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"~ THE BITTER END

es it’s good news. For after a year of
Yspeculation over the future of the

brewery and its tied estate,
McMullen’s have succeeded in settling
internal problems within the family and
trusts by selling off their property portfolio.
Some say it is a high price to pay but the
company has been making good profits
over the last four years in

il

Mac’s saved

on 17 acres of prime development land in
central Hertford will be under-utilised.
CAMRA South Hertfordshire branch led a
campaign to save the brewery and as well as

‘the usual stickers and posters ran a “Save Our

Heritage” postcard campaign which ran for

six months and it is calculated that 2,000

cards arrived at the brewery pledging support
for those who wished to

an uncertain market with
other brewers in decline.
David McMullen is
standing down as
Managing Director for
health reasons and for
the first time in Mac’s
180 years of brewing
Peter Furness-Smith,
who is not a family
member, will be taking

keep the brewery and its tied
estate intact. Steve Bury, the
Mac’s CAMRA Brewery
Liaison Officer for the last
five years said “This is
excellent news. We hope our
campaign helped show
shareholders on both sides
the level of interest and
support there was for the
brewery, the beers and the

over. Fergus McMullen

will have a new role in charge of
production and marketing and has
announced that the company will cease
contract brewing and concentrate on its
own beers including the special reserves.
This will mean that they will brew less than
18,000 barrels a year and can make savings
under the government’s new progressive
duty legislation. The down side of this is the
old brewery builtin 1827 will be converted
to other use and the new brewery built in
the 1980’s with a 200,000 barrel capacity

pubs”. McMullen’s have a
new Managing Director and Steve felt that this
would be an appropriate time for CAMRA to
appoint a new Brewery Liaison Officer for
Mac’s. Steve has stood down in favour of Les
Middlewood who lives in Hertford and is a
committed Mac’s drinker. Steve said “ | am
going out on a high and have every
confidence in Les who is an established
member of CAMRA and has the integrity and
experience needed to undertake the job”., So
let’s raise a pint of McMullen’s be it Country
or AK and drink a toast to “A Secure Future”.

THE BITTER END

Big plans for
Waterend
Barn

he Herts Advertiser has reported that J
D Wetherspoon are in negotiations to

take over The Waterend Barn,
opposite St Albans Civic Centre.
The Barn has been a popular venue for
many events during its 60-year history such
as wedding receptions, dinners and Rotary
Club meetings. It has been closed since last
New Year’s Eve following the departure of
the manager/owner Chris Coles who
retired.
Wetherspoon’s are interested in running the
bar as a Lloyd’s Bar, a chain which provides
non-stop music and music videos.

Unlike the problems concerning the licence
for the new pub planned round the corner in
London Road, opposite the Peahen, there is
unlikely to be any licensing or planning
problems for Wetherspoons as the Barn
already has permission for catering use, and
has both drinks and an entertainment licence.
The Barn, a listed building, was moved to St
Albans from Waterend, Wheathampstead, in
1939. Itis reputed to be the birthplace of
Sarah Jennings, who became the first Duchess
of Marlborough.

St Albans City Centre Manager, Melvyn Teare
said: “This would be an ideal use for The
Barn. It has the advantage of having no close
residential neighbours.
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2nd Hertford Beer Festival
Castle Hall, The Wash, Hertford

2nd - 5th October

75 Plus REAL ALES
including special festival brews, stouts, porters & milds
plus cider & perry, Table and English Fruit Wines & Soft
Drinks

Hot & Cold Food Available
Live Music Fri & Sat Eve

Adm: Thurs 5pm - 11pm £2.50
Fri Noon - 3pm £2.00

Sat Noon - 11pm£4.00

SPECIAL SOUVENIR GLASS
Contact: 01992 583133

Fribpm-11pm £3.00
Sun Noon - 10.30pm£2.00




Is this our 200th edition?

Well although it’s numbered 200, it
probably isn't, for prior to “Pints of
View” and “The Hertfordshire Newsletter”,
was the “South Hertfordshire Newsletter” with
edition 1 in July 1976 heralding the
introduction of Burton Ale into 600 pubs in
Hertfordshire. This was followed by 16
monthly editions through to October 1977
and in November 1978 the newsletter was
relaunched as the Hertfordshire Newsletter
starting at edition 10 (which | cannot explain)
and covered the whole county.

Newsletters 1-16, 10-160 were in broadsheet
form, typed and photocopied. In June 1979
we moved to a proper printer, John Hughes, a
member who lives in Welwyn. The newsletter
had always been published monthly with
issue 100 printed for some reason on green
paper, but in May 87 issue 104 we got into
difficulties and didn’t print another edition

NEWSLETTER

A bi-monthly publication for the discarning real aje drinker

CIRCULATION 4000

i

i

_‘!

until September. It was then decided to

move to bi-monthly editions, the first being
Dec/Jan 87/88 and this has continued ever

since.

It was decided to completely revamp the
newsletter and changed to a stapled A5
booklet form edition 161 Feb/Mar 1997,

with a front cover photo, the first being the
Woodman Chapmore End, the then Pub of
“the Year. This was followed by a change of

name to “Pints of View” from edition 180
Apr/May 2000. Copies of every single
edition are kept in the Hertford Archive

Library in County Hall Hertford. S. Bury
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White Hart
Tap

4 Keyfield Terrace, St Albans
Tel: 01727 860974

Live music Saturday

Lunchtime food
served daily

Greene King IPA, London Pride
Adnams Broadside and Guest

Traditional Pub Games

www.whifehqrﬂcp.co.uk

THE WOODMAN
CHAPORE END

Real ale direct from the cask
Regular guest ales
Large garden/childrens play area
Bar snacks every lunchtime
Now open all day every
Saturday and Sunday

Tel: 01920 463143
www.woodmanpub.com

Editors roll of honour:-
Les Middlewood

Nick Page

Dave Burns

Cathy Totman

Pete Lerner

Roger Protz

Bob Norrish

Nadine Fynn

Moray Taylor/ Bill Austin
Eric Sim/Bill Austin
Steve Bury/Bill Austin
Steve Bury/ Eric Sim
Steve Bury /Roger Filler

THE FARAER/ DOY

".London Road, St Albans
" Tel: 01727 766702

Open all day for homemade
food and drink

Home of Verulam Brewery

“One of Britain’s Best 500 Pubs”
Roger Prolz

THE WHITE
HORSE

Castle Street, Hertford

A Fuller’s
“Freestyle”House

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

Tel: 01992 501950




THE GARIBALDI

61 Albert Street, St Albans
01727 855046

(Newly refurbished and under new
management)

Now offering a selection of six
different cask ales

Open all day, every day

Thai food served
Thurs, Fri, Sat evenings 6.30-10pm

GOOD BEER GUIDE ENTRY 2003

The
FELEPHANT & CASTLE

AMWELLLANE, AMWELL,
WHEATHAMPSTEAD, HERTS.
Tel: 01582832175

QUALITY FOOD

Greene King IPA, Abbot Ale
& two rotating Guest Beers

Jennie & Nathan
welcome you to one of St Albans’
friendliest pubs

The
Mermaid

98 Hatfield Road
St Albans
01727 837758

Food available (Lunchtimes only)

Licensed until midnight on
Wed, Fri & Sat.

Music sessions every Wednesday

Always three regular real ales
and two guests

mermaidstalbans.btinternet.com

LOWER RED LION

36 Fishpool Street,

St Albans. AL3 4RX

Tel: 01727 855669
Draught Czech and Belgian beers
Belgian bottles and Malt Whiskies

www.LowerRedLion.com

AUGUST BANK HOLIDAY

BEER
FESTIVAL

Friday 22™ to Monday 25" August

Comfortable B&B Lunch time meals
Quiz night Wednesdays Sunday Roast lunch

CAMRA 5enfit from local

festival success

M any people who come through the
doors at the St Albans Beer Festival
often ask what we do with the
money we make from the event.

Well, the truth is that until we sell several
thousand pints of beer we do not make a

penny, and what with hire of the Alban Arena,

the cost of stillaging, insurance, transport, we
have to work hard every year to make the
festival'the success it has become.

But we have been fortunate in recent years to
make a profit and this we divide. A sizeable
chunk goes to our partners in the festival, the
St Albans Leos, who use it to benefit local
charities. The South Herts branch of CAMRA,
who organise the event, keep a sum back to
promote real ale and to pay for the produc-
tion of this very magazine, and the remainder
is donated to CAMRA nationally to help keep
to fight for real ale alive.

Atour annual presentation evening in June,

several of the charities benefitting from
donations from the Leos met at CAMRA
headquarters in Hatfield Road, St Albans, to
receive their cheques.

Pictured above is Branch Chairman, Phil De
Fries, presenting a cheque for £4,000 to
CAMRA’s Research Manager lain Lowe.

This year’s festival is back at the end of
September. All the details are on the back
page of this issue.

This year, for the first time, CAMRA members
getin free at all sessions, so there has never
been a better time to be a member. See the
advert on page 13 for membership details or
join at the festival and get a free pint on us.
This year we have an aviation theme as it is
the centenary of powered flight and we have
joined with the Mosquito Museum  at
London Colney in presenting the theme with
many special beers brewed for the event.
Roger Filler




ON THE SOCIAL SIDE

Watford go
north

t the beginning of June, 11 members of

\Watford & District branch flew up to
Glasgow for the traditional ‘Festival Trip’, to
honour the brewery responsible for our 2002
beer of the festival, Red Smiddy from Kelburn

Brewery. Of course we also took advantage of

four days north of the border to try more than
20 pubs and three other breweries, visit an
island and still be home in time for a few
pints at the Estcourt Arms (Lynch’s)!

A disgustingly early start and long security
checks at the airport were thankfully forgotten
with a quite magnificent breakfast at the
University Café on Byres Road before we
started the innings up the road at Tennents,
where 5 regulars and several guest ales were
lined up on the central bar for our awe and
delight. Orkney Dark Island proved a popular
choice, with 80/- from
Caledonian also slipping
down a treat. Next stop was
the Three Judges, where
Durham White Sapphire and
Arran Ale were supped with
pleasure. The Orkney
Skullsplitter was also an
opinion splitter — half of the
party (male) thought it rather
too sweet, heavy and ‘fortified’
in taste, the other half (female)
would have drunk more had it
not been for the ‘definitely not a lunchtime
drink’ strength of 8.5%.A few hours and a
couple of pubs later, we made our way to
Central station for the train out to Barrhead.
Kelburn Brewery only started up in February
2002 and has already gathered a brace of
awards from CAMRA beer festivals. The head
brewer, Derek Moore, will be familiar to some
of you, being a regular volunteer on the
Scottish bar at the GBBF. He showed us
round the small brewery and we all relived
the delights of his champion brew, Red
Smiddy — there was a polypin on and we

Ex-Chair Martin Few presents Kelburn’s
Derek Moore with the Watford 2002 Beer of
the Festival award for Red Smiddly.

were not to leave til it was gone! After a very
pleasant hour in the sun-drenched courtyard
(yes, sunshine in Scotland), we had drunk
him dry — time to move on
to the Cross Stobs Inn, a
local pub serving Kelburn'’s
beers. As well as Red
Smiddy, regular brews are
Goldihops (ABV 3.8%) and
Cart Blanche (ABV 5.0%),
both of which were on at
the pub. After leaving the
Cross Stobs some of us
retired to the guest house
for some much needed
sleep, other more intrepid
souls made their way to the 1901 Bar and
Bistro near Pollokshaws station before
heading back the worse for wear.

Saturday dawned brightand clear — perfect
weather for a crossing to sample the delights
of the Isle of Arran.

Isle of Arran Brewery

A short bus ride and we had arrived at the
Isle of Arran Brewery. The usual tour charge
was waived and we were taken around the
back to see operations. Arran is a larger
brewery than Kelburn and sells bottled

ON THE SOCIAL SIDE

Arran Brewery

versions of its main brew, Blonde, through
most major supermarkets. Although not
possible at present, they would love to make
this bottle-conditioned. Other beers are Arran
Ale, a light and drinkable session beer, and
Arran Dark, a traditional Scottish Heavy. The
brewery also produces various seasonal
specials. During our tour, the brewer, Richard
Roberts, who is originally from Bushey,
arrived and made sure we were doing our
duty by continually providing us with
samples of all the beers in the shop.
Regretfully, we could not stay there all day, SO
walked back into Brodick..

Our visit coincided with the Arran Folk
Festival, so a couple of hours were spent in

the grounds of the Ormidale Hotel, listening
to fiddles and guitars and drinking more
Arran ale. We finished off at Mac's (formerly
Duncan’s) Bar, just by the dock and then
took the last ferry back to the mainland. Our
group split up for the evening to explore
some of the many great pubs in Glasgow — |
chose the Babbity Bowster, a surprisingly
modern pub with a good range of
independent beers on electric dispense
(common in Scotland).

Clockwork Beer Co

Sunday was left a free day — some people
visited the Fox and Hounds brewpub, home
of the Houston Brewery, others chose to take
in the cultural sights —then we all met up in
the evening at the Clockwork Beer Co near
Mount Florida station. Like the Babbity
Bowster, there was a diverse mix of people,
all attracted by the unusual beers brewed on
site, as well as a vast selection of bottled
Belgian beers and whiskies from all over
Scotland. The Clockwork produces a range
of ales including specials flavoured with
fruits and spices.

On Monday, we enjoyed for the last time
breakfast at Mrs Nesbit’s guesthouse, before
taking a bus over to Paisley. First stop was
the Last Post, small discussion with the
Wetherspoons’ staff about displaying pump

clips on beers not available
notwithstanding, a pleasant
open plan bar, converted
from the old post office,
with a range of

independent Scottish beers
including Orkney Northern
Light and Arran Ale. Then
onto other GBG pubs in the
area before an early
evening flight back home.
And where will be off to next
time? Well, come along to
the 9" Watford Beer Festival
on 31% October and 1%
November, at the West Herts
Sports Club and help us
decide!  Andrew Vaughan



