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THE BITTER EN'D

Pub-goers “feel cheated”
on opening hours reform

uring the general election campaign
Dthe government included the much

needed licensing hours reform in the
Labour Party manifesto. Having succeeded in
gaining another term by a landslide, the
promised changes were not contained in the
Queen’s speech on 20th June. This means
that legislation to increase licensing hours
will not be put forward in the next session of
parliament.
Mike Benner, CAMRA’s Head of Campaigns
said: “Many pub-goers will feel cheated.
Licensing reform featured heavily in Labour’s
election campaign and drinkers deserve to
know when the government is planning to
honour its commitment".
There have been problems within the indus-
try about who should administer licences
under the new act but this can be quickly

resolved by giving strict guidelines to ensure
consistency.

It is important that people understand that
the proposals would not lead to a free-for-all
with pubs open 24 hours a day. The target
date for the new act to be heard is now 2002
and each pub will have to seek agreement for
its opening hours as part of a business plan to
which residents and the police can raise
objections.

CAMRA would like to assure non-pub users
that there is no threat to them if licensing
hours are extended; the more liberal
approach in Scotland is a good example.
We hope that the government has recognised
that pub-going is an important part of the
British way of life and extended hours have
enhanced this and actually reduced alcohol
abuse and public order offences.

Around St Albans.
The Editor writes

s | drive by the Mile House several
Atimes a week | have noted that some
changes have been taking place over
the past few weeks. We were hoping after
the meeting with the owners in March that
their commitment to improve the exterior

décor would have been more noticeable and

more acceptable but it is clearly not. The
dreadfully drab grey has now been over
painted with a garish purple colour. | don't
know which is worse. | have now received a
copy of the notes of the meeting and appar-
ently Whitbread Restaurants (as we have said
before it is no longer a pub) are intending to
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THE BITTER EN'D

soften the outlook with some shrubs etc.
There should also be a plaque on the outside
commemorating the Mile House. What dif-
ference this is supposed to make | do not
know. It will most certainly not appease the
protestors who could not understand the
eradication of the name (which had existed
since at least 1748) in the first place. It's just
another example of the Whitbread tour of
destruction continuing unabated.

The very successful art supplies shop CRA in
Victoria Street, St Albans, has moved into the
Maltings. Nothing new there but the premis-
es have been converted into a CASA Wine
Bar. Why does St Albans need another
WineBar/Café? There are plenty already and
the licensing magistrates also agreed when
they refused an application to convert the
closed Fat Sam’s Diner further down Victoria
Street, in view of the CASA, last year.
Needless to say there is little choice of
draught drinks and definitely no real ale at
CASA, which is literally next door to the
Philanthropist and Firkin whose own future is
still uncertain. | am informed that the CASA
is owned by Whitbread who also own the
Café Rouge on Holywell Hill and the infa-
mous Grillbar/ Mile House.

Outside St Albans one of the most famous
Free Houses of the late Seventies and
Eighties, the Barley Mow at Tyttenhanger, has

had an application for conversion to private
housing lodged with the council. To my
knowledge the pub closed five years ago and
has been used as a dwelling and builders
yard by the owner ever since. | cannot imag-
ine that the council were ignorant of this fact.
The pub gained fame when McMullens sold
it with licence to Tom Simpson in the
Seventies, having bought land for a Road
House when the by-pass had left the Barley
Mow up a little used lane. They were con-
vinced it could not succeed but when Tom
Simpson sold the pub on to John Blackwell
they were proved completely wrong. John
supplied no less than eighteen different real
ales in excellent condition and the pub
became a Mecca for drinkers, who would
travel incredible distances to drink there.
John was a great exponent of real ale and
good friend to CAMRA. Sadly he became ill
and sold the pub to Watney’s of all people
and died the year after. The place has never
been the same: no one could replicate the
atmosphere, or draw the customers in the
same way and many other, more accessible,
real ale pubs had sprung up in the local area.
Martin Myland the present owner bought the
pub as a gutted shell after it had been closed
for a long period of time and literally rebuilt
it. It is a pity it did not succeed and has unfor-
tunately become but a fond memory of hal-
cyon days. Steve Bury

The Barley Mow, Tyttenhanger.
Unlikely to ever open as a pub
again




Ware’s the
malt

alting made Ware famous, but these

days there is little evidence of the

impact this sleepy, East Hertfordshire
town had on the world of brewing in the 18th
and 19th centuries. But look a little closer, in
the back streets, alleyways and on the river-
front and the distinctive pointed kiln cowls of
the maltings that made Ware famous can still
be seen, these days mainly disguised as resi-
dential property or commercial enterprises.
For Ware’s fortunes were built around its
malting and records reveal that as early as
1337 barley was being hauled into the town
for malt production.
So what was it that turned this particular part
of East Herts from being a mainly farming
community into an industry that at one point
employed one in four Ware folk?

The answer was Londoners’ thirst for ale.
During the 17th and 18th centuries, the pop-
ulation of the capital doubled and the quali-
ty of its beer was a lot purer that the available
drinking water. Second was the River Lee,
wlith its barges conveniently able to handle
quickly the ever-increasing demand from the
city. But it was the discovery of brown malt
in 1720 (thought to have been an accident
when some malt was roasted too long), that
catapulted Ware into the premier division of
malting excellence.

Brown malt (Ware Style) became the major
constituent of porter or entire, a thick, dark-
coloured stout, which was particularly popu-
lar with Londoners during the early 19th cen-
tury.

At one time there were nearly 100 different
maltings working flat out to keep up with the
capital’s demands and many fortunes were
made from them. Indeed there were riots
when the local excise superintendents tried
to control the process too strictly.

Ware may have been fortunate to have the
river as a means of transport, but it was also

The Ware Arts
Centre, an old
Dark Maltings in
Kibes Lane and
home of the Ware
Beer Festival

Right: Ware
Maltmakers wearing
moleskin trousers tradi-
tionally tied at the
knee - to prevent mice
and rats running up
their legs. Note the
early version of a cat
flap on far right.

the quality of the barley that could be grown
locally that contributed to its success. When
the Stort Navigation was finished in 1766
malting houses were founded in Bishop’s
Stortford, Sawbridgeworth and St Margarets,
but they were never a serious competitor to
Ware.

Well into the 19th century, Ware malt was
quoted separately on the London markets.
During this time, however, the nature of the
business changed with small maltings giving
way to large industrial concerns.

The decline in Ware's fortunes came with the
arrival of new brewing centres such as
Burton-on-Trent. Malting continued in Ware
well. into the 20th century but by the early
1990"s there remained just one, Pauls,
whichsadly closed its doors in 1994.

MALTING FACTS
® Inthe1830’s there were 65 maltings
in Ware
® Twenty five per cent of Ware’s
workers in the 1850s were employed in
the maltings.
® They were among the lowest paid
Victorian workers

Above: Unveiled in 1999 to commemorate
the men who worked in the maltings indus-
try in Ware from 1339-1994, “The
Maltmaker” and his cat stand proudly on
Ware High Street, outside St Mary’s Church.
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SPOTLIGHT ON WARE... SPOTLIGHT ON WARE... SPOTLIGHT ON WARE...

Turning barley
into malt

There are three main stages of turning
barley into malt.

1. The “steeping” of the barley in water
to promote germination.

2. The spreading of the “steeped” barley
on the growing floor to germinate.

3. Finally, the roasting of the sprouted
grains to produce the end product, malt.

During the second part the barley has
to be turned on the floor by a special
wooden shovel, designed to control the
heat generated by the germinating
process and sometimes “ploughed” to
keep down the size of the “acrospire” or
growing stem

licensees in the last 30 years, though the
 new
landlady
(Emma)
has only
just taken
over fol-
lowing
the previ-
ous land-
lord’s
retire-
ment due to ill health. This small drinkers’
pub manages to serve four beers in superb
condition. Currently they are Flowers IPA,
Adnams Bitter, Fuller’s London Pride and a
guest ale. Enjoy!
Our next port of call, The Old Bull’s
Head, is only a couple of minutes away in
Baldock Street by the Charvills roundabout.

Crawling around Ware

To accompany our feature on Ware we invited local CAMRA member and co-founder
of the Ware Beer Festival, Jan Ordon, to suggest a mini-pub crawl around some
) of Ware’s licensed premises.
| have concentrated on one end of the High Street and the list is not exhaustive”, says
Jan, “but it will give visitors to our fair town a taste of what Ware has to offer”.

Our mini
crawl starts at
Amwell End,
where the rail-
way station is
as well as the
main bus stop.
Walk over the
River Lea into
the High
Street. On the
right hand side
you'll easily
spot The
Wine
Lodge, with
its glorious turreted exterior. This is a good

example of a small, cosy, locals’” Ware pub.
The only ale is Mac’s AK and, as the locals
drink it like fish, it is always spot on. The
pub is very very smart and is a lot tidier
than it used to be.

Walk out from either door, turn left and you
enter a small tree-lined avenue adjacent to
St Mary’s church. Straight ahead you will
see The Albion, Crib Street. This one-bar
pub, which could easily be someone’s front
room, is a real gem. It's only had four

Join CAMRA today and help
protect real ale.
Phone 01727 867201

From the Albion, turn right, and left into
Coronation Road and the pub is at the end
on the left. This is a very lively pub that has
darts, pool and football teams, a Wednesday
quiz, Sky Sports, good quality food and a
large garden. A Festival Ale House, it offers
Ware’s only choice of guest ales though
some are often expensive. Some of the six
regular guests come from micros and the
pub still has a “try before you buy” policy.
Fruit wines are also available.

Walk out of the pub, cross the road and
look ahead on Watton Road and you can't
miss The Worppell. Another typical
example of a cosy, friendly Ware pub.
George the landlord and his wife have been
here since 1983 and are well respected. The
- Worppell is a
Greene King
pub serving

there is also a
third pump

| serving either
a guest or

= . another ale
from the Greene King stable. Quite simply
the beer is as good as you'll find anywhere
and the pub was recently awarded 100%
from Cask Marque. Weekday lunches are
served and the pub offers Sky Sports.

Turn left out of the The Worppell and 90
seconds up Watton Road is The Rose &
Crown, a smart Mac’s house with large
garden serving good quality food. Richard
and Liam have been been here a couple of
: years and
were recent
runners-up
in the
McMullen
Cellarman
awards.
You are
assured a
good pint
of AK, with
the second pump usually serving Draught
Bass. Another pub with bags of character
and a perfect place to end our trail.
From The Rose.& Crown the station is only
a 20 minute stow walk back the way you
came.

Getting to Ware

Ware Station is only a couple of minutes from the town centre. It is on the Hertford East to
Liverpool Street line. Ware is also on the 724 Green Line Route, from St Albans to Harlow.
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