
TxuE
!=IilnRTF0n'rlsrrrn.EGUABA{IED NnwsLETTER /
?trt$" A bi-monthly publication for the discerning real ale drinker

WRINGTHE SWAN NECKS
This year's CAMRA AGM agreed-that beers served by swan neck dispense or through a tight sparkler should be
excluded from the description o{ p.ub entries in the bood Beer Guide, if that type"of disflensi system .h;;g;J
the traditional characteristic of ihe beer. The following gives some backgroi.rnd to this decision ana rilry
CAMRA feels so strongly about it.
First, some clarification: 'swan necks' are the long, curved spouts attached to some handpumps through which
the beer is served into the.glass; 'sparklers'are the bit at the end of the spout consist ing of a number of small
holes - some sparklers can be adjusted changing the size of the hores.
These types of dispense are designed to thoroughly agitate the beer as it is poured, producing a huge head on the
beer. The. beer.appears'c. loudy'for a minute or so unti l  some of the air separatesfrom the 6eer. t iwi l l  have lost
much of i ts carbon dioxide and so wil l  have a smooth texture unti l  the gas pressure in the'beer is the same as the
atmosphere. After that, it tastes, and is, flat.
The big head is deemed by their producers to be a desirable feature of nationally advert ised brands such as
TeJ[eys, Boddingtons and John Smiths. However,_the impression that all northern beers were traditionally ,"ru"J
with a t ight head would gPpear to be a fal lacy. Certainly there is evidence that in the Lake Distr ict for example,
the beers were served with a minimal head.as in the souih, and our colleagues in York have also stated tnritnlrr",
the use of a sparkler is a new and unwanted introduction.
Some beers, particularly. Tetleys, are brewed with the use of swan necks and tight sparklers in mind. For many
years, pubs around Leeds and Bradford served the beer using the economiser ('iutovac') system, which had the
same effect in st irr ing up the beer, and it  would appear that i iwas only with the banning of this jevice on health
grounds that the swan neck came into wide-spread use. Agitation migiates some of the Sitterness in the beer into
the head: try tasting the froth on a newly.qoule.d pint. Beers like Tetl6ys are over-bittered to.orp"ni"te for this,
served without agitation some people will find them offensively bitter. 
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Enjoy a pint at
St. Albans' Oldest Freehouse

Excellent range of regular ales
and unusual guest beers
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THE WHITE HORSE
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WE NOW HAVE OUR OWN BREWERY PRODUCING:

SUN RUNNER:4.1o/o
DARK HORSE ALE:3.6%
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Conversely, delicately bittered beers, such as many of those
produced in East  Angl ia ,  the Thames Val ley,  and Southern
E n g l a n d ,  h a v e  t h e i r  c h a r a c t e r  c o m p l e t e l y  r u i n e d  b y
agi tat ion.  the resul t  is  d is t inct ive,  tasty beers being reduced
to b land,  aerated products by the misuse of  spark lers and
swan necks.  Several  brewers,  notably Ful lers,  Adnams and
Creene King have publ ic ly  come out  against  the use of  these
dispense methods on thei r  beers.  In  par t icu lar ,  Adnams have
decided as a matter of policy to try and persuade all retailers
of their beers to serve the beers through half-pint pull, short-
spout beer engines 'to ensure that the authentic taste of our
beer comes through to the consumer wherever  they are in
England' .  And we won' t  argue wi th that .  l f  you th ink that
you ' re  ge t t i ng  t oo  th i ck  a  head  and  you  wan t  t o  samp le
southern beers as they're meant to taste, ask the bar staff to
loosen or remove the sparklers. You never know, the fact
that  they would then serve p ints  quicker ,  they might  even
appreciate i t !

(With acknowledgement to CAMRA's Technical Committee
and Bob Flood of  CAMRA's Cambr idge Branch).

HERTFORDSHIRE INNS &
PUBLIC HOUSES
In  November,  a very in terest ing h is tor ica l  gazet teer  was
publ ished.  Wr i t ten by Craham Jol l i f fe  and Arthur  Jones,  i t
l is ts  a l l  the Hert fordshi re oubs that  were in  ex is tence in the
lgth Century and were st i l l  open at  the beginning of  1995.
Surpr is ingly  th is  inc ludes a large major i ty  of  Hert fordshi re
pubs .  The  i n fo rma t i on  i nc ludes  the  ea r l i es t  da te  i t  was
known to be t rading as a beerhouse,  a le house or  inn (you
will have to get a copy if you want to know the difference!)
I t  a l so  l i s t s  t he  ea r l i e r  f am i l y  l i censees  and  the i r  h i s to r i es
fo l l owed  by  a  success ion  o f  b rewery  owners  up  to  t he
present  day mul t i tude of  pub owning chain groups.
One of  the co- inc idences is  at  the Plough,  Ley Green where
the census of  1851 stated that  i t  was a brewhouse occuoied
b y  J o h n  &  M a r y  S q u i r e s  a n d  1 4 4  y e a r s  l a t e r  i t  i s  s t i l l
occupied by a John & Mary, not only that, both Marys are
the same ase.
Some of  the or ig inal ly  s i ted pub references are in terest ing
w i t h  t h e  W e l l i n g t o n  a t  W e l w y n  d a t i n g  b a c k  t o  1 3 5 2 ,
Sa racens  Head  a t  Ware  1365 ,  and  the  F leu r  de  Lys  a t  S t
A lbans  1449 .  Bu t  no  men t i on  o f  t he  Tudo r  Tave rn  a t  S t
Albans which probably goes back to the ear ly  1300s.
Copies can be obta ined f rom: Hert fordshi re Publ icat ions,
New Barn f i e l d ,  T rave l l e r s  Lane ,  Ha t f i e l d ,  AL10  8XG,  t e l :
01707  281581  -  ask  f o r  Jean  B rand  (morn ings  on l y ) .  The
pr ice is  f  18.00 p lus f  1  .25 lor  postage & package,  cheques
made payable to Hert fordshi re Publ icat ions.

.NEW'BEERS
McMul lens Stronghart  has recent ly  been re launched for  the
winter period. First produced on draught in t 989, this 7ok
abv  bee r ,  i s  ma tu red  fo r  t h ree  to  f ou r  t imes  l onge r  t han
normal  cask beers,  whi le  the bot t led vers ion is  a l lowed to
mature for up to a year.
Greene King have been changing the way they produce thei r
Abbot  Ale.  They have s lowed the fermentat ion process so
that  the beer spends at  least  seven days in  the ferment ing
vessels,  and the use of  hop o i ls  has been replaced by la te
hopping wi th Kent  grown Target  and Chal lenger hops.  The
resul t  is  in tended to reta in the b i t terness and f ru i t iness,  whi le
removing some of  the harsher ,  ac id ic  f lavours.

CIDER PIPS
Matthew Clarke, the owners of Caymers cider, have taken
o v e r  T a u n t o n  C i d e r  t o  f o r m  t h e  s e c o n d  l a r g e s t  c i d e r
company in the country.  They wi l l  have about  43% of  the
c i d e r  n r a r k e t  c o m p a r e d  w i t h  t h e  l e a d i n g  c o m p a n y ' s ,
Bulmer 's ,  52%. Despi te the concentrat ion of  the market ,  the
Trade Secretary, lan Lang, did not see fit to refer the deal to
the Monopol ies and Mergers Commission.

Somerset  counci l  have been g iv ing grants to create smal l
orchards of  t radi t ional  c ider  var iet ies to replace some of
t h o s e  l o s t  i n  t h e  p a s t  4 0  y e a r s .  T h e r e  a r e  a b o u t  6 0 0 0
var iet ies of  apples,  commercia l  orchards are dominated by
ius t  n i ne .

JOrN CAMRA NOW!
T h e s e  a r e  d i f f i c u l t  a n d  u n s e t t l i n g  t i m e s  i n  t h e  b r e w i n g
industry. Takeovers, mergers and brewery closures are back
in fashion and the result  wi l l  be less choice of fewer qual i ty
ares.
CAMRA's voice needs to be heard. We already speak for
nearly 50,000 beer dr inkers but we need more members so
that our views are taken even more seriously. CAMRA is the
only representat ive of the consumer in the beer world in
Br i ta in .
Remembet tradi t ional pubs are st i l l  under threat,  beer duty
is st i l l  too high and dr inkers can st i l l  legal ly be served short
measure. CAMRA wants to change all that!
Annua l  membersh ip  o f  CAMRA is  on ly  f  12  ts ing le )  o r  f14
( joint) .  Send your ful l  name, address ( including postcode),
telephone number and your remit tance (payable to CAMRA)
to: The Membership Secretary, CAMRA, 230 Hatf ield Road,
St.  Albans, AL1 4LW.

IN 2OO

OUT.
S l n c e  1 7 9 { )  t h e  n a m e  ( i r e e n e  K i n g  h a s  b e c n  s - ! n o n y m o u s  u ' i t h  f i n c  a i c s

C ) r , c r  a l i  t h o s e  v e a r s ,  s , e ' v e  i i e r c c l )  J e f c n d e J  c r r r  r n d e p e r d e n c e  a n J  c , u r

5 r e +  i n q  t r a d i t l o n s  [ :  m e a n s  v e ' r , e  h e  e  n  a h l e  t o  c o n s i s t e n t i y  p r t r d u c e  s o m e  r t l -

t h e  f r n e s t  a l e s  i n  t h c  c o u n : r v .  \ L ' e  h a v e n ' t  s o l d  o u t  t l u t  c , u r  b e e r s  o f t . ' n  d , r

E
R

YEAF
WE'V
NEVE



A term normal ly  appl ied to pale dry lager .

A dark (of ten b lack)  medium strensth a le
w h  i c h  i s  n a m e d  a f t e r  L o n d o n  m a r k e t
p o r t e r s  w h o  p o p u l a r i s e d  i t  i n  t h e
eighteenth century.

T h e  p r o c e s s  o f  a d d i n g  s u g a r  a t  t h e
maturatron stage to promote secondary
fermentat ion.

Cask  cond i t i oned  bee r  wh i ch  unde rgoes
s e c o n d a r y  f e r m e n t a t i o n  a n d  i s  s e r v e d
w i thou t  t he  a id  o f  gas .  Handpump and
g rav i t y  a re  t he  mos t  popu la r  me thod  o f
d i spense .  E lec t r i c  pumps  a re  popu la r  i n
the East  Mid lands whi ls t  Scot land favours
ai r  systems.

Re inhe i t sgebo t  Ce rman  pu r i t y  l aw  wh ich  requ i res  t ha t
bee r  i s  made  f rom ma l ted  g ra ins ,  hops ,
yeas t  and  wa te r  AND NOTHINC ELSE.  l ' l l
dr ink to that .

Scotch Ale Term used for  mal ty  a les brewed in the
'Scot t ish Stv le ' .

THE A TO Z OF BREWING (cont.)
Old Ale Br i t ish term for  a medium strength dark

beer usual ly  brewed in the winter .

O r i g i n a l  C r a v i t y  A  m e a s u r e m e n t  o f  t h e  d e n s i t y  o f
(OC) fermentable sugars in  the mixture of  mal t

and water  which a brewer begins a g iven
batc h.

Pa le  A le A  t e r m  u s e d  i n  B r i t a i n  t o  i n d i c a t e  a
p rem ium b i t t e r .  Ma in l y  used  fo r  bo t t l ed
lleer.

Pasteur isat ion Heat ing beer to 60 -  79-C Io s tabi l ise i t
mrcrobio logical ly .  This  process is  appl ied
to fi l tered bottle beer and kes beer.

THE LORDSHIP ARMS
Tne IxN IN Tse Srrcrs

Benington Nr Stevenage.
formerly The Cricketers

REAL ALE OASIS for the DISCERNING
DRINKER

Youngs Special, Fullers ESB
everchanging guest beers from independent
and Micro Breweries also Traditional Cider

Homemade Bar Food served Daily
Two Course Sunday Roast f.5.95

A Pub worth finding

Telephone 01438-869665

PUB NEWS
The Malta, Batford, has been gutted by fire.

T h e  B u l l  a t  C o t t e r e d ,  h a s  r e o p e n e d  a f t e r  3  m o n t h s  o f
refu rb ishment  and a l terat ions.

T e r r y  &  S t e l l a  R y a n  h a v e  t a k e n  o v e r  t h e  B l a c k  H o r s e ,
Chor leywood and we wish them wel l  in  the onerous task of
f o l l ow ing  Pe te r  and  Jan  Rober t s .  Wh i l e  t he  new tenan ts
set t le  in ,  food wi l l  on ly  be avai lable at  luncht imes.  The latest
repor t  was that  Jan was much improved af ter  her  recent
onerat ion.

The  O ld  Shephe rd ,  Cho r l eywood ,  i s  now se l l i ng  F lowers
Or ig ina l  a l ongs ide  Creene  K ing  lPA .

Desp i t e  ou r  repo r t  i n  t he  l as t  ed i t i on ,  t he  Ho l l ybush  a t
Elst ree has not  c losed for  refurb ishment .  Our apologies for
the error .

The former home-brew pub, the Fishery at Elstree, has been
bough t  by  McMu l l ens .

Changes are afoot at the White Horse in Hertford. Firstly, the
redoubtable El l ie  Rose has decided on a change of  career
and has been replaced as manager by local  lad Nigel  Vogt .
To celebrate his arrival the Dark Horse brewery produced a
spec ia l  a l e 'New N ige l ' a t  BOp  a  p in t  wh i ch  was  rece i ved
wi th accla im by the regulars,  and not  just  because of  the
pr ice '

Second l y ,  i t  now  l ooks  i nc reas ing l y  l i ke l y  t ha t  t he  Da rk
Horse brewery wi l l  be moving f rom the cel lar  of  the Whi te
Horse to a new stable somewhere in  the local i ty  in  the near
future.  Expla in ing the reasons behind the move,  propr ietor
l a n  H a r v e y  s a y s  t h a t  i t  w i l l  g i v e  s c o p e  f o r  i n c r e a s e d
product ion and wi l l  be much more 'v is i tor  f r iendly ' .  Queue
here for brewery tours.

St i l l  in  Hert ford i t  is  understood that  p lans to change the
Blackbi rds to a Scruf fy  Murphy 's  has now been rever ted
back to a Fi rk in Pub,  but  i t  is  not  yet  known whether  i t  wi l l
brew on site.

APOTOGY
The newslet ter  wishes to apologise to the Bat t leaxes at
Elstree for reporting in the October/November issue that
i s  was  c losed  fo r  re fu rb i shmen t  when  i n  f ac t ,  i t  has
remained ooen.

Pi ls  o r  P i l sner
Porter

Pr im ing

Real  Ale

Squares

Steam beer

Urque l l

Vienna

Xingu

Yeast

Zenne val ley

Zwickelb ier

Stout

Trappist

Weisse or  Weizen Cerman terms for  whi te beer .  Ceneral ly
f ru i t y  and  sp i cy  t hey  make  an  exce l l en t
post breakfast beer.

Wort  The solut ion of  gra in sugars st ra ined f rom
the mash tun.  Basical ly  raw beer.

S q u a r e  f e r m e n t i n g  v e s s e l s  p o p u l a r  i n
Yorksh i re.

Trademark of  the Anchor brewery of  San
F r a n c i s c o .  A  h y b r i d  o f  a l e  a n d  l a g e r
w h i c h  i s  f e r m e n t e d  a t  v e r y  h  f g h
tempera tu res  i n  sha l l ow  vesse l s  u ,h i ch
g i v e s  o f f  s t e a m  d u r i n g  t h e  b r e w i n g
process.

A b lack roast  a le.  Engl ish stout  tends to be
s w e e t .  l r i s h  s t o u t  i s  m o r e  b i t t e r  a n d
intense.  lgnore keg stouts and go for  the
real  th ing such as Cropton Scorsby Stout
o r  bo t t l e - cond i t i oned  Courage  lmper ia l
Russian Stout .

Abbey style beers brewed by five Belgian
and one Dutch secular  orders.  They tend
to be very strong which accounts for the
brothers vows of  s i lencel

G e r m a n  f o r ' s o u r c e  o f .  H e n c e  P i l s n e r
Urque l l  -  P i l sne r  f r om Urque l l .

A m b e r  r e d  o r  m e d i u m  d a r k  l a g e r
o r i g i na l l y  p roduced  i n  V ienna .

Black beer f rom Brazi l

A s ingle cel led fungus which d igests sweet
sugars from the wort and turns them into
alcohol  and carbon d iox ide.

F l e m i s h  r i v e r  v a l l e y  t o  e i t h e r  s i d e  o f
B r u s s e l s  w h e r e  l a m b i c  i s  t r a d i t i o n a l l y
brewed.

Cerman term for arr unfi ltered beer.
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BRANICH DIARY
HERTFORDSHIRE SOUTH BRANCH

Tuesday ' l2th December 8.00pm, Branch Meeting at The
E t e p h a n t  a n d  C a s t l e ,  A m w e l l  n e a r  W h e a t h a m p s t e d .
Tuesday 23rd January 8.00pm, Branch Meeting and A.C.M.
at CAMRA HQ in St.  Albans.

C o n t a c t -  B o b  N o r r i s h :  0 1 5 8 2  7 6 3 1 3 3  x 2 5 5 4 ( w ) ;  0 1 5 8 2
769923(h)

NORTH HERTFORDSHIRE BRANCH

Contact:  Paul Coard 01462 437249 (h)

WATFORD & DISTRICT BRANCH

Wednesday 6th December, Breweriana Auct ion, 8.00pm,
West Herts Sports Club, Park Avenue, Watford. Viewing of
Iots from 7.30pm.

Fr iday  15 th  December ,  Branch cur ry  even ing  in  Abbots
Langley, ring contact for details.

F r i d a y  2 9 t h  D e c e m b e r ,  p o s t  C h r i s t m a s  p r a n d i a l
perambulat ion. Ramble start ing at Tr ing stat ion 10.1Sam, i t  is
rumoured that establ ishments purveying l iquid refreshments
might be encountered en route.

W e d n e s d a y  3 r d  J a n u a r y ,  C B G  s o c i a l ,  B e d f o r d  A r m s ,
Watford, 9.00pm.

Friday 1 2th January, Pre-Xmas (1996) pub crawl, starts at the
Warwick  Cast le ,  Ma ida  Va le ,  5 .00pm,  Truscot t  Arms,
6.00om ful l  detai ls f rom branch contact.

Wednesday 24th January, Pub of the Year Award, location to
be decided!

Contact: Tony Smith 01923 221155

HERTS-ESSEX BORDERS

C o n t a c t s :  G r a h a m  D a r b y :  0 1 2 7 9  4 1 5 8 9 5 ( h )  o r  D e r e k
Wisdom 01279 4142OOh)

MID-CHITTERNS BRANCH

Contact:  Chris Pont in 01494 78624(w),01494 775409(h).

ATL HERTS LIAISON MEETING

Monday 
' l5th 

January B.30pm The Assizes, Bancroft ,  Hitchin

PRO ACTTVE SITE
A symbol not yet used in the Cood Beer Cuide is one to
indicate oubs which have a condom machine. However,
such a symbol is used in a new Welsh Brewers sponsored
guide to the 222 pubs in Cardiff. One pub that apparently
does not qual i ty for the symbol is the Custom House "the
world famous red-l ight pubs" in Cardi f f 's docklands. There
condoms are given away free, and the pub surveyors "found
some female customers to be extremely friendly"!

The Greyhound (Free House)
SL Ippollitts Nr. Hitchin Tel: 01462 440989

REALALE & REALFOOD
Snacks and Meals

ROAST BEEF SUNDAY LUNCH
- worth travelling for

3 Beers + Boddingtons Mild
BED & BREAKFAST (ensuite)

Traditional English Music

G'OOD BEER GUIDE
A reminder that the 1996 edit ion of CAMRA's Good Beer
Cuide is now on sale, and at 546 pages its the largest ever.
One reason for the increase in size is the section listing the
breweries: there are 57 new breweries listed. Around 5000
of the best beer pubs are listed together with details of the
facilities they offer.

The guide is avai lable at al l  good bookshops at f9.99, or
from CAMRA branches, or direct, post-free, from CAMRA at
2 3 0  H a t f i e l d  R o a d ,  S t  A l b a n s ,  A L I  4 L W  ( c h e q u e s  p a i d
p a y a b l e  t o  C A M R A ;  f o r  c r e d i t  c a r d  s a l e s  r i n g  0 1 7 2 7
867201).

TItBURY
Inn off the Grben D 

-

Datchworth
(formerly Inn on the Green)

Hertford.shire's le ad.ing pura ey or of
Real Ale to the connoisseur

Ever changing selection of
cask conditioned ale including mild

Over 1160 ales from over 278 brewers

Home mad.e food aaailable eaery
Lunchtime & Eaening until 70pm

All day Sunday until9.30pm

Opening Times:
11.00 - 3.00 5.00 - 11.00 Mon - Wed

11.00 - 11.00 Thurs, Fri & Sat
12.00 - 10.30 Sunday

Almost Liue Music some of the time

Telephone: 01438-812496
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