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Pub Preservation -
the issues

The British Pub is unique: there is nothing
quite like it in any other country and
although many have tried to reproduce
the décor and atmosphere abroad they have
inevitably failed.

It is unfortunate that many changes to pubs
both structurally and decoratively have
completely destroyed the character built up
over decades and in some cases even
centuries.

Many of the items removed, fireplaces , mirrors,
snob screens, bar facades and other fixtures
and fittings cannot be replaced. Knocking bars
through, the lounge, public, snug or private
bar and the Jug & Bottle are all near to
extinction and may well end up only being
remembered in history books.

The Pub Circuit

We need to be aware of our surroundings and
the importance of saving our heritage. Brewers
and Pub Chains are only interested in profit
and are investing in large town centre pubs,
many literally next door to each other. These
new pubs, often converted from retail and
business premises, have formed pub circuits
where customers arrive by public transport and
move from pub to pub in the same locality.
Whilst large amounts of money are being spent
on these mega-pubs, back-street locals and
country pubs are endangered as their
profitability is reduced.

Many of these are under threat or have already
closed.

THE BITTER END

The Midland Railway, St Albans, now a
private house

Pub Closures
Since October 1998 this publication has
recorded the loss of the following pubs.

Converted to private housing:-

£ Great Missenden:Wagon & Horses,
(Greenalls)

£ Ware: The Millstream, (McMullen)

£ Burnham Green: The Duck ( Free House)
£ Shenley: Pinks Hotel (Free)

£ St Albans: Midland Railway (Scottish
Courage)

£ Pirton: The Cat & Fiddle

If you, the consumer, are having problems
with licensed premises that fail to give full
measure, do not display price lists, and
strength lists (Alcohol by volume)or
Business names, you are entitled to con-
tact the Trading Standards Office.

The Hertfordshire Office address is:

45 Grosvenor Road, St Albans, Herts AL1
3AW. Tel: 01727 813880

CAMRA South Herts Branch.
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The Cherry Trees, Wheathampstead, now a
restaurant

£ Stonyhills: The Three Harts (Free)

Others:-

£ Sandon: The Chequers

£ London Colney: The Bell converted to a
MacDonalds. ( Allied).

£ Apsley: The Albion ,Durrants Hill
demolished (Greenalls)

£ Widford: The Green Man closed, planning
permission sought (McMullen). (See Swift
Halves)

£ Wheathampstead: The Cherry Tree, Lower
Luton Road, conversion to Indian Restaurant
£ Edlesborough: The Travellers Rest

£ Offley: The Red Lion (Free)

£ Weston: The White Horse

As well as the 15 listed there are at least four
others under threat to our knowledge.

The Depth of the Problem

Couptry pubs are closing nationally at a rate
of six per week and the list shows that the local
area is no exception. These closures often leave
the local communities with no focal point for
social activities.

The facts are simple, many rural pubs are worth
more when sold for conversion to private
housing than as business premises. If the
brewers did not need these tied pubs to sell
their products even more would be closing.
There is some hope -the Countryside Agency
set up in early 1999 is urging the Government
to act to save rural pubs

The Public View

In a survey undertaken by CAMRA 68% of
people preferred rural pubs and 85% agreed
that pubs are important to rural communities.

The Brewers attitude

Today’s big brewers and pub chains are not
interested in community spirit and will not
make investments away from public transport
and major towns. Some of the pubs on our list
that have closed could have been saved if a
more sympathetic attitude towards rent and
barrelage had been shown by the breweries
who owned them.

Government aid?

John Grogan MP for Selby & Disrtrict has tabled
an early day motion directed at the Department
of the Environment, demanding that the
government help by extending to Pubs the 50%
rate relief given to village post offices and
general stores.

The Last Word

Hilaire Belloc the poet wrote “When you have
lost your Inns, drown your empty selves, for
you will have lost the last of England.”

We need to act now to save a uniquely British
institution.

Old Cross Tavern
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Real Ale Free House
"The way pubs used to be"

8 St Andrew Street, Hertford
Tel: 01992 583133

Food available lunchtimes
Monday-Saturday

SOUTH HERTS CAMRA
PUB OF THE YEAR 1999




Spotlight

on Hertiord

This month we feature Hertfordshire’s county town,
home to two breweries, and the current South Herts
CAMRA Pub Of The Year. We also honour one of the

town’s best loved characters

hile Terry Bell and Nigel Beviss
always dreamed of running and
owning their own pub where

they could indulge their passion for real ale,
little did these two Hertford builders know
that the work they were carrying out on an
antique shop some five years ago would
lead to the founding of The Old Cross
Tavern in St Andrews Street.

“We were working in the basement and |
remarked to Terry that it would make a good
cellar,” says Nigel, as we enjoy a pint of
their house ale “Laugh & Titter”. The prop-
erty came on the market the following year
and the two friends decided to take the
plunge. Planning permission was applied
for and received but getting a licence - now
that was a different story.

“We were turned down three time” says
Nigel. It was suggested that there were al-
ready enough pubs in the town. We were
told that there wasn’t enough pavement

space in front of the pub and a local
licensee from another free house also con-
tested their licence claiming that they could
not rely on brewers delivering at set times
and that it would lead to congestion in St
Andrews Street.

All of these objections were met head on
by Terry and Nigel. Lesser mortals may have
given up but the two dugs their heels in
and eventually, at a huge cost in legal fees,
they won their licence.

The rest, as they say, is history. The Old
Cross opened last May, and in that short
time has established itself as one of the
leading purveyors of real ale in the Hert-
ford area. At the last count they had sold
over 400 different beers in less than 10
months.

At a recent presentation night in the pub
Nigel paid tribute to the whole Old Cross
team who had worked so hard to make the
pub the success it has become.

The Old Cross team
celebrate the pub
winning “Pub Of The
Year”. From left:
Nigel (Bev) Beviss,
Bruce Heron and
Terry Bell
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Business as usual at
The White Horse

hen it was announced before
Christmas that The White Horse
in Castle Street, Hertford,

in Hertfordshire, we are holding a beer fes-
tival - the first ever Hertford Beer Festival -
here in the spring. We hope to be offering
50 beers over the

arguably one of the

best free houses in the “Many people have said that the Bank Holiday week-

county, was being sold

end of Friday 28 April

to Fullers, it sent many White Horse will never be the | mon 1 May. We will
a CAMRA member cry- same.They are right. It will now take over the upstairs

ing into their beer and
shock waves through

be even better.”

and downstairs and
have a lot of

the beer-drinking
community in East Herts. The pub had a
solid reputation in supporting micro
breweries and the introduction of its own
brewery, firstly on site, then close by, had
further strengthened its reputation.

Now three months later, the dust has set-
tled, and we decided to visit the pub, sit
by its roaring fire, and find out how much
the pub has changed and its plans for the
future.

The White Horse is now a tenancy, a Full-
ers “Freestyle” house, and both the ten-
ants, Nigel Crofts, and Mike Mills-kcherts,
are dedicated to continue to only offer the
best in real ale. Complimenting the usual
stable of Fullers ales are three chariging
guest beers, included those from small mi-
cro breweries.

“I think that drinkers in the area have been
surprised at how little has changed at The
White Horse,” says Mike. "The decor re-
mains the same, as does the welcome. The
only things that have really changed are
the names over the door and the absence
of Dark Horse beer. Even the sign has
stayed the same.”

“Of course | know that many people have
said that the White Horse will never be
the same and they are right. It will now
be even better. And to consolidate our po-
sition as one the premier real ales outlets

interesting and
different beers for our customers to enjoy. It
will not be an easy exercise but I've done it
before at my previous pub and we want to
demonstrate to drinkers our absolute
commitment to cask ale in this part of
Hertod. Roger Filler/Steve Bury

Below: Joint licensees Nigel Crofts and
Mike Mills-Roberts, with staff member
Maggie Sheward, toast the pub’s future.
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Dark Horse:
Back in the saddle

ark Horse Brewer Derek Reece’s first
Dexperience of brewing at home was

so disastrous that he swore he’d
never do it again. He seemed
destined for a lengthy career in
computers until he moved his 4
business into offices above the
brewery. £
From time to time lan Harvey, who
owned the brewery as well as The
White Horse, the official brewery
tap, asked Derek to give him a hand
with the brewing process. Within
months Derek had virtually taken over the
whole operation. That was last May. In the
autumn lan offered Derek the chance to buy
Dark Horse Brewery.
“l had no money, but soon found four
possible investors in the brewery.” That was
when Craig Ravenscroft came onto the
scene. A local businessman, he impressed
Derek with his commitment to keep
investing in the brewery to get it through
any rough patches.
The two took control on 5th November,
but the fireworks were not to happen for

another three weeks when lan Harvey
coolly announced to them both that
he’d sold the The White Horse to Fullers.
“It came as a complete surprise and
quite a blow. Thirty per cent of our
production went to the pub,” says
Derek.

With Christmas approaching and
*with an obvious demand for Dark
Horse beer in the town, Derek put a
. sign at the end of the yard offering
. the beer in polypins and a steady
“ stream of punters kept them going.
“We nearly sold as much that way as
we would have in The White Horse”, he
says.

Since then Derek has done a lot of reseach,
putting live beer in polypins and maintains
that Dark Horse beer can still be enjoyed
up to six_weeks after being opened. “The
beer is still fermenting when filled and
providing it is not abused | guarantee that it
will stay perfectly drinkable over that time,”
he says. “l even commissioned a chemist at
London University to assess how long our
beer might last in a polypin. Unfortunately
he drunk it all before he could give
me an accurate answer.

As well as the regulars, Dark Horse
Ale, Sunrunner, Black Widow,
St Elmo’s Fire and Death Wish,
Derek has recently added a
new addition to the portfolio
with  "Moonrunner", a 3.8%
light Hertfordshire Mild. Derek
\ | describes it wryly as how Macs
B AK used to taste. Having tried it
can only be described as having a
very distinctive tase with a

Derek Reece, Dark Horse brewer
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background fruitiness to it. The second brew
run will be in April. Another new brew is a
ginger mild, which has already been trialled
at the Gate, Sawbridgeworth, and found great
favour with the lads from Herts/Essex Borders
CAMRA.

Derek sees the immediate future of the
brewery strategy linked to wholesale rather
than local sales, and he doesn’t rule out a
change of location for the brewery in the next
few years. But in the meantime if you want
to buy a pint or two locally you will find it in
The Chequers, Wareside; The Plume of
Feathers, Gilston; The Gate, Sawbridgeworth;
The Robin Hood, Tonwell; The Lord Louis,
Stanstead Abbotts. (In some of these pubs it
is a specially brewed house beer.)

Derek has obviously come a long way since
his disastrous home-brew days but still
compares the plant at Dark Horse to a giant
home brew plant. “It's just that these days |
know what I'm doing”, he says. From the taste
of his beer he certainly does.

What's new
at Mae's

You might be wondering why there is no
mention of McMullen in this feature. Well,
we would have liked to have told you a bit
more about Mac’s latest venture in Hertford,
“Bar Oosh”, but unfortunately there is no
information available. We do know,
however, that it will open on 30 March.
Regular readers may remember we reported
in edition 176 that McMullen’s bottling
would be undertaken by Brakspears of
Henly on Thames. This has meant some
changes, including the use of a state of the
art Bio Filter, which removes the need to
pasteurise bottled beer, Castle Pale Ale being
one example. We were also informed that
the carbonation is done by forcing the
brew’s own excess gas back into the beer.
Both new processes can be accepted as
improvements to what is an excellent
example of a classic bottled beer.

Dennis,clutching his engraved tankard,
responds to his award.

Dennis Ruttledge is
honoured by CAMRA

alk to anybody who has anything to
do with pubs and beer in Hertfordshire

and I'll bet you a pint of AK they’ll know
Dennis Ruttledge, the recently retired Pub-
licity Manager of McMullen’s.

Dennis has been the voice and face of Macs
for over 10 years, instantly recognisable with
his handlebar moustache, bow tie, and his
particular brand of bonhomie.

He officially retired from McMullen’s in
November and his services to Real Ale and
CAMRA in general were recognised last
month at The White Horse, Hertford, when
the South Herts Branch presented him with
the “Dave Burns Award” for services to the
Campaign, and surprised him with an en-
graved tankard.

“For once he genuinely looked lost for
words”, said South Herts Chairman, Phil
Defriez. "Dennis has always been a friend
to the branch and the Campaign, through
good and bad times, and the decision to give
him this award was unanimous with the
branch. He will be much missed. His guided
trips around the Hertford Brewery were al-
ways an education."




Swift Halves

A dead Duck - not quite

The battle of Burnham Green and the saga
over the future of The Duck reached a
critical point recently when East Herts
Council turned down the proposal to turn it
into residential apartments. A local action
group has been hard at work to try to stop
the 19th century building, which has been
closed since 1998, from being lost as a pub
and the local council seem to agree, stating
that "the proposed development would result
in the loss of a local service to the detriment
of the vitality and quality of village life".
Around 90 villagers signed a petition
objecting to the development of this ex-
McMullens pub.

Art attack ot the
Old Barge

New lessees of the Old Barge in Hertford,
David Gay and Wendy Phelps, are opening
their doors to local artists and encouraging
them to exhit their paintings and drawings in
the pub. Wendy says: “Pubs are perfect
places for artists to exhibit their work, and if
anybody is interested in displaying their
work they can give me a ring at the pub”.
The number of the The Old Barge is 01992
581871. We wish them luck.

Dead Parrot?

No, not the Monty Python sketch, but the
owners of the “Rat & Parrot” group have
decided to discontinue real ale in their

outlets. The company which is under the
Scottish Courage umbrella has said that
some publicans may be allowed to carry on
stocking cask beer if they insist (whatever
that means). This is another example of a
Pub/Brewery company telling the customers
what they want to drink.

Mild 1 May?

May is the month when CAMRA attempts to
raise the profile of that neglected beer style,
mild. Apart from in its heartland of the West
Midlands, and certain areas of the North,
sales of mild have been on the decline.
However, a recent survey carried out for
CAMRA has shown that it has shaken off
some of its poor image, and nearly 10% of
those interviewed said they would drink
more mild if it was available more often in
the pubs they use. We're hoping to persuade
one or two landlords to take a mild during
May, and Wetherspoon’s chain has said that
it will be stocking milds during May, but it is
not clear if all their local outlets will be
participating. The superb Batemans, Cairns,
and Elgoods milds are among those that
appear on the Wetherspoon'’s list, and, if you
haven’t drunk them previously, they are well
worth trying. Bill Austin

Moustaches gre 2
waste of beer

Guinness drinkers who have moustaches
could be unwittingly wasting pints of their
favourite tipple, a study has claimed.
Around 162,000 pints of the stout is caught
in moustaches each year, costing drinkers
£423,070 in wasted alcohol, according to
the brewing company.

The walrus moustache was found to be the
worst offender - it could lead to an indiv-
idual drinker losing £27.48 worth of
Guinness a year. A spokeswoman said:
“Everyone knows that you can get a frothy
upper lip when drinking a pint of Guinness,
but this is the first research to measure what
the froth actually costs”.
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Chonging Booms -
pub style

Whitbread has announced it is to give its
pubs a makeover twice a year to hang on to
its “chameleon customers” who quickly get
bored with the same old decor. They plan to
spend millions on annual spring and autumn
revamps. Operations Director Peter Borg-
Neal said that TV programmes such as
“Changing Rooms” were behind the trend.

Mini Beer Pestival

The Oxhey Hall Community Centre is
planning to hold a small beer festival in
association with CAMRA from noon on
Saturday 27 May. It is expected that there
will be five beers on gravity, including a
mild and the club’s two handpumps will be
in use, one of which will be dispensing
London Pride which is the regular beer of
the club. A cider may also be on sale. There
will be a small entrance fee.

Entrance to the club is via Broadfields Lane,
which is off Hampermill Lane, Oxhey.
There is also another entrance off Raglan
Gardens.

Lin & Dick welcome
you to

The

Mermaid

98 Hatfield Road
St Albans
01727 854487

Homemade food a Speciality

Mlermaids are creatures of legend.
Discover the new legend

Faney 2 tipple?

The National Collectors’ Tipplefair 2, will be
held in Milton Keynes on Sunday 25 June. If
you're at all interested in buying or selling
breweriana this would seem a good place to
go. It will cost you £3 to get in. Pump clips,
beer mats, glasses, brewery trays, water jugs,
etc will be on offer. It’s being held in the
National Hockey Stadium, Central Milton
Keynes. Interested? Then contact Peter
Ballantyne, Tel: 01908 260429 for more
information.

Op and Under

Harpenden Rugby Club will be running their
second 10’s competition on the weekend of
Saturday 13 and Sunday 14 May. A large
number of scratch sides have already
registered for the event and Tony Johnstone
the organisor is inviting pub and club sides
to take part. A mini beer festival has also
been organised for the weekend with eight
cask ales available. Tony the Club Steward
previously run the “Good Beer Guide” listed
Cross Keys in Harpenden, so even if you
don’t want to watch the rugby there is a treat
in store in the club house.

THE WHITE
HORSE

Castle Street, Hertford

Now a Fuller's "Freestyle"
House
Host to the first

Hertford Beer Festival
Fri 28th April- Mon 1st May

A minimum of seven cask ales always
available incl. at least four guest beers

Tel: 01992 501950




