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Cheers to the Woodman at Wildhill, which at time of going to press
has been voted all Hertfordshire CAMRA Pub of the Year.
The announcement was made as Woodman landlord, Tom Craig (left), received his
South Herts CAMRA Pub of the Year award from South Herts Chairman, Phil Defriez.
See inside for more CAMRA events, including the 2011 Hitchin Beer & Cider Festival
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THE BITTER END
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Why did that Beer taste so bad?

t could be that it has been sitting in the pipes for
many hours before being served. At the start of
each session it is advisable for at least a pint of
beer (in some cases more) to be pulled off to
ensure that customers do not get what is known as
pipey beer. Normally this was most likely to occur
at the start of a lunchtime session when beer had
been in the pipes since the end of the evening
before. In the good old, bad old days this would be
warm, often hazy, and taste flat. Today, with the
modern python micro bore pipe systems the beer
will be hazy and taste wrong but can be over cold
as well.
When it comes to pulling off the beer in the pipes
in the old days larger bore pipe was used and beer
was not flash cooled, as it normally came from a
beer cellar under the pub. The amount of beer
needing to be drawn off was dependent on how far
that cellar was from the point of dispense - the
hand pump. These days beer cellars are often at
ground level and micro bore pipe is used. This
allows all the draught beer to be brought from the
cellar to the bar in one insulated tube known as a
python. The python has a cooling system and as
lager and beer share the same conduit they often
arrive at the same temperature. This is why modern
pipey beer can be over chilled rather than the
warm tea we were historically used to.
In the past licensees were given an ullage
allowance and could return stale or pulled through
beer to the brewery and have it credited. This of
course has now all been stopped and the licensee
is expected to carry the cost of throwing this beer
away. This is why they are tempted to, and do,
serve it. Of course this is an ignorant thing to do. It
assumes that your customers will accept second
best, and was the reason why I did not like having
a twelve o’clock lunch break. In modern times
with extended drinking hours and sales at
lunchtime being lower, you can still get pipey beer
well into the afternoon so no one is safe. This has
been going on as long as I can remember. On one
occasion in the 1980s I was in the Acorn in St
Albans waiting to meet Roger Protz and Danny
Blyth to do a radio interview from the pub. When
Roger arrived he offered to buy me a pint my reply
was “I’m drinking Burton Ale, I’ve had the two out
of the pipes so this next one should be OK” He
burst out laughing at the look on the barman’s
face. The truth hurts sometimes.

One publican I know when visiting pubs he did
not know, and was confronted with more than one
hand pump always used to ask for “a pint of the
last one you served”.
I quote Bob Muir, licensee of the Elephant and
Castle, Amwell who said:”You can’t serve good
real ale without having to throw some away”.
Truer words never said.
Steve Bury

Cameron Claims Pub Closures a
'serious issue'

P

rime Minister David Cameron has expressed
concern about the high rate of pub closures
claiming it is a “serious issue”.
According to a
report
in
the
Oxford Mail, Mr
Cameron dropped
into the reopening
of the Fox (right) in
Leafield,
near
Witney, last Thursday night for a pint. The pub was
closed by Admiral Taverns in January. This
prompted regulars to launch a Facebook page
calling for the venue, which is the only pub in the
village, to be reopened. Almost half the village’s
population (325 signatures) signed the Facebook
page, which
persuaded co-owner Nigel
Braithwaite to run it as an independent freehold.
Cameron said: “The high rate of pub closures is a
serious issue and it must come down.
“I was so pleased to be able to attend the
reopening of The Fox in Leafield. Our pubs are
often the heart of our villages and this is a great
example of a community coming together to save
something they value."
Landlord Geordie Mynehan, from Abingdon, said:
“Mr Cameron said how glad he was that the pub
had opened back up, he obviously knew it from
before.”
Morning Advertiser, 18 April 2011
Photo courtesy of North Oxfordshire CAMRA
Ed says: If David Cameron is so concerned about
the loss of pubs why isn’t he doing something
about it? Firstly, reduce beer taxation and making a
visit to the pub for a couple of pints affordable
again. Secondly, the problem is in Dave’s Big
Society - he says what needs to be done and you
have to go off and do it without his or the
Government’s help or financial support.
2

3

Brewery and Pub Industry News
environmental impacts. We’re lucky on this
occasion that there was no pollution, but the rules
are there for a reason and, working with the courts,
we will ensure that they are upheld.”
A Heineken spokesman said: “Heineken UK has
invested significant financial and management
resources to continuously improve the safety and
environmental performance at its John Smith’s
Tadcaster Brewery and all other beer and cider
production sites in the UK.
“We submitted guilty pleas at Selby Magistrates’
Court today to four charges brought by the
Environmental Agency, including administrative
errors on the part of the brewery and its
employees.
“While we regret that these errors were made, we
would stress that they did not impact in any way
on the local environment or neighbouring
community”.
Morning Advertiser, 20 April 2011

Heineken hit with £10k Fine
over Environmental Breach

H

eineken has had to fork out over £10,000
after sending 64,600 litres of cider and
beer to a nearby effluent treatment plant.
The brewer pleaded guilty to breaching its
environmental
permit
at
its
Tadcaster
site
(right) and was
fined £500 each
for three offences
and £800 for
failing to notify
the Environment Agency of the breach without
delay. It also had to pay £8,225 in costs.
On 5 August 2008, faults at the site’s plant resulted
in 32,600 litres of cider being diverted to the
nearby effluent treatment plant.
The effluent treatment plant was built for the use of
Heineken, but is operated by a third party.
Selby Magistrates’ Court heard that the company’s
permit requires it to notify the Environment Agency
without delay of any issues such as those with the
monitoring system, but it failed to do so until six
days later.
The court also heard that on 8 August 2008 32,000
litres of beer were lost to the effluent treatment
plant when an employee selected the wrong
operating mode on a vat full of beer.
There were no training materials or written
procedures provided to staff on how to operate this
system properly. There were no notices or
safeguards in the selection process; however the
company has since disabled this part of the system.
The Environment Agency wasn’t notified of this
incident until three days later.
On 31 August, 2009, 11,000 kilogrammes of yeast
was also diverted to an emergency tank after a
pipe worked loose. An unknown amount of yeast
was lost over a period of four hours. There was no
inspection regime for this piece of equipment, so it
was not maintained in good condition.
In mitigation, the company was given credit for its
early guilty plea and the fact that there was no
impact on the environment.
“This case proves that we take environmental
regulation seriously, regardless of the size of the
company involved,” said an Environment Agency
spokesman.
“Small breaches in procedure can lead to big

Greene King buys Realpubs for
£53.1M

H

aving celebrated the success of Realpubs
in the last edition we now hear that in a
move not unlike the Coors/Sharps take
over Greene King have purchased the company for
£53.1 million. The company with 14 pubs was
owned 50/50 by private equity company Brockton
Capital and founders Nick Pring and Malcolm
Heap.
All but one of the Realpubs are freehold and Heap
and Pring are to stay as part of the deal for a
minimum of two years. Greene King said the pair
will become part of the company's retail
management team, and as well as running the
existing estate will convert a significant number of
Greene King pubs into the Realpubs.
Realpubs did have a setback recently when they
lost an employment tribunal case of constructive
dismissal against them by a manager, after
changing one of their
pubs from a gay to a
heterosexual venue.
Steve Bury
Right:
The
Pembroke, London
SW5,
one
of
Realpub’s sites.
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F

Herts Beers Win Festival
Awards

ollowing on from a Silver Award at
Tamworth Beer Festival in September for his
Alehouse Fudgey Porter 4.8%, Kevin Yelland
(right), now brewing for
Verulam Brewery, has
created another winner.
Citra Hit at 4.6% was
voted Beer of the Festival
at the Luton Beer Festival
back
in
February.
Described by Kevin as ‘a
golden, hoppy ale with
an intense US West
Coast aroma’ and was on
sale, whilst stock lasted, at the Farmers Boy,
London Road, St. Albans, and at the Mermaid,
Hatfield Road, also in St Albans. Hertfordshire was
also represented with a second place at the Luton
Fest for Tring Brewery’s Death or Glory. The third
place went to Brewdog’s5am Saint.

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989
VISIT US FOR
A warm welcome
Beautiful beer
Green and peaceful garden

Home-prepared food served
Monday to Saturday 12-2pm

More Glory for Tring Brewery

I

t seems that people can't get enough of Tring
Brewery’s 7.2% Death or
Glory. Right now a
consignment is heading off
to Hong Kong where
hopefully it will win favour
with its new audience.
Nearer to home Glory
picked up best dark beer in
a blind tasting session at this
year’s Great Missenden Food and Drink Festival.
Going back to the roots of the drink and its
association with the Queens Royal Lancers, there
was a special brewery tour event to raise money
for the QRL Museum Trust. A total of over £850
was raised on the night so it’s thanks to all who
attended for their generosity.

P

www.cross-keys-harpenden.co.uk
a Winners Plaque. There
are also 5 runners-up
prizes of £100. An entry
form is available with
every pint of Mac’s
beer
purchased
(max 3 entries per
person per day). Full details are shown on Mac’s
website at www.mcmullens.co.uk.
In June, Mac’s brew will be the fruity Beerberry
(ABV 4.0%), then, in July, Throat Quencher
(ABV3.8%). And check out Mac’s new sevenminute promotional film on You Tube. Entitled the
“McMullen You Tube Film” it touches on the
company’s history, the brewing process and their
pub estate.

Name a McMullen Beer

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.

op down you your McMullen’s local (before
24 June) and you can take part in a
competition to name Mac’s August seasonal
beer. The winner also receives £500 cash, a 20
litre box of the beer, a trip round the brewery, and
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The Health Benefits from Beer

B

By William Leigh, MSN Him, 21/01/2011

eer can have significant benefits for your
overall health. It doesn't mean eight pints on
a Friday night will be the perfect substitute
for skiving from the gym. It does mean that a
couple of pints in the evening can do you and your
body a world of good, be a stress-buster, and help
you wind down.
Antioxidants
Beer, particularly the darker varieties, contains
antioxidants called flavonoids which fight cancercausing free radicals in the body.
Selenium
The body requires very low amounts of selenium,
which is found in beer. This aids the immune
system, thyroid hormone metabolism and
reproduction.
Vitamin B6
Studies conducted in the Netherlands have shown
that the level of B6 found in beer drinkers
increased by up to 30%. The vitamin helps fight
stress and is essential for the metabolism of protein
by the body along with the function of the nervous
system and immune system.
Good cholesterol, bad cholesterol
Not all cholesterol is bad as we're often led to
believe. The good stuff, known as HDL or highdensity lipoprotein, can protect against heart
disease and prevent heart attacks. HDL carries bad
cholesterol to the liver where it is passed from the
body, and you guessed it, beer contains the good
stuff.
Bone density
As we get older our bones become thinner and
more brittle. Beer made from barley and hops is a
good source of silicon which increases mineral
density in the bones.
Magnesium
Beer also contains trace amounts of magnesium.
This element is needed within every cell in the
body and in over 300 biochemical reactions. It
also plays a very important role in the formation of
bones and teeth as well as with contracting
muscles and the immune system. Research has
suggested that more often than not people are
deficient in magnesium, so order a pint and get
drinking!
Kidney stones
It may seem a contradiction in terms that beer can
help your kidneys; in fact, it prevents calcium
deposits building up in them, which mix with salts

and other minerals, and eventually form kidney
stones. Porters and stouts are even more beneficial.
Strokes
Strokes are one of the leading causes of death and
long-term disabilities. One to two pints a day have
been shown in scientific studies to reduce the risk
of stroke by up to a significant 20%.
The couple of beers you enjoy on your way home
from work do have a significant impact in a
positive way on your health.
Ed Says: As I have known for many years drinking
real ale is good for your health, and having read
this article it is clear that it is even better for you
than I thought. As cask ale is part of a balanced
diet and has so many healthy ingredients, isn’t it
about time the government realised it is a food
product and made it VAT exempt?

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

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

American Independence Charity
Music Day in aid of Grove House
Featuring
Live Music including American Jazz &
Rock & The Scratch
Wide Range of American Lagers & Micro
Brews
All American BBQ
Saturday 2nd July
All Day
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Seeds of Love
Stuart Howe, Head Brewer of Sharp’s Brewery, extracts the facts from the malt
alt used in brewing is, of course, the malt the job started in the maltings. There are
seeds from barley (Hordeum distichon), various tests carried out on malt to determine the
which have been malted. So that Mr SM degree of modification, and brewers will define a
Artarse of Surbiton doesn’t write in and mention specification for their malt based on these for the
oats, wheat, rye etc, I hasten to add that most maltster to aim for. Only big brewers check that
what the maltster has sent is to spec. Smaller
cereals can be, and are, malted.
What is malting? The sugar required to produce brewers have to take them on trust.
alcohol, and the nutrients to nourish the yeast as it If the germination process is allowed to continue,
performs its miracle, are in fact the building blocks you end up with a barley plant. Barley plants don’t
of a new barley plant. They are locked away in make very good beer. The maltster therefore needs
side the grain like gold ore in bedrock. To allow to stop germination. This is achieved by drying the
the brewer to access this gold, the maltster kids the grain in a kiln. This must be rapid but gentle drying
in order not to destroy the
grain into thinking that it’s in a
enzymes. Kilning is the first
fertile field in springtime. In
stage of beer flavour and colour
response to being steeped in
production. Sugar and amino
water and aerated, the embryo
acids
freed
up
during
of the barley seed decides that
germination react when heated
it wants to grow and sends a
to form flavour-active and
chemical message to the most
coloured compounds associated
important layer known to
with malty, sweet, biscuity and
brewers — the aleurone layer.
nutty
flavours.
The
In response to this message,
Above - Malt and hops
chemist’s/brewer’s name for
the aleurone layer sends a team of enzymes into
the grain’s food stores, making the grain starch and these reactions is non-enzymic browning or the
hence sugar available. The enzymes act like tiny Maillard reaction, and not caramelisation as is
miners, breaking away the bedrock (proteins and sometimes written. It is also important to note that
gums), which locks in the starch. Enzymes have the Maillard reaction has nothing to do with ducks.
very clever-sounding names that describe their The degree of modification, the kiln temperature
function and end in ‘ase’. If you want to impress and the moisture level in the grain all affect the
people at parties, you could learn some of their degree of colour and flavour produced in the malt.
names. Personally, I like to use beta-limit In crystal malt, modification is allowed to progress
dextrinase, which attacks dextrins. Maybe that’s much further, freeing up more sugar and amino
why I don’t get invited to parties. Enzymes that acids, and then kilning is carried out at a high
convert starch into sugar are also released. These temperature with high moisture levels to maximise
In Pilsner, malt
will be used in the mash by the brewer. The non-enzymic browning.
changes in the grain that mark its conversion from temperature and moisture levels are tightly
seed to ingredient are known as modification. A restricted to avoid colour and flavour formation.
well-modified grain is easily crushed and has lots The variety of barley and the technology (floor vs
of freely available starch and enzymes, along with modern) used to produce malt are often a source
low levels of mash tun-blocking sludge (gums). of disagreement between brewers. Everyone has
British barley is good and British maltsters are their opinion on which is best. I’m not going to
clever, so British brewers are lucky and expect write mine here for others to tut at, but, like every
well-modified malt. Foreign malts tend to be less other brewer, I am convinced that I am right!
What’s Brewing Beer Magazine, Spring Edition,
well modified (notice how I didn’t get drawn into
page 57
saying foreign maltsters are useless). The poor
foreign brewers have had to develop more Ed Says: I Hope this article wasn’t too technical for
elaborate systems of wort production to finish our readers, beer of course should be made using
sharp’s irrepressible head brewer, Stuart Howe, four ingredients malt, hops, water and yeast. Any
other material used is considered an adjunct.
extracts the facts from the

M
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Local Pub News and Recent CAMRA Events

W

South Herts CAMRA visit Tring Brewery

hat better way to raise a glass to 40 Victorian site in Akeman Street
years of campaigning than to spend the there is plenty of car parking
afternoon visiting some award-winning and space for expansion. The
Hertfordshire pubs, followed by a private tour and shop in the entrance hall is well
tasting at the new Tring Brewery? And what a great laid out with rustic displays
day out it turned out to be!
showcasing Tring’s bottled beers,
Saturday the 12th March was a warm spring day ciders and merchandise. Another new addition to
and the minibus left St Albans City Station with the the brewery is a bar in the shop, which offers a
first stop at Bourne End and a visit to the White fine selection of Tring’s beers which can be bought
Horse which conveniently opens at 11 o’clock. on draft. Tring brew a wide variety of beers from
The next stop was the Crown & Sceptre, Bridens pale ales to darker beers, at a range of different
Camp which we approached down some very strengths something for everyone!
narrow lanes. The pub is a long serving CAMRA The tour started with an informal chat in the bar
Good Beer Guide (GBG) entry and was one of the sampling a couple of beers before entering into the
few pubs serving real ale when the campaign main part of the brewery, visible through a giant
started in 1971, surprisingly at that time from window from the shop — a nice touch! First thing
that strikes you is that with so much more space
Watney’s brewery. We
the brewing equipment
moved from there to
has been laid out in a
the canal-side Rising
more logical format.
Sun at Berkhamsted
The old brewery felt
again down a very
and looked a little
narrow street, made
crammed
in,
and
worse by car parking.
although
perfectly
Following a beer or two
functional, was clearly
and watching the lock
not ideal. The new
gates in use we moved
brewery has
been
on to Aldbury and the
clearly designed with
Valiant Trooper which
expansion and growth
was having problems
in mind later down the
with the wood-burning
Cheers to Tring Brewery from South Herts CAMRA
line!
stove, so following a
A
few
facts
and
figures
for
the brewery fanatics:
smokey pint we proceeded to Tring. Here we
visited the Kings Arms which closes in the Tring upgraded from an eight barrel plant brewing
afternoon. They stayed open slightly beyond three eight times per week to a thirty barrel plant,
o’clock to accommodate us and we started our brewing four times per week. For those of you who
tour of the town. Next was the Castle where we don’t know a barrel in brewer’s terms is 36 gallons
saw the final stages of Italy beating France at rugby and the new brewery is four times the size of the
- a fantastic result for them and was met with old one, leaving plenty of room for expansion. The
general approval by the Wales supporters in the expansion has allowed extra conditioning tanks to
be fitted and Jack O’ Legs will now be available in
bar.
Next was a walk to Akeman Street, no longer the bottles from the end of May.
home of the brewery, but it does have a new Bar After the walking tour admiring all the rooms,
called the Akeman (I wonder why?), which serves equipment and exterior of the brewery we retired
three real ales in modern open plan surroundings, back to the bar for a couple more pints and a fine
this was followed by a visit to the Robin Hood fish and chip supper. Many thanks to our hosts and
which is GBG listed and at the end of London Andrew Jackson for the brewery tour, and of
Road where the Tring brewery has now moved to. course the plentiful hospitality. What better way to
We were picked up by our bus for the last leg round of the day and toast 40 years of
campaigning! Happy birthday CAMRA!
arriving at the designated 5.30pm. The new
Tom Blakemore
Brewery is most impressive and unlike the old
8
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members. If it wasn’t for real ale, the pub probably
wouldn’t be here!”.
The pub is currently being enlarged, as it is
becoming more and more popular. During these
works, there is a marquee on the side of the pub
for poor weather. However, most customers prefer
to sit in the large and pleasant garden in warm and
sunny conditions.

South Hertfordshire CAMRA
Pub of the Year

T

he final selection has been made by the
judges for South Hertfordshire Pub of the
Year. The voting was very close and we felt it
only right and fair to award a Special
Commendation to the Crooked Billet, Ware. The
ever popular Woodman at Wildhill, near Essendon
which is always in the top three has won Gold
again this year for an outstanding eighth time. The
Old Cross Tavern in Hertford which won Gold in
2008, received Silver for 2010. The White Lion in
St Albans which won in 2006 received Bronze.
Gold
Woodman, Wildhill
Silver
Old Cross Tavern, Hertford
Bronze White Lion, St Albans
Special Commendation to the Crooked Billet in
Ware.
Reports on the presentations will feature in the
next edition of Pints of View.

Above, left to right
Lynne Caswell, Anne Bryant (staff), Brendan Sothcott
(HEB Chairman), Cliff Caswell, Richard Thurlow

The CAMRA branch Chairman, Brendan Sothcott,
said that the award was richly deserved.
Chris Sears, HEB Publicity Officer

Herts Essex Borders CAMRA
Pub of the Year

T

he Queens Head, Allens Green has been
Herts/Essex Borders Branch of CAMRA Pub
of the Year in 2004, 2006, 2008 and 2010.
Cliff Caswell, the landlord, was therefore very
surprised to win it in 2011, an ‘odd’ year! It was a
close runner—up to the Half Moon, Hitchin in last
summer’s Hertfordshire Pub of the Year and is
popular with the villagers and many regulars from
the surrounding area. It is a regular venue for many
walkers and cyclists, who appreciate the cheerful
atmosphere, large garden and friendly people. It is
one of those pubs where everyone talks to you!
Many go for the real ale, as this is not a food
orientated pub. There are made to order
sandwiches and cheesy chips available for the
hungry, if the bar staff are not too busy serving
drinks!
At the presentation of the certificate, there was an
extra large selection of real ales on offer, as there
was an Easter Beer Festival. Cliff has a mini beer
festival every third weekend of each month. Cliff
said,”This was a bit of a surprise to win two years
running. I would like to say thank you to the staff,
especially Richard Thurlow, the manager, who
chooses most of the beers. I would also like to
thank the customers, especially the CAMRA
9
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A Welcome from North Herts
CAMRA Chairman

H

i. I’m Tony Driscoll, the new chairman of
CAMRA North Herts.
North Herts branch held its AGM in
March, at the Three Horseshoes in Willian. The
meeting was attended by Andrea Briers, the
Regional Director for East Anglia, who kindly
volunteered to chair it. The Committee officers
reported on the previous year’s activity, the
highlights of which were that CAMRA now has
713 members in North Herts (an increase of 62
over the year), we ran two successful beer festivals
(in Letchworth and Hitchin), and we continued to
monitor the district’s pubs in order to be able to
bring you any pub news and to select pubs for the
CAMRA Good Beer Guide. In particular, thanks
were expressed to Andy Rawnsley for running the
beer festivals.
Colin Yates stood down as
chairman, and I was elected in his place. Other
committee members volunteered to continue,
although there were some changes in areas of
responsibility.
In particular, Yvan Seth and
Kathlene Belista joined the Committee (Welcome
to them!). Finally, we chose the Half Moon in
Hitchin to be the branch’s Pub Of The Year (for the
third year in a row!)
I’m delighted that among my first duties has been
the presentation of awards to deserving people.
See our pieces below on the Eric Watson award
presentation to Colin and Cherry at the Crown in
Buntingford, and the North Herts' Branch Pub of
the Year award to the Half Moon in Hitchin for
more detail.

Eric Watson Award for the
Crown, Buntingford

O

n 9th April, I was delighted to be able to
present an Eric Watson Memorial Award
For Contribution To Real Ale to Colin and
Cherry Harrington at the Crown in Buntingford.
Eric was a long-standing member of CAMRA, and
so, when he died a few years ago, the branch
decided to instigate an award in his name. This
award is not one of the regular CAMRA awards!
We award it only rarely, and only to those few
people who have demonstrated exceptional
commitment to running a traditional community based real ale pub. To emphasise the importance

we attach this award, we present the recipients
with engraved lead-crystal tankards, rather than
just certificates. Colin and Cherry have served
their beers so well that the Crown has been in the
Good Beer Guide (GBG) for 19 of the 22 years of
their tenancy; and this is on top of having had their
previous pub (the Crown in Dickleburg, Diss) also
in the GBG for 7 years. This is a remarkable
achievement. They also support local teams, and
local and national charities. These days, they are
assisted in the pub by their daughters, Claire and
Christine.
Tony Driscoll
Left: Tony Dricolll
(far left) presents
Colin & Cherry with
their
tankards
watched
by
daughters Claire and
Christine.

Half Moon, Hitchin is North
Herts Branch Pub of the Year

O

n Saturday 30th April, I presented the
CAMRA North Herts Branch Pub of The
Year (POTY) award to Howard and
Wendy at the Half Moon in Hitchin. There was a
good crowd for the presentation, as their 7th
Anniversary Beer Festival was in full swing. So, no
time for nervousness over the speech!
This is the third year in a row that they have won
this award, and is a particularly good achievement,
as they have turned the pub round completely in
such a short time. In testament to their success
and popularity they've recently had two additional
handpumps fitted. Obviously, their name now
goes forward to the next round of voting, for the
Herts County POTY award. In the last two years,
they went on to win that award too, so I wished
them good luck again.
Also worthy of mention is that the Strathmore
Arms in St Paul’s Walden and the Lordship Arms
in Benington were runners-up for the North Herts
Branch POTY award.
Tony Driscoll

Right: Howard (left)
and Wendy receive
the CAMRA North
Herts Branch Pub of
the
Year
award
certificate and trophy
from
branch
chairman
Tony
Driscoll.
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also continued, with the pub regularly packing in
the crowds on Saturday nights for live bands.

Watford & District CAMRA Pub(s) of the Year 2010

I

n a rather unusual (but not unprecedented) turn
of events, Watford & District branch had a tie
for Branch Pub of the Year 2010, with the
Sportsman, Croxley Green and the Land of
Liberty, Peace & Plenty, Heronsgate being too
close to separate.
The Land of Liberty has been an award winning
pub almost from the moment Martin Few and Gill
Gibson took over in 2005; even making it to the
National Pub of the Year finals in 2007. Both
Martin and Gill were active CAMRA volunteers
before taking over the pub, and have converted
their passion into action by ensuring the
consistently excellent quality of a changing range
of beers, most from small microbreweries, frequent
beer festivals, a variety of activities and events, and
high standards all round. Despite its relative
remoteness the Land of Liberty has become a
destination pub for ale drinkers, and has also been
able to maintain a committed local clientele.

Above: Andrew Vaughan (left) presents Jason and Tracy
Soden with the Sportsman’s certificate for Watford &
District Joint Pub of the Year

It’s apt that the two pubs that have been
unassailable as the top real ale outlets in Watford
& District branch in recent years should share the
honour of Pub of the Year. They'll surely be
contenders for the prize for years to come.
Andrew Vaughan

Above: Branch Chairman Mike Harper (left) presents Gill
Gibson and Martin Few with the Watford & District Joint
Pub of the Year award for the Land of Liberty, Peace &
Plenty

The Sportsman is also an award winning pub, and
this has continued in the 3 years since Jason and
Tracy Soden took over. Jason and Tracy were
experienced managers who had run bars in Spain
but the Sportsman was their first British pub. Local
branch members wasted no time in introducing
themselves, and Jason and Tracy were only too
keen to maintain the Sportsman's real ale focus
and go further still by stocking real cider and
holding regular beer festivals. The Sportsman was
also well known for its live music, and this has
11

Local Pub News and Recent CAMRA Events

T

The Mild Got Going...

hirty five CAMRA members took
in the pleasant evening air (and
pints of dark mild) when
Hertford held its sixth annual mild
pub stroll. Many thanks to our three participating
pubs — the Black Horse where Chris and Kim had
Greene King XX in fine fettle, the Old Cross
Tavern where Bev and Mary had tasty Adnams
Mild and Simon and Sally at the Old Barge where
Simon excelled himself with four milds for the
occasion and the following days in May — Rudgate
Ruby, Batemans Dark Mild, Tring Mansion and
Harviestoun Born To Be Mild. Magical. Roll on
number seven.

L

Ware’s Summer Saunter

ong summer evening? Thirsty?
Why not join Ware and Hertford
members on a walk to some of
Ware`s best real ale pubs. On Tuesday 5th July we
start at 8pm in the Albion, Crib Street, then move
on to the Worppell in Watton Road for 8.45pm.
Then to the High Oak in High Oak Road for
9.30pm and finishing at the Crooked Billet in
Musley Hill at 10.15pm. Look forward to some
excellently kept real ales. Everyone welcome.

Oak Taverns take over three
Hertfordshire Pubs

O

ak
Taverns
acquired
the
Hare
and
Hounds,
St
Albans and the Rose and
Crown, Sandridge on Amble Inn - Harpenden
Monday 11th April at short notice from a company
that went into receivership. The Amble Inn in
Harpenden is being run by
Oak simply to keep the
doors open for Enterprise
Inns,
and
they
are
currently seeking a new
Hare and Hounds —
operator.
All the sites were back trading by the
St Albans
evening of Friday 15th April.
Oak’s current policy for the cask beer at these
pubs is to ensure that all available hand pumps are
in use and to change the
beers regularly
Oak Taverns are focussed
on cask beers and currently
Rose and Crown operate two cask beer led
Sandridge
brew pubs (Thame Brewery
and Faringdon Brewery both in Oxfordshire) with
another one in the pipeline (in Hertfordshire!).

The White Lion
91 Sopwell Lane, St. Albans
Herts, AL1 1RN Tel: 01727 850540
South Herts
CAMRA 2010
Pub of the Year
Bronze Winner

All our pints of ale are
served in oversized lined
glasses

www.TheWhiteLionPH.co.uk

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

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

Local Pub News and Recent CAMRA Events
The Hitchin Beer & Cider Festival 2011

T

he 2011 Hitchin Beer & Cider Festival was a
resounding success and, once again, our
"biggest one yet". Over the course of the
festival 2,175 people enjoyed around 8,400 pints
of beer, 1,000 pints of cider & perry, and almost
1,000 bottles from the foreign beer bar. Several
records broken! Despite 96% of the beer being
consumed there was a good range of ale available
until closing on Saturday - perhaps the festival will
lose its reputation of being one that runs out of
beer early?
As usual the beer list, assembled lovingly by
Graham Perry, provided an excellent coverage of
British breweries. In total around 55 of them were
represented, supplying 75 different ales. Breweries
from Hertfordshire and nearby featured heavily of
course, such as Buntingford, Red Squirrel, and
Tring. Graham himself created a festival-special
beer at Buntingford brewery: the Fallow Deer.
From further afield we had beers from Cairngorm
and Brew Dog in Scotland, Brain’s and Purple
Moose in Wales, and Dark Star and O'Hanlon's
from down south. However, in the end our beer of
the festival was from London: Redemption Brewing
Company Trinity - a 3%, 3 hop, 3 malt "pale mild".
The cider of the festival came from further afield:
Gwynt y Ddraig Black Dragon - an oak matured
7.2% medium cider.
In my view the highlight was the mix of people
attending and enjoying a range of real ale, cider,
and perry. This is my 3rd beer festival in Hitchin
and in this short time I've seen a shift in the mix of
attendees, it was good to start with but now it is
even better. The average age appears to have
shifted down, and I'm certain there are more
women attending. What's great is that many
women are coming to the festival to enjoy real ale.
I served beer to a few all-women groups, and two
couples who had the usual beer/cider drinking
stereotype reversed. I feel the message that good
beer is a quality, flavoursome, natural and refined
product is really getting out to the general public
in our area.
Those after a tasty snack had the usual excellent
range to choose from at the Olive Suppliers stand.
While the festival kitchen, run by the Radcliffe
Arms, provided festival-goers with some more
substantial options.
Thanks to everyone who came along to the festival

to make it yet another record breaker. Thanks also
to all the dedicated CAMRA and Hitchin Round
Table volunteers who make it possible. Special
thanks go to Andy Rawnsley, who takes on many
of the organisational responsibilities required for
such an event. See photos of our festival below.
Article — Yvan Seth, Photos — Colin Yates



Packed main
hall, early
on Friday
evening



The Foreign
Beer Bar, for
those after
something a
bit different.



Busy
volunteers
behind the
bar

New venue required for 2012!
Sadly Hitchin Town Hall will not be available for
the beer festival in 2012 as its redevelopment has
been approved and will be in progress at the time.
It has been an excellent venue and, should it not
be suitable for the beer festival once the works are
complete, it is great that we were able to say
farewell with such a successful festival.
This means that the hunt is now on for a new
venue to house the 2012 Hitchin Beer & Cider
festival. If you know of a venue that may be
suitable
please
send
the
details
to:
chairman@camranorthherts.org.uk
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F

The Plough — Back from the Brink

IVE Datchworth villagers have taken over the

running of The Plough in a bid to return the
The
Plough,
village pub to its former glory.
The pub has suffered a decline since the popular Datchworth
landlord John Mitchell retired a couple of years
back. When they heard that the current landlord
was about to suddenly depart due to ill health, Ian
Aldridge, Glen Edwards, John Taylor, Peter Hope
and Steve Ingrey, all regulars, decided to act to
avoid the pub closing for an unknown period
while a new tenant was found.
They arranged a quick meeting with owners
Greene King and, after detailing their plans, a
tenancy deal was struck. After three days closed
for a spruce up both inside and out, the pub reopened under control of the five villagers.
Ian said “We wanted to restore this traditional
country inn, one of the very few left of its kind,
and to ensure its survival for the benefit of the
community. With 25 pubs a week closing for good
across the UK we couldn’t risk losing Datchworth’s
local”.
The pub supports local teams, such as darts, cards
and petanque. The latter is played in the walled
beer garden that is a lovely sun-trap!
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Left to right:
Ian Aldridge
Glen
Edwards
John Taylor
Peter Hope
and Steve
Ingrey

Great British Beer Festival 2011
Tue 2nd — Sat 6th August
Earls Court, London
www.gbbf.org.uk
Win free entry to the World’s Largest Pub! - 25 pairs
of tickets up for grabs
The Great British Beer Festival 2011 (GBBF) at Earls Court is drawing ever closer, with CAMRA
looking forward to another record-breaking event!
In 2010, over 66,000 people attended over the 5-days, with over 1,000 CAMRA volunteers
giving up their time to make the Festival the biggest to date.
This year, Festival-goers should expect 700+ real ales, ciders, perries and foreign beers from
around the world, with CAMRA claiming to have something to suit every drinker’s taste buds!
To accompany this heady range, the Festival offers a great choice of food from traditional
cuisine to classic pub snacks, unforgettable live music, a wide variety of pub games to occupy
your time, and an array of tutored tastings from some of the leading authorities in the beer
world.
Tickets for the event are now available and can be pre-ordered for a discounted price from the
ticketing website at www.seetickets.com/gbbf . With such demand at the door of Earls Court
for tickets, pre-ordering is a great way of saving money and ensuring you do not have to
queue.
While the British real ale, cider, perry and foreign beer lists are being finalised in time for this
year’s Festival rope drop on Tuesday August 2nd, CAMRA is looking to give away 25 pairs of
tickets to the GBBF. To be in with a shout of winning a pair of tickets, please answer the
following question correctly and submit your answer, name and address to
jon.howard@camra.org.uk by Friday July 8th 2011. Entries can also be posted to- Jon Howard,
GBBF Comp, CAMRA, 230 Hatfield Road, St Albans, Herts, AL1 4LW.
Competition question
This year, CAMRA, the Campaign for Real Ale is celebrating its....
a) 10th birthday
b) 40th birthday
c) 70th birthday
Winners of the tickets will be notified by Friday July 15th 2011.
Festival opening times
Tuesday August 2nd - 5pm — 10:30pm
Wednesday August 3rd — Friday August 5th — 12pm — 10:30pm
Saturday August 6th — 11am — 7pm
15

Herts Readers Write
Wicked Lady since 1967
A good history article in the latest Pints of View! In
my book I recorded the date of the change in the
name to the Wicked Lady as 1967 which is very
specific, and which makes me think that I got it
from the official licensing registers. I also have
William IV as the name and a date of 1834 which
was a common name for Beer Houses founded
under the Beer House Act of 1830 which was
during his reign! The Crooked Chimney officially
became known by that name in 1968. It was
originally a farmhouse but was certainly licensed
by 1756.
Graham Jolliffe
Ed Says: Thanks Graham. I must admit I don’t
know where the idea that the pub had been called
the George came from. I will always remember the
Wicked Lady from the time when it was a privately
owned free house in the 1980’s and served an
excellent range and variety of beers from around
the country.
Pride is not dry hopped
Having worked for Fuller’s for nine years I can
assure you that London Pride is not dry hopped.
Chiswick and ESB, which incidentally have the
same basic recipe as London Pride, are.
Real ale and real English please: it’s ‘…Keg and
pasteurised beer in the 1970s and 1980s …’.
Brian Lawrence, West Middlesex CAMRA branch
Ed Says: I stand corrected but London Pride still
gets destroyed by the tight sparkler, something I
hope Brian does agree with. I also don’t
understand the final comment but published it
anyway.
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 size = £55.00
Half Page: 148mm x 105mm max size = £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

The premier event in the
Hertfordshire drinkers’ calendar is
back!
• Held at the Alban Arena, St Albans from
11.00am on Wednesday 28th September
to 11.00pm Saturday 1st October 2011
• Up to 350 different British real ales
including one-off brews and festival
specials.
• Up to 50 Real Ciders and Perries
• Beers from other countries including the
Czech Republic, France, Belgium,
Netherlands Germany, Austria, Poland,
Australia and Sri Lanka + many more
• Entertainment include games, tombola,
team quiz, and breweriana auctions.
• A limited edition St Albans Beer Festival
polo shirt will be available in various
sizes on the CAMRA products stand in
the foyer, including the CAMRA Good
Beer Guide 2012
• Music from evening, John Otway –
Saturday evening and local band coJones - Thursday evening
• Free entry to CAMRA members at all
times
• Open 11am-11pm all days
There is no better place to find the
perfect pint at one of the six bars in
Hertfordshire's biggest pub!

Deadline for Aug/Sept 2011 newsletter (248)
Adverts — 7 July 2011, Copy — 7 July 2011

www.stalbansbeerfestival.com
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Pints of View Beer Name Prize Sudoku
I N
S
A T
L
S
T N
P

Fill in all the squares in the grid so that
every row column and each of the nine
three by three squares contain all the
letters of HALF PINTS. Which of course
should cost exactly half the price of a
pint!!.

F S
T

T F N
A
L H P

L F

I
S

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

A
H I
F

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

I N

…………………………………………………

Winner of Beer Name Prize Sudoku in Pints of
View edition 246: Colin Jarvis of Watford
Our thanks go to all who entered
SOLUTION ON PAGE 30

…………………………………………………
Postcode:…………………..………………….
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People, Pubs and Places
Years of Unbroken Real Ale in
South Herts

Some of CAMRA’s Successes
over the last 40 years

A

fter a trawl through
branch
records,
previous local guides
and memory we have listed
the only pubs in the modern
branch area which have
served real ale for all of our
40 years. Sadly, some others
that were selling real ale in 1972 have since
closed. Some others did not start selling real ale
until we started campaigning, but unfortunately it’s
40 years or not at all, even though we were very
successful in a very short space of time with real
ale conversions. Some background detail is given
to support inclusion, some pubs unfortunately had
a violent spasm of fizz during the 40 years and
then converted back - a good move, but they have
also been excluded.

1. Amwell: Elephant and Castle — in 1972 - Ind
Coope, then Marston’s, now Greene King.
2. Ayot St.Lawrence: Brocket Arms — free house
3. Burnham Green: White Horse — in 1972 Ind
Coope, then a pubco, now Mac’s
4. Chapmore End: Woodman — GK the only pub
in the branch area that serves all beers on
gravity.
5. Epping Green: Beehive — in 1972 Ind Coope,
now a pubco
6. Flamstead End: Plough — Mac’s
7. Hertford: White Horse — in 1972 free, now
Fuller’s.
8. Lemsford: Sun — in 1972 Ind Coope, now a
pubco
9. Redbourn: Cricketers — in 1972 Ind Coope,
now free
10. St Albans: Farriers Arms — Mac’s
11. Ware : Cannon Tavern — Mac’s
12. Ware : Rose and Crown — Mac’s
13. Ware : Spread Eagle — Mac’s
14. Welwyn: White Hart — in 1972 Whitbread
now Charles Wells
15. Wormley West End: Woodman — Mac’s
We intend to recognise these pubs some way,
exactly how will be revealed in our next
newsletter.

W

ith this being the 40th Anniversary year
of the campaign it seems appropriate
that we blow our own trumpet a little.
Below are some of the successes over the years.
• The death of Watneys Red
In the mid to late 1970s Watneys
Red was withdrawn from sale in
the UK after the failure of the 'Red
Revolution' advertising campaign
to persuade people to drink the
fizzy concoction. Whilst now long
gone from the UK there are still
sightings of it in places such as the
USA.
• Licensing hours changed
Licensing hours changed in 1988, the first changes
since the Defence of the Realm Act 1915 brought
in restrictive opening hours as a World War I
measure, so pubs could now open all day Monday
to Saturday and until 3.00pm on Sunday in
England and Wales. In 1995, all day opening on
Sunday was permitted in England and Wales
(Scotland had achieved more sensible hours some
years before). After intensive lobbying, the
Licensing Act 2003 brought in even more flexible
hours for pubs; this came into effect in November
2005 in England and Wales.
• The monopoly of the 'Big Six' brewers broken
The Monopolies and Mergers report into the
supply of beer was published in March 1989 after
a 2½ year inquiry, leading to The Beer Orders,
guest beers, pub sell offs and the exit from brewing
of most of the majors including Grand Met (aka
Watneys) and Whitbread a few years later.
CAMRA had provided substantial evidence to the
original enquiry and to the subsequent debate on
the Beer Orders. The guest beer law was a major
victory.
• Formation of a European Beer Consumers
Union
May
1990:
European
Beer
Consumers Union, a federation of
national beer consumer groups, was
founded in Bruges in May — the first
three members were CAMRA, PINT
from the Netherlands and OBP from
Belgium. By 2007, the EBCU had
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grown to encompass thirteen national beer
consumer groups from Finland to the Czech
Republic and Poland. CAMRA is of course the
largest and oldest.
• Excise duty at the factory gate introduced:
1993: End point duty was introduced, i.e. excise
duty levied on beer as it leaves the brewery
according to strength and its volume. Prior to this it
had been based on the original gravity of the wort
(beer before the yeast is pitched and it starts
brewing) prior to fermentation with a 6% wastage
allowance given. This favoured very large brewers
with low wastage and penalised small breweries.
• Progressive beer duty (Small Breweries’ Relief)
introduced:
Progressive beer duty was introduced in 2002 and
extended in 2004. This provides a welcome boost
to the microbrewery sector and helps them invest
in their businesses.
• Saving Batemans Brewery — 1987.
• APPLE formed to promote and campaign for
real cider and perry - 1988.
• Saving Wolverhampton & Dudley from being
taken over by Pubmaster
• The right to know - Publication of the
strengths of beers:
The 1976 Good Beer Guide, for
which brewers refused to reveal the
strengths or original gravities of their
beers, tested the beers itself and
published the figures. The following
year when brewers were asked for
this information they gave it.
• Hundreds of new breweries starting up:
Before 1978 there had been no new breweries
setting up in the UK since before World War II
(apart from Selby and Traquair House). From 1978,
encouraged by the climate produced by CAMRA,
microbreweries started setting up all over the
country.
• The Government appoints a Pubs Minister:
2010: The Labour Government
appoints John Healey as Pubs
Minister (right in picture). Whilst
only in post for a few months
prior to Labour’s defeat at the
2010 General Election, he does
put forward a number of measures to help the pub.
The coalition government, after pressure from
fCAMRA, appoints Bob Neil as Community Pubs
Minister.

Saving and raising the profile of real ale
Running the largest and most successful real
ale festivals in the world.
• Inspiring the launch of new breweries around
the world.
• Becoming the most successful consumer
organization in Western Europe. A quote from
Lord Young of the Consumers Association. Ed
Says: Surely they mean the World.
• Saving hundreds of pubs from closure by
fighting lots of local campaigns. We also
accept that in the present climate we are still
losing too many.
• Publishing the most successful independent
beer guide in the country.
• Saving the guest beer (if only for a short time)
against the threats of the EU:
There was an attempt by the European Union to
ban the guest beer because they said it conflicted
with article 30 of the Treaty of Rome, i.e. creation
of artificial non-monetary barriers for cross border
trade in the EU. We won by persuading the
Government to adapt the guest beer law to also
include a bottle conditioned beer.
• Encouraging more people, including women
and younger people to try/drink real ale

•
•
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CAMRA Good Beer Guide 1997 - 2011
Cask Marque Certification

The
ELEPHANT & CASTLE
AMWELL LANE, AMWELL,
WHEATHAMPSTEAD, HERTS.
Tel: 01582 832175
QUALITY FOOD
Greene King IPA, Abbot Ale
Hardy and Hanson Bitter
Guest Beer
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Obituary — Paul Danter
By Steve “the brewer” Banfield of Buntingford
Brewery.
aul Danter, landlord of the Tally-Ho in
Barkway, sadly passed away on Easter
Monday, after several weeks of illness. Paul
many years ago was the landlord of the Banyers in
Royston, moving to the Tally Ho in the early
1990's, initially as a tenant of Greene King, before
going on to buy the freehold.
Paul was
Buntingford Brewery's first customer back in
September 2001, and the Tally-Ho has stocked a
Buntingford beer pretty much constantly since.
The pub, and so by definition Paul - he always said
it was 'His Playpen' - has therefore been an
important part of our business and also our social
lives. His loss is felt keenly by myself and
Catherine, along with a large number of other
people both local and distant, as despite his
reputation Paul was a good friend to many, a
devoted husband and father, and a welcoming
landlord to all (especially those who understood
his humour and deep-seated sarcasm), and a
seemingly constant source of humour and good
cheer at the end of a hard day. He was a man had
little time for those who are quick to take offence,
but he had less time for those who are quick to
give it - likewise those who demanded attention
rarely got it, yet those who never sought it would
be looked after with the sincerity that is lost in
today's world of false pleasantry. Some of these
sentiments may sit at odds with the manner of
Paul's passing - it was the 'demon' drink after all but it serves as a reminder to us all that alcohol,
when abused, can be a uncontrollable master.
Paul is survived by his wife, Ros and a son, James.
What the future holds for the pub is as yet unclear,
but for now Ros has taken over the running of the
pub, and it's business as usual. Well, almost.

P

returned home from hospital.
He was transferred to a
specialist rehabilitation unit
but he died on the 15th January
2011and had just celebrated
his 50th birthday. Adrian
joined CAMRA in 1979 when
he was 19 and was an active
member in St Albans and then
as part of RACS (Real Ale Club
of Sawbridgeworth) and certainly converted an
awful lot of people to the real ale cause over the
years. Adrian was a very accomplished musician
and one of his choirs regularly sang at RACS
events, he was also an avid St Albans City football
supporter from his early connections with the City.
I have many happy memories of Adrian including
his part in the CAMRA South Herts branch 10th
anniversary celebrations and he will be missed by
all who knew him. He leaves his widow, Gail, and
two daughters, Karen and Stephanie.
Steve Bury

Obituary - Adrian Jolliffe

O

n the 5th August last year Adrian was
cycling home from the William Aylmer in
Harlow when he was involved in a freak
accident colliding with a pedestrian. As a
consequence he hit his head on the road resulting
in a severe brain injury — incidentally he always
wore a helmet but for some reason didn’t that
night. He was in a coma for some time but
although he regained consciousness he never
20
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No accounting for Taste

I

Lizzie Buchen of the New Scientist indulges in the benign masochism in the
brewpubs of San Francisco

t is dawn on a crisp Friday morning in February
2010. On the sidewalk of a suburban street in
Santa Rosa, California, a line of hooded young
men shuffles towards a low-built blue building. A
soup kitchen, you might think, or a drug
rehabilitation centre.
But the hoodies aren't the
local down-and-outs but in
fact hip 20 and 30something
young
professionals from as far
away as New York and even Europe. They are
lining up for the fifth annual release of Pliny the
Younger, an India Pale Ale (IPA) produced by
Santa Rosa's Russian River microbrewery. Last
year's batch sold out in a week, this year, all 40
kegs (11gallons) were gone within 8 hours, and the
beer became the highest-rated brew on the Beer
Advocate website, a forum for lovers of craft beer.
What adds intrigue to the mix is that to most
palates Pliny the Younger is really rather
disagreeable. Its sky-high content of hops, the herb
that imparts bitterness and aroma to a beer, is
married to a sickly maltiness and an intense punch
of alcohol that seem designed to make you turn up
your nose at the first sip.
This is not an isolated case, either. While the likes
of Budweiser, Miller and Coors continue to make
their mass-market lagers lighter and blander,
America's craft beer industry is busily going the
other way, cramming as much alcohol and hoppy
bitterness into its beers as will fit. US brews with
names such as Hop Stoop id, Hop Devil,
Hopsickle, Hop Wallop, HopSlam and Hop Crisis
proudly proclaim the bitter herb, and there are
signs that real ale in the UK and elsewhere is also
becoming more extreme. What is going on?
Humans have some idiosyncratic tastes: crab
brains, fish gonads and squeezable cheese are all
delicacies in various parts of the world. Our
preference for sweet and abhorrence of bitter is
universal, however. Evolutionarily, many bitter
substances are at best nutritionally useless and at
worst downright toxic, so we evolved ways to
protect ourselves. Placing a bitter foodstuff on the
tongue will trigger a reflex reaction that
encourages us to spit it out, or increase saliva flow
to wash the taste away. A harmless bitter substance

inserted directly into a person's stomach will
generally induce nausea.
In that sense, drinking beer at all, or having a
coffee, or eating hot chilli peppers or face
¬scrunchingly sour citrus fruits - is a perverse
activity. We don't intentionally inhale faeces or
stab ourselves in the arm, so why do we accept
and even come to enjoy naturally
unpleasant tastes? It is a bit of a
mystery, says psychologist Paul
Rozin (right) of the University of
Pennsylvania in Philadelphia, it’s
not at all clear how over time we
can acquire a taste for anything
we didn't previously like.
With beer, it clearly helps that we like to get a little
drunk. Hoppier, stronger-tasting beers tend to be
backed by a higher alcohol content; Pliny the
Younger is 11 per cent by volume, and some of
these double and triple IPA’s are even stronger.
The search for a better buzz may be why we can
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tolerate intense aromas and flavours we would
otherwise find obnoxious. Something similar
would account for how the caffeine kick helps us
learn to love the bitter taste of coffee or tea - often
masked by copious quantities of sugar in the early
stages - or how the nicotine hit leads us to accept
acrid tobacco smoke.
Beer also benefits from its association with another
type of molecule we animals crave: carbohydrates.
If rodents are fed two flavours, one of which is
paired with carbohydrates, they quickly learn to
prefer the paired flavour, says Marcia Pelchat of
the Monell Chemical Senses Centre in
Philadelphia, Pennsylvania. Pelchat has recently
shown that humans with no previous preference
can be made to favour a particular flavour of iced
tea if they gulp it with a pill that releases
carbohydrates in the stomach.
…So are those young men queuing in the
Santa Rosa dawn for their extreme brew just
expressing atavistic biological urges?
Bitter, hoppy beers often have a higher content of
sugar-releasing malts, making for a more intense
carbohydrate fix. So the push for ever more bitter
beers might just be a case of what psychologists
call "mere exposure" repeated consumption,
particularly if associated with pleasurable
sensations, being enough to make us cope with
unpleasant tastes. Hops are not just about
bitterness, either: they impart other aromas that
many find enjoyable, described as floral, piney or
citrusy. Some even say the scent is reminiscent of
marijuana - which perhaps is not surprising as both
herbs are members of the Cannabaceae family.
But Rozin thinks there is something more deepseated going on. He points out that evolution has
taught us to approach novel taste sensations with a
combination of
"There is a prestige in liking things others don't and a machismo if it's something we're not made
to like" intrigue and fear. An unfamiliar berry, say,
is potentially a new source of nutrition, but it
could also be deadly. If we discover through eating
it that, despite its warning bitterness, it is safe and
could therefore potentially provide nourishment, it
makes sense for fear to dissolve and intrigue to
take over.
Rozin developed this idea of "benign masochism"
when trying to explain how humans can come to
like the burn of chilli peppers - particularly, the
peculiar fact that when people describe their ideal

level of hotness, it is typically just below the one
they can't stand. "It's a form of thrill-seeking," he
says. "The more your body is sending the signal of
danger, the more pleasure you get out of not
actually being in danger."
There is some evidence that
such
a
counter-intuitive
response is hard-wired in our
brains, says Kent Berridge
(left), a neuroscientist at the
University of Michigan in
Ann Arbor. The brain secretes
opiate chemicals in response
to
painful
experiences,
including tastes, resulting in a
perverse response of pleasure. "There's some
overlap between the pleasure-generating systems
and pain-dampening systems," says Berridge. "And
it becomes more and more active with repeated
exposure. It's conceivable that for bitterness the
same systems are recruited."
So are those young men queuing in the Santa Rosa
dawn for their extreme brew just expressing
atavistic biological urges? Perhaps but the speed
with which extreme beers have crowded into the
drinks market suggests other, shorter-term
pressures are also at work.
Vinnie Cilurzo, head brewer at Russian River,
knows first-hand how fast things have moved. In
the mid-1990s, while brewing at his first
microbrewery, he was the first to brew a double
IPA, a beer with double the hops of the already
hoppy American IPA style and considerably more
alcohol. Few customers were impressed. "I'm
pretty sure we drank most of it ourselves," he says.
Now, though, the
double IPA is one
of
the
fastestgrowing styles of
beer, says Joe
Tucker, founder of
RateBeer.com.
Beers
once
considered daringly hoppy, such as Sierra Nevada
Pale Ale and Anchor Steam Liberty Ale, two
California stalwarts, are now seen by connoisseurs
as easy-drinking "session" beers or "gateway" drinks
to ease the uninitiated towards bolder brews.
An explanation might lie in those words
"connoisseur" and "uninitiated". Beer is not all
about nutrition and chemical pleasure, says Zakary
Tormala, associate professor of marketing at the
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Stanford Graduate School of Business in California;
as the ultimate social drink, it can be a significant
medium for self¬ expression and social
acceptance. There is a prestige factor in liking
something that most people don't, and perhaps
even a machismo if it is something we are not
primed to like. The hip, overwhelmingly male
crowd outside Russian River suggests that it is this
audience the craft beer industry has learned to
play to.
It might help that craft beer high in alcohol and
hoppiness tends to have a higher price tag, too.
Hilke Piassman and her colleagues at the
California Institute of Technology in Pasadena
showed in 2007 that people believed wine from a
bottle with a $90 price tag tasted better than the
same wine poured from a bottle marked $10 - as
measured not just by their rating of the wine, but
also their brain activity in an fMRI scan.
Something similar might go on with beer. "When
people purchase and consume extreme beers
instead of more mainstream options, they signal to
others that they have means and are sophisticated,"
says Tormala.
"A friend recommended an infamously sour beer
with notes of barnyard, horse blanket and wet dog"
It is at this point that sociology and biology might
converge, says Pelchat. Buying beer from small
craft brewers has a cachet to a certain group of
consumers - the type who like to avoid big
corporations and support the local store instead.
Those who buy locally sourced products such as
artisan bread or produce from the farmers' market
are likely to consume less pre-packaged, processed
food containing indulgent levels of sugar and
sodium, both of which block bitter flavours. That
means they become more amenable to bitterness
in everything they consume. "Thirty or 40 years
ago, salad was a piece of iceberg lettuce," says
Pelchat. "Now it's a mixture of radicchio and
arugula" - two considerably more bitter leaves.
This exclusivity theory would square with the fact
that, sudden and steep as the rise of extreme beer
has been, it remains a minority taste. Pale, fizzy
beers such as Budweiser, Miller Lite and Coors
Light still dominate the US market. In the end,
most of us stick with tastes we find easy to like,
perhaps swayed towards the" drinkability" touted
on Bud Light's immense billboards on which virile
football players cavort with buxom women.
That makes Michael Lewis, professor emeritus of
brewing science at the University of California,

Davis, worry that the craft beer industry might be
manoeuvring itself into a dead end with its
emphasis on ever more extreme minority tastes. "I
tell them, don't just make beer for the weirdos who
live their life for beer, wearing T-shirts that
proclaim their love for beer and spending all their
time writing about beer on websites," he says.
"God bless them, but they're a very tiny market."
Tiny, perhaps, but infinitely pliable. Amir Bramell
has been tending the bar at Russian River's micro
brewery for six years and has seen some
fascinating demonstrations of the power of extreme
beer. He recalls one man who came into the pub
to try one of Cilurzo's infamous sour beers - a
brew variously described as containing notes of
barnyard, horse blanket and wet dog in a phone
booth ¬at the strong recommendation of a friend.
"He hated it, but he came back every day to have
another," says Bramell. "It took him two weeks to
really like it. By then he was hooked."
Ed Says: Making comparisons to English beer it has
been noted that we are drinking hoppier, stronger
flavoured beers than before. It’s all about palate some blonde beers appear to have been dumbed
down, but have we just got used to them, and even
sought out more hoppier, more bitter beers.
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Vertical Drinking

n page 6 of edition 244 Dec/Jan I
mentioned vertical drinking and said it
was a term that I had not heard of before.
This prompted some correspondence from one of
our regular readers, Dr Peter Garside of
Hoddesdon, who sent me the previous “No
Accounting for Taste” article. Back to vertical
drinking, which has apparently been around since
pubs first opened and Peter has provided me with
several pieces of information from Haydon’s The
English Pub - a History and the letters page of the
Independent. The focus is on the inter war years.
“Between 1922 and 1930 approximately 27% of
the total number of public houses in the England
and Wales were improved in some way or other.
In some parts of the country there was a chronic
under supply of public houses. Council estates of
the period were ludicrously under pubbed and as
pubs had restricted opening hours, being shut in
the afternoon and closed earlier in the evenings
drinkers’ opportunities were more limited.
On the question of fewer houses, the simple facts
are that this would result in less drunkenness was a
misconception. Poorer people drunk more and got
drunk; there were more pubs in poorer areas
because rich ones kept publicans out.”
Often people would spend less than half an hour
in the pub and to consume as much as possible in
this period would indulge in perpendicular
drinking - standing at or near the bar to make it
easy to get a refill. Again campaigners tried to stop
this practice in an aim to reduce consumption.
Vertical drinking had taken place since Victorian
times and before and was common in Gin Palaces
with long highly decorated bars allowing poorer
people to enjoy an opulence they would not
normally come in contact with, if only for a short
period of time.
Some bars did ban vertical drinking but found that
they needed to employ more staff to provide table
service which had normally only been provided in
the lounge or snug bar that charged more for
drinks and therefore had a more affluent clientele.
Of course vertical/perpendicular drinking will
continue, it was far more popular during restricted
opening hours and when it was readily accepted
that working people would visit the pub during
their lunch break. It also allowed small pubs to
deal with a larger number of customers - so why is
it considered wrong? I can remember readers

writing in about “Bar Flies” who block other
drinkers from getting served, also many of the new
restaurant/gastro pubs discourage the practice and
insist on drinkers taking a seat.
Lastly, the Independent letters page
“Sir In the debate about binge drinking, I am
surprised that little analysis is made of the
contribution of “vertical drinking” which has seen
customers encouraged to stand up and drink
straight out of the bottle. It was introduced to
increase the speed with which drinkers could be
served, to enable more people to be packed in and
to reduce the cost of glass washing. Its effect has
been to allow easy swilling down of bottled booze
as fast as possible”.
So it appears we again have a
call for the banning of vertical
drinking,
and
Financial
Director Phil Dutton (right) of
pubco Punch wants to get rid
of his 1,300 vertical drinking pubs. Somehow I
think vertical drinking is going to stay and has a
place in British pub culture. Binge drinking is
another matter entirely.
Steve Bury
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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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Brewing a tribute to Burton’s traditions

urton-on-Trent is so celebrated as the home
of India Pale Ale that we tend to overlook
the fact that the town was equally famous
for beer for several centuries before
the arrival of IPA. That fame was
built on a style known as Burton
Ale, a beer that was just as
vigorously exported in the 18th
Century as IPA was a century later.
Burton Ale built the reputations of
the Burton brewers but as a style it
disappeared in the 20th Century, taxed out of
existence as a result of its strength, and overtaken
in popularity by pale ale and bitter.
The Trent Navigation Act of 1699
had made the river navigable from
Burton to Shardlow, Derbyshire,
and by 1712 it had been
extended to Gainsborough and
Hull. The Burton brewers could
now send their beers to most parts of
England. Just as importantly, they could
export them from Hull to Russia and the
Baltic States.
Tsar Peter the Great and the Empress Catherine of
Russia enjoyed the ales from faraway Burton that
were brewed strong – around 12% alcohol –
and could remain in sound condition for seven
years. At its peak, trade with Russia and the Baltic
accounted for 70% of Burton’s production and
encouraged William Bass to sell his carrying
business and set up as a brewer in the town. The
entire Baltic trade collapsed in the 19th Century
due to the wars with France, as a result of which
Napoleon blockaded ports in the east. The impact
in Burton was catastrophic. The number of brewers
in the town fell from 13 to just five between 1780
and the 1820s.
The surviving brewers, including Allsopp, Bass and
Worthington, were desperate for new markets for
their beer. They were encouraged by the mighty
East India Company to turn their attention to India
but a director of the company told Samuel Allsopp:
“Your Burton Ale, so strong and sweet, will not suit
our market.” The result was a rush to develop pale
and well-hopped beer for the India trade.
History has tended to suggest Burton Ale
disappeared as IPA took over. In fact, the Burton
brewers continued to brew large quantities of
Burton Ale. It remained not only a popular style

was also copied by brewers throughout the
country.
A price list from the late 19th Century that was
displayed in the sample room at Young’s Brewery
in Wandsworth, south-west London, included
Burton, and the beer exists today as Young’s
Winter Warmer.
Bass No 1 (10.5%) is still brewed by Steve
Wellington at the William Worthington Brewery in
the National Brewery Centre in Burton. It’s labelled
“barley wine” but it’s a true example of Burton Ale.
Well into the 19th century, Bass brewed not one
but six different versions of Burton Ale, ranging
from around 6% to 10.5%.
Burton Ale went into steep decline in the 20th
century, not only as consumer preference switched
to mild and bitter but also as a result of punitive
increases in excise duty on stronger beers
during both World Wars.
Overnight success
Burton Ale was revived as a commercial
beer in 1976 when Allied Breweries
launched Ind Coope Draught Burton Ale
(DBA). The beer was such an overnight
success that Allied had to put Gaskell & Chambers,
the major manufacturer of beer engines, on to
permanent overtime to keep up with the demand
from publicans who had sold only keg beer for
years. But when Allied Breweries split up, the
beer’s production was switched to Carlsberg-Tetley
in Leeds and it’s now brewed for Carlsberg by JW
Lees in Manchester. It’s almost impossible to find.
I’d heard rumours for years that DBA was a cask
version of Ind Coope’s famous
keg beer, Double Diamond
(DD). But DD was only 3.8%
and DBA is 4.8%. The mystery
was solved when I spoke to
Geoff Mumford and Bruce
Wilkinson, who run the Burton
Bridge Brewery and previously
worked as senior brewers for
Ind Coope in both Burton and
Romford. They were on the spot as DBA was
formulated and confirm that it was a cask version
of bottled Double Diamond pale ale, which
measured 4.7% or 4.8%.
To fill the gap and create a Burton Ale for a book
I’m writing, the Otley Brewing Company in
Pontypridd, south Wales, run by Nick Otley and
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brothers Charlie and Matthew, has created a beer
Wood Tankards
that will be unveiled later this month. It’s brewed
bout
the
year A.D. 960 onwards wood
to 5.4%. The Otley version is brewed with pale
tankards
were
in everyday use in all
malt and a small amount of amber malt. Hops used
households,
large
or small, the early
are English Fuggles and Goldings. The beer is now
specimens
being
made
with
small staves held
maturing in casks and will be launched in midtogether
by
hoops
of
wattle
or
hide on a solid
May. Not in Pontypridd but, with due respect for
wood
base,
the
inside
being
well
lined
with pitch.
history, in Burton-on-Trent.
Roger Protz
These tankards were fitted with wood handles and
lids, and were the recognised drinking vessels in
Czech in for a Beer Tour
taverns and inns during the reigns of the last Saxon
roject "Czech Beer" has been conceived to kings. They were made to hold two quarts of liquor
assist visitors coming to the Czech Republic and the contents were consumed at such a speed
who like beer and want to taste something that both the State and the Church had to step in.
different from the uniform fast-track stuff imposed King Edgar, the son of King Edmund, was the
on them by multinationals. At the same time the originator of the idea of decreasing drunkenness by
Czech Lands, with 1,000 years of brewing limiting the quantity to be drunk at one time; thus
tradition, offer exciting beers which may not be as we read that he: Ordained certain cups, with pins
well known as the flagship Pilsner Urquell but or nails set in them,
which stick more to tradition. Project Czech Beers adding thereto a law,
allows you to take advantage of the strong links that
what
person
between SPP (Union of Friends of Beer) and the drank past the mark at
numerous micro-breweries and stand-alone local one draught should
beer producers. The tours offer not only beer forfeit
a
penny,
tasting sessions in non-conventional places but whereof half should
also give the opportunities to get acquainted with fall to the accuser and
leading personalities with hands-on approach to the other half to the
the art of beer.
ruler of the town
By taking part in the tours you will discover where the offence was
breweries which honour traditions and visit done. These vessels
famous places from the Czech history of beer. became known as
However, you do not have to be a beer “peg tankards”, or “pin tankards”, and were
connoisseur to enjoy the beer specials — Czech divided into eight sections, each marked off by a
beer tours will capture you with their spontaneous peg driven into the wood on the inside of the
friendliness even if you have yet to develop a taste tankard. The theory was to prevent a member of a
for beer. We are sure that you will find the skills of company drinking more than his share (half a pint),
our maltsters and brewers and the taste and or to a point below the next pin, but apparently it
character of real beer from family breweries worth did not have much effect, as the tankard could be
trying.
refilled as many times as you wished and became
Of course, we will endeavour to give guests the early way of buying rounds.
contact with Czech culture as well as its beer Archbishop Anselm found it necessary to inveigh
tradition. You may rely on us to take care of other against the practice of over drinking, also
services, such as accommodation, catering, decreeing: “Ut presbyteri non eant ad potationes,
sightseeing, cultural events, services of guides or nec ad pinneas bibant”; which being translated
the organisation of meetings and conferences.
means that priests shall not resort to taverns and
The aim of this project is to raise funds for the banquets, “nor drink to pins”!
Czech Republic’s national beer consumer
From the book Drinking Vessels of Bygone Days
organisation Sdruzeni Pratel Piva SPP — Union of
By G. J. MONSON-FITZJOHN, B.Sc.,F.R.Hist.S.
Friends of Beer whose Chairman Tomáš Erlich and Ed Says: Considering the monks did literally all the
vice chair Karel Benacek have been instrumental brewing for public consumption at the time, it
must have been hard if not impossible to stop them
in getting this enterprise started.
over indulging from time to time.
Go Czech it out - www.czech-beer-tours.eu

A

P

26

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 6
Ardley: The Jolly Waggoner is on the market via made yet. The Hollybush has signs on the doors
front and rear saying closed until further notice.
Fleurets with a new free-of-tie lease.
Aston End (Stevenage): The Crown is now selling The Plough, now the East Chinese Thai restaurant,
Buntingford Brewery beer almost permanently. does not sell real ale, which leaves the Fishery
This is a good example of an ex-tied house that is (Mac’s) the only pub for miles. They have a new
now moving into the world of the local/smaller manager and it is definitely not for the thrifty.
breweries, and is worthy of support and Fortunately the Waggon & Horses, Medburn and
the Battleaxes in Butterfly Lane are still doing good
encouragement.
Baldock: The Orange Tree is planning another trade and both sell real ale.
beer festival for 25/26 June to feature over 20 beers Harpenden: Hatching Green - the White Horse
from around the country, mostly from smaller was firstly run by Jean-Christophe Novelli as a
breweries - in addition to its 8 beers from GK and gastro pub and then by Urban Country Leisure
their guest list. The George IV is undergoing major who closed it in February. The pub has now been
refurbishment. The Hen & Chickens is now selling purchased by Peach - a Pub Company that now
up to four real ales without the use of cask owns 14 establishments. They have a free-of-tie
breathers. The Broken Drum is not selling real ale lease from Enterprise, and during the opening
at present but real cider is available occasionally week in May were selling Fuller’s London Pride,
(locally produced Apple Cottage Cider). The Boot Purity Pure Ubu and Tring’s Side Pocket for a Toad
has no real ale currently but the car park has been on the three handpumps. They are considering
walled-off and the outside drinking area extended. acquiring a few more pubs within the county. The
Barley: The Fox and Hounds reopened 16 April pub sign outside the Plough and Harrow has been
with seven micro-brewed real ales including the replaced and is now showing all signs of the
Charles Wells livery. The Amble Inn has been
new to the county Falstaff ales from Derby.
Barkway: It is with sadness that we have to report acquired by Oak Taverns. The George, High
the death of Paul Danter who, with his wife Roz, Street, refurbished in April — sorry no details - is
have both been at the Tally Ho for over a decade. still part of Orchid Pubs and Dining Ltd of Park
Paul passed away on Easter Monday. He was a Street. The Three Horseshoes, Bamville reopened
proud supporter of real ale and local breweries, on 6 May. It is nicely situated on the common near
one demonstration of this was that they were the golf course and cricket pitch but in a rather
Buntingford Brewery's first customer and they've anonymous spot. The pub will be under the
had Buntingford beers on sale ever since. Paul will stewardship of Colin Baxter and Andrew Stewart of
be missed by many real ale drinkers in our area, the Good Beer Guide listed Cricketers, Redbourn.
Hertford Heath: The Townshend Arms, which has
and our thoughts are with Roz at this time.
Berkhamsted: The former real ale off-licence a restaurant and serves food throughout the day, is
Barrel & Bottle is now a shop. Magoos Wine Bar is also very much a pub and, committed to serving
being completely rebuilt. It has a licensing real ale, installed another two hand pumps in May.
th
application attached to become a Brasserie Blanc They are also having a beer festival on the 16 and
th
17
of
July
to
coincide
with
the
village
fête.
which, apart from being incorrect French, is a
Hitchin: The Half Moon has had 2 new
chain of restaurants. Real ale is unlikely.
Brent Pelham: The Black Horse closed in late handpumps installed, bringing the number on the
bar up to 8. Additionally, on April 30th they were
March; at this point its future is unknown.
Buntingford: Paul and Cherry at The Crown were presented with the North Hertfordshire CAMRA
presented with an Eric Watson Award for service branch Pub of the Year award for the 3rd year
running, see page 10. The Albert has closed and is
to real ale on Saturday April 9th (see page 10).
Cheshunt: The Garden Gastropub, Turners Hill, being renovated by a new freeholder. It is signed
to re-open in late May. The Victoria has had a 4th
has become Lavas Barbeque Restaurant.
Elstree: Is now down to its last pub. The handpump installed. We've heard that real ale is
back on the bar at The Red Hart, in the form of
Artichoke/La Masseria restaurant is closed and
Greene King IPA. The Croft Wine Bar (formerly
boarded up. No planning application has been
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Bombora) is also serving real ale, in the form of
Fuller’s London Pride. A planning application has
been lodged to demolish the Orchard & Anvil
(now closed for around 3 years) and build
apartments in its place. Anglian Country Inns has
taken the lease on its fourth venue, the 600capacity Remix nightclub and plans to spend
£600,000 converting the site. The venue is
expected to open in late summer and a new name
is under discussion. Will it sell real ale? Anglian
also runs the White Horse and the Jolly Sailors
pubs in Brancaster Staithe, Norfolk, and the Fox at
Willian.
Leverstock Green: The Plough has now become
the Plough and Dragon after a £150,000 refit by
Orchid Pubs and Dining Ltd; the Park Street
based pub chain. "It mixes elements of a traditional
pub, such as cask ale, and incorporates Thai
cuisine. Traditional pub food is available in the
pub, with Thai dishes at the restaurant." This is the
tenth Orchid operation to incorporate the Thai
food theme into the British pub.
London Colney: The Colney Fox was closed for a
short period in March for a refurbishment.
Although primarily a food establishment you can
just pop in for a drink and they are now selling
three real ales; Fuller’s London Pride + two guests
Long Marston: It has come to light that the Boot
has been closed for about two and a half years.
Luckily the Fuller’s owned Queens Head is still
thriving in the village.
Norton Green (Stevenage): The Woodman has
closed and is now being used as a residence.
Radlett: The Cat & Fiddle will change hands in the
next two months, moving from Mick Mancini back
to Dominic - the previous lessee. The good news is
that the pub was under threat of becoming a
restaurant, which will now not happen.
Ridge: We welcome Vaska Battley and Sylvia
Johnson to the Old Guinea, which they recently
bought from Moorgate Taverns, and the pub is
now a genuine free house. They have replaced the
wall ensuring that the restaurant/pizzeria is
completely separate from the bar area. Real ale on
sale at present is St Austell Tribute; this may be
joined by a guest on their other hand pump.
Royston: It has been heard that Punch Taverns
have been touting for new tenants for the Coach
and Horses, with a view to making the pub a cask
ale house featuring smaller breweries. Buntingford
Brewery has 3 new fermentation vats on order that

are expected to arrive late in May. They're
standard round vessels with dished bottoms with
an approximate working volume of 20 barrels
each. They will replace the two older FVs and
enable the brewery to do up to 4 brews per week
(with their current copper they have a brew length
of 15 barrels). Work is underway to add a “Visitor
Centre/Bar/Shop” as well, there is currently no
fixed date for completion but it should be done
some time over the summer
Sandridge: The Rose and Crown has been
acquired by Oak Taverns.
St Albans: The information in POV 246 on Oscars
(White Swan) has now proved to be incorrect, and
the new licensee is Mike Hembling, who is
running the pub on behalf of London Taverns
(apparently a holding company). All previous staff
have left. He told us that they are planning to
retain real ale - only Courage Directors and
Greene King IPA on upon our visit. We have also
been informed that he is intending to change the
name back to the White Swan. The Hare and
Hounds Sopwell Lane has been acquired by Oak
Taverns. Barney’s in London Road has closed and
potential customers are been directed to Billy’s in
Harpenden, although I wouldn’t bother, as they do
not serve real ale either.
Stevenage: Of the four bars opened ten years ago
in the Plaza, Town Square next to the bus station,
only two remain. Edwards and Yates's have both
shut leaving the Wetherspoon’s Standard Bearer
and the Old Post Office (formerly the Hogshead).
There is a new cafe bar on the High Street called
the Cinnabar Café which is food orientated but has
a bar with no real ale. Their drinks list includes the
following: 'John Smiths - a super smooth beer not
to be confused with a real ale'. Glad that's sorted
out then. High Street conversions to restaurants:
Lizzies now Bengal Diner, Yorkshire Grey now
Ask, White Hart now Spice Rouge although the
plasterwork image of the White Hart has been
retained Bottles (formerly The Bar) in Middle Row
is shut. The Dun Cow is now selling a rotating beer
from local breweries.
Walkern: The Robin Hood, shut for some time
now, is now available on a free-of-tie lease.
Watford: The One Crown in Watford High Street
closed briefly and is now under new management.
No real ale was seen in the last visit. The
Wellington Arms has recently been stocking beers
from Red Squirrel Brewery.
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CAMRA BRANCH DIARY
HERTS & ESSEX BORDERS CAMRA
Mon 13 Jun: Branch Meeting - Horn &
Horseshoes, Foster St., Harlow 8.30pm.
Sat 18 — Sun 19 Jun: 4th Gibberd Garden Beer
Festival - Gibberd Garden, March Lane, Old
Harlow, CM17 0NA. More details on back page.
Thu 18 Jun: East Anglia Regional Meeting, CAMRA
HQ, 230 Hatfield Road, St Albans 12 noon.
Mon 11 Jul: Branch Meeting - Victoria Tavern,
Loughton IG10 4BP, 8.30pm. Mini-bus available
from Harlow area, see Mini-bus bookings contact
in Branch Contacts below.
Thu 21 Jul: Herts Liaison Meeting — Royal Oak,
Tabard St. SE1 7.00pm.
Thu 28 - Sat 30 Jul: 3rd Bishops Stortford Beer
Festival - Royal British Legion Club, 28 Windhill,
Bishops Stortford CM23 2NG. More details on
back page.
Mon 8 Aug: Branch Meeting - The Bull, Much
Hadham 8.30pm.
NORTH HERTFORDSHIRE CAMRA
Sat 4 Jun: Hitchin “Beer of the Festival” award
presentation to Redemption Brewing Co at the
brewery for their Trinity pale mild. (Check our
website for transport details.) 3.00pm
Fri 10 Jun: Eric Watson Memorial Award (see note
below) presentation to Frank, recently retired from
The Albert, Hitchin 9.00pm.
Sat 11 Jun: CHANGE OF DATE 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.) 7.00pm.
Wed 15 Jun: Pub Ramble in Baldock – The Old
White Horse, Broken Drum, Victoria, Cock, and
Engine 8.00pm.
Thu 18 Jun: East Anglia Regional Meeting, CAMRA
HQ, 230 Hatfield Road, St Albans 12 noon.
Mon 20 Jun: Branch meeting – The Crown,
Buntingford 8.00pm.
Wed 29 Jun: Pub Ramble in Hitchin – The
Highlander,
Sir
John
Barleycorn,
Cock,
Sunrunner. 8.00pm
Wed 6 Jul: Pub Ramble in Royston – The Old
Crown, Green Man, Old Bull Inn, White Bear,
and North Star. 8.00pm
Sat 16 Jul: Minibus Trip – route TBC, check our
website for details. 7.00pm
Mon 18 Jul: Branch Meeting – The Victoria,
Hitchin 8.00pm.
Wed 20 Jul: Pub Ramble in Baldock – The Hen

Chickens, Boot, Cock, White Hart, Engine.
8.00pm.
Thu 21 Jul: Herts Liaison Meeting — Royal Oak,
Tabard St. SE1 7.00pm.
Sat 23 Jul: Hitchin “Cider of the Festival”
presentation to Gwynt y Ddraig for their Black
Dragon cider. 5.00pm.
Wed 3 Aug: Day trip to Great British Beer Festival.
11.00am.
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.
WEBSITE NOTE: The branch maintains an up to
date calendar on the website, to confirm details for
events (especially those “TBC”) please check
online: www.camranorthherts.org.uk.
SOUTH HERTFORDSHIRE CAMRA
Tue 14 Jun: Branch meeting - The Cricketers
Redbourn 8.00pm.
Thu 16 Jun: St Albans Pub Tour 6 - Cross Keys
(7.45pm), Peahen (8.30pm), Ye Olde Fighting
Cocks (9.15pm), Lower Red Lion (10.00pm).
Thu 18 Jun: East Anglia Regional Meeting, CAMRA
HQ, 230 Hatfield Road, St Albans 12 noon.
Thu 30 Jun: St Albans Pub Tour 7 - King Harry
(7.45pm), Duke of Marlborough (8.30pm), Hare
and Hounds (9.15pm), White Lion (10.00pm)
Tue 12 Jul: Branch meeting - Cross Keys,
Harpenden 8.00pm.
Thu 14 Jul: St Albans Pub Tour 7 - Beehive
(7.45pm), White Hart Tap (8.30pm), White Hart
Hotel (9.15pm), Garibaldi (10.00pm).
Thu 21 Jul: Herts Liaison Meeting — Royal Oak,
Tabard St. SE1 7.00pm.
WATFORD & DISTRICT CAMRA
Thu 9 Jun: Bushey Heath Social - Black Boy, 19
Windmill Street, Bushey Heath, WD23 1NB. 8.30
pm.
Mon 20 Jun: Mill End Social - Mill End (8.30 pm)
Whip
&
Collar,
367 Uxbridge
Road,
Rickmansworth, WD3 8DT; (9.15 pm) Tree, 166
Uxbridge Road, Rickmansworth, WD3 2BP; (10
pm) Halfway House, 91 Uxbridge Road,
Rickmansworth, WD3 7DQ.
Mon 27 Jun: Branch Meeting - Estcourt Arms, 2 St
Johns Road, Watford, WD17 1PT. 8.00 pm
Sat 9 Jul: Sarratt Stumble - (12.45 pm), Plough
Dunny Lane, Belsize, WD3 4NP; (1.30 pm) Boot,
The Green, Sarratt, WD3 6BL; (2.20 pm) Cock,
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Church Lane, Sarratt, WD3 6HH; (3.10 pm)
Cricketers, The Green, Sarratt, WD3 6AS.
Thu 14 Jun: Petanque - Land of Liberty, Peace &
Plenty, Long Lane, Heronsgate, WD3 5BT.
8.00pm on.
Thu 21 Jul: Herts Liaison Meeting — Royal Oak,
Tabard St. SE1 7.00pm.
Mon 25 Jul: Branch Meeting - West Herts Sports
Club, Park Avenue, Watford, WD18 7PT. 8.00pm
Wed 3 Aug: Great British Beer Festival social Meet at the membership stand every hour on the
hour from 6.00pm.
SOLUTION TO SUDOKU IN 246 (see page 17)

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@hebcamra.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 — Tony Driscoll, Email:
chairman@camranorthherts.org.uk,
Socials Contact — Paul Beardsley, Email:
socialsecretary@camranorthherts.org.uk
Internet: www.camranorthherts.org.uk
South Hertfordshire CAMRA
Branch Contact: John Bishop, Tel: 01582 768478,
Email: realales@yahoo.com
Socials Contact: Barry Davis. Tel: evenings and
weekends only - 07719 407544.
Email: b.davis70@btinternet.com
Internet: www.hertsale.org.uk
Watford & District CAMRA
Branch Contact: Andrew Vaughan.
Phone: 01923 230104. Mobile: 07854 988152.
Email: watfordcamra@googlemail.com
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