Herts Sports Club, 8 Park Avenue, Watford, 
WD18 7HP. See back page for more details. 
Thu 10 Nov: Post beer festival meeting, West Herts 
Sports Club, 8 Park Avenue, Watford, WD18 7HP, 
8.30pm 
Mon 28 Nov: Branch Meeting, West Herts Sports 
Club, 8 Park Avenue, Watford, WD18 7HP, 8pm 
Thu 8 Dec: Town & Country Club Social, Halsey 
House, Rosslyn Rd, Watford WD18 0JX, 8.30pm 

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, 
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 
 
 
 
 

    CAMRA BRANCH DIARY 
 

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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