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Beer prices rises threaten more pubs with closure

n the Budget in March, the Government put
beer prices up by another 7.2% - or 10p on a
pint. This takes the typical duty and VAT bill
on a pub pint of a standard bitter to 90p. In many
parts of the country and for stronger beers the
combined duty and VAT bill is well over £1 per
pub pint. The total VAT and duty cost varies
depending on the strength of the beer and the
price at which it is being sold.
The Chancellor has refused to remove the
damaging beer duty escalator introduced by the
last Government, so beer duty is set to continue
increasing 2% above inflation each year. The duty
escalator remains in place despite 3,200 CAMRA
members contacting their MPs through an email
lobbying campaign calling for no further increases
in beer duty. None of the nine MP’s elected to
represent Hertfordshire supported the call to stop
the Tax Escalator see edition 246.
Supermarkets can afford to and are willing to
absorb beer duty increases so they can continue
selling alcohol at rock bottom prices. However,
this option is not open to struggling community
pubs meaning continual price rises for pub goers.
The difference in prices between pubs and
supermarkets continues to widen, which will
encourage drinkers to stay at home rather than
enjoy a pint with friends in their local.
It was also recently announced that beer duty will
be halved for beers at 2.8% ABV or below.
CAMRA will be calling on the Government to push
the EU to increase the 2.8% threshold for beers
eligible for the lower duty rate to 3.5% ABV so a
wider range of beers can benefit. The good news
on a duty cut at or below 2.8% is heavily
tempered by tax increases for beers above 7.5%.
CAMRA campaigned against higher tax on strong
beers due to the potential harm to speciality beers
and traditional beer styles. It is also possible that if
duty is halved on beers up to 3.5% then the tax
would be recouped by changing the 7.5%
increased duty downward by moving to say 6.5%
or even 6%. The only sensible and beneficial way
forward is to get the VAT reduced see the article
on the next page.
CAMRA prices survey
In February 2011 CAMRA carried out its national
prices survey as it has done for the last 25 years.
The results showed that the national average price
of real ale had risen over the previous 12 months

by 5.7% to £2.84. This was before the latest
Budget which saw Chancellor George Osborne
increase the duty of a pint of beer by 7.2%. The
average price for a standard lager was £3.02p.
Over the last twenty years from 1991 real ale
prices have risen by 137% from £1.20. Lager has
risen by 117% from £1.39p over the same period.
Amongst the 930 pubs surveyed were several in
the South Herts area. Figures from these pubs
showed that the average price was 20p more than
the national average coming out at £3.04p.
Making South Hertfordshire one of the most
expensive places in Britain in which to drink.
Many of the pubs surveyed in our area are owned
by one or other of the big two pub companies
Punch Taverns and Enterprise Inns. Companies
that have been accused on many occasions of
charging their lessees above the free market rate
for their beer. It is therefore hardly surprising that
the pub customer in this region is being charged
prices way above the national average.
The Business Innovation and
Skills (BIS) Select Committee
reconvened in June and July of
this year to examine how far the
major pub companies had gone in
addressing the shortcomings in
their relations with their lessees.
One issue sure to be addressed is
the failure of these companies to
follow
up
on
the
recommendations
of
the
previous BIS Select Committee for pub companies
to offer a free of tie option to their lessees and to
offer a guest beer to those lessees who wished to
remain tied.
Whilst pub companies have issued codes of
practice, the general feeling amongst pub lessees
and their organisations is that they go nowhere
near far enough to meeting the BIS select
Committee criticisms. It will be interesting to see
what the outcome of the BIS Select committee is
and whether finally Punch and Enterprise will start
to charge their lessees more reasonable prices for
their beers
Whilst pub companies continue to hold so many
pubs to a beer tie and to charge them way above
the market rate for beer , we will continue to see
beer prices increase, and see more people
deserting their locals for the supermarket aisles
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stacked with their below cost booze.
When next CAMRA’s prices survey is carried out
in February 2012 how much further will beer
prices have risen and how many more pubs will
have closed?
Iain Loe

Jacques”. He said: “People
coming into pubs to buy food
are having to pay 20% VAT
on fish & chips compared to
nothing in the supermarket.
That is the thing to target. We
have been shooting the
wrong fox. Jacques has got it right with VAT. Don’t
think in any of your organisations or companies
that you know better. This is a guy who has done it
in a lot of other countries”.
Thrive On Five campaign
Supporters of the Thrive On Five campaign for
lower VAT in the UK include: CAMRA, the British
Beer & Pub Association, British Association of
Leisure Parks, Piers & Attractions, British
Hospitality Association, Tourism Alliance and
VisitBritain.
By Michelle Perrett, Morning Advertiser, 19/05/11
Ed Says: Let’s assume that this campaign is
successful; will the customer see any benefit in
reduced prices in the pub? Because the trade is
suffering so badly at the moment many pubs will
need or feel entitled to keep the extra cash, and I
am sure would argue that they need it just to stay
in business.

CAMRA Backs 5% VAT Cut
Campaign

C

AMRA has put its weight behind Thrive on
Five, the Publican’s Morning Advertiser
campaign to get VAT reduced to 5%.
CAMRA’s head of policy and public affairs,
Jonathan Mail, issued his support for the initiative
started at the end of May, as a VAT cut would
benefit both pubs and consumers.
He said “I think pubs would clearly benefit and
this campaign for a VAT cut has an added benefit
of dealing with the gap between alcohol prices in
pubs and supermarkets. Licensees and CAMRA
members need to go along to their MPs to discuss
the issue.”
Industry leaders and licensees have already started
to campaign for the cut.
The UK hospitality industry could have a targeted
VAT cut by April 2014, according to the influential
French
leisure
entrepreneur
and
lobbyist Jacques Borel,
(right) who successfully
lobbied for a 5.5% VAT
for the hospitality sector
in France.
Fight for beer
Borel said that all sectors of the hospitality industry
need to work together and start lobbying now or it
will be “too late” to influence Government policy
before the next general election – and argued the
campaign should include lower VAT on alcohol,
not just food.
There are people who say we should not fight for
beer because beer is very bad. That is a mistake.
"You must fight for beer, restaurants and pubs, if
you want to win you should not visit ministers; it is
a waste of time. You have to visit the assistants to
the ministers, you have to visit 10 people for each
one, and convince those 10 people.
Back Jacques
His views received backing from JD Wetherspoon
chief Tim Martin who urged operators to “back
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Dispense Monitoring Contributing to Pub Closures?

be exact, many were 7% out, the worst being
23%, and on some tests the meters failed
altogether. A small Titan turbine meter is being
used and doubts have been cast by SGS, an
instrument measurement verification company that
the meters cannot be accurate as they are not
made to cope with liquid with suspended gas in it
— such as beer.
Dave Law, landlord of the Eagle in Battersea,
speaking on behalf of the “Fair Pint” Campaign
said ”The pubcos aren’t paternalistic brewers they’re a bunch of private equity spivs who want
to extract as much money from their pubs as
possible”.
Several pub tenants have resorted to law. One case
which has been taken out by Onifas the company
that runs the Bedford Arms in Balham, South
London for Enterprise is due to be heard this
autumn.
The Commons Business Innovation and Skills
Committee is about to convene to investigate the
high number of pub closures, albeit a little bit late
for many.
Let’s hope monitoring equipment is investigated
along with the many other restrictive practices
which are commonplace within the pubcos.

ispense monitoring equipment, which
constantly records the total volume of
liquid that passes through the beer line, is
being used in most tenanted pubs to police the tied
agreements between lessees and the owners the
pubcos.
When this equipment shows that the pub has
dispensed more beer than it has bought from the
pubco, this is assumed to show that beer is being
bought elsewhere breaking the tie and a fine is
then levied.
As we have stated in the past in this newsletter the
Old Fox at Old Bricket Wood got caught in this
trap when they had to buy beer to stay open over a
bank holiday. They could not contact the pubco
for permission for alternative supply and the fine
that followed definitely contributed to the lessee’s
business failure. I will add that this was several
years ago before the pub was sold and re-opened
as a successful free house.
Brulines, suppliers of such equipment, claims that
“Our dispense monitoring equipment records the
exact volume of liquid that passes through the font
at any minute, of any hour, on any day.” However
National Weights and Measures made over 400
tests on the equipment and not one was found to

`
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Brewery and Pub Industry News
Red Squirrel London Porter
Wins National Award

Tring Brewery Name the Beer
Competition

B

ack in January, CAMRA held the National
Winter Ales Festival in Manchester. This is
an annual event at which the Champion
Winter Beer of Britain is chosen from the four
category winners. Competition was extremely
tough but Red Squirrel London Porter was selected
for the Bronze Porter Award in the Stout and Porter
Class. London Porter is Red Squirrel’s most
successful beer, having previously achieved gold
medals at East Anglia Regional level on two
occasions. Being selected for national recognition
however is a huge achievement of which Gary
Hayward the brewer of that fine beer is quite
rightly immensely proud saying: “It is a great
honour and a pleasure to receive this award which
shows we can brew with the best of them.”

Win Beer for a Year by naming one
or those of you who have subscribed since
last month and for those of you who have yet
to submit an entry, here is an opportunity you
simply can't let go by. It's that time of year when
we announce our now annual "Name the Beer"
competition. The format is simple; all you need to
do is come up with a suitable name for one of our
beers. We will select the best three suggestions
and apply these to three of next year’s monthly
specials. The competition is open to anyone aged
18 years or over, and the prize for your efforts is a
free 9 pint tin of beer every month for the duration
of 2012 - a total of 108 pints.
Before you start throwing random, rude or raunchy
names at us, please bear in mind that any name
needs to fit on a pump clip. Something like Abbots
Wonderful Clock is about as long as we can
accommodate. The other thing to remember is that
all Tring Brewery beer names have a story behind
them, whether it is derived from local fact, history,
literature, myth or legend. The story will need to
be submitted with the name. For some ideas on
stories behind the names of our beers go to
www.tringbrewery.co.uk/PermanentandSeasonal.
html then click on any of the pump clips.
Entries should be sent via email to:
ben.marston@tringbrewery.co.uk with Name The
will
Gary is a regular at the Old Cross Tavern in Beer Competition as the subject title. Entries
st
Hertford where all Red Squirrel beers appear — be accepted up to midnight August 31 . The 3
although not for long — at some time or other, and winners will then be announced in September.
where landlord Nigel Bevan was pleased to host
the award ceremony for us, as well as making sure
Buntingford Brewery Update
there was plenty of the winning brew available for
he new fermentation vessels mentioned in
our enjoyment. The photograph above shows Gary
Pints of View 247 have finally arrived at
(right) receiving his award from Brian Page,
Buntingford Brewery and will be installed by
CAMRA’s Brewery Liaison Officer for Red Squirrel the time of print, bringing the brewery up to a 60
Brewery.
barrel/week capacity.
Brian Page, South Herts CAMRA

F
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Hertfordshire’s Pints of View is produced by the
North, South Hertfordshire, Watford & District,
and Hertfordshire/Essex Borders Branches of
the Campaign for Real Ale (CAMRA). Views
expressed are not necessarily those of the
editor, CAMRA Ltd or its branches.
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Brewery and Pub Industry News
McMullen’s Results up

In other Punch-leased
disposals, licensees have
bought around 10% of
available pubs.
The
percentage of licensees
buying their pubs in this
tranche is expected to be
higher, not least because the pubs are higher
quality and therefore not expected to be acquired
for alternative use to the same extent.
Punch and its managed division Spirit are to demerge at the end of the summer to become two
separate listed companies. Punch leased will focus
on just under 3,000 of the highest quality leased
pubs.
Paul Charity, Morning Advertiser, 16/06/2011
Ed Says: I am sure that licensees’ bids will in
general fall below what Punch expects and
bargaining will have to take place. There seems to
be a general trend within the business to reduce
the pub stock and sell without licence, or for
redevelopment to reduce competition. The first
Punch pub sale stated that every single pub they
Cont/d next page

M

cMullen & Sons of Hertford has recorded
positive results despite the pub sector
being hit by a Government policy
targeting anti-social drinking.
McMullen’s results released
recently for the 53 weeks to
October last year show
turnover up by 3.9 per cent
to £58.7M compared with 2009.
Operating profit, however, was down from £6m to
£5.6M, impacted by property-repair expenditure.
Total sales were up 2.9 per cent helped by the
acquisition of two new pubs along with the
refurbishment of three others.
Managing director Peter Furness-Smith said figures
for the first half of this year were positive due to
the good weather in the spring, but he was less
positive for the future.
“The outlook is less certain as Government policy
continues to load tax and bureaucracy costs on to
the pub sector in the mistaken belief that it will
resolve the irresponsible, excessive consumption
of alcohol by a relatively small number of
individuals,” he said.

2,300 Punch Tenants’ Freeholds
up for Grabs

I

n June, 2,300 Punch licensees were told by
Punch Taverns that the company is open to
offers from them for their freehold. The pubs are
in what Punch calls its turnaround division, where
the company does not believe the sites can
generate enough income for themselves and
licensees over the long term. Punch has already
told City analysts it wants to sell the 2,300 pubs at
the rate of 500 a year. But the rate of sale could
increase if licensees take up the offer in larger
numbers.
Punch will also look at other routes to selling the
pubs, such as in blocks to investors and appointing
property agents. Licensees are likely to have a
window of three or four months during which they
will be able to table offers before other sales routes
are explored.
Punch will not be providing licensees with an
asking price, meaning licensees will have to use
their knowledge of their own businesses, including
barrelage, to work out a sensible offer for their
freehold.
6
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owned was up for sale in order to try and raise
funds to get rid of their toxic debt. It was hoped
that the new free houses would start to buy beer
from micro-brewers and be able to pass on savings
by being able to buy stock outside the tie to
customers. This has not proved to be the case;
many publicans had to take on large mortgages
after finding themselves in a bidding war for their
business and homes. Others were driven straight
back into a tie with another brewer to raise funds.

on every occasion tenants went in on a promise of
a return that never ever materialised and nor, as
adjudged by experts, could it ever have
materialised because your middle management
gave the wrong information. You over-leveraged,
you are applying enormous pressure on your
tenants and you are misleading them when they go
into pubs."
"Is that not the case? We have evidence that it is."
Rents falling
In response, Mr Tuppen said his firm entered
negotiations about lease arrangements in "good
faith" and "I disagree completely that we have
misled tenants," he said.
All rent agreements were conducted in accordance
with guidance from the Royal Institution of
Chartered Surveyors, he said, and all rent
approvals and tenants' prospective profit and loss
accounts had to be signed off by several managers
before being agreed.
Mr Tuppen said average rent levels had fallen 10%
since 2009 and his firm had given rent discounts
worth more than £50m over the past four years to
reflect the "exceedingly difficult" trading climate.
"That was not something we had to do. It is not
done out of the generosity of our hearts. It is a
sensible, pragmatic approach to supporting good
quality tenants."
Since October, he said only nine out of 497 rent
reviews had either gone to legal arbitration or
mediation by an industry dispute resolution
scheme.
Absolutely transparent
Brewer and pub operator Marston's said it was
totally upfront with its tied tenants about the
financial risks they were taking on.
"Every single rent proposal we
put to a tenants lays out
absolute details of every
single option that is available
to them," said Alistair Darby,
managing
director
of
Marston's
Pub
Company
(right).
Pub firm Punch Taverns said the average rent it
charged had fallen by 17% over the last four years.
Trade body, the British Beer and Pub Association,
said the voluntary code of practice was still a
"work in progress" and it took reports of breaches
by pub firms very seriously.
 There are 30,000 leased and tenanted pubs in
the UK.
BBC News, 7 July 2011

Publicans 'misled' on costs of
running business, says MP

P

ublicans have been "misled" over the costs
involved in running their businesses, Tory
MP Brian Binley (below left) said. He had
been
contacted
by
many
"distraught" tenants unhappy over
lease details provided by firms such
as Enterprise Inns.
People who put their life savings
into a business had not been fully
informed about the financial risks,
he said.
Enterprise boss Ted Tuppen (below) said he
"completely disagreed" and his firm entered
negotiations in "good faith".
The Commons Business
Select Committee, which is
conducting an inquiry into
the difficulties facing the
pub industry, heard there
had been more than 20
unresolved breaches of an industry code of
conduct setting out the information that pub firms
must provide to tenants and lessees. The voluntary
code, which outlines the level of detail to be
provided over rent agreements and subsequent
revaluations, is designed to ensure prospective
tenants and lessees have the necessary skills and
knowledge to take on a pub business and to put
together a detailed business plan.
Brian Binley MP stated “The truth is that on every
occasion tenants went in on a promise of a return
that never ever materialised and he had evidence
the actual costs of taking on tenancies and leases
were sizeably higher than those cited in
negotiations and tenants had been misled for a
very long time".
Addressing Mr Tuppen, he said: "The truth is that
7
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Real Cider Sold Here?

n the beginning (well, 1971) there was CAMRA,
an organisation set up to protect and promote
real ale. And without it, we would be in a real
state, shuffling around trying to find the one pub in
a hundred that still served proper beer. And very
successful we've been.
But in the mid-seventies, it was agreed
that we would also fight to preserve and
promote real cider and perry. And
we've been very good at that as well,
but not a lot of people know CAMRA
for cider and perry. So let me explain
below.
In 1986 a committee was set up within
CAMRA specifically to deal with cider and
perry - APPLE - the Apple and Pear Produce
Liaison Executive. Bit of a mouthful, eh? Except
the first version was Always Paraletically Pi**ed
Late in the Evening, but we thought we may have a
few problems with that version, so the other one
was reluctantly accepted. And since then, with
just a small band of us, we have achieved a great
deal.
One of the first things we did was to create a
definition of what CAMRA would accept as real
cider and perry. This was altered slightly a few
years back, and this definition is about to undergo
a full review. So you see, we don't just sit back on
our laurels (could be extremely painful). This isn't,
as some producers think, us telling them what they
should make, it is only telling them what we, as
CAMRA, accept.
Producers, as far as I'm
concerned, can make as much crap as they want,
but we won't promote it and you won't find it on
sale at CAMRA festivals.
In the early days of APPLE we launched the first
annual cider trip, which visited several producers
in Somerset. When I say launched, we didn't
actually go by rocket, not after we found out that
you can a hire a coach much cheaper. And that
first trip was so enjoyable that we've been doing it
every year since. But that first trip did have its
financial problems, after the Chairman of APPLE
who organised it forgot to add on the VAT to the
price. Typical of an accountant. There was also
the woman, another year who, at a relief stop in
total darkness in Herefordshire, jumped over what
seemed like a very small wall for some privacy.
Unfortunately, nobody noticed the 10 foot drop
the other side. She eventually got home via

Hereford Hospital. But was she put off? Of course
not, and has been on several trips since.
We have also been instrumental in getting CAMRA
festivals to have separate bars for cider and perry,
and have found this to be the best way to
campaign for perry. CAMRA festivals are
almost the only events where you will
find a range of perries, although in the
early days, most customers didn't
know what perry was. Now there are
customers who go to beer festivals
just to drink the perry, as they can't
find it anywhere else, unless it's some
poor imitation in a bottle labelled "pear
cider". I have to point out here that a lot of
the people who inhabit cider bars at beer festivals
are usually one token short of a full pint, and the
customers are nearly as bad.
And since those early days of CAMRA, when we
held four national cider and perry festivals long
before the current fad of pub cider festivals, we
now run a Cider Pub of the Year competition, a
Cider and a Perry of the Year award (with the finals
taking place at Reading Beer and Cider Festival in
May), we have produced window stickers for pubs
selling real cider, we liaise with producers, give
technical advice, run a cider training course at the
Great British Beer Festival, monitor what is
happening in the industry, communicate with
Parliament, organise a cider and perry month each
October, encourage pubs to stock real cider, and
a great deal more that I can't mention here,
because I'm running out of breath.
APPLE meets four times a year, and despite the
seriousness of what we are doing, we often have
the meetings at a festival, so there is a social side
to things. I remember a meeting in Keighley many
years ago, where 80 pints were consumed during
some very serious business, followed by an
evening crawl which visited every pub in the
town, I vaguely remember. We also had a meeting
on the Yorkshire Dales Railway, as it was called
then, where we had a reserved compartment for
the day, complete with a tub of cider.
But, as volunteers, we need to be having a good
time and enjoying ourselves (or each other) as
well, otherwise we wouldn't be doing it for
nothing. So let's hope that it continues for another
40 years (nearly).
Mick Lewis
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The Farmers Boy
134 London Road, St Albans, AL1 1PQ, Tel: 01727 860535
Coming soon, Ladies
League Darts on a
Wednesday! All
interested players call in
for more information.

Five real ales, including
a weekly guest ale.
Verulam microbrewery
on site, having recently
been restored. Own ales
regularly stocked.

Live music every
Thursday with occasional
weekends.

New Menu, with food
now served all day.

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

Pleasantly laid out Beer Garden and a damn fine welcome for all those who enjoy a
decent pint!
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Real Cider Sold
Here?
In 2011 every CAMRA Region has

en years ago Weston’s Old Rosie won
CAMRA’s National Champion Cider of the
Year Competition for an
unprecedented third time in
a row, but 10 years ago not
even Old Rosie was widely
available in every town or
city. In fact it was no
exaggeration to describe
the cider
and perry
landscape of 10 years ago
as a dusty desert with
CAMRA
beer
festivals
as
temporary oases of real cider and perry. The only
other chance to get a drop of the real stuff was to
travel to cider producers and purchase products at
the farm gate — not something everyone could do.
Real cider and perry had to be hunted out by a
band of enthusiasts who became ‘evangelists’
sharing their wisdom, tips and recommendations
with each other.
Ten years on and there has been a gigantic shift in
the availability of real cider and perry.

at least one pub selling real
products, and almost 1000 pubs
have been issued with CAMRA’s
Real Cider Sold Here stickers (there
is a list at www.camra.org.uk click the about cider section and
scroll down to the ‘is there a good
cider pub near you’ section).
As you would expect with this
increased availability year on year there are more
entries for CAMRA’s Cider & Perry Pub of the Year
Competition. Increased demand for products has
meant increased supply from existing and new
producers, which in turn has lead to an increase in
the number of apple orchards being planted.
In 2011 consumers want products which are close
to nature, unadulterated with chemicals and gases,
and locally created into unique drinks capturing
heritage, quality and flavour as only real cider and
perry can do.
So wander down to your local and enjoy a glass of
your choice. Wassail.
Gillian Williams
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House of Commons Drinks Prices

have heard a number of rumours
of spirits wines soft drinks champagne
about the subsidy and pricing of
and port are available.
drinks in the bars in the House of
The Strangers Bar is best known as MPs
Commons, and to clarify the position
can invite constituents to have a drink
once and for all I made a Freedom of
here. It is the only bar where real
Information act request through my MP.
draught beer is available at £2.40 per
I was expecting some revelations having
pint. This beer is changed on a regular
basis and a particular beer can be
been told that the Strangers Bar in
particular was selling beer wine and spirits at requested by Member of Parliament. The ABVs are
exceedingly cheap prices due to a large subsidy. listed and other draught beers by the pint are
The explanation that I was given was that all staff Becks Vier £2.95, Stella Artois £3.10, Guinness
costs and overheads, upkeep of the premises, £2.95, John Smiths £2.40.
lighting and heating were paid for by this subsidy House of Commons 8-year-old single malt whisky
and therefore the customer literally paid wholesale is £2.55 for 25ml, other spirit prices range up to
rather than retail price. Having now got the Remy Martin at £3.55 for 25ml. A wider range of
information this appears not to be the case, though bottled beers is available including Budvar 330ml
again I had heard that the prices had risen at £2.80.
drastically following the removal of some of this At this point can I say that a pint of real ale in
Central
London
at
financial support.
There are six bars and
£2.40 is an unbeatable
deal, if you go into the
restaurants within the
Houses of Commons
nearest
pubs
to
Parliament
the
complex.
The Pugin Room (no
Westminster Arms or
beer sold).
the Red Lion you will
be paying nearer to
The
Dispatch
Box
£3.50 per pint.
restaurant in Portcullis
Although the prices are
House (no beer sold)
not as low as I had
which is next
to
been informed, the
Westminster
underground
station
subsidy to provide this
and joined to the Above: In the Stranger’s Bar, Bowland Brewery owner price reduction was
Houses of Parliament by Richard Baker (right), enjoys a pint of its Sawley £5.7
million
in
a tunnel under the road. Tempted, along with Nigel Evans (centre) - Ribble 2009/10, which seems
Millbank 6th Floor Café Valley MP and Deputy Speaker of the House of exceedingly high, again
where you can buy a Commons. From the Clitheroe Advertiser and Times
I have been informed
bottle of lager (normally Fosters) 275 ml for £2.10p that following the expenses exposé the subsidy for
The Terrace Bar which can be seen from the river 2010/11 was drastically reduced forcing up the
and Westminster Bridge, this sells no draught beer prices. I have asked for details of the 2010/11
but wine at £3.25 for 175ml and 275ml bottles of subsidy which finished in April, these I am
Fosters lager at £2.10.
informed will not be available until August at the
The Members Smoking Room, if the name is taken earliest, which I am still waiting to receive. Let’s
literally one can imagine MPs drinking in tobacco not forget it is all being paid for by us the tax
smog, and this would be the only place in the payers.
Steve Bury
country where it was still allowed. I am assured the Full price lists for food and drink are available at
name is kept for nostalgic and historic reasons and the Westminster website at:
smoking was banned at the same as for the rest of www.parliament.uk/site-information/foi/foius. Bottled Becks 275ml £2.10, Fosters 330ml responses/foi-disclosures-2011/foi-disclosures£2.10, Fuller’s London Pride 500ml £3.05, january-march-2011/catering-sales-and-price-listsWestons Organic Cider 500ml £2.90. A full range 2011/
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Local News and Recent CAMRA Events
opens 12 noon to 11pm Tuesday to Saturday, 12
to 10.30pm on Sunday and from 4pm to 11pm on
Mondays. Scotch eggs, pies and pasties are
or CAMRA, the hallmark of a great pub is that available at the bar.
it should offer great real ale (served in top
condition), a warm welcome at the bar, a
service to its community and where the customers
and locals do the rest. No surprise then that the
Old Cross Tavern in St. Andrew Street, Hertford
always scores so highly in the annual South Herts
Pub of the Year competition — this time scooping
the Silver award. The three times gold winner and
three times silver runner-up was recently
presented with the 2010 Silver award on a fine
evening in late May.
An ever-present in the CAMRA Good Beer Guide
since the pub opened in 1999, landlords “Bev”
and Mary offer a busy but quiet atmosphere where Above: South Herts CAMRA’s Les Middlewood
conversation and banter is the name of the game — (left) presents “Bev” Beviss and Mary Gianoli with
unhindered by piped music, TV and gaming their Silver award. Photo by Steve Froud.
machines - keeping it simple and following the
Subscriptions for Pints of View
pub`s well-established motto, “The Way Pubs
£8 for 18 issues. Send to: John Lightfoot, 66
Used To Be”. Seven or eight real ales are served
Dryfield Road, Edgware, Middx., HA8 9JT.
featuring beers — traditional bitters, golden ales,
Cheques payable to: CAMRA South Herts.
milds, stouts and porters - from around the country
and more locally, from such excellent breweries as
Hertfordshire’s Red Squirrel and Essex’s Mighty
Oak. And none more local than Bev’s own beers —
Laugh n’titter and OXT’ale which are brewed on
the premises in his 2½ barrel-capacity brewery
built into a room at the back of the pub some three
years ago. Bev’s beers can only usually be found at
the Old Cross Tavern — a unique selling point for
the pub. The former of the two full-mashed beers
is Bev’s principal beer, featuring golding and
brambling cross hops, while the more malty
OXT’ale is brewed with fuggles and East Kent
golding hops. Producing two beers of excellent
quality, Bev nevertheless acknowledges the
general advice and support that Chris Evans and
Jon
Storey,
brewers
from
neighbouring
McMullen’s, have willingly given along the
journey. And if all the handpumped beer at the bar
is not enough to tempt you, then Bev’s carefully
chosen selection of bottled-conditioned Belgian
beers will surely do the trick.
The popular twice-yearly beer festivals, most
recently held on the patio over the late May Bank
Holiday, feature beers that have proved popular in
the bar and beers that are new to the pub — always
a superb and diverting selection. The Old Cross

Silver Shines at the Old Cross
Tavern

F
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Bottoms up, 8,000 times!

T

he Gate, Sawbridgeworth; home to the
Sawbridgeworth brewery; home to RACS
(Real Ale Club of Sawbridgeworth); home to
mine host Tom Barnett and his son Gary; home to
a collection of 8,000 beer pump clips!
Way back in 1991
when Tom (right)
first took over the
pub, real ale was
just a thought in
the days when
fizzy lager and keg
ruled.
Having
introduced the proper stuff, the pub has kept
ringing the changes. In fact you could say
“countless” different beers have been pulled but
you’d be wrong for Tom has been counting and
the exact number is 8,000.
First to be served
was McMullen’s
AK at the princely
sum of £1 per
pint and number
8,000
was
Brentwood IPA, at
£2.80.
Not
naturally a beer
drinker, Tom puts down his continued success to
giving the customer what they want - a variety of
good, well-kept pints at a good price. If you want
to check, get down there yourself and whilst
supping your pint* you can check the walls and
ceilings which provide the evidence, being
covered with beer pump clips recording each one.
*Warning - it may take you longer than one pint.

Demolition decision for former
St Albans brewhouse

S

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
www.cross-keys-harpenden.co.uk
Albans Civic Society which said his proposal
would amount to the loss of an 18th Century
building of historic interest and would “further
erode” the character of Marshals Drive. Twelve
other objections were received.
In its assessment, English Heritage said that while
the existing house was part of the Marshalswick
Estate and believed to be the former brewhouse, it
had been considerably altered and the original
function could no longer be identified.
The only remaining features of historic interest
were the timber posts and beams in the sitting
room.
After the meeting Mr Levy told the Herts
Advertiser: “I do feel relieved,” and pledged that if
it was possible to re-use any old parts of the
building, he would do so. We live in the
community and this is our family home. We are
going to create something that is environmentally
tasteful”.
Mr Levy has also recently signed a joint deal to
purchase St Albans City Football Club.

t Albans businessman Lawrence Levy
admitted he was “relieved” to finally get the
go-ahead to tear down a property believed to
be a former brewhouse and build a new six
bedroom home in its place. St Albans District
Council went back on its earlier refusal of the
demolition of the house in Marshals Drive which
was originally linked to the former mid-18th
Century Marshalswick House, after English
Heritage recommended that it should not be listed.
The decision was made despite objections from St Debbie White — Herts Advertiser 24, May 24, 2011
13
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35 years of the CAMRA Hertfordshire Newsletter

or the second time this year, I am having to Also in edition one was a welcome from the Chair
apologise to readers for missing an Bob Norrish, an article on fake handpumps, a
anniversary. The CAMRA Hertfordshire challenge from the CAMRA darts team and a writenewsletter is 35 years old, the first edition being up on our recent visit, with stall, to the Radlett
published in July 1976. The big
Carnival.
celebration is being saved for
In the lead article in edition 2
the Dec/Jan 2011 edition No
the quality of beer arose with a
250 but as a run up I have
quote “If people think that the
decided to print some of the
throats of CAMRA members
historic copy from previous
are drains down which
editions.
anything masquerading as “real
ale” can be poured, then we
The early days
had better start changing their
No word processors or even
minds. Don’t be afraid to
computers, and of course
definitely no e-mail. All the
return an undrinkable pint.
Many landlords serve good
copy was typed out a few
graphics and no photos as the
beer well and they are the ones
that deserve our support. If the
newsletter was a double sided
others want our money let
A4 printed on a photocopier
and the reproduction was not at
them earn it”.
A truer statement could not be
all good.
The first issue as I have said was
more pertinent today even at
over £3 per pint there is still a
in July 1976 and the headline
was “Big Boost to Real Ale in
lot of bad beer about.
Hertfordshire”. Ind Coope who Above, an Edition from November 1978 John Green wrote an article on
had a monopoly of pubs in large parts of how we in Hertfordshire had started the first
Hertfordshire had decided to introduce Burton Ale CAMRA branch. The beginnings of Down Your
to 600 pubs in the South East of England. We Way started with amendments to the published
could not believe our good fortune. Pubs that had 1976 Real Draught Beer in Hertfordshire Guide.
not had real ale for over a decade or more or even The guide was being retailed at 10 pence per
worse had real ale removed quite recently were copy.
having handpumps installed. St Albans had ten The Pub of the Month Scheme was started and the
pubs, Hatfield four and Hemel Hempstead four Victoria Tavern and Oddfellows Arms, both in
plus other outlying pubs which included the White Watford, the Jolly Sailor St Albans and Pinks Hotel
Horse in Shenley conveniently at the end of my Shenley were recommended. Both Pinks and the
Road. Of course there was a set back the more Victoria (also known as the Tantivy) have been
expensive pubs were retailing Burton Ale at 30 closed and become housing.
pence a pint, and tenants who wished to sell real Edition 3 heralded Adnams beer being sold in
ale again were expected to pay towards the Hertfordshire for the first time and edition 4 carried
installation of the handpumps.
an article on short measure recommending
The local branch got into the handpump business. oversized glasses after seven out of ten pints were
We found some for sale in an antiques shop in St found to be short by Trading Standards. We are
Albans on Holywell Hill and found a bar still waiting for a full pint.
equipment supplier who could get us parts in Issue 5 had a focus on Harpenden where seven out
Whetstone, North London. We then proceeded to of the then twenty three pubs served real ale. It
refurbish our purchases and to repair disused ones was noted that prices were high ranging from 26
on the bar to persuade tenants to introduce the pence to 31 pence per pint.
new real ale. Burton Ale was a great success and I shall be publishing some more newsletter history
Ind Coope also produced a bitter and light mild at in edition 249 with hopefully a bumper copy in
the time called KK. The real ale revival was well
250.
Steve Bury, Editor
underway.
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South Herts Pub of the Year Award Presentations
where they will be competing with the other
Woodman at Wildhill
n Wednesday 18th May a large number of winners in East Anglia. See page 20 for all East
local CAMRA activists and Woodman Anglia competing pubs.
locals saw landlord Tom Craig accept the Old Cross Tavern, Hertford
uesday 24th May was a double celebration
winner’s Gold award from Phil Defriez, South
Herts branch Chair. A great evening was had by
with not only the CAMRA South Herts Silver
award but also a presentation to Gary
all, accompanied by a plentiful supply of no less
than four different curries made to meet all tastes Hayward of Red Squirrel Brewery. See separate
from mild to highly spicy and we also enjoyed a article on page 5.
welcome pint on the house.
I have known and used the
White Lion, St Albans
Woodman
since
1971
riday 20th May saw two events taking place at
before it sold real ale, but
the White Lion. Traditionally the St Albans
started using the pub on a
beer festival helpers’ party is held here and
regular basis when I worked
this year we added all those who had worked at
in Potters Bar. The place
the Harpenden festival in 2010 to the invitation
hasn’t changed much in
list. What better time could there be to present the
thirty years other than the Tom Craig (right) with
Bronze award to
tap room being opened
Dave
Worcester
father Graham.
which was previously part Photo — Terry Richards
(pictured left) by Phil
of the landlord’s accommodation, and allows the
Defriez
CAMRA
TV to be used without any intrusion to those in the
South Herts branch
bar. There are no fruit machines or music and its
Chair? And of course
things like this which make the pub special. They
there was food and
also don’t do chips as the kitchen opens onto the
good ale aplenty.
bar and the smell may detract from the customer’s The White Lion was built in the 16th Century and
enjoyment of the beer. There is no food on Sunday has two bars, one of which has been extended.
except for the free lunchtime bar snacks. Quality The large garden slopes up behind the pub to meet
real ale is paramount in this wet-led pub; six beers with Albert Street, and it contains a boules pitch.
are available including four guests, usually with at The pub was run down and unloved when Dave
least one from a Herts brewery. The pub has a Worcester arrived six years ago, having previously
varied clientele of all ages, there are no airs and run the Lower Red Lion in Fishpool Street, and he
graces here and as I have said before it’s the place and his team have turned the pub around,
where the dustmen chat with the company providing six ever-changing beers with an added
directors. The customers play a real part. When bonus of 20 pence per pint off for CAMRA
Graham and Roz Craig went on holiday and the members. All beers are served in oversized White
relief manager disappeared, the customers kept the Lion logo pint glasses so there is no short measure
pub open, staffed the bar and ran the cellar, here, and homemade food from an imaginative
handing the pub back in perfect order on their menu is ever popular. The small snug on the right
return from the south of France two weeks later. In as you enter is a real local’s local with the larger
recent years their son Tom has taken over the pub bar on the left giving the opportunity to dine and
and has ensured that the high standards prevail. listen to the regular live music sessions as
You can always have a pint in an oversized glass advertised. Not forgetting pub games the pub still
on request and the prices are very competitive. has a dartboard which gets regular use on non
The large garden is an ideal summer attraction and music nights. They also have GO sessions - a
the pub holds an annual beer festival in June. An board game which I don’t claim to have any
all-round superb boozer, the Woodman has won knowledge of (perhaps I need to attend one and
CAMRA South Herts Pub of the Year a record
find out). Congratulations again to the White Lion
eight times and has now for the first time won which has featured regularly in the
Hertfordshire Pub of the year. We wish them well
PotY awards during Dave’s stewardship.
in the next stage of the national competition
Steve Bury
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North Herts CAMRA finds Redemption

I

Hitchin 2011 “Beer of the Festival” Brewery Trip & Presentation

t is always exciting when a new brewery wins a
festival award. Those who voted for it are
grinning "told you so"; those who missed it are
intrigued and cannot wait to try it. This one was
remarkable because the beer was only 3% and
beat Thornbridge's popular Kipling down to
second place.
And so it was that a dozen of us journeyed to
Tottenham, N17 on Saturday the 4th June to visit
the Redemption Brewing Company.
Located in a small industrial unit, almost under the
White Hart Lane stadium, Redemption was
established in January 2010 by former banker
Andy Moffat. Film buffs may recall that in the
classic prison movie The Shawshank Redemption,
the hero was a banker called Andy.
Their 12 barrel plant features a combination of
some old vessels from Slater’s Brewery integrated
with some newer bits and some functional
homemade components, and vitally, a seasoned
yeast strain which in this case came from York,
and Scottish and Newcastle before that. They
usually brew two to three times each week — using
local mains water (which they treat for brewing)
and electricity bought under an “eco” tariff.
Andy is joined by another Andy, Andy Smith, a
former chef, who was responsible for the winning
recipe for the Trinity pale mild which at 3%
features three malts and three hops. The hops are
American varieties Chinook, Columbus, and
Centennial — a final large dose of all three is
thrown into the fermenter to “dry hop” the beer. As
well as having intense new-world hop aroma the
Trinity is surprisingly full bodied for its ABV, we
were told that mashing at a higher temperature
helps achieve this.
It was a great pleasure to be the first, but certainly
not the last, to present Redemption with an award.
Not to mention the pleasure of enjoying a
considerable “sampling” of the winning ale as well
as another well-hopped brew worth looking out
for: Hopspur (in Tottenham, get it?) We trust Andy
and Andy will remain incaskerated for a long
sentence - with no chance of parole if we have
anything to do with it.
Look out for Redemption beers at our Letchworth
Beer Festival (22nd - 23rd September - see advert
opposite), and at the Our Mutual Friend,
Stevenage, beer festival in October in the North

Herts area you can get hold of Redemption ales via
our local Buntingford Brewery.
Article by Malcolm Chapman
Photos of the event below, by Yvan Seth:



Left-to-Right Andy Smith,
Andy Moffat, &
N Herts Branch
Chairman Tony
Driscol

CAMRA



members
enjoying the
hospitality of
Redemption



The Trinity:
A 3% ABV “pale
mild”

Trinity
Fermenting





Andy Moffat
talks brewing

There are additional photos from our trip to
Redemption posted on our website:
www.camranorthherts.org.uk
See also: www.redemptionbrewing.co.uk
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Hertfordshire the King's Arms has been Good Beer
Guide listed three times, most recently in 2007.
These days Peter's daughter Kathy, granddaughters
his year North Hertfordshire CAMRA have Tajah and Tegan, and grandson Paden assist him
been presenting Eric Watson awards to local in the pub — a real family business.
publicans who have been great supporters of
real ale in our area — not just recently, but for Peter & Sylvia Brown — Lilley Arms, Lilley
decades. The Eric Watson Memorial Award for Friday May 20 2011.
Contribution to Real Ale was created in memory Peter and Sylvia have been the landlords at the
of a dedicated local CAMRA member to recognise Lilley Arms (below) for about 27 years. Running a
in
the
similar dedication to the cause. Those who receive pub
these awards have been an important factor in countryside can
bringing real ale up to its present status — where be difficult, as is
would be without those landlords who were evidenced by all
willing to champion our cause 20, 30 or more the empty or
converted pubs
years ago?
Those receiving an Eric Watson award are you see in our
presented with individual engraved crystal-glass villages.
However, Peter and Sylvia have made the pub an
tankards and a certificate.
integral part of the community, and have created a
Peter Augustus — King's Arms, Hitchin
diverse business offering great food, bed-andFriday May 13 2011
Peter Augustus has been at the King's Arms since breakfast, and event facilities.
1976 and also the Coach & Horses in Stevenage Most importantly to us they have also consistently
from '85 to '91. Both these pubs were Whitbread offered real ale in good condition throughout their
years at the Lilley Arms.
houses; the King's Arms is now a free house.
The King's Arms has long been known as one of
Hitchin’s real ale destinations and many locals
have been dedicated to it through the years thanks
to this.

North Hertfordshire CAMRA
Eric Watson Awards

T

Above: Peter Augustus (L), Paden, Tajah, Tegan,
Kathy, and chairman Tony Driscoll
Today you'll find four hand-pumps on the bar and
on the night of the presentation we enjoyed
London Pride, Timothy Taylor Landlord, Adnams
Broadside, and a rarer offering, Cheeky Pheasant
from the George Wright Brewing Company.
Importantly, the ales are kept in good condition,
and against the tough competition of North
18
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The Gibberd Garden Beer
Festival



From left, Ivan
th
th
Bullerwell, Robert
Saturday 18 and Sunday 19 June, 2011
his event was run jointly by the Gibberd Halfon, Vanda
Garden Trust and the local CAMRA branch, Colombo, Brendan
Herts and Essex Borders. It is the fourth time Sothcott
the event has been run, bringing a winning
combination of 25 real ales with several real ciders
and perries, to seven acres of beautiful and quirky
gardens, with their many modern sculptures. The

garden was designed by the architect of Harlow,
A general view
Sir Frank Gibberd and it surrounds his former
of beer tent
house.
area
This year the beer tent was extended, as was the
main marquee, which was very useful as the
weather was torrential downpours alternated with
bright sunshine! On the Sunday it was Father’s
Day, which several dads said to me was very good
timing, as Sunday afternoon was a family day, with
children’s entertainment and a treasure hunt.

The Festival was opened by Robert Halfon, the MP
In the marquee
for Harlow, and his partner Vanda Colombo. They
like dark beers, so that was easily met, as there
were several milds on offer. Brendan Sothcott, the
Branch Chairman said that all the beers were local,
the furthest being from Tring, in West Herts. Three
small breweries supplying the festival were within
three miles of Harlow, all are doing well, as the
demand for real ale is rising, so this really was a
LocAle festival. There followed a long discussion

with Mr. Halfon and branch members, as he
The beer tent,
wished to hear concerns and points of view. He
behind the bar,
said that all parties were concerned to save local
Rob Cherry.
pubs, it was agreed that locals should reflect the
needs of their communities, especially in rural
areas like ours. The large pub owning companies
often restrict beers on sale and other services
offered by their managers and tenants.
We had ordered the same amount of beer as last
year, but despite the varied weather all the beer
sold out just before the end of the festival, for the
www.pubs.hertsale.org.uk
first time in Herts and Essex Borders history!
Hertfordshire’s only
The Beer of the Festival was Cambridge
dedicated
pub
Moonshine’s Shelford Crier, with Buntingford’s
database
that
is
Hurricane Force in second place.
maintained
and
Chris Sears
constantly updated by
Herts and Essex Borders Branch Publicity Secretary
local
CAMRA
members.
Free for everyone to
use.

T
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St Albans Beer Festival is back!
th

st

28 September - 1 October 2011
ast
year
we
welcomed
over
9,000 guests to St
Albans Beer Festival at the
Alban Arena. If you were
one of them, we hope you
enjoyed visiting one of
Britain's premier
beer
festivals and that we'll see you again at this year's
event, where you can enjoy up to 350 real ales,
plus real ciders and perries and beers from around
the world. However, if you're a festival newcomer
and planning to come to this year festival for the
first time we can guarantee you just as warm a
welcome.
So make a date in your diary now to visit
Hertfordshire's biggest beer festival and check out
the festival website www.stalbansbeerfestival.com
where full details of this year's event can be found
plus the all important beer and cider lists which
can be found there a few days in advance of the
festival. You can also sign up to Facebook and
Twitter and receive updates on the beer and what's
going on.
However, this year's festival is not just about beer
and cider (although most of it is).
Music: On Thursday evening
we are delighted to welcome
popular local covers band Co
Jones
making
their
first
appearance at the festival, and
who cover a diverse range of
popular music from AC/DC to
Tina Turner.
On Saturday lunchtime John
Otway (right) will be joining us
for his first solo appearance at the festival, and on
Saturday evening we welcome back Nine Below
Zero - who continue to
sell out venues around
the UK.
Festival Pub Quiz: Get
together with your friends
and take part in the
popular
team
quiz,
sponsored by Fuller’s
Brewery on Saturday
lunchtime. You are guaranteed to win something
as the first 100 entrants will receive a bottle of beer

L

courtesy of our sponsors.
Opening times and admission prices:
Wednesday 28th September - Friday 30th
September 11.00am - 11.00pm, £3.00
Saturday 1st October 11.00am - 11.00pm, £4.00
(CAMRA members free admission at all times)
Please note no advance tickets for any session.
See advertisement on back page of this newsletter

Loss of West Herts Pilgrim

A

s we were going to press I was informed by
Kevin Collins that John Whittaker, one of
the West Herts Pilgrims, had died. I am
awaiting an obituary which we hope to publish in
the next edition.

You may ask what is or are the “West Herts
Pilgrims”. In the 1970’s the West Herts Sports and
Social Club (pictured above) as it was then known
(they later dropped the Social) was the base for the
Pilgrims, being one of the few real ale outlets that
was truly free and stocked beers from a wide
variety of sources. The Pilgrims would go on
pilgrimages around the country’s remaining
brewers, home brew pubs and the rare and often
inaccessible pubs that the big six brewers had not
found and wrecked. Needless to say a reasonable
amount of drinking was involved.
Steve Bury

East Anglian Pubs of the Year
Announced

T

he pubs listed below have all won their
county competitions and will compete
against each other for the East Anglia Pub Of
The Year. These pubs are the best of the very best
and competition will be fierce to say the least.
Bedfordshire: - Engineers Arms, Henlow
Cambridgeshire: - Cambridge Blue, Cambridge
Essex: - Bell, Castle Hedingham
Hertfordshire: - Woodman, Wildhill
Norfolk: - Dabbling Duck, Great Massingham
Suffolk: - Fox & Hounds, Thurston
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Well done Cask Marque rubbish M&B
I had a very unfortunate experience in a food-led
M&B pub in late April where I not only got poor
service and poor food but sub standard beer as
well. The pub/restaurant had recently been
refurbished and had started doing guest real ales
alongside a regular Fuller’s London Pride. I had
visited and had excellent beers from Vale and
Cairngorm breweries (all the beers are served
through tight sparklers) so decided to call back and
try the advertised new menu.
On my second visit the guest beers were Victory
Bitter which I had never heard of and did not have
a proper pump clip with the brewer’s name on it
so I had the other guest Adnams Broadside. Again
following your article in edition 246 served
through a tight sparkler which I am sure was not
the intention of the brewers. The beer was hazy,
didn’t taste exactly right and died in the glass by
about half way down. By this point my wife and I
were wondering where our meal had got to but
when it arrived we wished it hadn’t. After a delay
of over 40 minutes it turned up cold. Of course we
complained it was returned to the kitchen but still
was not satisfactory my wife’s pie being a piece of
puff pastry with some lumpy gravy underneath and
my peas were still stone cold. Why am I
mentioning the food in a beer magazine, well after
complaining twice about the meal I was not in the
mood to mention the bad beer as well. Fortunately
the pub was Cask Marque accredited and although
I have not complained to them before, did so online. The response was prompt; they visited the
pub unannounced, tried the beer in question and
agreed with me that it was exactly as I had said,
though did not agree that the tight sparkler had
anything to do with the quality. I was also assured
that regular checks would be made and if more
problems occurred the accreditation could be
removed. Even if they had not agreed with me
about the quality of the Adnams Broadside on their
visit I would still have been very impressed with
their efficiency and professionalism. I will not
mention the name of the pub as I hope they will
return their beer to the standard of my first visit and
I will be checking. M&B are unfortunately another
matter. My complaint on line received an
acknowledgement the next day telling me they
were dealing with a high level of complaints,
which I must say after my experience I am not
surprised about. Another eleven days passed and

a further e-mail arrived telling me that my
complaint had been passed to the pub manager
who would contact me. How they can investigate
after this delay I do not know and have little hope
of a satisfactory outcome. Perhaps M&B “guest
complaints” department could take some lessons
from Cask Marque.
Yours, Harold Webb
Ed Says: M&B own the pub at the end of my road
so you have my sympathy. They seem to imagine
that they are providing a fine dining experience,
my experience has been small portions and big
prices, plus the regular deliveries by Brake Brothers
doesn’t impress. The problem is the company is
too large and run from Birmingham, their brands
are Toby Carvery, Ember Inns and Vintage Inns
whose signage seems to be fast disappearing and is
being rebranded. A few years ago when my local
was having a refit I tried to discuss what was
happening to the pub and got in touch with the
person dealing with the project. I asked them if
they had ever had a drink in my local to which I
got the reply that they had never had a drink in
Hertfordshire. When I asked why the pub had
been chosen for conversion to an up-market eatery
the reply was ”I have a quota to meet”. Best of luck
with your complaint please let us know how long
it takes to get a reply and what it says.
40 Years of Real Ale in Hertfordshire?
In Edition 247 page 18 “Years of Unbroken Real
Ale in Hertfordshire”, I seem to recall that some
15-20 years ago the Brocket Arms closed for a
time following financial problems.
Rodney Wolfe Coe
Ed Says: Rodney has not been in touch with the
newsletter since edition 237 Oct/Nov 2009. The
postcard is equally as interesting as the first one
(this one on behalf of NHS Direct) and his
handwriting has not improved. What I have
published above is the best interpretation I could
make. To my knowledge the Brocket Arms has
been closed at least three times for quite long
periods in the last forty years. During those
closures they did not sell any ale at all and
continued to sell real ale upon re-opening.
“Unbroken” may be an unfortunate or misleading
headline to some but I am sure the majority of our
readers understand how the selection was
undertaken.
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Sudoku or Wordsearch?
Could I suggest that the Prize Sudoku could double
up as a wordsearch for added value and could be
used as a tie breaker. In Prize Sudoku 247 I found:HIT,HAT,FIT,FAT,SHIT,SHAT,LIP,LAP,SLIP,SLAP,S
PLINT,PILS,PIST,PAST, FLINT, FAST, FIST, LATE,
SLATE, LIST, LAST, FIRE, ANTS, PANTS, and
PHALIS.
I blame the beer I was drinking at the time.
Malcolm Chapman
Ed Says: Other than the comment you should get
out more (recommend down the pub). I take all the
Sudokus from a book and then substitute letters for
numbers.
The fact that words could be found within the
completed grid had not occurred to me or it
appears our proof reader. There is always the
possibility that we could spell out something really
offensive. The last time we had any input about the
Sudoku was edition 244 when there were two
different correct solutions.

somewhere then it can be solved. When the beer
themed line is found that is the satisfaction.
Incidentally, is there a reason why John Green's
crossword is not now published? I have to resort to
solving the London Drinker one nowadays.
Tony Martin
Ed Says: Tony you have your wish with the Beer
Festival Prize Crossword by John Green in this
edition. I receive ten to fifteen Sudoku entries each
edition and I must admit they are all always
correct. It has been suggested that I should do a
Catherine Wheel or a Wordsearch from time to
time for a change. The problem in my view is that
as well as being too easy the competitions can be
too hard. I could of course set harder Sudoku
puzzles and it is just a whim to put the solution in
so that it can be read on one line. Tony kindly
posted me a Sudoku which he had drawn up,
which did not have the answer on one line but let
the puzzler find it for themselves. An interesting
twist which I may also consider.

Sudoku too Easy
Although I appreciate that you devote time in
compiling the Sudoku competition I fail to see it as
a challenge when you divulge the solution to one
line. If all nine letters are placed in the grid
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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

Prize Crossword
Win Free Beer at this Year’s St Albans Beer Festival
1

2

3

4

5

6

7

8

9
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1 pair of tickets plus £15 worth of beer
tokens for any single session of the
2011 St. Albans Beer Festival at the
Alban Arena (28 Sep — 1 Oct) will be
won by the first 3 correct entries drawn
after the closing date of 16 September
2011. Photocopies are acceptable.
Send Entries to: J. E Green, 63 Green
Lane, St. Albans, Herts, AL3 6HE
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Address:……...…...….……….……...…
……………………...……………….…..

38

39

……………………………….…...…......
40

Your

41

Postcode:…………….………………...

ACROSS

DOWN

1 What produces a hangover in large corporation?
(4, 5)
6 Absorbing creation, often under 36 (4-3)
11 Kind of 2, or betting shop, it’s said? (10)
12 Prohibit bringing in a weapon? He should (6)
13 Decree to bring into church (6)
14 Down with e.g. whisky, passed out (10)
17 Here’s two more flickering lights in sky (6, 6)
23 & 26 Bird has sense to follow water (6)
24 27 is between 13 and 39 (3)
25 Use banned gear in cooking this in 11 (8, 5)
26 See 23
27 Broken relic lost by country 24 (3)
28 In holy centre, drunk, speaking thus? (12)
34 Copy them in rebuilding something on roof
(7-3)
37 Skin application is rubbish, as well (6)
38 Mash tun – be sorry it’s false (6)
39 An Italian jumping into a plane (10)
40 Rider in company’s surroundings with thirdchoice guests? (7)
41 He gets a buzz from his work (9)

2 Starters of egg and then toasted rye here? (6)
3 Our favourite drink makes us stagger and be ill,
they say (4, 3)
4 Men’s chances inside centres improve (7)
5 Wash evenly, clean below (7)
7 Teacher’s endless talk (5)
8 Water – drink interminably? That’s right (7)
9 Bring to life a new AK brew (6)
10 Drinks account for turnover of 40% in 11 (4)
15 Will check bare top on display (7)
16 Eggs are cut, about a penny (5)
17 Assume a turkey contains this (4)
18 Connection with Siamese pub, they say (3-2)
19 Codger unusually fly? Good! (3, 4)
20 Scandinavian married in Home Counties (5)
21 Cunning to miss double top – get double-four
instead (5)
22 Wails about introduction of new high hats (5)
24 Gosh – it’s soft replacing a children’s game (1-3)
28 I’m needing more ale in short measures – that’s
wrong (7)
29 Car men in speed competition, ruthless (3-4)
30 Nationally broadcast web? (7)
31 I learnt to misbehave in the office (7)
32 Drink also in short (6)
33 Soundly marked down 21 to go round (6)
35 Odds? Yes and no (5)
36 …times one is three quarters of one (4)

Winners of Beer Name Prize Sudoku in
Pints of View edition 247:
1st - Felicity Brown, Arnos Grove, N11
2nd - Iain Dobson, St Albans
Our thanks go to all who entered
SOLUTION ON PAGE 34
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Drinking it by the Yard

U

sually seen empty and hanging high in the
bar, who at some point has not taken the
challenge and attempted to down a yard of
ale? Of various capacities but most usually 2½
pints, early confidence is usually shattered as the
content of the bowl hurtles down the tube like a
beer tsunami, overwhelming your throat and
spewing out down your front. Much mirth for all
around you. And you, crestfallen, with no spare
top. But there is a skill, the trick being to
continuously but quickly lift the glass to the
horizontal, drink like there’s no tomorrow, whilst
rotating the glass and trying to avoid a sudden
entry of air into the bowl. I wish you success. Of
course it helps if you have a good gulp, like Peter
Dowdeswell (now retired) of Earl Barton in
Northamptonshire who in 1975 succeeded in a
mere 4.9 seconds — still a World Record some 35
years later. Perhaps the most famous exponent of
the art was Bob Hawke, former Prime Minister of
Australia who at the Turf Tavern in Oxford in 1963
downed a 2½ yard in 11 seconds. Fair dinkum.
More locally, in the late 1970s, I recall our
esteemed Pints of View editor doing a very
creditable time (Ed Says: it was well under 30
seconds, and something I could not repeat now) at
the Verulam Arms in St. Albans, as captured in this
photo below, though this one taken in June 1980:

Traced at least back to 1685 the yard was first
mentioned in John Evelyn`s diary where it was
recorded as being used by the Bromley militia to
toast the accession of James II to the throne — “His
Majesty’s Health…in a flint glass a yard long”. The
yard glass is also known as a Cambridge glass, a
Long Glass or an Ell Glass — an ell being an old
measurement of length of 45 inches. The standard

yard long glass contains 2½ pints but other
common glasses contain 3 or 4 pints, and novelty
glasses go even larger. A number of pubs hold
annual yard of ale contests around Britain.
Next time you consider trying the yard, take a tip
from me - pack a fresh tee shirt — you`re probably
going to need it.
Les Middlewood

Is this the World’s Smallest
Pub?

S

hepreth sits north of Royston just across the
border in Cambridge, but does it have
world’s smallest pub? Villagers toast the
campaigners who open a bar in telephone box to
help save a pub from redevelopment
Organisers from
the Save the
Plough
in
Shepreth
opened the Dog
and Bone - a
cockney
homage to the
telephone box that was recently bought for £1 by
the parish council - to raise awareness for their
campaign to stop their village pub being turned
into a five-bedroom house.
Alistair Janson, who ran
the Station Road pub on
the night of 8th July, said:
“As part of the action
group, we believe this to
be the smallest pub in the
world and are looking to
seek recognition from the
Guinness Book of Records.
“A lot of villagers have
pitched in to help us open
the Dog and Bone, and all
we are asking in return is a bit of money to donate
to go towards the cost of the beer.
“We just want to demonstrate how thoroughly we
need a pub in the village, by using the only facility
left in the village. Because we are the smallest pub
in the world, we are only giving out the smallest
glasses of beer.”
Ann Clarke, moved to Shepreth six years ago
because it had a shop and a pub, said: “Since we
have moved we’ve lost two reasons why we
Continues on page 27

25

26

People, Pubs and Places
came here”.
It was estimated that around two thirds of the
village signed a petition to save the Plough from
redevelopment and councillors are expected to
make the decision whether to grant MPM Property
(Royston) planning permission in the coming
months.
Hywel Barrett, www.herts24.co.uk, July 9, 2011

recall a time he ever lost his temper or even got
slightly riled!
Doug was also the father and close friend of our
Baldock beer festival chairman, Dave "The Bike"
Quickfall. The rest of the Beer Festival team wish
to publicly express our sympathy to Dave, his
Mum, Joy, and the rest of the Quickfall clan at this
difficult time.
Doug was a rare animal. An absolute delight to be
a pleasure to drink real ale with, and a
A Tribute to Doug Quickfall around,
fine, gentle chap with a lovely sense of humour.
e learnt recently that Doug Quickfall We will all miss him so much; it's been an honour
had passed away unexpectedly on the to know him.
16th June. Doug was a well known and
Rob Scahill
well loved man who has been with us on the
Baldock Beer Festival crew since the beginning,
Ray Jones - a Baron in his own
and we are devastated by his loss.
Doug has been a real ale
right
fan for longer than
hen I first moved to the Welwyn area
anyone can remember,
from the real beer desert of Potters Bar I
and has been helping
couldn't believe the choice that the area
out at the CAMRA beer
offered.
festivals
in
North
The best pub was the Baron of Beef in Mill Lane
Hertfordshire for many
whose saloon was more like the landlords living
years. As a drinker living
room than a bar.
in Letchworth for most
In the early eighties the pub was taken over by,
of his life, he worked in
what many locals believed, was a brash Welsh
quite a few of Baldock’s
man, Ray Jones, who'd recently run the mega keg
pubs and had enjoyed a
White Hart in the centre of Hatfield.
pint or two of IPA in
most pubs in the region at one time or another. He All our fears were groundless as Ray and his wife
was also a big fan of visiting other CAMRA Annette took the pub from strength to strength with
festivals,
in particular
Peterborough and its superb AK and home cooked food.
Cambridge, using his lifetime CAMRA membership It became a real early evening meeting place and
many friendships were made there due to the
to the full!
You’ll no doubt warming atmosphere Ray thcreated.
recognise
Doug Sadly Ray died on the 30 June. He will be deeply
from behind the bar missed and for one I'll be going out for one of his
famous 'Tea Breaks' to raise a glass or two to him.
at the Hitchin or
Tony Burns
Letchworth
Beer
Ed Says: I didn’t visit the pub as often as Tony but
Festivals over the
it was a classic local (opposite the White Horse),
years,
and
his
sadly now shut and converted to housing. The
presence
behind
“Tea Breaks “ referred to was where when Ray
Doug at the Baldock Beer our bar on Saturday
would use the phrase to invite those drinking in
and
Sunday
Festival
lunchtimes at Baldock was a pleasure! His gentle the Baron to pop out and have a beer with him in
the other local pubs. A real character from what
demeanour and kindly, friendly approach to bar
now seems a lost era.
work made him an honour to work with, and
delightful to be served by.
He was always there to help out before and after
the beer festival, coolly and calmly getting on with
it as we all had our tantrums around him. I can't

W

W
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The Beer Factor

I

By Phil Mellows — Morning Advertiser, 27 June 2011

t’s been less than two years since Martin Hayes
(pictured below) converted the Cask, an ailing
boozer in a forgotten corner of south-west
London, into an inspirational example of modern
pub retailing. It now
turns over £900,000 a
year and sells beer at
£8 a pint.
The Pimlico Tram had
been notorious as a
very troubled pub that
had been in decline for 20 years and finally it shut.
I had some experience, as I used to run a Punch
pub, the King William IV in Chelsea, which was a
learning experience for me. I learned what not to
do again, and I knew what I had to do to make a
local pub like this relevant.
So, when the lease came up I approached the
owner, Greene King, with an unusual concept.
It would be all about selling really good beers and
it would be different because, to be honest, the
pub is in an ugly building. It’s not a traditional ale
house.
The beer
We have 10 handpumps, 14 keg lines and 500
bottled beers. And although we’re a Greene King
lessee there’s not a single Greene King beer. It’s
hard to believe, but they accept it.
I’m taking a purist line. This pub is about genuine
craft beer made in small batches by people who
care. That’s never going to be open for discussion.
I source all the beers direct from the breweries.
That cuts out the middle guy and it means I can
forge a strong and healthy relationship with my
suppliers. I know what they’re doing, for example
when they have unusual beers coming through. I
also import 90% of the keg beers myself. It’s not as
difficult as you’d think.
We don’t have house beers. Our customers never
know what’s going to be on.
Even the most ardent beer-ticker will see a few that
they have not seen before. But we make sure we
always have a broad spectrum of beer styles.
There are some beers we have really championed
in the UK, such as Mikkeller from Denmark. It’s
the biggest craft brewer in Denmark. It only brews
in small batches and releases up to 100 beers a
year, so it’s something different every time.

Among the cask beers, it’s Dark Star’s ales people
want, so we try to make sure we’ve got something
on from them. In my view, it’s the finest craft
brewer of ale in the country and its beers always
fly out.
Pricing
It’s expensive, but people have a choice. We
charge £3.45 for a pint of cask ale across the
board, whatever the strength. That’s very fair, I
think. For keg beers it goes up to nearly £8 a pint
– but that’s for an amazing, hand-crafted beer and
I don’t think that’s expensive.
You can drink beers here you can’t drink
anywhere else in the country, and you’ll have a
good time, too.
The food
We serve food at lunch and dinner time during the
week and all day at the weekend, including a
Sunday roast. The menu changes about every two
weeks and as much as we can we sell locally
sourced, fresh food.
Veggie dishes do well and the Barnsley Chop is
selling well for us at the moment.
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People, Pubs and Places
We’ve not got into beer and food matching.
People know what they think will go with which
dish and we let them experiment.
The staff
All I ask of our staff is that they are enthusiastic
and willing to learn. We try to inspire a passion in
them for beer, and get them to appreciate what
goes into making it. One guy has even started
home brewing as a result.
Barstaff are open and enthusiastic to customers, it’s
not like a members-only club in here. We
encourage them to share their passion and give an
opinion, to tell people what they like. They are
tasting different beers all the time, it’s always a
topic of conversation among them, so training is a
continuous process.
Social responsibility
Some of the beers here are very strong. We have
beers on tap up to 18% ABV, but we sell them by
the half pint measure and it’s not the sort of place
you come to get drunk and boisterous.
Marketing
I’ve only ever taken out one advert – in the
London Drinker, a Campaign for Real Ale
magazine.
We do a lot of social networking, on Twitter and
on Facebook, to tell people what’s going on. And
the beer bloggers have helped us. But mostly it’s
word-of-mouth. People spread the gospel.
The future
We always try to improve; always look to take that
next step.
Our second pub, the Craft Beer Co, opens in
Clerkenwell, north London, at the end of this June.
We aim to stock the biggest range of draught beers
in the country with 16 on handpump and 21 on
keg.
Ensuring people come back
The Cask is still very much a pub where people
can relax and have a good time and we attract a
diverse crowd, from traditional Campaign for Real
Ale types to people who simply care about beer
and aren’t put off by a building that isn’t exactly
quaint. It’s a real cross-section, but we’ve been
particularly successful in bringing in women.
We get beer tours calling here and we get people
who have read about us on the beer blogs. What
we do is so unusual that people feel like it’s their
secret that they’ve discovered, which adds to its
charm.
We try to take people on a journey here. One man

came in and asked for two pints of Kronenbourg.
We told him we didn’t sell pasteurised beer and
recommended a Mikkeller Green Gold IPA. He
liked it and he’s been back every day since, and he
goes through the whole range.
Our beers are not cheap, but they have the power
to interest people.
Words of advice
"You can’t have a good pub without good staff.
That’s number one. Then, for us, it’s good beer.
"As far as beer is concerned the British pub is
turning full circle. Look at the revival of cask beer.
But that will only work for you if you’re able to
look after it properly, if you invest the time and if
you source the right beers.
"Think outside the box. Going to the pub is
becoming a luxury for most people and they want
something different."
The Facts
Tenure: Greene King leasehold
Annual turnover: £900,000
Wet:dry split: 80:20
Favourite brewers: Dark Star, Mikkeller
Number of staff: 13, including six full time
Opening hours: 12 noon to 11pm except
Mondays, 4pm to 11pm
Busiest time: Friday night
Price of a pint: £3.45 to £7.90
On the menu: Chelsea tractor (sausage roll) £2.95;
free-range Scotch egg £3.95; grazing platters £5.50
or five for £25; Angus beefburger £9.95; gnocchi
with red pesto and toasted pine nuts £10.50
Ed Says: I am somewhat concerned as the last
time I gave a plug like this to real pubs who had
turned round several failing establishments in
London they were taken over by Greene King. In
this case Greene King already own the pub, so I
suppose the worst they could do is force out the
present lease holder. I was considering suggesting
that £3.45 for a pint of real ale was a bit excessive
but having done a tour of central London pubs in
June the price is not extreme, some are already
charging £3.70 plus. I am not happy that all
traditional draught beers are the same price in the
Cask no matter what strength or where they are
sourced. With these few reservations I may well
pop in and see if the Cask is as a good as Martin
Hayes has told Phil Mellows it is.
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Disclaimer: This section contains information from a large number of sources and occasionally errors may
occur. Comments or additional information should be sent to our contact details on page 23
Ardley: The lease on the The Jolly Waggoner has was to stop confusion with the nearby Chef &
been picked up by Church Farm (opposite the Brewer establishment of the same name, and the
pub). The pub is expected to continue to stock real Orange Tree is named after the nearby Rivers
ale and currently has two Buntingford Brewery Orchid provided orange tree saplings to Florida
beers.
when the entire stock was wiped out there through
Aston: We welcome Andrea and David Hart to drought in the 1800's. Tattershall Castle Group’s
their first pub, the Rose & Crown which they take pub, the Star is the latest pub to be LocAle
over in July. The pub will be closed for accredited (Brentwood brewery beers). Sadly, the
refurbishment with a prospective opening date of Red Cow is currently unable to sell local ales and
15th August. The Orchid Thai restaurant will be no has been removed from the LocAle list. Hopefully,
more and a home-cooked English menu will be we can look forward to a return in the future.
replacing it. Real ale McMullen’s AK will be on all Braughing: The Brown Bear is reported to be
the time with hopefully two other beers from the closed.
Mac's stable.
Brent Pelham: Neil & Anita, formerly of The Jolly
Baldock: The Orange Tree has won the North Waggoner in Ardeley, will be re-opening The
Hertfordshire Most Improved Pub of the Year Black Horse on August 9th.
award. An award presentation & branch social Buntingford: The Railway is for sale, though our
will be held at the pub on Friday August 5th. The contact did not know whether it was the freehold
George IV has reopened.
or leasehold.
Barley: The Fox & Hounds is now open all day Colney Heath: Although the original planning
and food is now available as well.
application to convert to housing was rejected, a
Bedmond: The White Hart, which has been revised plan has been lodged. The Queens Head
boarded up for some time, was due to be closed its doors for what could probably be the last
auctioned on 4th July, but according to the time on the 29 May. The pub is not boarded up yet
McHugh & Co website was withdrawn prior to the though there is an application to convert it into
auction.
residential property and build two more houses on
Bishop’s Stortford: The Boar’s Head has now re- the car park.
opened on more “adult” lines. Black Sheep and Cuffley: The Plough has undergone a major
London Pride were on offer when visited. Plans are refurbishment by McMullens.
in place to install a brewery in the Half Moon Eastwick: The Lion (McMullen) has been selling
within the next three months, with some work Holt's Mild which has sold out very quickly with
currently being undertaken at the pub. The no guarantee of a further supply.
Tanner’s Arms has a new tenant who intends to Goose Green: It is sad to report that Steve Ellis
improve character of both the house and the beer. licensee of the Huntsman died in May after a
There are new tenants at the Wheatsheaf who battle with cancer. He was a long time local of the
intend to build trade around good real ale. Woodman, Wildhill and a larger than life
Currently having Greene King IPA, Abbot and a character, who will be missed by his many friends
spare handpump intended for Old Speckled Hen, and acquaintances.
owners Greene King have agreed to let them buy Gustard Wood: A planning application on behalf
in three local ales provided they can turn over the of the Tin Pot (closed as a pub for many years) is
GK standards (GK have decided that local means for alterations including a new porch. As all
within a 20-mile radius and there are several signage has been removed it no longer resembles a
breweries that fall within that area). This is early pub, change of use applications have been
days, so we will be following closely to see how rejected on many occasions.
things develop. The Three Horseshoes has had a Harpenden: The George had an £80,000
name change to the Orange Tree, owners refurbishment in the spring and is now a ‘Pizza
McMullen's have also agreed to let them purchase Kitchen and Bar’. This is the new concept from
a guest ale. It's early days yet but we are hoping Orchid Pubs that they are planning to roll out in
several pubs in their estate. Real ales being served
that the guest will be a LocAle. The name change
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~ The White Lion and White Hart Tap present ~

THE 1OTH ANNIVERSARY
LION-HART BEER FESTIVAL
FROM: FRI 26th 6pm TO: MON 29th AUGUST
(BANK HOLIDAY WEEKEND)

OVER 50 ALES, CIDERS AND PERRIES
SATURDAY

Live Music & Curry Tent @ WHT
Spit roast lamb and B-B-Q @ White Lion
SUNDAY

The White Lion
91 Sopwell Lane
St Albans
AL1 1RN
01727 850540

All Day BBQ @ WHT
Spit roast venison, B-B-Q and live music
The White Hart Tap
@ White Lion
4 Keyfield Terrace
BANK HOLIDAY MONDAY
St Albans
Lion-Hart music festival 1pm 'til 8pm
AL1 1QJ
@ White Lion
01727 860974
Hog Roast @ Both Pubs
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are London Pride, and the seemingly ubiquitous
Sharp’s Doom Bar. Simon Collinson, Director of
Oak Taverns has written to advise us that one of
their pubs, the Amble Inn, has been on the market
since they took it over. He adds that the current
landlords believe the pub to be food-oriented, as
reflected in their proposed deal. A good wet trade
has been established and a proposal based on
current trade has been submitted.
Hertford: The Blackbirds, very popular with a
young clientele at weekends, is currently offering
two handpumped real ales, recently from Brains of
Cardiff.
Hunsdon: Punch has put the freehold of the Crown
up for sale.
Hertford Heath: Following on from last month’s
news of additional handpumps at the Townshend
Arms, beers on sale have extended from Adnams
to include Crouch Vale Brewers Gold, St. Austell
Tribute and others.
Hitchin: The Albert has re-opened, there are three
handpumps on the bar and Buntingford Brewery
beers have been on since their opening weekend.
They plan to have regular live music and a tapas
menu (when the kitchen is installed). Bar 85 now
has two handpumps and has reportedly had ales
on from Adnams, Sharp's, and Woodforde's,
amongst others.
Hunton Bridge: The Dog & Partridge has changed
hands and is now under the same ownership as the
King’s Lodge around the corner. Its future is
uncertain at the moment.
Ickleford: The Green Man is under new
management.
Letchworth: The Hogshead has been re-badged as
The Colonnade — matching the name of the
building that houses it. It styles itself as “a
traditional pub serving quality pub food” and has 6
handpumps installed. (The Hogshead chain has
changed hands several times and is now owned by
the Stonegate Pub Company — which has dissolved
the brand.)
Ley Green: The Plough is reported to be on the
market.
London Colney: Work has started on the
conversion of the White Lion to housing. The
plans were amended recently and the barn, which
we were informed was protected and due to stay,
has been knocked down. Instead of two semidetached houses there will now be room for two
detached houses on the garden. It is not clear

whether the pub, which will be converted to a five
bedroom house, will have an entrance/exit onto
London Road or St Annes Road.
Kinsbourne Green: Zara, which replaced the
Green (nee Peppercorn, nee the Harrow) appears
to be closed again.
Much Hadham: With no buyers of the freehold of
the Jolly Waggoners in sight, and the pub closed
for two years after a failure to find tenants. Owner
McMullen’s has decided to apply for a planning
change to allow for residential use.
Pirton: There are new landlords at The Motte and
Bailey.
Royston: Applications have been filed to permit
the use of The Jockey (currently a Thai restaurant)
as a residence and to build a bungalow behind the
existing building. Local news sources report that
the owner says he has no intention to close the
business.
Sawbridgeworth: The Three Horseshoes has new
tenants and is now called the Orange Tree.
Shenley: The White Horse was redecorated at the
end of May, and in celebration of this an event -
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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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th

took place on 16 June.
St Albans: Oscars will hopefully be changing back
to the White Swan before we go to press. The
Portland Arms lease is up for sale. An application
has been made to convert the Black Lion Hotel in
Fishpool Street into housing and local residents
apparently have lodged objections. The hotel car
park is the site of the Roman brewery and a
collection of artefacts unearthed when it was relaid are on display in the bar.
Harry Smiths bar (no real ale for a long while) has
closed. The Pré Hotel just off the Redbourn Road
has had a change of name to the Garden House.
Still run by Mitchells and Butlers as part of their
Crown brand it seems to be majoring on budget
carveries and breakfasts. The White Hart Hotel has
been free of tie for some time they are selling an
Oakham ale and Old Rosie cider with two
changing guest ales from a wide range of brewers.
The historic building is well worth a visit.
Stevenage: The Chells Family Pub has been gutted
and is destined to become a Tesco Express.
Ware: McMullen’s closed the Wine Lodge on 8th
June. The statement coming from the company
says that the pub has not been viable for some
time (it certainly has been run-down for some time)
and says that Macs will be looking for an
alternative commercial use for the property. Mac’s
have been asked if that means they will be selling
it and we await a response. The pub has no
outside area except for smoking at the side but is
in a good position and, if sold, could do really well
as a real ale freehouse — Ware town centre yearns
for one. Mac’s are already directing patrons to the
other Mac’s pubs in the vicinity. We will have to
wait and see if a planning application emerges.
Wareside: The Chequers - LocAle accredited sells Buntingford beers.
Watford: The shutters have gone up at Champions
Bar after the previous manager was evicted. The
pub is closed but Enterprise Inns reportedly still
want to run it as a pub. Molloy’s, the renamed
O’Neill’s bar on the Parade, is now stocking real
ales from some interesting breweries, including
Purity. The One Crown on the High Street is again
stocking real ales, but Tring has gone and has been
replaced by Greene King IPA and Timothy Taylor’s
Landlord.
Widford: The Green Man has changed its beer
order, removing Greene King IPA and McMullen’s
AK and replacing them with Adnam’s Broadside

and Southwold, plus Sawbridgeworth IPA. The
latter is proving popular with the locals leading to
increased brewing output. A refurbishment which
involves reinstating the two original cottages at the
rear is due to begin in August and it is hoped the
pub will be shut for only 2 days. The only effect on
the public area will be the bar counter moving
back a little. It is of note that in granting planning
permission East Herts District Council stipulated
that it must remain as a community pub.

CAMRA BRANCH DIARY
HERTS & ESSEX BORDERS CAMRA
Mon 8 Aug: Branch meeting - Bull, Much Hadham
8.30pm
Mon 12 Sept: Branch Meeting - Thatchers,
Hatfield Heath 8.30pm
NORTH HERTFORDSHIRE CAMRA
Wed 3 Aug: Day trip to Great British Beer Festival.
We will be travelling on the 11.29 train from
Hitchin. Otherwise meet at the membership stand
every hour on the hour. Some of us will be
wearing Hitchin or Letchworth beer festival shirts
to make this easier
Fri 5 Aug: Social & presentation of North Herts
Most Improved Pub Award to The Orange Tree,
Baldock. 8pm
Fri 12 Aug: Social & presentation of North Herts
Pub of The Year Runner-Up Award to The
Lordship Arms, Benington. 8pm
Wed 17 Aug: Pub Ramble in Buntingford –
Brambles (8pm), Fox & Duck, Black Bull, Crown.
Sat 20 Aug: Minibus Trip - Lilley Arms, Green
Man, Red Lion (Gt. Offley), Plough, Red Lion
(Preston). See booking notes below. Meet 6.30pm
Mon 22 Aug: Branch Meeting — Nightingale,
Hitchin 8pm
Wed 31 Aug: Pub Ramble in Ickleford — George
(8pm), Green Man, Plume of Feathers, Cricketers.
Wed 7 Sept: Pub Ramble in Letchworth - Three
Magnets (8pm), Broadway Hotel, The Colonnade,
The Arena Tavern.
Sat 17 Sept: Minibus Trip – NW of Buntingford.
George IV, Moon & Stars, Fox & Duck, Cabinet,
Brambles. See booking notes below. Meet 6.30pm
Mon 19 Sept: Branch Meeting — The Orange Tree,
Baldock 8pm
Wed 21 Sept: Pub Ramble in Hitchin — Albert
(8pm), Nightingale, Molly Malones, Bar 85 and
Victoria.
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CAMRA BRANCH CONTACTS

CAMRA BRANCH DIARY
Thu 22 Sept to Sat 24 Sept: Letchworth 2011
Beer & Cider Festival — see advert on page 17 and
also see www.camranorthherts.org.uk for details.
MINIBUS BOOKING NOTES: book places with
our Social Secretary (giving name and contact
number); £6 members, £10 non-members; pickups
in Stevenage, Hitchin, Letchworth and Baldock
from 6pm onwards.
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 16 Aug: Branch Meeting — The Hertford Club,
(near the Old Barge) Bull Plain, Hertford 8.00pm
Wed 24 Aug: Branch trip to the Peterborough Beer
Festival. Meet outside St Albans City station at
6pm. Minibus pickup - price tba. Contact our
Socials Contact for more details.
Tue 6 Sept: St Albans Beer Festival Full Committee
meeting — the Goat, St Albans 8pm.
Tue 13 Sept: Branch Meeting — Green Man,
Sandridge 8pm
Wed 28 — Sat 01 Oct: 2011 St Albans Beer &
cider Festival, Alban arena, St Albans. See advert
back page and also see:
www.stalbansbeerfestival.com
WATFORD & DISTRICT CAMRA
Wed 3 Aug: (6pm onwards) Great British Beer
Festival social. Meet at membership stand on the
hour and every hour thereafter.
Thu 11 Aug: Croxley Green Social - Red House
Watford Road, WD3 3DX (8.30pm); Fox &
Hounds, 216 New Road, WD3 3HH (9pm);
Community Centre, Barton Way, WD3 3PA
(9.30pm); Sportsman, 2 Scots Hill, WD3 3AD
(10pm).
Thu 25 Aug: Bushey Social — Swan, 25 Park Road,
WD23 3EE (8.30pm); Red Lion, 50 High Street,
WD23 3HN (9.15pm); Bushey Conservative Club,
7 High Street, WD23 1BD (10pm).
Tue 30 Aug: Branch Meeting - Sportsman, 2 Scots
Hill, Croxley Green, WD3 3AD (8pm).
Tue 13 Sept: Social at the Harp, 47 Chandos
Place, London, WC2N 4HS (6pm onwards).
Mon 26 Sept: Branch Meeting - Estcourt Arms, 2
St John’s Road, Watford, WD17 1PT (8pm).
Wed 28 Sept: Social at the St Albans Beer Festival,
Alban Arena, St Albans (6pm onwards).

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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SOLUTION TO SUDOKU
IN EDITION 247
See page 24

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

Deadline for Oct/Nov 2011 newsletter (249)
Adverts — 7 Sept 2011, Copy — 7 Sept 2011
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