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n 23rd March the Chancellor will 
announce the Budget for the year ahead, 
including his decision on whether to go 

ahead with plans to increase beer duty by a further 
7% - which would put 10p on a pint in your local. 
Unfortunately this falls after this newsletter had 
gone to publication.  
Neither small brewers nor community pubs can 
afford yet further increases in beer tax - especially 
as VAT was recently increased by a third to 20%. 
Coupled with the rock-bottom alcohol prices in 
supermarkets, beer tax rises are putting huge 
pressures on pubs and are contributing to the 
closure of 29 pubs every week.  Remember that 
beer is a two-tax product; firstly excise duty based 
on alcoholic content, then VAT on top a tax on 
your tax.                  
Tax on beer has rocketed by 26% since 2008 and 
now duty and VAT on a typical pint is £1. A pint of 
real ale in the pub could reach £2.90 in 2011 - up 
from £2.45 in 2008 (national average).  
An Early Day Motion EDM 1475 was in circulation 
asking MPs to sign the Parliamentary petition 
which calls for the Government to suspend plans 
to hike beer tax by a further 7% in this year's 
Budget. This is known as the “Beer Duty Escalator” 
which increases beer duty above the rate of 
inflation at every budget.  
At the time of going to print, 39 MPs had signed 
EDM 1475, none of which represent 
constituencies in Hertfordshire.  So although your 
MP may be saying save our pubs they are not 
willing to do anything about it.  
Local CAMRA members wrote to their MP’s asking 
for their support and views the replies are as 
follows. 
Peter Lilley MP - Harpenden and Hitchin 
“Thank you for contacting Peter Lilley.  Mr Lilley 
will be in touch as soon as he receives a reply to 
your enquiry. However, the Deputy Speaker has 
warned Members that Early Day Motions are in 
danger of losing all credibility as they are being 
signed indiscriminately.  Mr Lilley, therefore, 
makes it his practice to sign only those which 
relate specifically to his constituency or with 
which he has been personally involved. 
Regards, Fiona Parker 
Constituency Secretary to the Rt Hon Peter Lilley 
MP”. 

 

 
It is obvious that Peter Lilley 
does not want to get involved 
in the issue of alcohol taxation. 
It also appears that he does not 
think that this issue affects his 
constituents. Obviously none 
of them are licensees or are 
working in the pub trade, and 
his electorate do not drink 
alcohol. 
It is also strange that Mr Lilley visited the 2009 
Harpenden Beer festival and used this photograph 
above of him (left) having a drink with the 
organisers on his visit in his constituency 
newsletter.  
James Clappison MP - Hertsmere 

“Thank you for contacting me 
about alcohol taxation and, 
specifically, Progressive Beer 
Duty (PBD). I can assure you 
that, in the run-up to the 
Budget, Ministers will bear in 
mind the broader points you 
make.  
As you may know, the 
Government has pledged a 

wider review of alcohol taxation and pricing. 
Ministers are very clear that binge drinking must be 
tackled in a way that does not unfairly penalise 
responsible drinkers, pubs and local industry. I 
know that Ministers are aware of the PBD issue, 
not least because it has been mentioned in a 
number of submissions to the review. 
More broadly, I share your desire to secure the 
future of the Great British Pub and support the 
Chancellor's recent decision to reverse the last 
Government's increase in cider duty of ten per 
cent above inflation and to avoid increasing 
alcohol duty over and above the planned increase 
it inherited from the previous administration. 
The Government is also committed to banning the 
sale of alcohol at below cost price. Ministers 
intend to introduce a new additional duty on beers 
over 7.5 per cent alcohol by volume (abv) in 
strength. Changes will also be made to introduce a 
reduced rate of duty on beers produced at an 
alcoholic strength of 2.8 per cent abv or below. 
These measures will tackle the excessive 
consumption of alcohol - which fuels much  
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criminal and anti-social behaviour - without 
unduly penalising pubs or responsible drinkers. 
Thank you once again for taking the time to 
contact me. Yours sincerely, James Clappison MP”. 
It is obvious from this reply that James has not 
signed EDM 1475, so although he shares CAMRA’s 
desire to secure the future of the Great British Pub 
he is not willing to pledge his support for a 
measure, which would help protect pubs increase 
sales of beer and increase tax revenue in this time 
of austerity.  Can it also be noted that he is sending 
the same reply to all his constituents who get in 
touch.  
Grant Schapps MP - Welwyn & Hatfield 
“Thank you for contacting Grant 
about Early Day Motion 1475 on 
a "beer duty escalator". Grant has 
asked me to respond on his 
behalf. 
Unfortunately as a Minister in 
Government Grant is unable, by 
convention, to sign any Early Day 
Motions as doing so is likely to breach the 
Ministerial Code's rules on collective responsibility 
The Coalition Government has pledged a broad 
review of alcohol taxation and pricing. Ministers 
are very clear that binge drinking must be tackled 
in a way that does not unfairly penalise 
responsible drinkers, pubs and local industry. Part 
of this is banning the sale of alcohol at below cost 
price, to which the Government is committed. 
The last Budget made no increases in the rate of 
duty on beer, wine or spirits but the Government 
will continue with the plans it inherited to increase 
the rates by 2 per cent above inflation each year to 
2014-15. 
The Government intends to introduce a new 
additional duty on beers that are over 7.5 per cent 
alcohol by volume (abv) in strength, but this will 
be accompanied by a reduced rate on beers 
produced at 2.8 per cent abv or below. Grant 
believes that this is the right approach to 
addressing problem drinking and that, given the 
pressures on the economy mean tough decisions 
are unavoidable, it is best to offer tax relief on 
lower strength beer. These measures will continue 
to be developed with a final announcement made 
at Budget 2011. 
Grant wholeheartedly supports the Chancellor's 
decision to reverse the last Government's increase 
in cider duty of ten per cent above inflation and to 
avoid increasing alcohol duty over and above the 

planned increase it inherited from the previous 
administration. 
Other Government action to help pubs includes 
the generous small business rate relief scheme 
introduced in October 2010, plans to give local 
authorities the power to levy business rate 
discounts, the reduction of corporation tax to 
record low levels, scrapping the last Government's 
planned increase in employer National Insurance, 
offering National Insurance discounts to encourage 
new start-ups to take on employees, the reform of 
various employment laws and tackling red tape. 
Furthermore, recently-introduced draft legislation 
will give communities and local authorities greater 
control over alcohol licensing. They will have new 
powers to restrict premises from selling alcohol 
late at night and be able to clamp down harder on 
premises that persistently sell to children. 
The Department for Communities and Local 
Government is also undertaking work on the 
ownership and running of community assets in the 
Localism Bill. Ministers want to give individuals 
and community organisations a fair chance to take 
over facilities and assets that are important to 
them, including their local pub. 
Thank you again for taking the time to write to 
Grant, and please do not hesitate from doing so 
again in the future regarding this, or any other 
matter. 
Kind regards, Charles MacClelland, Office of The 
Rt Hon Grant Shapps MP, House of Commons, 
London, SW1A 0AA”. 
Well, Grant hasn’t signed either and he gives us 
the bad news that the escalator brought in by 
Alistair Darling is to be continued by the Coalition. 
It is this above-inflation increase in beer duty that 
is crippling pubs; he doesn’t claim to support the 
Great British Pub as he quite obviously doesn’t.  
He says that the government does not want to 
penalise responsible drinkers but that is exactly 
what they are doing by increasing the price of a 
pint in the pub yet again.   
There are nine MPs representing Hertfordshire, and 
at the time of going to publication, these are the 
only replies received.   
 
 

 
 
 
 

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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hen I go into some pubs, I am amazed 
at the lengthy ritual and massive effort 
that is put into pouring me a pint of real 

ale. The carefully brewed and conditioned real ale 
I desire is transformed into a pint of foam, I get 
frustrated at the long wait to receive a pint of beer 
and then disappointed when I discover that the 
taste and condition (life) has been knocked out of 
it. 
The most extreme version of this ritual starts with 
the bar person putting the swan neck right to the 
bottom of the glass and pulling the hand pump 
until beer squirts into the drip tray and the glass is 
vigorously filled with white foam. It is then put to 
one side while you wait for phase 2 of the ritual, 
putting a pint of beer in the glass. More violent 
pulls of the pump, more foam, more beer squirted 
into the drip tray and eventually you see brown 
liquid nearing the top of the glass. 
Is this not a waste of beer? In the north drip trays 
under the bar often have a pipe leading back into 
the pump so the overflowing beer eventually ends 
up in someone’s glass. Beer that sits in the tray and 
pipe soon warms up, so when trade is slow the 
result is a warm pint. There are also potential 
hygiene issues if the beer flows over the bar staff’s 
hand or dirt falls into the drip tray. With no 
allowance for waste beer (ullage) being given by 
brewers and pub owners the temptation will 
always be to return this beer to the cask.  
So why go to all this effort? Well, when the beer 
eventually settles it does create a tight creamy 
head which clings to the glass all the way to the 
bottom as you drink it. Many drinkers in Scotland 
and the north of England like to see a decent head 
on their beer so why is this northern method of 
service so popular down south? The disadvantage 
is that all this invigoration and foaming causes the 
beer to lose a lot of its aroma and taste and 
become “flat” as the natural carbon dioxide is 
knocked out.  
Some beer is actually brewed to be served through 
swan neck and sparkler dispense and at this point 
it may be useful to identify exactly what I am 
talking about. 
A normal southern hand pump has a short metal 
tap just below the pump handle. This normally has 
a key which can be switched across when the 
pump is not in use to stop back flow into the pump 

 
 
chamber itself.  
The swan neck is exactly as the name indicates a 
long curved pipe attached where the tap would be, 
going up then down into the glass and on the end 
of this a sparkler. The sparkler is the villain as the 
beer has to be forced through the small holes in 
this screw-on nozzle which causes the agitation 
and produces the excessive head and froth. 
Of course the sparkler can be taken off and some 
enlightened publicans who have had these swan 
necks installed by the brewers have done so.  
As a rule of thumb all beer brewed south of 
Birmingham should not be on a swan neck or 
sparkler.  
Because staff do not like getting beer all over their 
hands and as waste beer in the drip tray is a crime 
the temptation is to short measure. 
It is most annoying firstly knowing that the 
condition has been knocked out of your pint and 
then having to wait for up to a minute whilst your 
pint settles before you can ask for a top up.  It is 
obvious that many do not bother to wait.   

Continues on page 6 
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BEER FESTIVAL 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Saturday 28th May 2011:  12 noon – 9pm 
Sunday 29th May 2011:    12 noon – 8pm 
 

ALES WILL INCLUDE:  
TRING JACK O’LEGS  

REBELLION IPA 
TIMOTHY TAYLOR LANDLORD 

AND MANY MORE 
 

www.cross-keys-harpenden.co.uk 

39 High Street, Harpenden, AL5 2SD 

 

The Farmers Boy 
134 London Road, St Albans, AL1 1PQ, Tel: 01727 860535 

    

 

 

 

 

 

 

 

 
 

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. Curry Nights on Tuesday, Steak Nights on Friday. 

 

Pleasantly laid out Beer Garden and a damn fine welcome for all those who enjoy a 

decent pint! 

 

Five real ales, including 
a weekly guest ale. 

 

Verulam microbrewery 
on site, having recently 

been restored.  Own ales 

regularly stocked. 
 

New Menu, with food 

now served all day. 
 

Coming soon, Ladies 

League Darts on a 

Wednesday!  All 
interested players call in 

for more information. 

 
 Live music every 

Thursday with occasional 

weekends. 
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It has been CAMRA policy to identify beer 
produced to be served by swan neck and sparkler; 
Tetley Bitter and Mild brewed in Leeds are two 
good examples, whereas all the beers brewed by 
Greene King at Bury St Edmunds in Suffolk are 
most definitely not. I mention Greene King not 
only because they are a major real ale brewer, but 
also it is their beer that I frequently see being 
served through swan necks. They of course see 
nothing wrong with this and have spent good 
money having alternate service hand pumps which 
they claim can produce “clean and crisp” or 
“smooth and creamy” heads on the same beer. 
This was originally designed for the re-branded 
reduced strength St Edmunds Ale - which was a 
resounding flop.  
So, a plea to publicans: please don’t use sparklers 
on Southern brewed beers. Dry hopped ales suffer 
particularly badly — Fuller’s London Pride is an 
example where the hoppy nose is completely 
destroyed. 
Below are a couple of pictures from our alter ego 
Pints of View the CAMRA magazine for Edinburgh 
and SE Scotland showing a pint of Deuchars IPA 
having the taste and condition knocked out of it by 
a swan neck and sparkler. Next to it is another 
example using the same pump without a sparkler, 
the head would not be acceptable in Hertfordshire 
but at least you would get the full flavour of the 
beer. In the experiment below it is stated that the 
first pint took exactly one hour to regain the taste 
and condition of the second.     
 
 
 
 
 
 
 
 
 
 
 

Article by and photos supplied by Steve Bury 
 

We are Forty 
n apology from the editor, I should have 
written this article for newsletter 245 
Feb/Mar as CAMRA was officially 40 years 

old on the 16th March. CAMRA was started by 
three journalists and a Whitbread brewery 

worker on holiday in 
Ireland in 1971. They  
had recently been 
made redundant 
when the Manchester 
Guardian had been 
discontinued and had 
moved down south 
to seek freelance 
work in London. 
What they had 
discovered was that southern beer was rubbish, or 
so they thought as they had been visiting pubs 
which at the time were controlled by brewers 
known as the big six: Watneys, Trumans, Bass 
Charrington, Whitbread, Allied Breweries and 
Courage - who had taken over and closed nearly 
all the small local regional brewers in the South 
East to gain their lucrative tied estate (the pubs). 
The big six with Guinness controlled 90% of the 
beer brewed in Britain in the 1970’s. Manchester,  
whence they had come was the complete opposite 
- served by six small brewers who only traded in 
the local area. In Manchester, quality and variety 
of beer prevailed and much of what was on offer 
was still naturally conditioned and sold through 
hand pumps. The competition between Wilson’s, 
Hydes, Holt’s, Boddingtons, Oldham and 
Robinson’s also kept the prices low.  
Our heroes decided to do some investigative 
journalism on the differences, to sell freelance, and 
discovered that all was not lost in London. Young’s 
of Wandsworth and Fuller’s of Chiswick were still 
brewing and selling excellent real ales, and it was 
obvious that our heritage needed protecting. In 
order to do this one must be organised, and the 
Campaign for the Revitalisation of Ale was formed.  
The organisation was all voluntary from the very 
start, and What’s Brewing - CAMRA’s national 
newspaper sent out to every member - highlighted 
the poor quality and low alcohol content, the lack 
of taste of the Keg and top pressure beers that were 
on offer in the majority of pubs. 
The name was changed to Campaign for Real Ale, 
CAMRA and because the originators were 
journalists we got a lot of press coverage, and 
membership records were kept in shoeboxes by 
John Green in St Albans.  
St Albans was where I joined and the blue plaque 
on the outside of the Farriers Arms in Lower 
Dagnall Street commemorates the first ever branch 
meeting of CAMRA in November 1972, and I was 

A 
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there. The plaque was placed on the 
pub during CAMRA’s tenth 
anniversary celebrations, the 
original did not last very long but 
McMullen’s, owners of the Farriers, 
had it replaced with a much more 
substantial one which is there to this 
day.  
There was only one real ale outlet in 
St Albans but after a lot of 

campaigning, the Lower Red Lion 
became the second selling Young’s 
Special. Of course there were other 
pubs selling real ale in the county, 
sadly some have gone but as part of 
the 40th Celebrations this year the 
branch is hoping to visit those that 
remain. 
 We held the very first Beer Exhibition in 
the Market Hall St Albans in 1974 which 
was the inspiration that lead to the many beer 
festivals across the country including the Great 
British Beer Festival that CAMRA run today.  
As membership grew, the one Hertfordshire 
Branch split to form South Herts, Watford & 
District, North Herts, Herts Essex Borders and Mid 
Chilterns branches. The Newsletter started in July 
1976 and with a couple of short breaks has been 
published continuously with edition 250 due in 
December this year. As membership grew CAMRA 
set up a proper national Headquarters firstly in 
Victoria Street then Alma Road, St Albans and then 
moved to larger premises in Hatfield Road. 
Due to consumer pressure organised by CAMRA 
real ale is readily available across the country and 
brewers who were ripping out hand pumps and 
installing Keg and pasteurised beer in the 1970’s 
and 1980’s have done a complete about turn. 
Throughout the country there has been a brewing 
revival and there are now hundreds of 
independent breweries producing exciting and 
different ales. Unfortunately due to the tied house 
system and restrictive practices by the major 
brewers and pub companies the beer produced by 
our micro brewers is either kept out of most pubs 
or is only allowed limited access. 
There is still a lot of campaigning to be done, 
considering that the licensed trade is going through 
one of the toughest times in over half a century, 
with pubs closing regularly and the price of a pint 
rocketing, there are still a lot of pubs serving poor 
quality beer, giving bad service and short measure. 

The government is discriminating 
against pubs with its taxation policies, 
where we are now paying £1 in tax 
on every pint we buy on licensed 
premises. The pub companies are 
keeping their prices to pubs high to 
pay off their toxic debts and the 
brewers are doing the same to 
subsidise discounts to the off-trade 
and supermarkets in particular. 
We have achieved a great deal and 
done a lot to protect our pubs and 
brewing heritage, but there is still 
plenty to do. I will add that the local 
CAMRA branches do meet socially 
as well as for campaigning. If you 
are a member try and become more 
active, if you are not a member join 
the largest consumer protection 
organisation in the world, with 

120.000 members, on the form on the back page.     
Steve Bury 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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  

- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - 
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          www.lordshiparms.co.uk 
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Red Squirrel on the Move 
hy do a wine producer and an award 
winning micro brewery get together? 
Simple! 

They both have a 
passion for quality 
and style. The 
Directors of 
Cellarmaster 
Wines, alias Greg 
Blesson and Jason 
Duncan-Anderson, have joined forces with Gary 

Hayward, Master Brewer and 
founder of Red Squirrel 
Brewery, to create a new 
business that has the 
infrastructure to expose more 
customers to the award 
winning Red Squirrel Brewery 
ales. Gary commented, “Our 
London Porter has just been 
awarded third place in the 
Winter Beer of Britain Awards 

at the National Winter Ales Festival back in 
January, which is fantastic 
PR for us but it is still 
difficult sometimes to get 
your ales into the trade. 
With the new infrastructure I 
can at last get the Red 
Squirrel Ales out to a wider 
audience, which has always 
been my ambition”. Greg 
Blesson endorses that 
sentiment and expanded 
further by saying, “Customers have always been 
extremely complimentary about Red Squirrel Ales, 

and the fact that we can now 
get them to a wider 
audience has gone down 
very well indeed with our 
customers”. Greg also 
commented further by 
confirming that the brewery 
is being upgraded and all 
the pump clips have had a 
major overhaul, which 
again has gone down 

extremely well. Look out for Red Tail; a beautiful 
crisp pale ale, and for Redwood; the rebranding of 
their American IPAs. 

Let’s Hope Sharp’s is not 
Doomed 

olson Coors’ 
takeover of Sharp’s 
could signal the 

decline of the brewer’s ales, 

says CAMRA’s Good Beer 
Guide editor, Roger Protz. 
The £20m takeover of the 
Cornish brewer Sharp’s by global brewing giant 
Molson Coors should send shock waves through 
the independent brewing sector. Strip away all the 
spin about Molson Coors recognising the strength 
of the cask beer sector: the reality is that we are 
back in the bad old days of mergers and takeovers. 
The global brewers in Britain have largely turned 
their backs on cask. For them, the reason for their 
existence is churning out vast amounts of big-
volume brands in lager and keg form. They can’t 
be bothered with fiddly cask beers with short shelf 
lives, which is why such once great beers as 
Draught Bass and Boddingtons are up for sale 
courtesy of AB InBev.  
But the globals have a problem. Sales of premium 
lager and “smooth flow” are in decline. The only 
growth in the beer market comes from cask. And 
the globals struggle to produce cask beer. The cask 
beers they still own are, in the main, brewed for 
them under licence by regional brewers. 
I congratulated Molson Coors chief executive Mark 
Hunter a couple of weeks ago as a result of the 
company’s £1m investment in the new William 
Worthington’s Brewery within the National 
Brewery Centre in Burton-on-Trent for brewing 
short-run cask beers. I don’t withdraw the praise – 
but I express grave reservations about the decision 
to swallow Sharp’s. 
If Molson Coors is so keen to build a bigger share 
of the cask-ale market, why doesn’t the company 
brew its own brands rather than snuffing out a 
successful independent? But the Burton Company 
seems to have a problem with cask: for some three 

years, it’s been promising to 
launch a new premium cask 
beer, Red Shield, but the 
launch date has been 
endlessly postponed. 
Perhaps Sharp’s Doom Bar 

will fill the gap. 
And Doom Bar is the only 

 

W M

Brewery and Pub Industry News 

 



9 

Sharp’s brand that seems to 
interest Mark Hunter. That’s 
the way giant brewers think: 
go for the big brand and 
sideline the rest. What will 
happen to Cornish Coaster, 
Cornish Jack, Own and 

Special as well as Eden Ale 
brewed for the Eden Project? 
History 
Let us look at some case histories of the way giant 
brewers work. In Belgium, a style of beer known as 
“white” or wheat beer was saved by Pierre Celis in 
the small town of Hoegaarden.  
The beer, named after the town, rapidly became a 
cult drink and was sold successfully in Britain. But 
Celis had a devastating fire at the brewery; he was 
under-insured and needed help. It came in the 
shape of the large Stella Artois brewery in nearby 
Leuven. Stella helped Celis rebuild the brewery 
and took a stake in the firm. 
The arrangement worked until Stella merged with 
another big brewer, Piedboeuf, that brewed 
another big lager brand, Jupiler. The result was 
Interbrew and things started to go wrong at 
Hoegaarden. Celis says the accountants took over 
and told him how he could make his beers more 
cheaply by using cheaper ingredients.  
He resisted, but when the pressure became too 
much he sold Hoegaarden to Interbrew. Lovers of 
the beer say it’s now a shadow of its former self. 
Celis moved to the United States and opened a 
brewery in Texas where he brewed a spiced wheat 
beer identical to Hoegaarden. It proved a great 
success, so much so that brewing giant Miller took 
a stake in the company and finally bought it 
outright.  
Ten years ago, when I attended a brewing 
conference in Dallas, I tasted the Miller version of 
the Belgian wheat beer and was frankly appalled 
by what the company had done to a once fine 
beer. 
At the same time in the US, Anheuser Busch, the 
country’s biggest brewer, took substantial stakes in 
two successful independents, Redhook in Seattle 
and Shipyard in Portland, Maine, who both brew 
excellent interpretations of pale ale, a style that is 
beyond the competence of a lager producer like 
Budweiser. 

InBev 
In the fullness of time, Interbrew became InBev by 
merging with a large Brazilian brewer and then  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
took over Anheuser Busch to form AB InBev and 
all the emphasis is on big-volume brands to the 
detriment of small ones.  
Hello and goodbye, Draught Bass. 
History may not repeat itself where Molson Coors 
and Sharp’s are concerned. But from long 
experience I suspect that over the course of the 
next few years the Sharp’s management will be 
introduced to “economies of scale”.  
They will be advised how they can make beer 
more cheaply by using inferior malts and hops. 
The smaller-volume beers will fall by the wayside 
and then will come the dreaded decision to close a 
brewery in a remote part of the West Country and 
move production closer to the centre of the 
country with good transport links. Molson Coors 
can’t take on Doom Bar but there’s no shortage of 
regional brewers in the Midlands with space to 
spare. 
I hope I’m wrong – and, if I am, I will cheerfully 
buy Mark Hunter a pint of Cornish-brewed Doom 
Bar in five years’ time. But the Molson Coors 
takeover reminds me of the words of American 
brewing industry analyst Mort Hochstein when 
Anheuser Busch took a stake in Redhook: “When 
elephants march, ants get trampled”.    Roger Protz 

Brewery and Pub Industry News 
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42% spending less at the Pub 
 new study has found 42% of drinkers are 
spending less in pubs than six months ago. 
 The study paints a less than rosy picture for 

the pub trade 
Corporate advisory firm Zolfo Cooper’s bi-annual 
Leisure Wallet report, which combines analysis of 
the spending habits of more than 3,000 consumers 
carried out in November, found significant falls in 
leisure spending. 
The only sector to witness a net increase in spend, 
albeit 1%, was gyms. Elsewhere the declines are in 
many cases steep, with 42% of drinkers spending 
less in pubs and bars than six months ago. Within 
the restaurant sector 41% of diners are spending 
less than before, as are 45% of clubbers. 
The frequency with which people visit leisure 
venues is also in sharp decline with 43% eating 
outside the home less often, and 48% drinking 
outside the home less often. 
The key 18-24 year-olds, among whom clubbing is 
more widespread, some 55% say they are clubbing 
less often than six months ago, with entry costs 
cited as a major deterrent. 

Significant challenges 
“There are significant challenges in 2011 with the 
clear risk that consumer demand will fall further as 
the combination of the VAT increase, cost inflation 
and the government austerity measures start to 
bite,” said Paul Hemming, leisure sector lead 
partner at Zolfo Cooper. 
The report suggests excellent customer service and 
a strong management team will be the key 
attributes that separate the winners and losers in 
2011.  

Morning Advertiser, 21/01/2011  
Ed Says: This report deals with the leisure industry 
as a whole, and the Cask Ale Report has shown 
quality real ale is seeing improving sales, and 
taking a larger share of a shrinking market.   
 

Private Members' Bill on 
Protection of Local Services 

AMRA members have been lobbying MPs to 
gain their support for the Protection of Local 
Services (Planning), the Early Day Motion 

EDM supporting the Bill has now been signed by 
90 MPs. 
The Bill which would restrict planning applications 
for change of use of local amenities had its Second 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Reading in Parliament on the 21 January. 
Unfortunately, there was not enough time to 
debate the Bill on the day. However, since then 
the Bill's sponsor, Nigel Adams MP, has met with 
the Department for Communities and Local 
Government who have committed to look into 
how the measures of the Bill — which extends 
planning protection for pubs - can be incorporated 
into the Government's own Localism Bill. This is 
fantastic news, as it is very rare that private 
members' bills achieve this level of support from 
both MPs and Government. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A 
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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: 74mm x 105mm  max = £55.00 
Half Page: 148mm x 105mm max = £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 Jun/Jul 2011 newsletter (247) 
Adverts — 7 May 2011, Copy — 7 May 2011 

Brewery and Pub Industry News 
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� Great range of styles 

always available 

� 4 changing guests 

� 2 regular local beers 

� Dark and strong ales 

� Real cider & perry 

 

� A Proper Pub! 

� Friendly regulars 

� Tasters & Thirds 

� Pub Games 

� Bar Snacks All Day 

� Events 

� Garden Games 

Long Lane, Heronsgate, Hertfordshire, WD3 5BS 

01923 282226  

R4 Bus Direct from Watford & Rickmansworth 

2/3 mile M25 J17; 1 mile Chorleywood Stn 

New website: www.landoflibertypub.com  

Easter Beer 

Festival 

21
st

 – 25
th

 

April 

TTTHHHEEE   LLLAAANNNDDD   OOOFFF   LLLIIIBBBEEERRRTTTYYY,,,   PPPEEEAAACCCEEE   AAANNNDDD   PPPLLLEEENNNTTTYYY   
 

 
 

GGGeeennnuuuiiinnneee   aaawwwaaarrrddd---wwwiiinnnnnniiinnnggg   FFFRRREEEEEEHHHOOOUUUSSSEEE   

SpringFest 

29
th

 April – 1
st

 May 

 

Summer 

Ales Fest 

3-5 June 

Boules & 

BBQ 



12 

Putting it Mildly in May… 
elcome to the month of May, the Month 
of Mild when CAMRA traditionally 
celebrates one of Britain`s oldest and 

most traditional beer styles — and actively 
encourages real ale drinkers to try it.  Until the 
15th century, ale and mead were the major British 
brews, both made without hops. Hops were 
introduced from Holland, France and Germany 
after this time, an addition which also started the 
trend of reducing the gravity of ale, as the hop is 
also a preservative, and beers previously had 
needed to be brewed very strongly to try to help 
preserve them.  
Mild is a beer which has tastes and 
textures all of its own.   A beer 
that is less hopped than bitter, the 
darkness of dark milds, such as 
Greene King XX Mild, comes 
from the use of darker malts 
and/or roasted barley which are 
used to compensate for the loss 
of hop character. "Chocolate ", 
"fruity", "nutty" and "burnt" are all tastes to be 
found in the complexity of milds. However, not all 
milds are dark. Timothy Taylor’s Golden Best is 
one of the best remaining examples of a light 
coloured mild.  
Milds today tend to have an ABV in the 3% to 
3.5% range, with of course some notable 
exceptions. Many of Britain’s new wave of craft 
brewers are bringing the alcohol content of mild 
back up previous heights. In the latter half of the 
19th Century, milds were brewed to about the 
same strength as bitters (usually between 6 and 
7%) as a response to the demand for a sweeter 
beer from the working classes. 

During the First World War, 
malt rationing and pressure 
from the temperance 
movement led to brewers 
rapidly reducing the strength. 
Following the Second World 
War, as prosperity returned, 
mild’s popularity as a cheap 

ale began to fade, not being helped by being kept 
badly in run-down pubs as the big brewers began 
to heavily promote their keg bitter and lager 
brands, and the gradual, but steady decline in 
heavy industry in the North and Midlands of 
Britain, mild’s great marketplace. By the 1970s, the  

keg lager boom had seen mild’s 
share of the market fall to 
around 13% and the beer has 
continued its decline — and is a 
rare offering in most parts of 
Hertfordshire these days. 
Yet those in the know will 
drool at the names of Elgood’s 
Black Dog, Mighty Oak’s Oscar 
Wilde, Milton’s Minotaur or 
Nethergate’s Priory — all East Anglian milds of note. 

Les Middlewood 
 

When the Going Gets Mild… 
t is some 34 years since Hertfordshire CAMRA 
took up battle to save mild from obliteration in 
the county and to keep this style of beer 

available to local drinkers.  The road hasn’t always 
been easy and though mild is hardly available in 
every pub — far from it — at least it can be found in 
many local free houses and the more adventurous 
Greene King, Fuller’s and pub company houses. 
In 1977, faced with the alarming pace of the 
disappearance of mild, CAMRA decided to 
promote this beer style under the banner “Make 
May A Mild Month” — a month of discovery, 
seeking out pubs still persevering with mild — 
particularly dark mild.  And a month of slating the 
big brewers who were seemingly in a race to 
banish mild from their beer portfolios as they 
competed to promote top pressure and lager beers.  
Many of the regional and family brewers were 
following suit.  
Whilst dark mild was still popular in some areas of 
the country — particularly the West Midlands, 
Lancashire, Yorkshire and the North-East, 
availability in the south was seriously on the wane. 
And it is true to say that the beer was consciously 
avoided by many southern drinkers — it having 
gained a cloth cap image and been tarnished by 
the malpractice in parts of the trade of putting 
slops back into the beer and 
claiming ullage, or worse still, 
then offering  it for sale.  
Dark mild had become a 
beer not to trust.  Yet when 
kept well, fine pints could 
still be found, and as most 
real ale in the south at the 
time could be labelled as 
bitter, mild was an increasingly  

W
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discerning beer drinkers.  It 
was time for action and 
Hertfordshire CAMRA was 
in the forefront of this 
campaign. 
In those early years of the 
Campaign action was 
direct and often 
confrontational.  The big 

brewers still held CAMRA in suspicion and the 
feeling was mutual.  We wanted more real ale — 
just a tiresome sideshow for the brewing 
executives who were headlong into the world of 
fizz, mass advertising and control.  Until the arrival 
of CAMRA the drinker had had little or no voice. 
But CAMRA was quickly gaining that voice as 
membership mushroomed, with well-publicised 
marches against brewery closures, the advent of 
beer festivals (Hertfordshire proudly holding  the 
very first), protests against brewery takeovers and 
pub closures — this disgrace seen all too readily in 
Norfolk as the likes of Watneys seared their way 
through Norfolk, leaving whole communities 
publess.  Suddenly the brewers had an unexpected 
group of dissatisfied drinkers to concern 
themselves with.  And as word of the Campaign 
spread, so too spread the word of what drinkers 
were missing on their own doorstep with local 
CAMRA newsletters and posters tuning drinkers 
onto brilliant locally brewed beers — an 
unexplored national treasure of beer taste.  If the 
West Midlands could still have mild why couldn’t 
we? 
The new campaign followed an Essex-led 
campaign the previous year where the “Make May 
a Mild Month” heading was first dubbed by its 
leader Michael Turner following a chance 
conversation about the predicament of mild at 
Ridley`s brewery.  All of the Essex branches held 
promotional socials in pubs across the county 
backed up with posters and badges. On 12-14th 
May that year, a special mild exhibition was held 
at the Lion and Lamb in Chelmsford — where 9 
milds were available — the month completing on 
31 May with a convergence of all the Essex 
branches for a special mild evening at the Ship in 
Chelmsford.  As mild found new favour with Essex 
real ale drinkers, news of the campaign spread to 
other branches and plans were soon under way for 
a national campaign. 
Buoyed by the success of the 1977 campaign, and 
resulting signs of improved mild sales, CAMRA’s 

1978 push was accompanied by 20,000 
nationally-produced beer mats, 4,000 posters and 
badges proclaiming “Make Mine Real Mild — Do 
You Know What You Are Missing?”  The annual 
event had truly been cemented in the CAMRA 
Calendar. 
The Hertfordshire campaign 
in 1978 took the shape of 
an all-out publicity blitz. 
No dark mild was brewed 
at all in the County — even 
McMullen’s and Rayment’s 
had long since dropped the 
beer — though both still 
produced a light version — 
Macs AK then having a lower 
original gravity and Rayment’s offering AK Light 
Mild, though by the end of the year this was lost. 
Courage, too, abandoned their excellent dark mild. 
Of the “local” brewers perhaps Fullers embraced 
the campaign most — extravagantly offering 
customers free pints of Hock Mild — each of their 
pubs having been donated a polypin for the 
purpose.  Beer mats featured the “Story of Hock” 
and lorry headboards drove the breadth of the 
Fuller’s trading area promoting their little-known 
son. 
In 1979, following reports that Greene King were 
on the point of axing their XX Dark Mild, South 
Hertfordshire Branch led a strong campaign 
backed with leaflets, tee shirts, beer mats and 
badges to save the beer and, as a result, sales 
increased. Careful monitoring of the situation 
ensued over the years and whilst sales will never 
meet that of the ubiquitous IPA, the beer has 
survived and regularly picked up regional and 
national awards.  By the August of the same year, 
landlords were reporting that Ind Coope was 
deliberately making their KK Mild difficult to order.  
Another South Hertfordshire campaign had been 
launched earlier that year but although there was 
some interim success the beer barely survived the 
company`s reorganisation of 1980 — there was 

never a “Benskins” mild 
to replace it. 
In the following thirty 
years only Greene King 
XX Mild survived, Mac’s 
AK having been 
rebranded as bitter with 
its strength increased, and 
Rayment’s mild long  
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lost as the brewery closed; Fuller’s Hock 
discontinued then re-launched. Yet interest 
persisted and the slack has been picked up by 
many of the 700 breweries that now exist in 
Britain. Mild is widely brewed yet still struggles to 
find it to the bar in much of Hertfordshire. Tring, 
Red Squirrel, Green Tye and Buntingford breweries 
all currently offer a dark mild. It is light mild that 
has disappeared entirely.  And of the brewery-
owned pubs in Hertfordshire it is in a Greene King 
pub that you are mostly likely to find a dark mild — 
the tasty XX Mild being a dogged survivor from 
those worrying days of the late Seventies.  
If you are tempted to give mild a try, why not 
come to one of the mild events being arranged for 
May — see Branch Diary — or carry on reading. 

Les Middlewood 
 

…The Mild Get Going 
In South Herts       

n Tuesday 10 May, 
South Herts branch 
celebrate Mild with a 
4-pub walk in 

Hertford town centre. Expect 
five or six milds along the 

way.  We start at the Black 
Horse at 8pm, for a pint of 
Chris and Kim’s Greene King XX Mild, moving on 
the White Horse (8.45pm) where Chris Fuller’s 
Hock and/or Gale’s Festive Mild will be found.  At 

the Old Barge (9.30pm) Simon and Sally will keep 
up the tradition of surprising us with one or two 
exceptional milds from further afield.  And we 
finish at the Old Cross Tavern (10.15pm) where 
Bev and Mary will have a top notch mild to round 
the evening off with.  This will be our sixth annual 
Hertford mild walk and as usual all Pints of View 

readers will be welcome.  On Friday 13 May the 
branch will be holding a mild evening 
commencing at the Six Bells, St Albans at 7pm.  
On Saturday 28 May, join us for an early evening 
stop at the Woodman, Chapmore End (7.30-
9.00pm) where landlords Tony and Linda will be 
providing Greene King XX Mild direct from the 
cask — see advert page 11.  As well as the pubs 
listed above, the following pubs will, at times, be 
stocking mild during May — some for the entire 
month:- Ware (Crooked Billet), Wildhill 

(Woodman),  St. Albans (Mermaid & Blacksmiths 
Arms).  

In North Herts  
No specific events have been organised but:- 
Pubs that normally or often serve mild: 
• Orange Tree, Baldock  

• Cock, Baldock  

• Marquis Of Lorne, Stevenage  

• Highlander, Hitchin  

• Lordship Arms, Benington  

• Fox, Aspenden  

• Half Moon, Hitchin  
Pubs that will be serving mild sometime (but not 
necessarily all the time) in May: 
• Nightingale, Hitchin  

• Molly Malone’s, Hitchin  

• Radcliffe Arms, Hitchin  

• Our Mutual Friend, Stevenage (guaranteed all 
month) 

• Cricketers, Ickleford  

In Watford & District 
 Mon 2nd May: (1pm) May Day Mild social at the 
Land of Liberty, Peace & Plenty, Long Lane, 
Heronsgate, WD3 5BS. See advert page 11. 
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I want a Full Pint - not a 
Schooner 

USSIE-style “schooners” could soon be on 
British bars as new government rules permit 
draught beer to be sold in two-thirds of a 

pint measures. But the Department for Business, 
Innovation and Skills move does not mean it is last 
orders for the pint, as a permanent derogation 
given by the European Union and negotiated by 
then Prime Minister Margaret Thatcher in 1979 
secured the future of the traditional measure. 
This of course is not a new idea and was first 
mentioned in Pints of View edition 232 (Dec/Jan 
2009) that the Weights & Measures Laboratory had 
come up with the absurd suggestion to introduce a 
two thirds of a pint glass at that time called a 
“Twother”.   
The British Beer and Pub Association has 
welcomed the move. BBPA chief executive Brigid 
Simmonds said: “While the pint remains a British 
icon, the two thirds measure will give greater 
flexibility over how beer is served”.  
This really does show how out of touch the 
government and the BBPA are when there are so 
many other important issues related to the drinks 
trade such as short measure and high beer tax 
which are having a devastating effect on so many 
good local pubs. These glasses bring no advantage 
to the consumer and there’s no demand for them.  
It will cause confusion as drinkers will need to be 
mathematicians to add up the number of two third 
of a pints they’ve drunk in an evening and work 
out the number of units. Mind you the units are 
totally meaningless and the levels of consumption 
recommended are unreasonably low as well. 
The next question is will the schooner/twother 
replace pint glasses or be sold alongside normal 
measures? Publicans I have spoken too definitely 
do not want the bother of having to stock yet 
another range of glasses.  
The measure, along with others enabling pubs to 
sell measures of wine smaller than 125ml, will be 
introduced through a statutory instrument which 
will be laid before Parliament in the coming 
months. Currently draught beer can only be sold in 
third of a pint, half, pint or multiples of the latter. If 
pints can be replaced by schooners/twothers at nil 
cost, then our existing brim measure pints could be 
replaced by oversized lined pints and halves on  
the same basis. (I always thought a schooner was a 
 

sailing ship or a large sherry glass Ed). 
Tell the Government to stuff the Schooner/Twother 
and give the consumer something they do want a 
“Full Pint” in a lined glass.         Steve Bury 
 

Shipwrecked Beer to be Brewed 
Again 

amples of the world's oldest beer have been 
taken in a bid to determine its recipe - and 
brew it again. 

A Baltic Sea shipwreck dated between 1800 to 
1830 yielded many bottles of what is thought to be 
the world's oldest champagne. 
Five of the bottles later proved to be the oldest 
drinkable beer yet found. 
The local government of the Aland island chain 
where the wreck was found has now 
commissioned a scientific study to unpick the 
beer's original recipe. 
Divers found the two-mast ship at a depth of about 
50m in the Aland archipelago, which stretches 
between the coasts of Sweden and Finland in the 
Baltic Sea. 
The ship was believed to be making a journey 
between Copenhagen in Denmark and St 
Petersburg, then the capital of Russia. 
The salvaging operation to bring up 145 
champagne bottles - since determined to include 
vintages from Piper-Heidsieck, Veuve Clicquot and 
Juglar - had one casualty: a bottle that burst open 
at the surface, revealing itself to be beer. 
The brew has already been sampled by four 
professional beer tasters.  
"They said that it did taste very old, which is no 
surprise, with some burnt notes. But it was quite 
acidic - which could mean there's been some 
fermenting going on in the bottle and with time it's 
become acid," said Annika Wilhelmson of the 
Technical Research Centre of Finland (VTT). 
VTT has now been commissioned to get to the 
bottom of the sunken beer's recipe. 
"We're going to try to see if we can find any living 
yeast or other microbial cells, because that would 
be very interesting with respect to reproducing the 
beer," Dr Wilhelmson explained. 
"Whatever we analyse, we're going to have to do a 
lot of interpreting," she said. "We need to analyse 
what it is today and start thinking about what it 
was like when it was made - when it was fresh, 
because it clearly isn't fresh now". 
 

A 

S

From BBC News, 8 Feb 2011
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outh Herts CAMRA Pub Preservation Officer, 
Rob Strachen, below updates us with the 
latest pubs either under threat or lost. 

Old Maypole, Water End: I received a letter dated 
4th February from Welwyn & Hatfield Council with 
the bad news that the application for change of use 
at the Old Maypole at 
North Mymms had 
been approved. The 
pub is being heavily 
marketed by Statons as 
a luxury housing 
development. 
Bell and Shears, Redbourn: Not good news - the 
application for change of use was approved early 

in February. The 
council’s justification 
for the change does 
not mention at all on 
loss of the building as 
a pub. Extract from the 
letter “The proposed 
development is 

considered to cause no adverse effects on the 
historic integrity of the listed building and its 
setting, nor to any features of architectural or 
historic interest which it possesses. The previous 
reasons for the refusal of application 5/10/0862LB 
have been satisfactorily addressed. 
Queen’s Head, Colney Heath: In the last Pints of 
View we were pleased to report that real ale (from 
Buntingford Brewery) 
was being sold again on 
the hand pumps. Shortly 
after we learnt that there 
was a planning 
application submitted to 
St Albans City Council 
for change of use from public house to a dwelling 
and two further dwellings to be built in the car 
park. The application says in earlier times there 
were other properties on the site which became 
the pub and car park and therefore there is no 
good reason not to build houses again on that 
land. It is also stated that the historic features of the 
building will be preserved which under other 
ownership even as a pub may be lost if not 
maintained correctly. 
In the design and access statement they claim that 
‘the four village pubs and the football club are all 

 
competing for trade in an economic climate which 
is becoming more difficult.’ Yet these pubs have 
survived two world wars and more booms and 
busts than you could shake a stick at. We contend 
that this is a case of grab the money and run, 
having only recently purchased the freehold from 
Enterprise Inns. 
If you want to monitor its progress or 
comment/object about the plans go to 

http://planning.stalbans.gov.uk and enter 
5/2011/0036. 
The Bell Hotel, Chequer Street, St. Albans: It looks 
like an army of builders are ripping the inside out. 
The front door and 
surrounding woodwork 
are in a right state taking 
lots of bashes obviously 
the builders are giving it 
that rustic look! 
I could see inside the 
other day and they have hacked off all the plaster 
leaving rough chipped brick work. It is pretty 
obvious that it is to become a Jamie’s Restaurant 
although the planning application is not approved 
yet (or certainly published). In the last edition I 
published that the rear conservatory was 
demolished, it does appear still to be standing, not 
that it makes a lot of difference.  

The Queen Adelaide, Shenley: Closed on 14th 
February and is boarded up, a sign on the outside 
invites enquiries to Fire Crest Real Estate (very 

American) a firm of 
developers who have 
bought the pub from 
Punch. I must say the 
pub now looks a 
complete eyesore 
which should help 

them get change of use or even permission to 
demolish. At the present time no planning 
application has been made.  
It has come to our notice that many of these 
applications are not getting many objections 
placed against them. There is no point in going 
round moaning to your mates if you have not 
taken the trouble to object. It is not hard to do and 
can be done on line, have your say to the people 
who count, the planners. Two successful 
campaigns have stopped the Tin Pot, Gustard 
Wood and the Grandison Arms, Bramfield getting  

S
More Pubs Lost and under threat 

 

Continues on page 17
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change of use. The Grandison even re-opened and 
is selling real ale again.  Also if you read the article 
below on this page, the Fox & Hounds, Barley has 
arisen from the ashes. 

Rob Strachen 

Hail to the new Chieftain 
n these grim days of pub closures, it`s great to 
hear of one re-opening.  The Chieftain in Cole 
Green Lane, Welwyn Garden City has literally 

risen from the ashes - and re-opened at the end of 
February.  Closed by Mac’s in 2007 whilst its 
future was re-thought, the pub subsequently 
suffered a fire and was burnt to the ground.  The 
new timber-clad smaller pub (pictured below) — 
erected at the cost of £1.4m by McMullens - will 
share the former site with a small housing 
development which will be built later this year.  
There is a large outside patio for summer drinking 
and inside the single open space is described by 
Mac’s as “lounge bar dining with a relaxed 

drinking area 
which will appeal 
to the local 

community 
including 

families”.   
Children are 

welcome until 8pm or later if eating. There will be 
an emphasis on food — the menu offering good 
honest pub fayre and the pub is laid out in a 
contemporary fashion with two areas, one 
predominantly for eating and one for drinking, 
both featuring comfortable seating. Terrestrial TV 
shows news and occasionally sport. There are full 
facilities for the disabled. Landlords Jennie and 
David Higgins are no strangers to McMullen’s 
having worked for the company over many years — 
at the former Chieftain, and at pubs in Hertford, 
Hatfield and Harlow. Jennie said “We are hoping 
that our menu — which offers a ‘two-for-one’ 
option - will be a major draw and we look forward 
to welcoming both locals and visitors from further 
afield”. Traditional beer, served at the long 
steel/pewter bar features McMullen’s AK, Country 
and IPA Original. The company’s seasonal beers 
may occasionally make an appearance.   
Originally known as the Woodman, with a 
pedigree going back until at least 1830, the pub 
was rebuilt in 1924 and became jointly owned, for 
a time, by McMullen’s and Whitbread, then 
boasting the second longest bar in England.  The  

Chieftain opens 11am-11pm Monday to Saturday 
and 12 noon — 11pm on Sundays. Food from 12 
noon until 9pm. Congratulations to McMullen’s for 
showing that there definitely is a future for the pub 
when others are closing them down. 
 

Good News for Barley as Fox & 
Hounds rises from the ashes 
n the last edition of Pints of View we were 
lamenting the loss of the Fox and Hounds, 
Barley, which suffered a fire in 2008 and was 

forced to close, when out of the blue we were 
contacted by Adrian Parkes who tells us he has 
bought the freehold from Punch Taverns and 
intends to re-open it in April. And it gets better… 
Adrian bought the freehold of the Falstaff in Derby 
in 1997, at which time it was shut down and then 
the building next door in 1999, which he 
converted into the Falstaff Brewery. After living 
above the pub and running it himself for seven 
years, he rented out the pub to Jim Hallows with 
whom he still works very closely. The pub is 

currently Derby City CAMRA Pub of the Year and 
the brewery is also doing well. He is planning to 
promote the Fox and Hounds as a 'proper' real ale 
pub, selling Falstaff beers and beers from, as far as 
possible, other small local breweries. “Obviously 
I'll have to be responsive to local demand,” said 
Adrian “but my hopes are to tempt people away 
from the big nationals towards more 'hand crafted' 
beers. And if I can convert any lager drinkers along 
the way I'll be even happier!” 
He goes on to tell us “I'll be jugging beers from the 
cellar, having a barrel on the bar, and a real cider. 
Hopefully we'll 
be serving 8 
different real 
ales over the 
opening 
weekend.” 
The Falstaff 
Brewery brews four regular beers; 3 Faze at 3.8% 
ABV, Fist Full of Hops 4.5%, Phoenix 4.7% and 
Smiling Assassin at 5.2% as well as themed 
monthly specials. For more information go to 
www.falstaffbrewery.co.uk . 
The Fox and Hounds is of course famous for its 
gallows sign that extends across the road. The 
planned opening date is the 16 April — to be 
confirmed. 

I
I
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he Bricklayers Arms, Bishop’s Stortford, is 
our first public house to be presented with 
this year’s certificate for regularly serving 

good quality real ale from local breweries. The 
launch took 
place on 
Saturday 5th 
March at 8 pm.  
The LocAle 
campaign was 
started in 2007 
by the 

Nottingham 
Branch, to support local brewing, following the 
demise of a major Nottingham brewery.  The 
campaign was taken up nationally in order to 
promote pubs which sell locally brewed real ale. 
The ‘local’ definition for the Hertfordshire area is 
within a 30 mile radius and/ or within the county.  
Everyone benefits from local pubs stocking locally 
brewed real ale: 
• Consumers will enjoy greater beer choice  

• Local brewers gain from increased sales and 
feedback from customers 

• The local economy is boosted 

• The local environment benefits from fewer 
miles driven to deliver the ale 

• Tourism is encouraged by an increased local 
pride and celebration of what makes our area 
different 

The local branch has chosen the Bricklayers Arms 
because it has only recently become a free house 
and is now able to choose where the beers are 
bought from. Ivor and Rose Denny have been 
licensees at the pub for 18 years, but bought the 
freehold just over a year ago. Since they have been 
free of tie, they have rejected the former large 
brewery’s beer in favour of locally-brewed ales 
and are very pleased with the resulting business 
generated.  They think they are the longest serving 
licensees in Bishop’s Stortford. This is the first of 
several local pubs being awarded their certificate. 
A leaflet explaining the scheme is being sent to all 
landlords who are able to choose their own ales, 
in the hope that many of them will come forward 
and ask for accreditation. It also advertises the 
local brewers who are able to supply the pubs with 
real, local ale. 
The launch was attended by several local brewers,  
Steve Banfield, of Buntingford Brewery, who 

 
regularly supplies the Bricklayers, said that LocAle 
is, “A good scheme that highlights the large range 
and choice of local beers.”  Nigel Lawes, of 
Shalford Brewery, said that anything to promote 
small breweries, which rely on free houses to 
promote their beers, would help the local brewing 
industry. Dave Hill, of Saffron Brewery, supplies 
the Bricklayers regularly and lives in Bishop’s 
Stortford said, “This is my local pub now and I 
have been supplying it with real ale since it 
became a free house.” He also mentioned that the 

Queen’s Head, Allens Green has its own pins 
which can be 
taken to different 
breweries for 
filling, as being a 
good way for 
pubs to have a 
greater variety of 
ales.  The newest 
local brewery, 
Bishop’s Stortford, has just been started by Darren 
Lawrence, who also praised the scheme. His first 
beer, Stortford Old Ale, recently came top in a 
blind tasting, he was very proud to say. He is now 
working on a golden ale.  
The pub was packed with regulars, as well as the 
visitors from CAMRA and the breweries; Tony and 
Astrid Davies said that the Bricklayers is a real 
community pub which well deserves its inclusion, 
for the first time, in CAMRA’s Good Beer Guide, 
due out later this year. 
The other pubs to be accredited in the first group 
are:- 
Queen’s Head, Allens Green 
Queen’s Head, Churchgate Street 
Queen’s Head, Fyfield, 

Prince of Wales, Green Tye 
Rising Sun, High Wych 
Axe and Compasses, Aythorpe Roding 
The Gate, Sawbridgeworth 
Red Cow, Bishop’s Stortford 

Chris Sears, HEB Publicity Secretary 
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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. 
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Buyers found for former 
Moorgate estate 

 number of freeholds were placed on the 
market recently, and Stankerr Pubs, set up 
in 2009 and led by Jamie Noble, has 

acquired four; the Plough in Berkhamsted, 
Mokoko, St Albans, the Sun Inn, Markyate and the 

White Schooner in Peacehaven, East Sussex;. The 
acquisitions take the Stankerr estate to six licensed 
properties.  
The other five 
pubs were 
acquired by 
individuals, 
including the 

Green Man, Mill 
Green and the 
Old Guinea, 
Ridge (pictured 
right) which are all set to remain as licensed 

premises. A deal for the final site, the Boar's Head 
in Hoddesdon, is expected to be completed at the 
end of this month. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ed Says: At this point in time we are not sure 
exactly who the new owners are, please contact us 
with any further information.  
 

Watford & District Pub(s) of the 
Year 

atford & 
District 
branch’s 

Pub of the Year 
competition was 
simply too close to 
call this year, so the 
Land of Liberty, 
Peace & Plenty in Heronsgate (above), and the 

Sportsman in Croxley 
Green (left) were 
named joint winners. 
Congratulations to 
both pubs for this 
achievement. There’ll 
be a full write-up in 
the next edition. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A 
W
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“Rule of thumb” - are you sure?  
A more likely explanation for the expression, 'rule 
of thumb'  than the one given in Pints of View, 
Beer Trivia, (that the thumb was used to measure 
the temperature of beer before adding yeast), is 
that the term originated with wood workers who 
used the width of their thumbs, which was about 1 
inch, as a measure.  This is in line with other parts 
of the body which were similarly used as a rough 
measure, such as three feet long or two hands 
high.  Also in agriculture in order to plant seeds at 
the right depth in the soil, a thumb's 
measure, or 'the rule of thumb' was applied.  

 Kay Bagon 

Ed says: I must say your explanation of the term 
rule of thumb does sound very plausible. As with 
all things do not believe everything you get from 
the web (note to the editor). Again, common sense 
says that your thumb is not the most sensitive part 
of your body and may not be the best 
thermometer.  

On The Wagon  
There is an old hotel/pub in Marble Arch, London, 
which used to have a gallows adjacent to it. 
Prisoners were taken to the gallows, (after a fair 
trial of course) to be hanged. The horse drawn 
dray, carting the prisoner, was accompanied by an 
armed guard, who would stop the dray outside the 
pub and ask the prisoner if he/she would like 
''ONE LAST DRINK''. If he or she said YES, it was 
referred to as "ONE FOR THE ROAD" If he/she 
declined, that prisoner was "ON THE WAGON". 
Lead cups were used to drink ale or whisky. The 
combination would sometimes knock the imbibers 
out for a couple of days. Someone walking along 
the road, would take them for dead and prepare 
them for burial. They were laid out on the kitchen 
table for a couple of days, and the family would 
gather around and eat and drink and wait and see 
if they would wake up. Hence the custom of 
''Holding a Wake''. (This was already published in 
a previous Pints of View). 
 
Saved by the Bell  
England is old and small and the local folks started 
running out of places to bury people. So, they 
would dig up coffins and would take the bones to 
a bone-house and re-use the grave. When re- 
 

 
opening these coffins, 1 out of 25 coffins was 
found to have scratch marks on the inside and it 
was realized they had been burying people alive. 
So they would tie a string on the wrist of the 
corpse, thread it through the coffin and up through 
the ground and tie it to a bell. 
Someone would have to sit out in the graveyard all 
night, (the graveyard shift) to listen for the bell; 
thus, someone could be, ''Saved by the Bell” or 
was considered a ''Dead Ringer''. 

Leith Edinburgh 

Ed Says: I love all these historical facts and whilst I 
always aim to write a beer/pub related article for 
each edition, I always welcome contributions from 
readers.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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 



22 

 
Winner of Beer Name Prize Sudoku in Pints of 

View edition 245: Mr F Hubert, Stevenage, Herts 

Our thanks go to all who entered 
SOLUTION ON PAGE 31 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   O      

 L   N  K   

 N  U  K E  I 

S   L    I  

K I      S E 

 E    I   N 

N  U H  L  O  

  H  K   E  

   I  U    

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 
KILN HOUSE brewed by Shardlow. 

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

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

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

Postcode:…………………..…………………. 

PPiinnttss  ooff  VViieeww  BBeeeerr  NNaammee  PPrriizzee  SSuuddookkuu  
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ick Pring’s campaign for ‘real pubs’ is 
reviving corner houses all over London. 
He talks to Phil Mellows about the mission 

that he and business partner Malcolm Heap have 
taken on. 

 
Over smoked mackerel and pints of Betty Stogs at 
the North London Tavern, in Kilburn, a worrying 
thought crinkles Nick Pring’s brow. The way things 
are going, there may not be any proper pubs left, 
he ponders. 
Except there’s you to save them, I suggest. 
Pring looks surprised. The heavy responsibility of 
what he’s taken on seems suddenly to have 
dawned on him.  
At least he’s not on his own. Pring is one of a 
growing band of multiple operators who are 
reviving pubs like this all over the country. 
And the fact that he, and his business partner, 
Malcolm Heap, called the company Realpubs 
suggests they are ful ly aware they are on a mission 
to preserve something precious, something in 
danger of being lost. 
So far they have rescued 14 London pubs, all big, 
solid corner houses near Tube stations, mostly in 
Zone 2. They started by leasing them from 
Enterprise and Punch, and in the past few years, 
thanks to a joint venture with private equity firm 
Brockton Capital and the tenanted pubco debt 
crisis, have converted the estate to freehold. 
Now Pring can do what he wants with his pubs, an 
ambition that’s driven him since he joined Bass 
Taverns as a graduate trainee. Why choose the pub 
industry? 
“My degree was in environmental studies, which 
didn’t put me into any particular box,” he says. “I 
looked at a lot of graduate training schemes and 
got interviews with Unilever, Lloyds Bank, 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
# 
 
 
 
 
 
 
 
 
 
Sainsbury’s and Bass. Bass was the one that 
excited me. 
“I’ve always been good at throwing parties, and 
this business is like throwing a party every day of 
the week. It’s the same principle – get people in 
and make sure they leave feeling they’ve spent a 
great night with you. 
“I had five fantastic years with Bass. On the first 
day they told us we’d spend the first year working 
in pubs. Our faces dropped. I wanted a suit and a 
mobile phone. But I worked in a dozen different 
pubs and it was the best year in terms of learning 
the trade.” 
Early days 
At the age of 24 he was made an area manager of 
18 pubs on the outskirts of Leeds. 
“I have very fond memories of those days. They 
were unbranded pubs and, as long as I had the 
approval of the surveyor, I could spend up to 
£150,000 on my own refurbs. I could decide what 
I wanted to do.               
“I’m sure I got more involved in refurbs   -    Cont/d 

N
Nick Pring: Keeping it Real 

People, Pubs and Places 

 

 

 
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 
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than other area managers did. I loved it, and all my 
investments turned out to be very good ones.” 
So good that Pring got the plum job of looking 
after some of Bass’s biggest pubs, across a region 
that stretched from Glasgow to Hull. 
But then he was spending “too much time in the 
car” so he went to Whitbread to become 
operations manager for 100 Hog’s Head pubs in 
southern England. “The brand was on the wane by 
then, and I wasn’t happy,” he says. “I realised my 
job satisfaction came from being able to influence 
the pub – not doing things by an operations 
manual. I knew I wasn’t a brands person. I had to 
do something for myself.” 
At Whitbread, Pring met Heap, another former 
Bass man, and they found they shared a vision. 
“We both wanted to do the antithesis of what we 
were doing. We were passionate about the British 
pub – ‘real’ pubs in great buildings, fine Victorian 
architecture, iconic corner sites.” 
They each chipped in £35,000 of their savings and 
got a bank loan to match it. Pring gave up his job 
to look for their first ‘real pub’ venture. 
“I must have looked at 50 pubs and done business 
plans for four or five of them. I spent a lot of time 
trying to convince people we could make it work.” 
Eventually, up came 

the Metropolitan 
(right) in 
Westbourne Grove, 
west London, a 
former Bass 
managed house that 
was transferring to 
the Unique leased estate.  
“When we took over in June 2002 it was taking 
£4,000 a week. It wasn’t a bad pub, but it had its 
rough edges. We had big plans to reposition it, but 
we had to wait six months for planning permission.  
“I started to wonder what I was doing. There 
wasn’t enough work for Malc, so he took a six-
month honeymoon. I wasn’t even able to pay the 
window cleaner. I was doing the cleaning myself.” 
The Metropolitan 
The refurb was done in time for Christmas, though, 
and takings doubled. Then something amazing 
happened. The Metropolitan got discovered. 
“It happened over the May Day bank holiday. We 
took £20,000 that week and we’ve never looked 
back.  
“We couldn’t keep up with it. It became the place 
to be. We had celebrities coming in including 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Calum Best and Kate Moss.  
 “On Sundays we put on a DJ and roasts and there 
were so many people that some of them brought  
picnic blankets so they could sit in the road. 
We knew we’d cracked it.” 
The Realpubs business plan suggested it would 
open 13 pubs in seven years. 
“We did it,” says Pring. “We’re doing now what 
we set out to do. There is more of a food angle to 
the business, but we’re definitely hitting the 
numbers. 
“We were more wet-led at the Metropolitan but 
when this pub, the North London Tavern, came 
along 18 months later, it had a dining room and 
that was hugely successful from the word go. It 
gave us the format. We’re now 35% food across 
the estate – though that’s not exactly gastro.” 
He reckons the group can go to 30 pubs in the 
capital before it starts expanding further afield.  
“We’re very selective about sites – for each one 
we buy, we’ve probably looked at 10. We know 
where we want to be and know all the pubs in the 
locations we want. I get around on my bike, and  

Continues on page 26

THE RED LIONTHE RED LIONTHE RED LIONTHE RED LION    
 

 

 

 
 

ST GEORGE’S DAY BEER FESTIVAL 
21st – 25th April:  

15+ Real Ales & Cider 
 

EXCELLENT HOME COOKED FOOD IN A 

REAL PUB  
 

Come and see why so many people  

come back for more  
 

OVER 50s Lunchtime Menu  
£4.25 or 2 courses £6.25 or 3 courses £8.25 

  

LIVE MUSIC FRI, SAT AND SUN 
 

Come and have a great meal and soak up the 

traditional village pub atmosphere – that is so rare 

these days! 

Telephone: 01462 768281 

KINGS WALDEN RD, GREAT OFFLEY, 

HERTS, SG5 3DZ (A FREE HOUSE) 

People, Pubs and Places 
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I’ve got to know the city pretty well.  
“We don’t buy on the market; we might have our 
eye on a pub for two or three years and then make 
an offer on it.” 
In the process Pring and Heap have gained a loyal 
workforce. 
“All our managers report directly to us, so it feels 
like a family business,” says Pring. “They also have 
a lot of autonomy so they feel like they’re running 
their own place. There’s no branding anywhere in 
our pubs. 
“The biggest problem we had with staffing was 
going from one to three pubs. It’s easier now, with 
people coming through internally. We have 80 to 
100 people working in the kitchens alone. There 
are always people pushing through and we have 
succession plans in place.” 

Expansion 
So Realpubs has the people to expand – and cash 
doesn’t seem to be a worry either. 
“The pubs are performing and the banks are very 
happy with us. In the first four weeks of 2011 we 
were 17% up on last year and only one of our 
pubs is trading flat. 
“We’re growing turnover because people are being 
more choosy, particularly about where they spend 
their money when they go out. So I’m not worried 
about the economy. It’s going to be a cracking 
year.” 

Phil Mellows, Morning Advertiser, 11/02/2011 

Ed Says: It’s nice to have a success story for a 
change, pity it’s just in London. Anyway, they are 
expanding - may be it will be Hertfordshire next? 
 

Moldavians are the World’s 
biggest drinkers 

itizens of the small, post-Soviet republic of 
Moldova are the world's biggest drinkers, 
knocking back the equivalent of more than 

18 litres of pure alcohol per year, according to a 
World Health Organisation report. 
Moldovans drink nearly three times the global 
average of 6.1 litres per person per year. They 
drink 18.22 litres of pure alcohol a year, compared 
with the 9.62 litres consumed by New Zealanders. 
Much of Moldova’s consumption was made up by 
the "unrecorded" drinking of bootleg alcohol, 
according to the report, a study of drinking habits 
in over 100 countries spanning several decades, 
up to 2004. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Moldova, between Romania and Ukraine, is one of 
the poorest countries in Europe. It is split between 
ethnic Moldovans, who speak a language almost 
identical to Romanian, and ethnic Russians. The 
country is a major wine producer, with many 
people drinking cheap homemade wine, vodka 
and other spirits. 
Countries like Russia and Ukraine have 
traditionally been big vodka drinkers, but in the 20 
years since the collapse of Communism beer has 
been added into the mix. It was only recently that 
beer was classified as an alcoholic drink in Russia. 
Britain was not that far behind the leaders, coming 
in at 13.4 litres of pure alcohol a year. The British 
drank more beer than any other kind of alcohol, 
while Russians drank mostly spirits. The Moldovan 
intake was made up roughly equally of wine, 
spirits and beer. 
While Moldovans drink the most, the WHO 
confirmed that Russia and Ukraine were home to 
the most "risky" drinking. They were the only two 
countries to receive the top "five out of five" risk 
score. 

Shaun Walker, The Independent, 18 February 
2011 

C
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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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

~ The White Lion and White Hart Tap present ~ 

THE LION-HART St. GEORGE’S 

EASTER BEER FESTIVAL 
FROM: FRI 22ND 6pm TO: MON 25TH APRIL 

(BANK HOLIDAY WEEKEND) 

OVER 35 ALES, CIDERS AND PERRIES 
St. GEORGE’S SAUSAGE FESTIVAL, SATURDAY @ WHT 

LIVE MUSIC SUNDAY featuring PETE WATERS @ WHITE LION 
 

The White Lion 
91 Sopwell Lane 

St Albans 
AL1 1RN 

01727 850540 

The White Hart Tap 
4 Keyfield Terrace  

St Albans 
AL1 1QJ 

01727 860974 

Hog Roast on Saturday @ WL 
Family Day on Monday @ WHT 

BBQ ALL WEEKEND 

 

The White Lion 

 
 

Open all day: Monday – Sunday 12 Noon 
to 11pm 

 

Black Sheep Bitter, Young’s Special  
& St Austell Tribute, 

 plus 5 ever-changing guest beers 
 

Food Served 
Lunchtimes: Mon to Sat 12 Noon – 2pm 
Evenings: Mon to Fri 6.30pm – 8.30pm  
Sunday lunches served 1pm until 4pm 

 
Live music every Tuesday from 9pm 

Folk session every Wednesday from 9pm 
 

91 Sopwell Lane, St. Albans 
Herts AL1 1RN 

Tel: 01727 850540 
 

www.TheWhiteLionPH.co.uk 
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Aspenden: The Fox will be holding a beer festival 
on the late May bank holiday weekend. 

Barley: We have received an e-mail from Adrian 
Parkes who has just bought The Fox and Hounds, 
near Royston which has been closed since 2008 
following a fire. He is hoping to reopen as a 
genuine free house, on 16th April (see article on 
page 18).  

Boxmoor: The Swan has now been converted to 
an antiques shop!   

Bramfield: Fifteen months after its reopening real 
ale at the Grandison goes from strength to strength 
with Woodforde Wherry and St. Austell Tribute 
regular on the bar and two local beers from the 
likes of Red Squirrel and Tring.  Landlord Aaran 
Clayton is planning to fit an external stillage with 
cooling equipment to allow for beer festivals later 
in the year. With the pub thriving on its quality 
menu and restaurant there are plans to extend and 
at the same time to create a more drinking based 
area in the bar. 

Bushey: The Otter, closed and boarded up since 
December 2001, has a sign outside saying that it is 
due to be demolished and housing built on the 
site. 

Colney Heath:  The Queens Head is selling real 
ale; the beers to date have been Buntingford; 
Twitchell and Highwayman. 

Cromer Hyde: Only minor news on the Crooked 
Chimney’s ongoing troubles with its famous 
feature having the scaffolding up again for a few 
weeks, carrying out more repairs to their fancy 
corrugated flue and fan system, in both sides of the 
crooked chimney. In the building’s former life the 
chimney gave no problems for decades - as long as 
the chimney sweep visited every once in a while. 
Elstree: The Waggon & Horses, Medburn is having 
the garden refurbished. 

Harpenden: The Three Horseshoes, Bamville 
closed on the 23 February when Enterprise Inns 
repossessed the lease from Primara who also run 

the Bean Tree restaurant, Harpenden and the 
White Hart Hotel, St Albans. The Three 
Horseshoes has always struggled for trade since 
Terry Lightfoot the jazz musician left - the regular 
music nights were very popular. Since then it has 
aimed at the up-market food trade which is now 
really struggling, as witnessed at the White Horse, 
Hatching Green, which also closed on the 7th 

 
 
January. Urban and County Leisure Limited (UCL) 
which ran the pub, said the decision was 
regrettable and while it had turned around a loss-
making restaurant since taking it over from 
celebrity chef Jean-Cristophe Novelli and begun to 
make a small profit, the company could no longer 
justify maintaining the White Horse, particularly 
during such an unforgiving economic climate. A 
UCL spokesperson said they had approached 
Enterprise Inns, which owns the property, to try 
and buy and develop it further but had been 
unable to do so. It remains closed with a To Let 
sign attached. 

Hertford: After 25 years of closure and increasing 
dereliction, it shouldn’t go without mention that 
the Unicorn has finally succumbed to the 
bulldozer, as Sainsbury’s prepare the ground for a 
new supermarket on former McMullens brewery 
land in Hartham Lane. Also now demolished is the 
1980s brewery.  Live music now features every 
other Thursday at the Ram. In Bengeo the 
Greyhound currently has three McMullen beers — 
AK, Country and the Mac’s seasonal brew. It also 
offers take away fish and chips during the week. 
No news on the Warren House, also in Bengeo, 
which remains up for sale at £295,000.  
Hertford Heath: Shut late last year, the 

Townshend Arms has again re-opened.  Ben 
Burdass is at the helm with Adnams beer. A chef, 
Ben has renovated the pub which will specialise in 
food. Landlady Gill Fielding of the Silver Fox has 
also taken over the lease at the Goat on the village 
green — both pubs being owned by Greene King. 
Hoddesdon: The Bell has been closed since 21st 
December.  
London Colney: The Pear & Partridge is soon to 
have new licensees and the Golden Lion is no 
longer selling real ale. This is a great pity as we 

have seen the closure of the Kings Arms and the 
White Lion in 2010. Fortunately there are still 
three real ale outlets; The Bull which is in the 
CAMRA 2011 Good Beer Guide, the Green 
Dragon and the Colney Fox.  
Markyate: the Sun previously an Enterprise Inn has 
been acquired by Stankerr Pubs. The White Hart is 
for sale; unfortunately it has not been a pub since 
1971 but it still retains some attractive etched glass 
window panes with ‘Benskins’ (former Watford 
brewer) ‘Wines’ and ‘Spirits’ depicted. 

DOWN YOUR WAY 
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 21 
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Hitchin: The Bombora is now the Croft Wine Bar 
& Kitchen, and has one real ale pump.  The Half 
Moon will be holding a beer festival on the last 
weekend in April. The Well, which has been 
closed for some time, is now being converted into 
two dwellings. 

Piccotts End: The Boars Head is awaiting a new 
manager.  

Potten End: The Plough, previously a Moorgate 
Tavern, has been acquired by Stankerr Pubs. 
Potters Bar: The Old Manor now has a fourth 
hand-pump and the beers currently available are 
Courage Directors, Marston’s Pedigree, Deuchars 
IPA, and Fuller’s London Pride. 

Radlett: The Red Lion Hotel has re-opened 
following a reported £500K refurbishment. Prices 
have increased but will not rise again due to the 
forthcoming Budget. For the Royal Wedding 25th 
April -1st May five ales and a real cider will be 
available.  
Redbourn: The Chequers was closed for ten days 
during February for a refurbishment. It has to be 
said that the lower-case plastic lettering on the 
front is a bit incongruous on a 400-year-old 
thatched coaching inn. It remains a Punch 
Taverns’ Chef and Brewer pub-restaurant. 
Ridge: the Old Guinea, previously a Moorgate 
Tavern, has been acquired by a private buyer. On 
a recent visit relief managers were in situ. 
Royston: Buntingford Brewery is planning to 
expand and buy three 15-barrel fermenters. 
St Albans: After some teething troubles Oscar’s 
(previously the White Swan, Mucky Duck) we can 
announce that the lessees are remaining. The pub 
is managed by Kayleigh Kavanagh, formerly of the 

Goat. Three real ales including Red Squirrel 
Prohibition were on at a recent visit. After 
publishing some rather negative comments on the 

King William IV in the last edition, it is reported to 
be far better than we had feared after the re-fit. 
Although there appear to be a few more tables 
there are still some comfy leather sofas, and more 
importantly the tables are not set for eating - the 
only thing on them was beer mats! So there is an 
area dedicated to drinkers. They have a full 
complement of six handpumps on the bar and 
another six pumps so are definitely promoting real 
ale. GK IPA £2.50, Sharp’s Doombar £2.95, 
London Pride £2.95, Ringwood Forty Niner 
£2.95, Brain’s Rev James £2.95, Tim Taylor 
Landlord £3.15. And they serve reasonably priced  

meals too! Can anyone explain why Timothy 
Taylor’s Landlord demands such a premium price 
throughout the M& B estate? The freehold of 

Barneys plus two flats are on the market for 
£795,000. The Mokoko (formerly the Harrow) 
previously a Moorgate Tavern has been acquired 
by Stankerr Pubs. The lease of the Beehive is up for 
sale. Please note that the White Lion is now 
offering a 20p a pint/10p a half discount to 
CAMRA card carrying members. It also serves all 
real ales in oversized lined glasses. There are now 
three pubs in St Albans offering a discount scheme, 
the others being the Goat and the Garibaldi. 
Stevenage: McMullen have sold the freehold of the 
Prince of Wales, this community pub which closed 
in the third week of January now has an uncertain 

future. Chells Family Pub & Restaurant is for sale. 
The March Hare, Burwell Road and the Twin 
Foxes, Beer Engine, Rockingham Way have both 
been put on the market by Enterprise Inns. Like 
many pubs in Stevenage new town these are on 
long-term leases from the council with a 
peppercorn rent. The Enterprise Inns Area Manager 
is quoted as saying “We decided that these two 
pubs no longer have a future with Enterprise Inns”. 
Rising Sun, Juliens Road has re-opened - a pub that 
we previously thought was closed for good. 
Interestingly at the same time, the freehold has 
been advertised for sale. Drake and Company are 

marketing this freehold. The Vincent Motorcycle, 
(previously the Fold), an Admiral Taverns pub, saw 
a change of tenants in the New Year.  

St. Ippollits: The Greyhound has converted to a 
Chinese restaurant, the Dragon Inn, and is no 
longer doing real ale. 
Watford: The O’Neill’s bar on the Parade, which 
started selling real ale a few months back, has now 

changed its name to Molloy’s. 
Wellpond Green (Nr Standon): The Kick & Dicky 
(formerly the Nags Head) Free House is up for sale 
at £675K. It is near Stansted airport and has letting 
rooms and a 50-cover restaurant. It also sells 
Adnams Bitter on hand pump at the present time. 
Welwyn Garden City: The Chieftain has reopened 
after a complete re-build — see article on page 18. 

Wheathampstead: The Swan is holding a beer 
festival on 29th April for 4 days, with 8 
Hertfordshire beers and 2 ciders. 

Woolmer Green: David & Anne Kelleher left the 
Fox on the 7th February after almost two years at 
this McMullen’s house, and have now retired -  

DOWN YOUR WAY 
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from the trade. At present the pub is in the hands 
of a holding manager. 

HERTS & ESSEX BORDERS 
Mon 11 Apr: Branch Meeting - Maltsters Arms, 
Cheshunt 8.30pm. 
Thu 21 Apr: Herts Liaison meeting — Royal Oak, 
London, SE1 7pm 
Mon 9 May: Branch meeting - Black Swan, 
Broadley Common 8.30pm. 

Due to problems with the hall we have had to 
cancel the First Cheshunt Beer Festival, originally 
due to be held on Fri 20—Sat 21 May. 

NORTH HERTFORDSHIRE 
Wed 6 Apr: Pub Ramble in Baldock: Hen & 
Chickens, Boot, Cock, White Hart and Engine. 
8pm start. 

Sat 9 Apr: Presentation of Eric Watson Award (see 
note below) to Colin & Cherry Harington of the 
Crown, Buntingford. 9pm. 
Sat 16 Apr: Minibus Trip to the North-East of 
Stevenage: Rising Sun Halls Green, Jolly 
Waggoner Ardeley, Fox Aspenden and Sword In 
Hand Westmill. 7pm pickup (see BOOKING 
NOTES below). 

Mon 18 Apr: Branch Meeting - Red Lion, Great 
Offley. 8pm. 
Wed 20 Apr: Pub Ramble in Letchworth: 
Broadway Hotel, Arena, Baby Browns and Three 
Magnets. Starts at 8pm. 
Thu 21 Apr: Herts Liaison meeting — Royal Oak, 
London, SE1 7pm 
Sat 30 Apr: Minibus Trip to all Herts Pub of The 
Year candidates; details to be arranged when the 
venues are known. Minibus pickup at Noon. 
Wed 4 May: Pub Ramble in Buntingford: 
Brambles, Fox & Duck, Black Bull and Crown 
(700 bus from Stevenage at 18:30 or 20:30; return 
from Buntingford at 23:00). Starts at 8pm. 
Fri 13 May: Presentation (see note below) to Peter 
Augustus of the King’s Arms, Hitchin. 9pm 
Wed 18 May: Pub Ramble in Hitchin: King’s Arms, 
Sun Hotel, Bricklayer’s Arms and Half Moon. 
Starts at 8pm. 
Fri 20 May: Presentation (see note below) to Peter 

Brown of the Lilley Arms, Lilley. 8:30pm. 
Sat 21 May: Minibus Trip to the east of Stevenage: 
Crown Aston End, Rose & Crown Aston, Bell Inn 
and Lordship Arms Bennington (see BOOKING 
NOTES below). Minibus pickup at 7pm. 
Mon 23 May: Committee Meeting - Our Mutual 
Friend, Stevenage. 8pm 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Wed 1 Jun: Pub Ramble in Stevenage: Standing 
Order, Marquis of Lorne, Chequers and Standard 
Bearer. Starts at 8pm. 
Wed 15 Jun: Pub Ramble in Baldock -Old White 
Horse, Broken Drum, Victoria, Cock,, and Engine. 
Starts at 8pm. 

Sat 18 Jun, 7pm: Minibus Trip to the south of 
Hitchin: Bird In Hand Gosmore, Bull Gosmore, 
Rusty Gun Chapelfoot, Strathmore Arms St Paul’s 
Walden and Red Lion Preston (see BOOKING 
NOTES below). 
MINIBUS BOOKING NOTES: book places with 
Social Secretary (giving name and contact 
number); £6 members, £10 non-members; pick-
ups in Stevenage, Hitchin, Letchworth and 
Baldock from 6:30pm onwards. 
PRESENTATION NOTE:  
Eric Watson Memorial Award for Contribution to 
Real Ale is an occasional award given in memory 
of Eric Watson, to people who have contributed 
significantly to the cause of real ale. 

SOUTH HERTFORDSHIRE 
Thu 7 Apr: St Albans Pub Tour 2: Victoria 
(7.30pm), Robin Hood (8.00pm), Horn (8.30pm), 
Great Northern (9.15pm), Farmers Boy (10.00pm) 

CAMRA Good Beer Guide 1997 - 2011 
Cask Marque Certification 
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ELEPHANT & CASTLE 
 

AMWELL LANE, AMWELL, 
WHEATHAMPSTEAD, HERTS. 

Tel: 01582 832175 
 

QUALITY FOOD 
 

Greene King IPA, Abbot Ale 
Hardy and Hanson Bitter 

Guest Beer 
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Tue 12 April: Branch meeting — Six Bells, St Albans 
8pm. 
Sat 9 Apr: Bus survey trip around Herts branches' 
pubs of the year - contact Barry Davis for details 

Thu 21 Apr: Herts Liaison meeting — Royal Oak, 
London, SE1 7pm 
Thu 5 May: St Albans Pub Tour 3: Black Lion 
Hotel (7.45pm), Blue Anchor (8.30pm), Rose and 
Crown (9.15pm), Six Bells (10.00pm) 
Tue 10 May: Hertford Mild Walk — meet at Black 
Horse 8pm. See Mild Get Going article page 14. 
Fri 13 May: Mild Night in St Albans - Six Bells 
(7pm), White Hart Tap (8.30), White Lion (9.30), 
Goat (10.30 — open until midnight). 
Sat 15 May: Woodman, Chapmore End Beer 
Festival trip. 

Tue 17 May: Branch meeting — Red Lion, Radlett 
8pm 
Thu 19 May: St Albans Pub Tour 4:  Waterend 
Barn (7.45pm), White Swan (8.30pm), Spotted 
Bull (9.15pm), Goat Inn (10.00pm) 
Thu 2 Jun: St Albans Pub Tour 5: Portland Arms 

(7.45pm), Verulam Arms (8.30pm), Farriers Arms 
(9.15pm), Boot (10.00pm). 

WATFORD & DISTRICT 
Fri 8 Apr: Joint Pub of the Year presentation, 
Sportsman, Scots Hill, Croxley Green, WD3 3AD 
8pm. 
Thu 14 Apr: Quiz Night, Southern Cross, Langley 
Road, Watford, WD17 4PP. 9pm 

Wed 20 Apr: Joint Pub of the Year presentation, 
Land of Liberty, Peace & Plenty, Long Lane, 
Heronsgate, WD3 5BS. 8pm 
Thu 21 Apr: King’s Langley social - Old Palace, 83 
Langley Hill, WD4 9HQ (8.40pm); Saracen’s 
Head, 47 High Street, King’s Langley, WD4 9HU 
(9.15pm) 

Tue 26 Apr: Branch AGM, Sportsman, Scots Hill, 
Croxley Green, WD3 3AD. 8pm. 
Mon 2 May: May Day Mild social at the Land of 
Liberty, Peace & Plenty, Long Lane, Heronsgate, 
WD3 5BS. 1pm. 

Mon 16 May: Oxhey Social:  Victoria, 39 Chalk 
Hill, Oxhey, WD19 4BU (8.30pm); Oxhey 
Conservative Club, Lower Paddock Road, 
Watford, WD19 4DS (9.15pm); Villiers Arms, 108 
Villiers Road, Watford, WD19 4AJ (10pm) 
Tue 31May: Branch Meeting - Dog & Partridge, 
Old Mill Road, Hunton Bridge, WD4 8RB. 8.30pm 
 
 

Herts & Essex Borders CAMRA 
Chairman — Brendan Sothcott, Tel: 01279 507493 
Pubs Officer - Ivan Bullerwell, Tel: 01279 304117 
Mini-Bus Bookings — Call Graham on: 
07753266983 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 — Tony Driscoll, Tel: 07802-
662826, Email: secretary@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  
 
 
 
 
 
 
 
 
 
 
 
 
 

www.pubs.hertsale.org.uk 
 
 
 
 
 
 
 
 
 
 
 

BRANCH DIARY 

 

CAMRA BRANCH CONTACTS 

 

SOLUTION TO SUDOKU IN 245 (see page 22) 

Hertfordshire’s 
only dedicated 
pub database 
that is 
maintained and 
constantly 
updated by local 
CAMRA 
members. 
Free for everyone 
to use. 
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