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HOW BIG IS YOURS?

Not long ago the Campaign for Real Ale scored a notable victory for the beer consumer, the everyday people
which the industry relies on for it’s continued existence. After many years of lobbying, the Government
eventually agreed to implement Section 43 of the Weights and Measures Act which demands that a pint of
beer should contain a full pint of liquid, disregarding any foam.

The enforcement date is the 1st of April 1994 which means that within a year the time of the “short pint” will be
over and everybody will get what they pay for. Well, perhaps not, rumours are circulating that the Trade and
Industry Secretary, Michael Heseltine, is about to back down and avoid implementation. Yet again, industry
whining appears to carry more clout than public opinion. The same old tired arguments are being recycled, such
as the cost of the new larger glasses or the difficulty of training staff to pour to a line consistently. The more
important point is that by standardising glass size across the board everybody will know where they stand as the
beer clears. Bigger glasses mean less wastage for the licensee from overflow and spillage and arguments over top
ups can be easily settled. Whether the beer is served with a thick head (an unfortunate current fad) or not is
completely irrelevant and anybody who has tried filling glasses to a line will tell you that it just takes a bit of
practice.

To ease the transition, licensee’s should start to phase in the bigger glasses, through natural wastage, now so that
the public can get used to the new containers and are not confused by what may appear to be shorter pints than
they already are. A sudden switch next April will put the cost up and cost is what the industry is threatening the
Government with. The Brewers Society originally claimed that implementation would cost £530 million, their
latest estimate is £19 million and dropping, basically they are floundering about, trying to justify the fact that the
consumer has often been paying for less than a pint of liquid for decades. The Campaign urges Mr. Heseltine to
stand firm and do us all a favour, enforce Section 43 and raise your glass!
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A CHANGE OF DUTY

You have probably heard of the change to a new Beer Duty
system on June 1st and wondered what effect it would have
on you, the ordinary beer drinker. | mean apart from the
shrewd suspicion that it would probably put up the price of
your favourite pint. Well maybe not, read on.

There are two main changes. Firstly, the new duty is a ‘gate
tax’ i.e. charged on the quantity and strength of the ale (with
a slight qualification for cask conditioned ales) as it leaves
the registered premises. The old duty point was very early on
in the brewing process before fermentation commenced and
there is an inevitable loss of volume during fermentation,
conditioning and filling into cask or bottle. The old system
made a 6% allowance to cover this but the large modern
breweries, or megakeggers, have got their losses down to
around 1% so effectively getting some 5% of their beer duty-
free. The smaller local and micro brewers can’'t do half so
well and have ended up paying tax on beer that is lost
during production. The switch to the new system will
eliminate the duty disadvantage suffered by the small
brewers.

Secondly, the strength measurement has changed from the
original gravity (OG) to the percentage of alcohol by volume
(ABV). The old beer duty on OG was actually a tax on the
solution of malt and other sugars before fermentation and
very few beers are fully fermented out to produce the
maximum amount of alcohol with no residual sweetness and
body.

Let us look at a few brews, taken from the Good Beer Guide
1993. (What do you mean, you haven’t got one? If you like
good ale you need one)

Courage: Best OG 1039 ABV 4.0%
Directors OG 1046 ABV 4.8%
Fullers: Chiswick OG 1034 ABV 3.5%
London Pride  OG 1040 ABV 4.1%
Greene King: XX Mild OG 1032 ABV 3.0%
IPA OG 1036 ABV 3.6%
Abbot Ale OG 1049 ABV 5.0%
McMullen: Original AK OG 1033 ABV 3.8%
Country Best OG 1041 ABV 4.6%

As you can see, for most bitters the rough relationship
between OG and ABV is (OG - 1000) divided by 10 =
ABV%, or perhaps 0.1% more. The sweeter milds and
porters may be 0.1% less, because some sugar remains
unfermented, hence they now pay slightly less duty than
before. However, the two McMullen beers are both much
more attenuated or fermented out than comparable brews.
This inevitably means that from June 1st they are going to
pay proportionally more duty but, bearing in mind the
reasonable prices in Mac’s pubs, any resulting price rise will
hardly put their beers beyond the customer’s pocket.
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NEW BEER FROM McMULLEN

Although the long established Hertford brewer was initially
slow to advertise the fact, their century old fermenting
vessels were recently involved in a project to reproduce an
old beer style. The largely unheralded appearance of a ‘new’
McMullen beer was the first in a series of ales to be brewed
under the “McMullen Special Reserve” label.

Traditional IPA was chosen as the lead off brew and is
modelled on a beer style common in the early years of the
19th century when Peter McMullen (the company’s founder)
began brewing. The actual recipe was dug out of the
brewery archives and dates from over 80 years ago, it is
unusual in using amber malt which is rarely seen in modern
pints but nevertheless is essential for making Traditional IPA .
.... well traditional!

India Pale Ale appears to be an odd name for an old British
beer but it stems from a once thriving export market we had
with the country. The long sea voyages involved in
transporting the beer meant that it had to be well hopped
and strong in alcohol to survive unspoilt. Although at 5%
ABV this modern version is not quite as potent as the
original style it looks as if Mac’s realise that producing a
stronger brew might put some people off trying it. Judging by
the response of drinkers in the county’s pubs that have been
selling the beer it appears that the head brewer got it about
right.

The most successful Special Reserve beers will be brewed
again at the proper time of year so permanently extending
McMullen’s portfolio. The company now intends to
encourage the selling of a reasonably strong guest beer eg.
Nethergate’s Old Growler in it's houses during the months
that a Special Reserve beer is unavailable. Where as before
we always knew it would be AK and/or Country Bitter in a
Mac’s pub now more and more people should be tempted
inside “Just to see what's on....”

We look forward to the next Special Reserve with
anticipation.

“Did you know “Mine doesn't.”

that every pint
of Greene King
ale contains
only the
sturdiest hops
and the finest
mait barley?”,




CHOOSE THE RIGHT GUIDE

The county of Hertfordshire is covered by five CAMRA
branches, they are run by keen, unpaid members of the
public who believe they are protecting British beer and pubs
while enjoying their hobby. While viewed with derision by
some members of the brewing industry and hilarity by some
media figures eg. Ben Elton, there can be no doubting the
dedication of the active members.

It is this dedication that has stimulated the five branches to
undertake a survey of all the pubs in Hertfordshire which
serve real ale. The purpose is to replace the aged copy of the
“Herts Guide To Real Ale” which was compiled over four
years ago, before the massive industry reshuffle resulting
from the MMC report on beer supply.

A small number of pubs are surveyed annually for possible
inclusion in the national Good Beer Guide but to cover the
entire county means visiting over 1000 pubs and licensed
premises. The information collected includes facilities like
car parks, gardens, real fires, food availability, family rooms
and of course what beer is sold. All the surveyor requires is a
couple of minutes of the publicans time to answer a few
questions, inclusion in the guide is automatic if the premises
serve real beer.

There are three main beneficiaries resulting from the
publication of this local CAMRA guide. The public gets a
definitive list of the county’s pubs with honest descriptions.
The publican’s get free advertising and the surveyors get to
visit pubs they barely knew existed.

The survey has been underway since the late spring but
already a worrying case of underhand ‘competition’ has
come to light. A company called Inn Ovation Publishing has
produced a guide covering Hertfordshire but it’s selections
are based on the publican’s willingness to pay. We have
heard a figure of £240 quoted as the price of a two page
spread with a photograph and an obsequious description.
Perhaps this is good advertising for some large food based
establishments but how can any guide which claims to offer

the public “...the very best pubs and restaurants in
Hertfordshire” be taken seriously when they are charging for
entry.

No local CAMRA guide (most of the UK counties are
covered) charge for entry and no pub or licensed restaurant
is shown any favouritism. If any landlord is approached by
someone claiming to be from the Campaign and asking for
money to ‘help” inclusion in a guide they should contact
their local branch rep. immediately.

REFURBISHMENTS

Apologies to the Three Horseshoes, Letchmore Heath, who |
promised a mention in the last edition but forgot. Meanwhile
the pub has been tastefully redecorated and had a flagstone
floor put in which if I didn’t know better would take as being
original. A new exterior doorway of interesting construction
has been fitted to the lounge bar and the beer will be
Benskins, Burton Ale and a guest from Allied’s portfolio. All
in all a good job done and worth a visit.

| wish | could say the same for the Three Compasses at
Patchets Green. The drive for more restaurant space has
resulted in the children’s room being removed, this was one
of the few family rooms in the area and it’s loss is a pity.
Worse still is the Hogs Head, St. Albans (formerly the Hare &
Hounds) which | have known well over the years. A
previous refurb involved swapping the Ladies and Gents
toilets around, very innovative but never did | believe
Whitbread would be stupid enough to make the latest
change. The carpets and furniture have been replaced with
splintered, uneven floorboards and upturned Hogs Head
Barrels to rest ones ale upon while the walls are sparsely
covered with little plaques about getting crabs. The beer
range has been enlarged but whether the quality is
maintained we will just have to wait and see. Steve Bury

OUT AND ABOUT

Hertfordshire has seen a great deal of activity in the
ownership, refurbishment and reopening of pubs recently. In
St. Albans alone The Hare and Hounds has become the
Hogshead with Whitbread beers available (yippee). The
Adelaide has reappeared after being Gems nightclub for
some years, Wadworth 6X and Tetley’s on handpump. The
Rats Castle looks set to become a Mr. Q’s pool pub while
plans for alterations/extensions to the Fighting Cocks and the
Ancient Briton have been submitted by Ind Coope. The
Fleur de Lys intends to add a conservatory at the rear, no
doubt King John of France would have approved, while the
Pré Hotel is finally to be converted to a Beefeater. The
White Swan (once Benskins) has been bought by Inn Leisure
(Devenish) and is currently being altered.

In other towns - the White Horse, Welwyn village
(Greenalls) plans to extend at the rear and Tromega
Universal Ltd. have got permission to convert the derelict
Beechtree Cottages into a new pub! Refurbishment is due to
commence at the Bull in Wheathampstead and at the Swan,
Abbots Langley, which will mean the end of it's off sales
department. McMullen’s are to sell the John O’ Gaunt in
Hertford and the Spread Eagle in Ware, hopefully they will
become free houses. The same company has recently
acquired the Stag at Heronsgate while Greene King has
bought the Railway Arms at Bushey. The Cricketer’s at
Benington has been renamed the Lordship Arms.

New beers and outlets are constantly shuffling around but
here are some of the notables. In St. Albans the King Offa
has gone real (again) and sells Greene King IPA and
Marston’s Pedigree while the Jolly Sailor now has Hall &
Woodhouse’s Tanglefoot on handpump. The Glen Eagle
Hotel in Harpenden has installed three handpumps and is
currently selling Castle Eden and Boddingtons while the
Plough at Cuffley has put an AK handpump on the bar.The
Robin Hood & Little John, Rabley Heath, has reopened with
an extended beer range of McMullens and Courage or
Greene King. The Countryman at Chipping has also
reopened with Shefford Bitter, Draught Bass, Ruddles Bitter
and two guest’s on sale. Over in Stevenage the Cooper’s
Apprentice has added McMullen’s AK to it's range but in
Watford, Greene King XX Mild is on sale for £1-10 at the
Estcourt Tavern, please drink this beer, sales and therefore
outlets continue to decline. Staying in Watford, Ansells Mild
is on sale at the Golden Lion and there is talk that Ind Coope
want to open a new pub on the site of the former Nat West
Bank in the Parade. The Coach and Horses, Newgate Street
is now doing 4 real ales and the Cottage in Welwyn Garden
City has an additional 2 beers on gravity.

New landlords have moved in at the White Horse, Kimpton,
the Fountain and Sir John Barleycorn, both Hitchin, the
Rising Sun, Halls Green, the Bull, Great Offley, the Three
Tuns, Great Hormead, the Crown, Litlington, the Star,
Furneux Pelham and the Brown Bear at Braughing.
Congratulations are due to the Inn on the Green, Harpenden
(Greene King), which has won the Harpenden Society award
for tasteful rebuilding. Finally, we wish the Blue Anchor in
St. Albans a speedy rebuild after two wedding cars swerved
to avoid a crash and entered the public bar through the wall.

SILVER LION

LILLEY

Now open 9 hole Pitch and Putt Course
9.30am until dusk

Bed & Breakfast from £25.00

Good Greene King Ales
Open All Day Monday to Saturday

Telephone 0462 678386




BRANCH DIARY

HERTFORDSHIRE SOUTH BRANCH

Tuesday 8 June, Potters Bar Social meet in the Artful Dodger
8pm

Tuesday 22 June, Branch Meeting Townshend Arms,
Hertford Heath 8pm

Tuesday 6 July, Survey of Borehamwood, meet in the Green
Dragon, Leeming Road at 8pm. Check with contact.
Tuesday 20 July, Branch Meeting Rose and Crown, Tewin
8pm

Contact: Bob Norrish: 0582 763133 x2554(w
769923 (h)

NORTH HERTFORDSHIRE BRANCH

Wednesday 2 June, Branch Meeting Woodmans Arms,
Chadwell Road, Stevenage 8-30pm

Wednesday 16 June, Countryside crawl, starting at the
Countryman, Chipping at 8-30pm, then on to the Cabinet,
Reed and the Fox and Duck, Therfield.

Wednesday 30 June, Countryside crawl, starting at the
Farmers Boy, Langley at 8-30pm, then on to the Royal Oak,
Chapelfoot and the Greyhound, St. Ippollitts

Wednesday 14 July, Stevenage Shephall area crawl, starting
at the March Hare at 8-30pm then onto the Fold, Old Red
Lion, Pear Tree and Our Mutual Friend.

Wednesday 28 July, Countryside crawl, starting at the Cock,
Stocking Pelham at 8-30pm, then on to the Star, Furneux
Pelham, the Brewery Tap, Ferneux Pelham and the Three
Tuns, Great Hormead.

Wednesday 11 August, Branch Meeting - venue to be
arranged.

Contact: Paul Coard 0462 437249.

WATFORD & DISTRICT BRANCH

Watford & District Branch

Friday 11 June, London pub crawl in Battersea area. Check
with contact.

Wednesday 16 June, Skittles evening at the Kings Head,
Hunton Bridge 8pm.

Wednesday 23 June, crawl: 8-30pm Land of Liberty, 9-30pm
Stag, 10-15pm the Swillett (now McMullens). Transport
available from Watford Junction, 8-15pm.

Tuesday 29 June, West Rickmansworth crawl: 8-30pm Whip
& Collar, 9-30pm Tree, 10-15pm Halfway House.
Wednesday 7 July, Cart & Horses, Commonwood 8-30pm.
Transport available from Watford Junction, 8-15pm.

Saturday 10 July, Aunt Sally trip. Phone contact for details.
Tuesday 13 July, Oxhey crawl: 8-30pm Railway Arms, 9-
15pm Victoria, 10pm Haydon Arms.

Tuesday 20 July, 8pm Cross, Maple Cross, 9-30pm Dumb
Bell, Horn Hill.

Saturday 24 July, JH magic boozer trip. Phone contact for
details.

Wednesday 28 July, 8-30pm Swan, Abbots Langley, 9-30pm
Compasses, Abbots Langley.

Contact: Mike Birch 0923 773913.

HERTS-ESSEX BORDERS

Friday 4 June, Minibus trip around Waltham Cross and
Enfield.

Monday 7 June, Branch Meeting at Forest Gate, Epping 8-
30pm.

Sunday 13 June, Real Ale Beer Tent, Essex History Fayre,
Waltham Abbey, 11am - 5pm.

) or 0582

The Greyhound (Free House)
St. Ippollitts Nr. Hitchin ~ Tel: 0462 440989

Now Open Selling Real Ale & Real Food
EVERY DAY
Roast Beef Sunday Lunch - £5.95

Boddingtons Mild & Bitter,
Morlands Old Speckled Hen — Plus Guest Beer

Traditional music sessions. Next one June 30

Saturday 26 June, Summer Social Barbecue, Black Horse,
Parslow Wood Common, 8pm.

Monday 5 July, Branch Meeting at the Crown, Sheering 8-
30pm.

Friday 9 July, Minibus trip to St. Albans.

Monday 26 July, Committee Meeting at the Fox, Matching
Tye 8pm.

Monday 2 August, Branch Meeting at the Three Horseshoes,
Sawbridgeworth 8-30pm.

Contact: Derek Wisdom 02797 414200.

MID-CHILTERNS BRANCH
Contact: Chris Pontin 0494 78624(w), 0494 775409(h)

ALL HERTS LIAISON MEETING
Monday 12 July, Assizes, Bancroft in Hitchin, 8-30pm.

TILBURY

Inn off the Gre

Datchworth

(formerly Inn on the Green)

Large selection of
cask conditioned ale including mild

Home made food available every
Lunchtime & Evening

Opening Times:
11.00 — 3.00 5.00 — 11.00 Mon — Fri
11.00 - 3.00 6.00 — 11.00 Saturday
12.00 — 3.00 7.00 - 10.30 Sunday

Brewery Trips organised periodically.
Coming next — Adnams, October 30th
— phone Ian Miller for details

Almost Live Music some of the time

Telephone: 0438-812496
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