THE battle is still on to save Rayment’s of
Furneux Pelham. Parent company Greene King
plans to close the Hertfordshire brewery in
October and brew Rayment’'s BBA at Bury St
Edmunds. Petitions, post cards and letters of
protest have been flooding Greene King and
there s still time to force the company to change
its mind.
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Don’t Bury
Rayments!

There will be a march in Bury St Edmunds
on Saturday September 5. Marchers will §
leave the Nutshell pub (the smallest bar in
Britain) in the Traverse at 1.30pm and march to
the brewery where speeches will be made and a
giant petition handed in. There will alsobe street
theatre called the Muller's Tale, which tells of
the treatment handed out to a jolly brewer.

CAMRA research

officer Danny Blyth, with
Jonathan Fynn and Paul Moorhouse, speaking at a
Rayment’s protest meeting in Bishop’s Stortford.

Yellow peril

IN SPITE OF a reputation of being “anti-lager”,
CAMRA is not opposed to traditional bottom-fer-
mented beers in Europe and Scandinavia. What the
campaign has attempted to do is to bring to people’s
attention the fact that British-brewed lagers are an
over-advertised, over-priced, poor imitation of beers
available abroad, and are promoted at the expense of
British beer.

The advertising budgets in 1987 for such pro-
ducts as Skol and Fosters are in the region of £8 mil-
lion. In 1986 lager accounted for some 40 per cent of the
total beer market yet received about 65 per cent of the
advertising revenue. This expenditure does not
build brand loyality. In most cases, even when there
are
several lagers available in a pub, the request is usually
for “a pint of lager please”.

Sowhy do the brewers spend so much money on
lager adverts? Simply because lager is an easy way of
makingmoney. The brewers are able to produce low or
medium strength gravity products on which they pay

Nick and Norma invite you to
try their Fullers Pride and ESB
at
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comparatively low rates of duty and sell them at prem-

ium prices. Even allowingfor the advertisingbill - for T e

the Skol budget, for example, it works out at 2p a pint -@% ¥/

- there's a lot of profit. & @g,
Strength doesnot necessarily equal quality butit N @

is worth noting that none of the lagers (even the so- IS) 4y & G

called “premium” brands) with a significant share of
the market can match Abbot Ale for strength.

Of the lager brand leaders, while Carling Black
Label (14 per cent of the lager market) and Skol (8.5
per cent) are about the same strength as Benskins
Best, Heineken (11.1 per cent) and Carlsberg(10.5 per
cent) are significantly weaker. In fact Carlsberg (“pos-
sibly the weakest lager in the world"?) is almost as
strong as Greene Kingmild. In CAMRA’s recent price
surveys it was not only real ale that was, on average
cheaper in pubs belonging to independent breweries,
but lager too.

The strength of lager would not be of concern if it
wasn't another indication of the attempts by the brew-
ers to fob the drinker off with somethingitisn’t. Carls-
bergmight be “brewed by Danes” but I know of several
Daneswhowouldn’t work in the UK unlessthe Danish
company supplied them with imports of the real thing.
Perhaps the fact that Danish Carlsberg is close to
Abbot in strength might have had somethingto dowith
it. On the other hand it might just have been the Dan-
ish brewing process. ; :

The word lager comes from the German meaning | 5", IS 1
to store, and most continental lagers are stored for 2- - |
3 months which greatly improves the product. British
lagers are lucky if they are “lagered” for more than 2.
3 weeks.
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It's A

Knockout

(but not Mr
Asquith’s)

ONE of the unsolved brewing mysteries of
Hertfordshire is the name of M cMullen’s light
mild, AK. N obody knows where the name
comes from and M acs are slightly embarrassed
to admit that they have no records to help solve
the mystery.

When I set out to unravel the riddle that
has been puzzling drinkers for years, I was
surprised to learn that AK is the bigger selling
of McMullen's two draught beers. I had
imagined that it was a low volume beer, asis
much mild ale these days, and that its quiet
sales accounted for the fact that the brewery
insists on serving it under gas pressure in many
of its outlets.

Not so. AK outsells Country Bitter by six
to four out of every ten pints. So already we
have a second mystery: why does the brewery
keep its main beer under pressure while
Country is more often found on handpump?

M acs has for too longbeen keen on top pressure
dispense but the policy is slowly changing.
Production director Tony Skipper said that
most managed houses now have handpumps
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but they are mainly for Country which has
better keeping qualities as a result of its higher

gravity.

28 pinins

“Fewer people ask for AK on handpump”
he said. “Handpumps need good management.
But threequarters of our pubs have
handpumps now and all our new pubs have
handpumps for both the beers.” Mr Skipper
has no doubt that AK's success is due to its
colour. “If it was a dark beer it wouldn’t have so
much support. It has survived all changes of
fashion. If it was dark it would be sweeter and
less acceptable.”

But how about the name? Tony Skipper
said there were many theories. A popular oneis
that it stands for “Asquith"s Knockout”, a less
than affectionate reminder of the time during
the First World War when Asquith, Chancellor
of the Exchequer, raised the duty on beer to
help the war effort. It is a good story but clearly
wrong, for the beer AK goes back to the 19th
century, long before Asquith delivered his
upper cut.

“AK was brewed in the 1800s, but I don't
know when it started,” Tony Skipper said.
“There used tobe a sign on the roof advertising
‘AK and DS Specialities’.” He thinks DS stood
for Dinner Stout.

Another suggestion about the origin of AK
is that all the known brewers of beers of that
name were located on the eastern side of
England. AK, according to proponents of this
theory, stands for All Klaar and comes from
the Dutch, meaning that a beer has settled and

is clear for drinking. The Dutch have for long
had a powerful influence on British brewing
and introduced hops to this country. But I
somehow doubt whether local brewers,
mirroring the refusal of the British to bother
with foreign languages, would have adopted an
expression from one of the most difficult and
jaw-crunching European lingos. And the
theory breaks down when you consider that the
only other company to have brewed an AK in
recent times was Simpkiss..in the Black
Country.

I prefer theidea that AK stands for
“Arthur King”. He was apparently a famous
brewer in the 19th century. No one knows
precisely where he practised his art but it is
suggested that his recipe for a light supping
mild or bitter was taken up by several brewers,
includingM cMullen, and named AK in his
honour. I rather like the idea of a beer call
Arthur: “A pint of Arthur, please” has a good
ring to it, though it gets a bit difficult if you only
want a half and come from London. “A narf o’
Arfer” could lead to puzzled looks from the
barman.

McMullen’s public relations manager
Dennis Ruttledge has a grisly theory for the
name, which he got from the landlord of an old
Whitbread pub in Hertford now known as the
Warehouse. (What are you doing in Whitbread
pubs, Dennis?) This particular nostrum goes as




Acorn
is top of
the tree

FOLLOWIN Gup its pub of themonth successin
June at the Rose and Crown, St. Albans,
Benskins has scored again with the Acorn in
Victoria Street securing the July award.

The Acorn is a turn-of-the century street
corner pub, between the station and the centre of
town. Itis popular at lunchtimes with trade from
nearby offices, and its extensive (but not
expensive) menu of snacks and meals includes
such curiosities as Acornburgers. In the evenings
and at weekends the Acorn attracts a wide and
loyal following, some to play games, some simply
to drink the ale and join in the atmosphere.
There are nofewer than 19different teamsbased
at the Acorn, including six football teams, darts
teams, crib teams, quiz teams, even a marathon
team. And the Acorn has a popular bar billiards
table, probably the last one in a St. Albans pub.

The popularity of the Acorn stems largely
from the enthusiasm and hard work of Gordon
and Lorrain Henderson, who have run the pub
for the past three years. The quality of their
Benskins Bitter and Burton Ale have already
earned them a place in CAMRA’s Good Beer
Guide, and now CAMRA members in South
Hertshavevoted the Acorn as Pub of the M onth.
Congratulations to Gordon and Lorrain, and also
to Steve and the rest of the bar staff. The award
was presented at a social evening at the Acorn on
Tuesday July 28.

G.A.

New pub
brings cheer

RESIDENTS of the “dry” Jersey Farm housingestate
in St Albans were cheered tolearn in June that the dis-
trict council had given planning permission for their
long-awaited neighbourhood centre which will include
a public house.

Bovis, the major national property and develop-
ment company, will be the developer, but it is under-
stood that the pub will be operated by Charrington and
will provide some welcome choice for the drinker.

The plans indicate that the pub will be compa-
ratively small and will concentrate on family trade.
Councillors were keen to ensure that the pub did not
attract a rowdy disco element as it will be close tonew
houses.

When it comes to
Country Best-
McMullendeliver

In 1827 Peter McMullen founded his brewery in
Hertford. Today it is still very much a family business.
employing traditional time-proven methods of
brewing, handed down through each
Ty , generation. Because McMullen firmly believe

when it comes to fine cask-
N
\
]

“-. conditioned ales and great
3 lagers they do things
-, betterin the country.

nllertordshire since 1827

Pubplanbounced

Asafollow-up to the front page story in the April
edition about the Strafford Arms, Potters Bar,
the Benskins pub where it was reported that the
locals were objecting to plans to transform it into
a “flagship entertainment pub”, complete with
bouncers, Hertsmere Council turned down
Benskin's planning application, and the
company's future plans for the pub are now
unclear. But we understand that the popular
licensee, Mr. Alligan, has been dismissed. We
have received the following letter from a former
and much missed licensee of the pub, who now
lives in Spain.

NODOUBT I will be remembered by many of
your readers who were visitors to The Strafford
Arms in Potters Bar in my time. I was the first
manager in the pub which was a mess then, too,
but I was assured by the brewers that it would be
doneup at once and asked me what I thought the
weekly cash take would be.

My answerwas thatifitwasdone up then it
would take three times what it was takingat that
time. Well it was done up... three years after
when, true to form, it took just what I said it
would. There is no doubt in my mind that the
so-called whizz kids and area managers of the
brewery do not know one end of a beer pump
from another.

There were in my time one area manager
who was born in a pub (How are you, Peter?)
another who insisted on being given a training
course by a training manager (How are you,
Dereck?) and another whowasa great friend and

my first area manager who last time I heard, was
running his own pub (Good luck, Tony!) Yes,
they all know me, some for better and others for
worse, because I always put the interests of my
customers before even ourselves and at times
that was not seen to be right by the brewers. But
the customer looks upon a house as his house
and, if the manager has his head on right, he will
treat them right and so make for a very good pub
and a profitable one for the brewery, which they
put first in their minds!

- All this talk about bouncers! May I ask
why? I ran the New River Arms at Turnford
which I converted into a music house with pop
groups and the house full every night but never
a bouncer. Nor did I have to call in the local
police. They just were not needed. The “locals”
came from everywhere, as far as the East End of
London, but, I repeat, no trouble and this was, I
am sure, because of the public relations I
cultivated and which stood me in very good
stead.

There is no one who knows the locality or
the feelings and wants of the localsmore than the
pub manager if he knows hisjob. The one thingI
never liked was the brewery tryingtotell me they
knew the local public better than I did. Let's
hope the brewery does not put its big hob-nailed
bootsinto the dear old Strafford. It was or can be
once again a good family pub which would be
good forthe peoplein Potters Bar aswell asbeing
good for the brewery.

Jack Ellis, Valencia, Spain.

The terrible tyke

DRINKERS worried by the spread of Webster's
Yorkshire Bitter will not have been reassured by
recent full page ads taken by Watney - Grand Metro-
politan in national dailies.

Under the heading “Grand Metropolitan’s 25th
Birthday Celebrations raise a number of questions”
there followed a montage of various of their products.
Although the beerillustration showed two handpumps
and one was labelled Ruddles County, the other pro-
moted the ubiquitous Websters.

One of the questions that surely should be asked
is why are Grand Met so keen to turn the nondescript

Websters into the Red Barrel of the 1980s? Already in
many Trumans houses you havetolook hard tosee any
Truman'’s beers apart from the odd bottle and London
- branches of CAMRA are reporting the removal of Stag
Bitter from several pubs. Watney has already axed
brewing at N orwich, Manchester and Edinburgh and
there is a question mark over Ushers in the South
West. How long will it be before all the beer in Grand
Met pubs comes from Halifax and, if you're lucky,

Rutland?
B.A

AK

from previous page

follows: In the last century many market towns
such as Hertford had abbatoirs. When the
workers had finished their morning's massacre
they would head for the brewery tap and knock
back a quick gallon or two of refreshing light
mild whih they affectionatley called AK for
“after killing”. It is a theory that I think should
be quietly buried.

In the end Tony Skipper, Dennis
Ruttledge and, for what it matters, your
humble scribe believe that AK derives from the
centuries old way of marking casks with Xs or
letters to donate strength. The name
Worthington E, for example, stems from the
fact that Worthington used to brew a wide
range of draught ales and prior to mass

advertising and fancy names, merely labelled
them A, B,C,D...and E.

Before the days of mass education, many
brewery workers were illiterate (a problem that
survives today in the marketing departments of
the national brewing groups) and cask marking
was done with chalk in simple straight lines.

A McMullen's price list dating from 1893
lists beers call XX, KK, our old favourite AK,
and FA, which stood for Farmer’s Ale. It is not
hard to see how an illiterate hand and too much
free brewery ale could have wonkily
transformed a couple of XXsintoan Aand aK
at some stage and that mark for a particular
brew had stuck.

Macs are keen to have any further ideas to
help unravel the mystery. In the meeantime,
let us praise Bacchus that a light mild as good
as AK has survived in an age where volumes
and marketing hype usually reign supreme. As
Americans are wont to say, “A OK”. :

Roger Protz



Keg riddle

THE South Herts branch of CAMRA paid a very
enjoyable visit to Ridley’s brewery near Chelmsford.
T.D. Ridley and Sons still survives as an independent
family-owned business, dating back to 1840. It boasts
a traditional tower brewery, set in the rolling country-
sidenorth of Chelmsford, and 65 tied houses, all in that
part of Essex.

As a foretaste to our afternoon tour of the brew-
ery, we took the opportunity to visit three Ridley’s
pubs in the area, all of which regularly appear in
CAMRA’s Good Beer Guide. With GBG and the OS
map, we succeeded in finding the Fox at Mashbury,
the Square and Compasses at Fuller Street and the
Compasses at Littley Green. All three could fairly be
described as unspoilt rural pubs, each with its own dis-
tinet character, but all three serving excellent Ridley's
bitter straight from the barrel at just over 70 pence a
pint.

On arrival at the brewery we were welcomed by
the head brewer, who came to Ridley’s only 18 months
agofrom thereal beer desert known asM ansfield. This
background may help to explain why Ridleys is cur-

Pinin
Ing
McMULLEN has been sitting for several years on a
planning permission to build a pub on land which it
owns at the south of Hertford, at the intersection of the
A10 and A414 roads, alongside the Pinehurst housing
estate. The Pinehurst estate has been without a pub
since it was built, some 12 years ago. Now McMullen's
site is at last being developed - with a petrol station!
How much does Hertfordshire's independent
brewery really care about the people it purports to
serve? Does McMullen care that the nearest pub for
Pinehurst residents - over 2,000 of them - is well
over a mile away? The Newsletter would like to know
what is McMullen’s reasoning behind the decision not

tobuild a pub for this housing estate on one of the bus-
iest main road traffic intersections in the county.

Fox & Hounds Barley

Our renovations are now complete.
We have increased our range of real ales to
nine pumps. Our beers come from all over the
country and they are changing frequently. We
also brew our own two beers. Name your
favourite beer and we will try and get it. We
still have our 80plus item menu, known for its
excellent value.

Recommended by CAMRA, Good Pub
Guide, Budget Good Food Guide 1987.

at Ridleys

rently putting its good name at risk by tryingtosell a
brewery conditioned (keg) beer, Old Bob, through tra-
ditional handpumps. Our host would not be drawn on
this deplorable practice, claiming simply that land-
lords were free to choose whatever method of dispense
they liked.

Our tour of the brewery provided reassuring
evidence that at least the ingredients and brewing
methods have changed little over 140years, with much
of the original Victorian equipment stillin daily use. As
well as the cask-conditoned bitter and the brewery
conditioned Old Bob, Ridleys still produced a wide
range of bottled beers including Bishop's Ale, a strong
barley wine.

At the end of the tour we arrived at the sampling
room, where we took the opportunity to ask yet more
questions of our host, and of course, drink the beer.

Aspecial thank you s due to Steve Bury for driv-
ingthe minibus and providingus with the most curious
sight of the day - Steve drinking orange juice at a
brewery! Graham Allen

Greene garde

to make you
see red

A FEW weeks after announcing the closure of
Rayment’s brewery, Greene King launched a new
pub guide called Getting Around in Anglia. The
Hertfordshire ~ launch,  significantly, =~ was
accompanied by fizzy champagne in a pub where the
draught beers served on top pressure. The guide,
which cost 95p, is well-designed and lists all Greene
King outlets in the Anglian area plus London but
beer lovers will find the book less than satisfactory.

The long-established town of Welwyn and
Hoddesdon are described as ‘burgeoning new
centres”, the Woodman at Chapmore End Is
rechristened the Woodman's Arms and moved to
Ware while Birchanger has been moved bodily from
Essex into Hertfordshire. The guide also waxes
lyrical about Rayment’s and its village, Furneux
Pelham. May we suggest an amendment for the next
edition? ‘“Picturesque Furneux Pelham has two
splendid pubs and a fine church. There is a modern
depot from which Harp lager is distributed by heavy
vehicles. Greene King closed down the village
brewery against the wishes of the customers in
1987."

As you might expect, the pubs in the guide do
not mention which Greene King beers, let alone
Rayment’s, are available or whether they are
genuinely cask beers or rendered fizzy by gas
pressure. The most curious remark comes in the
introduction, which no doubt for the sake of tourists,
says that traditional British beers are served not at
lager temperatures but at room temperature. We
can only shake our heads in disbelief. Didn't
someone at Greene King check the proofs? British
beer should be served at cellar temperature. If
Greene King do not know this, then they must be
serving up an awful lot of warm beer.

Lager

from page one

One of the reasons why the brewers want to get
their lager out as quickly as possible is that in Britain
they have to pay duty as the beer is brewed. So the
sooner it is sold the quicker they get the duty back. In
most of continental Europe duty is not paid until the
beer leaves the brewery after maturing.

One last point on quality: lagers available in the
UK are generally pasteurised while those available in
their country of origin in Europe are not.

I began by sayingthat CAMRA is not anti-lager.
Two points confirm that statement. The CAMRA
magazine London Drinker contains a regular column
produced by CAMAL - the Campaign for Authentic
Lager. And CAMRA's Great British Beer Festival in
August, along with examples of 200 British real ales,
had various foreign beers, many in the lager style.

Our main concern is that the breweries' push for
quick profit on lager is at the expense of British beer.
Other countries are proud of their brewing heritage,
but the Brewers’ Society in Britain seems all tooready
to forget ours. Just think, with the Skol advertising
budget we might even be able to save mild in the South
East!

Bill Austin

G.Collins

Builder
25, Cowbridge, Hertford, Herts.

As Speeialists in restoration and maintenance of
old buildings, we have particular experience of
working in Public Houses and are very aware of
the special requirements involved.

If we can be of expert assistance to you,
please  telephone 0992 582113.

“Did you know “Mine doesn't.”
that every pint
of Greene King
ale contains
only the
sturdiest hops

and the finest

malt barle\y
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