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Cask Growth Continues in Declining Beer Market

espite declining total beer sales and
continuing pub closures, cask ale last year
outperformed the beer market, increased
its share of on-trade beer for the third successive
year and grew its drinker base by 1.4 per cent.
That's according to The Cask Report — Britain’s
National Drink, 2010-2011 - which can be
downloaded from www.caskreport.co.uk
Key findings
• Cask beer grew 5 per
cent by value in 2009 to
£1.4 billion, against a two
per cent decline in the
total UK beer market
• Cask ale outperformed
the total (on and off-trade)
beer market in volume
terms: cask volumes were
steady, compared to a 4.1
per cent decline overall.
Last year was the first
since 1994 in which cask
did not record a volume
decline.
• Cask now accounts for
15.2 per cent of total ontrade beer volumes
• Regional and local cask
ale brewers recorded
volume increases of one
per cent and five per cent
respectively, though the multinational brewers saw
their cask volumes fall by 11 per cent.
• 121,000 people started drinking cask ale, taking
the total number of cask drinkers to over 8.6
million. The number of 18-24 year old cask
drinkers grew by 17 per cent.
• 3,000 more pubs started selling cask ale.
Award-winning beer writer, regular Publican
columnist and author of The Cask Report, Pete
Brown, said, “Considering everything else that was
happening in the beer market, with continuing pub
closures and consumers switching from on-trade to
off-trade consumption, it’s hard to view this as
anything other than a strong performance from
cask ale”.
The fact is that the only thing that a pub provides
that you can’t buy the equivalent of in the Off
Trade or at a supermarket is “Cask Ale”.
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Regional variations
The balance of the cask category is changing, with
a continuing shift away from the multinational
brewers, who are investing in their lager rather
than cask ale, to regional and local brewers.
Stripping out the 11 per cent decline from the
multinationals — still the biggest cask sector —
would give a growth figure for cask overall.
However, the fact that the
number of pubs selling
cask ale is up by four per
cent shows that there’s
more going on than simple
substitution.
Interestingly, analysis of
cask sales by region shows
that its image as a
‘northern’
drink
is
misplaced. 41.8 per cent
of all cask volume is sold
in London and the South
East, and the latter’s 24.1
per cent share far exceeds
its share of the UK
population.
Cask is under-represented
in the North, largely
because brands with a
northern bias such as John
Smith’s and Boddingtons
are now in decline, while
Scotland
saw
an
incredible 31% growth last year - a testament to
the country’s burgeoning craft brewing industry.
Cask drinkers spend more
This year’s report again highlights the ‘cask value
chain’. Cask drinkers typically have a higher
disposable income than non-cask drinkers, visit
pubs more often, and spend more in them, not just
on beer but on other drinks and food.
Cask drinkers are more up-market than non-cask
drinkers — 68 per cent of them are in social grade
ABC1. Interestingly nine out of 10 pubs currently
charge less for cask beer than lager.
It is pleasing to note that 1.9 million cask drinkers
are now in the 18-34 age group; new research in
the report shows the traditional ‘old man in a flat
cap’ image of the cask ale drinker is finally being
shed.
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Cask’s eco-credentials are
one of its strongest suits
with consumers who are
increasingly
concerned
about the environmental
impact of their food and
drink. A pint of cask from
a local brewery bought in
a pub has a carbon
footprint of 300g of C02
equivalent, compared to
900g for a bottle of
imported lager in a
supermarket.
CAMRA’s
LocAle
campaign
highlights locally brewed
beer for exactly this
reason.
Future growth
If cask is to meet its true
potential, it needs to be on
tap in restaurants, hotels, theatres, cinemas and
sporting venues, enabling drinkers to develop a
‘cask habit’ - which will ultimately mean higher
cask sales in pubs too, says the report.
Brown concluded, “This is the fourth Cask Report
and the third year in which cask has outperformed
the overall beer market. The fact that we haven’t
seen an actual uplift in volumes isn’t that
surprising, given the continuing onslaught on pubs.
Consumer trends around provenance, heritage,
taste and so on, should give cask brewers and pubs
grounds for cautious optimism.
“However, there is clearly still work to do in
recruiting new drinkers. In every issue of the
report, we have talked about the importance of
providing tasting notes, of letting customers ‘try
before they buy’ and other ways of overcoming the
obstacles to trial.
“While more pubs are doing this than were four
years ago, not enough is being done to make cask
a really compelling choice for the new consumers
who are needed if the impressive gains of recent
years are to continue”.
www.caskreport.co.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.
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“Blinkered” OFT fails to tackle
Pub Company abuses

C

AMRA is continuing its campaign to secure
reform of the beer tie despite the
announcement on Thursday 14th October
by the Office of Fair Trading, that it will take no
action. This is despite considerable evidence
provided giving reasonable grounds to suspect
anti-competitive behaviour by the large pub
companies.
The inaction of the OFT, whose responsibility is to
ensure markets work well for consumers, is all the
more remarkable given that
the Commons
Business Select Committee and the Government
recognise that a competition problem exists and
are working to find a fair solution.
Mike Benner, CAMRA Chief Executive, said:
“CAMRA’s initial reaction to the OFT’s decision is
that it is based on a blinkered and selective
consideration of the evidence. The OFT has
squandered an opportunity to support a process of
industry self regulation to improve competition
and benefit consumers. Today’s OFT decision does
nothing to change the fact that the Business
Secretary ,Vince Cable MP, has publicly stated that
the pub companies are on probation and that they
will face legislative action if they fail to reform by
June 2011.”
“The OFT recognises the concerns of tied pub
landlords but has failed to recognise the impact of
these on consumers. It is extraordinary that the
OFT appears to have dismissed as irrelevant the
treatment of tied pub landlords by the large pub
companies which is forcing up prices and
restricting choice for consumers.”
“The OFT’s own analysis recognises that tied pub
landlords on average pay around £20,000 more for
their beer every year as a result of being tied and
unable to purchase beer on the open market.”
Dr. Rick Muir, author of the Institute for Public
Policy Research (IPPR) groundbreaking 'Pubs and
Places' Report said:
“Community pubs are the embodiment of the “big
society” principle so keenly supported by PM
David Cameron yet many risk being squeezed to
death as a result of restricted competition. The
OFT has failed to stand up for individual pub
landlords and ultimately it will be consumers who
suffer as yet more pubs close”.
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‘24-hour Drinking' - a Myth
Exposed

G

overnment figures released yearly have
again revealed that just four per cent of all
licensed premises have a 24-hour opening
and the majority are hotels and supermarkets. Of
the 7,567 venues in England and Wales with a 24hour licence, nearly eight out of 10 (78 per cent)
are hotels, supermarkets and shops.
The Department for Culture, Media and Sport
(DCMS), also pointed out: “The possession of a 24hour licence does not necessarily mean that the
premises will choose to open for 24 hours”.
I have not been able to find a 24-hour opening
pub in Hertfordshire. Some have extended hours
but if any reader knows of one please inform us.
The press have continued to make the assumption
that areas are full of 24-hour bars and that this is
what is causing social disorder. The figures
released prove this not to be true; all that has
happened was much needed flexibility in opening
times, which have been to the advantage of
customers.
The South West has the largest number of 24-hour
licences, with 500 in Cornwall, 138 in West
Dorset, and 139 in Torbay. The figures show more
licences to sell alcohol than ever before with
166,000 in England and Wales, but also give a
clear indication of the problems faced by pubs,
with 30 a week still closing.
Around 5,700 premise licences were surrendered
or lapsed between April 2009 and March 2010.
The worst affected area was Blackpool, which saw
177 on and off-trade venues disappear. Wales has
also been badly hit.
However, the figures showed off-trade licences
increased in the 12-month period by 1,200, while
the number of on-trade licences fell.
Kate Nicholls of the Association of Licensed
Multiple Retailers, said: “The real changes have
been the total deregulation of supermarkets which
has left them free to sell alcohol as a loss-leader
and allowing more consumption at home in an
unsupervised environment”.
The Coalition are indicating that they want to
drastically change the legislation brought in by the
last Labour government. My view is why try and
mend what is not broken, they would be better off
addressing loss leader selling in the “Off Trade”.
Steve Bury
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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
Peaceful Garden
Great “pub grub” Mon to Sat 12-2pm
www.cross-keys-harpenden.co.uk

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

Timothy Taylor Landlord, London Pride
& Four Guest Beers
Quality Food Served Lunchtime all week
Evenings Monday - Friday
International Curry Night Every Monday
Traditional Fresh Cod & Chips Every
Friday Night
Quiz Night Every Wednesday
Large Beer Garden

www.whiteharttap.co.uk
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Minimum Pricing Alcohol Plan Defeated in Scotland

he Scottish government's plans for minimum
drink pricing have been defeated at
Holyrood, despite a last-minute offer to save
the measure.
Holyrood's health committee backed a Tory
amendment to strike from the Alcohol Bill plans
for a minimum price per unit of alcohol of 45p.
Ministers said minimum pricing, supported by the
Greens and SNP, is needed to help tackle
Scotland's drinking culture, but Labour, the Tories
and the Lib Dems have questioned its legality and
said the blanket policy would hit responsible
drinkers.
Conservative Health
spokeswoman Mary
Scanlon
(pictured
right) said: "There is
simply no political
support
for
the
SNP's
blanket
minimum pricing.
"These plans would
penalise responsible drinkers, harm the Scotch
whisky industry, cost jobs and is probably illegal".
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Labour's Jackie Baillie added: "The facts are that
the Scottish government has not been able to get a
parliamentary majority because they have lost the
argument.
"This policy is effectively a tax on the poor paid
directly to the shareholders of the big
supermarkets".
The proposed Alcohol Bill contained:
• Ban on drink promotions
• Rise in age for buying drink
• Retailers' social responsibility fee
• Tighter proof of age rules
Ross Finnie, the Lib Dem health spokesman, said:
"The bill would impact heavily on the low paid,
has a marginal effect on hazardous drinkers and
gives a windfall to retailers. The policy would have
seen a two-litre bottle of Tesco brand cider go
from £1.32 to £3.80, while Asda whisky would
rise from £9.20 to £12.60”.
Ed says: It is pleasing to see these Scottish MPs’
comments. Minimum pricing will not save
threatened pubs or stop alcohol abuse. As is said
above it would just be a windfall for retailers and
brewers who at the moment are using pubs to
subsidise price reductions to supermarkets.

Brewery and Pub Industry News
Old Guinea, Ridge, the
Plough, Potten End, Mokoko
unch Taverns is the largest pub company in
(née Harrow), St Albans.
the UK with a total estate
Green Man, Mill Green.
of 6,700, many
Asking prices range from
of which are in
£250,000 to £550,000 for
Hertfordshire. Due to
the freehold, but most come
toxic debt caused
with a tie for up to ten years.
through
borrowing
We are also reliably informed that the Old Guinea
against the tied estate,
has restrictive covenants on the pub and car park.
Punch put every single
pub they owned on the market and have
succeeded in selling/disposing of 2,500 since
Tring’s New Brewery
2006. The company wrote off some of its debts
t is rumoured that when John Brown conceived
with the money raised, but was still in trouble as
the idea for a Malting just off Tring High Street,
the value of the pubs they still owned was
he planned the whole design in his head,
decreasing at an alarming rate, which wiped out a during an epic twenty four hours of sleep. This
£131million trading profit. Punch sold 893 pubs nocturnal blueprint was undoubtedly exact as the
last year for £254 million but shares still tumbled family-run brewery went on to supply most of the
by 9%. Ian Dyson was brought in from Marks & town’s beer from 1826 to 1898. Fast forward over
Spencer at the beginning of September as chief a century and no doubt the current team at Tring
executive, and has decreed that a further 1,300 Brewery could have wished that the planning and
pubs must go.
indeed the building of the new Tring brewery
Financial Director Phil Dutton is quoted “These (pictured below) could have been undertaken with
pubs don’t feel like they have a viable, sustainable such comparable ease. As it turns out, the results
profit level. Many of them are trading reasonably of much hard effort have brought forth a wonderful
well today, but we feel this will not be long term. new facility. Having outgrown the Akeman Street
They are places with limited scope to expand trade location in Tring of course, Tring Brewery has
and it is hard to see how they can evolve, they are replanted itself in June this year half a mile away
what we call vertical drinking establishments. Most within the rural surroundings of Dunsley Farm.
of the targeted pubs will be outside the M25 and
over the next four years we will withdraw from
them”.
I assume that vertical drinking establishments (a
new term to me) are pubs which sell more beer
than food, and the customers prefer to stand, than
sit down to poncy nouvelle cuisine provided at
inflated prices.
Steve Bury

Punch Says 1300 Pubs must go

P

I

Ten Moorgate Taverns Pubs for
Sale

Andrew Jackson, the director of the brewery, said
that a move to larger premises had been on the
cards for a number of years but felt it was
important for the brewery’s customers and the
local community to retain the tradition of brewing
in Tring. “The availability of suitable sites proved
to be limited but we are fortunate to have finally
settled down in our new home.” The site at
Dunsley farm, an old barn, could best be

T

he administrators of Moorgate Taverns’
holding company Pubs ‘n’ Bars have put ten
public houses up for sale through Christies +
Co; nine of these in Hertfordshire. They are; the
Coach and Horses, Cheshunt, the Artichoke,
Elstree, currently trading as La Massaria restaurant,
the Beehive, Hemel Hempstead, the Boars Head,
Hoddesdon, the Grade II listed Sun, Markyate, the
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Brewery and Pub Industry News
described as no more than a capacious, dusty,
steel clad shell when Tring Brewery took
occupation. After an extensive overhaul the new
brewery, adorned with an equally fresh new logo,
now offers numerous benefits over the old site,
including (importantly) the ability to produce more
beer. The primary catalyst to up-scaling was down
to demand outstripping supply. “It’s never good to
run out of beer”, commented second brewer Ben
Marston, “and with brew runs being at least
double that of our old site, we aim to ensure no
customer is left with an empty glass. Additionally
the new facilities will provide opportunities for
improved quality and service”.
The new brewery now boasts a large retail and
hospitality space providing a view onto the
brewery. Taking cues from traditional pub
interiors, this space will also serve as the sampling
area for the Brewery’s many tours and charity
events. Whilst it is undeniably sad for the staff at
the brewery to be moving from the Akeman Street
site, a site that has served them well for so many
years, all the staff at Tring Brewery are looking
forward to being better equipped to serve present
and future customers for many years to come.
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Fresh Call for Alcohol Glass Ban

R

esearchers are suggesting yet again that
alcohol should be served far more often in
plastic glasses and bottles to reduce the
injury toll from violent attacks.
Dr Alasdair Forsyth, from the Glasgow Centre for
the Study of Violence, told a conference that the
use of glass as a weapon could be eliminated.
He wants retailers to consider moving to plastic
alongside bars and clubs, targeting city centres and
late-night clubs an d pubs should be the priority.
Some estimates put the cost of glass-related
violence to the NHS, police and courts at more
than £100m a year. The precise number of violent
attacks involving glass each year is unknown,
although the crime surveys suggest it may run into
six figures.
Over the years, the pub industry has introduced
toughened glass, but now researchers say further
measures are needed.
Dr Forsyth, due to address the World Safety
Conference in London, said: "Milk is commonly
sold in cartons, soft drinks in plastic and hot drinks
in ceramics.
"The one category of drink still commonly sold or
served in glass vessels is alcohol, paradoxically the
only beverage type associated with an increased
risk of accidents and serious violence. It is much
easier to eliminate glass used as a weapon than
knives."
He added that his research showed younger
people didn't mind using plastic bottles - but that
the over-40s were resistant to the idea claiming it
keeps the drink cooler.
He said that certain designs of bottle - particularly
screw-top bottles, caused particular problems. As
well as making it easier to drink alcohol in the
street, the screw-top prevented the neck of the
bottle from disintegrating when broken, forming a
far more dangerous weapon in the hands of an
attacker.
There were trials of polycarbonate glasses in three
Lancashire towns in 2009.
While the number of violent incidents did not
decrease, the number of injuries fell significantly.
Polycarbonate was introduced across Hull City
Centre two years ago, and one eye surgeon
estimated that the local NHS had saved more than
£7m over that period as the number of eye injuries
fell.

Brewery and Pub Industry News
John Heyworth
(right),
a
consultant
in
accident
and
emergency
medicine
in
Southampton,
says
that
glassing attacks
are carried out impulsively without a moment's
hesitation. The injuries can cause life-threatening
problems. Facial lacerations can lead to life-long
disfiguring and scarring. Dealing with these
injuries, assessing and repairing the wounds, takes
up a lot of our time and the toll on the NHS is very
significant indeed. We need to identify
opportunities to stop these injuries occurring,
particularly in violence hotspots. Shatter-proof
glass doesn't cause the terrible injuries which
normal glass does.
Proportionate response
Professor Jonathan Shepherd, from the Cardiff
University Violence and Society Research Group,
said that he favoured focusing on the worst
"hotspots" for alcohol-related violence over a full
ban on glass containers.
He said: "This is not so much a problem of
restaurants or pubs in leafy suburbs, but mainly in
the licensed premises or on the streets of busy city
centres.
"I think that some selectivity and targeting is
important - perhaps having no glass in 'alcohol
disorder zones' in city centres."
The body which represents the alcoholic drinks
industry said that a complete ban on glass would
be unnecessary.
Jeremy Beadles (right), Chief
Executive of the Wine and
Spirit Trade Association,
said: "While we recognise
glassing injuries are a serious
issue, what is needed is a
proportionate response.
"A blanket ban on glass packaging for alcohol
would affect shops, restaurants, pubs and
consumers without helping to tackle the situations
where problems occur.
"The industry has already taken steps to use
shatter-resistant glass or plastic in higher risk
situations, and we are constantly working with
police and the Home Office to improve safety."
From BBC News, 24 September 2010
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Greene King: Man Deserves a
Proper Pint

G

reene King has unveiled a £1M advert
campaign for IPA.
The tongue-in-cheek campaign focuses on
how men feel they deserve a treat for carrying out
"heroic" tasks such as trapping spiders and
cleaning up dog mess.
The ads, intend to depict the brand's "proper" beer
credentials with its natural ingredients and
heritage.
An additional campaign will support the England
rugby team during autumn internationals at
Twickenham.

Dom South, marketing director for Greene King
Brewing Company, said “The new campaign takes
an amusing look at how even the smallest of
mundane tasks can take on Olympic proportions.
The imagery is intended to provoke a self-knowing
chuckle among men, but should also cause wry
amusement among women, who will no doubt
recognise the tendency among men to ‘big up’ the
contribution to household chores.”
“The Man Deserves a Proper Pint campaign will
act as a rallying call for drinkers to head to the
pub".
From The Publican, 25 October, 2010
Ed Says: Greene King recently ran a £1.5m ad
campaign extolling the virtues of "proper pubs"
which I must admit I never saw. Does a ‘Proper
Pint’ mean a full pint, 100% liquid, not 10%
froth??? The man deserves it.

Brewery and Pub Industry News
Christmas Cheer at Hertford Brewer McMullen’s

I

t’s all good news this Christmas at McMullen`s
with a number of positive moves on the beer
front. Cask beer sales are up by 6.47% in the
brewing first quarter (to October) and Mac’s feel
that the cask beer promotions run in the last 12
months have assisted in this increase, encouraging
landlords to stock more of their beers and enticing
more customers to drink them. The future will see
more investment in the company’s beers.
Buoyed
with
this
excellent news Mac’s
are likely to be adding
a fourth beer to their
permanent
range.
“McMullen Original
IPA” has been wellreceived
when
produced
and
its
availability
was
lengthened last year
when
interest
demanded continued
production. The ABV
4.8% beer is now
back and available to Mac’s pubs. The beer has
also been added to the range of “cask ales in a
box” available to drinkers via the McMullen
website. The seasonal beers will continue, so that
at any one time landlords will have a range of five
cask beers to order from.
And as in the last few years the
Christmas seasonal beer will
be
“Bootwarmer”,
a
satisfying 5.2% ABV beer
for
these
chilly
evenings.
Stronghart Returns
Mac’s are excited
about the sales of
AKXXX, their recentlylaunched bottled beer.
Though still in that early
honeymoon period, supermarket sales having been
running at three times the norm for bottled beers.
500ml bottles of the ABV 7.0% Stronghart are now
available from the company website.
This revered beer, until the mid-1990s known in a
bottle as “Old Time Ale”, is often quoted by beer
writers as one of England’s finest winter beers —
and was Gold award winner of the CAMRA Barley
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Wine category in
the
1997
Champion Winter
Beer of Britain
competition. But it
has rarely been
seen in recent
years. The beer
was
then
described
by
CAMRA as “liquid
Christmas
pudding. A beer that is rich, dark, well-balanced
and exceptionally smooth”.
On this welcome return, Head Brewer Chris Evans
says “this very drinkable beer much disguises its
7% strength, and is brewed from pale ale, crystal
and chocolate malts, flaked maize and hopped
with WGV and Fuggles hops”. Only a few firkins
of cask-conditioned Stronghart have been
produced and outlets are yet to be selected so,
readers, your Christmas quest will be to seek one
out!
Continued over /

Brewery and Pub Industry News
Those driving by the Nag’s Head in Bishop’s Hertfordshire branches of CAMRA. Read more in
Stortford will have seen increased activity as the next edition of Pints of View.
McMullen`s strive to re-open the Grade 2 Listed Seasonal best wishes.
pub this side of Christmas. It will be a close-run
Les Middlewood
thing, but at the time of going to press,
refurbishment work has been surging ahead — eyed
The Winter Call for Old Ale and
closely by English Heritage. In Hertford, Mac’s are
actively seeking the right experienced tenants to
Barley Wine
re-open the Ram Inn (below), which will continue
n CAMRA we tend to see Old Ale and Barley
to offer accommodation and may re-discover some
Wines as two separate categories of beer — and
of its former “town-centre local” feel.
we back this up with two categories in the
national Champion Beer of Britain competition,
but the line drawn between the two names is often
tenuous and blurred. Any type of beer over 7%
(except strong stouts and porters such as Courage
Imperial Stout) can fall into the category of barley
wine — and this may include many beers labelled
as Old Ale. And to confuse the matter still further,
some Old Ales are just but name, often no more
than a high percentage bitter. And Christmas Ales
are often in the Old Ale mould. But to keep with
the two categories…
Old Ale
Old Ale recalls the type of beer brewed before the
Industrial Revolution, stored for months or even
years in unlined wooden vessels known as tuns.
 STOP PRESS STOP PRESS STOP PRESS
The beer would pick up some lactic sourness as a
of wild yeasts, lactobacilli and tannins in the
McMullen’s Scoop “Champion result
wood. The result was a beer dubbed ‘stale' by
Beer of East Anglia” Award
drinkers: it was one of the components of the
cMullen’s Country Best Bitter has been early, blended Porters. The style has re-emerged in
crowned the best cask-conditioned beer recent years, due primarily
in East Anglia after winning CAMRA’s to the fame of Theakston's
prestigious competition — the final of which has Old Peculier, Gale's Prize
just taken place at the Harwich Beer Festival. Old Ale and Thomas Hardy's
Competition organiser David Perman said “At the Ale, the last saved from
tasting, Country deservedly secured top spot. The oblivion by O'Hanlon's
panel of judges were very impressed — Country is a brewery in Devon. Old Ales,
superb example of a characterful session bitter”. contrary to expectation, do
An elated Fergus McMullen said “This is fantastic not have to be especially strong: they can be no
news. Since Country won the International more than 4% alcohol, though the Gale’s and
Brewers and Distillers competition in 1996 we O'Hanlon's versions are considerably stronger.
have always felt that it was a beer of some note. Neither do they have to be dark: Old Ale can be
I’m so proud of our brewing team — Head Brewer, pale and burst with lush sappy malt, tart fruit and
Chris Evans and Under Brewer, Jon Storey — who spicy hop notes. Darker versions will have a more
are brewing some wonderful beers. Hats off to profound malt character with powerful hints of
them — this is recognition for their hard work, roasted grain, dark fruit, polished leather and fresh
especially for Chris who created our new brewery tobacco. The hallmark of the style remains a
in 2003”. The beer now qualifies for the Champion lengthy period of maturation, often in bottle rather
Beer of Britain final which will be held next than bulk vessels. Greene King`s Strong Suffolk Ale
is a fascinating example of a ‘stale’ beer. It`s a
August. Congratulations to Mac’s from the

I
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Beer News and Features
a blend of two beers, one of
which, Old 5X, is stored for
a year in unlined wooden
vessels and is then blended
with Best Pale Ale. Strong
Suffolk is sadly then filtered
but we must hope for a
bottle-conditioned version.
Old Ales typically range from 4% to 6.5%.
The current national Gold medal winner is from
Breconshire Brewery — Ramblers Ruin (5%)
Barley Wine
Barley Wine is a style that dates from the 18th and
19th centuries when England was often at war with
France and it was the duty of patriots, usually from
the upper classes, to drink ale rather than claret.
Yet the term Barley Wine was not officially coined
until the start of the 20th Century following the
introduction of Bass No.1 Burton Ale in 1903.
Barley Wine had to be strong often between 10% and 12% and was stored for prodigious
periods of as long at 18 months
or two years. When country
houses had their own small
breweries, it was often the task
of the butler to brew ale that was
drunk from cut-glass goblets at
the dining table. The heyday for
barley wine was probably in the post World War II
years, and the biggest-selling Barley Wine for years
was Tennant’s (of Sheffield) 10.9% Gold Label.
Bass's No 1 Barley Wine (10.5%) is occasionally
brewed in Burton-on-Trent, stored in cask for 12
months and made available to CAMRA beer
festivals. Fuller's Vintage Ale (8.5%) is a bottleconditioned version of its Golden Pride and is
brewed with different varieties of malts and hops
every year. The word Stingo is often associated
with darker versions of Barley Wine.
The current national Gold
Medal winner is Old Tom at
8.5% from Robinson`s of
Cheshire.
Hertfordshire Brews
In Hertfordshire perhaps the
most lauded strong ale was
Benskin’s Colne Spring Ale —
matured for seven years —
resulting in a beer approachhing 11% and last brewed in 1970 shortly before
the closing of brewery (though Ind Coope

attempted a revival in the
1980s). The beer had a
powerful reputation way
beyond the confines of
Hertfordshire. McMullen`s
Old Time Ale (7%) — now
known as Stronghart — has
the longest living local pedigree although Red
Squirrel’s Hertfordshire Old (5.0%) and Tring`s
Death or Glory (7.2%) offer local alternatives.
Les Middlewood

CAMRA Beers of the Year 2010
Recognition for McMullen and Red Squirrel
ith the full results of the national
Champion Beers of Britain competition
now published — the Gold, Silver and
Bronze winners were featured in the last edition of
Pints of View — we would like to
congratulate
local
brewers
McMullen’s and Red Squirrel” for
2010.
Best Bitter Category — McMullen
Country Bitter
McMullen`s Country Bitter was
short-listed for the “Best Bitter”
category — reaching the final eighteen beers left in
this hotly-contested area. The beer was first added
to the Mac`s portfolio of beers in the mid-1960s
and has since won a number of awards, the beer
gracing the bar in many of the company`s pubs,
often alongside AK and the more recently
introduced Cask Ale.
Real Ale in a Bottle Category — Red Squirrel
Conservation Bitter Red Squirrel Conservation
Bitter reached the final eighteen
in the Real Ale in a Bottle
category — a comparatively new
category where competition is
now fierce as bottle-conditioned
beer becomes more and more
popular.
Each beer was found by a panel
of trained CAMRA judges to be
consistently outstanding in its category and their
success in this year`s competition is rewarded with
a special symbol in the current Good Beer Guide.
It is great to see Hertfordshire beers featuring in the
final stages of the competition — if you haven`t
sampled these beers for a while, make sure you do
over the festive season.

W
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LocAle and Who Brews What — by Steve Bury

ocAle was started when Greene King bought
Hardy & Hanson’s brewery in Kimberley,
Nottinghamshire, for £271million in 2006. Of
course this was not the first time a larger regional
or national brewer had bought a smaller
competitor to gain their tied pub estate, and with
the steady decline in beer sales, Greene King’s
Westgate brewery in Bury St Edmunds had plenty
of excess capacity. Hardy’s & Hanson’s had a
good reputation for quality
and distinctive real ale though
the old brewery in Kimberley
was closed and production
moved. Strangely as I write
this article I hear that the site
which has lain idle for over four years is to be sold
at auction in early December - perhaps someone
will buy it for me as a Christmas present?
Beer, and real ale in particular, has its own
fingerprint. The debate can be a diverse one as to
why the beers produced hundreds of miles from
their original home do not taste the same. My
belief is you don’t have to move brewing very far
at all, for as soon as you use a different plant the
flavour can never be exactly the same. Ingredients
are different and although the yeast can be moved
easily, the cost of bringing the water, hops and
barley, etc. used at the original site would be
totally uneconomic. Even if you could get the
exact ingredients the person brewing the beer is
different, and the new brewer may already be
producing beers in the same alcohol strength range
and be tempted to tinker with the recipe to lower
the strength. All these factors make it very hard if
not impossible to copy the original beer, but if you
want to keep the reputation and good standing of
the original, then mislead the customer into
thinking they are still getting the genuine item from
the same location.
There is a lot of talk of provenance and Jim
Robertson the Head Brewer at Wells & Young’s
will tell you it is not about where a beer is brewed
but the ingredients, and he uses only Red Tractor
products. Of course he proudly brews not only
Young’s beers following the closure of the
Wandsworth brewery but also Courage Best and
Directors alongside the Wells Eagle IPA and
Bombardier - making no attempt to persuade
drinkers that they come from anywhere other than
Bedford.

There is no legislation in this country that forces
brewers to state at the point of dispense where
their beer is brewed, there are also a large number
of brewers who produce a portfolio of beers that
are retailed under different names to give the
impression that they have different individual
recipes and brewed in different locations. Again
why go to the trouble of making up a new recipe
when you can mix two or more of your stock
brews to produce a one-off for
a pub beer festival for
example?
Although I have featured
Greene King who have taken
over
and now
produce
Morland, Ruddles, Hardy’s & Hanson, Ridley’s and
Tolly Cobbold beers from their one brewery, the
smaller brewers are also producing beers sold
without any recognition of where they are
produced. The latest famous brewery under threat
of closure and being brewed in another county is
Tetley of Leeds.
If we put all the deceit aside and accept that many
of these beers although not the same, are perfectly
drinkable quality brews we still have the problem
of beer miles. Of course real ale is ten times better
than lager and in general it travels much shorter
distances to its point of sale; it must be better to
brew locally with local ingredients to meet local
tastes and preferences. This is why so many
CAMRA awards are won by small local brewers,
with drinkers more aware of what they are drinking
and how far it has travelled than ever before.
So when you are out and about enjoying a well
deserved pint or half, look for the LocAle signs on
the pump clips; these are normally accompanied
by other publicity material including posters. If you
care about the environment and what you drink
then LocAle is for you.
The pubs listed below are currently LocAle
accredited by the South Herts branch of CAMRA:
Crooked Billet, Colney Heath
Cross Keys, Harpenden
Farmers Boy, St Albans
Farriers Arms, St Albans
Great Eastern Tavern, Hertford
Old Barge, Hertford
Old Cross Tavern, Hertford
Rose and Crown, Ware
White Hart, South Mimms
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Stevenage Venues agree
Minimum Pricing

our venues in a Stevenage have agreed not to
sell any drink for less than £1.50 in an
agreement with police and the local council
over binge-drinking fears.
The agreement between Chicago Rock Café,
Liquid, Envy and Jumpin Jacks, at Stevenage
Leisure Park, is the first of its kind in the county.
Cllr Richard Henry, the council's executive
member for safer and stronger communities, said:
"We must make sure that people behave sensibly
and I am very pleased to see the licensees on the
Leisure Park are working together in partnership
with ourselves and the police to discourage
irresponsible drinks promotions- that potentially
make revellers more vulnerable”.
A similar scheme operates in Bedford, where pubs
and clubs have agreed not to sell pints below
£1.50.
However, Mark Hastings, communications director
at the British Beer & Pub Association, warned
agreements on price were "against competition
law", and businesses would ultimately pay the
penalty, not councils or police.
Will there be a legal challenge? At the present time
these schemes are presented as being voluntary,
my feelings are it will not be long before some
councils try a mandatory approach.
Steve Bury

Want to Advertise in Pints of View?
Pints of View is distributed to over 300 pubs
throughout Hertfordshire, and additionally to
all public libraries and museums.

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 Feb/Mar 2011 newsletter (245)
Adverts — 7 Jan 2011, Copy — 7 Jan 2011
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16 Watford Beer Festival — 18th to 20th November 2010

A

s one of the organisers of the Watford Beer
Festival, held at the West Herts Sports Club,
it always surprises me how the festival
seems to slightly wrong-foot us every year. It is
common knowledge in CAMRA that beer festivals
have shown themselves to be somewhat recessionproof so far, with the majority reporting increased
attendance and beer sales. The Watford Beer
Festival is no different, and indeed we always
budget for greater numbers of visitors and sales
every year, with our calculations based on
previous years’ experiences. Despite this the
festival always throws up surprises that have us
wondering what the future might hold.
This year the very first night surprised us. We
opened on Thursday 18th at 4pm, which would
usually be the start of a fairly steady session that
would gently ease us in before the crowds turn up
on Friday. However this year Thursday’s
attendance was up by a third! I thought that maybe
some people who would usually come on Friday
might have come on Thursday to avoid the
crowds, but Friday was just as busy as normal;
drawing a lot of customers on their traditional
Friday night out.
Unsurprisingly, it gets pretty packed at the festival
on a Friday night, and things were just starting to
get a bit crowded in the function room at 7pm
when I presented the awards for Hertfordshire
Beer of the Year. This award is made every year by
the Hertfordshire branches of CAMRA and is
decided by blind tastings at the St Albans Beer
Festival. First place went to Buntingford Brewery
for Royston Red, the award being accepted on
behalf of the brewery by Paul Beardsley from
North Herts CAMRA. The runners-up this year
were Red Squirrel Brewery for London Porter,
accepted by Jason Soden from the Sportsman,
Croxley Green; and Tring Brewery for Colley’s
Dog, accepted by Andrew Jackson of Tring
Brewery.
The Hertfordshire Beer of the Year awards are a
relatively new feature of what I like to think
remains a classic small beer festival despite the
increasing attendances. The addition of a marquee
to the existing function room and bar has
increased the floor space without detracting from
the intimacy of the festival. It’s also allowed us to
expand the indoor beer stillage further than we
could before, and to move cider, perry and even

Right:
Service
behind
the
crowded bar at the
Watford
Beer
Festival
some beer out into
the tent.
This year’s bumper
Thursday
night
had seen us biting
our
nails
wondering
whether huge numbers would turn up on Friday to
strip us of beer like a swarm of locusts, but Friday’s
attendance was only a bit more than expected.

Above: Christine Cryne at the Products Stand
Thursday night’s customers had taken a big chunk
out of our stock of beer though, so the damage had
been done. We took the decision to get some more
beer and cider for late pick-up on Saturday from
Tring Brewery, but as it turned out Saturday was
quieter than expected. Watford FC was playing at
home, which normally means a big crowd before
the game, but in the end attendance was down
10% on the previous year. All of this meant that
the festival grew by a modest 5% compared to the
previous year, with about 1,314 customers through
the door rather than the 1,245 of 2009. What
changed the most was when people were coming,
with a shift from the Saturday to the Thursday and
a relatively static Friday attendance.
The festival had one last surprise. We didn’t have
room on the stillage for four of our casks, so they
only went on sale on the last day. Despite this, and
the fact that there was a 10% lower attendance on
Saturday, one of the beers, Brodie’s Citra, was
voted Beer of the Festival by a clear margin. Quite
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Right:
Customers in
the
Watford
Beer Festival
marquee
an
achievement;
especially
since at 3.1%
ABV Citra was
the lowest strength beer we had.
Andrew Vaughan
Beer Tasting Presentations at Watford Beer
Festival
ill Gibson, CAMRA Champion Beer of
Britain (CBoB) Judge and taster, presented
several presentations on the subject of beer
tasting at Watford Beer Festival. An introduction
for tasters lasting 15 minutes, entitled ‘Sensual Beer
Tasting’ was repeated during Thursday evening
and Friday afternoon. The short presentation
included tips for using all 5 senses to enhance your
appreciation of real ale. Each session was attended
by a range of festival goers who all picked up tips
for enjoying their ales. The presentations could

G

Right:
Gill
presenting the
beer tasting
easily be held
at
other
venues across
the county.
A
more
detailed
presentation
for ‘Connoisseurs’ was aimed at improving
descriptions of beers, and encouraged attendees to
complete CAMRA tasting cards.’ Gill explained,
“As well as giving people more confidence to
judge the quality of their beer, I’m keen to show
that describing beers is not as difficult as many
assume, and there is no ‘right’ or ‘wrong’.
Everyone who drinks ales regularly has the
potential to become a taster and add their
descriptions into the CAMRA card system. We are
short of tasters around the county, so learning
about your tastes hopefully means you gain more
enjoyment from your pint, as well as supporting
CAMRA!”
For more information e-mail:
Gill@landoflibertypub.com
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Christmas Crackers Beer
Festival
th
17 – 24th December
Our 6th Birthday Party
Sat 29th January 2011

Winter Ales
Festival
10th – 13th
February
20-11

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

See www.landoflibertypub.com
For more information
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6+ Real Ales
Real Ciders & Perry
Taster trays
Real Log Fire
Pub Games
Bar Snacks All Day

Local News and CAMRA Events
HEBFest IV: 4th Sawbridgeworth
Beer Festival, 29-30 October

I

n Sawbridgeworth the Beckhams are selling up,
council cut-backs loom, a pub has closed- but
HEBFest goes from strength to strength! So said
Peter Kinsella, a local writer.
Our Fourth Beer Festival was held in
Sawbridgeworth Memorial Hall on 29th and 30th
October 2010. There were 36 real ales, from both
local breweries and, for this year, featuring
Yorkshire ales especially. It was a Yorkshire beer
that won the ‘Beer of the Festival’ vote, Riwaka
IPA, made from New Zealand hops by the Acorn
Brewery of Barnsley. This year we went to ‘free
admission’, which resulted in a lot of the general
public coming to a beer festival for the first time.
Those I spoke to were thoroughly enjoying the
experience, which was great for campaigning for
wider enjoyment of real ale.
Alterations were made to the layout of the hall and
the lighting, which achieved widespread approval
from regular visitors and new-comers. Thanks to
Robin Muir for his help and suggestions for this.
The food was provided by the ‘Pie and Cheese
Man’, otherwise known as Simon the Pieman! I
enjoyed my pasties very much.
Nearly 2,000 pints of ale were drunk, with about
300 visitors on each day. The furthest beers came
from Tryst Brewery, in Falkirk and the closest from
Green Tye, three miles away. The visitors came
from far and wide as well; a group of American
scientists came on their free day before flying back
from Heathrow. They must have tried nearly every
beer between the five of them, before retiring to
the Railway Hotel for the night! Another visitor
lives in Cyprus and our first customer on Saturday
lunchtime was Alan from Rayners Lane, who
comes every year on the train. He said it was a
better than ever festival and that he would be back
again next year. He also appreciated the good
signage of the footpath from the station, as he was
walking up as we were still putting up the signs!
It was a ‘great little festival’, thanks to the hard
work of a small, hardworking group of volunteers.
Chris Sears, Publicity Officer
Festival Organiser - Gavin Chester
Pictures of Herts & Essex Borders CAMRA’s
HEBFest IV are opposite:

Above: The main hall

Above: Our American visitors

Above: Doug Holt serving a customer

Above: Brendan Southcott, HEB Branch Chairman
(2nd from left) with fellow festival workers
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2011 CAMRA Beer Festivals in East Anglia
Below are some CAMRA festival dates to enter into your 2011 diaries and calendars
Ely Winter Beer Festival, 14-15 January 2011 [Ely & District]
Cambridge Winter Ale Festival, 20-22 January 2011 [Cambridge & District]
Colchester Winter Ale Festival, 20-22 January 2011 [Colchester & North East Essex]
Chelmsford Winter Beer Festival, 3-5 February 2011 [Chelmsford & Mid-Essex]
Luton Beer and Cider Festival, 24-26 February 2011 [South Bedfordshire]
Chappel Winter Festival, 25-26 February 2011 ["Essex Branches of CAMRA"]
St Neots 'Booze on the Ouse' Beer Festival, 10-12 March 2011 [Huntingdonshire]
Hitchin Beer and Cider Festival, 18-19 March 2011 [North Hertfordshire]
Maldon Beer Festival, 27-30 April 2011 [Dengie Hundred]
Cambridge Beer Festival, 23-28 May 2011 [Cambridge & District]
Colchester Real Ale and Cider Festival, 31 May - 4 June 2011 [Colchester & North East Essex]
Elysian Beer Festival, 4-5 June 2011 [Ely & District]
Thurrock Beer Festival, 7-11 June 2011 [South West Essex]
Chappel Cider Festival, 10-11 June 2011 ["Essex Branches of CAMRA"]
Braintree Real Ale Festival, 16-18 June 2011 [North West Essex]
Beer in the Gibberd Garden, Harlow, 17-18 June 2010 [Herts & Essex Borders]
Chelmsford Summer Beer Festival, 12-16 July 2011 [Chelmsford & Mid-Essex]
Bishops Stortford Beer Festival, 28-30 July 2011 [Herts & Essex Borders]
Peterborough Beer Festival, 23-27 August 2011 [Peterborough & District]
Clacton-on-Sea Real Ale and Cider Festival, 24-27 August 2011 [Tendring]
Chappel Beer Festival, 6-10 September 2011 ["Essex Branches of CAMRA"]
St Ives 'Booze on the Ouse' Beer Festival, 15-17 September 2011 [Huntingdonshire]
Letchworth Beer & Cider Festival, 22-24 September 2011 [North Hertfordshire]
St Albans Beer Festival, 28 September - 1 October 2011 [South Hertfordshire]
Bedford Beer & Cider Festival, 5-8 October 2011 [North Bedfordshire]
Norwich Beer Festival, 24-29 October 2011 [Norwich & Norfolk]
Some Festivals are still in the organisation stage and do not have definite dates set as yet,
Harpenden (South Herts) for example. We will be keeping you updated with any additions.

The White Lion
91 Sopwell Lane, St. Albans
Herts, AL1 1RN Tel: 01727 850540
Exciting
new chef

All our beers are served in
oversized lined glasses

Serving:
Black Sheep Bitter & Young’s Special
Plus
6 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 – 17
Sunday 12 Noon to 11pm

Beer Festival Reports
Firstly thank you for publishing my letter in edition
242. I was very pleased with the open and candid
reply from Colin Yates of North Herts branch. As I
said in that letter I read as many CAMRA
newsletters as I can lay my hands on and find Pints
of View to be amongst the best. That was until I
read the “Festival Reports” in edition 243. Nice
picture on the front cover directing readers to
pages 14-20 then it all goes mad. On page 14 we
find a publicity shot for Oakham brewery who
won beer of the festival at St Albans last year
followed by the first paragraph of about 100 words
of the St Albans 2010 report. Turn the page and
out of the blue you are at the start of the
Letchworth Festival Report.
I was looking at my copy thinking it had been
stapled together wrongly but having checked some
of the others in the pub found them to be the
same, I then continued reading. The first half of the
article on page 16 is a historic account of queuing
up outside the Letchworth festival many years ago
and how beer is thrown away at the end of the
event (Giant Yawn). Why does Colin Yates or the
editor Steve Bury think anyone is interested in this?
It then goes on to say that the festival was a
success (what a relief) and sold more beer than
previous years (is how much you sold a secret?).
Apparently they gained a large number of
members (presumably joining the campaign) any
chance of saying how many? The remainder of the
page is dedicated to Lynn Kefford and I have no
problem with obituaries. What I do have a
problem with is meaningless articles. How many
people attended? Did you run a beer of the Festival
competition? If so who won? Did you have any
entertainment ? Did Colin Yates actually attend?
Upon turning the page fortunately everything goes
back to its normal high standard with the
remainder of the St Albans Festival report by Roger
Filler. A nicely balanced article with headlines,
winners announced, attendance recorded, number
of beers ciders and perries commented on. All the
entertainment over the four days and nights
applauded plus the number of new CAMRA
members signed up and sponsors thanked. Lastly
and most important a big thank you to the
volunteer staff.
Could Colin Yates possibly let the newsletter have
the missing information about Letchworth,
hopefully Steve Bury will then publish it in the

next edition.
Reg Dwight
Ed Says: Colin assures me he was at the festival
and took the photos on page 17. I am sorry you
found the article lacking, in hindsight I do too. As
far as the layout goes it was an attempt to give
North Herts a good position for their report,
possibly not one of our best ideas I’m afraid.
Meux Brewery Explosion revisited
I have received correspondence from Roger
Schofield of St Albans who kindly enclosed some
text taken from the Chronicle, dated 17th October
1814. In addition to the published article in our
edition 242 it highlights that as the brewery was in
St Giles, an area of London with very level ground.
The beer rushed into cellars of houses in Great
Russel Street (now home to the British Museum
and the TUC) drowning the occupants trapped
inside as they only had one entrance and exit. The
article also mentions that the Tavistock Arms and
the house next door, No 24 & 25 Great Russell
Street were severely damaged and that Eleanor
Cooper, aged 15, who was the maid at the pub,
was one of those drowned.
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Pints of View Beer Name Prize Sudoku
J A R

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 JOCKS TRAP bitter brewed
by Poachers

O
K

C
K

R

P

A
S O T
A
T
C
O P K
O
P
C
J
S A

T

Completed entries by 21 January 2011
to: Steve Bury, 14 New Road, Shenley,
Herts, WD7 9EA.
1st winner drawn wins a CAMRA 2011
Good Beer Guide.

A
J

Your
Name:.......................................................

O

………………………………………………
Your
Address:…………………………………….
………………………………………………

Winners of Beer Name Prize Sudoku in edition
243: - Mrs S Brennan, Watford, Herts
Our thanks go to all who entered
SOLUTION BELOW:

………………………………………………
Postcode:………………..………………….

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

REAL ALE OASIS FOR THE
DISCERNING DRINKER
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - -

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

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.

Crouch Vale Brewer’s Gold
Black Sheep Best
Taylor’s Landlord
Plus 5 changing guest beers from Independent
& Micro Breweries including a mild, stout or porter
Also Traditional Cider
See our fine selection of current & coming beers online
Lunchtime Snacks
Curry Night every Wednesday £7.00
Two Course Sunday Roast £12.00
- - - - - - - - - - -- - - - - - - - -- - - - - - - -- - - - - - - - -- - - - - - - - -- - - -

Classic Car meetings May to September

Tel 01438 869665
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www.lordshiparms.co.uk

People, Pubs and Places
The Great Beer Poisoning of 1900

I

n 1900 large numbers of poor people,
especially those who were in the workhouses in
Manchester, Salford, Stafford and Liverpool
were falling ill. It was not unusual for large scale
sickness to strike in the crowded industrial cities
but this was no ordinary outbreak. The source of
the illness was not clear, the symptoms were
respiratory
inflammation,
abdominal
pain,
vomiting, haemorrhage, collapse, convulsions and
for some finally death. Poisoning of some sort was
suspected and it took several months before Dr
Septimus Reynolds diagnosed arsenic poisoning
from adulterated beer.
Thousands of people had become infected and in
1901 King Edward VII set up a Royal Commission
on arsenical poisoning which traced the epidemic
to Bostock & Co of Garston, who produced
glucose for brewing. The sulphuric acid they used
in the manufacture of brewing sugar had been
produced itself from iron pyrites which had very
high levels of arsenic. The particular pyrite had
been mined in Spain, and Bostock supplied 200
brewers in the North and Midlands. The

commission also found that the coke used as
malting fuel also contained high levels of arsenic
which had been used to give the beer a
characteristic smoky taste.
Many of those affected claimed not to be large
drinkers, and all age groups and both sexes were
afflicted. The reason that the poorer people had
the largest amount of cases was that the highest
levels of arsenic were present in the cheapest
beers. As well as regulation to stop the use of
dangerous substances in beer production a “Pure
Beer Movement” was started to monitor
production. 6,000 cases of illness were recorded
and 70 people died. Many of these who drank
showed no symptoms at all, but it is commonly
believed that the death toll could have been in the
hundreds due to early misdiagnosis, and the
acceptance that poor people died on a regular
basis as a matter of course.
In January 1902, another epidemic of arsenic-beer
poisoning struck in Halifax, Nova Scotia. The
Halifax outbreak, which comprised about 40 cases
with two deaths, was not caused by glucose
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contaminated by arsenic, but by the use at one
brewery of a variety of gasworks coke high in
arsenic content as a malting fuel. This had been
recognized a year earlier by the Royal Commission
in England.
In 1966, a condition known as “Quebec-beer
drinkers' cardiomyopathy” was eerily similar to the
1900 poisoning in some respects. Heart failure
epidemics among chronically heavy beer drinkers
in Omaha, Nebraska, Minneapolis, Minnesota,
and Quebec, Canada, included rapidly developing
symptoms. Deaths were common, but those who
recovered did well despite return, by many, to
previous
beer
drinking
habits.
Quebec
investigators found that the brewers had added
small amounts of cobalt chloride to improve the
foaming qualities of beer. Removal of the cobalt
additive ended the epidemic in all locations. As
with the arsenic-beer episode, there must have
been other factors, since most exposed persons did
not develop the condition.
Natural beer is produced using malted barley,
hops, yeast and water (known in the trade as
liquor) you do not need any other ingredients. Of
course, brewers will use glucose and molasses to
enhance the sugar produced from the barley
during brewing.
Other adjuncts (as they are called) can be any
other crop that contains starch; wheat, potatoes
and rice are examples, which of course are a lot
cheaper than malted barley. It is also claimed that
using an amount of wheat in beer gives head
retention to the bottom of the glass. Just read a
Budweiser label to see its rice content - it’s hardly
surprising it doesn’t taste much like beer.
Steve Bury

Steve was employed by British Telecom until his
early retirement three years ago, and was a
dedicated representative of the manager’s staff
association, helping many of his colleagues during
this time.
Steve loved to combine his two passions; beer and
rugby - always sourcing good local and regional
real ales for his home club, Watford RFC, for the
post-match celebrations. Simon Maney, speaking
on behalf of Watford Rugby Club, said everyone
who knew Steve was “touched by his warmth,
kindness, good humour and his enthusiasm”. Steve
will be missed by all those who knew him.

Steve Kiely - an Obituary

W

e are sad to report the death of Steve
Kiely who died on Saturday 6th
November aged 57 after a short battle
against pancreatic cancer. He was a longstanding
member of Watford & District branch of CAMRA
and was particularly active, always volunteering at
both the Watford and St Albans beer festivals and
attending all the districts' beer walks and meetings.
Steve a passionate real ale enthusiast actively
campaigned and engaged with his local MP and
parliament on matters affecting ale drinkers and
publicans alike, such as alcohol pricing and the
closure of community pubs.
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What's in a Name, Bruce?

A

t the last count, there were 6,033 pubs in
Australia, 45 of them Irish themed. That's
only one bar for every 5,037 inhabitants. In
the UK, by comparison, despite horrendous
closures in recent years, it's still one for every
1,192 of her majesty's subjects. Now I can vouch
from personal experience that the pubs in Oz are
not 6 times busier than those in the UK. This
clearly indicates that, despite being a much hotter
country where the need to slake one's thirst is
surely greater, a lot of drinking is done outside the
local hostelry. And there being a huge barbie
culture, I think I can guess where most of it is
done…
Of all the bars (and all the gin-joints) in Australia,
almost 7 out of 10 are found on street corners and
many of them are actually hotels. This gives them
a huge flexibility to offer food in nice restaurant
areas, childrens' rooms, betting shop facilities
("The TAB"), and acres of "pokies" (gambling
machines) as well as rooms to stay in overnight
should you enjoy the experience so much.
In the UK, the vast majority of pub names are
related to royalty and their emblems, such as the
King, Queen, Prince, Princess, Lord, Duke etc., of
somewhere, or the Red Lion, Crown, Royal Oak,
White Hart, and so on.
As a former colony, it is not surprising that in
Australia the most common beer-house name is
the Royal - invariably the Royal Hotel. Other than
that, there is little specific reference to the nobility
and their standards and emblems, like Arms,
Sceptres or Roses. The historical link between pub
and nobility is simply, and understandably, not
prevalent.
The next most common pub names in Australia are
the Commercial, followed by Club, the Grand and
the Railway, all well ahead of Victoria.
The next 8 down the list then represent an
assortment of British connections and Australian
culture, with Imperial and Crown, intermixed with
Exchange, Australian, Golden, Star, Federal and
Criterion.
Further down the list, Shamrock is well ahead of
Prince of Wales, as are Post Office, Terminus and
Junction. In a similar fashion, Farmer, Bush,
Metropolitan, Reef, and Riverview are ahead of
Commonwealth.
So, out with their majesties, nobles and empires,
and in with the railways, the Feds, and the

countryside.
Aussie icons also get a mention, as we find the
Digger, Billabong, Boomerang, Southern Cross,
and Nugget.
And, from the animal world, in addition to the
almost mandatory Bull, Horse, Duck, Goose and
Dog, that are not uncommon in the UK, the
Aussies, have, unsurprisingly, the Dingo,
Kangaroo, Emu, Wallaby, Koala, Cockatoo and
Shark Bay.
And as in the UK, where we have the Amble Inn,
the Nobody Inn and the Dew Drop Inn, humour is
not absent in Oz, where they have the Linga Longa
Inn and the Lue Hotel. And I kid you not - how
about, "The Ducks Nuts", "Bimbo Deluxe", "The
Syn Bar", or "Caz Reltop's Dirty Secrets".......
But my local favourite watering hole moniker in
Melbourne is not the Lambsgo Bar, nor "Don’t Tell
Tom", but the "Dick Whittington Tavern and
Bottleshop". This picture best explains the wit...

Ian Boyd - our overseas correspondent

Ryder Cup Beer for Tiger

A

nybody who has ever seen hit BBC sitcom
Gavin and Stacey will be well aware of the
cheeky sense of humour enjoyed by the
residents of South Wales.
So it's only natural that they embraced the arrival
of the Ryder Cup, and given that the October 1-3
match saw the world's most famous sportsman in
action, it's only natural that Tiger Woods should
be the target of a bit of fun.The Vale of Glamorgan
brewery based in Barry has produced a special
edition ale, whose logo features a scantily-clad
blonde holding a golf ball, goes by the name of
'Tiger Would'. 6,000 pints of the beer have been
brewed and will be sold in pubs throughout South
Wales, including several in Newport - though
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Celtic Manor did not buy in a
cask for the week.
"If Tiger Woods saw it I
would hope he would still
have a sense of humour after
all he has been through," said
brewer Dave Walbeoff.
Tiger Woods? Exhibiting a
sense of humour about the
sex scandal that ended his
marriage and robbed him of
a year of his career? Looks
like Dave has been enjoying
a bit too much of his own
wares...

Local under threat?
…Form a Co-operative
Pub co-operatives are one way of saving
community locals under threat.
here can be few pub-goers who don’t, in
those idle moments of reverie over a quiet
pint, dream of owning their own local. Pub
closures are forcing the issue, to the extent that the
prime minister himself, on the theme of the Big
Society, said that the Government wants to
encourage communities to take over failing public
houses.
Exactly what that means should become a little
clearer later this year when the Department of
Communities & Local Government tables its
Localities Bill. It is expected to give people the
right to buy “assets of community value”, that
could include many of the country’s pubs. One of
the first acts of the new Government was to chop
£3.3m of funding for a pilot scheme for 50
community-owned pubs, we want you to do it, but
you’re going to have to do it without state support.
The Plunkett Foundation, who were going to
administer
government
funding have 82
communities
already
knocking on its door,
called an emergency
summit that was held last
month at the country’s
best-known pub co-op,
the Old Crown in Hesket
Newmarket, Cumbria.
“We all felt a strong
moral duty to help these

T

communities on which the Government has turned
its back,” says Plunkett’s chief executive Peter
Couchman. “The support will not be at the same
level as it would have been, but those choosing to
go down the co-operative pub route will get help
from highly experienced co-operative developers
and have access to finance.”
Pub is the Hub
Meanwhile, Pub is the Hub, which over the past
five years has helped 30 communities take over
their pubs, and is currently advising 15 more, has
been expanding its network and has appointed
former Jennings Brewery managing director Mike
Clayton as special community advisor. The
organisation also lost £1m in the cut, but, for
director John Longden, funding is not the biggest
obstacle for communities looking to buy their pub.
“It’s often not a problem getting finance, but there
are huge problems running them. Half the groups
we’ve helped don’t realise the hard work that’s
involved.”
There have been casualties, like the Dykes End at
Reach, Cambridgeshire. It was saved by the
community, but in the end they had to sell it to a
regular free trader, unable to keep up with the
demands of running a pub themselves.
“It’s a lot of hard graft,” says Malcolm Harrison,
who heads Pub is the Hub’s new Welsh division.
“There’s an initial enthusiasm, they get the money
together, then it’s the day-to-day operations that
trip them up. You need attention to detail in a pub.
You’ve got to be on top of everything that’s
happening 24 hours a day, seven days a week.
“It’s important to have the right blend of people in
the co-op, too. They’ve got to have the experience
– and still get on with each other. You can have
the most enthusiastic licensee running the pub, but
it’s not going to work if the community falls out.”
Lease option
To reduce the risk, Pub is the Hub is now advising
communities to consider leasing rather than
plunge all their cash into a freehold.
“You don’t necessarily have to buy the pub,” says
Longden. “The most successful co-ops have been
where landlords have let the pub to the
community. It’s a kind of try-before-you-buy
option where you have an exit route if it goes
wrong.”
There are, in fact, as many different models for a
co-operative pub as there are communities that
want to run them. It’s vital they get good advice
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and come up with a way of running the operation
that suits them.
Some co-ops are all hands-on, with volunteers
doing the work and making the day-to-day
decisions. Others let a professional licensee get on
with it. There’s no one solution.
The George & Dragon, Hudswell, North Yorkshire
One of the newest
pub co-ops in the
country is the one
that, since June,
has owned the
George & Dragon
at Hudswell, North
Yorkshire.
The only pub in the
village, it closed in
the summer of
2008 when the licensee was made bankrupt in the
credit crunch. When no buyer had emerged by the
following spring, a small group of locals got
together and started to raise the money to take it
over.
“We faced a number of doubts and difficulties,”
recalls Martin Booth, secretary of the co-op,
Hudswell Community Pub. “Why should anyone
invest in a business that had just failed when pubs
were closing all over the country?
“We were unincorporated, had no funds, no track
record and little experience of the licensed trade.
The bank, which had repossessed the pub, did not
take us seriously, and there were village sceptics
who thought our enthusiasm was naïve idealism.”
But most villagers were behind the idea and it won
the support of community enterprise organisations
such as Key Fund Yorkshire and Mutual Solutions,
and it had the offer of a grant from Yorkshire
Forward. Encouraged, the group registered as an
IPS for community benefit – a kind of cooperative, but with limited liability – and
published a prospectus to invite investors.
“We needed a minimum of £220,000 to complete
the purchase and we needed quite a bit more than
that to bring the pub back into use. The money
flowed in, but, as the deadline set by the bank
approached, we were still short of our target.”
Key Fund Yorkshire came to the rescue, chipping
in £20,000, and in February this year the pub was
finally bought by a total of 160 investors, nearly
half of them villagers. The pub was put back into
trading shape and volunteers restored furniture,
painted and decorated, and cleared the land at the

back to create allotments.
Now the hub of the community, the George &
Dragon is home to a shop and a small library, as
well as providing free internet.
“We’ve employed tenants to run the business –
they’re the experts,” says Booth. “We have a board
of directors, 11 people with a range of skills, and
30 or 40 people have given their time and
practical skills, decorating and plumbing and so
on. They’ve even produced a book of walks
around the pub.
“We opened at a good time of year and got a lot of
publicity. Trade’s good so far. A lot of people were
sceptical at the start, but what I’d say to other
communities is you can do this.”
The New Inn, Shipton Gorge, Dorset
Five years after the New Inn at Shipton Gorge,
Dorset, was written off as unviable business by
local brewer Palmers, the community-owned pub
is now at the heart of village life with a listing in
the CAMRA Good Beer Guide.
The community,
with help from
Pub is the Hub
and the Campa
ign for Real Ale,
raised £25,000
among
themselves,
secured a £15,000 grant from the Department of
the Environment, and four years ago persuaded
Palmers to let the pub to them on a six-year lease.
Trading as New Inn Support, led by four unpaid
directors from the village, they invested in a new
toilet block and cellar, then sub-let the pub to a
licensee couple with 30 years’ experience, Gary
Pellow and Sandra Tyson.
“It was a very tired pub when we took it over,”
says Pellow. “Now it’s clean and comfortable,
quite a smart venue, and we’re building a
reputation for our food.
“We’re a social centre for the village, and we do
things like offering subsidised meals for local
pensioners.
“Palmers was sceptical at first, but now it’s very
supportive. It couldn’t have been done without the
villagers, and they still act as a support group,
helping with repairs, gardening and painting.
“But this is very much a commercial operation and
we are in charge. Of course, we listen to what the
customers want, but that’s only what any good
licensee should do.”
Continues on page 26
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The Farmers Boy
134 London Road, St Albans, AL1 1PQ, Tel: 01727 860535
Quiz nights every
Wednesday.

Five real ales, including
a weekly guest ale.

Live music every
Thursday night.

Food served every day
between 12 and 3pm,
and between 5pm and
8pm on weekday
evenings.

Informal acoustic
night 1st Sunday of
every month.

Family run pub, with St. Albans’ only micro brewery, selling our own Clipper IPA
and Farmers Joy ale, both brewed on the premises.
Also stocked are Timothy Taylor’s Landlord, Fuller’s London Pride, plus other
guest ales. Wide range of bottled beers with a good selection of Belgian beers.
Extensive menu of home cooked food, including our famous home made,
hand-chopped chunky chips.

Pleasantly laid out Beer Garden and a damn fine welcome for all those who enjoy a
decent pint!
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The Raven, Llanarmon-yn-Ial, Denbighshire
The villagers of
Llanarmon-yn-Ial,
Denbighshire,
have
just
celebrated
their
first year as proud
owners of the
Raven. The pub,
like so many others, was closed and destined to
become housing when it failed to reach the reserve
price at auction.
Then the community was approached by TV
documentary-makers, offering help if they took
over the pub – and didn’t mind being filmed.
“We only had two and a half weeks to get it ready,
but we did it,” says Chris Lees, the chairman of
Raven Mad, the community interest company that
took on the seven-year lease.
“We’ve taken it back to being a traditional country
pub, serving real ales and good food. It’s been very
successful. We’ve just sold our 4,000th plate of fish
& chips!”
Unusually, there’s no manager, a committee of
nine runs the pub day to day and there are subgroups responsible for various elements such as
cellar management, the accounts and the wine
club.
Six people are personal licence holders, volunteers
work the bar on a rota and under-18s are paid to
wait tables. The only full-time employee is a
retired chef, drafted in to manage the kitchen. We
have proved we can make the Raven a viable
business”.
Support from the Plunkett Foundation
Full details of the Plunkett
Foundation’s new support
package for pub co-ops are
still being finalised, but it
will include:
• A “Getting Started” pack of outline information
for the 82 communities affected
• Specialist support from co-operative business
developers
• Access to loan finance of up to £150,000
• Potential access to a grant of up to £5,000
• Legal and governance help and support
• Support with community share issue
www.plunkett.co.uk
Phil Mellows, Morning Advertiser, 25/10/2010

Dark Star Boss Brands Lager
Drinkers 'boring'

P

aul Reed, the MD of Dark Star Brewing Co
has attacked lager drinkers as "boring” and
has urged pubs to take a risk by removing
mainstream brands for more exciting alternatives.
The lager is a-middle-of-the-road product that will
fail to excite anyone.
Reed also argued that "the majority of cask drinkers
are looking for variety. A keg drinker wouldn't
drink anything for variety. They'll only drink what
they drink, never anything else".
Reed advised that, with this in mind, pubs should
try removing the ubiquitous brands from their bar
and try stocking some alternatives.
"Lots of people don't realise that the trick is to not
put mainstream lager brands on,” said Reed. “If it's
there then some people will never look at the
alternative; they won’t try it and, until they do,
they won’t realise they like it more”.
Ed Says: It seems that CAMRA and Paul are on the
same wavelength; once people try new and
different cask beers most will continue to drink
them on a regular basis. The problem is finding
beers from regional and micro-brewers in the
majority of pubs, and recognising that some cask
beer is not looked after correctly, which will have
the Keg/Lager drinkers saying they always knew
cask beer was muck, and returning to their old
habits.

Ullage Dirty Tricks in the Cellar
Why did that pint taste so bad?
ell we've all had them - pints served up
that are so disgusting, cloudy, off and
smell of vinegar that there is no
argument - a replacement or refund is necessary.
Then there are the others, you know how your
favourite brew should taste but this one just isn't
what it should be. The head doesn't last; in fact it’s
like pond water, completely dead in a short while.
So what's the problem, you could be reaching the
bottom of the barrel, or it could be pipey, at the
beginning of each session at least two pints should
be drawn off to clear the pipes from the cask
through the beer engine.
Worse still it could be the addition of ullage.
You may ask - what is ullage? Simply, it’s the slops,
waste beer from any source. Coming from the drip
trays having passed over the bar staffs’ hands, the

W
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beer left in the pipes when the empty barrel is
changed, or that from the pipes at the start of a
session. Worse still, if you are really desperate (and
water can be easily detected) add the beer left in
the customers’ glasses as well.
Why is waste beer returned to the cask? The
practice is illegal, but the brewers have
encouraged it by removing or reducing the ullage
allowance.
The licensee is left with three options; short
measure, increase the prices to cover it, or return
the slops.
I have no doubt that some establishments do all
three but none is an option if you have any respect
for your customers.
Computerised tills have made the problem worse.
The slightest stock discrepancy is highlighted and
you can run out of beer before the next cask is
ordered.
The problem stems from a drive for increased
profits and as usual it is for the benefit of the
shareholders at the customers’ expense.
Quality problems are one of the main reasons why
people do not drink real ale and turn in frustration
to nitro keg. CAMRA wants the return of waste
beer outlawed and coloured dye discs put into drip
trays to stop this beer being returned.
The real responsibility for this unsavoury and
insanitary practice lies with the brewers and
publicans.
Steve Bury

I

1965 Pub Guide

have recently acquired a 1965 copy of Egon
Roney's Guide to 1,000 Pubs and Inns, not
surprisingly some are in Hertfordshire. The
Guide cost 12s 6d, equivalent to 73pence now but
it was expensive at the time. St Albans has two
entries, The Fighting Cocks described as the secret
drinking place of the monks in the monastery
founded nearby in 795. Draught beers were
Benskins and Red Barrel. The other is the Tudor
Tavern that sold no fewer than thirteen different
types of coffee, had a Doubles bar selling only
shorts, a cellar bar selling six different draught
sherries with draught port in the Gables bar.
Draught beer supplied by Charringtons. Grills
were from 5s 9d- 13s 6d (surprising as the average
wage in 1965 was around £10 per week).
Steve Bury

I

Beer Trivia

t was the accepted practice in Babylonia 4,000
years ago that for a month after the wedding,
the bride's father would supply his son-in-law
with all the mead he could drink. Mead is a honey
beer, and because their calendar was lunar based,
this period was called the "honey month" - or what
we know today as the "honeymoon".
Before thermometers were invented, brewers
would dip a thumb or finger into the mix to find
the right temperature for adding yeast. Too cold,
and the yeast wouldn't grow. Too hot, and the
yeast would die. This thumb in the beer is where
we get the phrase "rule of thumb".
In English pubs, ale is ordered by pints and quarts.
So in old England, when customers got unruly, the
bartender would yell at them to mind their own
pints and quarts and settle down. It's where we get
the phrase "mind your P's and Q's".
Beer was the reason the Pilgrims landed at
Plymouth Rock. It's clear from the Mayflower's log
that the crew didn't want to waste beer looking for
a better site. The log goes on to state that the
passengers "were hasted ashore and made to drink
water that the seamen might have the more beer".
After consuming a bucket or two of vibrant brew
they called aul, or ale, the Vikings would head
fearlessly into battle
often without armour
or even shirts. In fact,
the
term
"berserk"
means "bare shirt" in
Norse, and eventually
took on the meaning of
their wild battles.
In
1740
Admiral
Vernon (right) of the
British fleet decided to
water down the navy's
rum. Needless to say, the sailors weren't too
pleased and called Admiral Vernon, Old Grog,
after the stiff wool grogram coats he wore. The
term "grog" soon began to mean the watered down
drink itself. When you were drunk on this grog,
you were "groggy", a word still in use today.
Many years ago in England, pub frequenters had a
whistle baked into the rim or handle of their
ceramic cups. When they needed a refill, they
used the whistle to get some service. "Wet your
whistle", is the phrase inspired by this practice.
Steve Bury
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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
Abbots Langley: The Rose & Crown has had a an A-la-Carte restaurant. They are reverting back to
a classic country public house and will be serving
refurbishment.
Baldock: The Old White Horse has recently been classic home cooked meals as well as serving bar
meals and sandwiches. Andy Asquith is the new
refurbished.
Barkway: Work has started on the extension at the manager; Adam (the previous manager) will now
Tally Ho. This will provide a new 40-60 seater be at the White Hart Hotel, St Albans as restaurant
dining room, with its own small bar, and enlarge manager of Tudors and will be offering an A-lathe parking facilities. Paul Danter is hopeful that Carte menu there.
Kinsbourne Green:
The Green (formerly
the work will be complete by next May.
Bricket Wood: The Fox & Hounds has had an Peppercorn and previously the Harrow) having
application for change of use to residential been closed for refurbishment has re-opened as
granted. Quoting Paul Amsterdam, a developer Zara — a restaurant, wine bar and bistro, but does
and the new owner, who wrote a letter to us in not sell any real ale.
edition 242: “…whilst the Fox & Hounds keeps its Hoddesdon: The Old Highway Tavern in Rye Park
original fabric, there’s no reason why in the future, closed on Sunday 8th August. It was built in the
circumstances permitting, the building should not early stages of housing development in the Rye
be turned back to a trading establishment if the Park area, probably late 1870s or 1880. The
present recession and economic “public house “ reasons for closure published in the local paper are
market should change for the better”. We the recession and the smoking ban. For "recession"
commented that for the pledge to be genuine the read "The owners [Punch Taverns] need to raise
bar and fittings would have to stay in place, cash" (see article page 6). A planning application
though as Paul was already living in the pub we in January 2010 to develop the site (14 residential
expressed concern of his intentions. We have sadly units comprising of 7 three bed town houses and 7
been proved right again as we were before.
two bed apartments with associated parking and
Buntingford: Our last PoV’s Down Your Way
CAMRA Good Beer Guide 1997 - 2011
quoted a report from the Buntingford & Royston
Cask Marque Certification
Mercury, regarding the Jolly Sailors. We quoted
this as “published in August” as it was — and still is
currently shown on the Mercury’s website. We
must apologise for failing to notice that this report
referred to August 2009, so the information
regarding closure, problems with the designated
premises supervisor (DPS) and complaints from
neighbours about violence, drug dealing and
underage drinking at the pub were over a year out
of date when PoV243 was published. We
apologise unreservedly for this error and wish the
new licensee well for the future.
Chiswell Green: Cilla Palmer, landlady of the
Three Hammers for many years, left on the 30th
AMWELL LANE, AMWELL,
October. We wish her a long and happy
WHEATHAMPSTEAD, HERTS.
retirement.
Tel: 01582 832175
Cromer Hyde: There is a new licensee at the
Crooked Chimney.
QUALITY FOOD
Elstree: The Battleaxes in Butterfly Lane has been
redecorated.
Greene King IPA, Abbot Ale
Harpenden: We welcome Sarah Ryder to the
Hardy and Hanson Bitter
Plough & Harrow in Southdown. The Three
Guest Beer
Horseshoes, Bamville is no longer serving food as

The
ELEPHANT & CASTLE
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landscaping) was refused by Broxbourne Council
because it represented "over development of this
prominent corner site”. The resultant size of the
corner building is out of keeping with the scale of
properties and general character of the area and
would be visually intrusive in the street scene. It is,
therefore, contrary to Policy HD16 (a) of the
Borough of Broxbourne Local plan Second Review
2001-2011
(December
2005)". A
revised
application dated 4th August was submitted for: 13
residential units comprising of 7 three-bed town
houses and 6 two-bed apartments with associated
parking and landscaping. That too has been
turned down by the council. The pub remains
closed. The Boars Head is also closed and bears a
"for sale" notice.
Letchworth: The New Globe closed again, having
only recently re-opened under the name of “Baby
Brown’s” by the owners of Mother Brown’s in
Hitchin, as have we reported in the last few PoVs.
Currently, the pub sign has been replaced with a
Thai Restaurant sign. The Hogshead is running a
“buy 6, get one free” scheme.
Maple Cross: The Cross, which has been closed
for quite a few months, will shortly have its future
determined by Three Rivers’ development control
committee.
Nuthampstead: Ian and Sandy have handed over
the management of the Woodman to their son
Stuart, but they are still helping out. Look out for
further updates in the next PoV.
Potters Bar: The lease of Luthers is up for sale.
Redbourn: We welcome John Harrington who has
taken over at the Bull. The Bell and Shears has
closed pending a planning application to convert it
to four bedroom residential accommodation. This
reduces the number of pubs on the High Street to
two where there were once nineteen. There are
further plans afoot to covert the car park and
garden into separate accommodation units.
Rickmansworth/Mill End: At the time of going to
press, the Whip & Collar is set to re-open for the
10th November according to a sign outside.
Royston: the Old Post Office has been refurbished
and re-named the Old Crown. It is now run by
Barracuda Bars, according to their website.
Rushden: it is with regret that we inform you Justin
Scarborough, landlord of the Moon & Stars in
Rushden, died in October. Condolences go out to
his partner, Judi.
Shenley: The Queen Adelaide (no real ale) which

recently changed hands now has a freehold for
sale sign on the outside. The pub would not lend
itself to residential conversion as it is right on the
pavement, and has the famous Shenley Lock Up
situated at the entrance to the car park. Any
development would mean the demolition of the
building which is unlikely to be agreed. The
dilapidated pub sign fell down several weeks ago,
hopefully not into the pond. It was so faded that
you could not recognise what was on it anyway.
Any updates appreciated.
Stevenage: the White Hart is to become an Indian
Restaurant.
St Ippollits: The Greyhound is for sale.
Ware: There is a new licensee at the Angel.
Watford: O’Neill’s on the Parade has started
selling real ale.

BRANCH DIARY
HERTS & ESSEX BORDERS
Fri 10 Dec: Christmas Meal at the George Inn,
Shalford.
Mon 13 Dec: Branch Meeting - The Forest Gate,
Epping, at 8.30 pm.
Fri 24 Dec: Social - The Rising Sun, High Wych,
2pm.
Wed 24 Dec: Social - Queens Head, Allens Green,
at 7.30 pm.
Mon 10 Jan 2011: Branch Meeting - The Queens
Head, Churchgate St. at 8.30 pm.
For further details please contact Branch Chairman
or see the website as in CAMRA Branch Contacts.
NORTH HERTFORDSHIRE
Wed 1 Dec: Beer Ramble - Hitchin: Highlander,
Sir John Barleycorn, Coopers Arms and
Bricklayers Arms. Meet at Highlander 20:00.
Wed 15 Dec: Beer Ramble - Baldock: White Hart,
Cock, Victoria and Engine. Meet White Hart
20:00.
Fri 17 Dec: Pre-Xmas Beer Ramble - Hitchin:
Nightingale, Victoria, Sunrunner and Half Moon.
Meet in Nightingale 20:00.
Sat 18 Dec: Minibus Ramble - East of County:
Countryman Chipping, Crown Buntingford, Bee
Hive Hare Street, Fox Aspenden, Brown Bear
Braughing. (See BOOKING NOTES below).
Mon 20 Dec: Meet 20:00 Branch Meeting:
**Venue to be Advised: See Branch website**
Wed 29 Dec: Beer Ramble - Royston: The Old
Crown (Barracuda), Green Man, Old Bull, White
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Bear, North Star. Meet at Royston Railway Station
20:00.
Sat 5 Jan: Beer Ramble - Hitchin: Coopers Arms,
Kings Arms, Sun Hotel, Sunrunner, Half Moon.
Meet in Coopers Arms 20:00.
Sat 15 Jan: Minibus Ramble - North East of county:
Cabinet Reed, Chequers and Fox & Hounds
Barley, Tally Ho Barkway, Woodman Inn
Nuthamstead, Blind Fiddler Ansty. (See BOOKING
NOTES below).
Sat 19 Jan: Beer Ramble - Iclkeford: Old George,
Green Man, Plume of Feathers, Cricketers. Meet
in Old George 20:00.
Mon 24 Jan: Branch Meeting: Sunrunner Hitchin.
Shortlisting of Pubs for GBG entry. Meet 20:00
Sat 2 Feb: Beer Ramble - Baldock: White Hart,
Cock, Victoria, Rose & Crown Hotel, Engine. Meet
in White Hart 20:00.
Sat 16 Feb: Beer Ramble - Stevenage Old Town:
Chequers, Marquis of Lorne, Prince of Wales,
Standing Order. Meet in Chequers 20:00.
Sat 19 Feb: Minibus Ramble - West of County:
Lilly Arms Lilly, Red Lion Great Offley, Plough Ley
Green, Red Lion Preston. (See BOOKING NOTES
below).
Mon 21 Feb: Branch Meeting: Highlander Hitchin.
Finalise GBG list followed by Branch AGM. Meet
20:00.
Booking Note for Minibus Rambles: pickups in
Stevenage, Hitchin, Letchworth and Baldock, from
18:30 onwards; £6 members, £10 non-members;
book with Socials Contact — see opposite.
SOUTH HERTFORDSHIRE
Tue 14 Dec: Branch Meeting: Six Bells — St
Michaels Village, St Albans 8pm
Good Beer Guide 2012 Selection Meetings
The branch will be holding the following meetings
in January 2011 for local members to select the
pub entries. Remember to bring along your
CAMRA membership card.
Tue 11 Jan 2011: North-East Zone: White Horse,
Hertford 8.00pm.
Thu 13 Jan:
North-West Zone: Cross Keys,
Harpenden 8.00pm.
Mon 17 Jan: West Zone: CAMRA Head Office,
Hatfield Road, St Albans 7.30pm.
Mon 17 Jan: South Zone: CAMRA Head Office,
Hatfield Road, St Albans 8.30pm.
If you are unable to make a meeting you can send
a proxy vote via the Hertsale website - follow the
link from the main page - you will need to enter

your CAMRA membership number. The closing
date for proxy votes is Sunday 9 January 2011.
Thu 20 Jan: Herts Liaison Meeting - Royal Oak,
Tabard Street, London, SE1 4JU 7pm.
Tue 25 Jan: Branch Meeting and AGM: CAMRA
Head Office, Hatfield Road, St Albans 8pm.
Sat 26 Feb: Branch trip to the Luton Beer Festival
WATFORD & DISTRICT CAMRA
Tue 7 Dec: Watford Town & Country Club Social Halsey House, Rosslyn Road, Watford, WD18 0JX
8.30pm.
Thu 16 Dec: Annual Christmas Curry in Watford.
Contact branch for venue and time.
Sun 2 Jan 2011: Get Away from the Family Social
at the Nascot Arms, 11 Stamford Road, Watford,
WD17 4QS, 1pm.
Fri 14 Jan: 'Pre-Xmas' London Pub Crawl. Contact
branch for details.
Mon17 Jan: Branch Meeting - Estcourt Arms, St
John's Road, Watford, WD17 1PT 8pm.
Thu 27 Jan: Hunton Bridge Social - starting at the
King's Lodge, 28 Bridge Road, Hunton Bridge,
WD4 8RQ 8.30pm; Dog & Partridge, Old Mill
Road, Hunton Bridge, WD4 8RB 9.30pm.

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
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
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