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ONE QUARTER OF A CENTURY OLD

March 16th, 1996 is CAMRA’s 25th birthday. CAMRA has achieved a lot in its first 25 years - more than most drinkers
realise. Our biggest achievement was convincing the public to stand up for their tasty traditional real ales. In 1971
everyone was adamant that real ale would disappear and be replaced by a handful of cold tasteless processed beers.

CAMRA persuaded drinkers to insist on real ale, publicans to go back to stocking it and brewers to continue producing it.
Some independent brewers were on the verge of quitting - we gave them a reason to continue. Many breweries could not
now survive if they didn’t brew their own real beer.

The next extraordinary thing was seeing new people enter the business. Small brewers began to spring up, producing
distinctive real ales aimed at discerning drinkers. For fifty years the only new brewery in Britain had been a foreign keg
plant. Suddenly new brewers were everywhere and they now number over 300, offering the customer a wider choice. It is
these small companies which innnovate — bringing back porters, stouts, winter warmers and beers flavoured with exotic
ingredients, recently even the bigger companies have followed suit.

CAMRA took the lead in giving customers information about their beer, listing beer strengths before it was legally necessary
to do so. We won Government legislation on the guest beer and have helped small brewers get their beer into pubs. The
campaigning is continuing - against the high taxation and overpricing of beer, demanding full measure pints or just
advertising which pubs serve the best real ale.

SO WHAT? you might ask, well, on the next page is an article outlining some of the threats to British ale, British pubs and
British breweries. The future looks pretty bleak despite the achievements described in abbreviated form above. These will
have to be faced over the coming months and years but CAMRA needs as much support as it can get now. So why should
you join? simple, you must like real beer or you wouldn’t have bothered to read this far and if you like real beer then you
can’t afford NOT to be a member. For starters, on the social side we run at least 145 beer festivals every year, if you want to
work at one or get in cheap then you can with CAMRA. Each of our 180 local branches has a lively social programme
covering events that only have one thing in common - real ale. You'll get information as well, our hard hitting newspaper,
“What's Brewing” is delivered free to members and tells you about beer, breweries, pubs worth fighting for and what's really
going on in the beer world.

Embrace the 21st century with a pint in your hand and help to shape the future of the British beer industry by joining us
now. Membership is just a ‘phone call away (01727 867201) and until April 30th is at the discounted price of £10 (normally
£12). You can even email us if you want to be flash, see the back page for details.
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THE WHITE HORSE

CASTLE ST. HERTFORD

WE NOW HAVE OUR OWN BREWERY PRODUCING:

>4 Bh ll un DARK HORSE ALE: 3.6%
X ' ' (AS SERVED IN THE HOUSE OF COMMONS BARS!!)

-~ Fishpool Street LONDON PRIDE & HOOK NORTON
AND EVER CHANGING SELECTION OF REAL ALES
Excellent range of regular ales FUNCTION/PARTY ROOMS AVAILABLE
and unusual guest beers UPSTAIRS SMOKE FREE ROOMS PLUS BAR

POLYPINS AND FIRKINS FROM £1 PINT FOR PARTIES
TEL 01992 501950




DOWN YOUR WAY

Renovations & Refurbishment’s

The Golden Griffin, Hertford, has had its bar extended into
the unused off licence. The Grandison Arms, Bramfield, has
been bought by the former licensee at the Farmer’s Boy,
Brickendon. The pub was due to be refurbished in January
with a larger eating area. The Blackbirds, Hertford, is still
closed but awaiting conversion into a Firkin (anybody want
to hazard a guess at what it will be called?). The Hollybush
and the Fisheries, both in Elstree, have had extensive
facelifts. The Wetherspoons Pub Co. has at last secured a site
in the city of St. Albans. The old Army careers office on
Chequers Street has finally received the go ahead for a
conversion, there are even some signs of work. Bass Taverns
have applied for planning permission for the Bridgehouse on
Star Street, Ware.

New Incumbents

Licensee changes have occurred at the Townshend Arms
(now owned by the Camelot Inns pub group), Hertford
Heath , the Nelson, Wheathampstead, Two Brewers,
Northaw, the Bull, London Colney. The former john O’
Gaunt in Hertford has reopened as “Elbert Wurlings”.

Additional Beer Changes

The Plough at Cuffley has been selling all four McMullen
beers while the Baron of Welwyn was shifting pints of
“Baron Bitter” at £1-30 a go. The source of Baron Bitter is
uncertain. The Tin Pot at Gustardwood has become a free
house. The Barley Mow, Tyttenhanger has been a point of
source for the Tring Brewery Co.’s beers. McMullen may
have secured a supply deal with the Wetherspoon Pub Co.
for its Gladstone beer. Brakspears Bitter is available at the
Cricketers, St. Albans.

THE BATTLES AHEAD

This article originally featured in a recent edition of
CAMRA’s own newspaper “What's Brewing” but is
reproduced here to reach an even wider audience. It simply
sets out the challenges facing British beer, breweries and
pubs.
“The brewing industry is in a state of tumult. Once
again mergers and closures threaten beer choice and
independent brewers - and once again CAMRA must
lead the fight to protect drinkers’ interests.
The pub and brewing industries are being reshaped
before our eyes. The reshaping comes from the top
from companies interested more in profits than
consumers’ interests.
The knock-on effect, as other major groups jostle for a
bigger slice of the brewing cake could be disastrous
for pub users unless we act now.
The Government's decision to wave through the S&N-
Courage deal without a Monopolies Commission
reference represented a massive shift in policy.
Now it looks as if the Matthew Clark takeover of
Taunton Cider will also be rubber-stamped by the DTIL
Other major deals which looked impossible a year ago
could now take place.
Greenall's purchase of the Boddington Pubco creates
the biggest independent pub chain in British history
and a massive wholesaling combine with
unprecedented buying, selling and distribution power
that will dominate a free trade that is already distorted
by the national brewers” deep discount policy.
The changes within Allied-Domecq - the
reorganisation of its retailing business and the closure
of the Tetley Walker brewery in Warrington - are
merely warnings of more to come. There is a strong
possibility that the entire brewing operation will
eventually be sold to Carlsberg, making it the most
powerful foreign investor ever in British brewing and

setting a precedent for other foreign brewers looking
at the UK market.

The crippling burden of beer duty that puts British
brewers at a severe disadvantage to their mainland
Europe competitors. The ceaseless flood of cheap
imports poses a threat to pubs and independent
brewers unless the Chancellor acts to cut duty not just
freeze it.

The challenge to the tie from the 1997 European
Commission review of Britain's block exemption is
imminent. The commission does not understand the
traditional structure of the British brewing industry If it
outlaws the tie then scores of independent brewers
could go out of business Shorn of their own tied
estates, they could not hope to compete in a “free
trade” increasingly controlled by national brewers and
large retailers.

The advance of nitrokeg and poor quality cask beer
pose basic problems for CAMRA. If drinkers prefer
nitrokeg to bad cask ale, the hard work of 25 years will
start to unravel with the active encouragement of
many brewers and publicans who would prefer to
distribute and serve trouble-free keg ales.

These and other changes point to a new period of
radical upheaval in the brewing industry and pub
trade on a4 scale not seen since the 1960s.

We can and must influence these changes.

Our imperative is to support independent brewers,
and to educate consumers into seeking out their beers.
The diversity they provide is vital to both provide
choice for drinkers and to ensure that the bigger
brewing groups remain responsive to consumer
demand.” .
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Since 1799 the name Greene King has been syvnonymous with fine ales,
Over all those vears. we've fercely Jdefended our irdependence and our
brewing traditrons. [t means we've been able to consistently preduce some of
the finesr ales in the country, We haven't sold out But our beers often do



FANCY A BREATHER?

In some respects cask beer is too good to be true. It comes in
a vast range of styles and strengths, has massive variation in
tastes as opposed to the burnt sugar of pastuerised keg and is
usually cheaper than the in vogue bottled stuff. There is
however a fairly major drawback, real ale may be alive and
kicking to begin with but it goes bad pretty quickly. For a
low gravity beer it can take only three days between
broaching and souring, that is three days to drink it before it
begins to resemble sarsons best pickling vinegar.

The culprit is oxygen gas, an essential component of our
atmosphere which supports life on the planet from blue
whales to bacteria. Beer is a good food source for most life
forms, as ale is drawn out of the cask air is sucked in
carrying bacteria with it. Coupled with oxygen the bacteria
quickly multiply and produce acetic acid (vinegar) as a
waste product which soon taints the beer making it
undrinkable. There is a potential solution but it is a large
bone of contention for the Campaign for Real Ale.

The device is called the cask breather, its function is to
exclude oxygen from the cask so preventing the bacteria
from building up and spoiling the beer. This is achieved by
connecting a demand valve to the cask, one end to the hole
where the air usually gets in and the other end to a cylinder
of either just carbon dioxide gas (CO:) or a mixture with
nitrogen (N2). Now as beer is drawn off only CO: or CO: +
N: is sucked in with no bacteria, any bugs already in the
beer cannot breed without oxygen. The beer’s shelf life is
extended and remains drinkable for upto ten days or even
beyond.

Using the breather can thus enable pubs to keep casks of
beer on sale longer at a reasonably guaranteed quality so
decreasing the likelihood of having to pour away sour beer.
Additionally, low turn over beers such as milds or strong ales
could benefit from the longer shelf life so being less likely to
be off whenever someone wanted any. So the breather is
good for beer then? and CAMRA supports its use? NO,
although it is certainly divided the Campaign’s policy is
rejection of the device and the pubs that use it.

The reasons are based less on the argument of beer quality
and more on the implications of its use for the pub goer.
Controlled tastings and chemical analysis have thrown up a
confused mass of results any of which can be used to justify
whatever standpoint on the breather you choose to support.
Over a 10 day period flavour changes are likely (note
cautious use of word) to develop, such as reduced sweetness
and loss of hop character which would not occur in a
standard three day lifetime. With a breather attached the
carbonation in a cask remains fairly constant so that the
flavour effects of the gasses start to dominate as others
decline.

Extending the life of beers with a breather can also tempt
landlords to increase the range of beers to an extreme
degree. Because all might sell only a few pints a day, the
economic impact of line losses in both pre-session drawing
off and line cleaning will be increased. The temptation then
is to reduce both practices or, worse, make them economic
by filtering back. Acceptance of the breather by the
Campaign will mean more pubs trying to sell a wider range,
even when their turnover does not justify it. That is not a
recipe for higher standards. It will come to be usual practice
to sell beer that has been tapped 2 - 3 weeks ago and that is
not a recipe for higher quality.

The breather provides a shield behind which sloppy cellar
management, badly trained staff and indifferent beer keeping
skill can be hidden. Too many brewers are trying to push
larger cask sizes onto their licensee’s in a bid to reduce their
handling costs, what price quality in those circumstances?
CAMRA wants to see real ale sold at its best in whatever pub
or club, better to have one beer in excellent condition than
five whose quality is hit and miss. The breather does not
guarantee quality and choice, just old but drinkable beer.

THE LORDSHIP ARMS

THE INN IN THE STICKS
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 £5.95

A Pub worth finding
Telephone 01438-869665

The steadfast opposition of the Campaign to the breather is
unpopular with the trade (so what’s new?)} and perhaps
understandably. Small breweries are struggling to preserve
their beers distinctiveness and character in an increasingly
competitive free trade market place but is selling 10 day old
beer that should be consumed in 3 an answer to such
problems?

There is no sustainable position between opposition to the
device and the acceptance that otherwise most beers will be
kept under a gas blanket. A purist position certainly and an
unpopular one in some quarters, just as we were unpopular
for saying people wanted to keep drinking cask beer during
the keg revolution of 25 years ago.

BEER’S BETTER THAN. ..

Top 10 reasons why Beer is better than
Religion . ..
10.  No one will kill or maim you for not drinking Beer.
9. Beer doesn’t tell you how/when/with whom you
should have sex.
8.  Beer has never caused a major war.
7. They don’t force Beer on minors who can’t think for
themselves.
6. When you have a Beer, you don’t knock on people’s
doors trying to give it away.
5. Nobody’s ever been burned at the stake, hanged or
tortured over their brand of Beer.
You don’t have to wait 2000+ years for a second Beer.
There are laws saying Beer labels can’t lie to you.
You can prove you have a Beer.
If you’ve devoted your life to Beer, there are groups to
help you stop.
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Thanks to: ~Aingeal

CALLING ALL STUDENTS

CAMRA have launched a new student drive to all the
student papers detailing the benefits of becoming a member.
Membership is being offered at half price for only £6.00 and
it is hoped to boost the existing membership of over 46,000.
If your University or college paper has not covered this offer
then write to:

The Membership Secretary,

CAMRA Ltd.,

FREEPOST,

230 Hatfield Road,

St Albans,

Herts ALT 4BR

Telephone: 01727 867201



BRANCH DIARY

HERTFORDSHIRE SOUTH BRANCH

Tuesday 13th February - Pub of the Year Presentation, Lower
Red Lion, St. Albans,

8.30pm.

Tuesday 20th February - Branch Meeting, Red Cow,
Harpenden, 8.00pm.

Tuesday 19th March - Branch Meeting, White Horse,
Hertford, 8.00pm.

Tuesday 16th April - Branch Meeting, CAMRA HQ, St.
Albans, 8.00pm.

Tuesday 21st May - Branch Meeting, White Horse, Hertford,
8.00pm.

Contact: Bob Norrish; 01582 763133 x2554(w) 01582
769923(h)

WATFORD & DISTRICT BRANCH

Wednesday 7th February - “Lion” social: 9.00pm Golden
Lion, Estcourt Road, Watford, 10.00pm White Lion, St.
Albans Rd., Watford.

Tuesday 13th February - social at the Victoria, Oxhey,
9.00pm.

Wednesday 21st February - two pub social in Abbots
Langley: 9.00pm Swan, 10.00pm Compasses.

Wednesday 28th February - social in Bushey: 9.00pm King
Stag, Bournehall Road, 10.00pm White Hart, High Street.
Wednesday 6th March - Darts match at Mt. Vernon Hospital
Social Club, 8.30pm.

Tuesday 12th March - visit to a club selling real ale: details
to be confirmed.

Monday 18th March - social at the Swan, Bushey, 9.00pm.
Monday 25th March - Branch AGM at the Fox & Hounds,
Rickmansworth, 8.30pm.

Contact: Tony Smith 01923 221155

NORTH HERTFORDSHIRE BRANCH
Contact: Paul Coard 01462 437249 (h)

HERTS-ESSEX BORDERS
Contacts: Graham Darby: 01279 415895(h) or Derek
Wisdom 01279 414200(h)

MID-CHILTERNS BRANCH
Contact: Chris Pontin 01494 78624(w), 01494 775409(h).

MAC’S BREAK INTO EAST
ANGLIA

McMullen Gladstone and Original AK cask bitters are now
included on the Nethergate Brewery Company’s guest ales
list. This is the result of a reciprocal agreement between the
Hertford family brewer and the Suffolk based independent.
The first barrel of Gladstone has already been delivered to
the Cambridge Blue pub in Gwydir Street, Cambridge.

The deal adds the East Anglian region to McMullen’s
growing free trade area. Additionally, visitors to Macs’ pubs
will now be faced with the possibility of trying Nethergate’s
Old Growler (5.5% ABV) provided they can tear themselves
away from the AK of course.

CAMRA HITS THE WEB

The Campaign has now put itself onto the “Information
Super Highway”, a 90’s buzz phrase if ever there was one. If
you have access to the World Wide Web and a suitable
browser (those who have will know what I'm talking about)
can access CAMRA's homepage at
http://www.camra.org.uk/

It contains information about the Campaign, its aims, past
successes and future issues. There are also links to some
international beer pages and CAMRA branches around the
country. Some I've looked at include:

The Stockport & South Manchester CAMRA pages which
contain an on line database of British breweries and the
beers they produce at
http://www.u-net.com/~thepub/beers.html

Central & North Cheshire Branch homepage has a virtual
pub crawl around Warrington at
http://indigo6.dl.ac.uk/crawl.html

An interesting site is provided at the world’s first “Virtual
Brewery Adventure”, developed for the Sapporo Beer Co. of
Tokyo, Japan. Their pages at
http://portola.com/TR/VBA/index.html contain movies and
3D pictures depicting the brewing process from a
microscopic perspective. Find out what it's like to be a yeast
colony swimming around a fermenting vessel or an enzyme
in the mash tun. Of course Courage could claim they have
been virtually brewing for years.

Email can be sent to camra@camra.org.uk

TILBURY

Inn off the Green

Datchworth
(formerly Inn on the Green)

Hertfordshire’s leading purveyor of
Real Ale to the connoisseur

Ever changing selection of
cask conditioned ale including mild

Over 1188 ales from over 285 brewers

Home made food available every
Lunchtime & Evening until 10pm
All day Sunday until 9.30pm

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 Live Music some of the time

Telephone: 01438-812496
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