THE
IERTFORDSHIRE

& GLASJ(;\ \
GUARANTEE
A &
OZL P\\\'\ A bi-monthly publication for the discerning real ale drinker

DEeCeMBER 1996/JANUARY 1997 CIRCULATION 4000 NUMBER 160

ALLIED DUMBOS

For the last couple of years there has been a concerted effort by brewers, licensees and the consumer to
try and get the Chancellor Kenneth Clark to reduce the duty on beer to help stop the flood of cheap
imports into this country. The effect of cheap imports on the pub trade is well documented, with sales in
pubs dropping, and many pubs being forced out of business (even if the Prime Minister somehow seems to
think that our pubs are always crowded). However, with the budget approaching we can always rely on
one of the big companies to score an own goal and lay themselves open to charges of profiteering. This
year it’s Allied Domecq'’s Leisure Division who have whacked up prices by 5p a pint.

Allied Domecq run, amongst other things, the pubs in the former Allied estate, and have reportedly now
severed its direct links with Carlsberg-Tetley, its brewing arm. The price increases will apply in the quarter of
their 4000-odd pubs which are run by the Leisure Division. The remainder of the pubs, run by the Inns
division are not affected. -

Allied blame the rises on business rates having risen rapidly by 14% and energy costs by 10%. However, as

Steve Cox, CAMRA’s Campaigns Manager pointed out “Business rates equate to 6p a pint — a rise of 14%

would be less than a penny”, he went on to liken the move to “a stab in the back” for the whole of the
campaign to get duty reduced. Peter Love, general secretary of the National Association of Licensed House

Managers was quoted as saying: “The size of this rise is deplorable and its timing dreadful”. However,

Allied’s chief executive was unrepentant claiming “We are selling a total leisure experience” (whatever that

might be), which seems a strange way of justifying a price hike.

Perhaps if they had concentrated a bit more on brewing they would not have ended up with the amazing
situation where their proposed sell-off of their breweries to Bass is greeted in financial circles as the removal
of a yoke on their financial performance. The company’s founding fathers Messrs Ind, Coope, Ansell and
Tetley just wouldn’t believe it!
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PUB PORTRAITS

The following three pub portraits were supplied by Richard
Kearey.

The Three Tuns, Nash Mills, has been run for the last six
months by Peter and Eugene Gavin, and it is their first time
in pub management.

The bar menu consists of simple, straightforward food, with
breakfasts and lunch time food served in generous helpings.
Bookings for 4 course Christmas meals are now being taken.
The saloon bar provides a friendly and relaxed atmosphere,
and the service is brisk and very friendly. Flowers IPA is
tapped direct from two casks and Tetleys bitter is also
available.

The juke box in the saloon bar provides the music extending
through to the public bar where the pool table and darts
board are located. Darts is taken seriously here.

There is a quiz night on Monday nights while Thursday night
offers live music of a contemporary theme, and there is a
disco and karaoke night on Saturday.

The Bell, Two Waters, Apsley, was originally a 16th century
coaching inn, and is now a privately owned grade 2 listed
building.

There are two main bars and a spacious eating area that are
immaculately maintained with their own special relaxed
atmosphere. The saloon bar maintains a strong reminder of
the pub’s previous history, with wall hanging horse brasses
and harness.

The Bell is described by Dave and Sylvia Elliott who have
been licensees since 1977, as a traditional pub and eating
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Inn off the Green

Watton Road, Datchworth, Herts SG3 6TB

Hertfordshire’s leading purveyor of
Real Ale to the connoisseur

Ever changing selection of
cask conditioned ale including mild

Over 1344 ales from over 307 brewers

Introducing our House Ales
Five Hides Bitter 4.0% ABV
Hop Pit Bitter 4.5% ABV

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

house serving a wide selection of excellent ales.

There is a large selection of dishes to choose from, all at very
competitive prices. There are a la carte, vegetarian and
young childrens’ menus and on Sunday there is a lunch time
menu with a main choice of four roasts.

Since acquiring the freehold of the premises, there is a
greater choice of ales available and these have included
London Pride, Ridgeway, Adnams, Old Speckled Hen, and
Marstons Pedigree.

The Oddfellows Arms, Apsley are attractive premises, and
pleasantly lit up in the evenings. It maintains its popularity
for well presented and competitively priced bar food. The
licencees are Catherine and John Mullane, managers for
over the past two years.

Beers stocked are Ridgeways and Tetley bitter. The bar menu
is varied with sandwiches and rolls available. The main
menu includes two specials daily, at very competitive prices.
Entertainment is featured with live music every Sunday, quiz
nights are held on weekdays and on Saturday night there is a
disco and karaoke spot. There is billiards in the lounge, and
darts, pinball table, and colour television in the public bar.
The service is both brisk and friendly.

The saloon bar is tastefully set out to reflect a countryside
environment. There is a lot of open wood work in the bar
and a large alcove fireplace where you can sit beside a
roaring log fire on a cold winter’s night. The room is
decorated with various brass fittings, bottles of varying
shapes and replica brass guns.

From the plain artexed walls hang framed pictures of
country side scenes, contrasted with replica Victorian
lanterns to add a genuine old fashioned appearance and
pleasant atmosphere.
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Since 1799 the name (Greene King has been svnonymous with fine ales
Qver all those vears, we've fercely Jdefended our independence and our
brewing traditions [t means we've been able to consistertly produce some of
the finest ales in the countryv. We haven't sold out. But our beers ofter do



BURTON AILS

It has been reported that Carlsherg-Tetley intend to
discontinue brewing Ind Coope Burton Ale in the near
future, and if the proposed take-over of their breweries by
Bass goes ahead then its demise is under an even bigger
threat. With Draught Bass already being (comparatively)
heavily promoted there would be a strong case for not
having another ‘premium’ bitter, particularly as it could
affect the sales of its flagship bitter.

Burton Ale is described in the 1997 Good Beer Guide as a
“full-tasting hoppy beer with a dry finish and a fruity
aroma”. It was CAMRA’s Champion Beer of Britain in 1990,
the only time a beer from one of the National brewers has
won the accolade, so what's gone wrong?

First the history lesson: in the early seventies, Allied
Breweries, the forerunners to Carlsberg-Tetley had a
stranglehold on the licensed trade in South Hertfordshire
which led to a deposition being made to the Monopolies
Commission by Tim Amsden, CAMRA’s national chairman at
the time (and who is a member of Mid-Chilterns Branch).
This resulted to a series of pub swaps between Bass,
Courage and Allied.

In order to fight the new competition, in July 1977 Burton
Ale was introduced throughout Allied’s tied estate at 30
pence a pint. Handpumps removed in the late sixties were
replaced, shares in Gaskel and Chambers, the handpump
manufacturers, went sky high overnight, and the real ale
revival was really underway.

Over the years the recipe for Burton Ale has been changed
several times, many customers thought the original version
too sweet, and its strength has been reduced and then
increased. We now have a beer with an OG of 1047 and an
abv of 4.8% putting the light coloured beer in the strong ale
category.

The reason why Burton Ale now has a generally poor
reputation is the condition in which it has been served in
many pubs. The Burton Guild of Master Cellarmen, with the
numbered brass pump tops, was supposed to indicate the
ability to provide a perfect pint, and was to be awarded only
after a period of test sampling and quality control,
supposedly an ongoing process. For those of us who have
seen the numbered clips remain when the beer was no
longer on sale and the diplomas being passed from one
licensee to the next, it had become a total sham, and the
demise of the Guild comes as no surprise given the lack of
promotion of the beer in recent years. As one customer said
“Burton ale is the best and the worst pint | have ever tasted”.
The beer is very yeasty and it takes a long time to settle and
condition in the cellar, and like other beers it needs to be
pulled through before every session and have the pipes
cleaned regularly and flushed through between barrels.
Standard practice, you may think, but apparently beyond
many of the outlets who have now got computerised tills
and impossible stock control levels to cope with. Burton Ale
is now one of those bland, partially brewery conditioned
beers produced by a National Brewer for easy handling by
an inexperienced workforce. This is why when it is kept
correctly it is so good.

So seek out some Burton Ale, ask for it, and try and promote
it: if the sales are there, it won't be dropped. It was the start
of the revival, let’s not see it die through a lack of interest.
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LOCAL NEWS

The Swan at Kings Langley has closed, and is no longer a
pub.

Green King has won its appeal against East Hertfordshire
council, and the Star at Furneux Pelham, will now,
unfortunately, be turned into a private house.

Two more new pubs are due to open in the Parade, Watford.
A “Hogshead”, one of Whitbread’s “free house” chain, is
currently being built, while opposite, O’Neils, yet another
frish theme pub, was due to open on 21st November. While
on the Irish front, there are stories that Scottish Courage have
been removing Guinness from some of their pubs and
replacing it with the cheaper Beamish or Gillespies: there a
few proper Irish bars where that’s going to cause a few
ructions.

The Maiden’s Head at Whitwell is the CAMRA North
Hertfordshire branch’s pub of the year. Mildred and Roy
Schofield, formerly of the Old Maypole, North Mymms,
have asked us to pass on their heartfelt thanks to all their
customers and friends for their support and many cards,
letters and gifts. “Nicely Done”.

Fo gty wity
MAC’S NEWS

The 1996 version of Stronghart, McMullen’s winter ale, has
been launched. The dark, rich, 7% abv beer is produced
using Golding hops which helps give it its smoothness and
hoppy aroma. McMullens have also managed to get one of
their bottled beers, Harvest Moon, into Tescos, and it will be
sold as a McMullen product and not relabelled as a Tesco
product. Macs also introduced a nitro-keg bitter at about the
time that Ridleys decided to discontinue theirs as there was
no demand.
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ODD BITS

From the award winning ‘legal column’ of the Licensee and
Morning Advertiser, a reminder: ‘The law requires (the
licensee) to display the prices of food and drink where they
can be seen by the customer’. It goes on to say that if more
than 30 items of food and drink are offered for sale, than the
price of at least 30 must be displayed.

A referendum in Wales put an end to the hundred years old
tradition of dry Sundays, when the last dry area, Dwyfor,
voted in favour of Sunday pub opening.

Fog oty g
HERTFORDSHIRE GUIDE TO
REAL ALE

The new Hertfordshire Guide to Real Ale lists the 900-plus
pubs in the county, including the key only pubs, so you'll
have some idea where they are when they convert to real
ale! If you live or work in Herts, it's a “must buy”.

Scattered throughout the 132 pages are photographs of some
of the pubs, mini-biographies of some of the county’s lost
breweries, and a number of famous verses and quotations on
beer and brewing.

The new 1996 Hertfordshire Guide to Real Ale is available
from discerning pub:, clubs and bookshops across
Hertfordshire. If you can’t find a copy, they are always
available by post from Paul Ruane, 15 Turpins Close,
Hertford, SG14 2EH, price £4.25. Please make cheques
payable to “CAMRA Herts Campaigning Fund”.
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Contact: Bob Norrish 01582 763133 x2554(w), 01582
769923(h) on sale now
WATFORD & DISTRICT BRANCH «%{ i
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Tuesday 3 December: Good Beer Guide social at the Fox & .
Hounds, Rickmansworth, 9.00pm 78
Tuesday 10 December: Watford walk - 7pm old o
Westminster; 8pm Moon Under Water; 9pm Estcourt Arms;
10pm White Lion.

Friday 20 December branch curry evening, ring contact for
details.

Friday 10 January: London Pre-Xmas pub crawl, start Prince
Arthur, London E8, 5pm, then Earl of Radnor, N1, 6.15pm;
Nobody Inn 7.15pm; Marquees Tavern, 8.00pm; 179 Upper
Street, 9.00pm; Crompton Arms, 9.30pm.

Saturday 18 January: St Albans lunch time crawl.
Wednesday 22 January: Bushey social — 8.30pm Red Lion;
9.15pm King Stag, 10pm Swan.

Tuesday 28 January: Games evening at the Tree, Mill End,
Rickmansworth, 8.30pm.

Contact :Tony Smith 01923- 221155

NORTH HERTFORDSHIRE BRANCH
Wednesday 11 December: New Members Social at the
Cricketers, Icklefield, 8.00pm start with darts/buffet/quiz at

9.30pm. . .
Friday 20 December: Xmas party for beer festival staff (RSVP Available from all good bookstores or direct from

invitations) at the Lytton ARms, Old Knebworth. Taxi from | your local CAMRA branch at only £10.99, it’s the

Knebworth station. Firkin of beer & buffet (8pm). perfect gift — or why not treat yourself!

Friday 3 January: Post Xmas meal at the Bushell & Strike, Copies are also available direct and post-free from
Ashwell (8pm for 8.30). Contact Colleen for booking. CAMRA at 230 Hatfield Road, St Albans AL1 4LW
Wednesday 8 January: Branch Meeting at the Three (cheques made payable to CAMRA; credit card
Horseshoes, Wilian, 8.00pm. sales on (0172) 869201).

Saturday 11 January: branch outing to the Cambridge Winter
Festival, lunchtime session (11am-5pm), 10.18 train from
Stevenage then pro-rata.

Wednesday 22 January: branch social at the Green Man,
Great Wymondiey, then the Plume of Feathers and the THE LORDSHIP ARMS

Bucks Head, Little Wymondley. THE INN IN THE STICKS
Contact: Colleen Holiday 01462 730 975 (h) Benington Nr Stevenage.
HERTS-ESSEX BORDERS formerly The Cricketers
Monday 9th December: Xmas social with food at the
Greyhound, Harlow (to be confirmed). REAL ALE OASIS for the
Monday 30th December: Anti-turkey social at Forest Gate, DISCERNING DRINKER
Epping, 8.30p0m. .
Monday 6th January: committee meeting at the Rising Sun, Youngs SPeC1al’ Fullers ESB
High Wych. everchanging guest beers from
Wednesday 8th January: trip to White Horse, Hertford, independent
gr;;té(s))nal curry after (usual mini-bus pick-up points and and Micro Breweries also Traditional
Monday 20th January: branch social at the Queens Head, Cider
Fyfield, 8.30pm (usual mini-bus pick-up points and times). :
Contacts: Graham Darby 01279 415895(h) or Derek Homemade Bar Food served Dally
Wisdom 01279 41420(h) Two Course Sunday Roast £5.95
MID-CHILTERNS BRANCH A Pub worth finding

tact: Chri in 01494 78624(w), 01494 775409(h).
Contac ris Pontin 4 6 (V\/), 0149 75 09( ) Telephone 01438'869665

HERTFORDSHIRE BRANCHES LIAISON MEETING
Monday 13 January, White Horse, Hertford, 8.30pm start.
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