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Campaigning against the
business rates rise

THE BITTER END
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ahead of the money becoming available.
It will be interesting to see how councils react to this
in terms of offering discretionary relief to their
e hoped that Phillip Hammond the new affected pubs (and other businesses), as I really
Chancellor would have a more cannot see a pot of £300m going very far.
Steve Bury
enlightened view on excise duty, but this
was not to be the case. The Campaign for Real Ale,
CAMRA, had led a campaign to get the Treasury to
Save St Albans Pubs! Sign the
reduce beer duty by 1p per pint in the Budget on
petition
the 8th March. This fell on deaf ears and with
inflation expected to rise in the next year, Sign the petition now to show your support!
Hammond’s statement that beer duty will be pegged
ome April 2017 pubs in St Albans, a focus
will in fact mean a 2% increase. This will be on top
of national media attention for the past few
of brewery price increases which are imminent if
months after local publicans launched the
they have not been introduced already.
Save St Albans Pubs campaign opposing the rate
It is the price of a pint that is keeping customers out rises. And indeed elsewhere in the South East will
of pubs, and the Chancellor could have raised more be waiting nervously for their annual rates demand.
excise duty by making a cut, which would have led Their apprehension is well founded. Rateable
to an increase in consumption and the knock-on values that have been published for the majority of
benefits of increased jobs, thus helping the pubs and pubs in the city have increased enormously — the
brewing sector to grow.
Boot Inn has been hit with an increase in rateable
The UK is still paying among the highest rate of beer value of over 280% and the average increase in St
duty in Europe at 52.2p on the pint. This compares Albans is 57%. Of 37 pubs, 27 have had large
to other big brewing nations which pay a tenth of increases. These increases it should be noted are not
the UK tax rate. Beer drinkers in such countries as based on past profitability.
Germany and Spain enjoy their beer at under 5p of In St Albans alone the average increase to affected
duty on a pint.
pubs is 72% (over £27,000 per pub). As I'm sure
The beer, brewing and pubs sector now support you'll agree this is an unaffordable increase that will
nearly 900,000 UK jobs, and contributes £23.6bn inevitably lead to severe job losses and more pub
to the economy every year.
closures. However, to add insult to injury; while
Business Rates and the Budget
rates for pubs in St Albans will rise sky high,
Having benefited from an unexpected £12bn under Sainsbury’s giant hypermarket, on an industrial
spend in the government finances, Philip Hammond estate between the city and London Colney, will
chose to bank the vast majority of the windfall decrease by 10 per cent. What is needed of course
(possibly in anticipation of leaving the EU). Given is an urgent fundamental review of how business
the pressures on Government spending his decision rates are set. This needs to be completed over the
not to spend is significant.
next twelve months (not over five years as seems to
Hammond ignored CAMRA's call for a 1p cut in be suggested) to prevent more pub and business
beer tax to support pubs and a £5000 cut in business closures.
rates for all pubs. The Chancellor said that 90% of So the campaign continues — If you care and want
pubs (those with rates below £100k) would get a your local to survive please support this campaign.
£1,000 discount, but of course such relief although You can start by signing the existing petition set up
welcome is peanuts to those with thousands of by the Save St Albans Pubs group and supported by
pounds extra to pay in business rates, and other tax South Herts CAMRA and St Albans District council.
and regulatory requirements, much of which is only The Save St Albans Pubs Campaign is about to be
applicable only to pubs, with a third of your pint widened out to support pubs, shops and businesses
going in tax to the Government.
in the South East and a new petition to Parliament
The budget announcement also provided a further at the time of writing is being prepared which
£300m of transitional relief, to be allocated to local should be ready by the time you read this.
authorities and distributed by them according to
Steve Bury
their priorities. Pubs that expect to see large rate The petition is located at:
rises would do well to approach their local https://petition.parliament.uk/petitions/183859
authorities to discuss their circumstances well

The Budget - another missed
opportunity
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Attention CAMRA Members in South Hertfordshire: Become a Pub Rep!
As you are reading this issue of Pints of View, the chances are that you are interested in pubs and visit them
frequently. Where else can you enjoy the opportunity of meeting friends in a convivial and relaxing atmosphere,
have a chat, watch some sport, listen to live music, and of course partake in the tipple of your choice? Britain is
rightfully proud of its pub culture and is the envy of the world, so much so, that the good old British Boozer and
all the great things it represents, has been replicated all around the planet as a place for people to relax and
socialise.
One of the many reasons CAMRA publishes this magazine is to keep you up to date with what is happening in
pubs all around Hertfordshire. But have you ever wondered why some new and interesting developments in
your local have not been reported in these pages? Is it under new management? Under threat of closure? Is it
being refurbished? Has a new or extended range of beers been introduced, or has quiz or live music night
changed? Well, it’s probably because we haven’t heard from you. But we’d very much like to….
In short, we are looking to establish an informal group of Pub Representatives around the South Hertfordshire
branch area, people that visit one (or more) pubs on a regular basis and are happy to let us know of any
interesting developments occurring on their patch. Of course, we would prefer it if you were a CAMRA member
but that is not essential.
Information that amounts to an out and out advert will still need to be taken out in Pints of View in the standard
way, but we are keen to offer our publicans support by spreading news particularly in these difficult times of rate
reassessments and high taxation.
The South Herts branch area covers St Albans, Harpenden, Wheathampstead, Welwyn, Welwyn Garden City,
Hatfield, Hertford, Ware, Cuffley, Potters Bar, Borehamwood, Radlett, London Colney, Bricket Wood and the
villages between.
If you are willing to become one of our Pub Reps for a pub, or some pubs in these areas, please contact
PubReps@hertsale.org.uk and we’ll get back to you with how to contact us when you have information to share.
In addition to this scheme you can also update us with any developments on any pub you visit by filling in the
feedback form that can be found on each pub entry on www.whatpub.com.
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THE BITTER END
Cheers to that! CAMRA membership soars

AMRA has just signed up its 185,000th
member, reinforcing its place among some of
the top membership organisations in the UK
- and boasting numbers above all but one of the
major political parties.
The milestone member was one of hundreds signed
up at the recent Manchester Beer and Cider
Festival, one of CAMRA’s many successful annual
events, which saw nearly 15,000 visitors enjoying
real ale, real cider and perry in January.
The organisation’s current membership puts it
ahead of the Conservative Party, the SNP, the
Liberal Democrats, the Greens and UKIP. Only the
Labour Party has more members.
After 45 years of being one of the largest singleissue consumer groups in the world, CAMRA is still
seeing nearly 10,000 new members join each year.
Issues facing the beer and pubs industry still top the
agenda for many, with CAMRA’s key campaigns
including the protection of pubs from closure,
keeping beer affordable and promoting the
wellbeing benefits of visiting your local continuing
to strike a chord.
CAMRA is also well known for the 200 beer festivals
that it runs across the UK, including its flagship
Great British Beer Festival, which will be returning

to London Olympia this summer from the 8th -12th
August and featuring over 900 real ales, other craft
beers, ciders and wines.
CAMRA made the headlines last year when it
embarked on a membership-wide consultation
about its future direction and purpose to ensure that
it remains relevant 45 years on from its founding.
The proposals put forward by the committee
charged
with
running
the
Revitalisation
consultation suggested that CAMRA could make
numerous changes to its campaigning and activities
to better represent the modern beer and pub world.
A final decision on the proposals will take place at
CAMRA’s Members’ Weekend in 2018.
Colin Valentine, CAMRA’s National Chairman says:
“It is fantastic to see our membership continue to
grow year on year at such a successful rate. CAMRA
remains an attractive organisation in this day and
age because of our ability to adapt to the new issues
that face the beer and pubs industry. We have seen
the world of beer change significantly since 1971,
with the rise in breweries and rapid closure rates in
pubs, which is why we continually evaluate our
purpose and strategy to reflect these changes. As a
result, we are looking forward to another 45 year of
pub and beer campaigning!”
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Heineken Agree to Continue
Supplying Beer through SIBA

S

IBA, the Society of Independent Brewers, has
welcomed the announcement by Heineken,
that in the event that its bid for 1,900 pubs
from Punch Taverns is successful, it will continue to
work with SIBA to ensure Punch licensees have
access to beers from many of Britain’s independent
real ale breweries via its Beerflex scheme.
Mike Benner, SIBA Managing Director said, “It is
good news that Heineken recognises the benefits of
ensuring licensees have access to a wide range of
beers from local brewers. Our Beerflex scheme
provides hundreds of small brewers with an
important route to market and pub companies with
a means of enabling licensees to choose from a
large range of real ales. If their bid is successful, we
look forward to working with Heineken to widen
access for small brewers even further. Local real ales
are a unique selling point for Britain’s pubs and are
increasingly demanded by today’s discerning beer
drinkers”.
Heineken may not complete the takeover until the
end of 2017 and this agreement should mean that
your favourite real ales should still be available.

I

Update on Punch Heineken
take over

t is now almost certain that the acquisition of the
Punch Pub Company by a consortium called
Vine Acquisitions Limited will take place. As part
of the deal Heineken will immediately acquire
1,900 of the former Punch Pubs to bring its total Star
Pubs & Bar estate to just under 3,000. The
remaining 1,100 pubs will transfer to Patron Capital
who describe themselves as “the leading
opportunistic real estate managers in Europe”.
CAMRA are obviously concerned about the
potential detrimental effect this could have on
consumer choice and access to market by small
brewers and cider makers, as Heineken has
previously stated its intention to increase the
percentage of its own brands in the pubs it owns.
CAMRA published an open letter to the company,
calling on it to make assurances about their
commitment to consumer choice, the Pubs Code
and entering further discussions with us should the
bid for Punch Taverns succeed.
In response Heineken issued a reply in which it said:
• It intends to work with SIBA’s BeerFlex service to
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give tenants access to a wide range of quality
beers from independent breweries mentioned
above.
• It has confirmed to former Punch tenants that they
will not be forced to buy Heineken brands and
have “no intention of imposing blanket
conditions”
• It intends to stick to the “letter and spirit” of the
Pubs Code
• Its intention is to improve the performance of the
former Punch estate through investment.
Heineken did not take the opportunity to commit
to an assurance that the “vast majority of the
acquired pubs” would continue to operate as
going concerns but did say when it had sold pubs
in the past the majority had remained as pubs and
not had their use changed
• The company has agreed to further discussions
with CAMRA following completion of the deal
In parallel CAMRA has made a submission to the
Competitions and Market Authority (CMA) to
express our concerns about the impact the deal
could have on choice and competition in the
market. CAMRA has called upon the CMA to launch
an investigation into the competition consequences
of Heineken being allowed to acquire an additional
1,900 pubs.
Following this comments were made during BBC
You & Yours broadcasted Friday 17th February
A Heineken spokesperson commented:
“We know some licensees have detailed questions
and we look forward to addressing these after the
deal completes which we expect before the end of
the first half of 2017. In the meantime licensees
should be reassured that we will start with what is
right for each of the pubs joining us and work
together with licensees to ensure they have the right
drinks on offer to suit the specific needs of each pub.
Punch's publicans' leases will continue as before,
and they will benefit from the ability to stock drinks
from a wide range of drinks suppliers, together with
the rights afforded to them by the Pubs Code
Regulations.
We have a shared interest in working constructively
with licensees to grow our businesses together, and
we have no intention of imposing blanket
conditions on them which are detrimental to that
shared aim. We also intend to work with SIBA
(Society of Independent Brewers) to ensure that
tenants continue to have access to a wide range of
quality beers from small, independent breweries.”
We hope that Heineken live up to their promises.
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Beer Industry News
More complaints about Pubs
Adjudicator

n April 2015 edition 271 we heralded the
introduction of the long sought after Small
Businesses Bill which gave leases of pubs the
opportunity to take a Market Rent Only (MRO)
option which would allow them to purchase their
beer free of tie. Lease agreements could also be
taken to the adjudicator for arbitration and it
initially appeared that licensees would get the
opportunity to challenge the draconian leases and
inflated prices of beer provided under the tied house
system. Paul Newby was appointed as the Pubs
Code Adjudicator and his impartiality was
immediately challenged by the trade as he had
previously been a director of Fleurets - a company
that received a large amount of its income from the
pub owning companies (pubcos) disposing of their
unwanted pubs. Much of Newby’s work would
involve pubco leases and concerns were
heightened when it was found that he was still a
shareholder and has outstanding loans with
Fleurets. Those publicans who have requested
Market Rent Only have met with hostility and in
many cases were presented with new contracts that
would leave them in a worse position financially
than they were in already.
So much concern was expressed about Newby that
a motion was passed in Parliament “to reopen the
appointment process for his role”. Despite this
cross-party concern, Business Minister Margot
James maintained her support for Paul Newby,
saying that his appointment had been with the
utmost probity, and did not agree that his previous
employment and financial interests in Fleurets
created any conflict of interest. Meanwhile in the six
months since the appointment 121 cases have been
referred to the adjudicator, but none have reached
a conclusion.
MRO tenants still tied
For those of you who don’t know, MRO stands for
Market Rent Only, and was heralded as one of the
best parts of the new Pub Code legislation brought
in by the Government in 2015. This should have
meant that tenants of pubcos and brewers could buy
their drinks from any source free of tie following a
move to an MRO agreement. Greene King
challenged the legislation and the Department for
Business, Energy and Industrial Strategy (BEIS) has
confirmed that stocking rights can be imposed on
tenants by pubcos, even if the tenant has taken on
the market-rent-only (MRO) option.

The BEIS have sent a briefing to Greene King to
clarify the rules around requirements imposed on
tenants to stock certain beers and ciders. The
briefing says the Pubs Code is a landmark piece of
legislation and must work for both companies and
tenants. A market rent only (‘MRO’) tenancy can
include a stocking requirement in reasonable
circumstances. The Pubs Code does specify terms
which are to be regarded as unreasonable but the
list of terms specified is not exhaustive. No doubt
what is reasonable will be decided by Paul Newby
the government appointed adjudicator.
This ruling applies not just to Greene King, but all
'big six' companies governed by the pubs code,
including Star Pubs & Bars owned by Heineken,
who in conjunction with the British Beer & Pub
Association (BBPA) have approved the position
taken by the BEIS.
With doubts about the government adjudicator and
the position taken by the BEIS will the Pubs Code
deliver any protection for the beleaguered pub
tenants or provide more choice and competitive
pricing to customers?
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CAMRA and BBPA disagree on
pub planning law amendment

F

or those of you who don’t know what the
BBPA is, it is the British Beer and Pubs
Association. It sounds good but it is in fact an
organisation fully funded by the pubcos and
brewers to protect their interests. Lord Kennedy of
Southwark, a Labour peer, put forward an
amendment to the Neighbourhood Planning Bill to
give pubs extra protection, which would mean that
developers would require planning permission to
change the use of a pub. At present pubs can be
converted to other uses such as retail outlets and
restaurants without the need to submit a formal
application.
On 27th February the House of Lords passed
Kennedy’s amendment by a majority of 90
following an on line lobby by CAMRA members.
The Bill will now have to be carried by parliament
later this year for the amendment to become law.
Lord Kennedy is the Vice Chair of the Parliamentary
Save the Pubs Group and shadow spokesperson for
communities and local government.
Colin Valentine CAMRA National Chairman said
”There is a huge appetite for pub protection across
the country and over 2000 pubs are now listed as
ACVs (Assets of Community Value). Pubs play a
huge community role in villages, towns and High
Streets across the country and yet they can be lost
overnight without the public having a say “.
Unsurprisingly the BBPA are opposed to the
changes and said that ACV legislation gives enough
protection to pubs. If this were the case why are so
many viable pubs being converted to other uses or
closing? Anyone who has tried to protect a pub
using the ACV legislation will understand its
shortcomings and it is still not mandatory for local
authority planners to take ACV listing into account
on challenges to change of use or demolition. The
BBPA and their paymasters are obviously
concerned that they will not be able to dispose of
pubs at lucrative prices to developers if planning
regulations are tightened up

No Buntingford Brewery News

T

here have been no beers available from the
brewery for some months now - sad as the
brewery had gained a good reputation for the
quality of many of its beers, winning a number of
significant awards and accolades. Down but not
out? Hopefully we might eventually hear some
encouraging news about its future.

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

Beer Industry News
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chocolate sweet blood red rye ale. Sufficiently bitter
and heavily hopped with First Gold, Admiral, Pilot
he Brewery have been pretty busy since the and Savinski Golding, giving a crisp refreshing
Christmas (2016) break with a number of orangey marmalade balance.
campaigns, namely….
They have donated 5p per pint for every pint sold
during January and February 2017 to local charities
and have been asking landlords which charities
they suggest the money goes to.
The brewery is currently
experimenting with a lower
strength session beer which
will be rolled out within the
next month or so. It will sit at
around 3.7%, and money
from every pint sold will be
going to the Rennie Grove Hospice. This will
become one of the brewery's new stock ales
available all year round.
The main and current initiative however, revolves
around the Hop Collective - Customers buy a little
growers pack from the brewery for £10.00. This
includes one "Prima Donna dwarf hop" Rhizome, a Watling St Pale Ale 4.3%
length of hops twine, some fertiliser and full
A fresh, crisp refreshing no nonsense Pale Ale
growing instructions. Customers take the pack
majestically led with Maris Otter, backed up with a
away, plant it in their garden - either in a container heavy hand of Galena, Cascade and Liberty hops.
pot or the garden itself. Once harvest comes (circa
Comedy is back in the brewery on the last
mid-September), the harvested hop cones are
Thursdays of the month starting in March,
returned to the brewery where the brewer comes up
performers and details are on their web site. Radlett
with an exciting recipe and makes a brew with the
brewery are also sponsoring the St Albans Half
hops. Once the beer is fermented out and
Marathon this year and there will be a big beer tent
conditioned (late September) there will be a special
at the start/finish for the 6000 participants and their
hop party in the brewery tap room at Farr Brew HQ
supporters.
and the customer drinks their £10's worth on site or
takes away to enjoy at home. With over 200
Red Squirrel Goes Mad
households taking part — the uptake has been huge
- so much so that they have had to draw a line on
ed Squirrel Brewery originated in Hertford in
applications, and now look forward to receipt of the
2004 with Gary Haywood brewing the award
hop plants in mid-March and for the growing season
winning London Porter alongside their other
to start. They anticipate the Hop Harvest party will brews. In 2011 a merger took
be a pretty big event come September!
place with Cellarmaster Wines
John Bishop -Brewery Liaison Officer and the brewery was moved
to a new site on Boxted farm at
End,
West
Two new beers from Watling St Potten
Hertfordshire. Later Gary left
and moved to Hong Kong, and
Brewery
adlett brewer Watling St Brewery, located on brewing expanded with bottling, cans and craft keg
Hilfield Farm, Hilfield lane, has added two beers as well as the real ales, leading to a major
new beers to their Watling Street range. expansion of the plant giving a capacity of 1.2
Alongside Golden Ale 3.8% and Premium 4.2% million pints per year. The brewery expansion
including its three beer shops has led to the new
they are now brewing Red Ale 4.6%.
Watling Street, the Olde Roman road. Bloodline of name and rebranding to Mad Squirrel using such
the Empire, brought back to life in this caramel and slogans as the “unhinged brewery”.

Farr Brewery Hop collective
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New Gluten Free Ales from
Chiltern Brewery

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989

F

our of Chiltern Brewery’s bottled beer range
have recently been certified as gluten free.
Nothing has been added or left out - but the
beers are now officially designated ‘free of gluten’.
The recipes haven’t changed but the natural gluten
from the barley and malts is broken down during the
fermentation and filtration process.
This is great news for the 14.3 million Britons who
bought or consumed gluten free products in 2016,
and means that those who are intolerant to gluten
or are seeking to reduce their intake, can still enjoy
this fabulous range of fine English ales. The number
of people enjoying gluten free products in the UK is
growing at about 13% a year.
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VISIT US FOR
A warm welcome
Beautiful beer
Green and peaceful garden

Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk

The bottle labels echo the rural surroundings of the
Chiltern Hills local to the brewery, and the names
also reflect the local history and geography of the
area. The gluten free bottled beers cover a wide
range of ale styles from Monument Gold Pale Ale
3.8% 500ml with English summer flavours of
honeyed malts and aromatic hops, to 300’s Dark
Old Ale 5.0% 500ml - malty and rich, made with
Maris Otter and Crystal malts, John Hampden’s
Golden Harvest Ale 4.8% 500 ml - creamy smooth
and well balanced and Battle of Britain Old Ale
5.0% 500ml. a complex beer with tastes of roast
chestnuts.
See the website for more details at:
www.chilternbrewery.co.uk

BEER FESTIVAL
26 – 29 May
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Rivertown Brewing at
McMullen’s

ave you recently popped into a McMullen’s
house and been puzzled by a handpump
badged as a brew from Rivertown Brewing?
Mac’s standard beers — AK, Country Bitter etc., will
continue as the company’s standard caskconditioned beers under the banner Authentic
Heritage but their regular specials — often previously
labelled as from the Whole Hop brewery — will now
come under the branding of Rivertown Brewing.
McMullen’s have installed
additional
smaller-run
brewing equipment at their
Hertford Hartham Lane
brewery and Rivertown
brews aim to allow for
innovation
and
experimentation
in
brewing, so expect some interesting brews apart
from Mac’s usual well-established beers. The
quietly-launched first brews — Imperial IPA, ABV
5.6% (January) and Defiant, ABV 4.3% (FebruaryMarch) have been full-flavoured bitters, the latter
brewed with 100% Fuggles hops. Hertford sits on
the banks of four rivers, the confluence of the Rivers
Lea, Beane, Mimram and Rib which then flow as the
Lee Navigation towards Ware and London — hence
the new brand name — and takes advantage of its
own wells which take water deep from the aquifer
over which the town sits.
It is noted that
McMullen’s are not the only brewery these days
separately branding some of their beers — Kent’s
Shepheard Neame having been labelling some of
their beers under the umbrella brand of the
Whitstable Bay Steam Brewery with no mention of
Shepherd Neame at all on pumpclips. We will
keenly watch how the Rivertown brews develop
and whether they will embrace a wider range of
cask-conditioned brewing styles including out and
out golden beers, wheat beers or dark milds, stouts
and porters.

Champion Winter Beer of
Britain Crowned

A

brewery owned by a Californian has
scooped the Campaign for Real Ale’s
(CAMRA) prestigious Champion Winter Beer
of Britain award on the opening day of the National
Winter Ales Festival, taking place in Norwich this

year.
Following over a year of local tasting panels and
regional heats leading up to the finals, Old Freddy
Walker (7.5 per cent ABV) from the Bristol-based
Moor Beer Company impressed judges with its
incredible balance of flavours, winning the title of
Champion Winter Beer of Britain.
The Champion Winter Beer of Britain competition
provides an opportunity to showcase the best
traditional winter brews in the country, in categories
including barley wine, strong old ales, porters and
stouts.
The competition marks the first day of the National
Winter Ales Festival, run in February at The Halls in
Norwich. The Festival featured a range of ales from
traditional dark, strong winter ales to light hoppy
ales. Visitors enjoyed the live music and visited the
many local pubs across the city centre, which
extended the festivities outside the Halls with
“Fringe” events such as brewery tours and pub
quizzes.
Nick Boley, CAMRA’s National Director
responsible for the competition, says:
“Congratulations to Moor brewery for winning the
Champion Winter Beer of Britain award for its Old
Freddy Walker brew, which is one of the highest
accolades in the beer world.
The judges were particularly impressed with the
fantastic balance in this brew. It was a strong ale,
with a rich flavour perfectly balanced between
chocolate, honey, dark roasts and a hint of
liquorice. It is a beer to sip and enjoy, particularly
as a dessert.”
Justin Hawke from Moor Beer Company moved to
the UK and bought a brewery after falling in love
with beer while on military service in Germany. He
says:
“We are absolutely thrilled to win the Champion
Winter Beer of Britain award for the second time.
Old Freddy Walker is a unique blend of a classic
British beer combined with our own style of modern
real ale. It’s fantastic that this style is consistently
recognised by CAMRA and others around the
world.”
This year’s silver went to Sulwath’s Black Galloway,
while Magic Rock’s Dark Arts took home the bronze
award.
Hertfordshire’s Pints of View is produced by the
Herts & Essex Borders, North, South
Hertfordshire and Watford & District Branches of
the Campaign for Real Ale (CAMRA). Views
expressed are not necessarily those of the
editor, CAMRA Ltd or its branches.
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Champion Beers of East Anglia

T

he overall final judging for the Champion
Beer of East Anglia awards took place in
February at Colchester Winter Ale and Cider
Festival. Below is the complete list of overall awards
judged at East Anglia festivals over the past year:
Overall winners
Gold - Adnams Old Ale
Silver - Cambridge Brew House Night Porter
Bronze - Oakham Citra
Milds
Gold - Winter's Mild
Silver - Greene King XX Mild
Bronze - Mighty Oak Oscar Wilde
Bitters
Gold - Adnams Southwold Bitter
Silver - Bishop Nick Ridley's Rite
Bronze - Grain Oak
Best Bitters
Gold - Brentwood Best
Silver - Milton Sparta
Bronze - Wells Young’s Special
Strong Bitters
Gold - 3 Brewers of St Albans Special English Ale
Silver - Leighton Buzzard Restoration Ale

Bronze - Milton Cyclops
Golden Ales
Gold - Oakham Citra
Silver - Grain 3.1.6
Bronze - Oakham Bishops Farewell
Speciality Beers
Gold - Moonshine Chocolate Orange Stout
Silver - Green Jack Red Herring
Bronze - Grain Blonde Ash Wheat Beer
Old Ale / Strong Milds
Gold - Adnams Old Ale
Silver - Wolf Woild Moild
Bronze - Woodforde's Norfolk Nog
Porters
Gold - Cambridge Brew House Night Porter
Silver - Grain Slate
Bronze - Earl Soham Sir Roger's Porter
Stouts
Gold - Milton Marcus Aurelius
Silver - Old Chimneys Black Rat Stout
Bronze - Maldon Hotel Porter
Barley Wine Strong Old Ales
Gold - Green Jack Ripper Tripel
Silver - Red Fox Ruby Red Mild
Bronze - Humpty Dumpty Christmas Crack
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Cider and Perry News
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Cider in May — Hooray!

‘D

rink up thy cider....’ as the song goes; if
you can find it that is. This year I am
asking all you drinkers of real cider and
perry to stand up and be counted. You probably
don’t drink cider all the time, I don’t — and I’m the
branch representative for real cider and perry — but
it is nice to have the choice, especially if the beer
on offer doesn’t inspire you. Most of our free houses
sell it but often it is a token gesture, just stocking a
cider or perry available from their drinks wholesaler
or from breweries with which they happen to trade.
With the odd notable exceptions most landlords
don’t try very hard at all, leaving us cider drinkers
with the ‘same old same old’ wherever we go; often
this is micro-filtered and may even be pasteurised
and therefore not ‘real’ cider at all. So come on you
cider drinkers, start talking to the landlords. If they
don’t stock it now, they could start with a 10litre
box; hardly any risk at all and a real possibility they
could discover a new good selling line. If they
already sell real cider and perry, I’d bet they are the
same ones all the time. Ask if they would try
something different. If they are hesitant, suggest
what they might buy and tell them you will turn up
with a group of cider drinkers and drink it for them.
You can take a couple of months to drink it — it will
stay fresh in the box. Tied houses are a bit more
difficult but the Pub-Cos usually have ciders on their
lists and it could be just a matter of asking. Brewery
owned pubs may seem impenetrable, I know
McMullen’s are but I managed to get a certain
Fuller’s pub to stock real cider and even hold a
couple of festivals. Then Fuller’s bought their own
cider maker — Cornish Orchard, which still makes
real cider and supplies the pub all the time.
Now for you landlords, I know you read this
newsletter. Please don’t feel too hurt by what I’ve
said so far, it’s not all your fault and I hope you have
some questions. How about; Q. How do I know if it
is real or not? A. In the first place, ask the supplier,
they should know. If they don’t, ring up the cider
maker and ask if it is pasteurised or micro-filtered.
Q. Where can I buy it? A. That’s easy. To be sure I
just Googled ‘cider suppliers’ (other search engines
are available), amongst the wholesalers is a link to
the CAMRA website called ‘cider suppliers list’,
which takes you straight to the appropriate place on
the CAMRA website. If you have more questions,
ask your local CAMRA members or e-mail me at
cider@southherts.camra.org.uk
There will be a Cider Event in St Albans in May. At

the time of going to press, there had not been time
to organise it so please look out for posters in pubs
and on our website at southherts.camra.org.uk. This
event will take place on the Saturday of the second
Bank Holiday in May and finish at the Mermaid, St
Albans, where the presentation of the CAMRA
South Herts branch Cider and Perry Pub of the Year
2017 award will take place. Well done Mermaid.

Brian Page
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 Jun / Jul 2017 Newsletter (283)
Copy — 7 May 2017 / Adverts — 7 May 2017
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Annual Meeting Awards Day

O

ver 50 members attended the South Herts
branch Annual General Meeting (AGM) on
Saturday 28th January at the Robin Hood in
St Albans. As well as branch business and of course
elections there were presentations on activities over
the year and discussions around future plans and
projects. Mark Fanner of 3 Brewers whose site is
between St Albans and Hatfield gave us an update
on how they were progressing and we congratulate
them on winning a Gold Award for their Special
English Ale ABV 4.8% in the CAMRA Champion
Beers of East Anglia awards. Award for CAMRA’s
longest running Chair: Also as part of the AGM Phil
Defriez was presented with the Dave Burns
Memorial Award as he was standing down after
over twenty years as Chair of the branch. Phil has
been the driving force behind the branch since
1996 and has also been a regular attendee at
CAMRA annual conference, speaking on behalf of
the branch on many occasions. His efforts kept the
Hertfordshire Liaison meetings (a forum for
Hertfordshire’s five branches) running and Phil has
been the St Albans Beer festival organiser since
1998. Phil will be taking a well-earned rest and I am
sure we will be seeing him socially around the pubs
in St Albans and other CAMRA social events. I
would like to thank him again for his outstanding
effort on behalf of South Hertfordshire branch.
Most improved Pub Award
Following the meeting a large number of those
present moved to the Great Northern in London
Road, St Albans, for the presentation of the “Most
Improved Pub Award”. The nomination had been
made by Tom Savoury who said “For those that
don't know how the Great Northern was prior to the
takeover I offer my limited experience and
knowledge of it. When I moved to St Albans in 2000
I wandered in to the Great Northern with a
colleague. We were both wearing suits and shirts
and ties and were given quite a hostile reception,
and I thought that the barman wasn't going to serve
us. I broke the ice by asking him what night the quiz
was on. He thought about it and then laughed
saying "What? With this lot! You're all right! What
do you want?". An awful pint of Guinness was the
best option. I went in again about 6 years later,
when a colleague had foolishly arranged for a group
of us to meet there for drinks whilst waiting for a
table at the Mumtaj restaurant opposite the pub.
When the bill arrived at the Mumtaj a colleague
realised that she had left her bag at the pub. When
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she went back the bag was there, minus her purse
and passport! Until it closed in 2014 it was often in
the local Herts Advertiser, but never for anything
good!
The pub is now independently run, under a long
leasehold, and is not tied to a brewery. The
refurbishment included the installation of a new
kitchen and improvements to the beer garden. They
have preserved the building and Victorian heritage
of the pub.
The Great Northern carries a good range of cask
ales, including Black Sheep and seasonal Tring
beers (e.g. Fanny Ebbs in summer), with the popular
Moongazing as a fall back in between, as regulars.
They then have a further 1-2 guest ales on, aiming
for a total of 3 ales midweek and 4 at weekends.
They support local breweries like Red Squirrel and
have recently had Farr Golden on, after its success
at the St Albans Beer Festival additionally, they
choose other CAMRA award winning beers.
In July 2016 they held a 3 day beer festival, offering
16 different beers and 2 ciders, at £3 a pint and the
good weather complemented their newly
refurbished beer garden. The tasting notes also
acted as score sheets, as you could vote on the beers
too!
The winning beers were:
1) Heavy Industry Brewing - 77
2) Vocation Brewery - Bread & Butter
3) Timothy Taylor — Landlord
A gastro pub, it has a regularly changing interesting
menu, using seasonal and local ingredients. Popular
with cinema goers, it is building up quite a local
following and has a weekly quiz on Tuesday nights.
Give the Great Northern a visit you'll be given a
warm welcome and, if you're a card carrying
CAMRA member, a 10% discount on real ale and
ciders!
We congratulate all the staff at the Great Northern
on their award, pictured below being presented
with their award by Phil Defriez (far right).
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The Dave Burns Memorial
Award (DBMA)

T

he DBMA has been awarded by the South
Herts Branch since 1997. Dave Burns died
suddenly in 1995 aged 45. He had been the
driving force in South Hertfordshire CAMRA
throughout the 1970's and 80's had been Secretary
and Chair of the branch, edited two Hertfordshire
Beer Guides and the Hertfordshire newsletter. He
was very active with other branches and regularly
attended the national AGM. He was also committed
to the Great British Beer Festival where he was a bar
manager for many years as well as being a key
member of the team that organised the
Hertfordshire Beer festivals of 1978 and 1979.
The South Herts Branch set up the award to honour
individuals who have made a significant
contribution to the real ale cause in the county. The
DBMA is not an annual event and is only given
when the branch feels it is warranted.
There have been eleven recipients so far, Graham
and Roz Craig of the Woodman Wildhill for
supporting real ale. Richard Steward, 1st CAMRA
McMullen’s Brewery Liaison Officer, on his
retirement. The late Eric Sim, long standing active
member of the branch previously Chair, Financial
Secretary and Newsletter co-ordinator. Dennis
Rutledge McMullen’s Public Relations Officer,
Brewery Guide and friend of the Campaign. John
Tibble of the Carpenters Arms for his support of
Mild particularly, and good beer in general. Paul
Ruane for services to South Herts branch and
CAMRA in general, Steve Bury for 35 years’ service
to CAMRA in Hertfordshire, Bob Muir of the
Elephant and Castle for services to real ale and the
trade. Tony Dawes for services to South Herts
branch. John Green for services to CAMRA and
South Herts branch over 40 years of the Campaign.
Phil Defriez South Herts branch and CAMRA’s
longest running branch Chair with 23 years’ service.
The award was also for services to the other
Hertfordshire branches through Herts Liaison and
for 20 years as organiser of the St Albans Beer
Festival.
Steve Bury

CAMRA South Herts Pub of the
Year

O

n Saturday 4th March the South Herts
branch selection committee completed the
judging for The Pub of The Year in our

branch area. It was very difficult selecting the top
three from the excellent pubs that had been
shortlisted this year but the results are as follows:
1st (Gold):
Mermaid, St. Albans
2nd (Silver):
Old Fighting Cocks, St. Albans
3rd (Bronze):
Old Cross Tavern, Hertford
The Mermaid, will go forward to represent our
branch in the Hertfordshire Pub of The Year
competition.
Dates for the presentation of the awards will be
announced
shortly
on
our
website,
www.southherts.camra.co.uk.

Sandie Taylor

I

New South Herts branch
website goes live!

t’s been a long time in the making but it’s finally
here — head over to:
https://southherts.camra.org.uk/ to see the new
South Herts branch website.
As you’ll see it’s already a lot more news focused
than our previous one, which is very much the
intention. Everyone in the branch will be busy over
the next few months adding new content to
populate it, and moving forward we hope to get
more articles published as and when the news
unfolds.
One final mention — if you’re a member of the
branch don’t forget there’s a special member-only
section where we keep branch files, minutes from
previous meetings, etc. This is also where you will
normally go to nominate pubs for the Good Beer
Guide and Pub of the Year competitions. Note that
the presentations from this year’s AGM are also
available to download. Head to:
https://southherts.camra.org.uk/members/
and
login with your membership number and the same
password you use to access to access whatpub.com
or camra.org.uk.

Tom Blakemore - Webmaster & Young Members
Officer, South Herts CAMRA
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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North Herts CAMRA Pub of the
Year Winners Announced

W

e have great pleasure in announcing that
the Red Lion, Preston has won the 2017
Branch Pub of the Year. Congratulations
to
Joe
and Ray, and their
team. The Red Lion
now goes forward
to represent the
branch
in
the
CAMRA
Hertfordshire Pub
of the Year competition. More about this in the next
newsletter.
Branch 2017 Cider/Perry Pub of the Year:
We have great pleasure in further announcing that
the Orange Tree,
Baldock has won
the 2017 Branch
Pub of the Year.
Congratulations to
Rob and his team.
The Orange Tree
now goes forward to represent the branch in the
CAMRA Hertfordshire Cider Pub of the Year
competition.
Many thanks to our branch members for taking the
time and the effort to vote in this year’s offer, plus the international bars. Once again we
will be hosting the CAMRA Hertfordshire Cider of
competitions.
Frank Richardson, Secretary, CAMRA North the Year competition. All known cider makers
Hertfordshire registered in Hertfordshire will be asked to put
forward two of their regular ciders, which will be
sampled and marked by our invited judges. All
Hitchin Beer & Cider Festival ciders put forward for judging will be on sale at the
orth Herts CAMRA are pleased to announce Festival. We are pleased to announce New River
the dates for this year’s Hitchin Beer & brewery as the sponsor for the glasses. This year we
Cider
Festival.
have partnered with Hitchin Street Food Monthly,
The venue for the threewho will make an exciting range of food available.
day festival will again
Further details will be available in due course.
be the Hitchin Rugby
This is a shared CAMRA event, which would not be
Club,
SG1
1LZ,
possible without volunteers from North Herts
located on Old Hale
CAMRA, Hitchin Round Table and Hitchin Rigby
Way, Hitchin. The
Club. Volunteers are required for setting up the
dates and opening
festival, during the three days of the festival and for
times have been
take down on the morning of Sunday 11th of June.
confirmed as 5pm-11 pm
Volunteers will be rewarded with beer tokens and a
Thursday 8th June noon-11pm Friday 9th June and festival T-shirt. Please get in touch if you are able to
noon-11pm Saturday 10th June 2017. Entrance £3, help at the festival at nhcamra.staffing@gmail.com.
CAMRA members and OAPs free.
For the latest information please visit the North
The festival will be bigger than ever, with more beer Herts CAMRA website:
and cider. There will be 100 beers and 30 ciders on www.camranorthherts.org.uk

N
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Queen’s Head Reaches for the
Pies

O

n Sunday 26th February, the Queens Head,
Allens Green, hosted its 7th Annual Pie Fest
with a record nineteen entries. Stealing the
march on British Pie Week by almost a week yet
again, customers were able to sample everything
from a Moroccan chicken filo pie to the intriguingly
titled winner, ‘Catsick Pie’, created by Ann Bryant.
The pie was in the
shape of a cat’s face
but
actually
contained
tuna,
sweetcorn, olives and
peppers.
Judging this year was
local
‘Roly
Poly
Goalie’, John Cope,
in honour of Sutton
United’s
recently
celebrated, pie-loving
Wayne Shaw.
In the sweet category, young judges Scarlett (9), Lee
(10), and Chloe (6) selected 13-year-old Magenta’s
butterscotch
and
cinnamon pie as top
choice.
The ever popular
selection of excellent
ales
made
a
wonderful
accompaniment to
the hearty spread and
customers generously
donated £70 for Great
Ormond Street Hospital where organiser, Rob
Muir’s 14-year-old son, is soon to receive a kidney
transplant.
An impromptu three way
accordion set by regulars
rounded the event off on
the perfect note.
“This small festival has
become something of a
tradition for the Queen’s
Head,”
commented
landlord, Cliff Caswell.
“It’s great to see so many of our customers taking
part and to welcome new people into what is a very
friendly community pub.”

Chris Sears, Herts and Essex Borders Publicity
Secretary

Going the Extra Mild

M

ay comes around
again and with it a
reminder that one of
our national brewing styles is
worth seeking out.
In
Hertford, our 12th annual
celebration of the dark stuff
beckons and everyone is
welcome. On Tuesday 23rd May four of the town’s
pubs will be allocating at least one of their
handpumps for a Dark Mild — giving us a range of
dark flavours that can be found under the banner of
Dark Mild. Out itinerary is:
8.00pm Black Horse, West Street
8.45pm White Horse, Castle Street
9.30pm Old Barge, The Folly
10.15pm Old Cross Tavern, St Andrew Street
South Hertfordshire Branch was in
the vanguard of Mild campaigning
in the mid-1970s when, with the
slogan “Make May A Mild Month”,
we fought to save Mild from
extinction as the big brewers
constricted
their
brewing
operations to the
standard bitters. The branch led a
successful campaign to save
Greene King XX Dark Mild
leading to the beer being retained
— and it survives today as one of
the company’s
best beers — if a
little hard to find.
Mild still remains a minority style
of beer and in these days of
golden beers we need to protect
and promote it — the perfect
counterbalance
to a citric ale —
or just a great beer in its own
right. We would like to see Mild
available on a much wider basis
but we need to drink it when it is
available.
Examples include
Mighty
Oak
Oscar Wilde, Rudgate Ruby
Mild, Elgood’s Black Dog and
Hertfordshire’s very own Tring
Mansion Mild. But what will
you find on Tuesday 23rd May?

Les Middlewood
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East Anglian Young Members visit the National Winter Ales Festival
Saturday 24th February 2017

T

his time last year there was barely a concept
of an East Anglian Young Members group, but
thanks to Chris Stone, Young Members
Officer for North East Suffolk CAMRA and Regional
Young Members Coordinator, a core group from
across the region now regularly meet up for
meetings and socials. This was the second planned
social of 2017.
Every few years the National Winter Ales Festival
changes venue and a different region plays host.
This year’s festival in Norwich marks the first of a
three-year term in East Anglia.
If you’ve never been to Norwich before, it’s a must!
Norwich is a fascinating city bursting with history
and quirky features — it’s also filled to the brim with
a superb range of traditional and new pubs serving
excellent quality real ale, cider and perry.
The festival venue in nothing short of stunning. St
Andrews & Blackfriars Hall — which is the same
venue that the 40th annual Norwich Beer Festival
will be held in 23-28th October 2017 — is a
magnificent medieval friary complex located in the
heart of the city. The festival made use of every inch
by splitting the bars, seating areas and stage
between the rooms.
We started our day in the Champion Winter Beers
bar. As this is the National Winter Ales Festival the
Champion Winter Beer of Britain competition is
judged here — this is the bar where you’ll find
nominees — those that are left anyway! This year’s
overall winner was Old Freddie Walker from Moor
Brewery, Bristol. As you’d expect this had run out
come the last day of the festival, but it didn’t matter
— still plenty of choice including my favourite beer
of all time, Sarah Hughes Dark Ruby Mild — a
complex, fruity and strong mild and was in
excellent form!
After a few stouts, porters, old ales and milds we
ventured down to the main room, which has a
central bar serving from two sides back-to-back.
Here the beers are laid out alphabetically by
brewery with additional brewery bars to the side
serving real ale from hand pumps. Some excellent
beers still available including two particularly
memorable ones — Monty’s Dark Secret, a glutenfree Stout, and Lymm Chirotherium, a strong and
very leathery old ale. Both in top notch condition
and in plentiful supply.
Before leaving we also sampled the food on offer. It
was of a very high standard. Between us we tried

the pork rolls, sausage rolls and chilli cheese fries —
all hitting the just the right spot!
The festival’s charity was On The Ball — a local
testicular cancer awareness and support charity. An
excellent cause and clearly well supported by the
customers and the local CAMRA branch.
With a few hours remaining before people’s trains
home we decided to venture out to a couple of the
town’s pubs. The Plasterers Arms on Cowgate was
the first stop, about 10 minutes’ walk from the
festival. A well-known pub in the city serving up to
15 real ales, ciders and perries on handpump. The
pub was pleasantly busy with a great atmosphere
and the beer excellent to match! The beer I tried was
The People’s Brewery Ruby Mild — an excellent
strong mild on a par with the Sarah Hughes I had
earlier.
The final stop for me was the Glass House on
Wensum Street — a large and inviting JD
Wetherspoon pub which is well-reputed for its
quality real ales. With the CAMRA vouchers you
receive when you sign up you can get a pint for a
very reasonable price. One of the two beers I tried
was particularly good — a beer called Village Idiot
from the White Horse brewery, a hoppy English
Bitter was just the ticket after a day of sampling
some stronger winter beers.
An all-round excellent social that hopefully marks
the beginning of an increase in Young Member
activation in our branch, county and region.
Look out for future socials on our website. A writeup of the March social to Ely and Cambridge will be
available in the next edition of Pints of View.
Below: East Anglia Young Members at the National

Winter Ales Festival

Tom Blakemore, South Herts Young Members
Officer (tom@hertsale.org.uk)
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A Run Out of Town

y the time you are reading this, the clocks will
have gone forward and the weather will,
hopefully, be warmer; so now is the
opportunity to visit some of the more rural pubs
rather than just stick to the usual town centre
favourites. Doing so doesn’t necessarily mean a taxi
job or somebody accepting the job of being
nominated driver. Many can be reached by local
bus and a reasonable amount of walking as this
itinerary clearly shows. .
Catching the bus from St
Albans
out
to
Wheathampstead is a mere
15 minute ride. Alight at
Butterfield Road off the 304
and walk to the end of that
road then left and down the hill to Amwell and the
Elephant & Castle — a walk of 0.6 mile. Greene King
beer range plus a guest is available. Most 657s go
through Hilldyke Estate on their way into
Wheathampstead so it will be necessary to get off at
the first stop in the built up area, Allen Close, and
cut through the path between the houses to reach
Butterfield Road. Although beyond the built up
area, the Elephant & Castle is a busy pub especially
at Sunday lunchtime.
On leaving the pub, return
up the lane and continue
past Butterfield Road until
St. Helen’s church is
reached after 0.8 mile.
The Swan (right) is on your
right.

By John Crowhurst

The pub was lost for a
while a few years back
following a fire but is
now thriving again
under the stewardship
of Glen and his team. Four beers from national
breweries are normally on offer.
Catch the bus back to
Sandridge from the stop
opposite St. Helen’s church.
A 5 minute ride brings us
back to the main stop in the
village at St Lawrence
church. Next to the church
is the Queen’s Head, a comfortable two bar pub
offering Doombar and Landlord. Back in the High
Street and a mere couple of minutes’ walk are the
Rose & Crown offering Tring Ridgeway, Young’s
Special and 2 changing guests. An interesting and
varied food menu is on offer here. If you are thinking
of visiting for Sunday lunch, book well in advance.
Opposite is the Green
Man where 4 beers, 2
from
Greene
King,
Sharp’s Doombar and
Cotswold Spring plus 6
ciders are all dispensed
by gravity. In the pub
garden is a small aviary and plenty of seating.
All of the pubs described offer food but it is
advisable to phone first if you wish to eat especially
for Sunday lunch.
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Hertfordshire Pub Features
Rates: ticking time bomb for pubs

here’s a ticking time bomb under thousands
of British pubs. The rate of closure could
accelerate dramatically as a result of the
punitive increases in rates proposed by the
government.
The problem can be seen in sharp focus in St Albans
in Hertfordshire, where publicans think as many as
20 pubs could close, unable to make a living when
their rates go up. 35 publicans attended a meeting
this week, convened by Sean Hughes (pictured),
who runs the 15th Century Boot pub opposite the
historic Clock Tower.
The landlords decided
to launch a petition to
stop
the
increases,
which their customers
can sign online in the
pubs.
The impact in St Albans will be especially badly felt
as it prides itself on having more pubs per square
mile (50 in total) than any other town or city in the
country. But Sean Hughes thinks many of them will
pull down the shutters as a result of rate rises.
“It’s not sustainable,” Sean says. “In the Boot, I will
have to sell an extra 22,000 pints a year to pay the
extra rates — and that’s at a time when people are
drinking less beer!”
At the moment he pays £14,000 a year in rates.
Under the government’s scheme, that will rise to
£53,000 — an increase of 280 per cent.
He says 29 of St Albans’ pubs in and around the city
centre will in total pay £700,000 a year more in
rates. The pubs include Ye Olde Fighting Cocks,
officially the oldest pub in the country with close
links to St Albans Abbey.
The angry publicans point to the fact that while rates
for pubs in St Albans will rise sky high, Sainsbury’s
giant hypermarket, on an industrial estate between
the city and London Colney, will decrease by 10 per
cent.
Pubs face similar problems in neighbouring
Hatfield. Andy Parish runs the Eight Bells in Old
Hatfield and says the increase in rates puts him “on
the cliff’s edge. I may have no other option than to
close the doors for the last time because we
wouldn’t be able to afford it.”
The Eight Bells, in common with many pubs in St
Albans, is rich in history. It’s an old coaching inn
dating from 1630 and — with thick beams, standing
timbers, wood and slate floors and old settles — is
Grade II listed. Dick Turpin is said to have stayed

there and escaped his pursuers. Charles Dickens
used it as the model for the pub in Oliver Twist
where Bill Sikes ended up when he fled from
London after killing his lover Nancy. Now this
history is in jeopardy.
Adam Richardson, who runs the White Horse in
Welwyn — another historic coaching inn -- says:
“I’m fuming. We’re facing a huge increase of 50 per
cent. We’ll have to find an extra £15,000 a year. We
are definitely going to appeal but if that’s not
successful it could be the pub becomes
unprofitable.”
Peter Rawlins, leaseholder of the Candlestick in
Essendon, says: “It’s a ridiculous increase. The
rateable value was £7,800. The Valuation Office
Agency are now saying it will be £19,750. That
would not be affordable and we will certainly
appeal.”
Writing in the Guardian on 23 February, Simon
Jenkins, who lives in London, said: “My local
publican, an independent, has to find another
£11,000 in rates next year, in effect an £11,000
impost on his income. He might have to close, as
have roughly a third of the shops in my high street
in the past two years.”
He attacked successive governments for domestic
policies directed towards boosting London.
“What was daft was to heap the entire burden of
seven years of non-revaluation on to what would
inevitably be small and poor as well as big and rich
shops, pubs and workplaces. In inner London, the
valuation cap on H-band houses means that
homeowners would pay no extra council tax,
however far above £1 million their houses might
rise in value. In Belgravia, a tiny flat pays the same
council tax as a palatial mansion.
“Shops and pubs are therefore seeing their taxes
soar, in part because neighbouring houses have
been rising in value yet incurring no extra tax. It is
not the rich who are paying these new business
rates, it is those who service them.”
In St Albans, Sean Hughes says local publicans want
the government to put a cap on rate rises for pubs,
as has happened in Scotland. They also want a
review of the system to bring in fair and equitable
levels of rates for pubs.
With Philip Hammond’s budget just two weeks
away, a change in policy is urgently needed before
the old pub cry of “Time, gentlemen, please”
becomes a self-fulfilling prophecy.

Roger Protz — first published on
protzonbeer.co.uk/features, 24 Feb 2017
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Herts Readers Write

What’s wrong with bricks?
Looks like those up in their cosy M&B office in
Birmingham are flush with cash and are splashing
out on pub makeovers. After the Wicked Lady with
enough exterior paint added to totally lose the brick
definition altogether is the painting of the King
William IV pub - top quality brick in pistachio
green! Looking less like a traditional community
pub and now like any other homogenised
destination pub.
Those who built the pub back in the 19th Century
would be turning in their graves at their hand
selected top quality show brick being covered in
paint. In my view most of the pub companies do not
have a clue about heritage and the investment that
was put into those fine pubs back in the day. It's
now all about fresh looks forget the past and 'it
looked great on my computer' or 'fabulous photos
in the catalogue' mentality.

Rob Strachan

It must be remembered that this stage of sale has
been reached previously and completion was not
achieved. We are therefore aware that we may have
to re- engage with the process. To this end we have:
• Continued fundraising and at this time we have
£430,000 pledged from investors, a formal
confirmation of a grant of £30,000 from the
Plunkett Foundation and an allowance for a
matching loan of £30,000. Further grant requests
have been submitted to 'Eastern Plateau' and The
Big Society'.
• We have completed formal conversion to a
Community Benefit Society.
• In January we undertook a full survey of the
current state of the property that has created a
better understanding of the extent of dilapidation
to the property now that it has been through a
second winter, unoccupied and without heating
and ventilation.
We anticipate that further information on the
purchase should be known before the end of March
and we will keep everyone informed. Many thanks
for all the continued interest shown, and for your
financial support.

Ed Says: I’m in agreement with Rob. The Plough
Cuffley and the Battleaxes, Elstree have both been
turned into Gunmetal Grey. The Crown in St Albans
got the same treatment but has now had its frontage
repainted white. When some common sense returns
how easy will it be to get this paint off? It reminds
me of the Watneys Red Revolution when they
Neil Burns. Chair, Save Our White Horse
painted a large part of their historic and individual Ed Says: The villagers of Kimpton have been
pub frontages in their red and white livery.
outstanding in their battle to save the White Horse,
it is such a pity that McMullen’s sold directly to a
White Horse Kimpton Update
developer without putting the pub on the open
In mid-February our solicitor was contacted directly market. It now looks like the saga is drawing to a
by the owners of The White Horse asking the close, and even if the community buyout does not
community to make a full and final offer for the succeed, the White Horse will remain a pub proving
pub. The following week we submitted a formal that it was always viable in the right hands.
written offer.
We understand from the Agents that four bids were Cat & Fiddle, Radlett update
submitted, all to operate the building as a pub. We On 1st March, Hertsmere Borough Council granted
emphasised to the agents the importance of this permission for the works at the Cat & Fiddle.
point under the requirements of the Asset of This effectively means that the pub has been saved
Community Value. Subsequently one bidder and will continue as a licensed outlet, i.e. a public
withdrew.
house. It will change, as all things must, but it will
After some further discussion, an offer from one of be essentially the same, but with a dining area
the other two parties was accepted by the owners, added at the back.
subject to contract. We have been contacted by that I applaud the Planning Council's decision, not just
party and they are happy to engage with the for me, my family and my friends, but for the
community, but have requested confidentiality until community of Radlett.
the purchase contract is formally exchanged.
I would also like to thank the people who have
Any party that purchases The White Horse and supported us and the plans. They know who they
operates it as a quality public house deserves our are, thank you.
full support. Having spoken to the other bidder But this is really a negotiation process, and although
subsequently, it was the publicity generated by the a major step has been taken, there is still work to be
community that led them to bid for the pub.
done. I contacted the project manager, who

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
Herts Readers Write

23

estimated three months from the date of permission
until the building starts.
As I remember, because the initial survey was
carried out in September 2015, 18 months ago, the
work should take a couple of months.
The work will add a new, extra dining area, roughly
where the patio is now, plus a new building housing
the kitchen. There will be all new electricity and gas
supply and ducts, all new kitchen and cellar, with
all the equipment new and modern. There will be
new and larger toilet facilities, including disabled
and baby changing facilities.
The existing customer areas will remain
substantially the same, with the same ambiance.
The pub will remain dog-friendly, and designed to
attract and retain the current customer base. In their
words, you can still go in just for a beer and chat.
I am not trying to sell the pub, but Liz and I returned
to the Cat at the behest of the customers, who asked
for the character and essence of the pub to be
maintained. Six years later we all know that the old
model is no longer sustainable. To have sold to a
developer would have been something of a breach
of trust. So when we saw White's Brasseries'
proposal, it seemed a perfect solution, and a step
change to the future.

Dominic Ingram our country “pour encourager les autres”. Then to
Ed Says: Because the Cat & Fiddle is Grade II listed,
the council have been very thorough and cautious
about any changes to the building exterior or
interior. I am very pleased about the commitment
Dominic and Liz have to the pub, which if you have
not visited has a fantastic oak panelled interior with
many unique features, which I am pleased to say
will all be protected.
Blurred observations on POV 281
It is not often that I have the pleasure or opportunity
of reading your publication. It is not often that I
manage to get to one of the free of charge pick up
points. Even when I do the price of the product
available seems to have increased too much, but I
have been looking through number 281
February/March 2017. When I manage to read Pints
of View most times there are items of interest, some
of which can deserve comment, but when there are
several in the same issue, it is an opportunity to
break the habits of a lifetime.
Nautical pub names, starting with the Admiral
Benbow, where you state that you have never heard
of a pub with that name, I believe there was a pub
so named very near Canvey Island, many years ago;
not Treasure Island. Admiral Byng was executed by

the mythical mermaid, and so there must also be
one named Lorelei, I have not yet found out who
Laura was, possibly an unprincipled lady, or one
unusually companionable. At least they sound more
enticing than the Cold Bath, which disappeared
from Hertford, when road improvements were
considered to be more important.
Another feature that perhaps deserves more
attention, is when advantage is taken of gullible
customers, who are often taken for a ride even more
so than John Gilpin from Edmonton to Ware,
although even the pub named after his exploit is
now being replaced by housing. An example of this
is when a customer asks for a lager and lime,
although I suppose they deserve what they get if
they ask for such an unnecessary product, and
perhaps the lime, although probably it is cheaper to
the landlord, than would be the cost of the lager the
lime displaces, to which is added an extra charge.
The last issue also referred to the price differential
which used to apply between a public bar and a
saloon bar, one could perhaps understand it when
lady drinkers were taken into or escorted to the
saloon bar, which would be quieter and with more
restrained language. One could understand an extra
penny or even tuppence, although now an extra
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four pence per pint which apparently used to apply
at the Long Arm and Short Arm, Lemsford, seems
excessive. Perhaps they had a better class of
spittoon.
A continuing differential which still does apply is
between different beers. Thirty years ago in one
McMullen’s pub out in the sticks, there was reputed
to be a difference of one or two pence between AK
and Country, although both were served from the
same barrel. At a pub in Old Hall Green which
many of us regret having lost, when mild was a
shilling a pint and bitter was one shilling and
tuppence the common drink was half and half at
one shilling and one penny. One customer who had
ordered a pint of mixed thought it was short and
asked for a top up which was dispensed from the
mild pump. The customer challenged the landlord
asking how he knew that it was the mild that was
short. I suppose the principle was no different from
a pint of shandy, charged for at the more expensive
of the constituent parts. We are told that it takes
more time to serve than a straight pint. Of course
beer is too important and enjoyable to be reduced
to arguments about a fraction of a penny. I conclude
that the only sensible way of looking at it, is that if

the beer is acceptable, and you find a place where
it is less expensive than elsewhere, you can console
yourself with the thought that the more you drink,
the more you are saving.

R. D. Jackson
Ed Says: I think Mr Jackson read a different
newsletter than the one I edited in Feb/Mar. The
letter from Geoff Brandwood clearly states that the
four pence per pint difference is being charged at
the White Swan, Broadstairs, Kent (at the present
time). The differential at the Long Arm & Short Arm
as reported is fifteen pence (also now in 2017). Why
people who dislike beer drink lemonade tops or
shandies I do not know, and as far as lager tops go I
will not comment. Pints of mixed or half and half
were popular at one time, long since past. In the pub
I used it was Greene King IPA and Abbot that were
mixed, and lemonade tops were free. I am glad Mr
Jackson enjoys the newsletter, and of course all
comments from readers are gratefully received.
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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Catherine Wheel Brewery Name Anagram Competition
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Completed entries by 14 May to:
Steve Bury, 14 New Road, Shenley,
Herts, WD7 9EA.
1st winner drawn wins a signed
CAMRA 2017 Good Beer Guide.
Photocopies are acceptable.
Your
Name:…………………………….
………….....………………………..
Your
Address:……...……..….…………..
………………………..................…
…………………………...………….
………………………………………
………………………………………

Your

23

Postcode:………………....…….…

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

Clues:
1) CHILDS MONEY in Suffolk
2) BATHS GROW WIDER in
Hertfordshire
3) ALFIES HAM TAX in West
Yorkshire
4) MISER AND ALES in Essex
5) MEND GIN CAN in Norfolk
6) SAIL THROWN in Gloucestershire
7) STRANGE BOTH FIB in Essex
8) GUNK CREED in West Midlands
9) GREET STINK in Bristol
10) BLUE LION TRING in Surrey
11) ELF I’D NEEDED in Lancashire
12) SHAM MANY USED in Cheshire
13) FLOYD AREA in County Durham
Winner of Edition 281 Beer Names Sudoku
The editor is currently away and the winner
will be announced in our next edition
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Legend in your own lunchtime

I

remember a reporter from the Watford Observer
writing that he was surprised to find so many
people drinking in the afternoon on a visit to the
Roundbush in Aldenham. This was a long time ago
but I wrote a piece bringing to his notice that many
people start work a lot
earlier than he did postal
staff,
milk
delivery and grocery
delivery,
plus
shift
workers. Many people’s
working days finish about lunchtime, and even for
those who don’t there is nothing wrong with a
recreational drink at lunchtime, and a light snack in
the pub. If you are not driving or you are not
drinking large amounts, what is the problem? Also
a large number of staff do not get paid lunchbreaks,
so surely what they do in their own time is up to
them, not their employer?
At the end of February Lloyd's of London banned its
workers from drinking during the day, after alcohol
was found to account for approximately 50% of all
disciplinary cases.
The insurer, one of the City of London's most
famous institutions since it opened in the 17th
Century, has included details of the ban in its
newly-issued Employee Guide, which has been
reviewed by the company's HR department.
The decision, which was taken after "roughly half"
of grievance and disciplinary issues that arose in
2016 were found to be related to alcohol levels,
means the firm's 800 employees will not be allowed
to have a drink between 9am and 5pm Monday to
Friday.
"Our employee guidance was recently updated and
provided clarification on the corporation's position
on drinking alcohol during the working day, which
is prohibited," a company's spokesperson said.
An internal memo circulated to staff explained the
decision was motivated by the intention of provide
a healthy working environment.
"The London market historically had a reputation for
daytime drinking but that has been changing and
Lloyd's has a duty to be a responsible employer, and
provide a healthy working environment," it said.
"The policy we've introduced aligns us with many
firms in the market. Drinking alcohol affects
individuals differently. A zero limit is therefore
simpler, more consistent and in line with the
modern, global and high performance culture that
we want to embrace."

However, the decision has so far proved to be far
from popular with some Lloyd’s of London
employees, who have vented their frustration as
follows.
"Did I just wake up from my drunken drug induced
slumber to find we are now living in Orwell's
1984?" one worker posted. "Lloyd's used to be a fun
place to work. Now it is the PC capital of the world
where you can't even go out for a lunchtime pint
anymore?"
Another complained about the timing of the ban:
"The real irony is that this policy comes eight weeks
after the Christmas Party, when staff were plied with
copious amounts of alcohol all evening with very
little food to be found [...] were these the actions of
a responsible employer?"
Another employee post read: "Was there really a
need for this? The vast majority of my colleagues
know how to drink responsibly during work hours,
and would never let their lunch hour socialising
affect their work or decision making."
Others took issue with the fact the ban, which does
not apply to brokers and underwriters from other
firms who are based in the same building, was too
"heavy handed" and did not treat workers like
responsible adults.
"This is too heavy handed [...] I think most people
are sensible and only have a drink occasionally
when celebrating success or a birthday etc. Will we
be asked to go to bed earlier soon?"
One Under Lime, one of the City's most popular
drinking venues, is located in the same building,
prompting some Lloyd's employees to suggest it
should stop serving drinks at lunchtime.
"To avoid temptation, One Under Lime should be
asked to cease serving alcohol at lunchtime, it
would be hypocritical not to," one worker said.

Steve Bury

T

Pub thieves on CCTV

hieves broke into the White Swan, St Albans
at 4am on Monday 13th February.
Unbeknown to them the whole thing was on
CCTV as they broke through the front door in
Upper
Dagnall
Street
stealing the till, two cash
boxes and alcohol. The
thieves who were wearing
hoodies and face masks left
the pub in the direction of
Verulam Road.
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Can beer be brewed on the
Moon?

t may not seem the most pressing question facing
space scientists, but a team of researchers have
nevertheless launched a plan to find out whether
beer can be successfully brewed on the Moon.
Scientists from the University of California are
designing a fermentation vessel the size of a fizzy
drinks can which they hope will be transported on
an Indian spacecraft due to blast off later this year.
Is this Key Keg in space? Rather than separating the
fermentation and carbonation stages, as normally
occurs during brewing, the team plans to combine
them, thereby eliminating the need to release
accumulated carbon dioxide which could endanger
a spacecraft. Of course the CO2 has to go
somewhere and as fluids absorb gases the space
brew will be highly carbonated.
The canister is designed based on actual fermenters
and contains three compartments, the top will be
filled with unfermented beer, and the second will
contain the yeast. When the rover lands on the
Moon a valve will open between the two
compartments, allowing the two to mix and begin
fermentation.
Once the yeast has done its job, a second valve will
open to allow it to sink and separate from the now
fermented beer.
The experiment will take place aboard the
TeamIndus spacecraft, which is set to launch on
December 28. Siddhesh Naik, part of TeamIndus,
described the yeast study as “among the coolest
experiments to be performed on the lunar surface”.

W

Brew for the skies?

ell it’s not exactly the moon but Cathay
Pacific have introduced Betsy Beer — the
world’s first bottled beer brewed to be
enjoyed at 35,000ft.
The beer is named after “Betsy”, Cathay Pacific’s
first aircraft, a Douglas DC-3 which flew passengers
around the region in the 1940s and 1950s. Betsy
Beer will only be served to First and Business Class
passengers.
Cathay say it isn’t a secret that cabin pressure and
altitude affects passengers’ taste buds, but by using
a combination of science and traditional brewing
methods, Betsy Beer, which is produced by the
Hong Kong Beer Co, has a combination of Hong
Kong and UK-sourced ingredients. The inclusion of
“Dragon Eye” fruit is a unique characteristic of the

beverage. Known for its
aromatic
properties,
this
flavour is enhanced further by
the inclusion of a small
component of New Territoriessourced honey in the brewing
process, while the use of Fuggle
hops, a mainstay of traditional British ales, giving a
pleasingly earthy and full-bodied flavour. Needless
to say Betsy is not a bottle conditioned beer so is not
real ale.

Fishy Menu at Wetherspoon’s

T

he Marine Conservation Society are not
happy with Wetherspoon’s, Prezzo, and Itsu
as their menus do not tell customers whether
the fish dishes on sale are from sustainable sources
or not.

I

One for the Road in Hertford?

f you are interested in local pub history take a
look at “One For the Road — A History of Hertford
Pubs”. Published by Hertford Museum and
written by Pints of View contributor Les
Middlewood, the book takes you through the town’s
pub history from early records right up to the present
day, illuminated with old and modern photographs
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and laced with newspaper
reports
and
townsfolk
reminiscences.
Les says: “Pubs are places of
people. We wanted to produce
more
than
a
history
book/photograph album by
bringing it to life with
recollections and stories from
many of the town’s pub goers”.
The 188-page book includes maps to help you go
out and explore for yourself. The book is available
from Hertford Museum, priced £12.00 plus P&P.
To obtain a copy call 01992 582686. All proceeds
go to the Museum who are raising funds to make its
rich photograph collection available on-line.
Ed Says: This is a great book if you are interested in
pub history; what is not mentioned above is that Les
Middlewood the author is also Chair of the South
Herts branch of CAMRA, so if you attend a branch
meeting I am sure he will be happy to sign your
copy.
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.

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

Current and now 11 times winner CAMRA
South Herts ‘Pub of the Year’
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This section contains information from a large number of sources and occasionally errors may occur. News items
are supplied to meet newsletter deadlines, and which in some cases may unfortunately be out of date upon
publication. Comments or additional information should be sent to our contact details on page 24.
Batchworth Heath: It has been reported that Ye
Olde Greene Manne has a discount of 20p off a pint
for CAMRA members.
Bishop’s Stortford: A planning application has been
submitted for the demolition of the former
Bricklayer’s Arms, to be replaced by a block of flats.
The pub featured in the 2015 Good Beer Guide.
Bramfield: Permission has been granted to build
two houses on part of the car park at the Grandison.
Cheshunt: It is sad to announce that the Green
Dragon, a beautiful old coaching inn, no longer
sells real ale. We have been told this is due to lack
of demand.
Croxley Green: The Coach & Horses on the Green
has been sold by the Aspirational Pub
Company/KOB, which owns the Artichoke also on
the Green. The new owners are Jason and Louisa
Baker.
Harpenden: A review by St Albans District Council
of the Asset of Community Value (ACV) status
previously given to the Red Cow, Harpenden, has
decided that its status will stand. After the
initial successful ACV application was made back
in August 2015 by South Herts CAMRA branch, the
awarded status has been continually challenged by
pub owners Paratrend. After months of work by
both the branch and the council in preparing and
submitting all the necessary review documentation,
we are very pleased to announce that it’s all been
worth it, and the pub will continue to be protected
under the ACV scheme. More on ACVs will feature
in our next issue.
Hatfield: The Horse & Groom will have Oakham
JHB (Jeffrey Hudson Bitter) as a permanent beer at
the CAMRA GBG pub.
Hertford: As we go to press 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 due to
open on 31 March. Planning consent has been
given for permitted change of use of the former
Bridge House to a shop. The White Hart is currently
closed for a major refurbishment by McMullen’s.
Kimpton: A bid to buy the White Horse has been
accepted, but not from the local-run campaign to
buy the pub. See Readers Write section page 22.
Radlett: Works on the Cat & Fiddle have been
approved by Hertsmere Council. See Readers Write
section page 22.

South Oxhey: The Grapevine is the subject of a
planning application to demolish the pub and build
flats. At the time of this report Three Rivers District
Council has made no decision on the pubs future.
St Albans: the White Swan in Upper Dagnall Street
has had its licensing hours extended. The pub will
now be allowed to open until midnight Sunday to
Thursday and 2am Friday and Saturday. Live music
will be allowed until 1am Friday and Saturday with
recorded music until 2am. There will also be the
standard 30 minutes drinking up time. Local
residents did object to the extended opening and
licensee John McGuinness has said that he will not
allow the Swan to become a fall out from other
pubs. The St Michaels Manor Hotel have taken over
the free of tie lease of the Rose & Crown in St
Michaels. The pub closed for a short spell in
February for some refurbishment work and has now
re-opened. The Peacock in Hatfield Road no longer
sells real ale. On Saturday 18th February Mick &
Kate are celebrated 10 years as licensees at the
Goat. Soon after they took over the pub it was
acquired by Charles Wells with the resultant decline
in beer choice. Nevertheless Mick has fought
extremely hard to preserve his guest beers which
include St Austell Tribute (by far his best seller) and
Redemption Big Chief. Mick has been a good friend
to CAMRA over the years, stocking Pints of View,
allowing us to host meetings there, staging
occasional beer festivals. And the Goat was the first
pub in St Albans to offer a CAMRA discount (sadly
no longer available). After ten years Mick & Kate
must now be among the longest serving landlords in
St Albans.
Stanstead Abbotts: Following a refurbishment the
Lord Louis has reopened as the Oak, a new foodled venture specialising in sea food and Fuller's
ales.
Stapleford: Villagers are saddened that East Herts
Council have seen fit to refuse an application for the
Woodhall Arms to be granted Asset of Community
Value status. Like neighbouring Waterford the
village now has no pub.
Ware: Plans to open a new Quiet Man in the High
Street (brother to Hertford’s QM) have been delayed
but work is progressing.
Watford: The Flag is reportedly now offering
CAMRA members 20p off a pint. The Hammer in
Hand reopened on 23rd February. The refurbished
pub is being run by Paul and Peter Jeffrey.
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ALL HERTS CAMRA BRANCHES
Thu 20 Apr: Herts Liaison Meeting — Royal Oak,
Tabard St., London SE1 7pm
HERTS & ESSEX BORDERS CAMRA
Mon 10 Apr: Branch Meeting — Star, Bishop’s
Stortford 8.30pm.
Sat 6 May: Branch Judging of Essex County Pub of
the Year. Mini-Bus - seats must be pre-booked with
secretary@heb-camra.org.uk
Mon 8 May: Branch Meeting - Woodbine Inn,
Honey Lane, Waltham Abbey. Provisional booking
only. Meeting may move to the Chequers Inn across
the road. See website for update. 8.30pm
Mon 12 Jun: Branch Meeting — Chequers Inn,
Wareside 8.30pm
NORTH HERTFORDSHIRE CAMRA
Wed 12 April: Baldock Social — The Engine, Old
White Horse, Cock, Orange Tree. Starts at 8pm.
Sat 22 April: Mini Bus Trip to review the pubs in
contention for Hertfordshire Pub of the Year. £10
members, £12 non-members. Pickups from midday,
Stevenage, Hitchin, Letchworth, Baldock, and in
East Herts. Book via:
socialsecretary@camranorthherts.org.uk.
Wed 3 May: Stevenage Social - Dun Cow, Red Lion,
Marquis of Lorne, Chequers. Starts at 8pm.
Thu 11 May: Open Branch Meeting — Crafty’s
Letchworth GC. Starts at 8pm.
Sat 13 May: Mini Bus Trip — Fox, Motte & Bailey,
Pirton, Red Lion, Great Offley, Plough, Ley Green
and Bull, Gosmore. £5 members, £8 non-members.
Pickups from 6pm, Stevenage, Hitchin, Letchworth,
Baldock & East Herts. Book via:
socialsecretary@camranorthherts.org.uk.
Wed 24 May: Hitchin Social — The Albert, Victoria,
Cock, Red Hart. Starts at 8pm.
Thu-Sat 8-10 Jun: Hitchin Beer Festival — Hitchin
Rugby Football Club, Old Hale Way, Hitchin.
See back cover for details.
SOUTH HERTFORDSHIRE CAMRA
Tue 18 Apr: Branch Meeting: Bull, London Colney.
8pm.
Fri 21 Apr: Branch Trip - Mini-bus trip to Ware Beer
Festival, Maltings Arts Centre, Ware. Minibus
pickup outside St Albans City Station at 7pm.
Contact our Socials Contact opposite.
Tue 16 May: Committee Meeting - Six Bells, St
Albans. 8pm.
Sat 20 May: St. Albans Beer and Cider Festival
Volunteers Party - Old Fighting Cocks, St Albans.
St Albans. 12 noon - plus Pub of the Year Silver
Award Presentation.

Tue 23 May: Mild Promotion Night: 4 pubs in
Hertford. Commencing Black Horse, 8pm. Plus Pub
of the Year Bronze Award Presentation. See page 16
Thu 25 May: Mild Promotion Night: 4 pubs in St.
Albans. Details TBA. Check our website for details.
Sat 27 May: Branch Cider and Cheese Event:
Mermaid, St Albans. Time TBC — plus Pub of the
Year and Cider Pub of the Year Gold Awards
Presentations at 5pm.

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

Want to advertise in Pints of View? See page 12

Your Beer Festival Planner
Beer Festivals advertised in this newsletter
Dates — Venue — Location — Page mentioned
13 -17 Apr: Lytton Arns, Old Knebworth — p3
21 — 22 Apr: Ware Beer Festival, Ware — p21
20-23 Apr: Half Moon, Hitchin — p19
26 Apr — 1 May: Mermaid, St Albans — p21
28 Apr — 1 May: Prince of Wales, Green Tye — p11
24 — 29 May: Mermaid, St Albans (cider & perry
festival) — p21
26 — 29 May: Old Cross Tavern, Hertford — p9
8 — 10 Jun: Hitchin Beer Festival, Hitchin — p32
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