www.hertsale.org.uk
www.watfordcamra.org.uk
www.heb-camra.org.uk www.camranorthherts.org.uk

HERTFORDSHIRE’S

Pints of View

The bi-monthly publication for every discerning drinker
February/March 2010
Circulation 8000
No. 239

Bottling it up — but it’s what is in
the inside that counts
Page 21

Ringing in the changes with
St Albans’ latest free house
Page 8

West Herts Sports Club is
awarded East Anglia Club of
the year
Page 13

Chequers Inn at Woolmer Green is
North Hertfordshire’s Community
Pub of the Year
Page 10
Plus: The First Chappel Winter
Beer Festival
1

Page 14

Office of Fair Trading Faces Legal Challenge From CAMRA
and Consumers

C

AMRA is continuing to fight back against
anti-competitive practices in the UK pub
market by issuing a legal challenge to the
Office of Fair Trading’s decision to reject its supercomplaint submitted in July 2009.
To appeal the decision, CAMRA has used its
power under the Enterprise Act 2002 to take the
OFT’s decision to the Competition Appeals
Tribunal for the equivalent of a judicial review.
In October, the OFT rejected CAMRA’s supercomplaint on the grounds that consumers benefit
from a good deal of competition and choice in the
pubs sector, although the consumer group
submitted contrary evidence.

CAMRA’s super-complaint centred on the need to
reform beer tie arrangements to prevent large
companies exploiting tie arrangements that prevent
tied publicans from buying beer on the open
market at fair prices. CAMRA’s complaint
highlighted that the total cost to consumers as a
result of inadequate competition could be as high
as £2.5 billion every year without even taking into
account the restricted choice of beers available
and the closure of many valued community pubs.
More widely, the complaint hoped to secure a fair
deal for the pub-goer, and build a sustainable
future for Britain’s pubs.
The beer tie, as currently operated by large pub
companies, forces publicans to buy beer at around
50 pence a pint more than they would pay on the
open market. These inflated costs are passed onto
pub goers through higher prices, cause poor
facilities in pubs and the closure of 7 pubs a day.
Reform of the beer tie to allow effective
competition between pubs is long overdue.
With the inability of the OFT to recognise the
problems highlighted by CAMRA, the consumer
group has issued a legal challenge using its own
campaigning funds, but is depending on
consumers to back the appeal via donation to give
it the best chance of success.
On submitting the appeal, Mike Benner, CAMRA
Chief Executive, urged consumers and trade bodies
to get behind the Campaign Fund and support the
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appeal. Discussing the reversal of the OFT’s
decision, he said:
“We’ve seen the consumer watchdog scrutinised
in previous years with the success of the
Association of Convenience Stores’ appeal in 2005
in overturning the OFT’s decision at Tribunal level.
Pending the success of our appeal, CAMRA
remains optimistic of Government intervention or a
referral to the Competition Commission for a full
investigation into the UK pub market”.
"I am delighted that CAMRA have appealed the
deeply flawed decision by the OFT not to
investigate the current operation of the beer tie by
some companies and the way that is clearly
harming trade and closing pubs.”
“CAMRA has shown great
leadership and courage on
this issue and I hope
CAMRA members and all
supporters of the British pub
will rally round and give
generously to the legal
fund. I will be making a
donation and will be asking
other members of the Save the Pub group to
consider doing the same.” Greg Mulholland: MP,
Leeds North West & Chair of the All Party
Parliamentary 'Save The Pub' Group

Please consider making a
donation to:
‘Consumers v. OFT Pub Market
Ruling’
Campaign Fund at:

www.camraappeal.org.uk
Hertfordshire’s Pints of View is produced
by the North, South Hertfordshire,
Watford
&
District,
and
Hertfordshire/Essex Borders Branches of
the Campaign for Real Ale (CAMRA).
Views expressed are not necessarily those
of the editor, CAMRA Ltd or its branches.

Pubgoers Set to Benefit from
Abolition of Land Agreements
Exclusion Order

C

AMRA has welcomed the Government's
recent
decision to revoke the Land
Agreements Exclusion Order 2004. The
consumer group has been campaigning for its
revocation since last summer as part of its
campaign to reform the beer tie to address a lack
of competition in the pub sector in order to deliver
a fair deal to the pub goer. Large pub operating
companies, principally those with 500 or more
pubs will now need to work to prove that their
beer tie agreements are fully compliant with
competition law.
Currently tied landlords are unable to buy beer
from brewers of their own choice and are forced to
pay prices inflated by around 50 pence a pint. The
Government consultation response states that
revocation of the Order will promote fairer and
more open markets and a better deal for
consumers through improved prices, wider choice,
greater investment and higher standards of
customer service.
Mike Benner, CAMRA Chief Executive, said:
“This is very positive news for pubgoers, small
brewers and struggling lessees. The Order is an
anomaly which has for too long given legal cover
to companies which are party to potentially anticompetitive agreements. The large pub owning
companies will now have to review their existing
beer tie arrangements in the full knowledge that
they will be liable to severe penalties if it is
subsequently proven that they have breached
Competition Law.
CAMRA remains supportive of the beer tie model
provided that it offers a fair share of benefits to
consumers through greater choice, price
competition and quality. We now urge the large
pub owning companies to publicly commit to
delivering on the basic principle that a tied tenant
should be no worse off than they would be if free
of tie”.
Ed Says: Reading this article one may think all our
problems are over, but this again is a governmental
good intention. The legislation is laid out but
would not be passed and come into effect until
early 2011. We are certainly due an election
before then and a whole new agenda may be in
place.
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39 High Street, Harpenden AL5 2SD
Tel: 01582 763989
Open all day, every day

Visit us for
A warm welcome
Beautiful beer
Garden
Great “pub grub” (midday – 2pm)
www.cross-keys-harpenden.co.uk

Price per Alcohol Unit back on
Government Agenda

Y

es the election is on its way and the political
parties are already trying to win the hearts
and minds of the electorate. The next
edition of the newsletter will no doubt have some
comments on the proposed policies of the
candidates with the date of the General election
most likely to be in May.
The Labour Party is saying that they are now
considering minimum pricing per alcohol unit at
40 or 50 pence. On the other hand the
Conservatives say they intend to bring in a new
measure that will have been better researched and
therefore more meaningful and acceptable. In the
interim we are stuck with the present system,
which if introduced at the level suggested above
50 pence could mean that the price of cider, for
example, could treble in the supermarkets.
So what didn’t the papers say? The first thing is that
alcoholic drinks have 17.5% VAT levied, so as
well as the minimum price hike the government
will be adding their bit as well. But when you have
got to fund a £200 billion public deficit this may
seem like a good idea.
Next is that the brewers and pub chains will be
laughing all the way to the bank, as they will be
able to increase the price to the supermarkets
without having to reduce the price to the pubs. As
we all know brewers are charging artificially high
pub prices in pubs to subsidize the cheap
supermarket off sales.
To counter this it was suggested that a windfall tax
should be levied but following the failure of the
same suggestion on bankers’ bonuses, this is also
now to be withdrawn.
The next suggestion, which still stands, is that a
voluntary code of practice will be put forward that
supermarkets will not sell below cost - which is
what all the lobbyists wanted in the first place. If
anyone is found breaking this code then they will
be fined, if anyone knows how please tell me. The
whole thing has become a shambolic attempt to
catch votes and is doomed to failure.
Of course these new pricing measures will not
affect MPs, as the House of Commons bars are
open 24 hrs a day 365/366 days a years at highly
subsidised prices, where you can binge drink to
your heart’s content and get a cab home - all at the
taxpayers’ expense.
As I highlighted previously in POV, a certain high
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ranking police officer in the Midlands suggested
that the price per unit should be set at 90pence - I
am sure this would not apply to the constabulary
social club bar.
Was it Elvis that sang “let’s have a little less talk
and a little more action”?
Steve Bury, Editor

Brewery and Pub Industry
News

National Brewing Museum to
re-open

W

e are pleased to announce the reopening in 2010 of the National
Brewery Centre in Burton-upon-Trent ,
Staffordshire, closed June 2008, after brewer
Molson Coors UK reversed its decision to close the
brewery site.
The Coors Visitor
Centre, formerly
the
Bass
Museum, closed
its doors due to
falling
visitor
numbers, despite
opposition
by
CAMRA, Janet Dean MP, local and county
councils, Burton Civic Society and Chamber of
Commerce, and the local media.
However, through the work of a Local Action
Group, CAMRA is pleased that the Brewing Centre
will now become a reality, and will retain key
elements of the existing facilities to ensure the
building’s historic aspects remain.
Nik Antona, CAMRA Director, and Burton branch
spokesperson, said:
‘It’s fantastic news that we will again have a
brewing museum in this country, and a centre
reflecting the brewing styles of the UK. This is
something CAMRA has been campaigning strongly
for over the past year. Having passed a motion at
our national AGM to campaign to keep the
museum open, we participated in a march through
the town centre of Burton, as well as organising a
petition at our Burton Beer Festival last September.
‘The plans for the Centre are very promising, and
an official opening could be a real boost for the
local Burton economy. As the capital of British
brewing, this is exactly what the town deserves.
This is especially promising for the White Shield

Brewery, which is based on site. Having won
CAMRA awards in the past, it will be great to see
their quality recognisedfurther in the public
domain.
‘Once again this is a really exciting development,
and CAMRA is looking forward to working with all
parties involved in the opening in order to promote
real ale and celebrate one of Britain’s most historic
industries.’
More information on the National Brewery Centre
can be found on their website at:
www.nationalbrewerycentre.co.uk

Mitchell’s & Butler’s in New
Year Turmoil

M

itchell’s & Butler’s own a large number of
pubs in Hertfordshire from Ember Inns to
restaurant pubs.
In early December a major boardroom battle
commenced when the company lost £500 million
after failing to
hedge
their
investments
against interest
rates falling. A
number
of
shareholders
tried to take control of the board. Simon Laffin was
installed as Chairman but a further challenge at the
AGM in January saw Simon Lovering appointed
Chair. Shareholders saw stock rise by 11pence per
share on 1st December after the first shake up, but
it is now proposed to undertake a rights issue to
raise funds to clear some of the debts. Some
shareholders were still arguing about the
appointment of Lovering, previously chairman of
Debenhams, going as far as to call it illegal.

Greene King Show Good Return

G

reene King’s sales are 4% up and they are
now the only major pub owner to pay a
dividend, of 5.9pence. They have bought
seven pubs in Scotland from rivals Mitchell’s &
Butler’s using £12.7million raised in a rights issue
and are claiming that Abbot Ale, not Fuller’s
London Pride is the most supped ale in London.
They sell 6,000 pints per hour of IPA at
Twickenham and sponsor Rugby Union, which
could be due to the fans consoling themselves
during England’s poor performances.

5

Rooney Anand
said
“the
company
had
met
the
downturn
by
moving to cut
prices
(something we
have not noticed in Hertfordshire) and was well
placed to outperform the rest of the sector”.

J

Pubs Chain to Create 10,000
New Jobs

D Wetherspoon claims it will create 10,000 jobs
as it opens 250 new pubs across the UK.
Although 50 pubs are closing each week, the
group is to invest £250m on the new outlets over a
five-year period.
Wetherspoon chairman Tim Martin said: "Our
pubs are extremely popular and I am confident
that the new pubs will be an asset to their
respective towns and cities."
In September, Wetherspoon hailed its best-ever
annual results, with underlying pre-tax profits up
13.6% to £66.2m.
The group puts its recession success down to a
back-to-basics approach built on high standards
and well-trained, motivated staff.
Mr Martin said 'We've gradually refined the
components of the pub, we've opened for
breakfast and improved all the little parts of the
business. Combined with that we've got our
strategy right: we've realised that pubs are about
people - particularly the people we employ whereas a lot of other companies have gone on a
brand trip, thinking pubs are brands, which they're
not”.
Sky News, November 2009
Ed Says: For those of you who didn’t know,
Wetherspoons head office is in Watford. My own
experiences of Wetherspoons are varied and I have
found the same applies as to other pubs; they are
only as good as the people who run them.
Although Tim Martin acknowledges this, at times
there is still a problem with service/getting served.
Perhaps this is a case of too few staff, or that table
clearing, shelf stacking and glass washing seem to
take priority over serving customers - which is after
all what puts the money in the tills. My criticism
aside, the competitive prices and wide variety of
real ale outweighs any minor concerns.

Welcome to

The Swan
www.wheathampstead.net/swan










5 Real Ales
Cask Marque Accredited
Beer Festival Early September
Quiz Every Wednesday Night
Darts and Pool Room
Sky Sports and Premiership Plus
Food Each Lunchtime
Fridays Fish & Chips 6 till 8pm
Occasional Bands

56 High St. Wheathampstead, Herts Al4 8AR
Open all day every day, tel: 01582 833110
Food Served 7 Days 12 Till 3. Sunday Roast 2 Course £7.95
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Brewery and Pub Industry News
Licensees to Disclose ‘Beastly
Past’ Plan

W

ould-be hosts who’ve been amorous in
graveyards or farmyards could come a
cropper when applying for a personal
licence under new Government plans.
The existing list of relevant offences is to be
extended and could create more red tape.
Necrophilia and bestiality are two of the more
bizarre crimes named in a draft list of extra
relevant offences by the Department for Culture,
Media & Sport, which have come under criticism
from the trade.
Police can object to licence applications from
anyone with a relevant offence, making it very
unlikely they’ll secure one.
The plan is to double the number of pages of
relevant offences from four to eight. The new
offences vary from specific new sexual crimes to
theft and firearm abuses and offences under the
Mental Health Act. For most offences, conspiracy
to commit the crime will be counted as a relevant
offence.
Association of Licensed Multiple Retailers
spokeswoman Kate Nicholls said: “How can laws
relating to those working in the mental health or
care sector be relevant to running a pub?
“This seems a bizarre and unnecessary addition to
red tape at this point in time. Worse, it suggests
that those working in the industry are putative
criminals and acts as a real disincentive for those
wanting to make a career in the sector.
“It’s a retrograde and regressive approach, which is
entirely at odds with a modern, dynamic industry.
The Government ought to be ashamed of itself.”
The consultation, which ends on 12 March, says
the offences proposed are “designed to enable
greater scrutiny” of people with unspent
convictions to uphold the licensing objectives.
From the Morning Advertiser, 13 January 2010

T

Strange Coincidence

he Autumn edition of First Draught (the in
house magazine published by brewer
Fuller’s) contained an article “A day in the
life of Derek Prentice, Brewing manager of Fuller
Smith and Turner”. The article and photos seemed
in some way familiar, which is not surprising as the
text (word for word) and pictures feature on pages
34 & 35 of the 2009 St Alban s Beer Festival
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Program, published for the
event in September.
We of course have no
objections
to
the
above
mentioned, photos and copy
being used. John Bishop, Festival
Publicity Organiser came up with
the idea for a feature on a day in
the life of a brewer for both our
main sponsors; Fullers and Tring in
the St Albans 2009 Beer Festival
Programme. It is good to see that Fullers also used
out idea in one of their own publications following
the event!
Cheers to the Campaign?
In a separate publication — Peter Lilley’s
Westminster Report (Autumn 2009) was a picture
of Hitchin & Harpenden MP Peter Lilley (pictured
far left below) enjoying a pint at the 2009
Harpenden Beer Festival with John Bishop (centre,
below) one of the CAMRA festival organisers and
myself (POV Editor).
This photo, a copy sent by us on request to Mr
Lilley just after the festival, was printed in Pints of
View 236, page 12 as part of the festival report.

Above — the article in the Westminster Report
As far as Peter Lilley is concerned he is always
welcome, but as I said to him on his visit, he does
not take as active an interest in the pub and
licensed trades or CAMRA’s campaigns as we
would like. He has been on the named and
shamed list in POV for refusing to sign the Early
Day Motion on “Full Measure”, and did not
support opposition to the “Progressive Tax
Increases” on alcohol, which have had such a
devastating effect on the trade, customers and jobs.
Hopefully we can continue to meet and enjoy a
dialogue and perhaps even win Peter over.
Steve Bury

I

Hertfordshire Pub News and Features
Ring in the Changes as the Six Bells becomes
St Albans’ Latest Free House!

n the picturesque village of St Michaels
adjacent to Verulam Park, St Albans stands the
friendly and popular CAMRA Good Beer Guide
regular, the Six Bells, which
since 17th November has
been a free house when
licensees Jo Marrion and
Patrick
Remmington
purchased the freehold of the
pub from Punch Taverns.
The pub currently serves five
real ales: Oakham JHB at
3.8% (£2.70 a pint), Fuller’s
London Pride and Timothy Taylor Landlord (£3.10
a pint) plus two ever changing guests always at
£2.80 a pint (all prices correct at going to press).
All real ales are all served in over-sized pint glasses
ensuring minimum wastage and that the customer
gets a full measure every time. The Six Bells is the
only pub in St Albans to serve all its real ales in
this way.
Although wet sales make up 70% of the pub’s
trade the food is extremely popular too, all home
cooked and with very generous portions ensuring
that no one ever departs hungry.
The pub attracts a wide cross-section of the
community as well as visitors from near and far
including game keepers, office workers and the
occasional professional footballer!
Since taking the pub in 2005 Jo and Pat have put
their hearts and souls into the pub, and as well as
introducing excellent home-cooked food to
accompany the well kept ales; the pub features a
wide selection of entertainment for regulars and
visitors alike. The pub has women’s and men’s
darts teams, a football team as well as the
occasional quiz and card nights. Live music also
features throughout the year with a special music
festival featuring local bands each summer
organised by Chuck Silverman from local band
Dead Shepherd.
So what of the plans for the pubs future? Real ale
of course plays a key part and the focus is on
quality not quantity. For the time being there are
no plans to expand the 5 pumps. Both Pride and
Landlord have a loyal following amongst the
regular crowd, so there are no immediate plans to
change these - although expect plenty of choice

8

amongst the other three pumps. Oakham JHB is
likely to feature regularly, being Pat’s favourite
beer. There are also plans to renovate the garden
and patio area and to
reorganise and re-furnish the
function room so it can double
as a snug. The pub will also be
refreshing its website, so it will
be possible to keep up-to-date
with
forthcoming
events
including occasional beer
festivals.
History: The pub — “le Bell in
St Michael” previously a beer house, is the only
modern licensed premises in St Albans within the
walls of the Roman city of Verulamium. At some
time between 1769-86 the number of bells in the
nearby St Michael’s Church was reflected by a
change in the name of the pub to the Six Bells. The
church now however, has eight bells — a further
two being added in 1953 for the coronation of
Queen Elizabeth.
John Bishop

Hertfordshire Pub News and Features

I

The End of an Era at the Southern Cross

t was a sad day at Watford’s Southern Cross on
Monday 23rd November as managers John Ross
and Joan Bayliss worked their last shift before
starting a new life in Derbyshire. In their 8 years in
charge John and Joan expanded the pub’s real ale
range more than anyone could have expected and
promoted real ale to such an extent that sales
regularly rivalled, and on some occasions
exceeded,
lager
sales.
John’s
attentive
cellarmanship earned the pub regular entries in the
CAMRA Good Beer Guide, and John and Joan
frequently collaborated with CAMRA to organise
beer tasting events and, most recently, a charity
fund-raising celebration of the pub’s 1000th real
ale. Their efforts did not go unrecognised, and in
2008 the Southern Cross was the first pub to
receive Watford & District branch’s Outstanding
Achievement award for the Promotion of Real Ale.
Watford & District CAMRA branch members took
time out from running the Watford Beer Festival to
attend a special send-off party at the pub on
Saturday 21st November, at which the branch
presented John and Joan with an engraved tankard,
thanking them for their years of support and for all
the great pints of beer served at the pub over the

Above: Watford & District branch treasurer Bill
Austin (right) presents Joan Bayliss and John Ross
with an engraved tankard to thank them for their
years of service at the Southern Cross.
last 8 years.
We’d like to wish John and Joan the best of luck
for the future and hope that their break from the
pub trade is not a permanent one. Hopefully the
new management will build on John and Joan’s
efforts and will want the Southern Cross to keep its
place as Watford’s top real ale pub.
Andrew Vaughan

THE LAND OF LIBERTY,
PEACE AND PLENTY
Real Ales, Real Food and A Real Welcome
in a Real Pub!

Winter Ales Festival
12th - 15th February

Free lifts
to/from the
Station
Call for
details

Quiz Nights
Last Saturday Monthly

Easter Beer Festival
1st to 5th April

Long Lane, Heronsgate, Hertfordshire, WD3 5BS
01923 282226
R4 Bus Direct from Watford & Rickmansworth
2/3 mile M25 J17; 1 mile Chorleywood Stn

See www.landoflibertypub.com
For more information & beer list
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6+ Real Ales 3 Real Ciders &
Perry
Real Log Fire
Bar Snacks All Day
Free Soft Drinks for Drivers
of 3 + beer drinkers

Hertfordshire Pub News and Features

W

Award for the Chequers Inn at Woolmer Green

e are pleased to report belatedly that
The Chequers Inn in Woolmer Green
received the North Herts CAMRA
Branch Ted & Josie Arnold Community
Pub of the Year Award on the 20th November, the
date being too late for inclusion in the last issue of
Pints of View (though we were pleased the local
press reported the event). Belated congratulations
to Nick, Marian and Ben on their achievement.
Nick and Marian Darter and Ben (Marian’s son)
took over the Chequers pub at the end of August
2003, at which time it was somewhat run down.
They are supported by brothers Pete & Rich
making this something of an extended family
business. This is Nick & Marian’s first foray in to
the pub trade and their intention was to bring the
pub back to life and for it to become the centre of
the Woolmer Green village community. Early on,
Nick & Marian chose to engage with the
community and began a programme of charity
fund raising events. Many villagers and friends of
villagers quickly became engaged. The pub came
back to life and 2004 saw over £7,000 raised for
Below: Jacqui Piper, North Herts CAMRA
Treasurer (left) presenting the Community Pub of
the Year Award to Nick and Marian.

the Willow Foundation.
The fundraising continues to date with bigger and
better events each year. For the last five years a
charity bike ride has taken place each summer
where 80 to 100 locals have got on their bikes in
fancy dress to raise money, as can be seen in the
photos above the bar! Over the six years since
Nick and Marian took over an average of over
£10,000 per year has been raised and given to
local causes (The Willow Foundation, Woolmer
Green School & Hertfordshire Air Ambulance).
The Herts Air Ambulance alone have received
donations of over £46,000 from the pub and its
customers.
The pub also has a great relationship with the
village school. In addition, they host the village
firework display and bonfire each year. The
fireworks cost the pub more than the net revenue
generated!
The local 41 Club has adopted the pub as their
meeting place and the pub has a genuine
community “feel”.
Andrew Rawnsley

THE LORDSHIP ARMS
Herts Pub of the Year 2002
The Inn In The Sticks
Benington, Nr Stevenage

REAL ALE OASIS FOR THE
DISCERNING DRINKER
Crouch Vale Brewer’s Gold
Plus 6 ever changing guest beers from
Independent and Micro Breweries
Also Traditional Cider
A fantastic array of fine ales as usual
-----------------------

Lunchtime Snacks
Curry Night every Wednesday £7.00
Two Course Sunday Roast £12.00
-----------------------

Telephone 01438 869665
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Hertfordshire Pub News and Features
The Red Lion at Breachwood Green — it’s in the Blood

A

s mentioned in our last issue of Pints of
View (238), the Red Lion at Breachwood
Green has a new landlady, and we are
pleased to confirm that Debbie Farr is indeed the
new landlady.
We
recently
received
a
historical article
about the pub,
which we print
below.
Around
150
years ago the
Red Lion was owned by her (Debbie’s) great-greatgreat grandfather Henry Pinks Arnold. Henry was a
major land owner in the village at that time, living
at Medlow House (which housed a brewery) and
owning several properties and land including
Brownings Farm; the Red Lion Public House, The
Sugar Loaf Ale House, and the Brickfields which
were bordered on 3 sides by Brownings Lane,
Colemans Road and Heath Road. In the Gazetteer
of the Brewers of Hertfordshire, listed under Kings
Walden, Henry is mentioned — as follows:
“In 1859 a Brewer called Henry Pinks Arnold was
described as being at Kings Walden. By 1862 he is
described as a Brewer, Maltster, Farmer and
Landowner of Breachwood Green until his death
around 1872 when his wife Mary took over. Mary
Arnold brewed there until her death in 1890”.
In April 1891 all the property and land was sold at
auction and the proceeds split between the 3
surviving daughters. Mary Ann Arnold, who
married Joseph Farr of Redbourn in 1877, bought
“Lot 1” with her anticipated share of the proceeds.
Lot 1 consisted of Medlow House (including
brewery etc.), The Red Lion Public House, The
Sugar Loaf Ale House and the Brickfields. Joseph
and
Mary
Farr
(Debbie’s Great
Great
Grandparents) owned these properties until the
early 1900’s when financial problems forced them
to sell.
In 1933 their granddaughter Mary Farr and her
husband Reginald Field became tenants of the Red
Lion after a couple of years at the Sugar Loaf. Joe
Farr (Mary’s Brother, Debbie’s Grandfather) lived
with them at the Red Lion for a few years before
the Second World War. After Reg Field’s death
another of Mary and Joe’s Brothers, Jack
Farr, moved from the Bird in Hand at Gosmore

with his wife Beth to take over the Red Lion. Jack
and Beth ran the Red Lion until 1968.
Since 1968 there have been four tenants, Bill and
Rose Norris, John and Greeta Gregory, Dick
Stimpson and Paul and Sally Stow.
For around half of the last 150 years the Red Lion
has either been owned or tenanted by Debbie’s
ancestors or family, so it’s in the blood.
Good luck Debbie on your new venture.
Eric Farr

I

Belmont Bucking the Trend

n the last edition we reported on the Grandison
in Bramfield reopening after a six-year closure.
Well just two an half miles as the crow flies in
the village of Burnham Green another long closed
pub has bucked the trend and reopened after
nearly ten years in mothballs.
The Belmont (below) is the new name of what
used to be known as the Duck, an ex-McMullen’s
pub. The interior has had a complete make-over in
a predominantly black and white contemporary
style. The central bar is on two levels, and while
there is plenty of room for drinkers at the bar the
tables are all set out for dining. There is a separate
room that can cater for another sixteen or small
functions and by the spring there should be a
conservatory to
the rear. When
the
warm
weather returns,
as well as the
patio to the front
there will be
more
decking
and the garden to
the side and rear.
The amazing thing here is that it is Mervyn
Armstrong who is the licensee and owner of the
Belmont, the same person who was running it
when it closed nearly ten years ago.
And the beer? There are two handpumps on each
bar serving Adnams Bitter and Fuller’s London
Pride at £3 a pint but they are free of tie so there
could be some more adventurous offerings later.
The food is all freshly prepared in the kitchen and
is reasonably priced.
Congratulations to the Armstrongs for getting the
Belmont up and running and we wish them well in
this new venture.
Bob Norrish
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Hertfordshire CAMRA Events

T

15th Watford Beer Festival Resounding Success

he 15th Watford Beer Festival in November
exceeded expectations again. In common
with CAMRA beer festivals across the
country we have been enjoying sustained
success in recent years, despite
the uncertain times. It’s not easy
to say why this is, but real ale
sales in pubs are reported to be
relatively buoyant despite the
decline in overall beer sales,
and some pubs specialising in
real ales seem to be doing good
business, so perhaps this is all
part of a general increase in real
ale drinking. If so, I’m not going
to complain about it. Having
seen and heard the success stories from other
festivals we decided to take steps to further expand
our festival in 2009, albeit incrementally. We
increased the size of the beer stillage to what must
be the maximum possible length that the West
Herts Sports Club’s function room can
accommodate, and moved all cider and perry out
to the marquee. Cider and perry are less affected
by motion than beer so it made sense to move
them outside, and we also increased our cider and
perry range, so it seemed sensible to set up a
specific cider and perry bar in the marquee,
especially since this might draw some more
customers outside.
The heated marquee has been a big hit at the
festival since we introduced it a couple of years
ago in an effort to alleviate overcrowding on
Friday night. This year we hired a marquee that
was twice as big as last year’s in anticipation of
more customers for the cider bar and more visitors
overall. Nevertheless, we still had people after the
festival asking us to get an even bigger marquee.
They might have been in on the Friday, because
even though we were expecting more visitors, the
increase in custom this year took us by surprise,
thanks mostly to a tremendously busy Friday night.
The 10% increase in custom on Friday night
contributed to the number of customers at the
festival swelling by about 15% to 1245 over the
three days; and approximately 4,800 pints of beer
were sold over the period, along with 400 pints of
cider and perry.
Unusually this year’s festival was the venue for a
few very special awards. On Thursday 19th

November CAMRA Regional Director Andrea
Briers presented the West Herts Sports Club with
the East Anglia Regional Club of the Year award.
This is the first CAMRA award the club has
received since it was named
National Club of the Year in
1988 and is a welcome
recognition of club stewards
John and Louise Langhorne’s
promotion of real ale.
Later that same evening cider
representative
Chris
Rouse
presented the East Anglia Cider
of the Year award to our chief
cider supplier Millwhites for
their well regarded Rum Cask
cider; and on Friday Andrew Jackson from Tring
Brewery picked up the award for Hertfordshire
Beer of the Year for Tring Colley’s Dog strong ale.
This is the second year that the Hertfordshire
award has been made and the second time that
Colley’s Dog has won. If we’re not careful it will
have to be awarded in perpetuity, like the Jules
Rimet trophy.
All in all it was another successful year with some
additional challenges, and as always it has left me
wondering where we go from here. Can the only
way be up?
Andrew Vaughan
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Left:
Watford
&
District Branch
Chairman
Andrew
Vaughan
(left)
presents Andrew
Jackson
with
Tring Brewery’s
award for Herts
Beer of the Year.
Below: Andrea Briers (centre) presents the West
Herts Sports Club’s John and Louise Langhorne
with the award for East Anglia Club of the Year.

Hertfordshire CAMRA Events
First Chappel Winter Beer Festival: 26 and 27 Feb 2010

M

any people will have heard of the
Chappel Beer Festival over its twentyfour year history with some of you
working there over the years. It's always
been a great festival, and whilst it's
had some issues (the last festival
was a bit too popular on the Friday
and we're working to make it
better for staff and drinkers).
It's hard to define why it's
such a great festival, it could
be the size of it and variety
of beer on offer, or it could be
the venue, in a railway museum, or it
may be the location, it's a little out of the way, so
people who attend really want to go to the festival.
Some people may also have heard of the Chappel
Cider Festival, it's at the start of June and although
not as well know it's now on its eleventh year.
Compared to the five hundred plus beers at the
Summer Beer festival the cider festival only has
seventy or so real ciders and perrys, but it's
growing.
Well this year Chappel starts a new chapter in its
beer festival history as we proudly announce the
first Chappel Winter Beer Festival.
On Friday the 26th and Saturday the 27th of
February you can visit Chappel and taste
traditional winter ales; we hope to have about sixty
beers in sale. Of course we'll have a good
selection of ales but a bit more of the dark stouts,
porters and winter warmers than we have at the
summer festival.
I know what you're thinking, Chappel is a mainly
outdoor festival, and outdoors in February, are you
mad? Well just like the Cider Festival Chappel
Winter is not on the same scale as the summer
festival. This is our first festival, and we hope to
grow, but we'll be running more like the Cider
Festival. All the beers will be in the Goods Shed
(the smaller of the two sheds) as the restoration
shed will be used to keep the trains out of the cold.
We hope the weather will be good but we know
that it may not be, and to prevent overcrowding
the festival will be on an advance ticket only basis
limited to the fire regulations.
We're running two sessions a day, 11am to 5pm
and 6pm to 11pm each day, and each session is
limited to two hundred and eighty people. Tickets
are already on sale, you can buy them online at

www.ale.earm.co.uk and we're already a third
sold. Once they are sold out that's it. We strongly
advise you to buy tickets before you travel to avoid
disappointment as it cannot be guaranteed
there will be any tickets available on the
door.
Each session costs £5 a person; the
ticket price includes your souvenir
glass, and if you are a card
carrying CAMRA or EARM
member you get a voucher
for two halves of beer as well.
In many ways this is more like a
true visit to the Railway Museum, with
trains in the restoration shed, and you may even
see some restoration work in progress, although
the trains will not be running. This is really a new
festival, its being run by the same team as the
summer festival, but it a new direction. We hope
you can make it to the festival.
Just as a diary reminder, the Chappel summer
festival will be the 7th to the 11th of September
2010. Friday night WILL be ticket only, and again
you should book before you travel.
See page 29
Gavin Chester, Herts and Essex Borders CAMRA

Watford & District Annual
Breweriana Auction

W

atford & District branch will be holding
its annual breweriana auction in the
function rooms of the West Herts Sports
Club on Thursday 4th March. Up for auction will
be historical pump clips from Hertfordshire
brewers McMullen’s and Rayment’s, a lovely
bevelled Eldridge Pope mirror, and plenty of items
from Watford’s own Benskins Brewery, including a
centenary pint mug from 1967 (rumour has it that
a lady’s ½ pint version exists, but we’ve not seen
one — yet). If you’d like to try and bag some
handsome breweriana without the level of
competition you find online then come along to
the West Herts Sports Club, Park Avenue, Watford,
WD18 7HP on the 4th March. Viewing will be
from 7pm for an 8pm start. Contact Bill Austin
(treasurer@watfordcamra.org.uk, 07789 900411)
for a list of lots and other details. Pictures at
www.watfordcamra.org.uk/breweriana.htm
Andrew Vaughan.
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The White Lion
91 Sopwell Lane, St. Albans
Herts, AL1 1RN Tel: 01727 850540
SOUTH HERTS CAMRA
PUB OF THE YEAR
BRONZE AWARD
www.TheWhiteLionPH.co.uk

Serving:
Black Sheep Bitter & Young’s Special
Plus
5 ever-changing guest beers
Food Served:
Lunchtimes: Mon to Sat 12 Noon – 2pm
Evenings: Mon to Fri 6.30pm – 8.30pm
Sunday lunches served 1pm until 4pm

Open all day: Monday – Sunday 12 Noon to 11pm
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CAMRA Announcements and Events
CAMRA Champion Winter Beer
of Britain 2010

T

he CAMRA Winter Beer of Britain 2010 has
been announced at the National Winter Ales
Festival.
1872 Porter from the Elland Brewery, West
Yorkshire, has been crowned the Supreme
Champion Winter Beer of
Britain 2010 by a panel of
judges at the National Winter
Ales
Festival
held
in
Manchester.
The 6.5% abv porter is
described in CAMRA's Good
Beer Guide as a 'creamy, fullflavoured porter, with rich
liquorice flavours with a hint of
chocolate from roast malt, and a
soft but satisfying aftertaste of bittersweet roast and
malt'.
Graham Donning, National Winter Ales Festival
organiser, praised the Champion Winter beer for
its quality. He said: 'A timeless classic well worthy
of this accolade. It has won many awards at
CAMRA beer festivals in the past, and it's great to
see this small brewer achieving such success. A
perfect winter warming remedy to the snowy
weather in recent weeks! '
Winning today is especially
sweet for the brewer after
finishing in Silver place
overall
in
the
2009
competition.
Dave Sanders, Head Brewer
at Elland, was elated to hear
of the brewery's success. He
said:
'It’s absolutely brilliant; we
came second last year and I
am thrilled to finish on top in 2010. We originally
started brewing this beer at the West Yorkshire
brewery, so there's quite a history behind this
Victorian recipe. '
Also in the overall awards, Silver went to
Breconshire's Ramblers Ruin, whilst the Bronze
medal went to Acorn's Gorlovka Imperial Stout.
A panel of beer writers, members of the licensed
trade and CAMRA members judged the
competition at the Sheridan Suite, Manchester. The
Champion Winter Beer of Britain competition is

sponsored by JD Wetherspoon.
Drinkers at the National Winter Ales Festival will
now be able to sample the winning brews, as well
as a formidable selection of over 200 different
beers, including a range of ciders and perries.
Victorious at the Winter Ales Festival today,
Elland's 1872 Porter will now enter into the final of
the Champion Beer of Britain competition at the
Great British Beer Festival, Earls Court, London, in
August.

National Pub of the Year 2009
Finalists

C

AMRA’s National Pub of the Year
competition has been running throughout
2009 with thousands of pubs across the UK
being assessed, on various aspects which make a
great pub, including the welcome, service,
atmosphere, customer mix (i.e. 18-80 year olds),
décor and, of course, the quality of the real ale.
The four CAMRA National Pub of the Year 2009
finalists are Royal Oak Inn, Wantage, Oxon , OX12 8DF
Tel. 01235 763129, www.royaloakwantage.co.uk
Photographs
of
ships bearing the
pub's name adorn
the walls in this
street-corner pub.
The lounge bar
features a wroughtiron
trelliswork,
largely hidden by over 300 pump clips. The
smaller public bar attracts a younger crowd. A
mecca for the discerning drinker, the pub is a
primary outlet for Pitstop and West Berks ales in
the area - two beers carry the landlord's name.
Crown Hotel, Worthington , Gtr Manchester ,
WN1
2XF
Tel.
0800
068
6678,
www.thecrownatworthington.co.uk
Local CAMRA Pub
of the Year 2006
and 2008, this
country inn offers
seven cask beers
and acts as the
brewery tap for
Prospect
beers.
High quality
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home-cooked food is served in the bar and
conservatory restaurant, while a large decked sun
terrace at the rear has patio heaters for cooler
evenings. Mini beer festivals are held about four
times a year.
Royal Oak, Friday Street, Rusper, West Sussex,
RH12 4QA. Tel. 01293 871393,
www.theroyaloakrusper.co.uk
A lovely, isolated,
low-beamed,
narrow free house
that is well worth
finding, with seven
handpumps for real
ale, three for cider
and two for perry.
Ales are usually from local micro-breweries and
are constantly changing. CAMRA National Pub of
the Year Runner-Up in 2009. This is a real gem.
Kelham Island Tavern, Sheffield, South Yorkshire,
S3 8RW. Tel. 0114 272 2482,
www.kelhamislandtavern.co.uk
Selected
as
CAMRA's
National Pub of
the Year in 2008
after
previously
picking up many
local and regional
awards, this small
gem was rescued
from dereliction as recently as 2002. An
impressive 10 permanent handpumps include two
that always dispense a mild and a stout/porter, so
you are sure to find something to suit your mood.
In the warmer months you can relax in the pub's
multi-award winning beer garden.
Julian Hough, CAMRA Pubs Director, said “This is
a really strong year for the competition, with four
outstanding community pubs vying for the
National title. These pubs have got to the final after
being judged on their quality many times
throughout the year by CAMRA branch members
and regional directors. It’s going to be very difficult
to decide on an overall winner, as I know each
finalist brings great pleasure to a lot of people, not
least within their respective local communities.’
The winner of the CAMRA National Pub of the
Year 2009 is to be announced in mid-February
2010.

The CAMRA Regional Pubs of the Year 2009 from
which the four above were selected are listed
below:
Central
Southern:
East Anglia
East Midlands
Greater London
Greater
Manchester
Kent
Merseyside,
Cheshire
and
North Wales
North East
Scotland and NI
South and Mid
Wales
South West

Royal Oak Inn, Wantage,
Oxon
Wheatsheaf, Writtle, Essex
Old
Oak
Inn,
Horsley
Woodhouse, Derbyshire
Bricklayer's Arms, Putney
Crown Hotel, Worthington,
Gtr Manchester
Bull, Horton Kirby, Kent
Golden Lion Inn, Llangynhafal

Boathouse
Inn,
Wylam,
Northumberland
Albert Tavern, Freuchie, Fife
Severn Arms, Penybont

Old
Spot,
Dursley,
Gloucestershire
Surrey
and Royal Oak, Friday Street,
Sussex
Rusper, West Sussex
Wessex
Prince of Wales, Farnborough,
Hampshire
West Midlands
Cock Hotel, Wellington ,
Shropshire
West Pennines
Taps, Lytham, Lancashire
Yorkshire
Kelham
Island
Tavern,
Sheffield, South Yorkshire
Readers please note that most of Hertfordshire is
within the East Anglia region with parts in Central
Southern and Greater London. The competition for
Hertfordshire Pub of The Year is being undertaken
at present and the winner will be announced in
March 2010.

Want to Advertise in Pints of View?
Page Size and Cost (excl. VAT)
Quarter Page: 74 x 105 mm = £55.00
Half Page: 148 x 105 = £100.00
Please contact us for other advert size rates.
Artwork can be made up at extra cost,. Prepared
artwork preferred in JPEG, Word or PDF format..
First time advertisers to confirm in writing please.
Contact: John Bishop, Tel: 01582 768478
Email: realales@yahoo.com

Deadline for Apr/May 2010 newsletter (240)
Adverts — 7 Mar 2010, Copy — 14 Mar 2010
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Winter Ale Worries
I went to the White Horse Parsons Green Winter
Ale fest recently and not just one but around a
dozen ales were £7 a pint. Incredibly there was no
mid way price between £4.25 and £7!
Unfortunately there was no printed list, so I noted
only a few that were more reasonably priced. 2
examples of the high ABV and price were Burton
Bridge Thomas Sykes 10% ABV and £7.00 also
Goachers Old 1066 Ale 6.7% £7.00.The cheap!
ones were Harveys Old Ale 4.3% £3.25, Durham
evensong 5% £3.75, Nethergate- Priory Mild 3.5%
£3.75, Umbel Magna 5% £4.00,
Goachers
Imperial stout 4.5% £3.75, Osset Treacle Stout 5%
£3.25, Otley not so 5.5% a very reaonable £2.90
and Burton Bridge XL Mild 4% also £2.90- these
were all the ones £4.00 or less.
Has anyone else ever come across anything like it?
Andrew Gray
Ed Says: I have spoken to the White Horse and
they have assured me that they have kept their
prices to the minimum whilst providing some very
rare beers that will not be available elsewhere.
They say that the top price for a pint was in fact £9
for Thomas Hardy Ale on draught 11.7% proof,
which at £4.50 per half pint was good value
considering that a nip bottle (one third pint) would
cost at least £4.75. The cheapest beer in the
festival was £2.60 and Andrew has got the price of
the Tom Sykes wrong it was actually £4.75per pint
and the Goachers £3.75. They also commented
that the beer they had brought in from Italy and
Belgium had been badly affected by the drop in
the pound against the euro. They were selling
beers at £7 per pint but had done so at the last two
years Winter Ale festivals and all prices reflected
what they had paid.
It should also be noted that the White Horse is
owned by Mitchell’s & Butler’s and is not a Free
House
The following article relates to the Plough at
Sleapshyde
In edition 238 under Readers Write we published
information about alleged pricing for half pints
from reader John Crowhurst. We have since been
advised by the licensee of the Plough, Sleapshyde
that he believes the information contained in this
article, was not accurate and since it referred to an
event nearly two years ago was out of date and no
longer relevant. We have been given an assurance

that the Plough’s pricing policy for half pints is not
as outlined in the article and apologise if any
confusion was caused. We will, in future be
checking pricing queries before publication.
Blue sky thinking...possibly?
I think I know what I like, I like the taste of a fresh
beer, and I like it clear, crisp and not too cold. I
like the taste to be wholesome and full and
certainly with less of that raw flavour so often
found in many micro brews. I find solace in an
immature bitter, where the secondary fermentation
has not quite finished and a mild flood of C02 still
leaves a minor sparkle, I find a four to five day old
barrel to be too leafy in flavour and not perfect
enough to be memorable...most the time! You see,
it has become apparent to me, that beer, being
real, ages like something real. Let me explain:
A recipe could be 200 years old, there is not a
drop of the 200 year old original left, therefore that
taste now could only be truly verified by a one
generation drinker within one generation, a
generation long since passed. Any more
generations than one and the palate would have
invariably changed so much so a "just like it used
to be" statement would be invariably inaccurate.
The ingredients also would have changed, long
term climate change would alter basic flavours in
hops, field rotations, new crops and chemicals
would have without doubt changed ingredient
notes and liquor PH. The potential time-altered
changes are endless and there would and will be
little we can do to alter this.
Then I thought about it more, my likes were my
own and not our great ale-drinking nation or for
that matter, anyone else’s. These flavoursome
changes over time were out of my control and to
be honest... refreshing. As mankind ages, so does
taste and flavour, for and against. To this end I
have acknowledged the recent growth of the
micro-brewery and I have noted the demise of the
big brand real-ale, and seen first hand the lack of
many "modern flavoured legends" to replace those
that are seemingly destined for the big brewery in
the sky, in the, sadly, not so distant future... and it
came to me; It was no longer down to me to
chastise pubs with pasteurised, kegged ale because
the customer mix did not justify any proper beer or
the demand was not there. In fact, it helped to
encourage it, as it would do more to damage the
cause for real ale, if the barrel was to turn and that
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landlord failed to take it off or worse still refused to
take it off (some still exist). It had dawned on me
that ale was real and all real things have a life, and
all things with life will change over time, naturally
and in some cases, forcibly. It all made me
wonder.... how did those drinkers of old feel when
beer started arriving on a lorry, not a cart. The
barrel was no longer wooden; the firkin was
thoroughly cleaned before being re-filled, isinglass
made the beer clear, not cloudy. The beer engine
and the tap were no longer brass and it all then
became so very clear; Those boffins at big
breweries and their helpfully big budgets should
continue to do research to make brewing,
preparation, delivery and service better because
change is sometimes good, sometimes necessary
and sometimes the way forward, whether I like it
or not!
Having said all this, you will still never find
pasteurised, kegged ale on my bar, ever... because
I (and I alone) think it is awful but it has its place...
on another man's bar!
Barfly tactic of Hertfordshire
Ed Says: Who is Barfly? Who seems to be a bit
pseudo and anally retentive for my liking, anyway
all articles and opinions catered for in POV.

Any comments, articles or letters for
publication are welcome. Please send to:
Steve Bury, 14 New Road, Shenley,
Herts, WD7 9EA. Or send an Email to us
at: pintsofview@hotmail.co.uk
Good Beer Guide 2010 Pubs
New 2010 pubs available now
on the Good Beer Guide Mobile
service.
Good Beer Guide Mobile makes the ideal companion
to the printed Good Beer Guide. Wherever you are,
or wherever you are going, get information on local
Good Beer Guide pubs and beers sent direct to your
mobile phone.
This indispensable service is free to trial for 7 days
and costs just £10 for a year's subscription (or £1.19
for 30 days then £8.99 for a year's subscription if
using the iPhone/iPod Touch version).
Good Beer Guide Mobile allows users to search by
postcode, place name or London tube stations - or it
can even locate your current position using GPS.
Search results contain full information and
descriptions for local pubs and include tasting notes
for their regular beers. Interactive maps help you
navigate to your destination.
This unique service is compatible with most mobile
phones with Internet access and support for Java
applications, and now also compatible with the Apple
iPhone and iPod Touch.
For a full list of compatible devices please visit
m.camra.org.uk.
Please note that your standard network Internet
charges will also apply when using the service.
To download and use Good Beer Guide Mobile,
simply text camra to 88080. Wait for a reply, then
follow the web link to download the appropriate
version of the application for your phone.
Alternatively, use your mobile's web browser and
visit m.camra.org.uk.
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Once the application has been installed successfully
and you have connected to the Good Beer Guide
Server for the first time, you will be able to trial the
service for free for 7 days. You can then purchase a
subscription from within the application. It costs just
£10 to subscribe to the service for a whole year.

Pints of View Beer Name Prize Sudoku
Fill in all the squares in the grid so that
every row, column and each of the nine
3x3 squares contain all the letters of
BLACKFIVE ale brewed by Black
Mountain.

I K B
V
B E
I

L
C
A
F L
F
C
L
K V
E
A
B E
C
L I
F
C V L

Completed entries by 21 March 2010
to: Steve Bury, 14 New Road, Shenley,
Herts, WD7 9EA.
1st winner drawn wins a CAMRA 2010
Good Beer Guide.
Your
Name:.......................................................
………………………………………………
Your
Address:…………………………………….
………………………………………………

Subscriptions for Pints of View
£7 for 18 issues. Send to: John Lightfoot, 66
Dryfield Road, Edgware, Middx., HA8 9JT.
Cheques payable to: CAMRA South Herts.

White Hart Tap
4 Keyfield Terrace, St Albans
Tel: 01727 860974

………………………………………………
Postcode:………………..………………….
Pints of View 238 Christmas Prize Crossword
winners: Ray Wright of Loughton, Essex and
Elaine Garrett of Redhill, Surrey. Each wins a
CAMRA 2010 Good Beer Guide. Our thanks to all
who entered.
SOLUTION BELOW

Deuchars IPA, London Pride
& three guest beers
Food served lunchtime everyday and
evenings
Tuesday - Friday
Live music
First Saturday night of month
Large beer garden
All welcome
www.whiteharttap.co.uk
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Beer News and Features

B

Why Beer Bottles Should be Brown

eer has come a long way since the days of
wooden casks and leather flagons. In fact,
the problems surrounding how best to store
beer have plagued people for centuries. Before the
days of pasteurisation, beer storage was always an
issue and beer had to be brewed regularly and
drunk quickly to keep it from spoiling.
The idea of putting beer in
bottles was developed by a
monk several centuries ago. He
had put beer from a cask into a
wine bottle to take on a picnic
and left the beer in the bottle
for quite some time. He came across it
again much later and the beer was
still fresh. That was the
beginning of bottled beer.
Sealing the beer bottle was the
next big issue. Beer makers
tried
everything from wax to cork. The cork solution
lasted hundreds of years, until wire loop closure
was developed followed by crown caps which are
commonly in use to this day. For a long time beer
bottles were short, bell shaped and clothed with
wires like mason jars. At this time all bottled beer
had yeast in it, which kept fermenting, as it would
do in a cask.
The laws of physics then yet to be recorded are
that fluids absorb gases so the carbon dioxide
produced by the yeast as it continued to eat the
sugar in the beer filled the space above the fluid
and then made the drink fizzy. This was dependent
on the yeast type and of course the amount left in
the beer when bottled.
Most beer makers embossed the name of their beer
right into the bottle. If you find old examples some
are engraved, some actually have the words in the
glass, this was before the days of labels, and
embossing was the only way to let people know
what kind of beer they were drinking. Embossing
was used to label beer bottles well into the 20th
Century, before the paper label was developed.
Over time, the shape of the bottle changed,
becoming thinner and taller - looking more like the
beer bottles we know today.
The reason beer bottles were produced from
brown or green glass until the present-day is that
sunlight, which contains ultraviolet rays degrades
the proteins in beer and drastically reduces the
shelf life and affects flavour.

After refrigeration was invented, it wasn't
important to keep the bottles of pasteurised beer in
opaque bottles any more but many beer makers
continue to make dark bottles out of tradition. In
recent years companies started to make clear beer
bottles to show the customer what colour, dark or
light, the beer is. Bottled beer has been stored and
delivered to pubs in crates keeping
much of the sunlight out; the same
applies to off-sales where bottles
traditionally sold in dozens will be
delivered in closed cardboard
boxes.
Another theory about why beer
bottles are brown has to do with
the glass making process itself. It
has never been proven, but in
past centuries it was much
harder to make clear glass than coloured.
Apparently, crystal clear glass requires processes
that were not developed until the industrial age.
Traditions prevail and the standard is brown,
Greene King Old Speckled Hen and Badger
Tanglefoot are two examples of beers marketed in
clear bottles. Wychwood Hobgoblin spent a short
period in clear glass before returning to its original
brown bottle and it is rare to find a dark beer in a
clear bottle, in fact I cannot think of one.
All bottled beers have sell by dates on the labels
by law; last year I acquired some Queen Elizabeth
II Silver Jubilee Ales brewed in 1977 which has
badly damaged labels, these beers were of high
gravity around 6% and as they had little collector
value I decided to drink them, every single one
was excellent. Yes they were in dark glass bottles
but it proves that if stored properly sell by dates are
meaningless.
Impress your friends-get technical: exposure to
light breaks down the isohumulones in the beer
into free radicals that combine with sulphurcontaining proteins to create a chemical called 3methyl-2-butene-1-thiol — which causes the
chemical bad eggs smell, the beer is then called
"light-struck".
Beer sitting in the sun can be damaged in a matter
of minutes and exposure to florescent light will
have the same effect but take longer.
It is suggested that the reason that Mexicans started
to put lime wedges in beer was to cover the smell
and taste of beer left out in the sun.
Steve Bury
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Alcohol 'protects men's hearts'

W

ine, beer, vodka - the type of drink did
not appear to change the results
Drinking alcohol every day cuts the risk
of heart disease in men by more than a third, a
major study suggests. The Spanish research
involving more than 15,500 men and 26,000
women found large quantities of alcohol could be
even more beneficial for men. Female drinkers did
not benefit to the same extent, the study in Heart
found. Experts are critical, warning heavy drinking
can increase the risk of other diseases, with
alcohol responsible for 1.8 million deaths globally
per year. The study was conducted in Spain, a
country with relatively high rates of alcohol
consumption and low rates of coronary heart
disease. The research involved men and women
aged between 29 and 69, who were asked to
document their lifetime drinking habits and
followed for 10 years. Crucially the research team
claim to have eliminated the "sick abstainers" risk
by differentiating between those who had never
drunk and those whom ill-health had forced to
quit. This has been used in the past to explain
fewer heart-related deaths among drinkers on the
basis that those who are unhealthy to start with are
less likely to drink.
Good cholesterol
The researchers from centres across Spain placed
the participants into six categories - from never
having drunk to those drinking more than the
equivalent of eight bottles of wine a week, or 28
pints of lager.
Professor Martin McKee
(pictured right) of the
London School of Hygiene
and Tropical Medicine
said: “For those drinking
little - less than a shot of
vodka a day for instance the risk was reduced by
35%. And for those who
drank anything from three
shots to more than 11 shots each day, the risk
worked out an average of 50% less.”
“The same benefits were not seen in women, who
suffer fewer heart problems than men to start with.
Researchers speculated this difference could be
down to the fact that women process alcohol
differently, and that female hormones protect

against the disease in younger age groups.”
“The type of alcohol drunk did not seem to make a
difference, but protection was greater for those
drinking moderate to high amounts of varied
drinks. The exact mechanisms are as yet unclear,
but it is known that alcohol helps to raise highdensity lipoproteins, sometimes known as good
cholesterol, which helps stop so-called bad
cholesterol from building up in the arteries.”
“Moderate alcohol intake can lower the risk of
having a heart attack, coronary heart disease is just
one type of heart disease. Cardiomyopathy, a
disease of the heart muscle, is associated with high
alcohol intake," said the British Heart Foundation's
senior cardiac nurse, Cathy Ross.
"The heart is just one of many organs in the body.
While alcohol could offer limited protection to one
organ, abuse of it can damage other organs such as
the liver, pancreas and brain."
"The relationship between alcohol and heart
disease remains controversial," said Professor
Martin McKee of the London School of Hygiene
and Tropical Medicine.
BBC News, 19 November 2009
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Our Heritage and History is not Protected
From Richard III to Johnny Rotten, pubs are tied up with British history, but their preservation
is left to the whim of their owners

I

n the summer of 1975 Sex Pistols manager
Malcolm McLaren ushered spaced-out newbie
John Lydon up the creaky stairs of the Roebuck
pub in Kings Road, Chelsea, London. There, in the
smoky old poolroom, the man who was to become
Johnny Rotten screamed his heart out in an
impromptu audition and changed the course of
British music history.
In
that
insalubrious
place, the Sex
Pistols
took
Lydon on as
their lead singer
and the band
went
on
to
become one of
the
most
influential music acts of all time. The age of punk,
for better or worse began in the Roebuck and was
felt across the world.
This momentous heritage was lost on Chelsea's
local council and police, both of which had been
anxious to close down a drinking establishment
that had become an embarrassment amid the
increasingly gentrified feel of Kings Road. It was
also a non-event for the property investment
industry, which by the 1980s had identified British
pubs as a ripe target for redevelopment. By the
1990s the Roebuck was just a memory. The pub
was closed, the building gutted and then converted
into a fancy restaurant (picture above). Not one
particle of that great history remains.
This sad story is repeated thousands of times across
Britain. Every day, pubs that have hosted events of
historic significance are being closed or torn down
without a second's hesitation.
The
pub
has
always played a
unique
and
crucial role in the
history of this
country. As a
public space, it is
an environment
where traditions were born and where important
events have taken place. For centuries, it was the
only space where political ideas and community

action could be
nurtured. Notable
examples
include: the Eagle
in
Cambridge
(bottom
left),
where Crick and
Watson
first
publicly announced their discovery of the structure
of DNA, the Rabbit Room in the Eagle and Child,
Oxford (above), where JRR Tolkien, CS Lewis and
others met each Tuesday to discuss their work, and
the Angel and Royal in Grantham, Lincolnshire
(right), where Richard III signed the death warrant
for the Duke of
Buckingham.
Yet there is no
institutional
or
legal protection
for these places.
The
National
Trust will protect
old facades, but nothing exists to protect a pub
environment that has contributed to the heritage of
the nation. As the Guardian recently highlighted,
pubs are very much a part of our way of life, but
the industry is under pressure to convert into one
unending chain of quirky restaurants.
I recently stayed at
the beautiful and
historic Brasenose
Arms in Cropredy,
Oxfordshire
(left).
The pub is revered
as the birthplace of
the electric wave of
British folk in the
late 1960s, and was where its pioneers, Fairport
Convention, spent much of their time writing and
playing. While the 350-year-old structure is
afforded protection, the pub itself could be closed
or converted into a restaurant or office at the whim
of its owners, property investor Enterprise Inns,
which controls 7,500 pubs.
Enterprise is just one of the property corporations
with a grip on the pub sector. Together with
companies such as Punch Taverns, which owns a
similar number of establishments, the pub

23

People, Pubs and Places
management model has radically changed from
the days when brewers controlled and protected
the industry. Now, the pub business model is all
about leveraging profit from higher rents charged
to licencees rather than brewers supporting pubs to
generate alcohol sales. The result is an industry in
decline.
The Campaign for Real Ale
launched an initiative in
2006
to
raise
awareness of this
troubling trend. Pubs
in Time is intended to
discover pubs that
have formed part of
the national heritage
and to issue them with
plaques (pictured right). As
national co-ordinator, it is my job to unravel their
history and to work out what really took place. It
has been a difficult road to travel. By my own
estimate, 95% of pubs with historical significance
have already been destroyed since the Victorian
era.
It is time for political parties to take action to
preserve what is left of the pub heritage. To hell
with the idea that we shouldn't stand in the way of
progress. I want future generations to stand in a
grotty pool room and sniff the air that Johnny
Rotten smelled when he changed history.
Simon Davies, The Guardian, 30 December 2009
Ed Says: It is incredible what has been lost, a large
amount of it being totally unnecessary driven by
greed and ignorance. The problem is that unless
the great British public change their ways and start
using their locals the decline will continue and
accelerate. Large numbers are willing to sign
petitions and complain about the lost pubs but
how often did they actually visit them? Yes it is
expensive, but I would argue not as expensive as
our counterparts in Europe, and the off-sales are
equally as cheap in comparison. Yes we need to
campaign against the unfairness of the tied house
system, taxation and the fact that pub prices are
subsidising supermarket discounts, but not from
our armchairs in front of the telly. Whilst the
wrongs are being put right it will not happen
overnight, so you must sustain the pubs or there
will be nothing to save. Use them or lose them.
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CAMRA Good Beer Guide 1997 - 2010
Cask Marque Certification

The
ELEPHANT & CASTLE
AMWELL LANE, AMWELL,
WHEATHAMPSTEAD, HERTS.
Tel: 01582 832175
QUALITY FOOD
Greene King IPA, Abbot Ale
Hardy and Hanson Bitter
Guest Beer

People, Pubs and Places
Landlord Shuts the only Pub in the Village

P

ublican Paul Swan became so tired of
punters arriving just before 11pm he started
calling time at 10pm.
And when locals boycotted the Duke William, he
retaliated by taking down the pub sign and locking
the doors — and has not pulled a pint since.
Now drinkers in Metfield, Suffolk, want to take
over the pub and are organising a petition hoping
to persuade Mr Swan (right) to sell up and go.
The stand-off worsened when someone tipped off
the council that the pub had closed and Mr Swan
had not applied for change of use from a pub to a
house.
The Duke William is the last pub in the village and
Mr Swan, pictured right, has spent £420,000
buying and doing it up.
When he recently put up a sign saying ‘Closed’, a
former patron wrote ‘Good’ underneath.
“This is a funny village and not a very friendly
one,’ Mr Swan said. ‘Some people wanted the pub
run their way and be able to drink until 2 or 3am.”
From the Metro, 15 December 2009
Ed Says: This problem has been around for as long
as I can remember, when I was behind the bar

back in the 1980’s the same thing would happen,
you reach the point where the pub is empty until
10 o’clock then everyone wants afters. This was in
the days before licensing hours were relaxed, and
my reply was; see you at 9 o’clock tomorrow. The
other problem was if you started doing “lates” it
just encouraged drinkers from other pubs that did
not do it to turn up even later in the evening, and
having spent their money elsewhere, cause
problems whether served or not. Paul Swan’s
problem being the only pub in the area was not
like mine - being in a somewhat urban
environment, so I hope there can be a
compromise.

Jonty’s walks
Prices range from £0 – Yes FREE – to £5. To go on one of Jonty’s Walks meet at the
designated tube station at the time stated. Your guide will be holding up copies of his
leaflet. No need to book – just turn up! (Sorry – as it’s so cheap there are no concessions.
I’m afraid I also can’t afford to buy anyone’s train tickets, ’bus tickets, food or drinks!!)

Feel free to check out my Facebook Page – Jonty’s Walks – for more info or just to check that no
emergency has halted your w alk.
JACK THE RIPPER SUSPECTS WALK: 18:30 Wednesday 24th, Thursday 25th & Friday
26th February, & Monday 22nd , Tuesday 23rd & Wednesday, 24th March 2010 – meet at
Westminster tube station (Exit 1) - Price: £5 - Duration: about 2 hours Tour
ends near Bond Street tube station Travelcard: none needed Alcoholic Content: 0%. This is a
straightforward walk. Recommended minimum age to join w alk: 16.
McMULLEN’S REAL ALE DAY TRIP: 11:00 Sunday 7th March - Meet at King’s Cross (in
front of WH Smith on concourse of main line station) Price: FREE!! Duration: about
8.5 hours Tour ends at Nag’s Head, opposite Covent Garden tube station Travelcard: yes
– you need to have zones 1 to 6 and if you have any railcards bring ‘em along as w ell Alcoholic Content:
100%. This day trip will suit serious boozers! Recommended minimum age to join trip: 18.
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A

The Ale Taster Revival?

fter we
reported
the reintroduction of
an Ale Taster
for Luton in our
last edition of
Pints of View,
we can reveal that demand for this post is catching
on, with an Ale Taster being advertised for by
Cornish Market World in St. Austell.
Following research I have recently undertaken, I
am more firmly of the conviction that this post
should be brought back for every city and town in
the land.
Henry III (1216-1272) had a long reign and
brought in the Assize of Bread and Ale to ensure
standards of the two commodities in universal
consumption. A statute was set which controlled
prices and quality; fines and even corporal
punishment were inflicted on brewers who failed
to observe the law. Checks were made on the
strength and quality of liquor vended and whether
the pots in which it was served bore the official
stamp.
A standard measurement was introduced known as
the “sealed quart” which was a pewter measure
stamped with the Ale Tasters’ mark or seal. A
sealed quart would be hung outside an ale-house
as a sign that good ale and full measure would be
found within.
The Ale Taster was an officer of great importance
and appointed by the Lord of the Manor. In
London and other cities the post with the same
authority and duties was known as the Ale Conner.
In Oxford the University had its own Ale Taster
appointed by the Chancellor who was responsible
for checking every brew produced in the locality
on the day it was ready for consumption. On
passing the brew he was entitled to one gallon of
strong ale and two gallons of small wort. For the
Cambridge Great Annual fair an officer known as
“the Lord of the Tap” was appointed to check all
the booths and ale being served in them.
At the brewery and also at the point of sale, a
strange ritual would take place where the Ale
Taster would arrive un-announced wearing leather
breeches. He would then proceed to pour a
quantity of the ale on offer onto a wooden bench,
which he would then sit on. He would sit

unmoving in the
same position for
half
an
hour
smoking or taking a
drink
or
two
provided by mine
host. At the end of
this period the taster
would rise: if his
breeches stuck to
the bench then the
brew had enough “For a quart of ale is a dish
sugar in it and was for a King!" W Shakespeare
— A Winter’s Tale
of correct strength, if
not then a fine or punishment would be levied. As
I mentioned corporal punishment was one penalty,
but a visit to the stocks or ducking were other
options in certain parts of the country.
The Assize of Bread and Beer was finally replaced
by the Pure Beer Bill in 1552, but the job of Ale
Taster continued. William Shakespeare’s father - a
glove maker by trade - was the Ale Taster for
Stratford upon Avon and the post continued across
the country well into the 19th Century. The
problems of short measure, poor quality and
watered down ale have not disappeared even in
the 21st Century, and I am sure that an appointed
Ale Taster would have plenty of work to do.
However such a position would be pointless
without the power to award penalties against
offenders.
Steve Bury

Welwyn Celebrates the Queen’s
Marriage

A

t the loyal and patriotic village of Welwyn,
the nuptials of Her Majesty with the choice
of her heart, was celebrated in truly festive
enjoyment. The inmates of the poor house were
abundantly supplied with roast beef and plum
pudding and plenty of ale. Other poor had food
and ale distributed to their dwellings and sixty of
the respectable inhabitants sat down to an
excellent dinner in the White Hart, where good
old English fare was served up in the best style.
Taken from the Hertford and Bedford Reformer
15th February 1840.
The marriage of Queen Victoria to Albert of SaxeCoburg-Gotha took place on 10th February 1840
and it is pleasing to note that real ale and proper
home made English fare is still available in the
White Hart to this day.
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Disclaimer: This section contains information from a large number of sources and occasionally errors may
occur. Comments or additional information should be sent to our contact details on page 19.
Borehamwood: The Toby Carvery in Studio Way
(previously Oaklands) has been real again for some .
time, with the regular handpump beer on offer
being Fuller’s London Pride plus a rotating guest,
all at very competitive prices.
Bushey Heath: As mentioned in edition 235
June/July 09, the Black Boy has changed hands.
Paul and Kate Wilkins in partnership with Peter
and Susan Dunningham have now bought the
freehold of the pub from Punch Taverns. They are
intending to enlarge the food range and are now
totally free of brewery tie. CAMRA’s Hertfordshire
pub database describes the pub as a “Friendly,
mid-nineteenth Century community local tucked
away well off the main drag, on Bushey High
Road”. The pub has been Watford & District
CAMRA branch’s Pub of the Year on several
occasions. As the pub is now free of tie a wider
range of guest ales have been available since
before Christmas.
Harpenden: Congratulations to Bryan Walsh of the
Harpenden Arms who has received the Fuller’s
Best Pub Cellar 2009 award. He previously held
the Fuller’s Master Cellarman of the Year 2008.
The Malta in Batford now has a regular real cider —
Weston’s Old Rosie (7.5%),
Hertford: Punch Taverns have sold the
House, previously demolished in the 1980s to
Hillside/Reindeer and a planning application has make way for the Galleria?
been submitted to change it into a veterinary
Hitchin: Look out for the CAMRA beer festival in
surgery. But we don’t see why, given the right
the Old Town Hall on March 12th & 13th. This will
management, the building cannot still thrive as a
be the last Hitchin festival in that establishment
pub. No doubt objections have been lodged by
before it ceases to be available for hire. See back
our local members, which had to be submitted by
21 January. McMullens have announced plans to page for more details.
change the running of the Chadwell Springs Golf Knebworth: The Station has had a refurb.
Club, which it owns. They also have plans to Letchworth: The Globe is now carrying “pub
create a new golf centre with a nine-hole course, revolution” signs following an unsuccessful
pitch and putt and a driving range. There will be a attempt by Punch to evict the landlord for buying
new pub and restaurant which will replace the supplies out-of-tie. The Hogs Head is now doing
existing clubhouse. A planning application will real ale permanently. The Wilbury is a 2-4-1
follow in due course. The Duncombe Arms has restaurant, but is still a pub.
temporarily closed as it receives another makeover Letchmore Heath: Congratulations to Carol and
Gary who have successfully bought the Three
from Greene King. We await the outcome.
Hatfield: There is a brown-field building site on Horseshoes from Punch Taverns, so it is now a
the A1001 near the Galleria being advertised as a genuine free house.
‘Pub Site’ by a firm called Rapleys. So if you have Little Wymondley: The Plume of Feathers has now
the blueprint for your perfect pub, here is your reopened.
chance to get it built. Give them a call on 0870 Markyate: We note with deep regret the passing of
777 6292. How about a reincarnation of the Stone the Red Lion, which was all boarded up on
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Monday 30 Nov. We think it is unlikely to reopen
as a pub as it has been on the market for at least
20 months and even longer since it sold any real
ale. Freehold for sale through Drake & Co. The
Plume of Feathers has been sold, and by the time
you read this the new owners should be in
residence. We wish Allan and Gill Farrington a
long and happy retirement.
Redbourn: The freehold of the Bell and Shears is
for sale with Drake and Company with an asking
price of £490,000 + VAT. It would be worth a lot
more if it sold real ale. (Surely our correspondent
means it could be a successful real ale outlet - Ed)
Ware: We welcome Wendy Kirby as the new
landlady of The Old Bulls Head in Baldock
Street. There are normally three to four ales on sale
including Sharp’s Doom Bar, Adnams Bitter and
Caledonian
80/or
Deuchars
IPA.
In
November The Old Punch House, just off the
middle of the High Street in West Street, reopened after
a
very
short
closure
for
refurbishment. It re-opened as just The Punch
House with new landlord Mark Brown. It’s had
the sport screens taken out and has a nice homely
feel with food now being served all day. Best news
of all in this Greene King pub is that real ale has
returned with IPA and Abbot Ale though this may
change. This now means that Ware’s 20 plus pubs
all serve at least one real ale.
Royston: Buntingford Brewery, near Royston, has
now installed their third fermenter, which will
double their capacity.
Water End (North Mymms): the Old Maypole has
been closed since October. It was sold by Greene

King to Admiral Taverns in 2006 but still has all
the GK livery. Admiral Taverns went into
administration last mid-November with Lloyds
bank (in trouble themselves with the Dubai
collapse). It has been claimed that the pub has
been in trading since 1520, and as far as we know
is Grade II listed. As for the future the asking price
has been reduced according to the estate agent
Paramount’s board outside. The pub has been a
success in the past and could be again but has
competition from the Woodman which is only a
short distance away.
Water End (Hemel Hempstead): The Red Lion has
reopened under new management after a major
refit and is offering high class food and an Adnams
beer. It is no longer a Chef and Brewer.
Watford: A warm welcome to the new managers
at the Southern Cross, Watford, Jed Davies and
Abbie Worley. Their first major change is to extend
opening hours to midnight on Thursday to
Saturday.
Wheathampstead: The Bull now has three hand
pumps installed and is serving Young's Bitter and
Wells Bombardier. There was nothing on the third
pump.
Woolmer Green: The Chequers Inn received the
North Herts Branch Ted & Josie Arnold
Community Pub of the Year Award from Jacqui
Piper, North Herts Treasurer on 20th November,
the date being too late for inclusion in the last
issue (though we were pleased the local press
reported the event). Belated congratulations to
Nick, Marian and Ben on their achievement. See
article page 10.
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HERTS & ESSEX BORDERS
Mon 8 Feb: Branch Meeting, Branch AGM, Good
beer Guide Selection & Pub of Year selection
Meeting - Rising Sun, High Wych, near
Sawbridgeworth. Start 8.30pm
Fri 12 Feb: Branch Social - Queens Head, Allens
Green. 8.30pm start.
Fri-Sat 26-27 Feb: 1st Chappel Winter Beer Festival
— East Anglia Railway Museum. See pages 14 & 30
Mon 8 Mar: Branch Meeting - Cock, Hatfield
Broad Oak. Start 8.30pm
Fri 12 Mar: Social - Queens Head, Allens Green.
8.30pm Start
Mon 12 Apr: Branch Meeting - Bricklayers Arms,
Bishop’s Stortford 8.30pm Start.
FORTHCOMING EVENTS TO DIARY:
Sat-Sun19-20 Jun: 3rd Beer in the Gibbered Garden
Festival - Gibbered Garden, Harlow. See
www.heb-camra.org.uk/gg
Thu-Sat 29-31 Jul: 2nd Bishops Stortford Beer
Festival - British Legion Club, Wind Hill, Bishop’s
Stortford. See www.heb-camra.org.uk/bsbf
NORTH HERTFORDSHIRE
Sat 13 Feb: Minibus ramble - West of Stevenage.
Lilley Arms Lilley, Green Man Great Offley, Red
Lion Great Offley, Plough Ley Green and Red Lion
Preston. (See booking note below).
Wed 17 Feb: Pub Ramble - Ickleford. Old George,
Green Man, Plume Of Feathers and Cricketers.
Meet in Old George 20:00.
Sat 20 Feb: Regional Meeting - Brewery Tap,
Peterborough (members only) 12:00
Mon 1 Mar: Branch Meeting and AGM - Three
Horseshoes, Willian. 20:00
Wed 3 Mar: Pub Ramble — TBA.
Fri 12 / Sat 13 Mar: Hitchin Beer Festival. Hitchin
Town Hall. See back page.
Sat 20 Mar: Minibus ramble — South of Stevenage.
Plough Datchworth, Red Lion Woolmer Green,
Chequers Woolmer Green, Fox Woolmer Green
and Lytton Arms Old Knebworth. (See booking
note below).
Wed 24 Mar: Pub Ramble — TBA.
Mon 29 Mar: Committee Meeting - Our Mutual
Friend, Stevenage. 20:00
Wed 7 Apr: Pub Ramble — TBA.
Sat 10 Apr: Minibus ramble — TBA. (See booking
note below).
Fri 16 — Sun 18 Apr: CAMRA National AGM and
Members Weekend — See What’s Brewing.
Booking Note for Minibus Rambles: pickups

in Stevenage, Hitchin, Letchworth and Baldock,
from 18:30 onwards; £6 members, £10 nonmembers; book with Socials Contact - details on
page 30.
SOUTH HERTFORDSHIRE
Wed 17 Feb: Harpenden Beer Festival Meeting —
Cross Keys, Harpenden 8pm
Fri 19 Feb: Deadline for Good Beer Guide surveys
Tue 9 Mar: Branch Meeting — White Horse,
Hertford 8pm.
Fri/Sat 9/10 Apr: Ware Beer Festival — Ware Arts
Centre, Kibes Lane, Ware.
WATFORD AND DISTRICT
Thu 11 Feb: Social - Battersea Beer Festival:
Battersea Arts Centre, Lavender Hill, London
SW11. Meet in corridor near foreign beer bar, on
the hour every hour.
Thu 18 Feb: Hunton Bridge Social - Waterside
Tavern (ex King's Head), 32 Bridge Road, WD4,
8.30pm; King's Lodge, 28 Bridge Road, WD4,
9pm; Dog & Partridge, Old Mill Road, WD4,
9.30pm.
Mon 22 Feb: Branch Meeting - Estcourt Arms, St.
Johns Road, Watford, WD17, 8pm. All members
welcome.
Thu 4 Mar: Branch Auction of Breweriana Function Room, West Herts Sports Club, Park
Avenue, Watford, WD1. Viewing from 7pm for an
8pm start. See article page 14.
Wed 10 Mar: Social - London Drinker Beer
Festival, Camden Centre, Bidborough Street,
London WC1H. Meet at the Products Stand from
6pm and every hour thereafter.
Thu 18 Mar: Bushey and Oxhey Social - Bushey
Conservative Club, 5 High Street, Bushey, WD23
8.15pm; Oxhey Conservative Club, Lower
Paddock Road, Watford, WD19 9.15pm; Villiers
Arms, 108 Villiers Road, Watford, WD19 10pm.
Please bring your CAMRA membership card for
entry into the clubs.
Mon 29 Mar: Branch Annual General Meeting,
venue TBC. Check branch website for details:
www.watfordcamra.org.uk/diary.htm.

HERTFORDSHIRE CAMRA BRANCH
CONTACTS
Herts & Essex Borders CAMRA
Chairman — Brendan Sothcott ,Tel: 01279 507493
Pubs Officer - Ivan Bullerwell, Tel: 01279 304117
Mini-Bus Bookings — Call Gavin on: 07825446586
Continues over/
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HERTFORDSHIRE CAMRA BRANCH
CONTACTS
or Email: mini-bus@heb-camra.org.uk
Socials Contact Email: social@heb-camra.org.uk
Email: Secretary@heb-camra.org.uk
Internet: www.heb-camra.org.uk
North Hertfordshire CAMRA
Chairman — Colin Yates Email:
chairman@camranorthherts.org.uk,
Socials Contact — Ashleigh Milner, Tel: 07930
958548, Email: diary@camranorthherts.org.uk
Internet: www.camranorthherts.org.uk
South Hertfordshire CAMRA
Branch Contact: John Bishop, Tel: 01582 768478,
Email: realales@yahoo.com
Socials Contact: Barry Davis. Tel: evenings and
weekends only - 07719 407544.
Email: b.davis70@btinternet.com
Internet: www.hertsale.org.uk
Watford & District CAMRA
Branch Contact: Andrew Vaughan.
Phone: 01923 230104. Mobile: 07854 988152.
Email: watfordcamra@googlemail.com
Internet: www.watfordcamra.org.uk

Hertfordshire Online Pub Guide
The six CAMRA Branches that cover
Hertfordshire, Enfield and Barnet, HertsEssex Borders, Mid-Chilterns, North
Herts, South Herts and Watford & District
have collaborated to produce the online
countywide guide to all the pubs and
hostelries.

www.pubs.hertsale.org.uk
Visitors to the site are able to search by
pub name, town or village, postcode, beer
or brewer, or any of about thirty facilities,
to help plan your next visit or pub crawl and it is all free.
All pubs are listed but full entry is reserved
for pubs selling real ale or cider.
Your help is needed however, to keep the
guide up-to-date or to supply photographs;
you can e-mail your comments and
pictures to: pubs@hertsale.org.uk or
contact the PoV editor.

*** New for 2010 ***
1st Chappel Winter
Beer Festival

Friday 26th & Saturday 27th February 2010
Card carrying CAMRA and
EARM members will also
receive a token for a free
pint on admission.

If you wish to attend more
than one session you
need to purchase a ticket
for each session.

This is a Ticket Only Event in the Goods Shed
East Anglia Railway Museum, Chappel and Wakes Colne, CO6 2DS
Cost is £5 per session (includes admission and festival glass)
Four sessions: Fri 11am – 5pm & 6-11pm, Sat 11am – 5pm & 6-11pm
Please book your ticket BEFORE setting out, ticket numbers are
limited and WILL NOT be available on the door.
Order tickets at: http://ale.earm.co.uk/ More info: www.essex-camra.org.uk/cwb
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