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ost of us are concerned about the price of 
pint in the pub and the continual rise in 
tax which when VAT is added to excise 

duty is equivalent to £1 on every pint bought 
across the bar. 
In edition 248 Aug/Sep 2011 was an article 
“House of Commons Drink Prices” following a 
freedom of information request. I had been 
informed that there were six bars selling alcohol in 
the palace of Westminster and associated 
buildings, so you can imagine my surprise when I 
read an article in the National Federation of 
Occupational Pensioners magazine which stated 
that there were in fact no less than twenty six bars. 
An alcoholic drink can be bought somewhere in 
the building 24 hours a day 365 days a year and 
even when the Commons and the House of Lords 
are in recess. So much for the outcry about twenty-
four hour drinking from certain members. Using 
the information from the article I was directed to 
Bob Castle, Head of Information Rights and 
Information Security, who had sent me the bar 
tariffs used in POV 248.  His reply was “If the 
article you refer to stated that there are at least 
twenty six bars in the Palace of Westminster, then 
it is factually incorrect.  We attach a list 
documenting all services operated by the House of 
Commons catering and retail service, both in the 
Palace of Westminster and elsewhere on the 
Parliamentary Estate.  The Lords Staff Bar is 
operated by the House of Lords; any request for 
information about their facilities should be 
addressed to foilords@parliament.uk.  The Sports 
and Social Club is a staff club not administered by 
either of the Houses of Parliament”. I can only 
conclude from this that there may well be twenty 
six bars in the House but if they are not 
administered by the House of Commons catering 
and retail service then they are not recognised by 
Mr Castle. These bars must have accommodation 
allocated and receive deliveries of the drinks they 
sell so someone must know how many and where 
they are situated. I feel another public information 
disclosure request coming on. 
Having published some disparaging comments 
from Anne Milton, the Health Minister, about MPs’ 
alcohol abuse in edition 250, the article in the 
pensioners mag mentions Conservative MP Sarah 
Wollaston, who was a Police Surgeon before being 
elected. She says”The tide of free drinks that 

 

 
washes through the unending number of 
receptions held every day, on top of the subsidised 
drinks in bars and wine with meals. Is it right that 
MPs should be voting on matters of national 
importance if they have been boozing it up in the 
meantime? Is this the way to run parliament? And 
how can any MP address what is perceived as a 
serious problem of alcohol abuse in the country at 
large if he or she has not first cast out the mote 
from his or her own eye”? 

 
Having been involved in organising receptions to 
lobby MPs in the past the first thing you are 
informed (very politely) is that members will not 
attend unless drinks and at least a finger buffet are 
provided. 
A late Irish MP, a popular, bibulous man, used to 
get much enjoyment when drinking on the terrace 
of the palace in the summer from enraging passing 
tourists on pleasure boats by waving his glass at 
them as they bobbed past and shouting “it’s all free 
you know”. It isn’t but it is very cheap and this is 
where we get back to the headline of this article. In 
the article in edition 248 I stated that the subsidy 
of £5.7million was to be drastically reduced 
following the MPs’ expenses scandal. The figures 
for 2010/2011 up to April, should have been 
available in August last year, have now been 
published and show that the subsidy has in fact 
increased to £5.8million. This means that every 
meal an MP has is subsidised by £7.50. A pint of 
real ale is £2.40 and a glass of Merlot is £2.35. 
You will pay in excess of £3.50 for a pint in the 
nearest two pubs to the House of Commons, the 
Red Lion and the Westminster Arms. 
When challenged about the subsidy increase by 
John O’Connell of the Tax payers Alliance a 
spokesperson for the Commons Commission said 
“By 2014/15 the catering subsidy is expected to be 
half of what it was in 2010/11”. It’s the expected 
bit I take exception to; we are raising the subsidy 
so that we can reduce it. Drinkers are expected to 
pay above inflation tax increases every year, yet  

M

THE BITTER END 
We pay more so that MPs can pay less 

‘Hammered’ on 3 — 4 glasses 
of wine: 
MP Eric Joyce recently 
pleaded guilty to assaulting 
politicians in a drunken 
brawl at the House of 
Commons Strangers’ Bar  
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analysis of Commons accounts shows that  MPs 
are spending less of their own money on food and 
drink than last year. 

Steve Bury 

What the media says… 
Minimum pricing and more tax increases 
Just when thinking things could not get worse the 
15th February saw Anne Milton, our esteemed 
Health Secretary, on the TV announcing minimum 
pricing for alcoholic drinks in England. She used to 
be a nurse but was wearing a doctor’s white coat 
(no doubt to try and help her credibility) and 
looking as she often does like she had had a good 
night out on the booze. The proposal was to put a 
minimum price of 50 pence per unit on alcoholic 
drinks, Scotland is looking at 45 pence, so there is 
no joined up thinking going on. This is of course 
the first sign that price per unit will just rise and 
keep on rising,  as the government will get a VAT 
windfall on top of the excise duty increase above 
inflation planned for the next budget.  The other 
beneficiaries will be the off-trade and supermarkets 
who will not be paying the brewers any more for 
their products, but pocketing the increase in the 
retail price (better buy some Tesco shares quick).  
Good old Anne of course thinks this is going to 
solve Britain’s binge drinking overnight, or maybe 
the truth is that she doesn’t have a clue how to 
address the problem.  
Sobriety Tags  
London of course will have all its drinks problems 
solved when another great political genius Boris 
Johnson introduces “sobriety tags” which the 
austerity government have paid £400,000 towards. 
The tags which are fitted to the ankle check air and 
perspiration emissions from the skin every 30 
minutes, and the manufacturers claim these can 
measure alcohol levels as low as 0.02 per cent. 
The tags will transmit information to a base 
monitoring station.  
In America where these devices are already in use 
they are backed up by 12 hourly breath tests for 
offenders. It is proposed to start testing the devices 
in London this summer. 
Smoking ban extended to pub gardens and outside 
areas  
Health groups have suggested that banning 
smoking in pub gardens and outside areas would 
cut cigarette use by discouraging people who only 
smoke when they drink. These people are 
designated as “social smokers” who only reach for  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
a cigarette on a night out. The health lobby have 
suggested that smoking on patios and the 
pavement outside pubs is anti-social. 
Bournemouth even has a no smoking stretch of 
beach. 
What has prompted these proposals is a survey 
completed by Otago University in New Zealand 
who found that twelve out of thirteen social 
smokers interviewed strongly supported extending 
anti-smoking legislation. Their report has been 
published in the Tobacco Control Journal. 
Martin Dockerell of the anti-smoking group Ash 
said there was no evidence that banning smoking 
outside pubs reduced social smoking. On the other 
hand Stony Stratford councillor Paul Bartlett is 
campaigning to have the town go completely 
smoke free. Simon Clark director of pro-smokers 
group Forest said ”This New Zealand study can’t 
be taken seriously. It’s based on just thirteen 
people thousands of miles away. The smoking ban 
was introduced to protect bar staff from passive 
smoking, banning smoking outdoors would have 
nothing to do with that”. 
 

THE BITTER END 
 

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 
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White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 

 
 

 
 

 

 

 

 

Timothy Taylor Landlord, London Pride 
& Four Guest Beers 

 

Quality Food Served Lunchtime all week  

Evenings Monday - Friday  
 

International Curry Night Every Monday 
 

Traditional Fresh Cod & Chips Every 
Friday Night 

 

Quiz Night Every Wednesday 
 

Large Beer Garden 
 

www.whiteharttap.co.uk 
 

 
Legislation could force pubs to shut at midnight   
It is predicted that up to 10,000 pubs and clubs 
could close earlier due to a new levy being 
introduced by local government in the autumn. 
Under the new power which is supposed to tackle 
alcohol related disorder, pubs and clubs which 
open after midnight could be charged an annual 
late night levy of up to £4,440.  
Ed says: The above was reported in the Daily 
Telegraph and the levy if imposed would mean the 
venues in question paying £85 per week. Is this a 
deterrent? I think not, it is just another way for 
councils to raise money. 
 

Parliament Unanimously Passes 
Fair Deal for Pubs Motion 
ollowing a lively debate on the floor of the 
House of Commons, during which the 
Government was heavily criticised for 

rejecting proposals by the Business Select 
Committee, MPs have unanimously passed a 
motion criticising Government's lack of action on 
pub companies as falling short of their own 
commitments and requiring the Government to 
commission an independent review of “self-
regulation” in the pub sector. 
The decision by Parliament follows over 5,000 
CAMRA members individually contacting their 
local MPs asking them to support this motion and 
extensive campaigning by organisations including 
Federation of Small Businesses, Forum for Private 
Business, licensee groups and the Parliamentary 
Save the Pub Group. 
Mike Benner, CAMRA Chief Executive said: 
‘CAMRA is delighted that MPs from all parties 
have highlighted the inadequacy of the 
Government’s attempts to tackle unfair business 
practices in the pub sector, and that the 
Government are now obliged to commission an 
independent review into the matter. Following the 
success of this motion the Government now has a 
chance to think again and to consult on 
meaningful proposals to ensure the survival of 
many thousands of pubs. 
‘The large pub companies must be encouraged to 
provide their lessees with free-of-tie and guest beer 
options accompanied by an open market rent 
review. These steps would effectively self- regulate 
the operation of tie agreements.  
‘The large pub companies have been living in the 

 
last chance saloon since 2004 during which time 
many thousands of valued community pubs have 
been lost forever while pub companies have failed 
to deliver meaningful self-regulation’. 
Motion passed by Parliament: 
“That this House believes that the Department for 
Business, Innovation and Skills’ proposals for 
reform of the pub industry fall short of the 
undertaking given to the Business, Innovation and 
Skills Committee in July 2010 and that only a 
statutory code of practice which includes a free-of-
tie option with an open market rent review and an 
independent adjudicator will resolve the 
contractual problems between the pub companies 
and their lessees; and calls on the Government to 
commission a review of self-regulation of the pub 
industry in the Autumn of 2012 to be conducted 
by an independent body approved by the Business, 
Innovation and Skills Committee.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

F

THE BITTER END 

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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Publicans Lose Jobs over “too 
full” Pints 

he Junction Inn in Oldham, Lancs owned by 
Samuel Smith’s brewery, Tadcaster, 
Yorkshire was closed down for several days 
after Licensees Pete and Debbie Gibson 

were sacked for 
serving pints that 
were “too full”. The 
brewer claimed that 
because they were 

selling pints that were more than 95% fluid they 
owed the company £10,000 in lost stock.   
My first comment is I cannot 
believe that in this day and 
age with automated tills 
and flow meters, any 
publican could be allowed to 
reach a stock loss of £10,000 
without the owners taking action. Secondly in 
Hertfordshire literally every single pub is selling 
pints that are more than 95% fluid and those with 
lined glasses sell 100%, so how do they survive? 
The whole problem stems from the government’s 
guidelines which say a pint should be at least 95%  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
fluid. For Sam Smiths attention it is the “at least” 
that is important and the guidelines also say that 
top ups should be available on request.  
An unconfirmed report I received is that a 
representative of the brewery who was actually in 
the pub witnessed a pint being filled to the brim 
and closed the place immediately. Let’s hope the 
Gibsons are willing to take legal action, it may 
even lead to the customers getting what they pay 
for - a “full pint”. In the meantime could I 
recommend that readers don’t drink Samuel 
Smith’s beers in protest? Their beers are available 

in tied houses in London - the Cask & Sugarloaf, 
Old Cheshire Cheese, Olde City of York and 
Princess Louise come to mind.    

Steve Bury 

Carlsberg is awarded top Cask 
accreditation 

arlsberg UK has been awarded a Cask 
Marque Distributor Charter — the first 
national distributor in the UK to receive the 

quality stamp of approval.  
The accreditation means all cask ales sold via the 
Carlsberg UK distribution network are handled in 
the very best conditions with the care and 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

T
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Brewery and Pub Industry News 

 

    The Bell Motel 
High Street, Codicote, Herts, 

SG4 8XD 

Tel: 01438 821600 

info@thebellmotel.com 

 

Why not stay in one of our 25 bedrooms 

 for, only £30 a double room, and enjoy our exciting new 

menu served all weekend. 

EASTER BEER FESTIVAL 
Starts Friday April 6th @12pm till Monday 9th 

15-20 beers and 5-10 traditional ciders 

BBQ- Live music, Bouncy castle 
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attention they need, and 
is assurance to licensees 
that the cask ale they 
order via Carlsberg UK 
will arrive at their pub in 
the very best condition.  
Carlsberg UK distributes cask ale in the Free Trade 
via its Tapster’s Choice Cask Ale programme and 
also distributes and handles the cask ale 
programmes for a number of the major pub 
companies in the UK as part of its Logistics 
Services operation.  

Paul Nunny, director of 
Cask Marque says: “With 
the demand for cask 
growing it is important 
that beer is delivered to 
licensees in prime 

condition. To achieve this it means brewers and 
distributors must use best practice in today’s 
extended supply chain. We are delighted that 
Carlsberg UK nationwide are up to the challenge 
and have been awarded the Distributor Charter for 
their handling of cask beer.” Michelle Perrett, 24-
Feb-2012 PMA 
Ed Says: This should end the “it’s not me, the beer 
I got delivered was crap” argument. If this 
improves beer quality then I am all for it. Let’s face 
it there is still a lot of bad beer being served in 
pubs.  

__Brewery News in Brief__   
Fuller’s buy pubs 

uller, Smith & Turner of Chiswick has agreed 
to buy 15 freehold tenanted pubs from 
Enterprise Inns. Fuller's is understood to have 

paid £22.9m in cash for the pubs.  
 

Tring Brewery Support Chesham 
Museum 

verything is on track for the launch of Old 
Chesham Ale, a limited edition bottled beer 
based on Tring’s much loved Brookman's 

recipe. 
Brewed in celebration of Chesham Museum's 
history of local brewing exhibition, proceeds for 
the sale of this beer will be used to fund the on-
going and valued work undertaken by the 
museum. The beer will be on sale from the 
Museum in September. Alternatively, to pre-order, 
email Chesham Museum project co-ordinator 

 
Stirling Maguire at StirlingMaguire@talktalk.net . 
 

Hobgoblin launches campaign to 
scrap beer duty escalator 
Ychwood, brewers of Hobgoblin, 
launched a campaign calling on the 
Government to scrap the beer duty 

escalator in the lead up to the budget.  
The campaign aims to collect enough signatures to 
force the Government to devote Parliamentary 
time to discussing the issue. Petitions gaining more 
than 100,000 signatures could lead to a debate in 
the House of Commons.  
Every year, the beer tax 
escalator increases the 
tax on beer by 2% above 
the rate of inflation, 
adding more pressure on 
the pub trade. Campaigners say scrapping the beer 
duty escalator in the forthcoming Budget will keep 
beer more affordable for consumers and safeguard 
thousands of pub industry jobs.  
Chris Keating, marketing manager at Wychwood 
Brewery, said: “There seems to be a consensus that 
each year we beer drinkers just accept a rise in tax 
as the norm – it’s time to show our aggravation 
and shout louder. The Hobgoblin is the perfect 
front man for such a campaign because he has a 
loyal fan base. We want to unite trade and 
consumer support and continue the campaign 
beyond the next Budget”.  
The campaign will kicked off with a launch event 
on 7 March where MP Greg Mulholland, chair of 
the All-Party Parliamentary Save the Pub Group. 
He said: “This campaign will not only go some 
way to highlighting the beer duty escalator, but 
also encourage people to go into their local and 
show their support”.  
You can sign the petition via: 
 www.wychwood.co.uk 

Mike Berry, Morning Advertiser, 23-Feb-2012 
Ed Says: As with the Brakspear article on page 27 
Wychwood is part of Refresh UK owned by 
Marston’s, HQ Wolverhampton. The other 
problem is that there is no end of on-line petitions 
being launched, covering a wide spectrum of 
issues, and the government has admitted that they 
are giving them less consideration. The fact is they 
never gave a lot of consideration to the paper ones 
handed in to 10 Downing Street either. 
 

F

E
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Brewery and Pub Industry News 
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ince the mid-1970s CAMRA has actively 
campaigned for brewers to continue brewing 
mild, a beer style once common in England 

but by the 1970s commanding only 13% of the 
beer market.  Whilst one or two of the larger 
brewers have continued to brew mild — regionally 
always quite strong in the Black Country, 
Lancashire and parts of Yorkshire and the North-
East, it is the smaller, newer brewers that have 
explored the tastes and characteristics more 
widely, offering drinkers some stunning brews and 
it is this that has stimulated renewed interest from 
some of the former brewers. There is 

something of a revival.  In the 
mid-1970s it was local 
Hertfordshire members who 
were in the vanguard to save 
Greene King XX Mild — an 
excellent East Anglian version.  
If sales still remain low when 
compared to the wider beer 
market, why should we 

campaign for it and, anyway, what is mild? 
Mild is one of England`s most traditional beer 
styles. Usually dark brown in colour, due to the 
use of well-roasted malts or barley, it is less 
hopped than bitter and often has a chocolaty 
character with nutty and burnt flavours.  
Until the 15th Century, ale and mead were the 
major British brews, both made without hops. 
Hops were introduced from Holland, France and 
Germany after this time. This also started the trend 
on reducing the gravity of ale, as the hop is also a 
preservative, and previously beers had to 
be brewed very strongly to try to 
help preserve them. The hop 
also started the rapid decline 
of mead, which is only 
made in a very few places 
today. Mild is a beer which 
has tastes and textures all of 
its own and generally is less 
hopped than bitter. The 
darkness of dark milds, such as 
Greene King XX Mild comes from the 
use of darker malts and/or roasted barley which 
are used to compensate for the loss of hop 
character. Current CAMRA Beer of The Year, 
Oscar Wilde, a mild brewed by Mighty Oak, uses 
Maris Otter Pale, crystal and black malts then  

 

 
hopped with Challenger 
hops. However, not all 
milds are dark. Yorkshire 

brewed Timothy Taylor’s 
Golden Best is one of the 

best examples of a light 
coloured mild, as is Banks's 

Original, the name changed from 
Mild to try to give it a more modern image. 
In Hertfordshire, McMullen’s AK (now classed as a 
bitter after its strength was increased some years 
ago) still has some of the taste signatures that once 
categorised it as a mild.  
Nevertheless it is dark mild that is most easily 
recognisable and our local Hertfordshire brewers 
are making a mark with their own contributions — 
Tring's popular Mansion Mild (ABV3.7%) for 
example. And try Red Squirrel’s new Red Dawn 
Mild (ABV3.7%) — mellow and nutty and lighter in 
colour.  
Milds today tend to have an 
ABV in the 3% to 3.7% 
range, though there are 
some notable stronger 
exceptions as (particularly) 
microbreweries try their 
hand at exploring the beer 
style’s possibilities and hark 
back to former days when milds were 
brewed to a similar strength as bitters - sometimes 
as a response to the demand for a sweeter beer 
from the working classes — days when most bitters 
were brewed at around ABV6.0 — 7.0%.  
During the First World War, malt rationing and 
pressure from the temperance movement led to 
brewers rapidly reducing the strength. Following 
the Second World War, as prosperity returned, 
mild's popularity as a cheap ale began to fade, not 
being helped by being kept badly in many pubs, as 
the big brewers began to heavily promote their keg 
bitter and lager brands. Coupled to this was a 
gradual, but steady decline in heavy industry in the 
North and Midlands of Britain, mild's great 
marketplace.  
But the beer is well worth its revival — and is an 
excellent alternative after a couple of golden ales 
or traditional bitters. Why not make it your quest 
in May to seek out a pint or two around the 
county? 

Les Middlewood 

S

Beer News and Features 
May?  Surely It Must Be Mild 
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Mild at Heart — 22 May in 
Hertford 

s part of CAMRA’s  national Make May a 
Mild Month celebrations, Hertford and 
Ware members welcome all-comers to this 

year`s four-pub mild event which starts at 8pm on 

Tuesday 22 May.  Starting at the Black Horse in 
West Street (8pm), over to the White Horse in 
Castle Street (8.45pm), then the Old Barge  on The 

Folly (9.30pm) and 
concluding at the Old Cross 
Tavern, St. Andrew Street 
(10.15pm).  Expect half a 
dozen or more milds to try 
along the way.  Put some 
mildness back into your life. 

 

No sparkler thanks! 
rinkers in the south and east just don't like 
swan necks and sparklers, even when used 
to serve a beer specially formulated for 

them. 
That’s the conclusion of Suffolk 
landlord Roy Buttle, who 
decided to conduct a taste test 
of his own when Tolly 
Cobbold's IPA summer ale, 
which was designed to be 
pulled through a swan-neck, 
arrived at his pub. Offering the 
ale through both “northern” 
pumps with a swan-neck and 
sparkler, and the traditional 
southern handpump, he asked drinkers which they 
preferred. A thumping 76 out of 80 replies said no 
sparkler, thanks. Among the anti-sparkler 
comments were old favourites such as the 
immortal: 
“You drink ale, not shave with it.” 
The seemingly irresistible southward march of the 
swan-neck and sparkler, designed to force the tight 
creamy head that northern drinkers demand from 
their beers, has dismayed many beer lovers in the 
south and east, where beers have not generally 
been brewed with these devices in mind. The 
effect of forcing a creamy head out of real ales not 
formulated to resist the enormous pressures 
involved is to knock out much of their condition, 
so that when the temporary head subsides, the 
beer tastes flat and lacks flavour. Northern beers  

 
are formulated to resist these changes and to hold 
the head for longer. Suffolk brewer Adnams, 
whose beers are widely available in Bedfordshire, 
has taken a strong line against use of the swan-
neck and sparkler on its own beers, refusing to fit 
them in its tied pubs. Other brewers, including 
Charles Wells, seem to have a different opinion. 
Where swan-necks and sparklers were once a 
rarity, used to serve pints of Tetley’s, Webster’s and 
other visiting northern ales with a creamy head, an 
increasing number have now appeared on 
handpumps serving our local brew. 
Taken from Firkin Vol 21 no 1, winter 1996. 
Editor Peter Argyle. Anonymous feature, probably 
taken from a previous CAMRA publication or press 
release — but still relevant today. 
Ed Says: Nothing changes; we Southerners still 
don’t like swan-necks and sparklers some sixteen 
years after this article was printed - and for a long 
time before. Other than thrashing a lot of the 
flavour out of the beer the large creamy head 
allows short measure to be more easily dispensed. 
Regular readers know CAMRA’s position on this 
one “let’s have oversized glasses”. I do speak to 
brewers from time to time and the last one I had a 
discussion with said that there was no difference in 
the brewing process for swan-neck sparkler beers. 
Can any of our readers please inform me if there is 
a different process or ingredients for these beers? 
The problem is that we now find Greene King, 
Fuller’s, Sharp’s etc. etc. served through swan- 
necks, why?! 
 

What is IPA? It’s the hops that 
matter! 

s a few of our brewers catch up with the 
USA in sourcing their hops from anywhere 
— New Zealand, America, even hedgerows 

— the flavour revolution of less than ten years is in 
danger of becoming the next orthodoxy. First Gold 
and Boudicca hops were behind some of Adnams 
recent success. In 2000 an experiment inspired by 
the boss of the White Horse pub, Parsons Green, 
London, produced a version of an old Bass IPA 
recipe at 7.2%. It was pale and had 83 units of 
bitterness, twice that of current ‘bitter’. Next, 
Burton Bridge brewery made Empire Pale Ale. 
Bottle conditioned, it came in at 7.3—7.5%. Then  
Marstons offered a ‘traditional’ IPA; brewed at over 
5%, it was promoted as ‘how IPAs were originally’, 

A

D

A

Beer News and Features 
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deluged in hops as a preservative for the lengthy 
voyage to India. Other breweries followed, and in 
2010 Greene King, offered a bottled IPA at 7.5%. 
Not pale, not remarkably hoppy, not distinctive — 
grand, but no cigar. Compare the burst of hops in 
Brew Dog’s Punk IPA at 6%. But then American 
brewers started to make IPAs far stronger and 
exploding in flavours beyond any currently 
available in Britain. This IPA style, using American 
hops, came home: Dark Star brewed an IPA in the 
American style; Thornbridge’s Jaipur won strong 
bitter of the year, and for the Peterborough Beer 
Festival they brewed two versions, one with 
English hops, the other with American. John Bryan 
at Oakham Brewery used New Zealand hops in 
2007 for HAKA at the Peterborough beer festival. 
His experiments continue. He tweaked his recipe 
for HAKA, just as he would tweak White Dwarf, 
his wheat beer, to market it as an ordinary ale, 
using all English hops. As the price of hops 
zoomed, he took his decision. Brew with a ratio of 
21, just enough to create beer? Skimp? No! He 
decided to stuff it with 59. His experiments 
continue.     John Nicholson. Taken from The 
Firkin Vol. 36 No1, 2011 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Beer News and Features 
 

South Herts CAMRA 

Pub of the Year 2011 
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Letchworth pub to reopen as 
Tesco Express 

he Pelican in Letchworth Garden City shut at 
the end of January after owners Greene King 
said it had become “unviable”. 

Following continued speculation on the Grange 
Estate, a deal was struck between the supermarket 
giant Tesco and Greene King after the pub owners 
bought the freehold of the land from North 
Hertfordshire District Council (NHDC) on February 
8. 
Businesses at The Parade in Southfields will be in 
direct competition with the Tesco Express at 
Middlefields and fear it could lead to several 
closures. 

Nisa convenience 
store owner 
Sudager Aujla said: 
“They (Tesco) don’t 
care about anybody 
else because if they 
did they wouldn’t 
be doing what they 

are doing. Four to five shops will close down as a 
result. Tesco want to take over the world and that’s 
exactly what is happening.” 
Mr Aujla attempted to buy the freehold from the 
council and made a bid last month to try to keep 
the pub open. 
He is now considering taking legal action against 
the council over how the sale was handled.  
He added that the public had shown they were 
against the move by signing a petition in the store, 
which he says has gained more than 1,000 
signatures in less than two weeks. 
A Tesco spokesman said the company hope the 
store will open in the autumn, creating around 20 
new jobs.  
She added: “We think this is an excellent location 
for a Tesco Express. Not only is this a good 
opportunity to regenerate this former pub site and 
bring it back to use but we look forward to 
investing in the area, creating new jobs, serving 
local people and becoming part of the 
community”. 
Cllr Terry Hone, NHDC’s deputy leader and 
portfolio holder for finance, confirmed that the 
council had sold the freehold to Greene King on 
February 8 but said the terms of sale were 
confidential. 

 
He added: “We are unable to comment further due 
to the threat of legal action”. 
Last June Greene King chopped down three trees 
outside the pub without NHDC’s permission. The 
Comet asked the council how the matter had been 
resolved. 
Cllr Hone said: “The council is pleased to confirm 
that Greene King provided compensation for the 
unauthorised removal of the trees in June last year. 
Following consultation with ward members, we 
will now be able to spend that money on 
landscape improvements to the Community 
Garden, including tree planting, with work likely 
to take place in the autumn”. 
The council said it was unable to disclose the 
amount of compensation it was given to improve 
the Community Garden, which is situated behind 
the former pub site in Pelican Way. 

Nick Gill, Wednesday, February 22, 2012 
Letchworth Comet 

 

20 Years at the Crooked Billet 
t George’s Day 23 April 1992 saw Wally and 
Julie Kasprak move into the Crooked Billet, 
Colney Heath having bought the free house 

from David Hughes who had originally acquired 
the pub from Whitbread. 

 
Wally and Julie moved from the Royal Oak in 
Chingford, a McMullen’s pub which they had 
managed for several years. It was a good job they 
had previous experience, because the Billet was in 
a dilapidated state when they arrived and 
everything from the chimney pots down to the 
cellar and garden needed attention. It took an 
incredible amount of work to get the pub clean 
and presentable for customers. 
The pub is a listed building built out of two 
cottages with low ceilings oak beams and other 
historic features, but it soon became apparent that  

T

S

Hertfordshire Pub News  
 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

11 

 
the layout of the pub interior was inconvenient to 
say the least. Since the clean-up and refurbishment 
plus gaining entry to the Good Beer Guide in 1993 
trade had increased and the bar which was a 
thatched stable door situated on the left hand side 
by the front entrance caused customers to overflow 
outside queuing to be served. Things needed to 
change, as well as more space, the pub kitchen 
and toilets were in desperate need of 
modernisation. The building is Grade II listed and 
original plans to extend the pub were imaginative 
and would have put a third cottage alongside the 
original two and moved the entrance to the car 
park away from the bend. Unfortunately the plans 
were not well received by the council or the 
conservation officer and were changed in-
numerable times. It took over two years of 
amendments before they were accepted and 
problems did not end there, with intervention at 
every level of the works once they started. To be 
honest as a bystander some of the complaints 
seemed petty and unimportant and I even wrote an 
article in the CAMRA newsletter at the time 
expressing this view. 
Finally the job was completed and now some 
fifteen years on visitors would never know that the 
pub had been touched. The bar is now at the far 
end of the pub with the kitchen behind, a new 
toilet block was built and there is now an entrance 
in from the car park. There are three distinct 
adjoining area’s within the pub, with floor area   
increased by opening a store area into the bar.  
The pub still has a rural feel to it with its garden 
children’s play area and paddock all backing onto 
farm land. The Billet is frequented by walkers as 
well as locals and a regular passing trade. The pub 
has a good reputation for home-made food and 
although demand especially on Sunday lunch can 
be high they always ensure that there is a 
dedicated drinking area with brass plaques on the 
benches commemorating past customers. There 
are four handpumps with rotating guest beers and 
always a local brew on offer normally from Tring 
brewery. Wally’s love of Arsenal football club has 
led to one of the bar areas having his collection of 
memorabilia on display.  
Under Wally and Julie’s stewardship the pub has 
been in the CAMRA Good Beer Guide  
continuously since 1993. We congratulate them 
on their success and wish them all the best for the 
future. A classic car meeting will be held at the 
Billet on Saturday 21 April.                     Steve Bury 

 

Pam Whiting Celebration 
n February 25th  the Cock in Colney Heath 
was packed to the gills with people 
helping landlady Pam Whiting celebrate 

50 years of pulling pints at the pub. It was 1962 
when her parents, Stan and Ann North moved 
from Colindale to take over the tenancy. Pam and 
local boy Jim took over the management in 1985 
and the freehold in 1992.   
 Many gifts and 
flowers were 
showered upon 
Pam by regulars 
who wanted to 
show their 
appreciation of 
her contribution 
to the 
community; they 
included a cake in the shape of the pub complete 
with all the signage and made by the shop two 
doors away. Bob Norrish presented some flowers 
on behalf of the South Hertfordshire branch of 
CAMRA and said it was nice to see some 
continuity in this day and age, when in so many 
pubs you’re sometimes lucky to see the same face 
twice with the high rate of turnover of pub 
management. We all know how hard it is to make 
a living in a small community pub and we would 
like to see it this full every day of the week. To use 
the old adage “Use it or lose it”. 
 

South Herts CAMRA Pub of the 
Year 2011 

e are pleased to announce the winners 
of the South Herts CAMRA Pub of the 
Year award 2011: 

Gold — The Old Cross Tavern, 
Hertford (right, presentation to 
be held on Tuesday 1 May 
2012, 8pm).  
Silver — The Woodman, Wild 
Hill (below right, presentation 

to be held on Thursday 31 

May 2012, 8pm). 

Bronze — The Six Bells, St 
Albans (presentation on 
Wednesday 23 May 
2012, 8pm). 

O
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So congratulations then 
to the Old Cross 
Tavern, St Andrew 
Street, Hertford for 
being CAMRA South 
Herts’ overall winner. 
Wow, and what a 

closely fought contest it was! Choosing the top 
three from the final eight pubs was a formidable 
task indeed but over two days at the end of 
February the judges visited them all and using 
rigorous criteria, came to their decision. The beers 
were a delight; Bitter, Golden, Mild, Stout, we tried 
them all — a tough job but someone has to do it — 
awarding points here and docking them there, we 
eliminated all but three pubs. Then it got really 
tricky because there was so little to choose 
between them, but lively discussion resulted in a 
unanimous decision. The eight finalists, all of 

which feature in CAMRA’s Good Beer Guide, 
came from all over the Branch area and were 
selected by CAMRA members who use them 
frequently. The remaining five, which are in no 
particular order and receive our commendation, 
are: The White Lion, St Albans, 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
The Cross Keys, Harpenden, The Swan, 
Wheathampstead, The Crooked Billet, Colney 
Heath and The Crooked Billet, Ware — well done 
all of them. 

Brian Page 
 

Watford and District Pub of the 
Year 

ongratulations to the Land of Liberty, Peace 
& Plenty  for 
winning the Branch 

Pub of the Year 
competition. A presentation 
will be at 8.30pm on 
Thursday 19th April. 
We await the results from North Herts and Herts 
Essex Borders branches as we go to press. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

C

The Six Bells, St Albans 
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ne of Bishop’s Stortford’s oldest pubs 
hopes to convert its stables into guest 
rooms in a bid to 

survive the recession. 
Architects hired by 
Thomas Melody, the new 
landlord at The Boar’s 
Head in Windhill, say the 
grade II* listed building 
must undergo a revamp if 
it is to avoid the same 
fate as other pubs in 
town. 
It is reported that the 
Archers in Havers Lane 
closed at the end of February due to falling trade 
and fears have been raised that it will be sold off 

for housing. The Red Cow in Dunmow Road also 
closed the same month, reportedly due to the 
publican’s illness. Owner Admiral Taverns is yet to 
comment on its future.  
In documents sent to planning authority East Herts 
District Council, specialist architects Le Vaillant 
Owen say the 15th Century Boar’s Head “requires 
significant capital investment as it is in a 
dilapidated condition”.  
Previous publican David Dunphy saw his opening 
hours cut amid complaints over noise and anti-
social behaviour in 2010. The pub shut soon 
afterwards while owner Punch Taverns sought a 
new licensee. 
Although Mr Melody’s restoration work was started 
without planning permission, this was granted 
retrospectively in January when EHDC officers 
judged it to be “of a high standard” and showing 
“good conservation practices”. 
In The Boar’s Head’s latest application, Mr Melody 
wants to convert four stables at the back of the 
tavern — two of which were rebuilt after a fire in 
1991 — into five guest rooms. A Le Vaillant Owen 
spokeswoman said: “The business must be 
profitable in order to fund [these] essential repair 
works. We need to balance the important need to 
preserve and conserve this wonderful building 
against the need to deliver economic sustainability 
to safeguard its long-term future.” She added that 
income from the pub side of the business was 
threatened by the recession. 
The Boar’s Head’s plans have been lodged in the 
same week that the Campaign For Real Ale  

 

 
(CAMRA) highlighted the scale of the threat facing 
Britain’s pubs. 

In a report published 
recently, the organisation 
said that more than 1,000 
suburban pubs across  
the UK had closed in the 
past two years due to 
heavy alcohol taxes and 
competition from 
supermarkets. 
It called on the 
Government to 
“recognise the important 
community function 

many pubs serve” by giving tax breaks to those 
which could prove they acted as a responsible 
social hub. 
Time at the bar please: Changing face of local 

boozers 
RED, WHITE & BLUE, Rye Street — shut in 2006 
and reopened in 2009 as Indian restaurant the 
Mountbatten. New owner Abdul Kadir, of 
Manuden, gave the premises a £150,000 overhaul. 
BRIDGE HOUSE, Newtown Road — destroyed by 
fire in 2006 and reopened in 2008 with an upstairs 
lounge area. The new-look pub won an 
architectural Currey award from Bishop’s Stortford 
Civic Federation. 
OLD BULL’S HEAD, London Road — shut in 2007 
and reopened a few months later as Thai restaurant 
Baan Thitiya. 
WAGGON & HORSES, Stansted Road — shut in 
2007 and demolition began in 2011. It will be 
converted into 45 flats for the elderly after 
developer McCarthy & Stone won an appeal 
against East Herts District Council’s refusal of 
planning permission. 
GEORGE HOTEL, North Street — Stortford’s oldest 
pub shut in 2009 and was taken over by restaurant 
group Prezzo, which re-opened it as an Italian in 
2011. 
THE NAG’S HEAD, Dunmow Road — shut in 2010 
but was re-launched the same year by Hertford-
based brewer and pub owners McMullen. 
HALF MOON, North Street — shut in 2010 when 
owner Passionate Pub Company folded, but was 
snapped up the same day by Oak Taverns. 
Unveiled in 2011 was a new patio garden and 
extensive internal refurbishment. 

O
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The Fox in Rye Street, Rising Sun in Northgate End, 
the Oak in Apton Road and the Robin Hood — now 
Indian restaurant Chutney Joes — are among the 
Stortford pubs which have disappeared in the last 
generation. Can you think of any more? What are 
your memories of these lost landmarks? 
 

Making the Black Horse a Firm 
Favourite 

uying a pub in the heart of an economic 
downturn is surely a huge risk — but then 
maybe it is the best time if you are prepared 

to play the long game.  When Tony Shanley and 
son Darren (a Hertford resident) took this leap at 
the Black Horse in 
Hertford last year it 
wasn’t exactly into 
the unknown — Tony 
has owned a bar in 
Spain for 22 years 
and he understands 
the factors that 
make a business work. But this was a first venture 
in England and the purchase was partly driven by 
the pair’s love of the pub and a desire to go into 
business together.  
The Black Horse, nestling amongst the houses of 
picturesque West Street, had for years provided a 
“local” for the people of west Hertford — founded 
in its current position in the early 19th Century and 
thought to previously occupy a building on the 
opposite side of the road.  Acquired in 1852 by 
Wickhams, nearby Hertford brewers, the pub 
passed to Wells and Winch of Biggleswade in 
1938 and then, in 1961, to Greene King.  Its 
heyday was in the 1970s and 1980s, a bustling 
packed pub, particularly at the weekends, where 
the prospect of good lively company and an Abbot 
and Eddy (half of Abbot Ale and bottle of St. 
Edmund Ale), or just a decent pint of IPA, beguiled 
many to make the journey across the crudely-
routed 1960s dual carriageway of Gascoyne Way.  
Quieter times often followed, as the local pub 
scene changed and pubs in general lost out to 
other pursuits (Hertford has a net loss of 10 pubs 
since 1980) but during this time the pub’s rugby 
club, uniquely for a pub-team affiliated to the RFU, 
has provided a continuum of 37 years and tales of 
their exploits and pictures of former teams still 
adorn the walls to this day.  As real ale blossomed 

 
in other nearby hostelries, 
the Horse had to 
continue with its more 
restrictive supply of 
Greene King-only beers, 
though some notably 
enterprising landlords 
took full advantage of 
GK’s eventual brewing of 
seasonal ales, and the 
company’s allowance of 
some guest beers, by 
keeping the beers in superb condition and by 
providing wholesome food, whilst making best use 
of the pub’s architectural charm.  Periods in the 

Good Beer Guide ensued and the pub’s success 
ebbed and flowed as individual tenants made their 
stamp on it.  And then there was Hertford’s best-
kept secret — the hillside back garden — a rarity in 
any of the town-centre pubs. 
When Greene King took the decision to sell the 
pub in 2011 a number of people showed an 
interest but it was Tony and Darren who won the 
day. Fuelled with the idea of buying and moulding 
a profitable pub, they wanted to make the new 
Free House a friendly place, thriving as a busy 
local, but also drawing in customers from further 
afield, tempted by the prospect of quality beers, 
good food and a warm vibrant atmosphere . 
So, six months on, how is our fledgling Free House 
going? 
The early signs are good.  Darren and manager 
Steve Hughes are enthusiastically striving to find 
the magic ingredients that will continue to make 
the Horse flourish.  And real ale features strongly 
in this process.  Steve says “Since September 
around 80 guest ales have featured to complement 
the still-popular Greene King IPA.  The pub’s 
recent Twelve Beers of Christmas programme was 
popular and recent accreditation by Cask Marque 
hopefully displays our commitment to selling 
quality real ale. A beer festival is being planned to 
mark the Queen’s Diamond Jubilee in June with a 
dozen beers plus cider featuring at the bar and in 
the garden”.    The pub is open all day from 12 
noon with locally-sourced food available between 
12-4pm and then 6-9pm each weekday, all day on 
Saturday and 12-5 on Sunday for roasts.  The 
Spanish connection often shows as customers are 
regularly treated to tapas and paella.  Darren is 
pleased with progress to date and is looking 
forward to further breakthrough as the approaching  
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warmer days of spring and summer arrive. Some 
improvements to the garden are underway.  Not 
shy to enter the political debate on the problems 
surrounding the future of Britain’s pubs,  he says 
”Pubs these days are hampered by so much 
Government interference — take the ridiculous 
position on VAT — where at 20% we are only 
second to Denmark. France has recently reduced 
VAT to 5% which has led to an increase in 
employment. We need help from the Government 
not hindrance.  But we knew the situation when 
we purchased the pub and are really committed to 
make it work.  We haven’t made great changes 
because we want to build on the pub’s strengths.  
However there may be some building adaptations 
down the line, particularly to improve the toilets 
and to create slightly more drinking space. We 
also want to maximise the use of our unique 
garden.  Quality beers, wine and food will be a 
strong thread in our development and we firmly 
believe that the traditional strengths of the public 
house can still work in the 21st century — a place 
in the community where people can enjoy good 
company and a decent pint”.  
It’s great to see another Free House on the local 
pub scene — we wish it continuing success.  If you 
want to find out more, try the pub’s new website 
www.theblackhorse.biz  or just pop in for a pint. 
You’ll be made very welcome. 

Les Middlewood 

The Barley Mow Story 
he Barley Mow, Tyttenhanger is now a 
private house with builders yard behind. 
Originally it was Barley Mow farm and when 

the building was converted to a pub the name 
went with it. It has now been proposed that the 
pub is knocked down and 3.08 hectares of land 
around it becomes a housing estate of 62 
properties. It is proposed that 40% of these will be 
affordable housing. The area is to my knowledge 
still considered to be “green belt” land so the 
application comes as something of a surprise. It 
has also been suggested that a length of Barley 
Mow Lane be closed and gated to stop dangerous 
driving on the 90 degree bend outside the pub and 
the frequent fly tipping. A point of interest is that 
there are two traveller sites within close proximity 
of the ex-pub, one in Barley Mow Lane and the 
other in Colney Heath Lane. Whether this has 
anything to do with the application we may never 
be told.  

 
Councillor for Colney Heath Chris Brazier (Lib 
Dem) said: "I support brownfield site developments 
but some of the land is Green Belt and I support 
the residents' views in not wanting to lose that 
area. As the officer has recommended refusal the 
developer will have to listen to the views of 
residents and come back with a new proposal". 
The Campaign to Protect Rural England also 
opposes the proposal because it would create a 
residential settlement on the Green Belt between 
the existing villages of Tyttenhanger Green and 
Sleapshyde. 
Resident Chris Upton highlighted the access road 
to the site, a single track lane, which he says is 
already dangerous without the extra traffic that 
these homes would create. 
The planning referrals committee at St Albans 
District Council met on Wednesday, March 7 to 
discuss the plans. The outcome was not known at 
the time of writing this article.   
The pub sign, a large picture of barley being 
mowed, is still attached to side of the building and 
the name is built into a scroll in the render. All this 
activity got me thinking about the glory days in the 
early 1970’s when the pub  was a mecca for real 
ale and visited not only by drinkers from across the 
country but around the world such was its fame. 
It all started in the mid-sixties when major road 
works were undertaken to bypass Tyttenhanger 
and Colney Heath to give a dual carriage way  
route between Hatfield and St Albans and then on 
to the M10/M1. It is hard to believe that Barley 
Mow Lane was once the main road. McMullen’s, 
the owners of the pub at the time, had bought 
some land on the corner of the new A405 by the 
sausage roundabout to build a new road house 
type pub, which were popular at the time. This 
plan was delayed and the now remote Barley Mow 
was not trading well and in 1976 was closed and 
sold to Tom Simpson who had previously run an 
electrical business in Borehamwood. His view was 
I can try and run it as a pub but if not it will make 
a nice house for my retirement. Steve Warnes, the 
first Chair of the then Hertfordshire CAMRA 
branch, heard about the sale and the free house 
status and suggested that Tom should take some 
beer from Fuller’s of Chiswick which at the time 
was not being sold anywhere in Hertfordshire. The 
introduction of London Pride and ESB on 
handpump filled the pub overnight and sales 
rocketed. The Simpsons then introduced other real 
ales, but were victims of their own success and in  
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all honesty did not want the responsibility of a pub 
that was so popular and busy. Tom Simpson sold 
the pub to John Blackwell who also had no 
previous pub experience. I got to know John very 
well over the years and he openly admitted he 
made a lot of mistakes at the start. He persevered, 
increasing the beer range to 18 on six banks of 
handpumps with one beer on stillage from time to 
time and two regular natural ciders. 
 Times were different, the attitude to drink driving 
was more relaxed and I remember American 
airmen driving down from Oxfordshire for a pint, 
and it was not unusual to see a classic Cadillac in 
the car park. There was also the challenge that if 
anyone could drink a pint of each of the 18 beers 
on offer in one session John would pay. This of 
course was in the time when all pubs shut in the 
afternoon. Opening hours in the St Albans 
licensing district were 10.30am to 2.30pm and 
5.30pm to 10.30pm Monday to Saturday, and 
Sunday 12.00pm to 2.00pm and 7.00pm to 
10.30pm - which made the challenge even harder. 
In all the years that John Blackwell was at the pub 
no-one ever succeeded.  
The cellar of the pub was amazing with an 
enormous stillage on two walls and the floor 
covered in numbered polythene pipes to ensure 
that the right beer was being delivered to the right 
handpump. At the time the Barley Mow provided 
the best range of real ales on a regular basis of any 
pub in the country, but it was not long before 
others saw the possibilities and followed suit. As 
well as the pub, John’s wife had a large paddock 
and stables beside the pub car park which had 
been extended twice. There was always something 
new like the cook-your-own-barbecue - which 
would never be allowed now because of health 
and safety. 
The Blackwells were great supporters of CAMRA 
and John was licensee for the Beer Festivals we ran 
in Hatfield Polytechnic in the late 1970s. We also 
frequently used the small bar of the pub for 
meetings.    
In 1981 whilst the Campaign for Real Ale was 
celebrating their 10th anniversary, the St Albans 
LVA (Licensed Victuallers Association), of whom 
John Blackwell was then Chair, also celebrated 
their 50th anniversary. The then South Herts branch 
which still had Watford and District in its area 
went into a joint venture to run a one-week 
Charity event around St Albans pubs. This 
included a Charity Football match between St  

 
Albans City and the Capitol Radio 11, a very well 
supported “Fancy dress three-legged pub crawl”, 
and following other events the second St Albans 
Beer Festival in what was then the Building 
College in Hatfield Road. 
Sadly two years later John Blackwell’s health 
deteriorated, it seemed sudden and he could no 
longer run the ever busy Barley Mow. It went on 
the market valued at over twice what John had 
bought it from Tom Simpson for. The only buyer to 
come up with the price was Watney’s and it was a 
complete disaster. The only real ale they produced 
at the time was Fined Bitter and visitors found it on 
every one of the 18 pump clips. Needless to say 
trade went to an all-time low and after six months 
the pub closed. 

 
Above: The Barley Mow was a frequent advertiser 
in the Hertfordshire Newsletter — the forerunner to 

Pints of View 
John Blackwell moved to Scotland and within a 
year had died; I and others remember him well as 
a true entrepreneur who helped to change beer 
drinking in Hertfordshire and beyond. 
The pub was left empty and on a now quiet lane 
was broken into and vandalised. This caused all 
the water from the tank in the roof to flood the pub 
causing many thousands of pounds worth of 
damage. At this point Martin Myland, a St Albans 
builder, bought what was little more than a shell 
and rebuilt the interior. 
Although the pub was free of tie again and a 
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variety of different real ales was available, when 
the pub re-opened the situation locally had 
changed. The Crooked Billet in Colney Heath, 
another free house in the CAMRA Good Beer 
Guide, more accessible and just over a mile away 
was open. St Albans had seen a real ale revival 
with every pub selling naturally conditioned beer 
(something that did not last) from a wide range of 
brewers. There was no longer a need to travel to 
get real ale and so the refurbished Barley Mow 
started out at a real disadvantage. After about a 
year the pub was closed again this time never to 
re-open. Martin started to use the car park as a 
builder’s yard, living in the pub’s upstairs 
accommodation, and several years later obtained 
change of use to residential. 
Now some five years on the planning permission 
mentioned at the start of this article has been 
lodged. St Albans City Council has a housing 
quota to meet and the area has been very run 
down and problematic. This could be the end to a 
piece of CAMRA history and a substantial piece of 
the green belt.        Steve Bury 
The reason pubs are called the Barley Mow  
There was a Barley Mow size which contained 36 
imperial gallons, this has since been renamed 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
simply a barrel. At one time the local peasants had 
to work unpaid for their landlord at certain times 
of the year, normally to get in the harvest, with 
food and drink provided. This was known as 
“Boon Work”, and the Barley Mow barrel 36 
gallons was the amount of beer that was expected 
to be drunk in a day by the workers cutting a field 
of barley by hand. In the days before painted signs 
a Barley Mow barrel would be hung outside the 
pubs providing the beer and food for the workers, 
and thus the name stuck.       Steve Bury 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hertfordshire Pub Features 
 

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 Jun/July 2012 newsletter (253) 
Adverts — 7 May, Copy — 7 May 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

18 

 

ne word summary: Success! Friday 
evening was crammed; over the course of 
the day we counted 1,406 people entering 

the town hall. Saturday was steady but slower, 872 
customers enjoying the ales — bringing us to a total 
that trumps last year's record by 104 people. Will 
the Hitchin festival ever 
shake its “runs out of 
beer” reputation? Despite 
this reputation we started 
Saturday with 46 
different beers and at 
closing time we still had 
15 different beers 
available and about 10 
ciders & perries. Festival visitors managed to put 
away 5,700 pints of ale and 1,150 pints of cider 
and perry, leaving us with around of 10% of stocks 
remaining. We let as little as possible go to waste — 
volunteers get to take some home (I expect a few 
steak and ale stews were made in the week after 
the festival), some ale went to a local restaurant 
(for cooking), and spare cider is sold on to local 
pubs. We also had an exciting range of foreign 
beer on sale and sold 765 bottles and 150 litres 
draught. 
It was excellent seeing so many CAMRA and 
Round Table members donating their time this 
year to make the festival a success. We had a 
record 61 volunteers who donated around 900 
hours worth of their time. For once, even during 
Friday's busiest period, it was possible to have a 
bit of a break from serving during a shift and 
drinkers didn't have to wait too long to be served. 
It was certainly far more relaxed behind the bar 
than in the last couple of years - more enjoyable 
for everyone! We thank our volunteers 
wholeheartedly and hope to see everyone again at 
the post-festival party where we will supply plenty 
of food and beer for all! 
What about the beer? We had 75 different ales on 
over the course of the festival from a wide array of 
breweries ranging from Isle of Purbeck on the 
Dorset coast all the way up to Cairngorm in the 
Scottish Highlands. As a special theme this year 
we had several casks from London Brewers 
Alliance breweries. London was once a great 
brewing city but in recent times the brewery count 
was down to just a scant handful. Come the 
current microbrewery revolution and we've seen 
several new breweries popping up within the M25.  
Redemption we now know well — their Trinity 

 
(3%) won Beer of the Festival at Hitchin 2011 — 
now we've also met beers from By The Horns, East 
London Brewing Company, Florence, London 
Fields and Sambrooks. 
The Beer of the Festival (BotF) voting gives an 
interesting illustration of how varied people's tastes 

are. On day 1 we had 71 
beers on the go and 64 of 
these received at least one 
BotF vote. However, at the 
end of the festival there 
was one winner and I'm 
pleased to write that 
Windsor & Eton Brewery 
takes the prize with 

Treetops (4%) a beer created for the Queen's 
Diamond Jubilee and described by the brewery as: 
“a rich, intense Africa Export Stout brewed from a 
blend of British and African ingredients, including 
coffee and vanilla”. The race for this year’s BotF 
was a close one. Summer Wine Brewery's Diablo 
IPA (6%) came in at second place by only a single 
vote — it won BotF at our Letchworth beer festival 
last year. Coming in at a respectable third in the 
BotF race was Milton Brewery's Marcus Aurelius 
(7.5%) - a winter favourite of mine.  This year’s 
Cider of the Festival (CotF) was Black Dragon from 
Gwynt Y Ddraig - that makes it Hitchin CotF two 
years running now.  Runners-up were our local 
Apple Cottage’s FTJ and Millwhites Rioja Cask. 
The range of food was broader this year thanks to 
our Olives and Stuff and Wobbly Bottom Cheese 
stands plus Radcliffe Arms & Cardona & Son in the 
kitchen. The kitchen was serving up locally 
produced rare-breed pork sausages, roasts, and 
both muntjak & vegetarian wraps throughout both 
days of the festival. 
As a new feature this year we ran a live webcam. 
This also allowed us to create time-lapse videos 
covering the set-up and both days of the festival. 
These were rather fun and have attracted a lot of 
positive feedback. If you'd like to see the clips for 
yourself you can find them on the branch website: 
http://j.mp/hbf2012 
Thanks to everyone who attended the beer festival 
to make it a successful event! Once again this was 
our “last one” at the town hall, perhaps we'll see 
you there again in 2013? Usually our next beer 
festival is Letchworth in September, we’re working 
on arranging a new venue at the moment as 
Plinston is unavailable - keep an eye out for news 
on this front in future editions of Pints of View. 

O
The Hitchin 2012 Beer & Cider Festival # Report 
 

Yvan Seth
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The Hitchin 2012 Beer & Cider Festival # Pictures 
 � 

Peak 
crowd on 
Friday 
evening 

� 

More beer 
please! 

� 
Paul 
Beardsley 
(top-left), 
Volunteers 
Organiser, 
surveys the 
bar. 

� 
Even some 

local 
landlords 
help out! 
Rob from 
Baldock's 

Orange Tree 
behind our 

bar. 

� 

Drinkers 
acting up 
for the 
camera 

� 

The 
kitchen 
staff 
providing 
a variety 
of local 
fare 

� 

Cheers 
from 

festival 
drinkers… 

� 
..and 
cheers 

from some 
more 

festival 
drinkers 

� 
Some of 
our 
volunteers 
- not all 
beards 
and 
sandals! 

And finally, all the pictures on this page show just 
why our festival really was worth the wait! 
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n April, CAMRA is 
to launch a new 
national pubs 

campaign, Community 
Pubs Month, to 
champion local pubs 
which are at the heart 
of countless 
communities across 
Britain. 
The aims of Community Pubs Month are to 
increase footfall in pubs, to encourage more 
publicans to promote new or existing events to 
attract further trade, and to spread awareness of 
community pubs throughout the media. 
The dedicated website for the Month — 
www.communitypubsmonth.org.uk — is geared up 
to give pubs free publicity through listing any 
events licensees have planned throughout the 
month of April. Pubs signing up to the Month will 
be given free promotional material to help 
promote their events, whether it be the regular 
weekly pub quiz or a big one-off charity bash to 
get the community together. 
Kicking off proceedings on Monday April 2nd with 
Community Pubs Day — the day after CAMRA’s 
Members’ Weekend & AGM in Torquay — CAMRA 
branches across Britain will be organising a wide 
range of events to promote their local pubs during 
the Month, and will be working in the lead-up to 
April to ensure this first year for the campaign is a 
big success. 
Tony Jerome, CAMRA Head of Marketing, said: 
‘The real aim of this Month is to give a window of 
opportunity for hard working publicans to promote 
any events they have planned  in April, and for us 
at CAMRA to give them all the help and support in 
terms of publicity and increased trade. 
‘We realise it’s a tough time out there for pubs at 
the moment — as CAMRA’s new pub closure 
figures highlighted recently — and this is why 
CAMRA has put a large amount of campaigning 
funds into this initiative to help pubs market 
themselves during April.’ 
As well as CAMRA branches ordering promotional 
material to maximise the exposure for this new 
campaign in pubs across Britain, pub licensees can 
also order packs direct from CAMRA. Available 

 

 
 
 

now, Community Pubs 
Month packs will include 
campaigning posters, beer 
mats, leaflets and pump 
clip crowners. Pubs 
interested in acquiring  
material for Community 
Pubs Month can find out 
more by visiting 

www.communitypubsmonth.org.uk.  
 

Watford & District: Community 
Pubs Month Crawls 

t is 30 years since Watford & District branch 
held its first meeting, so for April’s Community 
Pubs Month the branch will be visiting some of 

those pubs that were in the Good Beer Guide in 
1982. We’ll be starting on the 3rd in Abbots 
Langley, where we’ll be visiting the Unicorn on 
Gallows Hill and the Swan on College Road. The 
pubs are a bit distant from one another, so we’ll 

also be taking in the Royal Oak and the 
Compasses to link things together. On the 14th 
we’ll be in a rural region of the branch to visit the 
Cart & Horses in Commonwood and the Cock in 
Sarratt. We’ll also be paying a visit to a couple of 

other pubs in Sarratt — the Boot and the Cricketers. 
Finally on the 27th we’ll be visiting the four pubs in 
Bushey and Oxhey that were in the Guide in 1982. 

We start at the Three Crowns in Bushey Heath, 
before heading down to the King Stag and 
finishing off the evening in two pubs that are in the 
current Guide as well, the Swan in Bushey and the 
Villiers Arms in Oxhey Village. 
  
 
 
 
 
 
 
 
 
 
 
 

I

I

Forthcoming CAMRA Events 
 A CAMRA ‘Community Pubs Month’ 
Championing the importance of local pubs in wake of new figures showing 16 pubs close across Britain 

each week 

Royal Oak 

Compasses 

Cock 

Villiers Arms 

Three 
Crowns 

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

 

The White Lion 
91 Sopwell Lane, St. Albans 

Herts, AL1 1RN Tel: 01727 850540 

All our pints of ale are 
served in oversized lined 

glasses 
 

Serving: 
Black Sheep Bitter & Young’s Special 

Plus 
6 ever-changing guest beers 

 

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

 

South Herts 
CAMRA 2010 

Pub of the Year 
Bronze Winner 

www.TheWhiteLionPH.co.uk 

 

FIVE REAL ALES: 

Oakham JHB 

Timothy Taylor Landlord 

Tring Ridgeway 

2 Guest ales 

and 1 real cider 
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N R O H S V I M A I L L I W S 

A C D V O H S N R O H G S U Y 

S H I P E L A W D B C O A T E 

M E A C T O L R N E V A R W K 

R Q U N A W S Y R P M T A H S 

A U B O G T Y E B O H N C I S 

D E L G A E A J K U W R E T O 

R R Y V W A L N E L S O N E R 

O S R I N O I L D E R H S L C 

F K E C S N O O M F L A H I G 

F U H T R I P D L B I S E O E 

A O S O B O O T M D M D A N O 

R W I R L M W P Q A F A D E R 

T Y F I R S T N O R N O L L G 

S U N A E N I U G D L O X T E 

Mark the thirty pub names listed below in the above grid: 
Pub names:- Anchor, Angel, Boot, Cat and Fiddle, Chequers, Cross Keys, Crown, Eagle, Fishery, 
Gate, George, Goat, Half Moon, Harrow, Hollybush, Horns, Lamb, Nelson, Old Fox, Old 
Guinea, Raven, Red Lion, Saracens Head, Ship, Strafford Arms, Swan, Victoria, White Lion, 
William IV, Woodman. 
Completed entries by 14 May2012 to: Steve Bury, 14 New Road, Shenley, Herts, WD7 9EA. 
1st winner drawn wins a CAMRA 2012 Good Beer Guide. Photocopies are acceptable 
Your name plus address 
Including postcode:……………………………………………………………………..……………… 
 
…………………………………………………………………………………………… 
 
……………………………………………………………. 

Pub Wordsearch Competition 

Unfortunately there were no less than seven errors in 
the Catherine Wheel competition published in 
edition 251. Clue 4) was missing an H, Clue 5) had 
an extra O, Clue 6) should have read LEGAL not 
LEGA, Clue 12) was missing an H, Clue 13) should 
have read NOT DOWN in Wiltshire not 
Lincolnshire, Clue 24) was missing an H and the 
number 14 was in the wrong place on the grid. I am 
amazed that even with these mistakes it was possible 
to complete the Catherine Wheel and the winner is:- 
George Shiers, Cheshunt           SOLUTION RIGHT 
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Mac’s revisited 
Just a brief note to say thanks for your 
comprehensive response to my letter, (published in 
edition 251) which helps put the record straight. 
It’s no bad thing to have discussion about these 
issues! 
I’ve suffered gassy beer in many GBG listed pubs, 
whether this is just down to it being fresh or 
whether they use cask breathers (of which the 
local branch are unaware) I do not know. 
Conversely, in some pubs it never happens-for 

example we are lucky to have the Robin Hood in 
Tring where the beer is NEVER (even from new 
barrels (gassy), so it can be done! 
Incidentally, the other Mac’s house in the current 
Good Beer Guide is the Cricketers, Woodford 
Green, a lovely pub, do call in if you are ever that 
way. 

John Savage 
Ed Says: I am pleased that John was happy with my 
response in the last edition. He raises a couple of 
issues which again I will attempt to answer. I think 
we have covered the cask breather thoroughly in 
our edition 251 and I would not expect a pub 
using this form of dispense to be entered in the 
CAMRA Good Beer Guide unless the survey had 
been completed incorrectly or some dishonesty 
had taken place. The Robin Hood is a long 
standing entry in the GBG and is tied to Fuller’s, 
Smith & Turner of Chiswick and only sells their 
beers. You mention beer being too fresh and this of 
course can happen as a lot of brewers no longer 
have the space to keep their beers in storage to 
condition before they send them out to the pubs, 
hoping that they will be kept in the cellar for two 
days to mature there. With modern beer yeasts 
especially that used in “fast cask” the ale will drop 
bright very quickly indeed. Many pubs do not have 
a lot of cellar capacity or large stillages and the 
temptation will be to serve the beer as quickly as 
possible (fluctuating demand can be another 
problem).  
I did overlook the Cricketers in Woodford Green 
when checking my 2012 GBG. I assumed it would 
be listed under Essex but is in the East London 
section presumably because it has an Ilford IG 
postcode. I did not find the Admiral Mann, Nag’s 
Head or Spice of Life, Mac’s other three London 
pubs listed.   
Eight Bells revisited 
It has been brought to my attention that in your 

 

the Eight Bells pub, 2 Park Street, Old Hatfield. I 
am concerned that your ED Says "the history stops 
at the front door with the pub having more of a 
sports bar feel to it". This is not true, we do not 
have Sky TV, in fact we have one 32" TV which is 
used mainly in the day time for BBC News 24. In 
the evenings it is switched off unless there is 
football/rugby etc. on terrestrial  TV and customers 
ask for it, the sound is normally off as we have 
background music playing. The interior of the pub 
reflects the history associated with the pub and its 
grade II listing. We have three handpumps, serving 
Greene King IPA, Fuller’s London Pride and a 
guest beer. We have Cask Marque for our beers, 
serve food seven days a week and have live music 
twice a month. I would ask that you correct this 
statement of ED Says in your next publication. 

Raymond Little, Eight Bells Pub 
Ed Says: The article “Pub News in Old Hatfield” 
had two Ed Says comments following both the 
pubs mentioned. In hindsight I should have 
amalgamated them. Please note I do not claim to 
know the area or the pubs and have not visited 
either for many years. I therefore canvassed for 
comments which is why the disclaimer “Can I 
remind readers that the comments made are not 
those of the editor, CAMRA locally or nationally”. 
It now appears that I may have done the Eight Bells 
and Raymond Little a disservice for which I 
apologise. CAMRA does not have anything against 
sports bars that serve good real ale, but as the pub 
is Grade II listed the interior cannot be tampered 
with without the strictest of planning permission 
applications.      
Boar’s Head revisited 

Your article about the Boar's Head in edition 251 
says that it dates from 1856. It is considerably 
older than that. According to Hayllar, who wrote 
his book in 1948, the present building dates from 
1799. There is also plenty of documentary 
evidence to show that an inn was on that site long 
before 1856. A fire insurance policy of 1851 
mentions a thatched barn used as a skittle alley 
and another used as a hen-house and piggery, both 
as part of the property. Trade directories give the 
name of the licensee of the Boar's Head from 1824 
to 1839 as Charles Perry, and from 1851 to 1855 it 
was Charles Edwards. The inn was included as part 
of Rene Briand's tied estate sold to Christie and 
Cathrow in 1803. A note written by Peter Cornish, 
the Hoddesdon Constable at the time, says that  

February/March publication you have a feature on four men of Lord Robert Manners' Regiment of 
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Foot (the Worcestershire Regiment) were billeted at 
the Boar's Head in Hoddesdon between December 
1755 and June 1756. However, Tregelles, writing 
in 1908, puts the date for the inn very much 
earlier. Referring to the accounts of Sir Robert 
Cecil held in the archives at Hatfield House he 
states that "The accounts for the year contain a 
number of curious rents" and cites one of them: 
"George Burling paid [Lord Burghley] '£28 and 
one Bore' as rent for the Blue Boar Inn", which was 
the earlier name for the Boar's Head. 
Unfortunately Tregelles doesn't specifically say 
which year, but from the context it seems very 
likely that it was 1598.  

Peter Garside 
Ed Says: Always good to hear from Peter. This 
account of the history of the Boar’s Head makes 
what Tesco are doing even more of a travesty.   
Pub Closures update 
I was interested to read your article on pubs lost in 
2011 in the last edition of PoV and would also like 
to point out that clubs too are struggling to survive. 
The Royal British Legion in St Albans (no real ale) 
and the Flamstead Sports and Social Club 
(occasional real ale) were both forced to close 
their doors last year. Presumably they are having 
trouble recruiting young and active members as 
well as coping with ever increasing overheads. 
Also omitted from your list was Barney’s which 
could loosely have been described as a pub, and 
closed in May last year. Maybe the lack of real ale 
contributed to its demise. 

B George 
Ed Says: We are at the early stages of making better 
contact with clubs in South Hertfordshire, and you 
will note that Radlett Men’s Club is featured in this 
edition opposite (we are starting with those who 
serve regular real ale of decent quality and 
welcome CAMRA members). As far as Barney’s is 
concerned the article was getting larger and larger 
to the point where it was taking over the whole 
edition. A bar has opened and closed on Barney’s 
site regularly over the years so may open again.    

A Chance Encounter 
I popped into my local Wetherspoon’s — The Three 
Magnets, Letchworth — on 7th March, bringing 
additional PoVs, where I shook hands with, and 
chatted for a while to, Tim Martin, who owns the 
chain! and An odd coincidence that he and I 
happened to call in for “a swift half” at the same 
time — he, living not too far away, is renowned for  

 
PoV to the pub and checks its ales as often as I 
can. This helped it, three years ago, to become the 
only Hertfordshire Wetherspoon’s in the Good 
Beer Guide! 
I was introduced to Tim as the previous North 
Herts Branch Chairman & Branch PoV Coordinator 
by a friend who frequents the Magnets: he told Tim 
I “know everything about Real Ale” — which is very 
complimentary but a huge exaggeration! However, 
this introduction did allow me to have a 
constructive conversation with Tim about the 
CAMRA/Wetherspoon’s “Special Relationship,” the 
Good Beer Guide and keeping up Real Ale 
standards. All in all, a productive “swift half!” 
Colin Yates, former North Herts Branch Chairman 

& PoV Coordinator. 
Ed Says: Colin, as you say the meeting was 
productive, I and the rest of our readers would 
love to know what you asked him and what he 
told you.    
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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 Timothy 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 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Classic Car meetings May to September 
 

Tel 01438 869665          www.lordshiparms.co.uk 

 

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 

visiting his pubs unannounced and I, who deliver 
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Club Corner - Radlett Men’s 
Club 

riginally founded in 1884 the club was in 
two different locations before moving to 
its present home in the Radlett Village 

Institute, 413 Watling Street, in 1929. The Club 
uses half the building with the rest shared by the 
Radlett Talking Newspaper for the Blind studio’s 
and a hall used for post-natal classes, martial arts 
lessons, slimming club and a variety of other local 
activities.  
The club has a 
compact 
comfortable bar 
area with 
adjoining snooker 
room on the 
ground floor. The 
beers on offer on 
my visit were from 
St Austell and Hook Norton breweries, with 
Courage Best on stillage waiting to be served next. 
Beers are selected at the request of members and 
usually change about once a week. 
The snooker room has two full-size tables and is 
used for the handicapped snooker tournament. 
Leading off from the bar is the rear garden which is 
a good size (large enough to take a marquee) and 
is a sheltered sun spot. Upstairs is a lounge cum 
reading room with dart board and TV which is 
next to a meeting room that is also used by outside 
organisations.  
It must be remembered that this is a “members 
club” open to CAMRA members who can show a 
current membership card and are willing to sign in.  
The club is open 6pm to11pm Mon—Thurs, 4pm to 
11pm Friday, 12 Noon to 11pm Sat, and 12 Noon 
to 10.30pm Sun.  
If you wish to contact the club call:-  01923 
857536    
 

CAMRA farewell to Beer Guru 
t is sad to announce that Iain Loe, on the 
Campaign’s staff for 23 years, is set to hang up 
his pub guides and statistical handbooks and 

retire from the Campaign’s headquarters at the end 
of March. 
As CAMRA’s Research and Information Manager, 
Iain has been an invaluable source of beer and 
pub knowledge and a hugely respected figure  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
within the industry, 
acting as an ambassador 
and public 
spokesperson for 
CAMRA on a number of 
high profile issues. 
Iain joined CAMRA in 
February 1989 just a 
month before the Monopolies and Mergers 
Commission report into ‘The Supply of Beer’ was 
published, which changed the whole structure of 
the brewing industry. Soon after, in 1990 he 
initiated the setting up of the European Beer 
Consumers Union — the federation of national beer 
consumer groups across Europe to give beer 
drinkers and pub goers a voice in Brussels and 
Strasbourg. 
Over the last 23 years, Iain has also represented 
the Campaign countless times on radio and 
television, and has become an ever present figure 
at industry conferences and events. 
Mike Benner, CAMRA Chief Executive, praised 
Iain’s contribution to the Campaign. He said: 
‘Iain has been a great source of wisdom for many 
people in CAMRA, and has played an integral role  

O

I

People, Pubs and Places 
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in helping further our campaigning in the corridors 
of power. Not only has his ability to absorb a 
wealth of information been second to none, he is a 
popular individual in the CAMRA team, and has 
helped many a new member of staff settle into 
their role. 
‘Iain will be sorely missed by the Campaign’s staff 
and volunteers and it will be difficult to replace 
someone with such a passion for and expansive 
knowledge of the beer world. I hope everyone in 
the industry will join me in wishing Iain a much-
deserved long and healthy retirement.’ 
Despite retiring, Iain hopes to maintain his interests 
in the brewing industry both in the UK and 
beyond, building on his wide knowledge of the 
brewing industry, and will still be available for 
consultation. He also hopes to join the blogging 
scene and has already set up a page at: 
www.beerandpubsloedown.blogspot.com 

The British Guild of Beer Writers 

Ed Says: Iain is also an active member of South 
Hertfordshire branch so he will have more time for 
local campaigning following his retirement. Head 
Office’s loss is the branch’s gain. 
 

Three Horseshoes, Harpenden 
closes yet again 

ubgoers in Harpenden are lamenting the 
closure of their local at East Common for the 
fourth time. 

The managers of The Three Horseshoes recently 
posted a message on the pub’s website saying that 
it has been closed with “deep regret”. 
They apologised 
for 
inconveniencing 
pub-goers and 
thanked 
customers for 
their support. 
The message 
continues: “We will continue to offer our friendly 
and professional service at [The Three Horseshoes’ 
sister pub] The Cricketers  of Redbourn and look 
forward to seeing you there”. 
But Steve Gledhill, of Cravells Road, Harpenden, 
said: “Local residents are very angry”. 
He lamented the demise of the “local asset” and 
added: “There have been three failed attempts to 
run a gastro pub at the Three Horseshoes in recent  

 
years. It has not been successful since its change 
from a pub to a restaurant”. 
Steve maintained that a return to quick and basic 
food would give “instant success”. 
He suggested: “Go back to basics, make it a real 
pub and start welcoming drinkers again.  
“It’s a great little country pub and used to be really 
busy and successful. 
“A few years ago it was turned into a gastro pub 
and has consistently failed ever since”. 
A spokesperson for The Three Horseshoes was not 
available for comment. 
Debbie White, Herts 24 Thursday, March 1, 2012  

 

High Speed rail link to close 
former CAMRA pub of the year  

 CAMRA Pub 
of the Year 
2009/10 is set 

to fall victim to the 
construction of the 
High Speed 2 (HS2) 
rail network, which 
was approved by the Government in January. 
The Bree Louise, which is run by Craig Douglas 
and his wife Karen, sits next door to London 
Euston. The major extension of the station, due to 
begin in 2018 as part of the HS2 development, 
means a compulsory purchase order is almost 
certain to be imposed on the pub.  
Douglas took over the pub eight years ago, and 
holds the Enterprise lease until 2029.  
Despite making a loss for the first four years, the 
pub is now a popular real ale and cider pub with 
17 ales and 11 ciders on tap currently turning over 
£250,000 per year.  
Douglas and Karen also run a second pub, the 
Duchess of Cambridge, in Chiswick, but told the 
PMA his family will be “devastated” to leave the 
Bree Louise.  
Douglas said “We will lose our home, and are 
active supporters of our local community, a very 
poor area of south Camden. The sad thing is that 
we have had to put some work (on the pub) on 
hold as there is no point now”.  
John Cryne on behalf of CAMRA North London 
said: “It is very sad because it is a pub which has 
seen a huge turnaround. We are not convinced 
that knocking 10-15 minutes off a journey from 
London to Birmingham is sufficient justification for  

P
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People, Pubs and Places 
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destroying the livelihoods of people in the Euston 
area, especially when people have spent a lot of 
time, money and energy building up successful 
businesses”. 
Adam Pescod , Publican's Morning Advertiser 24-

Feb-2012 
 

Henley pubs hold tax-free beer 
day 

en Brakspear pubs in Henley-on-Thames 
staged a Tax-Free Beer Day on 28 February, 
as a way of highlighting the punitive taxation 

on beer in the run up to the Budget.  
The pubs will be encouraging the town’s drinkers 
to sign a petition calling for a more pub-friendly 
tax regime.  
From opening to last orders, all the pubs were 
selling pints of Brakspear Bitter at £1.30 off their 
normal selling price — usually around £3.10 to 
£3.30 a pint.  
Beer duty, VAT and other taxes together add 
around £1.30 to a pint of beer. The taxes break 
down as: excise duty - 48p; VAT - 52p; 
employment tax - 18p; business rates - 12p.  
Tom Davies, 
Brakspear chief 
executive (right), 
said: "The great 
British pub has 
been hammered by 
beer duty and VAT 
increases, while 
the recession has forced people to cut down on 
leisure spending. It's no surprise that pubs are 
struggling.  
"Not only are pub closures bad for the economy, 
they're also bad for society: pubs are the home of 
responsible, supervised drinking where beer, a 
low-alcohol drink, is enjoyed as part of a social 
interaction. This is far preferable to the 
uncontrolled consumption, often on park benches, 
of higher-alcohol drinks purchased from 
supermarkets.  
"We hope our Tax-Free Day encourages more 
people to enjoy a pint or two in their Brakspear 
local and inspires them to sign our petition to help 
protect these pubs."  
Mark Dunlop, tenant at the Angel on the Bridge, 
said: "This is a great way of highlighting the tax 
burden that pubs have to bear. We'd love to sell  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Brakspear at this price every day - it would make 
us much more competitive with the supermarkets 
and we'd sell more beer". 

Gurjit Degun, PMA, 20-Feb-2012 
Ed Says:  Brakspears is now brewed by Refresh UK 
in Witney, Oxon. (in David Cameron’s 
constituency) now owned by Marston’s of 
Wolverhampton and Burton-on-Trent. 
 

Abuse leads to side entrance 
ustomers using the 
outside 
drinking/smoking 

area at the Bull, Apsley, 
have forced the sex shop 
opposite to have a side 
entrance installed. Nocola Green the landlady of 
the Bull said “When the bell on the door goes 
people in here cheer, most of our customers are 
builders and you know what they are like, so the 
Private Shop moved the entrance round the side. 
The lads in here are only having a bit of fun and 
this saves customers’ blushes”.             David Brunt 
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Olympic Transport disruption 
“have a beer” 

o for a beer” was the advice given by 
Tim Hendy, London Transports 
Commissioner, who assured 

passengers that the transport network would cope 
during the Olympics if passengers plan their 
journeys. The beer breaks should be taken to avoid 
travelling during busy periods, something I have 
always done, although it was not so acceptable to 
my wife when I returned home late from work.  

Steve Bury   

Jesus…The Microbrewer? 
ccording to some interpretations of the 
Bible, Jesus performed his first miracle 
when he and his disciples were at a 

wedding at Cana in Galilee.   
During the festivities, his mother came up to him 
and said, "We have no wine left".  "Woman", 
replied Jesus, "Why are you telling me?"   
Anyway, Jesus ordered the servants to fill 6 nearby 
large stone pots with water.  These were normally 
used for ceremonial washing and contained about 
20-30 gallons each.  Some was then to be drawn 
off and given to the master of the banquet.    But 
by the time he got it, it was "oinos", as written in 
the Greek language of the New Testament, from 
which we get the modern English word "wine". 
Some people, even Christians, dispute the literal 
meaning of this.  Did Jesus actually make alcohol ?  
It turns out that oinos is the generic word in Greek 
for both fermented and unfermented grape juice.  
Just which it was that Jesus made, has to depend 
on the context of the script.  The wedding master, 
after consuming the liquid, is recorded to have 
said, "you have kept the good oinos till now".  And 
that is a clue.  For good "wine" was the fresh grape 
juice, while the fermented version was considered 
inferior.  So, it’s possible that the original liquid 
drunk so vigorously by the enthusiastic party-goers 
was actually the vinous, fizzy, fermented, and 
therefore alcoholic, stuff.  The miracle 
subsequently produced "more desirable", fresh and 
difficult to keep juice. 
But how did the ancients stop their sweet juices 
from going off in the hot weather?   Several 
methods were possibly used.  They could have 
been stored in caves or cool streams, or perhaps 
boiled to evaporate away the water content and 
produce a thick cordial that survived fermentation  

 

 
by keeping the air out, or they could simply have 
been filtered to separate out the settled yeasts.   
The production of the syrup is interesting.  For this 
would be subsequently diluted to produce 
something like the original fresh grape juice.  Some 
sceptics might say this this syrup could have been 
present in the large jars pointed out by Jesus prior 
to the water being added..... 
On the other hand, it is known that Jesus spoke not 
Greek, but Aramaic, and that many of the early 
New Testament scripts were originally written in 
Aramaic.  These original texts don't talk about 
oinos, and stone jars, but "strong drink" and "lines 
of ale vats".  Strong drink could be made from 
dates and other fruits, or grain.   In those days, 
grain was much more accessible than grapes, and 
it turns out that beer was actually the common 
drink of the people around the Middle East, while 
wine remained within closed upper circles for the 
chosen elite.  In fact it is well known that Egypt 
exported significant quantities of beer across the 
Mediterranean region, while wine production and 
trade was hardly documented. 
So, there you have it.  It is possible that Jesus could 
have been a clever illusionist, or one-off  
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microbrewer, and by the time you read this, I may 
have been struck by lightning and spontaneously 
combusted.  But never mind, there just might be a 
beer heaven… 

Ian Boyd 
 

Watch Your Language 
e used to have a licensees in the Cock 
in St Albans and the Black Lion, Shenley 
who banned swearing in their pubs. 

These bans lead to all sorts of problems mainly 
because no warning was given and numerous 
people got barred from the pubs. 
In the latter part of last year a pub was shut when 
the new licensee objected to customers ordering 
drinks in Welsh. Although the pub was in Wales 
he was not a Welsh speaker and ended up closing 
and moving.  
Another incident happened in the Pack Horse, 
Northborough, Cambs when Tom Sharp (not the 
author of the Wilt books but the ex-Chief Yeoman 
Warder of the Tower of London) started talking in 
German to his daughter. Janet Pitts the landlady is 
alleged to have shouted “You’re white, your 
English, you’ll speak English in my pub.” This then 
led to a stand-off, not only with Mr Sharp but 
many of the other regulars and they were all 
ejected from the pub.  
Mr Sharp was having a drink with his daughter 
Nicole Faulkner who is half German, he had spent 
twenty years in Germany with the Royal Signals 
before returning to England and taking up the 
Beefeaters job. Tom said that it was hard to 
comprehend the objection to his speaking German 
and the matter has now been reported to the 
Police who are treating it as an alleged prejudice 
incident.  
The Pitts had only recently arrived at the Pack 
Horse which is now shut and no one is available 
for comment. 

Steve Bury 
 

Pub Scratcher visits 45,000th 
pub 

ruce Masters, 66, who 
lives in Flitwick, 
Bedfordshire has clocked 

up 45,000 pub visits since 
1960 and all by public 
transport. He has covered an  
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estimated million miles and keeps a pub database 
on his computer. The milestone pub being the 
Hole In The Wall Portsmouth but he admits that 
there are still plenty still to do. He says his two 
favourites are the Bumble Bee and Swan in his 
home town Flitwick. Phil Defriez Chair of the 
South Herts branch of CAMRA has visited every 
pub in the county and since his retirement has 
started to complete Bedfordshire as well. 
Another CAMRA member Simon Hall once of 
South Hertfordshire who has since moved to 
Weston-Super-Mare is also a pub ticker and I 
remember a visit to Edinburgh where we went to 
numerous pubs one wet Sunday afternoon. I have 
now been in touch with Simon who says 
“Distinction needs to be made between number of 
pub visits and number of different pubs visited. 1st 
Jan 1977 to 31st Dec 2011my total pub visits were 
25,398 and number of different pubs was 20,195. 
45,000 is very impressive either way! We used to 
call it Pub Copping, though I’m worried that I may 
therefore be a Pub ‘Copper’! 

Steve Bury 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Far and Wide 
n a recent trip to Edinburgh we sampled 
the delights of the Boathouse at Wylam, 
Northumberland, the recipient of 

innumerable CAMRA awards, including one for 
the landlord and 
owner, Norman 
Wedderburn    —
“Country 
Bumpkin of the 
Year” - and a 
worthy Good 
Beer Guide  
entry. An L-
shaped bar greets you on entry, with 15 
handpumps selling 12 real ales and 3 real ciders; a 
further 11 ciders are also available; there is a 
welcoming open fire and excellent value food is 
available every day; the bar staff are friendly and 
helpful as is the manager. We were so impressed 
we stopped there on the way back too. If only 
more pubs were as good as this. Website is 
www.theboathousewylam.co.uk. 

Wendy Casey, February 24, 2012 
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Baldock: The 5th Baldock Independent Beer 
Festival will take place at Brandles School from Fri 
May 4th to Sun 6th with 60 cask ales, 20 ciders and 
perrys, and 10 continental draught lagers.  Hours: 
Fri 5pm-11pm, Sat noon-11pm, Sun noon-8pm.  

The Orange Tree will hold their Easter Beer 
Festival from Thu 5th April to Mon 9th with at least 
20 ales on at any one time. 

Bishop’s Stortford: The opening of the new micro-
brewery at the Half Moon is delayed awaiting 
components for the plant. Recent visit reports 
confirm that beer standards are now consistently 
good. There has also been interest shown in what 

the actual name of the brewery will be. Bishop’s 
Stortford Brewery is already a listed company and 
up and running on a different site. The Red Cow is 
closed. According to a note on the door, this could 
be long-term. The Star continues to serve a decent 
pint and is giving a CAMRA member discount 
price. A belated welcome to Marc Hoy & Nikki 
Lewis who have taken over at the newly 

refurbished Tanner’s Arms. 
Cheshunt: A surprising re-opening has been the 
Force & Firkin which is now trading under its old 
name of the George. It is not known if real ale is 
being served. The Old Anchor has received an 
award by McMullen & Sons for Cellar of the Year. 
However, when visited in February, the beer was 
extremely cold. Staff informed us that this was 
actually cellar temperature due to the temperature-
control mechanism being unable to cope with the 
cold weather.  McMullen have been approached 
for their comments but we had not received a 
reply at time of publication. 
Croxley Green: At the Two Bridges (Harvester) 
despite being assured by staff that both Tetley and 
Old Speckled Hen were available on handpump, 
both were keg. All handpumps having been 

removed from the bar. The Artichoke on the Green 
has closed. 
Elstree: The Hollybush, closed since the middle of 
last year, has a freehold for sale sign displayed. Is it 
a listed building?  
Goose Green: The Huntsman is for sale at £295K - 
the price has been recently reduced. 
Harpenden: An application to demolish the former 
Rose and Crown  pub in Southdown has been 
refused. The building is Grade II listed, lying in a 

 
 
 
 
Conservation area, and the demolition and 
building of 14 flats was deemed in contravention 
of national and local planning policies. Specific 
reasons against demolition were:- 
1) No evidence of providing alternative use of the 
building for substantial community benefit. 
2) Building loss a detrimental effect on the area. 
The refusal was accompanied by an extensive 16 
page report by Officer Andrew Dillon and worth a 
read on applying national and local policies. At 
the time of going to press applicant Benedict 
Huggins is to appeal to Secretary of State for the 
Department for Communities and Local 
Government, who will determine the appeal. The 

Skew Bridge in Southdown reopened in early 
March, and we wish the new management of this 
Punch pub every success. Sharp’s Doom Bar and 

Fuller’s London Pride available.  The Three 
Horseshoes has closed for the fourth time (see 
article page 26) just ten months after it reopened. 
Lack of trade in the winter months has been 
blamed in this country pub, but it goes to show 
how difficult it is to turn in a profit when one has 
to pay rent to the likes of Enterprise Inns. The only 
way a pub like this can survive is as a free house 
with no rent to pay and able to buy stock at 

competitive prices. Billy’s Bar and Restaurant in 
the High Street is up for sale or to let. 
Hatfield: Bar 12 on Comet Way is closed with a 
'To Let' sign attached. Also the Hatfield Arms, 
opposite the railway station on the Great North 
Road is closed. Neither sold real ale. 
Hertford: Here’s a bit of fun. Oxford or Cambridge 
for the Boat Race? The Old Barge will be showing 
the race on TV and stocking beers from both 
counties, each handpump marked with an 
appropriate dark or light blue favour. On the day, 
bar staff will be keeping a tally of the beers sold.  
Will the winning beer match the winning boat 
crew?  It is understood that the Harts Horns, for 
sale at £410K (no real ale at present), has found a 
buyer.  We await further information about its 
long-term future.  

Hitchin: Greene King pub Molly Malones has a 
new landlord, Ben Diplock, who is keen on cask 
ale.  He plans to have the existing equipment 
improved and an additional hand-pump fitted in 
order to enjoy a wider variety of guest ales.  The  
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intention is to continue the pub's music vibe with 
live acts on Thursdays and Fridays, with the 
addition of comedy nights on the 3rd Sunday of 

each month. The Half Moon will hold their 8th 
Anniversary "Champions and Local Heroes" Beer 
Festival from Thu April 26th to Sun 29th with 30+ 
cask ales and a selection of ciders and perrys.  The 
British Schools Museum will hold a charity beer 
festival at the museum in conjunction with the 

Radcliffe Arms from Thu 7th June to Sun 10th.  The 
Sunrunner has been refurbished and has reduced 
the number of hand-pumps to 5.  The Canary Club  
at the Hitchin Football Club ground is now serving 
cask ale with 2 pumps, recent offerings include 
LocAle beers from Wells and Buntingford. 
It has been reported that the Orange Tree now sells 
four cask ales and that the Three Moorhens has 
come under the "Old English Inns" Greene King 
brand. The Victoria will hold their annual VicFest 
beer & music festival on Sun 6th and Mon 7th May. 
Hoddesdon: The Old Highway Tavern not only is 
closed, it has been completely demolished.  The 
developers who bought it left the site empty and - 
surprise - the building was vandalised.  According 
to the police crime prevention officer, in 2010 
there were 16 recorded 'incidents' on the site plus 
one of criminal damage and one of suspected 
arson.  Eventually the developers put a security 
fence around it.  Having had two planning 
applications turned down (the planning inspector 
rejected the second one as being 'inappropriate' to 
the scale of the surrounding properties) the 
developers have now submitted a third, which, to 
the untrained eye, looks very similar to the 
previous one.  The application number on the 
Broxbourne Council's planning website is 
07/12/0018F.  There is opposition from local 
residents and from the police.  The local edition of 
the Hertfordshire Mercury reported the plans as 
building flats on the site of a 'derelict pub'.  It was 
only derelict because that was the intention of the 
new owners. The Rose & Crown  has been 
purchased by an accountant who has submitted 
plans (07/12/0051/F) to convert the ground floor 
into offices and develop the rest of the building/site 
as residential accommodation.  Again, there is 
local opposition as the new extensions to the 
building will adversely affect adjacent properties. 
The Boar's Head remains closed with windows 
boarded up but it’s not known what is planned for 
the site.  The council refused planning permission 

 
in January 2010 for conversion of the site to 
residential accommodation, but there doesn't seem 
to be any current application on the Broxbourne 
Council's website. It's interesting, but sad, that all 
three of these pubs are in residential areas in the 
northern part of the town.  
Letchworth: The Pelican has been closed by 
Greene King after they negotiated to purchase the 
freehold of the site from the council; the pubco 
currently plans to lease the site to Tesco who will 
turn it into a Tesco Express. The local “Comet” 
newspaper has been investigating this and has 
reported significant local disapproval, their story is 
published here: http://j.mp/LetchworthPelican  
Shenley: It is alleged that the Queen Adelaide is to 
be converted into a single house following the 
plans to demolish the pub and build five houses on 
the site were refused. It is interesting that a 
Hampton’s estate agents sign has appeared outside 
the pub showing it for sale. 
St Albans: We welcome the new licensees at the 
Spotted Bull - Guy Campbell & Abi Phipps who 
took over in February. They have worked 

previously at the White Lion, Marsworth and the 
Plough, Potten End. They are interested in having a 
regular beer from Red Squirrel and intend to retain 
the 20p CAMRA discount.  We welcome Roy Bigg 
the new manager of the Water End Barn 
(Wetherspoon).  Roy has moved across from the 

Elms at Leigh-on-Sea, Essex. Debbie the landlady 
at the King William IV left the pub at the end of 
February. Kevin Yelland has moved from the 
Mermaid in Hatfield Road to the Farmers Boy in 
London Road, where he will be brewing the beer 

in the Verulam Brewery. Meanwhile the Mermaid 
is undergoing a refurb whilst still trading. They are 
to have a cider festival 5-9 April featuring 25-30 
real ciders - as advertised on table menus and 
outside board. There is also a ‘To Let’ sign on the 

Great Northern in London Road. 
St. Paul's Walden: The Strathmore Arms  has 
added bottle conditioned beers from London's 
Kernel microbrewery to their excellent bottled beer 
range, the pub's next beer festival will be held 
from Thu June 21st to Sun 24th. 
Stevenage: The Our Mutual Friend will hold their 
10th Anniversary Beer & Cider Festival from Thu 
April 26th to Sun 29th with over 50 cask ales, 
ciders, and perries. The Prince of Wales in Albert 
Street, is not vacant as reported in edition 251, 
there are people living in it and they have been 
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doing alterations, notably removing the 
fireplace/chimney in the bar. The question is has a 
planning application been made or granted? 

Therfield: The Fox and Duck (Greene King) closed 
in February. 
Thorley Street: We welcome Natalie Farr and 
Dave Richards who have taken over the 
management of the Coach & Horses. 
Tyttenhanger: An application to develop the long-
closed Barley Mow into 62 homes has been 
deferred pending a flood risk assessment (FRA). 
The application had previously been 
recommended for refusal by St Albans District 
Council, but refusal has been deferred in the 
meantime, pending the FRA, which was brought 
about following insistence from the Environment 
Agency due to the scale of the development. 
Walkern: The Robin Hood has been bought but 
has been granted permission for change of use to a 
private dwelling and the former beer garden has 
permission for a new build house. See 
3/11/2012/FP on the East Herts planning site. 

Watford:  The Southern Cross (Spirit) was closed 
for a short time during February for refurbishment. 
On reopening, it will be a Flaming Grill food pub. 
Real ales are reported to be Adnams Broadside, 
Wychwood Hobgoblin and up to three guest 
beers. It looks like Daly’s Bar on Whippendell 
Road has closed. The pub was shut and dark on a 
recent visit one Saturday evening. At the time of 
submission the Bedford Arms on Langley Road 
was under offer.  
Widford: The structural refurbishment at the Green 
Man, is now complete with just some internal 
decoration to finish. The position of the new bar 
gives a much cosier, yet more open feel to the 
place. 
 
 

ALL CAMRA BRANCHES 
Thu 19 Apr: Herts Liaison Meeting — Royal Oak, 
Tabard St., London SE1 7pm 

HERTS & ESSEX BORDERS CAMRA 
Tue 10 Apr: Branch Meeting — Orange Tree, 
Sawbridgeworth 8.30pm. 
Sat 21 Apr: Essex Pub of the Year Judging Mini-Bus 
Tour. Pickup 10am. Please book place with 
Graham Darby at secretary@heb-camra.org.uk 
Sat 28 Apr: Hertfordshire Pub of the Year Judging 
Mini-Bus Tour. Pickup 10am. Please book place  
with Graham Darby at: 

 

Mon 14 May: Branch Meeting — Queens Head, 
Fyfield 8.30pm 

NORTH HERTFORDSHIRE CAMRA 
Friday 13 Apr: Beer Festival wash up meeting - 
Radcliffe Arms, Hitchin 8pm. Buffet supper 
provided. 
Sat 21 Apr: Minibus Trip to Hinxworth, Ashwell 
and Baldock. Visiting Three Horseshoes, Bushel & 
Strike, Rose & Crown, Three Tuns, and the 
Orange Tree. 6.30pm. See minibus pickup note 
below. 
Mon 23 Apr: Branch Meeting - Red Lion, Great 
Offley 8pm 

Fri 27 Apr: Social - Our Mutual Friend Beer 
Festival in Stevenage 7.30pm 
Fri 11 May: Pub Ramble in Royston visiting - The 
Old Crown, Green Man, Old Bull Inn, White Bear 
and North Star.  Meet 8pm in the Old Crown.  
Sat 19 May: London Pub Ramble visiting nine of 
London’s top pubs. Hitchin depart 09:30 
Stevenage depart 09:36 arrive Kings Cross 10:01. 
See website for full details.  

Mon 21 May: Branch Meeting — Crown, 
Buntingford 8pm. 
Sat 26 May: Festival workers party at Buntingford 
Brewery — details TBC check our website.    
Wed 30 May: Pub Ramble in Letchworth - 

Broadway Hotel, Arena Tavern, Colonnade and 
Three Magnets. Meet 8pm in the Broadway Hotel.      
MINIBUS PICKUPS: from 6pm onwards in 
Stevenage, Hitchin, Letchworth and Baldock.  £6 
members, £10 non-members. Please contact Paul 
Beardsley to book 07970 440703 or 
socialsecretary@camranorthherts.org.uk 
Please check our website to confirm event details. 

SOUTH HERTFORDSHIRE CAMRA 
Fri 13 Apr: Ware Beer Festival trip — Minibus 
pickup outside St Albans City station at 18:30. 
Leave Ware 23:00. Cost £10 each plus festival 
ticket cost, contact Socials Contact to book seat. 
Tue 17 Apr: Branch Meeting — Six Bells, St Albans 
8pm. 

Sat 28 Apr: County Pub of the Year Branch survey 
trip. Minibus pickup available, contact our Socials 
Contact for details. 
Tue 1 May: Pub of the Year Gold Award — Old 
Cross Tavern, Hertford. Minibus pick outside St 
Albans City station at 19:00. leave Hertford at 
23:00. Minibus cost £10; contact our Socials 
Contact to book a seat. Presentation is at 8pm. 

Tue 15 May: Branch Meeting followed by Special 
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General Meeting — Radlett Men’s Club, 413 
Watling street, Radlett 8pm. 
Tue 22 May: Mild at Heart — Mild Night in 
Hertford. Black Horse 8pm, White Horse 8.45pm, 
Old Barge 9.30pm, Old Cross Tavern 10.15pm.  
See article on page 8 for more details. 
Wed 23 May: Pub of the Year Bronze Award — Six 
Bells, St Albans. Presentation is at 8pm. 
Thu 31 May:  Pub of the Year Silver Award -
Woodman, Wildhill. Minibus pickup outside St 
Albans City station at 19:00, leave Woodman at 
23:00. Minibus cost £10; contact our Socials 
Contact to book seat. Presentation is at 8pm. 

WATFORD & DISTRICT CAMRA 
Tue 3 Apr: Abbots Langley social - Unicorn, 
Gallows Hill (8.15pm); Royal Oak, Kitters Green 
(9.10pm); Swan, College Road (9.50pm); 
Compasses, Tibbs Hill Road (10.25pm). 
Sun 8 Apr: Easter Beer Festival - Land of Liberty, 
Peace & Plenty, Long Lane, Heronsgate (1pm) 
Sat 14 Apr: Commonwood & Sarratt social - Cart 
& Horses, Quickmoor Lane, Commonwood 
(12.55pm); Boot, The Green, Sarratt (1.35pm); 
Cock, Church Lane, Sarratt (2.20pm); Cricketers, 
The Green, Sarratt (3.10pm). 
Thu 19 Apr: Pub of the Year presentation - Land of 
Liberty, Peace & Plenty, Long Lane, Heronsgate 
(8.30pm). 
Fri 27 Apr: Bushey & Oxhey social - Three 
Crowns, High Road, Bushey Heath (8.30pm); King 
Stag, Bournehall Road, Bushey (9.15pm); Swan, 
Park Road, Bushey (9.45pm); Villiers Arms, Villiers 
Road, Oxhey (10.45pm). 
Mon 30 Apr: Branch Meeting - Oxhey 
Conservative Club, Keyser Hall, Lower Paddock 
Road, Oxhey (8pm). 
Wed 9 May: Watford social - Flag, Station Road 
(8.30pm); Wellington Arms, Woodford Road 
(9.15pm); Molloy’s, The Parade (9.45pm); Moon 
Under Water, High Street (10.30pm). 
Thu 17 May: Annual Darts Tournament - West 
Herts Sports Club, Park Avenue, Watford (8pm). 
Tue 29 May: Branch Meeting - Sportsman, Scot’s 
Hill, Croxley Green (8pm). 
 
 

Herts & Essex Borders CAMRA 
Chairman — Brendan Sothcott, Tel: 01279 507493 
Mini-Bus Bookings — Call Graham on: 
07753266983 or Email: 

 

Pubs Officer - Ivan Bullerwell, Tel: 01279 304117 
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 Secretary — Paul Beardsley, Email: 
socialsecretary@camranorthherts.org.uk, Tel: 
07970 440 703. 
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  
For queries relating to your area please contact 
your relevant local branch below. If you are 
unsure which CAMRA branch applies to your area, 
please contact CAMRA direct on 01727 867201, 
or email your query to us at: 
pintsofview@hotmail.co.uk where your query will 
be re-directed to the relevant branch.  
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2012 Beer Festivals Mentioned in this newsletter 
Date — Venue — Location — Page mentioned 

5-8 Apr: Farmers Boy, St Albans (p30) 
5-8 Apr: Lytton Arms, Old Knebworth (p17) 
5-9 Apr: Orange Tree, Baldock (p31) 
5-9 Apr: Mermaid, St Albans - Cider festival (p32) 
6-9 Apr: Bell Motel, Codicote (p5) 
5-9 Apr: Land of Liberty, Peace & Plenty, 
Heronsgate (p34).  
13-14 Apr: Ware Beer Festival, Kibes Lane (p25) 
26-29 Apr: Half Moon, Hitchin (pp12/31) 
26-29 Apr: Our Mutual Friend, Stevenage (p32) 
4-6 May: Baldock Independent Beer Festival - 
Brandles School, Baldock (p31) 

6-7 May: Victoria, Hitchin (p32) 
25-27 May, Woodman, Chapmore End (p8) 
31 May-5 Jun: Farmers Boy, St Albans (p30) 
2-5 Jun: Six Bells, St Albans (p21) 
7-10 Jun: British Schools Museum, Hitchin (p31) 
21-24 Jun: Strathmore Arms, St Paul’s Walden (p32) 
Note: Other pub festivals may be occurring throughout the 
county in Apr-Jun which have not come to our attention. 
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