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ermanent measures to keep pub doors open 
need to be introduced now, as CAMRA marks 
2,000 campaigning groups across England 

successfully listing their local pub as an Asset of 
Community Value (ACV). 
Since legislation was introduced in May 2015 
which removed Permitted Development Rights from 
pubs nominated as ACVs, community groups have 
spent countless hours fighting tooth and nail to 
ensure their locals are registered, and are therefore 
subjected to the regular planning application 
process. Without being registered, pubs can be 
demolished or converted overnight without public 
consultation.  
ACVs can be granted on any building that has a 
proven strong community focus, but pubs have had 
by far the biggest take up from local communities. 
Out of just under 4,000 ACVs on buildings such as 
libraries, community centres and post offices, half 
of them have been granted for pubs. 
CAMRA is calling on the Government to cut out this 
frustrating process, which puts a huge burden on 
local communities and councils, who deal with this 
lengthy and clunky procedure. Instead, they believe  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
that placing pubs in a class of their own so that 
owners must always seek planning permission 
before converting or demolishing a pub will provide 
permanent security for locals. 
Colin Valentine, CAMRA’s National Chairman says: 
“It is heartening that so many communities across 
England have spent so much time going through the 
process of nominating their pub as an Asset of 
Community   Value. This shows a huge appetite for 
protecting pubs, which are more than just 
businesses — they are invaluable landmarks in our 
communities”. 
Unfortunately, the ACV process can be time-
consuming, fraught with difficulties and at the end 
of the day is only a temporary measure — listings 
must be renewed every five years to maintain 
protection. It simply doesn’t make sense that pub-
goers have to jump through these extra hoops when 
it is clear that so many communities 
overwhelmingly want a say on the future of their 
much-loved pub. All we are asking for a level 
playing field where a planning application on a pub 
has to go through the full planning process. 
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Business Rates hike will Kill 
Pubs and raise Beer Prices 

n the last edition I wrote a short piece about the 
outrageous rise in business rateable values in 
Baldock, which will threaten the future of several 

pubs in the area. This is just the tip of the iceberg, 
as the 185% rates rise for the Orange Tree now 
seems almost as significant as the Boot Inn, St 
Albans, which has an increase in rateable value of 
281%. Twenty-seven pubs in the St Albans area are 
expecting huge rises too.  More info is on Twitter 
and Facebook @savestapubs.  
Britain’s business property is supposed to be 
revalued every five years, but the Government 
controversially delayed the last revaluation by two 
years, claiming it would create uncertainty among 
businesses while the country was still recovering 
from a recession. The recession as most of us know 
is still biting, but the revaluation could not be 
delayed any longer. The problem is that cash 
strapped councils who are having their central 
government subsidies cut have contracted out the 
revaluation. The change to rateable values of 
business properties is a double edged sword if you 
feel that the price has been set too high, since a long 
drawn out appeals procedure has to take place with 
a tribunal hearing. To reduce the number of appeals 
the government has put forward a proposal that 
blocks small firms from appealing against business 
rates up to a certain level, a move business lobby 
groups estimate could cost more than £700M in 
overpayments over the next five years. 
Under a new “reasonable professional judgment” 
provision, business ratepayers will not be able to 
argue against a rates bill if its margin of error was 
inside 15pc. The government  claims that 53% of 
pubs will be better off, 39% of pubs will be worse 
off, and 8% will see no change following the 
revaluation, which of course sounds good but in 
practice it’s the amount that the 39% who are 
getting an increase are expected to pay.  
The changes are due to take effect in April, and the 
2017 business rates revaluation has been labelled 
“potentially disastrous for pubs with eating and 
drinking-out venues bearing a disproportionate 
burden” by the Association of Licensed Multiple 
Retailers (ALMR). 
If these enormous and unreasonable increases are 
brought in it could well be the last straw and more 
pubs will close. How will this tax increase be 
financed? Obviously if the pub stays open, by us the 
customers with another beer price hike.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
If your local pub is threatened with an excessive 
rates demand write to your MP and ask them for 
their views and to speak up against the rise. Please 
let Pints of View know who you have contacted and 
the content of any replies received. A list of MPs 
(MEPs, councillors) can be found here:  
www.writetothem.com.  

Steve Bury 
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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 Apr / May 2017 Newsletter (282) 
Copy — 7 Mar 2017 / Adverts — 7 Mar 2017 
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ub and bar operator Punch Taverns, which 
owns 3,300 pubs has recently made a profit 
of £60 million after two years of losses. Its 

share price has subsequently soared recently, 
prompting take-over bids. One of the interested 
take-over parties was a consortium of shareholders 
called Emerald who own 52.3% of Punch shares, 
but they dropped out when the bids exceeded 185 
pence per share. This let in Heineken who are 
taking 1,900 Punch Pubs (I don’t know how much 
they paid). This left the rest of the Punch estate, 
some 1,400 pubs, to be run by a separate company 
Patron Capitol. The whole Punch estate was valued 
at over £400million at the time of take over. 
Heineken currently owns 1,049 leased pubs 
through its Star Pubs & Bars division. The Punch 
acquisition would give it 
a combined pub estate of 
almost 3,000 sites making 
it the third largest pub 
company in the UK 
behind Enterprise Inns 
and Greene King. 
Heineken in conjunction with Patron have also 
taken over the £1.4 billion Punch debt. On paper 
the average price per pub was £160,000 but has to 
be taken in context of the debt which is 4.5 times 
the price paid. 
The 1,900 pubs will be run by Vine Acquisitions 
until Heineken obtain regulatory approval, which 
could mean that they will not officially take them 
over for several months. 
We do not know much about Patron Capitol who 
are taking the 1,400 remaining pubs, but they 
appear to have no experience of pub ownership.  
There are 73 Punch pubs in this county - quite a 
high proportion of our 900 or so pubs - and some 
key and well-loved pubs amongst them. In some 
areas Punch have a monopoly. In London Colney 
for example they own all its three pubs. The same 
applies to the two pubs in Newgate Street, so any 
restriction of beers will be enormously detrimental 
if this materialises. 
Will all the beer be supplied by Heineken? They 
own Caledonian Brewery who in turn own 
Harviestoun Brewery. Heineken also own John 
Smiths and Theakston’s, so potentially the beer 
range in ex-Punch pubs will be severely reduced. 
On the flipside Heineken are likely to invest more 
than double the last profit made by Punch into the 
pubs each year rather than simply paying off debt. 

 

 
Good news for pub investment. Bad news for beer 
range. 
As far as Hertfordshire is concerned we need to 
know which Punch pubs have gone to which new  
owner. Presumably they will be getting different 
deals and beer range.  
But the British Pub Confederation (BPC), which 
represents tied tenants, warned the merger would 
make Heineken the UK’s biggest brewing pub 
owner, leading to fears over consumer choice and 
the future of Punch tenants.  
The organisation, which has written to the 
Competition Commission asking for the takeover to 
be scrutinised, claims Heineken’s operational 
model has moved away from traditional wet led 
pubs to larger managed sites that are focused on 

food. 
This would be a ‘major 
concern for any Punch 
tenant’ running a 
traditional pub with its 
heart in the local 
community, the 

Confederation said. 
Greg Mulholland MP, BPC chair described the idea 
of one giant pubco as ‘very worrying’, adding that 
successful pubs generally have the freedom to trade 
and buy beer from the breweries whose beers their 
customers want to drink. 
“It would not be in the interests of consumers or 
licensees to have Heineken buying Punch,” 
Mulholland said. 
“To have a giant brewing pubco taking on one of 
the two giant pub-owning property companies 
would be a huge step backwards and could restrict 
choice for both licensee and customer alike and this 
must be referred to the Competition Commission. 
There is also the danger with Heineken wanting 
pubs to stock their own products that they would be 
looking to ‘churn’ existing Punch licensees to be 
able to do so, which would be completely 
unacceptable”. 
CAMRA national chairman Colin Valentine said: 
“CAMRA is seriously concerned about what effect 
Heineken’s proposed takeover of Punch Taverns 
would have on pub-goers and beer drinkers in the 
UK. Heineken currently owns 1,100 Star Pubs & 
Bars and this proposed takeover would expand that 
portfolio to 3,300 — making them the second largest 
pub company chain in the UK. 
UK pubs should offer a wide range of good quality 
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beer and should be diverse enough to serve their 
respective communities. Any attempt to monopolise 
the industry goes against the spirit of the great British 
pub and undermines the 'local' philosophy that is 
part of the rich heritage of the pubs trade.  
CAMRA is concerned that Heineken, with only 
around 15% of their current pubs' drinks brands 
provided by other producers, will severely restrict 
the choice available in premises currently owned by 
Punch Taverns. As the company themselves have 
said "no-one expects a Costa Coffee-owned outlet 
to be permitted to sell Starbucks coffee". Whilst we 
would neither anticipate nor have any interest in a 
Heineken-owned pub stocking Carling lager, we do 
expect that whoever eventually owns the Punch 
Taverns portfolio will continue to provide drinkers 
with a real choice. That means stocking a range of 
affordable real ales, ciders and perries - so that 
customers are able to enjoy a wide range of 
products from British brewers and producers. We 
also expect the pub-owning company to 
acknowledge that any 'local' has stakeholders 
whose wishes and needs must be taken into 
account, not least when a decision is being made in 
respect of the future of any particular pub. 
Locally we can take Heineken’s commitment to real 
ale to task. When they took over Caledonian 
Brewery  we were told by the then account manager 
for our area that the national budget allocated to 
promoting Caledonian cask brands was £50k total, 
and because of that all beer festival support was 
being withdrawn. Subsequently as CAMRA 
members will attest Caledonian brands were run 
down in the free trade and a once ubiquitous brand 
in the local area disappeared. 
 

Minimum pricing for Scotland 
he Campaign for Real Ale (CAMRA) no longer 
supports minimum pricing per unit for 
alcoholic drinks following a debate at our 

Annual General Meeting in 2013. The decision was 
made as it was recognised that it would not reduce 
prices in pubs or address problem drinking. This 
was then supported by the Conservative-led 
government who withdrew their 50 pence per unit 
proposal.  
The Scottish Government disagreed, carrying 
legislation which has led to many years of legal 
wrangling. Finally plans for a minimum price for 
alcohol have been backed, following a legal 
judgement in Edinburgh when Judges rejected a 
challenge by Scotland’s drinks industry, which  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
claimed setting a minimum price at 50p per unit of 
alcohol was in breach of European law. 
The Scottish Government has not said when the 
minimum price will be introduced. At least half of 
the alcohol sold in Scotland does not meet 
impending minimum pricing legislation. 
More than two-thirds (69 per cent) of the spirits 
currently sold fall below the 50p threshold. 
 

Wetherspoon’s Historic Pubs 
he newsletter has been contacted by 
Wetherspoon’s, who as you may know has its 
head office in Watford, to inform us of their 

new web site for pub histories. The first six pubs are 
on www.jdwetherspoon.com/pub-histories and 
are; the Prince of Wales, Cardiff; George’s Meeting 
House, Exeter; Hamilton Hall, the Rochester Castle, 
Shakespeare’s Head all in London, and the 
Waterend Barn in St Albans. Further information 
from the public is requested and other historic 
Wetherspoon’s pubs which will be added in due 
course. Since April 2016 Wetherspoons have 
opened one pub and sold nine, and intends to open 
a total of fifteen before the end of the financial year. 
In the quarter leading up to October 2016 sales 

T T
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Rooney Anand - Business leader 
of the year 

 bet a few of you are asking who is Rooney 
Anand and for those of you who don’t know he 
is the Chief Executive Officer of Greene King. 

Anand has been named business leader of the year 
receiving the Ashridge Executive Education 
business leader of the year title at the 2016 Lloyds 
Bank National Business Awards.  

He said: “I’m 
delighted to 
accept this 
award on 
behalf of our 
44,000 team 
members in 
our 3,000 
pubs across 
the country. 

Everyone does an amazing job welcoming and 
serving our customers every day, I have the 
privilege of leading a business that started 217 years 
ago as a small, regional brewer and over the years 
it has grown into the country’s leading pub 
company and there is still a lot of opportunity for  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
the company to grow in the future.”  
In their 217 years Greene King have taken over 
numerous regional breweries and closed them. 
Their most recent acquisition was the food-led Spirit 
Inns about this time last year, I wonder where 
Rooney intends to grow the business next? 

Steve Bury 
 

Tring Brewery Support Herts 
Air Ambulance 

ollowing on from last year’s De Havilland 
aircraft themed monthly specials, Tring are 
once again up in the air for 2017. This time 

round, all the monthly specials for 2017 will be 
named after helicopters and we'll be supporting 
Herts Air Ambulance. We're going to adopt the 
same format for a prize draw, as used on the De 
Havilland competition. The prize has yet to be 
finalised but rest assured it will involve a special 
brewery tour and something based around these 
magnificent flying machines. 
Further information on Tring Monthly Specials are 
at website: www.tringbrewery.co.uk/product-
category/monthly-special 

Ben Marston 
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Mac’s AK - Alive and Kicking 
s part of plans in 2017 to celebrate their 
190th brewing year, McMullen’s have 
launched a new slogan to promote their 

famous AK, a beer they trace back to 1833, making 
it one of the very oldest beer brands in the UK.  The 
move is aimed at introducing the beer to a wider 
audience 
(particularly 
younger) than 
just its 
traditional 
fans.  Look 
out for new 
advertising streams under the banner “Authentic 
Heritage” as Mac’s bring all of their cask-
conditioned beers to the fore. The horse dray and 
steam lorry are being brought back into use after 
some years in storage and will be seen around the 
company’s traditional heartland.  In their newly 
redesigned magazine, McMullen’s News on Tap, 
available in Mac’s pubs or to view on the 
company’s website, Mac’s proudly say “…if our 
heart is our pubs, our soul is the Brewery”.  Here’s 
to 190 years — and a pint or two of AK! 
 

Haresfoot Brewery Merges with 
GIG and moves to Chesham 

erkhamsted brewer Haresfoot Brewery has 
relocated to the Global Infusion Group (GIG) 
headquartered in Chesham, Bucks  a short 

distance from Haresfoot Farm which inspired its 
name.  
Scott Carter, Haresfoot Brewery’s founder and Head 
Brewer, says: “We are delighted that GIG is now an 
investor and we welcome Tony Laurenson to the 
Board. The partnership brings a sustainable cost 
base from which we can grow. GIG is a global 
catering, brand and live event specialist and the two 
companies see a multitude of exciting opportunities 
to collaborate bringing Haresfoot beers into new 
markets evolving and developing the brand”. 
Tony Laurenson said: “I’m delighted to welcome 
Haresfoot Brewery to our site. Partnering with 
companies throughout the world has played an 
important role in GIG’s success over the last 32 
years and I’m really looking forward to the potential 
of having a brewery in the fold”. 
He added: “As a local lad myself, and with the GIG 
business based in Buckinghamshire, I am extremely 
proud of my roots.  Although we trade across the  

 
globe we are also a business that is constantly 
looking for opportunities closer to home.  Haresfoot 
Brewery has brought back local brewery traditions 
to this area, and with GIG’s support I’m sure we can 
really help to grow the business”. 

The River Park Brewery 
site was vacated in 
January when the lease 
finished and Haresfoot 
have pledged to continue 
events in the area and 
honour membership 
packages.  Pictured left is 
Tony Laurenson (left) 
with Scott Carter. 

 

Stringers Mutiny Stout is 
CAMRA’s best UK bottled beer 

tringers Mutiny (9.3% ABV) has won the 
CAMRA Champion Bottled Beer of Britain as 
the best bottle-conditioned real ale in the 

country. 
Nottingham brewery Flipside took the silver award 
with its Russian Rouble (7.3% ABV). Chelmsford 
based Crouch Vale took bronze for its Yakima Gold 
(4.2% ABV) pale ale.  
Nick Boley, CAMRA’s National Director 
responsible for the competition, said: 
“Congratulations to Stringers Brewery for winning 
the Champion Bottled Beer of Britain award for its 
Mutiny stout, which is one of the highest 
achievements in the beer world. To win the award 
demonstrates a significant level of creativity and 
ingenuity in the brewing process”. 
Jon Kyme and Becky Stringer, from Stringers 
brewery said: “We are amazed, this is the first time 
we have won the competition! We are a very small 
brewery in Cumbria. We started in 2008 and have 
been making the Mutiny for five years. We are 
surprised and pleased, it was a terrific competition 
this year”. 
Maggie Dunkin from Flipside brewery said she was: 
“Elated at the moment! It's absolutely fantastic to 
have been awarded something like this from 
CAMRA. We are really excited and will need to start 
brewing more bottles”!  
Colin Bocking from Crouch Vale brewery said “We 
are really pleased with the result. It's great to have 
the recognition for 35 years of effort. We are based 
in Essex and originally got into brewing when there 
were hardly any microbreweries as compared to 
these days, so it is amazing to be so high up in the 
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t appears from the information I have received 
that pub losses in Hertfordshire have slowed 
down. Is there a reason for this? Pub losses have 

moved up the public’s agenda and opposition to 
closures is getting better organised. Unfortunately 
many of the pubs sold by McMullen’s to developers 
in 2015 remain closed, and are for sale at prices 
which the local communities who wish to reopen 
them are having trouble raising. There is some good 
news with new pubs like the Letchworth Garden 
City Brewery, the Bakehouse in Welwyn Garden 
City, and the Hitchin Beer Shop opening as 
examples. I invite readers to inform us of any errors 
amendments or additions to the list below. At the 
present rate of closures (it is argued that it is in the 
region of 25 per week) the last pub in the UK will 
ring last orders in 2049. My message is the same as 
previous years:  “use them or lose them”.  
Pub Losses 
Aston: The Rose & Crown is ACV listed and the 
freehold is for sale for £550k.  
Baldock: The Rose & Crown closed for 
refurbishment in early January. It is understood from 
the out-going landlord that the alterations will 
include the rear function room becoming a dining 
area, and the installation of apartments on the first 
floor. No re-opening date is known 
Barley: Fox & Hounds: Closed 29th June 2014 and 
had a planning application for change of use to 
housing refused, although houses can be built in the 
grounds.  The pub remains closed. 
Borehamwood: The Directors Arms although still 
trading the pub has been listed for conversion to 
residential as part of Hertsmere Council’s five year 
plan.  
Bricket Wood: The Old Fox has been closed for 
major building work for over six months, and we do 
not have a re-opening date. 
Bushey: The Black Boy is closed and due to be 
demolished to make way for housing. 
Charlton: Windmill closed Sept 2015 and the new 
owner destroyed the interior without planning 
permission. Following complaints from those 
campaigning to save the pub the council has given 
the owner a re-instatement order, which he has 
appealed against. Campaigners had until 21st 
December 2016 to lodge objections to the appeal. 
Haultwick: The Rest and Welcome was closed in 
2013 and was sold by Mc Mullen’s to a private 
individual. Moves have been made to get planning 
permission to do the building work necessary and 

 

 
the pub may re-open in 2017.   
Hertford: The Bridge House (formerly the Sele 
Arms) was sold by McMullen’s in 2014, and 
remained open until March 2015, but then closed. 
The site was boarded in late 2016 and is expected 
to be developed for housing. 
Hertford Heath: The Townshend Arms was 
demolished for housing in May. 
Hertingfordbury: The Prince of Wales has now 
been closed since end of 2013. A planning 
application to convert to housing has been rejected. 
The White Horse - the only other pub in the village 
- closed in May. Houses are to be erected on the car 
park and bedroom block at the rear. The pub will 
be revamped and re-open as a country inn. The 
village now has no pub until the White Horse re-
opens in 2017. 
Hitchin: The Sailor Boy, ACV listed, burnt down 
following which plans were agreed for four 
dwellings upstairs and a shop below. A complaint 
has been raised with the Department of 
Environment about the ACV de-listing. No work has 
started.  The Nightingale closed end of October 
2016 and plans to convert to flats lodged previously 
in March 2016 were withdrawn in December. The 
Radcliffe in Walsworth Road closed 31st December. 
It had been up for sale and no buyer had been 
found, so its future is unclear. A planning 
application (which I do not have the details of) was 
withdrawn.  
Ickleford: The Green Man was sold by Mac’s in 
June 2013. The pub currently has planning 
permission for four houses on the area where the 
pub presently stands, and for four houses on its car 
park. The planning application was in the name of 
Green Man Homes and RAK, (R A Kitchener) Land 
Ltd, 10 Station Road, Letchworth. It has now been 
reported that the pub is up for sale again. The village 
has three other pubs.  
Kimpton: The White Horse was closed and sold by 
McMullen’s in 2015. Following the sale an ACV 
was listed and a planning application for change of 
use was rejected by a council vote of 13-1. Since 
then volunteers have been working closely with 
community ownership specialist The Plunkett 
Foundation to develop a detailed business plan and 
gain pledges of support for purchase of the pub 
freehold. 
More than half the amount required has already 
been raised and the group is optimistic about 
reaching their target total. 

I
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Chairman of the White Horse management 
committee, Neil Burns, said: “We’re seeing 
extremely encouraging results from our efforts to re-
open our pub as a place for our steadily growing 
community to eat, meet and drink. We have made 
a very positive start and now we need more pledges 
to raise the £580,000 that will be needed to buy, 
renovate and re-open the pub.” 
He added: “We are inviting the people of Herts to 
join us by investing in this venture. I have lived in 
Kimpton for over 30 years and it is without doubt an 
inspirational community with so many groups 
working creatively to enhance village life for 
everybody. 
“The pub should be a cornerstone of our 
community’s future and The White Horse project is 
no different. We are aiming to harness the skills and 
talents of the community to make this enterprise a 
reality.” 
Those looking to invest in The White Horse or view 
the group’s business plan should visit their website 
www.saveourwhitehorse.co.uk or email: 
campaign@saveourwhitehorse.co.uk. 
Kinsbourne Green: Charlie’s Bar & Restaurant, 
formerly the Green and before that the Harrow, was 
demolished in early December and as at going to 
press just a hole in the ground exists where the pub 
was. The site, which resides under the planning 
jurisdiction of Central Bedfordshire Council, was 
approved for development into six residential 
dwellings on 12 October 2016. 
Markyate: The Sun has remained closed since the 
end of 2013 and is looking much neglected. It is 
meant to become a residential development but so 
far no work has commenced. Work has started in 
the garden to build three houses and hence the pub 
is looking even more neglected. No chance of it 
ever returning to a pub. 
Mill Green: The Green Man has been closed for 
many years and is owned by the Gascoyne estate 
who also own the nearby Bush Mill Hotel. This was 
supposed to be closed for a major refurbishment in 
2010 but remains closed with no work being 
started. The Green Man after its long closure will 
need a six figure sum spent on it to get it back to an 
acceptable standard again. The pub remains 
boarded up and almost derelict. Future unclear on 
both sites. 
Potters Bar: The Green Man closed in 2015 and 
problems with planning permission continue as 
parts of the building are listed. The present plan is 
to convert the building to senior citizens sheltered 

 
accommodation.  
Redbourn: The Bull will become a Co-op 
convenience store. We had been informed that the 
Co-op had made a pledge not to convert any more 
pubs. 
Reed: The Cabinet although ACV listed was sold at 
auction to a private buyer. Local residents are now 
campaigning to get the pub re-opened.    
Rickmansworth: The Long Island Exchange Hotel 
has been demolished and the site has been used to 
develop 27 apartments by Chase New Homes. The 
development is still incomplete and looks like it will 
be at least partially gated. 
Sawbridgeworth: The Railway Inn and Hotel closed 
before Christmas 2015 and is now a nearly 
completed housing development. 
South Oxhey: Although the Grapevine is still 
trading the council wish to close and demolish the 
pub, and replace it with housing. 
Shenley: Building work has started on the garden of 
the Black Lion which remains empty and due for 
repair. The developers have knocked down the 
barns and are building three homes on the site. 
St Albans: The Blue Anchor has had a planning 
application to convert it into a single residence 
accepted. The Camp closed May 2015 despite 
being ACV listed, with plans agreed for conversion 
to flats, and this work is well underway. The Baton 
in Marshalswick has been demolished and a Marks 
& Spencer outlet plus twelve flats are under 
construction. The King Offa remains closed. The 
original ACV application was rejected and South 
Herts CAMRA branch then made a second 
application. St Albans Council who own the pub 
refused the second application in early 2016 saying 
there was no proof that the pub was a community 
asset. Since this decision the pub remains boarded 
up though the rare 1960’s interior has been 
removed and presumably destroyed. The Brickyard 
closed permanently in September 2016 after half a 
million pound restoration expanding the former 
Spotted Bull as a community local. A lot of the work 
took place before planning had been agreed and 
this led to complaints from neighbours prior to and 
after the pub re-opened about noise levels. The 
complaints brought in St Albans District Council 
Regulatory Services on a regular basis.  James 
Hanning, its owner, is quoted as saying, “There are 
too many obstacles to running a successful 
hospitality business in St Albans.  I am bitterly 
disappointed.” Mr Hanning has now made an 
application to convert the pub to residential use, so 

                                                                        BITTER END Special Report  
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he should recoup his investment with interest.   
Stapleford: The Papillon at the Woodhall Arms was 
sold to a developer in Aug 2015 and remains closed 
and boarded up. Locals have submitted an Asset of 
Community Value application and hope to save the 
pub. So far planning applications for a change of 
use to housing have failed. 
Stocking Pelham:  Chances of the Cock re-opening 
are fading with an application submitted for a 
change of use to housing. 
Ware: The John Gilpin closed in 2014 and was sold 
by McMullen’s to a developer. It will be demolished 
and replaced with housing though work has not 
started yet. The Cannon Tavern also closed in 2014, 
having been sold by McMullen’s to Haut, a 
developer, and a planning application to develop 
the closed pub into flats awaits a decision. 
Watford: The One Bell in the High Street closed 14th 
May. High Street bars Que Pasa, Rift and Fresh have 
closed. The first is now part of a burger chain and 
the latter is now a greengrocers. 
Welwyn Garden City: The Beehive closed in June 
and its future is currently uncertain,  
Whitwell: The Maidens Head has had a planning 
application made by a developer withdrawn. The 
Pub has an ACV and the local community are still 
trying to buy it.  
Saved/ New 
Berkhamsted: Porters a new restaurant bar selling 
real ale opened July. 
Brent Pelham: The Black Horse re-opened 25th 
November 2016 stocking Adnams Bitter and New 
River's London Tap. 
Chadwell Spring - The Kings Mead, a brand new 
McMullen pub is currently under construction and 
due to open at the end of March 2017. 
Dane End: The Boot re-opened September 2016. 
Frithsden: The Alford Arms had a fire in February 
2016. The pub has been repaired and is now open 
again. 
Hitchin: From a former Blockbuster, a sister shop to 
the Beer Shop in St Albans has opened in Hermitage 
Road, Hitchin. Split in two, it functions as a bottle 
shop on one side and tasting room on the other. 
With 6 cask taps, 10 keg taps and around 500 
bottles, you can stay and drink in, or take away. 
Letchworth Garden City: A new pub and Garden 
City Brewery opened 11th June. Crafty’s bar 
specialising in real ales and craft beers opened on 
December 16th 2016. 
Markyate: The Local opened on Good Friday in an 
ex-estate agents, and is Hertfordshire’s first micro- 

 
pub. Usually six real ales and two ciders are 
available, and it held a beer festival in October. 
St Albans: After a major refurbishment by Brunning 
and Price the Pré Hotel (that traded as the Garden 
House for a while) re-opened as the Prae Wood 
Arms in July. Several real ales from local and 
London brewers available, real cider too. 
Ware: A new Beefeater opened in Marsh Lane, 
offering two real ales.  The Quiet Man in High Street 
(formed from a former off-licence) is due to open in 
early 2017. 
Watford: The Red Lion Vicarage Road, next to the 
football ground has re-opened but is no longer ACV 
listed. The freehold of the pub was put up for sale 
but no community groups opted to bid for it, so the 
freehold was sold and the pub was removed from 
the asset register. The Prince George re-opened in 
May.  
Welwyn Garden City: A new Marston’s pub and 
restaurant called the Bakehouse in Bessemer Road 
opened in May (see article page 16). The Sheldan 
Inn formally the Mayflower in Sloansway has had a 
£300k makeover reopening after six weeks closure 
in December. The pub is food led but drinkers are 
still welcome, where they are selling London Pride 
and Sharp’s Doombar.    
Woolmer Green: The Red Lion re-opened in July 
after a closure of seven months. 
Wormley:  The Queen's Head is open and doing 

well with 3-4 real ales. 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                                                                            BITTER END Special Report  

 

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.  

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. 



 

 

 

 12 

 
 

New Bar and Bottle Shop in 
Letchworth 

rafty’s in Letchworth opened on 16th  
December after waiting 6 months for  
‘change of use’ planning. The premises on 

Leys Avenue was a former jewellers and the original 
early 20th century frontage has been preserved.  
The owners, Ian and William, are both CAMRA 
members and serve 4 — 6 real ales (2 of which will 
always be from local breweries) along with 1 real 
cider and a wide selection of bottled beers. Prices 
for regular beers are a competitive £3 a pint. 
The bar has lots of new rough cut wood with barrel 
tables which along with the ‘choose your own 
bottled beer from the fridge’ policy add to a 
comfortable evening’s drinking. 
 
Pictures below: 
 

Below: The front of Crafty’s 

 
 

Below: The selection of bottled beers on sale 

 
 
 
 

 
 

Below: The drinking area 

 
 

Article and photos by Gill Richardson 
 

Mermaid Barman catches 
Charity Thief 

he Mermaid in Hatfield Road, St Albans is no 
stranger to CAMRA awards, and is in the 
current CAMRA Good Beer Guide, but local 

publicans also owe their barman a debt of gratitude.  
Rob Oliver, 33, 
caught a thief who 
had been making his 
way around 
different pubs 
stealing charity 
boxes. Keith 
McGuire, of Hopkins Crescent, Sandridge, had 
been drinking in the pub and took the British Legion 
poppy appeal box from the bar. Mark Powell the 
Mermaid manager and Rob Oliver went in different 
directions in pursuit. When Rob reached Victoria 
Street he saw the man, approached him and said he 
had stolen the charity box. The charity box was in 
his bag and after Mr Oliver retrieved it McGuire 
started to become quite aggressive. Fortunately 
Mark Powell had caught up with them and barred 
him from the pub and informed the police.   
After letting McGuire go Mr Powell and Mr Oliver 
both thought they recognised the man, and after 
looking through CVs submitted for jobs they found 
he had recently applied for work at the pub during 
the summer, so they had his contact details. These 
were given to the police and he was arrested. 
McGuire pleaded guilty to five counts of theft and 
two counts of attempted burglary and was 
sentenced to 12 months in prison. 

C
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The 22nd Watford Beer Festival 
he 22nd  Watford Beer and Cider Festival took 
place from Thursday 3rd to Saturday 5th 
November 2016. The festival is normally busy 

from the very moment it opens, with eager drinkers 
queuing outside beforehand, keen to make sure 
they can try all the beers before any run out. The 
message must have got out to others because the 
festival had its most successful Thursday ever. 
Attendance was lower than expected on Friday, 
perhaps some people had come on Thursday 
instead, but Saturday attendance was boosted by 
customers visiting both before and after the 
fireworks at nearby Cassiobury Park. As well as 
quenching the thirst of many beer, cider and perry 
drinkers the festival also hosted competitions and 
presentations over the three days it was open. The 
judging for the Golden Ale category of the 
Champion Beer of Britain competition (East Anglia 
Region) took place on the Thursday. The winner this 
year was Oakham Citra, which now goes on to the 
next stage of the competition. Also on Thursday the 
festival hosted the presentation of the Herts Beer of 
the Year award, which was won at the St. Albans 
Beer and Cider Festival by Watford's own Pope's 
Yard Brewery with Club Hammer Stout.  
On Saturday there was the now traditional Pub 
Quiz. The top prize was a chance to be 'Brewer for 
a Day' at Paradigm Brewery in Sarratt. Paradigm 
Brewery also managed the unprecedented feat of 
winning our Beer of the Festival competition with 
their Watford Winter Warmer for the second year 
running. Here are the top ten Beers of the Festival 
as voted for by our customers: 
 
1st   Paradigm - Watford Winter Warmer 
2nd   Boss — Black 
3rd  =  Bingham's - Vanilla Stout, Pope's Yard - 
Club Hammer Stout, Tring - Death or Glory 
6th  = Salopian - Hop Twister, Swannay - Sneaky 
Wee Orkney Stout 
8th  = Anarchy - Blonde Star, Sarah Hughes - 
Dark Ruby Mild 
10th   Paradigm - Watercress Ale 
 
Congratulations once again to Paradigm Brewery. 
Watford & District branch would like to thank 
everyone who came to the festival and we hope 
you'll all return next year. The festival is set to take 
place from Thursday 2nd November to Saturday 4th 
November 2017. 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Pictured below: Herts Beer of the Year presentation 
at the 22nd Watford Beer Festival. From left to right: 
Alex Jackson of Tring Brewery, Geoff Latham and 
Ben Childs of Pope's Yard Brewery, Tony Smith 
representing Watford & District CAMRA, Matt 
Sutton, Mark Fanner and Pete Zivkovic of Three 
Brewers. 
 
 
 
 
 
 
 
 
 
 
 
 
 

Article and picture: Andrew Vaughan 
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Herts and Essex Borders Branch 
Christmas Party 

s usual, the Herts and Essex Borders Branch 
had their Christmas party at the Queen’s 
Head, Allens Green on Saturday 10th 

December 2016. The side room is an excellent 
venue for parties of about 25 people and Lesley 
Geraghty, the manager, put on a lovely buffet 
including her speciality tapas. 
Unfortunately Brendan Sothcott, our chairman, was 
unable to be there as he had seriously hurt his back, 
so the photo below was designed to annoy him. We 
all managed to have a good time without him, 
including some now out of branch former members, 
who returned to celebrate with us. 

 
Chris Sears, Publicity Secretary HEB CAMRA 

 

CAMRA and the Ramblers 
encourage people to take a hike 

ood beer and adventurous walks have 
brought together the Ramblers and CAMRA, 
in providing a selection of short walks 

across England which stop off or finish at a real ale 
pub. 
CAMRA and the Ramblers have joined forces to 
celebrate the role that pubs play for walking groups. 
As well as providing a place to drink, many pubs are 
the hub of their community and act as meeting 
places for walking or cycling groups, as well as 
hosting a variety of teams and community events. 
This initiative is inspired by recent research 
undertaken by Professor Robin Dunbar of Oxford 
University which reveals pubs help to improve 
social cohesion and individual happiness. The 
report “Friends on Tap” found that people who  
 

 
have a local pub are 
happier, have more 
friends and are better 
connected to their 
community. 
The Ramblers and 
CAMRA have compiled a 
set of guided pub walks, 
along with safety information which will be 
published on their websites. CAMRA branches 
across the country have helped find local 
information and links to the valued real ale pubs in 
the guides, which complement the range of 
authored pub walking guide books published 
exclusively by CAMRA. For the more adventurous 
walker, keep an eye out for CAMRA’s “Wild Pub 
Walks”, a set of mountaineering walks by Alan 
Hicks to be published May 2017. 

 
CAMRA Chairman, Colin Valentine said: “Pubs play 
a huge role in improving people's sense of 
enjoyment, relaxation and wellbeing. Particularly at 
this time of year, issues around loneliness come to 
the fore and going for group walks and visiting your 
local pub is a great way to reach out to your local 
community and make friends. These excellent pub 
walks combine gentle exercise with an opportunity 
to relax and socialise in pubs serving some superb 
beers. 
Pub walks are at the heart of many CAMRA groups 
already, a factor highlighted by the many unofficial 
“RambALE” groups that exist in CAMRA branches 
already. We hope that the joint guides will 
encourage more people to go out on a pub walk this 
Christmas.” 

 
Eleanor Bullimore, Engagement Manager at the 
Ramblers says: “There’s nothing like a good walk to 
blow away the cobwebs and enjoy amazing winter 
landscapes. We hope lots of people will step out on 
one of our special CAMRA Ramblers Routes and 
enjoy the walking and the chance to warm up 
afterwards in the pub”. 
The full list of pub walks can be accessed at: 
www.camra.org.uk/pub-walks  
Ramblers website is at: www.ramblers.org.uk  
 

A
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Baked in a Garden City Cherry 
Pie 

f you live in Welwyn Garden City you will know 
that the town-centre Waitrose supermarket was 
once the home of the Cherry Tree pub.  In fact if 

you look high up and close enough you will still find 
reminding words on the brick face that confirms it. 
The Cherry Tree was built in 1932, replacing a 
former restaurant on the site, and to a design by R.G. 
Muir - one of a body of new pubs to serve the 
embryonic new town. And if pubs were not 
encompassed in the original ideas of new town 
founder, Ebenezer Howard, the move emerged from 
a later recognition that even residents of new towns 
sometimes fancied a pint!  Despite this the strong 
temperance lobby in the town delayed the build by 
five years.  
 
 
 
 
 
 
 
 
 
 
 
The Cherry Tree was no small affair. The idea was 
for Welwyn Garden City to have one large town 
centre pub, capable of coping with all manner of 
leisure and corporate functions, with smaller pubs 
to be developed elsewhere in the new town, each 
also offering community spaces — the Pear Tree was 
one that was soon to follow.  Town centre, modern, 
large and airy, the Cherry Tree had three bars - a 
public bar, saloon and saloon lounge plus a games 
room, a huge assembly room, restaurant and small 
club and committee rooms. There was an off-
licence and external grounds and a large car park. 
With all these features, The Cherry Tree 
immediately attracted people from all over the 
town.  Sponsored jointly by the WGC Company and 
Whitbread this was a new concept in pubs, selling 
not only food and drink but aimed at attracting 
families.  Inside its tables and chairs were 
regimented in lines — woe betide you if you moved 
one. Outside, next door, was a bowling green. 
It was Whitbread who took the venture forward and 
for thirty years the pub remained the only one in the 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
town centre.  The Cherry Tree opened to 
instantaneous success and was the place to be, 
becoming the base for many civic, organisational 
and leisure societies and a place where food could 
be enjoyed by the people of the town at reasonable 
and affordable prices.  In 1947, despite the 
economic and social fallout of WWII, the success 
was still being maintained. In that year 23,168 
lunches, 4,954 teas, 6,609 dinners and 18,480 
snack meals were taken. But as the 1950’s came to  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I
Current and now 11 times winner CAMRA 

South Herts ‘Pub of the Year’ 

 

Pictured right - the original Cherry Tree floor 
layout showing the range of rooms.
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an end its once modern features were beginning to 
wane in popularity.  Attempts to recapture its heady 
early days followed. For several years there was a 
successful jazz club at the Cherry Tree, with the 
likes of Kenny Ball making a regular appearance.  
Perhaps the pub’s most famous visitors were Led 
Zeppelin in April 1969, though other rock 
luminaries around this time included Taste, Brian 
Auger, The Nice and Family.  But the pub gained an 
unwelcome reputation for drug use — on more than 
one occasion being raided by the police. The 
Cherry Tree was slumping into the doldrums with 
seemingly no way back and by 1979 it was re-
marketed as a Beefeater Steak House, losing most of 
its pub customers and now aiming for eaters.  In a 
CAMRA Newsletter of September 1980 the 
uncomplimentary description read “A third rate re-
creation of a street scene from a Dickens novel”.  Or 
was it an embarrassing fairy grotto, with its ‘plastic’ 
internal areas constructed out of fibre-glass and 
other non-structural materials? In fact, was it even 
now a pub?  For the real ale enthusiast the only 
mitigating factor was a handpump serving the now-
lamented Wethered’s Bitter.  
And then suddenly that was it — in came the Grim 
Reaper.  Car parks were lapping at the front and side 
and there was a multi-storey opposite.  The pub 
really had little left going for it and by the mid 
1980’s it had unceremoniously shut.  A sad end to 
not only the once-busy pub but to a Welwyn 
Garden City dream that had just been 
outmanoeuvred by time and social progression.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Above: The pub sign still high up on the 
supermarket frontage. 

Waitrose developed the site and the bowling green 
became yet another car park.  A pub life of just 50 
or so years. 
Like a lot of pubs built at the time, the Cherry Tree 
was constructed with a vision that shouted  

 
modernity and social inclusiveness. Yet by the 
1970’s it was somewhat old hat. People still wanted 
new pub ideas but within the tradition of an older 
English architectural style and smaller, more 
human, size.  Very few of these immense all-
purpose pubs of the 1930s have managed to survive 
and those that have remained alluring have often 
stayed true to the year of their construction, with 
many of their original features still intact - and 
sometimes still with the furniture of the time — sort 
of period throwbacks. 
In 2016, just along the road, on the other side of the 
railway tracks, Marston’s opened the Bakehouse, a 
brand-new 
pub with 
heavy 
emphasis 
on food.  
There is 
insufficient 
residential 
footfall in 
the 
immediate 
locality, so the newly-constructed pub is to some 
extent relying on its “destination pub” credentials.  
The pub is doing well.  Certainly there is the early 
flush of being the new pub in town and hats off to 
Marston’s for opening it.   But is the Bakehouse a 
traditional pub? Well, if it is it is very much with a 
contemporary slant, described by Marston’s as a 
“carvery pub restaurant”.  Pop in and have a look. 
There is a range of traditional handpumped beers, 
all from the Marston stable, including Pedigree, 
Wychwood Hobgoblin plus rotating guests, often 
Ringwood brewery beers, and all in the atmosphere 
of a comfortable, large, open-plan setting where 
pockets of seating are created by furniture and low-
height partitioning. There is no pressure to order a 
meal, though menus are to the fore and on every 
table.  The carvery is proving popular and there is a 
Wednesday curry night for the hungry.   Outside 
there is an area set aside for families and a safe play 
area for children. 
But with the quest to attract families and the broader 
eating community are there not some harkbacks to 
the founding principles of the Cherry Tree? Let’s 
hope that the Bakehouse moulds and copes with the 
unknowns of the coming decades — and does not 
become, like the Cherry Tree, a passing chapter in 
the growing Welwyn Garden City new town story. 

Les Middlewood 
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hen Sir Henry Meux purchased land from 
the Northern and Eastern Railway in 
1843 and built his Railway Hotel 

opposite the newly-constructed Hertford East 
Station in Railway Place, Hertford, he must have 
thought it would be a sound investment that would 
pay dividends for years.  With its new connections 
to Liverpool Street in London the pub was sure to be 

a hit. True, 
there was to 

be 
competition 

from the 
Albion, 

another new 
pub built 
opposite but 
the Railway 

Hotel had the edge architecturally — an impressive 
and ornate entrance that also outshone the 
somewhat simple and functional-looking station. 
The Railway Hotel mirrored Meux’s other new pub, 
the Station Hotel in Ware, three miles down the 
tracks.  Hertford’s station was built to the east of the 
town, its location governed by a local edict that 
pronounced that the station must be at least 200 
yards from the entrance of the nearby County Gaol 
in Ware Road.  Meux leased his pub to Benjamin 
Young, a Hertford brewer with his own brewery not 
500 yards away.  But Meux’s own beers were still to 
the fore.  A licence for the pub was applied for by 
Litchfield Green and the pub was open for trade. 
A notable early landlord was 
Henry Wilmott, pictured right 
who, between 1851-1870 
proudly advertised his business 
in the Hertfordshire Mercury: 
“Henry Wilmott, Railway Hotel 
and Posting House, Hertford. 
This Hotel is opposite the 
Railway Station, and possesses 
every comfort and 
accommodation. Dinners on the shortest notice. 
Choice Wines and Spirits. Meux and Co.’s Stout and 
Porter.  Fine Country Ales. Good Beds and Stabling. 
Flys, Gigs and Saddle Horses…”  (photograph 
above courtesy Hertford Museum). 
Sir Henry Meux must have considered that his new 
pub would have a long future serving passengers 
from the station — and so it did — but forty years later 

 

 
 
the Railway Company had fresh ideas.  The original 
problem with the proximity to the gaol was 
overcome and a new Hertford East Station was to be 
built closer to town, a much grander affair, designed 
by railway station architect W. N. Ashbee, and built 
in 1888 with Victorian flair comprising two 
canopied platforms, an impressive booking hall and 
station concourse and covered waiting areas for 
horse and carriages picking up and setting down 
outside. Opposite was built a new Station Hotel for 
Hertford, a pub which was later to be renamed the 
Dolphin, and which closed in 2004. 
A New Way Needed 
With its trade whisked away by the new Station and 
Hotel, the Railway Tavern, as it became, was adrift 
from its founding raison d’être but, nevertheless, 
continued to thrive.  In the years following the 
construction of the first station, Hertford’s 
residential area had spread eastwards and the 
Tavern now found itself in its midst.  Its two bars — 
public and saloon — served the area well and its “Jug 
and Bottle” which was situated in the main lobby 
catered for the off-sales in the area.  In 1903 the pub 
was sold to McMullen’s who had been gathering a 
sizeable tied estate in and around Hertford and the 
pub fared well with just the Albion, Saracen’s Head 
and Forester’s Arms — the latter two in Ware Road - 
serving the growing east of the town.  By 1912 
Ernest Hudson and his family had moved in and 
began a 30 year tenure as the pub negotiated two 
World Wars and a recession. Beer drinkers quaffed 
AK Mild, Dark Mild or Bitter. The pub offered a 
clean, warm and well-run environment, though, as 
in most pubs, the Gents’ WC was outside.  
Though the pub had locally been called the Great 
Eastern Tavern for many years, or perhaps more 
colloquially, the “Eastern”, the name was not 
officially adopted until 1953.  In the post-WWII 
years Bert Pickett, Eric Taylor and Ted King each 
held the tenure for 10 or so years, providing 
continuity and resilience as both the Forester’s 
Arms (1959) and Albion (1966) closed. New 
incoming publicans were Frank and Jan Wilkins 
who had previously run the John O’Gaunt in 
Hertford between 1976-78. And it was in the late 
1970s that a small extension to the public bar finally 
also brought the Gents’ WC inside.  
Frank and Jan’s 20 year stint at the Eastern straddled 
the years of pub licensing hours reform which led 
to greater evening opening and better Sunday hours. 

W
A Pint at the Local — A New Pints of View Feature Series 

No.1. The Great Eastern Tavern, Railway Place, Hertford 
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Above: Late 1970’s - the public bar extension 
under construction to the right of the pub. 

The “Eastern” was an excellent local, popular in its 
neighbourhood, where clubs, sports and pub teams 
were based and where workers from the Addis 
toothbrush factory enjoyed a lunchtime meal or 
sandwich.  Keith and Estelle Wallings, then Anna 
Clement each held brief tenure before Jill Rose and 
daughter and husband, Tracy and Kevin Green, 
took over. Fourteen years on, Jill has since retired 
but Kevin and Tracy continue. 
A Local for Today 
The Great Eastern Tavern continues to be one of the 
best ‘locals’ in Hertford.  Open all day, internal 
redecorations have always been sympathetic to the 
pub’s original style. Outside there is a gem of a patio 
garden tucked away behind the car park — the pub 
often winning local floral display awards.  Kev has 
also won McMullen cellarmanship awards — and 
doesn’t like to be reminded (oops, sorry Kev) that he 
has often been nominated for a Hertford cheery 
trader award (“I’ve no idea who nominates me” says 
Kev) — for which he is much ribbed by the pub’s 

drinkers.  But that is the 
banter — and that is the pub.  
It’s rare that there is not a 
leg-pull going on or a jape 
being planned in the public 
bar.   On Kevin and Tracy’s 
tenth anniversary at the pub, 
whilst away for the 
weekend, one of the locals 
shinned up the pub sign 

outside and pasted on a picture of Thomas the Tank 
Engine. “Even the brewery saw the funny side of it” 
says Kev.  Regular customers take part in the annual 
winter “Chili Challenge”, bringing in their chili con 
carne offerings for judging in a competition that has 
now run for over a decade.  The fortnightly Sunday 
quiz is now one of the longest running in Hertford 
and the monthly folk music session on the third  
Thursday of the month has run for around 18 years.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
In the quieter saloon bar several community groups 
still meet.  These days the pub does not provide food 
but offers three handpumped Mac’s real ales — AK, 
Cask and Country — and a range of wines and spirits.  
There is a keen following for TV sport and, later in 
the evening, Kevin’s taste for traditional British 
rhythm and blues music often comes through the 
speakers in the bar — or perhaps a little UB40 or ska 
from Tracy.  It’s a “local” which goes the extra mile 
for its regulars — and some travel more than that to 
get there.  Well-kept beer, good company, good fun 
and a place to enjoy 
some time with friends. 
As Kev (pictured right — 
the pub bedecked for 
Christmas) says “We 
have always tried to 
keep the pub true to its 
roots, people like it that 
way. Comfortable, 
warm and friendly”.  So, 
if it was Litchfield Green who secured the first 
licence for the pub it is Kevin and Tracy Green who 
currently hold it — a sort of full circle for a great pub. 
Take yourself down there.   

Les Middlewood 
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What Price a Pint 
I have just discovered a remarkable fact about the 
Long Arm & Short Arm, Lemsford which I hope 
your readers will find of interest. The older of us will 
remember when beer prices used to vary from room 
to room between the public bar and 'better' rooms. 
This bit of tradition is virtually extinct and I thought 
the only place to keep it was the White Swan, 
Broadstairs, Kent, where there's a 4p/pint 
difference. Well, they still do at the LA&SA too - 
apparently the luxury of a carpet justifies at extra 
15p on AK (it appears the price difference varies 
depending on the beer) according to Robert, 
assistant manager! A remarkable survival. 

Geoff Brandwood 
Ed Says: I remember the price difference between 
the public and saloon bars well and it varied quite 
considerably from pub to pub. It all began to change 
when pubs started to be knocked through at an 
alarming rate and it is now very hard to find a public 
bar in Hertfordshire. It would be nice if the 
remaining public bars did charge less, it would 
make them even more special. 
   
Doppelbock not in the UK 
We have received a telephone enquiry from an Ian 
who was very keen to purchase and of course 
consume some Doppelbock beer as described in 
the article POV 279 page 7. The article was about a 
chap called J. Wilson of Iowa USA who had done a 
beer only diet for the duration of lent forty-six days. 
The picture that accompanied the article was of a 
Doppelbock brewed in New Zealand by Monteith’s 
brewery. This was not the one that was being drunk 
by J. Wilson in Iowa during his fast.  You can buy 
Monteith’s beer in the UK through Amazon but 
Doppelbock is not listed. What Wilson was drinking 
was a special brew (clearly stated in the article) and 
may not be brewed any more.  
 
White Horse, Kimpton Registration of Interest 
We have now collated the responses received to 
this invitation which amounts to a current total of 
£405,000 from 152 individuals. Pledges continue to 
arrive. This is a tremendous commitment from the 
wider community, and a very heartfelt thank you to 
all who responded and your positive comments. 
There have been a good number of significant sums 
pledged, some from beyond the village, and we 
would ask you all to continue to spread the message 
of the opportunity that the White Horse offers. We 
still need to raise a further £100,000. As a  

 
 
 
 
 
 
 
 
# 
# 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
community venture the breadth of support that we 
receive is very important and armed with this 
information we submitted, on January 3rd, a grant 
application for a further sum of £75,000. Our 
intention is to provide detail of next steps and we 
will also update you on results of negotiations with 
the owners. If you feel that you have project skills to 
offer and wish to participate in a more hands on 
manner, please let me know. 
With grateful thanks to the Management Committee 
for their continued work. 

Neil Burns, Chair, The White Horse Management 
Committee. Email:  burns200@btinternet.com 

Website: www.saveourwhitehorse.co.uk 
Ed Says: The residents of Kimpton are doing a great 
job saving their local and just need to raise the 
remaining funds - see Pub Losses and Gains article 
on page 8. 
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South Herts CAMRA 

Pub of the Year 2011 

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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Winners of Pints of View 280 Prize 
Crossword: 

R. Pleasants of Rickmansworth 
P. Flatman of Stevenage 

 

SOLUTION BELOW: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

              Pints of View Beer Name Prize Sudoku 
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Completed entries by 14 March to: Steve 
Bury, 14 New Road, Shenley, Herts, WD7 
9EA. The winner drawn wins a CAMRA 
2017 Good Beer Guide. 

Fill in all the squares in the grid below left 
so that every row column and each of the 
nine three by three squares contain all the 
letters of an ale brewed by Phoenix 
Brewery of Heywood, Lancashire. 

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

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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n 2005 I came across a copy of the Whitbread 
History of Pub Signs, Nautical Edition, printed in 
the 1970s, and it got me thinking. Although 

Hertfordshire is completely landlocked, twelve 
years ago we had sixteen pubs with nautical names: 
eight Anchors, three Sailors, a Sea Monster and a 
Sea Siren, two Nelsons and an Admiral.  
So why the names and what do they mean?  
The Anchor is the most common name and signifies 
a safe resting place. There is one in Wadesmill, 
Bourne End, Hitchin and Tring. St Albans’ Blue 
Anchor is closed awaiting conversion to residential 
and the Old Anchor in Cheshunt actually has an 
enormous ship’s anchor lying outside. The Crown 
& Anchor in Barnet High Street has closed and been 
converted into a shop. The name referred to the 
emblem on naval officers’ buttons which had a 
“foul anchor”, one with a length of rope around it 
as a symbol. After Nelson’s time a Crown was 
placed above the anchor to signify the “Royal 
Navy” as against the “Merchant Navy”.  
Crown & Anchor is a traditional gambling dice 
game using the four playing card suits and a crown 
and anchor symbol to make up the six sides of the 
dice. The name Hope & Anchor also appears 
regularly on pubs, the anchor is a traditional 
Christian symbol for hope. 
The allegorical figure of Hope 
always holds an anchor, as 
Charity holds a heart, and 
Faith a cross. The pub of this 
name in Hertfordshire is in 
Welham Green.  
Nelson was of course Britain’s 
greatest naval hero, dying at 
the battle of Trafalgar off the 
Spanish coast in 1805. Many pubs were named after 
him, the Lord Nelson in Barnet and the Nelson in 
Wheathampstead which has now sadly been closed 
for a long time and converted to an Italian 
restaurant. What is not commonly known is that the 
original McMullen pub which is now a private 
residence next to the Mops & Brooms in Well End 
was called the Nelson and the pub sign is still 
displayed in the bar of the new pub.  
1759 is known as ”the year of victories” when the 
British Navy went without defeat in any battle and 
unlike other periods was actually receiving willing 
recruits in large numbers rather than having to press 
men into the service. Of course the lure of large 
booty payments from goods captured from our 

 

 
enemies’ ships was also an incentive. The Jolly 
Sailor, St Albans or Jolly Sailors, Buntingford could 
signify that the pub was run by a happy retired 
seafarer, but the sign was also used to show that you 
could enlist on the premises. The Sailor Boy Hitchin 
was closed by an unscrupulous developer in 2010.   
So much for the up side of naval life. 
Wetherspoon’s, somewhat tongue-in-cheek, named 
their pub in Potters Bar the Admiral Byng after the 
ancestor of the Byng family who still live on and 
own Wrotham Park, an estate that lies between 
Potters Bar and Barnet. Admiral John Byng’s claim 
to fame is that in 1756 he failed to relieve Fort St 
Philip in Minorca which had been invaded by 
France, was court martialled and shot the year after. 
The French writer Voltaire commented it was done 
“to encourage the others”.  
Whilst on Admirals I have been asked about the 
Admiral Benbow which features in the adventure 
novel Treasure Island. I have never heard of a pub 
with that name but Admiral John Benbow did exist 
and was very popular. He died of his wounds in 
1702 following a battle with the French off Jamaica.   
And so to Sea Monsters, the Leviathan being the 
largest and most evil. According to the Old 
Testament and Hebrew myth it would rise from the 
sea and destroy passing ships. The pub known 
locally as the “Levi” is in St Albans Road Watford. 
Since 2005 it has had two name changes, firstly to 
Champions and then back to the Prince George 
the pub’s original name. Tied to Wells it still sells 
real ale.  
Lastly the Mermaid, a voluptuous female of the 
mythical race, half woman, half fish. The 
Chaldean sea god Ea, the 
Phoenecian god Dagon and 

the Greeks had Tritons 
mermen and Siren women. 
Seeing mermaids may lead to 
shipwrecks as they sing to 
unwary sailors drawing them 
onto the rocks. A modern and 
more boring explanation is 
that the apparitions were seen due to a vitamin 
deficiency caused by bad diet and stopped when 
limes and lemons were issued to stop scurvy. The 
only Mermaid in Hertfordshire is the multi CAMRA 
award winning one in Hatfield Road, St Albans.  
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People, Pubs and Places 

                Hertfordshire’s Nautical Pub Names            By Steve Bury 

Pictures above, plus Blue Anchor on cover page 
reproduced courtesy of Rosemary Wenzerul and Tony 
Stevens from ‘Before they all Disappear’ — a history of 
pubs and pub signs in St Albans and in the Nine Parishes. 
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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 

 

Pay @ Pump - is this the end of 
bar queues? 

re you sick and tired of hanging about to be 
served whilst bar staff wander round 
aimlessly or hide in the kitchen? In a lot of 

pubs surveys showed that the average time to get 
served over the Christmas period was in excess of 
twelve minutes. I must say that I have experienced 
waits that long in quiet pubs at other times of the 
year. 
Now Barclays bank claim they have found the 
answer to drinkers’ prayers with the first of its kind, 
the self-pouring beer pump which allows drinkers 
to pour their own pint of ale and pay with a touch 
of their contactless card or device in just 60 
seconds. 
Of course there are a couple of problems. First the 
new contraption cannot serve proper cask 
conditioned beer, but if it gets all those lager, 
smooth-flow and craft keg drinkers away from the 
bar the happier the rest of us will be.  
Barclays say “The 
contactless beer 
pump, which serves 
ale, is strictly for 
drinkers aged 18 and 
over and turns 
purchasing a pint of 
ale into three quick 
and easy steps — 
“order, pay and 
pour”. Having seen 
the mess some people 
get into with self-service coffee machines how some 
customers will cope with these after several drinks 
will be interesting to watch. As far as I know there 
is also legislation that states that pubs are not 
allowed to serve those who they deem to be 
intoxicated - a little hard with self-service.  
Of course all the drinks on offer will come through 
the same font. I doubt Guinness will be served in 
this way but you can imagine the kind of shandy 
mix that could occur. Anyway this is how it is 
suggested it will work:-  
1. Order: select your pint of ale via the Pay @ 

Pump touchscreen 
2. Pay: touch your contactless card or device at the 

base of the pump 
3. Pour: place your pint glass at the base of the 

pump, triggering the drink to dispense 
automatically following successful payment (I 
don’t know exactly how you are supposed to 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

raise any issues of “short measure” — as pictured 
in the promotional picture from Barclaycard, 
left). 

It is claimed that almost one in four (24 per cent) of 
bar-goers have considered abandoning a drinks 
purchase because of long bar queues and 20 per 
cent have even left a bar or pub and gone elsewhere 
when wait times become too long (me included). 

Steve Bury 
 

Pub Blackmail attempt 
he Sun Hotel in Dedham, Suffolk is a heavily 
timbered old coaching inn near Colchester. 
The owner Piers Baker claims that a diner rang 

him and said that they had contracted food 
poisoning following eating at his hotel. They then 
said that if they did not 
get a full refund they 
would post a very bad 
Trip Advisor review 
online. Piers told the 
caller that no money 
would be refunded 
unless they could 
furnish a report from a doctor or the Food Standards 
Agency to support their claim. Mr Baker  
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commented “We value feedback but saying we 
have caused illness is libellous”. The Sun sells real 
ale from Adnams and Crouch Vale on a regular 
basis alongside two guests.    
 

CAMRA’s Regional Finalists for 
Pub of the Year competition 

AMRA has announced the four finalists of its 
Pub of the Year competition, selected by 
CAMRA volunteers and judged on their 

atmosphere, decor, welcome, service, community 
focus and most importantly — quality of beer have 
been announced and will now have a chance to 
win National Pub of the Year, which will be 
announced in February 2017.  
George & Dragon, Hudswell: At the heart of the 
village, this homely multi-roomed country inn has a 
large beer terrace offering fantastic panoramic 
views over the Swale Valley. Rescued and 
refurbished in 2010 after a successful community 
buyout, it now offers its own library, shop, 
allotments and various other community facilities, 
as well as food and drink. Either Rudgate Ruby Mild 
(4.4% ABV) or Wall's Northallerton Dark (4.5% 
ABV) are always available, with other beers mostly 
from Yorkshire breweries.The George & Dragon is 
Among the finalists for the first time is, a previously 
closed Yorkshire pub which has been reopened by 
the local community.  
Stanford Arms, Lowestoft: The spacious open-plan 
bar has a large array of handpumps serving mainly 
local beers - it is a rare outlet for Redwell brewery. 
A fine collection of beer trays adorns the walls. To 
the rear is a courtyard garden with its own wood-
fired pizza oven (Friday is pizza night) and a small 
aviary. A food night is held most Wednesdays 
(booking required) and a dish of the day is available 
late Saturday afternoons. Live music features on 
most Saturday evenings and on Sunday afternoons. 
The Stanford Arms also finds itself among the 
finalists for the first time after significant 
improvements to the free house once returned to 
local ownership.  
Salutation Inn, Ham (Gloucs.): CAMRA Branch Pub 
of the Year again and former national Pub of the 
Year 2014, this cracking rural freehouse/brewpub is 
within walking distance of the Jenner Museum and 
Berkeley Castle. The enthusiastic landlord has 
turned brewer (Tiley's), keeping an inspired 
selection of ales and eight real ciders and perries. 
The pub has two cosy bars, a lovely woodburner 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
and a skittles alley/ function room. Food is served 
lunchtimes and occasional evenings only. Live folk 
music and piano sing alongs occur fairly regularly.  
Swan with Two Necks, Pendleton: Dating from 
1772 as a licensed farm, the pub sits beside the 
stream in the heart of the village. The landlords have 
been in charge for 30 years and are renowned for 
their welcome and hospitality. National CAMRA 
Pub of the Year in 2013, you will find five beers here 
(including a mild) and a changing cider on the bar. 
CAMRA members receive a discount. Home-
cooked, locally sourced food, is served daily; 
booking is essential at weekends, especially for the 
Sunday roast. 
Andrea Briers, CAMRA’s National Pub of the Year 
coordinator, praised the top four pubs, all of which 
featured in the Good Beer Guide 2017. "To finish in 
the top four is a fantastic achievement. Each of these 
pubs serves as an example of the best of what British 
pubs have to offer — a warm and welcoming 
atmosphere, excellent service and a fantastic range 
of beers. 
 “Pubs play a huge role in local communities and 
can help people make friends and build networks.  

C

People, Pubs and Places 
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The fact that two new entrants have made it into the 
final round this year following a change in 
ownership shows that in the right hands, many pubs 
can thrive. We need to see even greater protection 
afforded to pubs so that our locals cannot just be 
demolished or redeveloped without a say from the 
local community.” 
 

CAMRA Club of the Year 
finalists 

he four Clubs in the final round of the CAMRA 
Club of the Year competition have been 
announced. 

The Working Men's Club and Institute Union (CIU) 
in Dartford has made it to the final round for its 
dedication to serving real ale, both through hosting 
four real ale festivals throughout the year and 
boasting fifteen well-kept real ales on hand pump 
and ciders on gravity. The club, which is home to 
the BBC award winning Dartford Folk Club, serves 
over 500 different beers through the year and hosts 
regular live music and popular quiz nights. 
Leyton Orient FC Supporters Club is a previous 
CAMRA Club of the Year award winner. This East 
London club is home a wide range of high quality 
beers and ciders for its members and CAMRA 
members to enjoy. It hosts two beer festivals each 
season as well as several special brewery-themed 
nights. A true supporters club, it is only regularly 
open when Leyton Orient FC are playing at home, 
and opens only once the game has finished. 
The Albatross, Bexhill, the winner last year is once 
again being considered for Club of the Year 
champion because of their commitment to serving 
quality real ale and welcoming atmosphere. The 
Albatross always serves at least one locally brewed 
real ale among their four hand pumps. They hold 
regular beer festivals in April and September as well 
as many social events such as jazz nights, quizzes 
and folk evenings.  
The Cheltenham Motor Club in Cheltenham, is 
located just outside the town centre in the former 
Crown Inn. The enthusiastic steward normally 
keeps five ales on tap (Stroud Tom Long plus four 
guest beers) and four ciders including Thatcher's 
Heritage cider. The club is divided into a bar/TV 
room, now with additional snug and a games room 
separated by a folding partition. The bar is 
decorated with motoring paraphernalia and an 
extensive collection of pump clips. Gloucestershire 
CAMRA's Club of the Year 2006-2013 and South 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
CAMRA's Club of the Year 2006-2013 and South  
West regional finalist on five occasions, 2013 
National CAMRA Club of the Year and 2014/2015 
finalist. Parking is very limited but the club is served 
by Stagecoach Service B which stops on London 
Road close to the Crown Passage on which the club 
is located. 
John Holland, CAMRA’s National Club of the Year 
coordinator says: “It is a fantastic achievement to be 
considered one of the top four real ale clubs in the 
country. We are seeing more and more clubs 
making quality real ale a priority, which makes the 
competition stronger than ever. 
 “Clubs play a huge role in many local communities 
across the UK. They provide a safe, social 
environment in which to enjoy a pint with people 
who you know and trust. They can help people 
build and strengthen social networks and can be a 
lifeline in times of need. To be a part of a club is to 
be part of a family.” 
All finalists were presented with a commemorative 
plate at the Club Mirror Awards in November. The 
winner will be announced later on in the spring. 
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Happy hour in France 
onsidering all the fuss in the press about UK 
binge drinking it appears the French health 
minister is also concerned about 15-24 year 

olds’ excesses. In a strange attempt to reduce the 
problem bars have been banned from having happy 
hours unless the soft drinks are reduced in the same 
way as alcoholic ones. Will this make a difference? 
We very much doubt it. 
 

Drinking Bubble Bath Kills 61 
ussia’s President Putin has pledged to stop 
sales of what he calls surrogate alcohol after 
sixty one people died after drinking bath 

lotion which they thought contained ethyl alcohol, 
but in fact contained methanol. Apparently Russians 
will drink any sort of alcohol including the 
antifreeze in fighter jet breathing systems designed 
for use at high altitude. Pilots had momentarily 
blacked out when switching to the breathing 
apparatus that had been tampered with. 
 

Pubwatch on Tea Towels 
ea Towels in three pubs have spontaneously 
combusted causing fires and warnings about 
cleaning have been given. The Southover pub 

in Brighton had a fire and two other pubs in the 
Midlands were destroyed in the run up to Christmas. 
The experts say that oil and fat embedded in the tea 
towel fabric reacts with oxygen and releases heat. If 
the towels are stored near a heat source or put in a 
tumble drier it will cause them to combust.   
 

Budweiser? No, I’ll have a Coke  
B Inbev who own Budweiser are in the 
process of taking over SAB Miller at a cost of 
£79 billion to form the world’s largest 

brewing conglomerate. To meet monopoly 
regulations this has meant that a lot of both 
companies’ acquisitions have had to be sold. The 
latest is Budweiser’s interests in Africa, El Salvador 
and Honduras which have been bought by Coca 
Cola. The African bottling plants were sold for £2.6 
billion.   
 

Real Beer in Lisbon? 
ortuguese  beer has been limited for as long 
as most can remember to either Sagres or 
Super Bock, two everyman lagers, created 

during military dictatorships, dominating the  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
country's beer trade. But now a hop-heavy beer 
revolution is taking place in Lisbon and beyond 
with a micro brewing revolution. 
Portugal's tyrannical two-brew past 
Although its beer history isn't as famous or marketed 
quite as well as that of some of its European 
neighbours, Portugal-produced beer predates the 
country itself, going all the way back to pre-Roman 
Lusitania. During the Estado Novo, a totalitarian 
dictatorship that ran the small Iberian nation from 
1933 to 1974, two domestic brands, Sagres and 
Super Bock, took control of the beer market. This 
was because they did not import or export to 
preserve their Portuguese identity. Now things have 
changed and Lisbon has two brew pubs and over a 
dozen microbreweries, several of which are run by 
American brewers. The beer range is also extensive 
with IPAs and Porters being produced - a 
Portuguese first. 
 

CAMRA discounts - a different 
view 

t may come as no surprise that I as editor of Pints 
of View read a large number of other CAMRA 
newsletters and even from time to time publish  
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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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articles from other periodicals. For the last two 
editions of POV I have been receiving anonymous 
press cuttings through the post. Although these are 
well received it would be nice the benefactor gave 
their name. In the latest contribution was an article 
from the autumn Ouse Boozer giving a York 
licensee’s view of CAMRA discounts. Although I 
can see his point, CAMRA discounts have proved 
successful for ourselves and publicans. CAMRA 
gains members and the pub gains the right sort of 
customer because it is well reported that CAMRA 
members although being discerning about quality 
spend more time and money in pubs than other 
customers. Anyway back to our York licensee 
whose comments are below.     
One of the common questions asked by customers 
at the bar is ”Are you a CAMRA pub”? it is an 
awkward question and difficult  to answer. The 
accurate response would probably be “there’s no 
such thing as a CAMRA pub”, because as far as I 
am aware CAMRA don’t own or run any pubs. 
Please correct me if I’m wrong. 
“What the question demonstrates though, is that the 
public - and indeed - many CAMRA members have 
a misconception about the relationship between 
CAMRA and the very places where delicious, well 
kept, real ale is served and consumed by thousands 
of people daily — the pub. 
It is all too common for the aforementioned 
question to be accompanied by the waving of the 
silver membership card (I’m all right I have a Gold 
one - Ed) in search of CAMRA member discount. 
This is a very divisive issue which I have very strong 
views about. In my pub I offer a loyalty scheme for 
regular customers, and we also have a newly 
launched Sunday Club, where cardholders are 
entitled to various discounts on Sundays.  
Whilst I appreciate that CAMRA members are often 
visitors from other towns and cities, I can’t help but 
feel that if I was a regular in a pub and a stranger 
walked in and received discount for being a 
member of an independent body, then I’d be 
somewhat miffed. Therefore I choose to reward my 
regular customers. 
CAMRA promotes pubs as well as real ale. As a 
licensee with experience in both the tied and free 
trade, who appreciates the very tight margins that 
many hard working landlords work to, 
it is impossible for me to understand why CAMRA 
members would expect discounts. If I joined a 
running club would I expect discounted running 
shoes at any sports shop I choose to use? No I 
wouldn’t. 

 
I ask CAMRA members this. Do you want your pub 
to be here in a year’s time or do you just want cheap 
beer?” 

Steve Bradley, licensee 
Ed Says: Steve has a point but I just don’t see how 
he can come to the conclusion that giving a CAMRA 
discount is going to lead to the closure of his pub or 
any other for that account. As I have said above 
most licensees want to encourage CAMRA 
members to use their pubs, as in general they are 
the type of customers they want.   
 

Beer Pong leads to sex assault 
he drinking game of “beer pong” does not 
appear to have reached the UK yet and is still 
very much a US phenomenon. Ten cups of 

whatever size you choose are filled with beer and 
set up in a pyramid on a special ping pong type 
table, the two opponents then try to bounce a ping 

pong ball so that it 
lands in the other 
player’s beer cup. The 
ball is then removed 
and the beer drunk by 
the loser. This 
continues until all the 
cups of one player are 

empty. The game is very popular in college bars and 
Joey Poindexter of Gaithersburg, Montgomery 
County was found guilty of sexually assaulting five 
males following these events. Poindexter, after 
meeting another males at a beer pong events, 
assaulted his victims by ensuring they were 
incapacitated, either through alcohol or a 
combination of alcohol and another substance. 
During the trial Poindexter dismissed his counsel, 
where it came to light he had also videoed his 
assaults, and which was shown in evidence. 
 

Christmas party leads to beer 
sex attack 

hat is it about Christmas parties, they lead 
to people doing the most outrageous 
things? Alistair Main, a lawyer, attended 

an event at the London Rowing Club, Putney in 
2015 where he proceeded to pour beer over a 
woman, pulling up her skirt and slapping her 
bottom. She had refused to give Main a hug and he 
called her a “slut” before he made the assault, and 
was found guilty of sexual assault at Wimbledon 
Magistrates in January 
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Baldock: The Rose & Crown closed for 
refurbishment in early January. It is understood from 
the outgoing landlord that the alterations will 
include the rear function room becoming a dining 
area, and the installation of apartments on the first 
floor. No re-opening date is known. 
Chorleywood: In the last edition of Pints of View 
there was a report of a pub crawl around 
Chorleywood. However the comments about the 
White Horse related to a period towards the end of 
the previous tenancy. At the beginning of 
November the pub was taken over by Meet & Greet 
Pubs and Bars Ltd who have installed a manageress, 
Jacqi, and her partner, Stewart, to run it. The 
“incorrect” signs referred to in that article were 
replaced before the couple reopened the premises. 
The pub has reverted to being fully tied to Greene 
King, and is now once again open 7 days a week 
(12-11pm Mon-Sat; 12-8pm Sunday).  
Harpenden: The Gibraltar in Batford re-opened 1st 
December after being closed for a few months, with 
a major £60K kitchen refit and pub redecoration 
work undertaken by owners Fuller's. It has returned 
to its traditional family friendly format with the 
removal of the juke box and fruit machine, both 
installed (rather unfittingly for this pub in our view) 
under brief occupancy of its previous tenants. The 
pub has been taken over on a five year tenancy by 
the landlord who also runs the Queens Head in 
Sandridge. Along the A1081 at Kinsbourne Green, 
Charlie’s Bar and Restaurant (formerly the Green 
and before that the Harrow) has been demolished, 
and is to become six residential dwellings. 
Heronsgate: The Land of Liberty Peace and Plenty 
achieved its aim of selling 365 different beers during 
the 2016 calendar year and it also reached the 
milestone of having beer from the 500th different 
brewery to have supplied Martin and Gill during 
their time at the pub. Until Easter, the Land will not 
normally be open until 3pm, Monday to Thursday, 
although they will be happy to open earlier for 
groups by prior arrangement. 
Hertford: The Blackbirds has reopened after a 
major renovation. Concerns that the pub name 
would change were eventually unfounded - there 
has been a pub on the site since the early 17th 
century.  Inside the pub has been opened out and 
given a contemporary makeover — WCs have been 
moved upstairs to create more space. The famous 
birdcage which previously hung outside, has been  

 
 
 
 
brought inside. A new food menu has been 
introduced and the pub is open all day — late on 
Fridays and Saturdays. At the bar there are six 
handpumps dispensing a range of real ales — on our 
visit Adnams’ Southwold Bitter, New River 5 Inch 
Drop, GK Old Speckled Hen, Sharp’s Doombar and 
Haresfoot Sundial. The intention is to rotate some of 
the beers. The sixth pump is used for cider, initially 
from Lilley’s. CAMRA members continue to have a 
20% reduction on the price of real ales. The King`s 
Mead, a brand new McMullen pub being built at the 
rejuvenated and completely re-organised and 
improved Chadwell Springs Golf Club, is scheduled 
to open on 15 March.  The Quiet Man and 
Hertfordshire House Hotel have had an external 
uplift.  A planning application has been submitted 
to provide additional restaurant space at the rear of 
the Black Horse. The Greyhound in Bengeo has 
been closed following a serious fire in early 
January.  McMullen's say “the pub is temporarily 
closed until further notice. We look forward to 
reopening soon”. The Greyhound is one of only two 
pubs remaining in the Bengeo area of Hertford and 
is the very first pub that was bought by Mac's - way 
back in 1836. 
Letchworth Garden City: Crafty’s bar specialising 
in real ales and craft beers opened on December 
16th 2016 (see page 12). 
London Colney: The Colney Fox has introduced 
parking charges for their car park. Customers 
therefore have to pay and then get their charges 
refunded inside the pub. A similar scheme is 
working at Brookmans Brookmans Park, Oakmere 
House (no real ale) Potters Bar and the Paper Mill 
Apsley.         
Potters Bar: The Old Manor was bought by 
Redcomb pub company in October who also 
acquired the Old Shades in Whitehall in September. 
This now brings their home-counties hotel and pub 
eatery estate to fifteen.  
South Oxhey: After a brief closure the Dick 
Whittington has reopened under the same 
management as the Partridge in Carpenders Park. 
Regular ale is Courage Best alongside a changing 
guest ale. 
St Albans:  We welcome Caz Kaur the new licensee 
in the Portland Arms who took over in November. 
Caz has spent fourteen years in the trade and has 
previously run the White Hart at Puckeridge and  
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the White Horse at Wareside. The Portland Arms is 
tied to Fuller’s but has already had several guest 
beers. Caz is also the chair of the Herts LVA. The St 
Villa a restaurant bar opened November 2016 at 2 
Marlborough Road. Their web site shows a single 
handpump on the bar, does anyone know whether 
it is being used? Congratulations to the Rose & 
Crown St Michaels who won the St Albans Festive 
Pub of the Year. In 2016 the pub was ACV listed 
and it is also reported that the freehold of the pub is 
on the market with several interested parties (watch 
this space). Following the sale Nigel and Gary will 
be going into retirement, doing occasional relief 
work, we wish them all the best. Also Dylans at the 
Kings Arms was highly commended in the St Albans 
Festive Pub of the Year.  
Stapleford: Villagers are still awaiting a decision on 
an Asset of Community Value application for the 
Papillon at the Woodhall Arms. 
Ware: Plans to open a new Quiet Man in the High 
Street (brother to Hertford’s QM) have slowed — the 
pub should be open early in the spring. 
Watford: A belated welcome to Ian Bartrick who 
took over the Estcourt Arms on a short term basis 
back in October. Punch have plans to extend the 
pub and he’s not sure whether his tenancy will be 
renewed. Having previously worked as the chef at 
the pub, he would like to stay longer if he can. On 
Christmas Day he apparently kept some of the 
locals happy by opening for 3 hours in the evening. 
Hopefully he'll have the chance to do so again. 
Trade at the Prince George has increased 
sufficiently for two of the handpumps to now 
Welham Green: The Hope & Anchor has new 
managers and we welcome Ray Butcher and 
Ganesh O’Neil who have taken over from John who 
has retired after spending 12 -14 years at the pub. 
While it is the first pub for both, they are keen to 
expand the range of real ales. 
Welwyn Garden City: The Sheldan Inn formerly the 
Mayflower in Sloansway has had a £300k 
makeover, reopening after six weeks closure in 
December. The pub is food led but drinkers are still 
welcome they are selling London Pride and Sharps 
Doombar. The Bakehouse see article page 16. 
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HERTS & ESSEX BORDERS CAMRA 

Mon 13 Feb: Branch Annual General Meeting, and 
also Selection Meeting for Next Good Beer Guide 
Pubs and Branch Pub of the Year — Bishop’s 
Stortford Royal British Legion Club, Bishop’s 

 
Stortford 8.30pm. 
Fri 3 — Sat 4 Mar: Chappel Winter Beer Festival — 
Chappel & Wakes Colne Station, Chapel. See back 
cover for more information 
Mon 31 Mar: Branch Meeting — Rising Sun, 
Sawbridgeworth 8.30pm. 
Sun 2 Apr: Branch Committee Meeting - George IV, 
Sawbridgeworth 8pm. 

NORTH HERTFORDSHIRE CAMRA 
Advance notice of the CAMRA North 

Hertfordshire Branch Annual General Meeting 
The branch will be holding its Annual General 
Meeting on Friday 17th March, 2017 at the Orange 
Tree, Norton Road, Baldock, SG7 5AW from 
8.00pm. At this meeting the committee will present 
the branch financial accounts and ask for the 
members’ approval. The committee will report on 
the events over the last year. There will be an 
opportunity to question the committee on the 
accounts a events.  
Also at the meeting the branch committee for the 
next year will be elected in accordance with the 
branch constitution. Nominations for membership 
of the branch committee shall be by email to the 
branch secretary: 
secretary@camranorthherts.org.uk.  
Each nomination must be signed by a proposer and 
seconder, where the nominee, proposer and 
seconder must be members of the Branch and be 
accompanied by evidence of the willingness of the 
nominee to stand. The closing date for nominations 
is Friday 3rd March 2017. 
Thu 2 - Sat 4 Feb: Stevenage Beer Festival. 
Stevenage Arts & Leisure Centre. 2 minutes from 
Stevenage Rail Station. 5-11pm Thu, noon-11pm Fri 
& Sat. Entry £3, Free for CAMRA members. 
Wed 15 Feb: Hitchin Social — Highlander, Angel 
Vaults Inn, Bricklayers Arms, and Half Moon. Starts 
at 8pm.   
Sat 18 Feb: Mini Bus Trip — Red Lion, Woolmer 
Green; Robin Hood and Little John, Rabley Heath; 
Goat Inn, Codicote; Bull, Whitwell; and Strathmore 
Arms, St Pauls Walden. £5 members, £8 non-
members. Pickups from 6pm, Stevenage, Hitchin, 
Letchworth, Baldock & East Herts. Book via 
socialsecretary@camranorthherts.org.uk.  
Thu 9 Mar: Letchworth Social - Garden City 
Brewery, 3 Magnets, Arena Tavern and Broadway 
Hotel. Starts at 8pm.  
Fri 17 Mar: Branch Annual General Meeting - 
Orange Tree, Norton Road, Baldock, SG7 5AW 
from 8.00pm. At the AGM the committee will 
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present the branch financial accounts and review 
the year’s events. The committee for next year will 
then be elected. 
Sat 25 Mar: Mini Bus Trip - Green Man, Great 
Wymondley; Bucks Head, Plume of Feathers Little 
Wymondley; Red Lion, Preston; Bull, Gosmore. £5 
members, £8 non-members. Pickups from 6pm, 
Stevenage, Hitchin, Letchworth, Baldock & East 
Herts. Book via: 
socialsecretary@camranorthherts.org.uk. 

SOUTH HERTFORDSHIRE CAMRA 
Tue 14 Feb: Committee Meeting — Hertford Club, 
Hertford 7.30pm 
Tue 14 Mar: Branch Meeting — Horse and Groom, 
Hatfield 8pm. 

WATFORD & DISTRICT CAMRA 
Wed 1 Feb: Chorleywood Social - White Horse, 
Rickmansworth Rd, WD3 5SD, 8pm; Black Horse, 
Dog Kennel Lane, WD3 5EG, 8.45pm; Rose and 
Crown, Old Common Rd, WD3 5LW, 930pm 
Fri 3 Feb: Annual “Pre-Xmas” London Pub Crawl - 
starting at the Mad Bishop & Bear, Paddington 
Station, W2 1HB, 6pm 
Thu 16 Feb: Rickmansworth social - Coach and 
Horses, 22 High St, WD3 1ER, 8.30pm; 
Pennsylvanian, 115 — 117 High St, WD3 1AN, 
9.15pm; Fox and Hounds, 183 High St, WD3 1AY, 
10pm 
Mon 27 Feb: Branch Meeting - Southern Cross, 41 
— 43 Langley Rd, Watford, WD17 4PP, 8pm 
Wed 8 Mar: London Drinker Beer Festival social - 
Camden Centre, Bidborough St, London, WC1H 
9AU. Meet at Products Stand hourly from 6pm 
Sat 11 Mar: Social - Hop and Vine, 18 High Street, 
Ruislip, HA4 7AN, 1.30pm 
Thu 23 Mar: Annual Breweriana Auction - West 
Herts Sports Club, Park Avenue, Watford, WD18 
WD18 7HP. Viewing from 7pm, auction from 8pm 
Mon 27 Mar: Branch AGM - Estcourt Arms, St. 
John's Road, Watford, WD17 1PT, 8pm. 
 

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 
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