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HERTFORDSHIRE’S 

The bi-monthly publication for every discerning drinker 

     June/July 2012                         Circulation 8750                                    No. 253 

Pints of View  

Hertfordshire CAMRA Branches Pubs of the Year Presentations 
Clockwise from top left: Old Cross Tavern (Hertford), Queen’s Head (Allens 
Green), Land of Liberty, Peace and Plenty (Heronsgate), Red Lion (Preston) 

 Pub Beer Festivals during the Jubilee and throughout June and July 
See our list of pubs holding beer festivals on page 33 

 
PLUS: NEWS�BEER�PUBS�BREWERIES�EVENTS�SPECIAL    FEATURES 

 

 FREE  PLEASE TAKE ONE !!!!     
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AMRA, the Campaign for Real Ale, has 

lambasted the Government for its careless 

approach to one of Britain’s most valued 

institutions, the pub, as a further inflation plus 2% 

increase on beer will bring about yet more price 

rises at the bar, and further job losses in the sector. 

New increases have put up the price of a pub pint 

by 5-10p. With £1 on 

every pint going to the 

Treasury in beer duty 

and VAT, CAMRA has 

reacted to today’s news 

by urging its 136,000 

members and all pub 

goers to sign an 

industry-backed e-

petition to remove the 

beer duty escalator - 

www.camra.org.uk/saveyourpint. The e-petition 

has today been backed by CAMRA, the British 

Beer and Pub Association (BBPA), and the Society 

of Independent Brewers (SIBA). 

With the beer and pub industry supporting almost 

1 million jobs and contributing £21 billion to UK 

GDP, CAMRA has condemned the Government for 

imposing punitive successive tax increases, which 

will impact both breweries at production level, 

and drinkers at the bar. 

Mike Benner, CAMRA Chief Executive, said: 

‘The fact Britons are forced to pay over 40% of the 

EU beer tax bill, but consume only 13% of the 

beer sold in Europe, is remarkable. British beer in a 

pub is so heavily hit with duty and VAT, the tax 

man’s whirlwind hikes translate to him guzzling a 

third of every pint served, a shadow cast over the 

beer drinker depriving people of an affordable 

night down their local. 

‘Such high taxes on beer are totally unsustainable, 

and therefore CAMRA is launching a consumer 

fight back in a bid to make the Government see 

sense. We today urge all beer drinkers to visit 

www.camra.org.uk/saveyourpint to get behind this 

new industry-backed e-petition to help safeguard 

the future of the beer and pub industry’. 

 

 

• The beer duty escalator increases beer tax by 2% 

above inflation every year, and is currently in 

place until 2014/15. 

• The further incr ease of 5% in beer duty in 

the budget means that beer duty has 

increased by over 40% since 2008. 

• This new increase will result in a 5-10p increase 

in the price of a pint sold in the pub.  

• Duty and VAT 

are more than £1 for a 

5% beer sold at £3 in 

the pub. 

It’s time to save your 

pint and fight back 

against this year’s 

budget which saw the 

Government continue its 

damaging policy of the 

beer duty escalator. 

Fight back to save your pint by signing the e-

petition 

We need 100,000 signatures to trigger a high 

profile Parliamentary debate and put pressure on 

the Government ahead of Budget 2013. 

To stand a chance of doing this we need your help 

in reaching as many people as possible. So please 

sign the petition and then spread the word. So far, 

39,000 have signed the petition. 

ED says: Unfortunately the budget came just after 

the last newsletter 252 was put to bed. An EDM 

(Early Day Motion) calling for the “Beer Duty 

Escalator” to be scrapped was only signed by one 

of Hertfordshire’s nine MPs - James Clappison 

(Hertsmere). Other MPs Anne Main (St Albans) and 

Mark Prisk (Hertford & Stortford) have had letters 

pledging support for the pub published in this 

journal but did not sign the EDM. You can draw 

your own conclusions about their genuine 

commitment.  We do however urge everyone, 

including lager drinkers and non-CAMRA 

members, to sign the e-petition. If you use the pub 

you are directly affected, so please sign and pledge 

your support to stop the continual relentless price  

C

THE BITTER END 
Beer drinkers rocked by tax man swallowing a third of every pint 

rises.      See Petition poster on page 34 
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Minimum alcohol pricing to 
curb retail booze deals  
AMRA has supported the Government’s 
calls to introduce a minimum price per 
alcohol unit in England and Wales. The 

measures will help close the gap between on and 
off trade alcohol pricing, and give pubs more of a 
chance to compete in the current climate at a time 
when 16 pubs close their doors forever across 
Britain every week. 
CAMRA has found that in 10 years the price of a 
pint of beer in the off trade has increased by only 
1%, whereas in the on-trade, a pub pint has soared 
by 43%. 
Mike Benner, CAMRA Chief Executive, said: 
‘CAMRA is pleased that the Prime Minister is 
seeking to support community pubs with plans to 
introduce a minimum unit price for alcohol to end 
pubs being undercut by below cost supermarket 
alcohol price promotions. In the last 10 years, the 
cost of a pint has increased by an incredible 43% 
in pubs but just 1% in the off trade — contributing 
to a culture where people are more likely to drink 
at home or on the streets.   
‘CAMRA would support a minimum price of 
between 40 and 45 pence a unit as this would 
prevent alcohol being sold at below cost and so 
help redress the growing price gap between 
alcohol sold in pubs and alcohol sold by the off 
trade. This move to end irresponsible alcohol loss 
leaders by the large supermarkets will encourage a 
cultural shift towards drinking beer sociably and 
responsibly in well-run community pubs’. 
Ed Says: One alcohol unit of beer costs £1.26 in 
the pub (average pint is 2-2.5 Units) so the idea 
that a minimum price policy will save pubs is quite 
frankly ludicrous. If you want to save pubs you 
have to reduce pub prices which the government, 
for all their talk of support for the Great British 
Pub, are doing absolutely nothing about. In fact, 
following the budget the government made matters 
worse by raising pub beer prices above inflation 
yet again. 
 

Government has failed to prove 
its pub-friendly credentials 
he Government has not done enough for 
pubs in the last 12 months and is failing to 
prove itself as the “pub-friendly government”  

 
it set out to be two years ago. 
That is the assessment of All Party Parliamentary 
Save The Pub Group chairman Greg Mulholland, 
who was speaking at CAMRA’s Annual 
Parliamentary Reception in the first week of 
March. 
At the event, which was attended by over 100 MPs 
and peers, Mulholland said that while some 
progress had been made to ease the financial 
burden on pubs, he “would have hoped for more” 
and “we want to see more” from the Government. 
He said: “We really implore the Chancellor and 
the Treasury to give us a break and actually to 
recognise the huge importance that both British 
beer and the British pub have to all of our local 
economies, all of our local constituencies, as well 
actually to the top-line and the country as a whole, 
and it is high time that that was reflected in a break 
in beer duty and particularly finally in the abolition 
of the beer duty escalator”. 
Mulholland went on to criticise the government’s 
response to the Business, Innovation and Skills 
report into the pubco-tenant relationship, and 
called on it to follow “the will of Parliament” by 
establishing an independent review panel in 
autumn. 
“The government got it badly wrong”, said 
Mulholland. “The good news is that there are 
enough MPs and peers in Parliament who 
understand the issue and who care about the issue 
and that this issue will simply not go away. On the 
12th Jan there was a unanimous vote in the House 
of Commons to support a review in autumn.” 
He added “We want to see more in the way of 
looking at the possibility of a genuine ban on 
below-cost selling in supermarkets, we want to see 
a real attempt to find a way to give well-run 
community pubs a break in terms of rent, and we 
also want to see a real protection for pubs in the 
planning system. 
“There has been some progress there but it needs 
to go further, because there are many pubs closing, 
not only that shouldn’t close, not only that need 
not close, but actually where there are people 
trying to buy them and run them as a pub viably 
and are prevented from doing so. 
“For any government that believes in community 
empowerment and this one does, then that cannot 
be right, that is something that we must see 
changed.” 
 
 

C

T

THE BITTER END 

Adam Pescod, Publican’s Morning Advertiser, 
 13-Mar-2012 
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FIVE REAL ALES: 

Oakham JHB 

Timothy Taylor Landlord 

Tring Ridgeway 

2 Guest ales 

and 1 real cider 
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Red Squirrel Brewery looks to 
the future 

ed Squirrel Brewery has announced its plans 
for the future following the departure of 
Head Brewer Gary Hayward. Detlef Mielke 

has been appointed as the new Head Brewer, with 
an expansion of the brewing team and an increase 
in production capacity at the brewery in Potten 
End.  
After nearly eight years at 
the helm of Red Squirrel 
Brewery as Head 
Brewer, Gary 
Hayward is 
emigrating to Hong 
Kong, having recently 
got married. The Directors of Red Squirrel Brewery 
would like to take this opportunity to thank Gary 
for his services to the company and wish him all 
the best for the future. Looking forward, Greg 
Blesson, Director of Red Squirrel, anticipates a 
bright and exciting future for the brewery, and 
comments “The business recently took possession 
of  some new brewing vessels, which were tailor-
made in Germany allowing the brewery to 
substantially increase its production level. Hopfest, 
our 3.8% ABV pale golden ale, is going from 
strength to strength with key listings being 
achieved in a good number of high--quality outlets 
in the south east and our perennial favourites, Red 
Squirrel London Porter, Redwood and 
Conservation are being made available to a wider 
audience, which all bodes well for the future of the 
brewery”. 
Mr Blesson goes on to say that “On the brewery 
management front, we are delighted to announce 
that Detlef Mielke has been appointed Head 
Brewer with immediate effect. Detlef is originally 
from Berlin in Germany and has extensive 
experience in the brewing industry having worked 
as a brewer at Landskron Brauerei in Germany and 
Mighty Oak brewery in Maldon, Essex. 
Detlef possesses degree equivalent qualifications 
in a number of fields and speak three languages, 
and was also previously a senior lecturer for ten 
years in Electrical Engineering at Otto von 
Guericke University. 
“As part of Detlef's team, Nick Gibbs, a protégé of 
Gary’s, has been officially appointed Assistant 
Brewer and will report directly to Detlef and 

 
continue to be involved in the brewing process. 
Furthermore, a third brewer will join the Red 
Squirrel team and we will announce the details of 
that person in the coming weeks.” 
Mr Blesson concludes “The cornerstone of any 
brewery is the quality of the people and the 
enthusiasm of the company to continue to strive 
for perfection, and we believe the increased 
brewing team will further enhance the reputation 
of Red Squirrel Brewery”. 
 
 
 
 
 
 
 
 

Going Dutch at Olympics: 
Heineken has sole rights 
he 2012 Olympics, a showcase for London 
and the rest of Britain, will be dominated by 
one beer brand — Heineken lager brewed in 

the Netherlands. Heineken’s domination extends 
beyond the Olympic Stadium in Stratford, east 
London, to all the venues for the games, including 
Lord’s, the home of English cricket. 
Heineken has “sole 
pouring rights” at 
Olympic events. The 
London 2012 
Organising Committee 
has three tiers of 
sponsorship deals for 
the games. The committee won’t reveal the sums 
of money involved but it’s understood that 
Heineken is a “tier three” sponsor, costing the 
Dutch firm £10m. 
The package gives Heineken the rights to also sell 
two other brands in its portfolio, John Smith’s 
Smoothflow and Strongbow cider — but neither of 
the brands can be named. John Smith’s will be 
labelled “British Bitter” and Strongbow will be 
called “Cider”. 
At Lord’s where Marston’s has the beer concession 
to sell Pedigree Bitter and is the official sponsor of 
the England cricket team, handpumps will be 
removed while the archery competition takes 
place during the Olympics. Portraits of cricketer  
 

R

T

Brewery and Pub Industry News 

 

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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Matthew Hoggard, Marston’s “beer ambassador”, 
will be covered up. 
Visitors to the world-famous cricket ground, with 
its long tradition of ale drinking, will be offered 
Dutch lager and anonymous keg bitter and cider. 
But cask Pedigree will be available in the Lord’s 
Tavern, the bar and restaurant complex alongside 
the main entrance to the ground. 
At such key Olympics events as Greenwich Park in 
London and Weymouth in Dorset, the Heineken 
portfolio will again be the sole lager, bitter and 
cider on sale at bars. Meantime Brewery in 
Greenwich said it would be unaffected as it 
currently has no bars in the park. Pubs in 
Weymouth will be free to sell such local beers as 
Ringwood and Dorset. 
A spokesman for the London 2012 Organising 
Committee, said: “Getting sponsorship for the 
games is a tough job and exclusive rights have to 
be offered.” 
He added that sponsors’ rights had to be protected. 
The name “Olympics” cannot be used by other 
companies or organisations and he said that if 
pubs or the Campaign for Real Ale attempted to 
stage “Olympic beer festivals” they would be 
prevented from using the name. 
A spokesman for Heineken, which owns the 
former Scottish & Newcastle breweries and brands, 
said the arrangement with the Organising 
Committee meant that the only brand name that 
could be used was Heineken. 
“But we wanted to offer something else from the 
portfolio, which is why John Smith’s — Britain’s 
biggest-selling keg beer by far — and Strongbow 
will be available,” he added. But there will be no 
point of sale material allowed for the bitter or 
cider. 
The Heineken spokesman pointed out that many 
venues are not suitable for cask beer as they are 
either temporary bars or lack the necessary cellar 
facilities. 
Mike Benner, chief executive of the Campaign for 
Real Ale, said: “Britain’s brewing industry is 
revered the world over, not least at a time when 
there are now more small breweries in operation 
than at any time since World War Two. 
“As a grand spectacle showcasing everything that 
is great about Great Britain, it is hugely 
disappointing that attendees inside Olympic 
venues won’t have access to a range of British real 
ale. Such a move represents a major missed  
opportunity to show off one of Britain’s historic 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
industries.” 
But CAMRA’s annual Great British Beer Festival 
will go ahead as usual during the first week in 
August — but as the regular venue, Earl’s Court, will 
be used for the Olympics, the beer festival will 
move a short distance this year to...London 
Olympia. 

Roger Protz   
 

Pubs Closing Every Week, 
Research Says 

ith 50 locals closing every month, 
Britain's hard-up pub trade has become 
one of the most distressed sectors in the 

country, according to figures from an insolvency 
specialist. 
Figures released by Begbies Traynor showed a 
95% rise in 'critical' financial problems in the pub 
sector since the beginning of the year, making the 
sector the hardest hit of any type of business in the 
first quarter of the year. 
The numbers are stark when compared to the 7% 

W
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fall on average 
in critical 
distress levels 
across all 
business 
sectors, and a 
significant drop 
among 
manufacturing firms. 
"Duty increases are hitting pubs particularly badly, 
and a survey out today suggests in the first quarter 
of the year, the consumption in pubs was down by 
57 million pints and at the same time there was an 
almost equivalent increase in terms of drinks 
spending in supermarkets," Begbies Traynor's Julie 
Palmer told Sky News. 
The company said many pubs were unable to keep 
up with changes in consumer behaviour which has 
resulted in more at-home drinking by increasingly 
less affluent young people and students, once the 
staple customer of pubs and bars. 
Ms Palmer added that industries that depend on 
discretionary spending from hard-pressed 
consumers were suffering, raising concerns that the 
withering of the football club sector and the local 
pub trade will have a damaging impact on Britain's 
communities. 
"The fact that pubs, football and other sports clubs 
are on their uppers is not simply a matter for 
economic concern, as these once thriving hubs of 
community and regional identity are part of the 
fabric of British society, and once lost can never be 
replaced," chairman Ric Traynor said. 
"Whether you view that as a good or a bad thing, 
the fact is it will, in the long term, change the 
character of the country as a whole and this should 
be recognised." 

Sky News — Fri, Apr 20, 2012 
 

Call for Young’s to be kicked 
out of Family Brewers Group 

he All-Party Parliamentary Save the Pub 
Group have written to the Independent 
Family Brewers of Britain calling on them to 

expel Young & Co, in the wake of the company’s 
sale of a number of viable pubs for development. 
Young & Co is no longer family-run, nor a brewer, 
but a property-dealing pubco, having sold its share 
in Wells & Young’s Brewing Company, which 
brews all Young’s branded beers since the iconic 

 
Young’s Brewery 
in Wandsworth 
closed. The Save 
the Pub Group 
believe that this 
means that 
Young & Co, 
whose deliberate 
sales to developers are ‘anti-pub’, can no longer be 
members of the IFBB — and that to present 
themselves as a “family brewer” is both wrong and 
deliberately misleading. 
Writing to IFBB Chairman Paul Wells, Save the 
Pub Group Chair Mr Mulholland points to the fact 
that following the sale by Young & Co of its 40% 
share in Wells & Young’s Brewing Company to 
Charles Wells Ltd, the firm no longer has “an 
operating and financial interest” in the brewing of 
its products. Young’s also fails to meet the 
requirement that a member of the original owning-
family should hold a senior-level executive role; 
this has been the case since the death of the late 
Chairman, John Young, six years ago. 
Young’s have faced increasing criticism in recent 
months, with a number of contentious pub sales to 
developers, leaving the former brewing firm 
accused of acting as property companies with no 
commitment to those pubs, their tenants or the 
communities, which are finding their pubs shut or 
threatened. 
These have 
included 
successful and 
much-loved 
local pubs like 
the Castle in 
Battersea, 
(right), due to 
close on 19 
May, which have sparked campaigns against the 
closures and redevelopment. Continued 
membership of the IFBB is thus, Mr Mulholland 
states, in stark contrast to the IFBB’s mission to 
protect “the unique heritage of family brewing 
companies in Britain” and the Save the Pub Group 
believe that Young & Co’s continued inappropriate 
membership of the IFBB could bring the well-
respected IFBB, who stand up for the country’s 
much loved family brewers, into disrepute. 
Greg Mulholland MP commented: 
“It’s high time that Young & Co end their 
continued pretence of being a family brewery with  

T
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Greg  Mulholland

 
the positive association which 
that has - they are neither and 
sadly are showing that this 
former brewer has lost its core 
values by closing viable pubs 
against the wishes of local 
communities. The sad reality 
is that since shedding their 
famous brewing arm, Young’s 
are just another property 
dealing pub company, 

cashing in valuable and wanted pubs for 
redevelopment and selling them deliberately for 
them to be closed and lost and flagrantly ignoring 
tenants and communities.  
“That isn’t just me saying that -it is the view of 
those tenants who have been let down and those 
communities who have lost or are losing their pub 
due to Young’s. To close a profitable pub that is 
valued and wanted by the local community it 
serves is unethical and shows a disdain for pubs 
and the important role they play in our society  
“The most stark example of this is the famous 
Castle in Battersea, where the Young’s tenants 
turned the pub into a huge success story and still 
had Young’s deliberately sell it over their heads to 
Languard Investments, knowing full well this 
would be the end of their business and the end of 
a pub on the site where there has been one for 
hundreds of years. This kind of attitude couldn’t be 
further from the values of the original brewery that 
served people in London so well.  
“Young & Co are neither family run nor a brewer 
and continued membership of the IFBB would be 
both misleading and also damaging to the 
reputation of the organisation and indeed other 
family brewers, true family brewers who continue 
to operate with integrity and support their tenants 
and pubs. 
“Young’s no longer share the values of the 
Independent Family Brewers - and if they do not 
do the decent thing and leave, they should be 
shown the door.” 
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 CAMRA Good Beer Guide 1997 - 2012 
Cask Marque Certification 

 

 
The 

ELEPHANT & CASTLE 
 

AMWELL LANE, AMWELL, 
WHEATHAMPSTEAD, HERTS. 

Tel: 01582 832175 
 

QUALITY FOOD 
 

Greene King IPA, Abbot Ale 
Hardy and Hanson Bitter 

Guest Beer 
 

Subscriptions for Pints of View 
£8 for 18 issues. Send to: John Lightfoot, 66 
Dryfield Road, Edgware, Middx., HA8 9JT.  

Cheques payable to: CAMRA South Herts. 
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Diamond Days at McMullen’s 
eer drinkers in three McMullen’s pubs in 
Hertfordshire will soon find additional cask-
conditioned beers at the bar.  For a trial 

period landlords at the Greyhound (Bengeo), 
Farriers Arms (St Albans) and Greyhound 
and Stag (Chorleywood) will be 
able to stock non-McMullen’s 
cask beers, to sit alongside the 
company`s own selection.  
Fergus McMullen says “As well 
as offering the choice, we are 
looking to put extra focus on the 
beer in these pubs and are keen to 
see if our own ales grow on the back of 
it”.  Further to this Mac’s are also making 
new moves to expand their beers beyond 
their tied trading estate.  Tony Hosier 
(formerly of Greene King) has been contracted 
on a trial basis to help Mac’s sell into Wholesaler, 
Distributors and Pub Companies. Already their 
beers can be found in the price list of distributors 
such as Flying Firkin. 
Raise a Glass in Jubilation  
With the Queen`s Diamond Jubilee in June 
prompting special royal ales from a host of 
Britain`s brewers, Mac`s Whole Hop brewery is 
proud to be one of the first to declare.  “Jubilation” 
is presented at a very quaffable ABV3.6%.  Look 
out for the celebratory events that a number of 
Mac`s pubs will be arranging to mark the 
occasion.  July`s offering will be the summery 
“Wandering Minstrel” at ABV3.8%.  There are no 
new pub acquisitions to report of late, but a major 
£500k refurbishment of the Jolly Farmers (between 
Enfield and Oakwood) is underway with the pub 
due to re-open at the end of July. 
Greyhound Up and Racing 
A more modest, yet likeable, refurbishment has 
taken place at the Greyhound, Bengeo Street, 
Hertford.  Sitting at the town`s northernmost 
extremity of Bengeo on the road out to Wadesmill, 
the two-bar pub holds a special place in McMullen 
family hearts, being their very first pub, bought in 
1836 — just under ten years after Peter McMullen 
commenced brewing.  One of only two surviving 
pubs  in the upper parts of Bengeo - once there 
were half a dozen - the Greyhound is a one of the 
pubs earmarked to take part in Mac`s trial of 
introducing outside cask ales alongside its own.  
Landlord Tom Myhill, says “The pub has had a  

 
full redecoration — both inside and out - and we 
now have eight handpumps with three featuring 
Mac`s beers (AK and Country plus one from Cask, 
IPA or the latest seasonal beer) and two with beers 
from other brewers starting with the likes of 
Woodforde’s, Wadworth’s, Butcombe and Timothy 

Taylor’s. We hope that the additional 
range is something that our 

customers will be looking for. 
And we also hope that this will 
attract new interest from people 
in Bengeo - come and give us a 
try!  We will be keeping an old-
style, welcoming, community feel 

to the pub, with lots going on and still 
with traditional pub games but TV will be 

restricted to rugby and cricket — no 
football”.  The two bars are still intact and 

music will be kept low key with small 
occasional live sessions in the bar. Food will 
include fish and chips, homemade pies and 
chunky bread sandwiches.   The introduction of 
beers from outside the usual McMullen beer 
portfolio provides the pub with an interesting 
future — CAMRA wishes McMullen’s and Tom well 
with this new way forward. 

Les Middlewood 

 

Wishing Marston's Pedigree a 
Happy 60th Birthday 

t’s good to be noticed. Some years ago, I 
described the fermenting halls at Marston’s – 
the famous Union Rooms – as “the cathedrals 

of brewing”. A short time after these pearls of 
wisdom appeared in print, I was touring the Union 
Rooms again with a party of writers when up 
popped a man in bishop’s regalia on the gallery 
that runs round the oak fermenting vessels. 
He made the sign of the cross, adjusted his mitre 
and in a deep baritone voice welcomed us to “the 
cathedral”. The rest of the party looked puzzled 
and I had to explain the sacrilegious joke to them 
over a glass of Pedigree in the visitor centre in 
Burton-on-Trent, Staffordshire. 
I don’t know whether His Grace the Mythical 
Bishop of Burton will be appearing again this 
month but there are celebrations taking place that 
deserve divine recognition. Marston’s Pedigree is 
60 years old and the brewery is marking the 
occasion by producing a “retro” bottle and label  

B
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Beer News and Features 
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from the time of the beer’s first appearance in 
1952. 
That’s fine, but the emphasis should really be on 
the draught version of Pedigree. It’s labelled as 
bitter but in truth it’s a classic Burton pale ale. It’s 
not only one of the biggest-selling premium cask 
beers in the country but it’s been around for far 
longer than 1952. 
The brewery called Marston’s today dates from 
1905 when three Burton brewers merged to form 
Marston, Thompson & Evershed. 
Before the arrival of Evershed, Marston & 
Thompson had moved in 1898 into the Albion 
Brewery in Burton that had been built by the major 
London brewer Mann Crossman & Paulin. 
The brewer had gone to Burton at the height of the 
craze for Burton pale ale in the 19th century. 
When scientists taught brewers how to “Burtonise” 
their brewing water, it returned to London. But its 
name lives on, carved in the brickwork of the main 

building at 
Marston’s.  
In the fashion of 
the time, 
Marston’s pale 
ales were called 
after the simple 
branding on the 
casks: P, PX, PXX 
and PXXX. 
 

Above: Marston’s head brewer  
Emma Gilleland with the retro bottle 
In 1952, Marston’s head brewer George Peard 
decided that P was a poor name for his biggest-
selling pale ale. Calling for “a pint of P” may have 
been acceptable in Victorian times but it was less 
than desirable in the more vulgar Fifties. 
Peard decided to stage a competition among 
Marston’s workforce for a better name for the beer. 
Marjorie Newbold in the typing pool came up with 
Pedigree and a legend was born. 
All the famous names of Burton brewing are long 
gone: Bass, Ind Coope and Worthington. There is 
now a clutch of excellent small independent 
brewers in the town, but Marston’s remains the 
sole survivor from the dizzy days of the 1800s, 
when Burton was the most important brewing 
centre in the world. 
Burton built its position on the quality of the water 
from springs in the Trent Valley. Water or “brewing  
liquor” is critical to the flavour of beer and Burton 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
has it in abundance. Marston’s alone draws more 
than one million gallons of water a week from 
wells in the Horninglow district of the town. 
In the 1860s a remarkable eccentric called William 
Molyneux wrote a book about Burton, its brewers 
and its water. He unravelled the nature of the local 
water by walking around the Trent Valley and 
jabbing pipes deep into the soil. He discovered 
that the soil and rocks of the area were made up of 
gravel, marl, sandstone and clay, with rich 
deposits of gypsum and magnesium. It’s gypsum 
and magnesium that draw out the finest flavours 
from malts and hops, and help give Burton beers 
their distinctive bitterness and renowned sulphury 
aroma. 
Burton ales and water achieved cult status in 
Victorian times thanks to the invention of the 
‘union set’ method of fermentation.  
It was created in 1838 by Peter Walker, a 
Liverpool brewer, who came to Burton to brew 
pale ale and responded to consumer demand for 
beer free of yeasty dregs. 
The unions are sets of large oak casks, each one 
holding 150 gallons of beer. They are linked –  

Beer News and Features 

 

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 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

12 

 
“held in union” to use the Victorian phrase – by 
pipes and troughs. As beer ferments in the casks, 
it’s driven by natural carbon dioxide up pipes into 
troughs set above them. The troughs are set at an 
angle, allowing the beer to run back into the casks 
but retaining most of the yeast. Sufficient yeast 
remains in the beer to allow a natural further 
fermentation in cask when the beer reaches pub 
cellars. 
Thanks to the water and the unions, Marston’s 
Pedigree remains a classic Burton pale ale. 
I don’t know if the bishop will bless the beer on its 
60th birthday but he should certainly say a prayer 
for Marjorie Newbold. 

Roger Protz, 
 

Has Britain fallen out of love 
with lager? 

nce synonymous with the British night out, 
sales of lager have slumped. Why is the 
UK going off Lager? 

It is Saturday night, anywhere in the UK, and you 
have braved the town centre. The bulk of the 
young men around you are fuelled by the same 
substance - golden, fizzy and vaguely sweet-
tasting. 
Despised by real ale 
lovers yet consumed 
in vast quantities by 
pubgoers, for two 
decades lager has 
rivalled tea as the 
beverage that best 
defines modern 
Britain. 
And yet the nation's 
attachment to the supposedly refreshing qualities 
of pilsner and export appear to be on the wane. 
While it remains by far the most widely drunk 
variety of beer, sales of lager fell from £12.7bn in 
2006 to £11.4bn in 2011, according to market 
researchers Mintel - a decline that appears even 
sharper when a succession of above-average price 
increases is taken into account. 
All about lager 

• Takes its name from "lagering" - the process of 
cold storage 

• Pale lagers, which were developed in the 19th 
Century, are the most common 

• In the 1820s Gabriel Sedlmayr at Spaten brewery 

 
in Bavaria applied pale ale techniques to lager 

• Pilsner, the first known golden lager, was 
produced in Bohemia in 1842. Export was first 
brewed in Dortmund in 1873 

• Dark lagers like Dunkel, Schwarzbier and Bock 
are popular with connoisseurs 

• In the UK, draught lager is typically served from 
pressurised kegs - in contrast to cask-conditioned 
beer or real ale, which is matured in the 
container and is not carbonated. 

By contrast, cider's volume sales 
have grown by 24% over the 
same period, according to figures 
released this week. A boom in 
darker, connoisseur-favoured 
cask-conditioned beers has seen 
the number of microbreweries 
soar to an all-time high of 850. 
It's an inauspicious outlook for 
lager, whose appeal not long ago 
appeared impregnable. And yet 
rarely has a product consumed 

by so many been so widely disparaged. 
Young British males who behave violently while 
drunk are commonly "lager louts". Incidents of 
misbehaviour carried out under the influence are 
invariably described by newspapers as "lager-
fuelled". Despite Stella Artois' attempt to brand 
itself as "reassuringly expensive", the 5% beer is 
still widely known by the less-than-aspirational 
title "wife beater".  
At the same time, the rise 
of real ale has allowed 
producers of cask beers to 
portray the keg-based 
market leaders as, 
synthetic and soulless. 
"What's the matter, 
lagerboy," ran the recent 
advert for the deep red 
brew Hobgoblin, "afraid 
you might taste 
something?" 
Nonetheless, according to Jonny Forsyth, a senior 
drinks analyst at Mintel, the driving forces behind 
the dip in lager are largely economic. 
The rising price of beer, fuelled by increases in 
taxation, has been blamed for widespread pub 
closures. Forsyth says consumers have taken 
advantage of cheap supermarket offers and 
switched to drinking at home.  

O
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Consequently, 
Forsyth says, 
Britons imbibing 
in the house 
increasingly 
want their beer 
to be more 
distinctive than 
big-brand lager can offer - both in terms of taste 
and provenance. 
"People want drinks that are a bit innovative, a bit 
different, and lager doesn't give them that," he 
says. 
"As a result, they're increasingly looking to the 
small brewers rather than the global giants." 
That a beverage best enjoyed cold has enjoyed 
such widespread popularity in a country with such 
a temperate climate is curious enough. 
According to Roger Protz, editor of CAMRA's 
Good Beer Guide, lager took off during the 1970s 
due to a combination of social change and 
brewing giants looking after their own bottom line. 
"In those days all bitter was cask-conditioned and 
had to be consumed within a few days of reaching 
the pub," he says. "Lager could be kept for longer, 
and the big brewers saw an opportunity. 
"Also, young people from working-class 
backgrounds were going abroad for the first time 
and trying new beer. Lager appealed to them 
because it was refreshing, new and quite exotic - 
to many, ale was something their parents drank." 

Crucially, he 
says, lager was 
pitched as an 

upmarket 
alternative to ale 
- and one that 
was suited to 
drinking in 

sizeable quantities. 
In particular, it was targeted at men, who were 
seen as likely to ingest the most. For example, from 
1969 to 1991 the Scottish brand Tennent’s 
adorned its cans with photos of sultry-looking 
models known as "Lager Lovelies".  
This strategy, suggests Protz, explains the laddish 
tone of current adverts for the likes of Fosters and 
Carlsberg.  
Forsyth says "Men seem to drink differently in the 
pub compared to the home," he says. "At home it's 
about sharing, opening a bottle together, and lager 
has never been marketed that way." 

 
Drinks writer and 
author of Let Me 
Tell You About 
Beer Melissa Cole 
believes lager will 
eventually be 
eclipsed by other 
types of beer.  
“Despite efforts to 
market lager brands to women, she says, female 
drinkers are likely to remain suspicious. 
The big lager brewers have utterly shot themselves 
in the foot with their exclusive and quite sexist 
marketing," she says. "They excluded 51% of the 
population. Now they look cynical and greedy 
when they try to rectify the situation." 
Protz, a fan of quality lager, believes manufacturers 
will learn from ale's example and win back 
customers by improving quality.  

 
He points to the success of imported premium 
varieties like the Czech Budveiser Budvar, as well 
as British producers like Meantime and Camden 
Town Brewery, which are admired by 
connoisseurs and High Street consumers alike.  
It's unlikely to be an observation that will cross the 
minds of too many drinkers in town centre pubs 
and clubs this Saturday evening. Nevertheless, 
though depleted, lager looks capable of lasting 
another round. 

BBC News Magazine, 2 March 2012 
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Want to Advertise in Pints of View? 
 

Pints of View is distributed to over 300 pubs 
throughout Hertfordshire, and additionally to all 

public libraries and museums. 
 

Page Size and Cost (excl. VAT) 
Quarter Page: 74mm x 105mm max 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 Aug/Sept 2012 newsletter (254) 
Adverts — 7 July, Copy — 7 July 
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A Drink to be Gulped… 
ere’s a teaser for you.  What is the most 
popular alcoholic drink in the Asturias 
region of Spain, on its North Atlantic 

coast?   Clue:  they drink more than 50 litres of it 
per person per year….Another clue:  The most 
popular brand is called “El Gaitero”, which means 
the bagpipe player… 
Of course, you’ve guessed right — it’s “la sidra”, or 
cider to us! 
First recorded by 
Greek geographer, 
Strabo, in 60BC, it 
is often served 
directly from the 
bottle held by one 
outstretched arm 
above the head, 
falling through the 
air towards a glass 
held by the other 
arm stretched out 
towards the knee.  
It is aerated on its 
journey and fills a murky inch or two of your glass.  
It should be drunk immediately, before it settles 
and goes flat.  And then you patiently wait for the 
waiter to come back again in another few minutes 
to repeat the process.  A nod towards the glass also 
often works if you catch his eye.  The drink, which 
can be up to 8% abv, is also fairly popular in the 
Basque region and in Galicia. 
It's a messy process.  The pouring that is, not the 
drinking - at least not early on in the evening.  
Often the waiter has a splash bucket, or guard 
surrounding the glass so that innocent bystanders 
don’t get soaked, but the experienced guys hardly 
need them, and often as a sign of experience, tend 
to look away as they pour, judging the accuracy by 
the sound of the flow.  The bottles used are the 
standard 750ml wine size, and cost around 3-4 
Euros each, and should be finished at one sitting, 
or at least down to the dregs, which are then left to 
be returned to the land. 
Like scrumpy, it's a natural drink, no chemicals or 
preservatives and is fairly flat, can be sweet or 
slightly dry, and served at around 120C. No ice!  
Standing or sitting at the bar, known as a “sideria”, 
is also often allowed.  And in the Basque province 
of Gipuzkoa there are no fewer than 80 cider 
producers which open their doors to tourist from 

 
January to April, and cider is poured straight from 
huge barrels. 
 
 
 
 
 
 
 
 
 
 
 
 
However, La Sidra is served all year round from 
bars  all over the area, but perhaps the best  time 
to go is the last weekend in August, where in 
Gijón, the capital city, they hold the Natural Cider 
Festival.  Nearby Oviedo is also worth a visit, 
where they have Gascona, a whole street called 
Cider Boulevard.  Say no more!  Cheap flights from 
Stansted to Asturias airport take only 2 hours….. 

Ian Boyd 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

H

Cider Feature 

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 
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~ The White Hart Tap presents ~ 

The Great British Food & Drink Festival 
 
 

JUBILEE WEEKEND 

FROM SAT 2ND TO TUES 5TH JUNE 
SAT – Sausage Festival & Great British Food Night 

SUN – Sunday Roast followed by Cheese & Wine Evening 

MON – All Day Traditional English Breakfast; Quiz in the evening 

TUES – Garden Party featuring Food Stalls of British Classics 

 
 

Beer Festival 

All 4 Days!! 
Over 25 Ales 

& Ciders!! 

The White Hart Tap 
4 Keyfield Terrace  
St Albans, Herts 

AL1 1QJ 
Tel: 01727 860974 

 

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 

 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

16 

 

Olympic Year Gold for the Old 
Cross Tavern, Hertford 
ongratulations to Nigel “Bev” Beviss and 
Mary Gianoli and everyone at the Old Cross 
Tavern, Hertford - winners of the Gold 

award in this year’s CAMRA South Herts “Pub of 
the Year” competition. 
In 1998, the opening of the Old Cross Tavern in St 
Andrew Street, until then an antique shop, still 
seemed a long way off as the struggle to convince 
local magistrates that the pub should be granted a 
licence became a marathon.  A pub that would 
have no music, no television, no gaming machines 
and where the simple presence of great beer and 
conversation would rule the roost.  The way pubs 
used to be.  Could a new pub survive like this?  
With the licence finally won in 1999 and with 
thirteen years in the interim, the answer is a 
resounding yes.  The pub soon became a firm hit 
offering drinkers a great place to meet, a convivial 
atmosphere and a superb seven or eight beers to 
try, and word soon spread that here was a free 
house that would be offering beers from all corners 
of the land and where they would be presented in 
top quality.  At the end of the first year the South 
Herts branch of CAMRA crowned the pub with its 
“Pub of the Year” gold award, now repeated three 
times since.  Bev’s care for his beer is legendary 
and a prominent factor in the pub’s success, 
rewarded with Good Beer Guide entries for every 
year of the pub’s existence and, four years ago, 
Bev realised a personal dream — to produce his 
own beers from his own brewery — the tiny plant 
occupying the former kitchen of the pub and 
which produces two home brews, OXTale and 
Laugh n’Titter which alternate at the bar and 
feature at the pub’s twice-yearly beer festivals — 
next one over the Diamond Jubilee weekend. And 
the quest for the best of beers is completed with a 
wide variety of Belgian bottle-conditioned beers.   
With Bev sadly ill on the night of our presentation, 
but there in spirit, it was partner Mary who alone 
stood forward to receive the award from South 
Herts Branch Chairman, Phil Defriez.  Mary was 
keen to thank the pub’s customers for their loyalty 
and support, for CAMRA’s support over the years 
and she gave special thanks to her band of friendly 
staff that serve at the bar and help with the pub 
and its brewing.   Bev and Mary are looking to 
continue doing the good things that make this pub 

 
The simple pleasure of a great pint, good company 
and lively conversation - an old-fashioned and 
golden formula that the Old Cross Tavern breathes 
by - and proves is still so right for today’s more 
frenetic world.   

Les Middlewood 
Below: Mary representing the Old Cross Tavern 
accepting gold award from South Herts Branch 
Chairman Phil Defriez 

 
 
Below: Pub staff commended for their contribution 
to the Old Cross Tavern gold award 

 
 

CAMRA North Herts — Double 
Celebration 

he Red Lion at Preston (Herts), has been 
selected as the branch Pub of the Year, 
(POTY) with the two runners up being the 

Half Moon, Hitchin and Our Mutual Friend in 
Stevenage, all three being long standing entries in 
the GBG and previous winners of the award. 
Members gathered for the two presentations that 
took place on Friday 27th April. At the Half Moon 
at lunchtime, the award was presented by Brian 
Mason (North Herts Chair) to Wendy and Howard 
during their Beer Festival, which celebrated their 8  

C
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years anniversary in the pub.  In the evening, the 
branch members enjoyed a social and presentation 
at Our Mutual Friend, which coincidentally was 
also running a beer festival celebrating 10 years in 
that pub, being run by Andy Rawnsley, Mick, 
Martin and Carla. Carla was on hand to receive the 
award from Brian.  
Last but not least the presentation of the North 
Herts POTY winner will be held on Friday 22 June 
2012 in the Red Lion at 9.00pm.  
This will take place after the Hertfordshire County 
POTY will have been decided and announced. 
The four contenders are the Red Lion, the Old 
Cross Tavern, Hertford, the Land of Liberty, Peace 
& Plenty, Heronsgate and the Queen’s Head at 
Allen’s Green. 
The competition this year has been very close 
which shows the number of enthusiastic landlords 
and landladies running pubs and serving very good 
quality real ale. 
 
Below: Brian Mason Chairman of CAMRA North 
Herts on the left, with Howard and Wendy 
receiving the award at the Half Moon. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Below: North Herts Chairman Brian Mason with 
Carla receiving the award at Our Mutual Friend 
 
 
 
 
 
 
 
 
 
 
 

 

Watford & District CAMRA Pub 
of the Year 

ongratulations to Martin Few and Gill 
Gibson of the Land of Liberty, Peace & 
Plenty, which was once again named 

Watford & District CAMRA Pub of the Year. 
During their time in charge of the pub Gill and 
Martin (pictured below holding a copy of 
CAMRA’s South East Pub Walks, and their award) 
have specialised in promoting micro-brewed beers 
as well as ciders and perries from small producers. 

 
They are both active CAMRA campaigners and use 
the pub as the ideal venue to promote real ale, 
which they do by holding regular beer festivals 
and other events such as beer tastings. One such 
tasting was taking place on the evening of the 
award ceremony and activities had to be 
suspended for a short while as Martin and Gill 
received their framed certificate from branch 
chairman Michael Harper. Martin happily 
accepted the award and said he was looking 
forward to the Hertfordshire Pub of the Year 
competition, which will determine which pub 
from the county will go through to the regional 
and national competitions. Some readers may 
remember that the Land of Liberty was a finalist in 
the National Pub of the Year competition in 2008. 
I’m sure Martin and Gill are hoping for similar 
success this time around. As part of its 
campaigning activities the pub stocks regional 
newsletters and CAMRA books, and has a glowing  
mention in the recently published ‘CAMRA’s South 
East Pub Walks’ written by Bob Steel, in which 
pub dog Duchess has shown herself to be  

C
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unexpectedly adept at getting into every 
photograph.  
Below: Watford & District CAMRA chairman 
Michael Harper (centre) presents Gill Gibson and 
Martin Few with the Pub of the Year certificate for 
the Land of Liberty, Peace & Plenty. 

 
Watford & District branch would like to wish the 
Land of Liberty the best of luck in the Hertfordshire 
Pub of the Year competition.       Andrew Vaughan 
� The Land of Liberty will be serving an extended 
beer range over the Jubilee weekend (1 -5 June) 
and will also be holding a beer festival 27-29 July. 
For more info see: www.landoflibertypub.com 
 

Council turns down extra 
£50,000 for Letchworth pub 
ollowing a Freedom of information request 
North Herts District Council has admitted 
turning down an extra £50,000 for the 

Pelican in Letchworth, which is to be converted to 
a Tesco Express after its sale by Greene King. The 
council agreed the 
£100,000 sale on 
February 8 for the 
freehold in 
Middlefields 
despite receiving a 
rival offer the 
previous month of 
£150,000 - which 
would have seen The Pelican remain open. An 
improved offer of £175,000 was then made but the 
council say it was contacted after the sale was 
complete.  
Greene King said the pub was “not viable”, but 
there was a lot of local opposition to the closure 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
signatures. 
Sudager Aujla who owns a convenience store in 
Southfields, made the two rival offers in a bid to 
keep the pub open.  “I offered £175,000 on 
Wednesday morning (February 8) after they had 
told me they had sold it on Tuesday night and said 
we would go even higher if we had to. Surely the 
council needs to get the maximum price for the 
people in the area? The pub had never been closed 
and was still making money. I could’ve run it on 
behalf of Greene King or bought the lease from 
them”.  
The £100,000 freehold sale included £6,000 in 
compensation after Greene King chopped three 
trees down outside The Pelican without the 
council’s permission last June. 

Nick Gill, Letchworth Comet, 3 April, 2012 
 

White Horse visit from Purity 
hursday 29th  March saw a visit from Simon 
Lewis, Head of Distribution for the Purity 
brewery Warwickshire at  a well-attended 

event in the White Horse, Harpenden.  
On the bar was a range of malts and hops they use 

F
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the three Purity beers on the hand pumps. 
By between 9.30 and 10.30pm both the guest 
Purity beers Gold and Mad Goose had run out just 
leaving UBU which is the regular beer in the pub 
being served. As well as the beer nibbles, chunks 
of sausage and cheese were provided and well 
received. 

The good 
news is that 
the White 
Horse plans 
to have 
more of 
such events 
with other 

brewers. The pub is the most southerly point that 
Purity deliver directly to as a regular. 
Others in St Albans get Purity beer as part of 
distribution deals. Simon explained to me how 
very different the scene is in the north and the 
midlands. The market is much more about beer, 
the predominant drink compared to southern 
counties where people tend to drink a wider range 
of lagers, wine and shorts. Even he is amazed at 
how many pubs in the midlands manage to keep 
12 pumps all at high rotation, all down to the 
demand for beer, beer, beer and more beer! 
The White Horse will be joining others on our 
LocAle list as they always have a Tring brewery 
beer available on handpump. 
I even got given a card that allows me to request a 
free pint on a future visit. The assistant manager at 
the Orange Tree-owned pub said they rely on 
word of mouth and generally do not advertise. This 
appears to be working as the restaurant was 
completely full, as was most of the seating and the 
bar area.  The atmosphere is very relaxed, food 
and beer of utmost quality. 

www.thewhitehorse-harpenden.co.uk 
Rob Strachan 

 

On The Mini Bus Trail 
he North Herts branch runs a monthly mini 
bus trip to some of its more rural pubs. We 
try to get to as many as possible throughout 

the year. Trips are open to members (£6) and non-
members (£10) all welcome; for details of the next  
trips see ‘Branches Diary’ (pick-ups and set-downs 
can be arranged from most parts of North Herts). 
The purpose of the trip is to promote CAMRA and 
its aims, make updates to the pub database, meet 

 
the licensees, get to know 
fellow members and, of 
course, sample the beers. 
April saw us touring 
villages on our northerly 
borders, Hinxworth on 
the Bedfordshire border, Ashwell on the 
Cambridgeshire border and Baldock. This turned 
out to be a tour of historic pubs, all have been in 
existence for more than 200 years, yet refurbished 
to meet today’s needs. Each has, at some time, also 
featured in the Good Beer Guide. 

Our first stop was the 
Three Horseshoes in 
Hinxworth (top right), a 
charming little village pub 
dating from C15th -16th, 
Greene King tied, serving 4 

real ales all in very good condition. We then 
moved on to Ashwell to the Bushel and Strike 
(above), a C18th pub, 
this is a Wells and 
Young’s tied house, 
again offering 4 real ales. 
Next to the Three Tuns 
Inn (right), there has 
been a hotel on this site 
since 1701, retaining much of its original 
character; Greene King tied serving 4 real ales in 
good condition. Then the final pub in Ashwell, the 

Rose and Crown (left), this 
is a C17th pub with 
exposed beams 
throughout. Saturday night 
is live music night so the 
pub was busy, Greene King 

tied with, sadly, only 1 real ale on but in good 
condition. Finally it was off to Baldock and a visit 
to the Orange Tree (below), a C17th  currently 
undergoing some refurbishment and extension 
revealing older 
decoration, another 
Greene King pub but 
serving 8 real ales 
(including Greene King 
Mild) and 1 real cider, all 
in very good condition. 
Tempted? Contact Paul: 
socialsecretary@camranorthherts.org.uk, who 
organises the trips. A big thank you to him and our 
driver, Ray. 

T
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St Albans being taken over by 
restaurants 

ollowing the opening of Jamie Oliver’s Italian 
restaurant in what was one of St Albans’ most 
historic pubs, the Bell in Chequer Street, it 

has now been announced that another celebrity 
chef Raymond Blanc is to open a restaurant called 
Brasserie Blanc, in what was Harry Smith’s bar 
(below) in Verulam Road, on 9th July this year. 
Commenting 
Raymond Blanc 
said: “We are 
very excited to be 
opening a 
Brasserie Blanc in 
such a vibrant 
city. I am looking 
forward to visiting the city to learn more about its 
culture and to talk to some of the local food 
producers in the area”. 
The news has been welcomed by St Albans 
Chamber of Commerce president Peter Goodman 
who said: "Since Roman times the restaurant trade 
has been at the centre of the St Albans economy. 
"For that reason the St Albans chamber has a best 
restaurant award in its annual community business 
awards.  
"The news that Raymond Blanc will be opening in 
St Albans in the summer, following so soon after 
Jamie Oliver, is great news for the district and adds 
further quality to what is already a very strong 
sector in the city." 
District councillor Beric Read, who has recently 
been working with retailers to help boost trade in 
the city centre, says the restaurant will be positive 
news for the district. 
He said: "The restaurant will be great for the street 
and will help boost trade in the area. 
"We've had Jamie Oliver recently open up, and St 
Albans also has other names such as Cath Kidston, 
and while there have been a couple of empty 
shops there has been a lot of interest in them." 
South Hertfordshire CAMRA Pub Preservation 
Officer Rob Strachan said ” This is all very nice for 
the upwardly mobile with disposable income but 
what about St Albans’ many and varied pubs.  
From my reckoning after this restaurant opens in 
July (on site of Harry Smith’s Wine Bar (which used 
to sell real ale) the majority of Verulam Road will 
be restaurants. What is of most concern for us, as  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
supporters of pubs, is the stance taken by the St 
Albans Chamber of Commerce. 
I disagree with the rosy notion that in Roman times 
the restaurant trade was at the centre of the 
economy. Most Romans were poor and only the 
select rich could entertain guests at their houses 
and outdoor eating places, with the food served by 
slaves. 
This has also dismissed the intervening years when 
brewers and pubs generated enormous trade 
providing refreshment and social places for the 
agricultural and industrial workers. For several 
hundred years this been a major part of the 
economy.  
St Albans’ approach is totally different to Norwich 
which actively supports pubs and brewing in and 
around Norwich. 
Norwich has 11 days in the summer promoting 
their breweries, pubs and ale. 
St. Albans has primarily restaurant and cafe based 
awards in their food and drinks promotional week. 
St. Albans has a rich pub heritage which also 
needs to be recognised and promoted, something 
the Chamber of Commerce have overlooked for 
too long”. 

F

Local Pub News and Features 

South Herts CAMRA 

Pub of the Year 2011 

Beer Festival  

1st – 4th June 
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Sam Smith’s fall short  
I was shocked to read the story on page 5 of 
April/May's Pints of View of the sacking of two of 
Sam Smith's licensees for selling full pints.  
However I cannot see how your call for a boycott 
of their beers would work. 
How would the pubs named know we were 
avoiding them? Surely the approach should be to 
go in and insist on a top up if given a short 
measure. Be interesting if the person serving 
admitted they were instructed to serve short. 
That said given their excellent prices in London for 
their Old Brewery Bitter Sam Smith's pubs are still 
good value, even with a Yorkshire head. 
Martin Butler, CAMRA South West London branch 
Ed Says: I agree with everything Martin has said in 
his correspondence. Boycotts have proved 
pointless (it’s unlikely that Smith’s would notice a 
drop in sales) and insisting on a top up would be 
much more effective. I, and I am sure many others, 
like using Smith’s pubs not only because of the 
price of a pint, but they are also some of the best 
unspoilt licensed premises in London. 
 
Past Pubs of Bishop’s Stortford 
Interesting to see past pubs of Bishop’s Stortford 
(Historic Stortford pub in POV250 p13).  We came 
to live there in 1960, a very quiet town with lots of 
pubs, everything shut on Sundays and Wednesday 
afternoon. 
We didn't go in pubs much then; cash flow 
problems as we had only just started out, but we 
remember the Grapes in Bridge Street and the 
Shades in Potter Street.  Also, although not in the 
town, the Green Man on the Hadham Road.  The 
past licensees can now be found at the John 
Houblon, Great Hallingbury. 

Tony Badham, Hertford 
 
Barley Mow revisited 
I was particularly pleased to read the Barley Mow 
Story by Steve Bury in the last edition. As a former 
student of Hatfield Poly between 1977and 1981 
the Barley Mow Tyttenhanger Green was primarily 
responsible for me originally joining CAMRA at the 
tender age of 19, and it is fondly remembered by 
those of us who spent a considerable amount of 
our grant cheques across the bar during its heyday. 
It was the location of many a good evening, but 
none more so than the last day of term before 
Christmas in mid-December, when we used to  

 
 
decamp to the pub after the last lecture and 
circumnavigate the narrow country lanes between 
the Poly and the village to arrive just before 
5.30pm opening time. In those days the Barley 
Mow used to fully support the Brakspear’s Brewery 
then in Henley on Thames and at this time of year 
had all four ales Ordinary, Special, Extra Special 
and the seasonal Winter Warmer on sale if my 
memory serves me correctly. We would partake in 
what was referred to as going up and down the 
scales, from light pint to dark pint and then from 
dark back down to light again. 
One point that Steve’s article missed was reference 
to the old outside oathouse building which housed 
the toilets. The building was famous, or infamous if 
you prefer, for the quality of the graffiti, some of it 
from the American servicemen that he refers to in 
his article. As the pub became more popular the 
owners had to replace the archaic services with a 
new purpose built toilet building, and although 
they tried to encourage the former practice with a 
chalk board the length of the trough, it was never 
the same, and the writing was on the wall (or not) 
for some of us that the Barley Mow would never 
be the same. Anyway a wonderful piece of 
drinking history revisited and it brought a beery 
tear to the eye. 

Steve Gaines 
Ed Says: Steve and I must have been in the Barley 
Mow at the same time on occasions and I do 
remember the toilets old and new, the graffiti was 
legendary. I have heard no further news on the 
proposed redevelopment. If my memory serves me 
correct Brakespear at the time brewed Mild, Bitter, 
Special and Old.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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 
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Pints of View Prize Sudoku 

Fill in all the squares in the grid so that 
every row column and each of the nine 
three by three squares contain all the 
letters of  an ale brewed by Abraham 
Thompson of Cumbria. 

Completed entries by 14 July to: Steve Bury, 
14 New Road, Shenley, Herts, WD7 9EA. 
1st winner drawn wins a CAMRA 2012 Good 
Beer Guide.  
Your 
Name:............................................................... 
 
…………………….……………………………… 
Your 
Address:…………….……...……………………. 
 
………………………….………………………… 
 
…………………….……………………………… 
 
Postcode:……….……………..…………………. 

St Paul’s Walden Nr Hitchin  
Herts, SG4 8BT 
01438 871654 

www.thestrathmorearms.co.uk 
strathmorearms@tiscali.co.uk 

Summer 
Beer Festival 

20+ REAL ALES  
(+ CIDER, PERRY AND FOREIGN BOTTLED BEERS) 

Thur 21th June 5 – 11pm 

Fri/Sat 22nd & 23rd 12 – 11pm 

Sun 24th 12 – 10.30pm 

BBQ’s  

SATURDAY 12 TILL 5 

SUNDAY 12 TILL 4 
(10th Anniversary Festival 27th – 30th Sept)

 

Winner of pub Wordsearch 
competition in Pints of View 252: 
Matthew Skelly, Welwyn Garden 
City. 
 

Our thanks to all who entered 
 

SOLUTION BELOW 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

23 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Great British Beer Festival 2012 
August 7th to 11th — Olympia, London 

‘Win free entry to Britain’s biggest beer festival!’ 
25 pairs of tickets up for grabs 

 
 
 
 
 
 
 
The Great British Beer Festival 2012 tickets are now on sale and can be ordered by visiting 
www.gbbf.org.uk or by calling 0844 412 4640. 
The Great British Beer Festival (GBBF) is back at Olympia for 2012 and with the event drawing 
ever closer: CAMRA is calling on all beer drinkers to put the Festival’s dates in their diaries! 
 
This year, Festival-goers should expect 800+ real ales, ciders, perries and foreign beers from 
around the world, with CAMRA claiming to have something to suit every drinker’s taste buds! To 
accompany this heady range, the Festival offers a great choice of food from traditional cuisine to 
classic pub snacks, unforgettable live music, and a wide variety of traditional pub games. 
 
Tickets for the event are now available and can be pre-ordered for a discounted price from the 
GBBF website at www.gbbf.org.uk/tickets. With such demand expected at the doors of Olympia 
for tickets on the day, pre-ordering is a great way of ensuring you do not miss out on the Festival 
fun! 
 
While the British real ale, cider, perry and foreign beer lists are busily being finalised before the 
Festival opens on Tuesday August 7th, CAMRA is looking to give away 25 pairs of tickets to 
GBBF to beer drinkers old and new. To be in with a shout of winning a pair of tickets, please 
answer the following question correctly and submit your answer, name and address to 
jon.howard@camra.org.uk by Friday July 6th 2012. Entries can also be posted to Jon Howard, 
GBBF Comp, CAMRA, 230 Hatfield Road, St Albans, Herts, AL1 4LW. 
 
Competition question: 
Which brewery’s beer was crowned Supreme Champion Beer of Britain at the Great British Beer 
Festival last year?  
a) Crouch Vale  b) Mighty Oak  c) Fuller’s 
 
Winners of the tickets will be notified by Friday July 13th 2012.   
 
Festival opening times: 
Tuesday August 7th - 5pm — 10:30pm 
Wednesday August 8th — Friday August 10th — 12pm — 10:30pm  
Saturday August 11th — 11am — 7pm  
 
For further information on the Festival, visit www.gbbf.org.uk  
Venue details - Olympia, Hammersmith Road, London, W14 8UX 
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Club Corner No. 3: North Mymms 
Social Club 

orth Mymms Social Club club is situated in 
Welham Green at 38 Station Road 
opposite the Sibthorpe Arms  and gets its 

name from North Mymms Parish as it is within 
their boundary. The present building was erected 
in the 1960’s but the club, previously part of the 
Village Institute, has been in existence in the 
region of 100 years. 
There is one large 
bar that can be 
separated into 
two areas with the 
seating laid out 
into alcoves of 
different sizes. 
The bar 
accommodates a dart board, pool table and 
satellite TV for sporting events. They also have a 
juke box with everything from George Formby to 
George Michael and a computer for those who 
wish to surf the web. Upstairs is the Snooker Room 
which has two full size match standard tables. The 
clubs teams play in the Welwyn Garden City and 
District league and have won awards this year for 
both Snooker and Billiards. The club also has two 
men’s darts teams who play in the Welwyn & 
Hatfield league.    
The bar has a display of historic local photos and 
the pool table is removed for events which take 
place as and when advertised such as live music 
sessions or for use as a dance floor. There is 
limited parking but the club is five minutes’ walk 
from the railway station. 
Now to the beer: two handpumps supply a 
constantly changing range of different real ales and 
always one from a Hertfordshire brewer, on my 
visit Red Squirrel Mild and Buntingford Twitchell. 
Rolls and sandwiches are sourced outside the club 
so when they are gone they are gone. It is hoped 
that the club’s opening hours may be extended in 
the near future which will hopefully include 5pm 
evening opening. 
The club also hosts the local councillor’s surgery 
bimonthly.  
Please note that this is a “members club” open to 
CAMRA members who can show a current 
membership card and are willing to sign in if 
asked. 

 
 
Opening times are 12am to 2pm 7.30pm to 11pm 
Mon-Fri. 12am to 12pm Sat, and 12am to 
10.30pm Sun 
If you wish to contact the club call Paul Pettifer the 
Steward 01707 263275.      
 

Celebrating London Pubs and 
Beer 

ondon was once known as the capital of the 
world for beer with the exporting of its 
famous brews all around the globe. Today, 

although there are fewer breweries, London has 
recently seen a growth in the number of its small 
brewers, which is being embraced wholeheartedly 
by Londoners. But of course, London's reputation 
for fine pubs has always been there with some of 
the best in the UK to be found here; many have 
been places where 
history has been made. 
Research has shown 
that over 60% of 
visitors to Britain say 
that they will visit a 
pub when they come 
to visit. The beer 
sponsor for the 
Olympics is Dutch 
brewer, Heineken but 
CAMRA, the 
Campaign for Real 
Ale, believes that we 
should be proud of our 
British heritage and 
show visitors to London what great beer and pubs 
we have in the Capital.  
CAMRA’s London branches are coordinating a 
campaign to showcase what we have on offer. The 
objective is to raise the profile of British beer and 
pubs during the summer starting the first week in 
July, featuring the Ealing Beer Festival and 
including the Great British Beer Festival in August 
at Olympia.  
A website is up and running: 
 (www.londoncityofbeer.org.uk), which will list 
free of charge all the activities involving beer 
across London, whether it is a brewery open day, 
an event in a pub or a guided tour around some of 
London’s history making pubs. Pubs and breweries 
across the Capital are being encouraged to get 

N

L 

People, Pubs and Places 
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Ayot St Lawrence, Herts, AL6 9BT 

MINI BEER FEST 
Fri 1ST, Sat 2ND, Sun 3RD & Mon 4TH JUNE 

Guest Real Ales and Cider 

Traditional Pub Garden 

Live Music 

Face Painting 

Barbecue 

Visit www.brocketarms.com for 
full itinerary and list of beers 
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involved to create one great month of celebration. 
In addition, the London branches of CAMRA are 
producing a special edition of their London 
Drinker Magazine: 'A Visitors' Guide to London', 
featuring pubs that appeal to a wide variety of 
visitors including heritage pubs, pubs with 
entertainment, pubs near markets and pubs with 
good food to name just a few of the categories. 
There will even be mention of pubs selling real 
cider. This will be available on the website, in 
selected London pubs and other outlets or pre 
ordered by sending a cheque for £1.50 (includes 
postage) made payable to CAMRA London, to Stan 
Tompkins, 52 Rabbs Mill House, Chiltern View 
Road, Uxbridge, Middx UB8 2PD. 
For further information contact 
Christine Cryne, CAMRA Director: 
londoncityofbeer@gmail.com; 07932 736827 
John Cryne, CAMRA Regional Director: 07802 
174861 
 

The Saturday Summer Saunter 
in Ware — Sat June 30 

he summer is a-calling 
and here is a must for 
your diary — as Ware’s 

annual Summer Saunter moves 
to a Saturday for the first time.  
Eight pubs are looking forward 
to welcoming local CAMRA members on a walk to 
taste some fine real ales drawn from around the 
country. Our day starts at 1pm but why not 
precede this with a visit to Ware Museum, located 
in the High Street, to view the astonishing Great 
Bed of Ware, so linked to many of the town’s 
pubs, which is on loan from the Victoria and 
Albert Museum.  Our refreshments start at 1pm.  
This is a chance to support some of Ware’s best 
town centre and community pubs.  Everyone is 
welcome. We look forward to seeing you 
somewhere along the way.  Our itinerary (no 
snoozing now) ….. 
1.00pm The Worppell, Watton Road 
1.45pm The Old Bull’s Head, Baldock Street 
2.30pm The Albion, Crib Street 
3.15pm The Vine, High Street 
4.00pm The Navigator, Bridgefoot 
4.45pm  Waggers, Kibes Lane 
5.40pm The High Oak, High Oak Road 
6.30pm The Crooked Billet, Musley Hill 

 

Fewer top-ups for MPs, 
Commons bar staff told 
ouse of Commons staff  are being told to 
cut down on topping up MPs' glasses at 
receptions in an effort to encourage 

"responsible alcohol use". 
They are also to get more training on how to refuse 
to serve MPs considered to have had too much to 
drink. 
Police were called to the Commons in February 
after MP Eric Joyce attacked four politicians in 
Strangers Bar. 
The decisions on alcohol policy for MPs were 
made by the House of Commons Commission, 
chaired by Speaker John Bercow, when it agreed 
changes to get MPs and guests to drink less 
alcohol. This includes serving more non-alcoholic 
drinks and weaker beers and giving staff more 
training and support "in refusing to serve customers 
when necessary". 
It also says that when alcohol is being served at 
receptions and other events, "glasses would be 
topped up less frequently" and there is to be a 
consultation on opening hours of bars on the 
Parliamentary estate. 
Parliament has a long history of drinking dating 
back centuries but BBC political correspondent 
Ben Wright, who is writing a book on the history 
of politics and alcohol, says sobriety has increased 
over the past 20 years - something politicians put 
down to shorter working days, fewer late-night 
sittings, more women MPs and greater alcohol 
awareness. 
The commission noted that significant price 
increases had occurred in recent years and that bar 
prices were now comparable to high street pubs 
But in March Mr Joyce apologised in the 
Commons for his behaviour in Strangers Bar the 
month before, having admitted assaulting a 
number of politicians after drinking "three or four 
glasses of wine". 
He was suspended by - and later resigned from - 
the Labour Party and has said he will not stand for 
re-election in 2015. 
There have been other isolated instances, or 
reports, of MPs missing votes or being involved in 
alcohol-fuelled incidents in Parliament in recent 
years. 
In opposition, David Cameron pledged to end 
MPs' subsidised food and alcohol to save up to 
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£5.5m - in January it was reported that the 
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taxpayer subsidy for Commons bars and 
restaurants had gone up to £5.8m. 
However the Commons Commission appeared to 
rule out any additional move to raise the price of 
drinks in Commons bar - a suggestion raised in its 
five-year savings plan - saying they had already 
gone up in recent years and bar prices were now 
"comparable to high street pubs". 

Emma Griffiths, Political reporter, BBC News 
Ed Says: The first point is that the full price of food 
and drink in the Parliamentary estate is published 
on their web site. A pint of real ale in the Strangers 
bar is £2.40 so is in no way comparable to” high 
street” prices and shows yet again how detached 
from reality those in the House of Commons are. 
Having come to power David Cameron has 
reneged on literally all his pre-election pledges, 
the new target for removal of subsidy is 2015 so 
why has it increased by £300,000? As I said in the 
lead article in edition 252 “We pay more so that 
MP’s can pay less”. The final comment is that 
Bercow and Co only have control over MPs’ 
receptions and under ten of the twenty six bars 
within the Palace of Westminster Estate, so if they 
reduce or stop drinking in the areas they control 
there will still be plenty of opportunity to drink as  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

much as you like in other uncontrolled areas. I am 
fast coming to the conclusion that closing the 
whole lot down might be the best solution then the 
MPs would have to come out of the Ivory Tower 
and eat and drink with the rest of us and genuinely 
pay “High Street” prices.       
 

South East Pub Walks! 
250 miles of walking, over 100 real ale pubs, 1 
great book. A selection of walks that feature the 
very best of South Eastern England’s beautiful 
countryside and great real ale pubs. The book 
released 30th April includes two walks in 
Hertfordshire 
and was 
launched by 
the author 
Bob Steel in 
the St Albans Waterstone’s on 5th May. Following 
the book signing Bob took interested parties round 
the St Albans Pub walk visiting six great real ale 
pubs. South East Pub Walks will be on sale at the 
St Albans Beer Festival in September or through 
CAMRA headquarters on 01717 867201    
CAMRA Member Price £7.99, RRP £9.99 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

People, Pubs and Places 

Plume of Feathers 
Upper Green, Ickleford 
Hitchin, Herts 
SG5 3YD 
Tel: 01462-432729 
 
Open all day, every day:  11.00 - 23.30 (Fri and Sat 00.00) 

 

• Ever changing beers - regular Fullers London Pride, Adnams Best, Banks 
Mild, St Austells Trelawny, Black Sheep Best 

• Wide choice of menu served in the bar or restaurant   
• Traditional village pub, set in picturesque location  
• Cottage style garden  
• Surrounded by good walks 
• Dog friendly 
  

Twice yearly Beer Festivals - next one is 16th and 17th June 
Theresaathompson@aol.com 
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Future of village pub hangs in 
the balance 

n Pints of View edition 248 Aug/Sept 2011 we 
published an  article “Is this the world’s smallest 
pub?” highlighting a campaign by local 

residents to save the last pub the Plough in 
Shepreth just across the Herts border from Royston 
in Cambridge.  
Plans to take over the Plough and run it as a 
community venture hang in the balance following 
a crucial meeting between developers and 
villagers who pleaded their cases to a planning 
inspector to will decide the future of the pub, on 
the village’s High Street. 

 
A bid to convert the pub into a five-bedroom 
house was thrown out last year by South Cambs 
District Council, but the developers MPM 
Properties appealed sparking the examination. 
District councillor for Shepreth, Surinder Soond, is 
backing the community “Ploughshare” project. He 
said “It was about 50/50, the two opposing sides 
put forward fairly good arguments and I think it is 
going to be a fairly close call. There is a lot to 
consider by the planning inspector. The Shepreth 
Ploughshare is definitively interested in buying the 
pub which is viable and more importantly it would 
be run by the community”. 
The pub was used by Spitfire pilots during the 
Battle of Britain but has sat empty for several years 
since a previous owner’s failed venture. 
A decision is expected within seven weeks. 
 

The Lord Kitchener - a history 
lesson 

ast year was the fortieth anniversary of the 
start of the Campaign for Real Ale in 1971. 
2012 is the fortieth anniversary of the  

 
campaign in Hertfordshire with the first branch 
meeting being held in the Farriers Arms (pictured 
below) in St Albans on 20th November 1972. There 
is a commemorative blue plaque on the outside of 
the pub to honour the event. In 1972 the Farriers 
was the only pub in St Albans still selling naturally 
conditioned beer through handpumps and 
throughout the county we were down to less than 
twenty real ale outlets.  Tenants of pubs had 
“security of tenure” (which was brought in as law 
to protect the vulnerable from unscrupulous 
landlords) which meant that the brewers who 
owned the pubs could not increase the rent unless 
they made improvements to the premises. So to 
stop your rent going up you refused any 
modernisation. This included improvements to 
toilets, kitchens, bar furniture and of course 
removal of handpumps to be replaced by keg 
fonts. A few pubs with long standing tenants had 
remained untouched by time.  

 
As we toured the county looking for real ale outlets 
we found a classic example the Lord Kitchener in 
New Barnet. The pub had three bars; a public, a 
lounge and a private bar situated between the two. 
The private bar was for the landlords invited guests 
only and the door to the outside was always 
locked, to gain entry you had to enter the lounge 
the guvnor would then unbolt the door onto the 
street and of course lock it again straight after your 
entry. The tenants had been in the pub longer than 
most could remember and in truth were only 
scratching a living out of the place, both in their 
late seventies they had the greatest of difficulty 
serving customers and doing the general day to 
day work around the pub. To them the most 
important thing was keeping down the overheads 
so they had refused to change anything and even 
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had a pounds shillings and pence till with a 
conversion chart next to it. This caused no end of  
delays when getting served and no two rounds 
ever cost the same price. Mine host was constantly 
in trouble as he refused to wear his glasses and 
would have to hold the bottles up to the light to 
see if it was light or brown ale. The pub didn’t sell 
wine or draught lager and if a pint of lager was 
ordered two half pint bottles were opened and 
poured into a pint glass. The beer on sale was 
McMullen AK Mild, it was not rebranded as Bitter 
until the 1980’s.  Another oddity was that the 
handpumps had pieces of rubber tubing attached 
to them which had long since started to perish and 
made a sort of swan neck, surprisingly the beer 
was normally in good order. If you had 
complained about the beer the response would 
have made you wish that you had not bothered. 
Health and hygiene inspections were very rare and 
these were the days before glass washers 
everything was done in the sink below the bar and 
it was not unusual to find the dogs bowl in with 
the glasses. You never, no matter where you were 
drinking, got a different glass each time you 
ordered as landlords and staff hated all that 
continual washing and drying of glasses and it was 
not unusual to find the remains of lipstick and 
other residue when the job was not done properly. 
Pub crawls were unwelcome simply because of 
the washing up, how times have changed. Nothing 
stays the same; our hosts finally gave up the pub 
and moved to a Licensed Victuallers Home. In the 
1970’s legislation forced pub owners to charge a 
lower price in the public bar. The easiest way to 
beat this was to knock the pub through into one 
bar. The Kitchener like many before and after, first 
lost its private bar and then became one large 
drinking area, what price progress? 

Steve Bury 
 

 

We dump on the big brewers at 
our peril 

omething unprecedented happened at the 
Great British Beer Festival in 2004. When the 
winner of the standard bitter category in the 

Champion Beer of Britain competition was 
announced, people 
started to boo. 
 'The big brewers 
are big for a reason', 
says Roger Protz 
(right), editor of 
CAMRA’s Good 
Beer Guide).  
The beer in question 
was Greene King IPA. CAMRA, which organises 
the festival, was roundly condemned for boorish 
behaviour but it wasn’t CAMRA members who 
were responsible. The winners of the Champion 
Beer awards are announced before the festival 
opens at a trade session attended by publicans and 
brewers. 
But irrespective of who conducted the heckling, it 
summed up a general attitude among many people 
involved in making, selling and drinking beer: big 
brewers are all bad, tarred with the same brush, 
and they couldn’t make a decent pint of beer to 
save their lives. 
Last month I attended a Greene King press event in 
London where the Suffolk brewery announced a 
£4m promotion for IPA. It includes two new, 
stronger versions of IPA – Gold and Reserve – 
eye-catching new pumpclips and a TV commercial 
that will be broadcast during major sports events. 
Greene King has spent a year conducting research 
among beer drinkers and it reveals that cask beer is 
no longer consumed mainly by people of 35 years 
and above but is finding favour with younger 
drinkers. 
All good news, you would think: a big promotion 
for cask ale and exciting news that the style is 
winning support among a growing number of 
younger drinkers. And yet, when I reported this on 
my website, I started to receive messages via 
Twitter that cast doubt on my sanity and 
objectivity. 
How could I write approvingly of a big brewer that 
produces such bland beer, several Tweeters asked. 
Some dismissed the new versions of IPA even 
before they’d had the opportunity to taste them.  

S
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The attitude is simple: if it’s produced by a big 
brewer, it can’t be any good. 
The point was rubbed in when I suggested on 
Twitter that the leading British crime writer Peter 
Robinson – author of the DCI Banks series – 
must be a cask beer drinker. The narrator in his 
novel Before the Poison, set in Yorkshire, always 
orders either Landlord or Black Sheep in pubs. 
In one instance, he carefully ensures he gets Tetley 
Cask rather than Smooth. “Tetley Cask?” was one 
response. “Can’t be much of a fan, then.” 
Last week Pete Brown wrote about the growing 
importance of the micro-brewery sector of the 
industry. Like Pete, I’m an enormous fan of small 
brewers. They have brought passion, commitment 
and, above all, flavour back to beer. They have 
revived old styles and developed new ones and 
delivered a much-
needed kick up the 
backside to bigger 
brewers resting on 
their laurels while the 
beer market stagnates.  
But without the three 
large national brewers 
– Greene King, 
Marston’s and Wells & Young’s, with Fuller’s in 
close pursuit – the cask-beer sector would be 
tiny. 
The big three independents have worked out a 
clear strategy in recent years: they can’t compete 
with the global giants that concentrate on lager. 
Instead, they have built sales of cask beer and 
helped “grow the category”, as the marketing 
people say. 

 
On top of Greene King’s £4m promotion for IPA, 
Wells & Young’s announced last week that it is 
spending £5m on a new TV campaign for 
Bombardier. 
Marston’s has built 50 new dining pubs and plans 
a further 25 this year. Each pub costs in the region 
of £2.5m. That’s a massive investment. 
We may wish that Greene King’s bitter at 3.6% 
ABV was not branded IPA – I have made the 

 
point many times. But it’s the biggest-selling 
standard bitter in the country. A lot of people like 
it and it’s patronising for beer geeks to tell IPA 
drinkers they’re imbibing bland rubbish. 
To use further marketing jargon, ales such as 
Greene King IPA, Fuller’s London Pride and Wells’ 
Bombardier are “gateway beers”. 

 
They bring people into the cask sector and they 
may then move on to the more aggressively-
hopped beers from the micros. I love hops. 
Correction: I adore hops. One of the many 
pleasures of beer drinking is the aroma – piny, 
resinous, spicy, floral and citrus – of fresh hops. 
But some drinkers find excessively hoppy and 
bitter beers a struggle. It would be absurd to 
attempt to turn them away from the likes of Greene 
King and Wells on the grounds their beers don’t 
make your eyeballs pop when you sip and sniff 
them. 

 
At the risk of being consigned to eternal 
damnation, let me say that I like the new Greene 
King Reserve. At 5.4% ABV and 36 units of 
bitterness, it’s not a bland beer by any definition. If 
it brings more people into the cask-beer fold, then 
three cheers for Greene King. We dump on the big 
brewers at our peril. 

Roger Protz 
Ed Says:  Greene King owns a large number of 
pubs in Hertfordshire and Abbot Ale is still my 
favourite tipple. I remember the Greene King IPA 
Champion Beer of Britain announcement at 
Olympia, which as well as receiving some dissent 
from the crowd was accompanied by an enormous 
clap of thunder and a horrendous downpour of 
rain. One can surmise that God was not amused 
either.   

People, Pubs and Places 
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Abbots Langley: The Royal Oak on Kitters Green 
has closed and is up for sale. 
Allens Green: The Queens Head continues to 
flourish with a new extension almost complete. 
Right Royal celebrations are planned for the Herts 
& Essex Borders Branch Pub of the Year at the 
beginning of June when the Queen’s Diamond 
Jubilee celebrations coincide with the 10th 
anniversary of the pub’s reopening. The monthly 
mini-beer festival for June will be a 5-day event 
coinciding with the 10th Anniversary/Diamond 
Jubilee celebrations; July dates are the 20th & 21st. 
Ashwell: Greene King, owners of the Rose and 
Crown, are adding extra hand pumps and offering 
genuine guest beers.   
Aston End (nr Stevenage): The Crown is being 
offered for sale freehold and untied. 
Braughing: The Brown Bear at is now a free house 
(freehold bought from Greene King). 
Bishop’s Stortford: The Star is participating in 
Tattershall Castle Group’s “Proud of our Ale”. The 
good news for CAMRA members is that there is a 
20% reduction on the price of real ale. The pub 
usual offers beers from Brains and Brentwood 
Brewery. The Boars Head Inn has had its 
application to convert the adjacent barn into 
letting accommodation approved. This should go a 
long way in establishing the commercial viability 
of the pub.  
Borehamwood: The Crown is having three extra 
handpumps fitted to sell an increased range of 
guest ales following a sustained increase in sales. 
Quality and competitive prices are making the pub 
a firm favourite with real ale drinkers. 
Cheshunt: A planning application has been 
submitted to revive already granted planning 
permission to convert the Force & Firkin into a 
ground floor retail unit with flats above. Oddly, the 
premise has just reopened as the St George (not 
the George as reported in the last issue). 
Chorleywood: The White Horse has closed, but 
it's due to re-open soon. The Stag on the Swillet 
has closed for refurbishment. It's thought to be 
moving from McMullen’s managed house to 
tenancy or lease. 
Croxley Green: The Artichoke has reopened after 
a brief closure.  
Elstree: The Artichoke, closed and boarded up for 

 
 
 
 
the best part of a year, following an unsuccessful 
attempt to turn it into an Italian restaurant, has had 
a planning application lodged at the end of March 
for change of use to a “Place of Worship” (D1), a 
Synagogue granted. The Hollybush further up 
Elstree Hill has also been bought and has had 
planning permission granted for conversion to a 
Jewish Social Centre. Another two pubs lost for 
good. 
Harpenden: Billy's Bar and Restaurant, which has 
been family owned for the last 18 years, is up for 
sale. We understand their other venue, Barney's in 
St. Albans has already been sold and is opening as 
some other bar. The freehold of the Three 
Horseshoes is for sale for £750,000. 
Hertford: The newly refurbished Greyhound in 
Bengeo is now offering both McMullen’s beers and 
guest beers from other brewers (see article on page 
10). The Black Horse has announced intentions to 
set up its own micro-brewery in an outbuilding to 
the back of the pub. This may take some time to 
achieve and then there will be test-brewing, so 
watch these pages. In the meantime the garden is 
being improved with a pergola and paved drinking 
area — ready for summer barbecues etc.  The Old 
Cross Tavern brewery will be producing a special 
one-off brew to coincide with the extended Bank 
Holiday. The Duncombe continues to offer Abbot, 
IPA and a guest ale — one recently from Bath Ales. 
Baroosh has re-opened after redecoration. Mac’s 
cask ales feature at the bar.   
Hitchin: Bar 85 has opened in Whinbush Road, 
Adnams Lighthouse was available on a recent visit. 
Owners Greene King of Molly Mallones are adding 
extra hand pumps and offering genuine guest 
beers. The first British Schools Museum fundraising 
beer festival will be held from the 7th to the 10th of 
June with 30 real ales, plus wines, ciders, lagers 
and drinks for drivers.  £2.50 entry (includes 
souvenir glass) A truly educationale experience! 
Hoddesdon: The Boars Head is being converted 
into a Tesco store. This is another example of 
Tesco taking advantage of the fact that no planning 
permission is required for conversion from pub to 
shop use. Planning permission to convert the Rose 
& Crown into offices and residential 
accommodation has been withdrawn. Planning 
applications to convert both the Good Intent and  

DOWN YOUR WAY 
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the Market House (closed for a couple of years)  
into residential accommodation has been 
approved by East Herts District Council. 
London Colney: The conversion of the White Lion 
to housing gets bigger and bigger, with a whole 
new block being erected outside the present 
building line. The site will now end up having two 
detached and two semi-detached premises on the 
site. An application has been made to convert one 
of the vacant retail units on the Colney Fields 
Retail Park (Savacentre to you and me) into a pub 
restaurant complex. There may be objections as 
the area is still considered be part of the green belt.   
Potters Bar: It is sad to announce that the Bridge 
House closed at the end of March and has 
builder’s hoardings around the pub.  
Sawbridgeworth: The Market House has had plans 
for conversion to private accommodation granted 
with conditions including possibly an 
archaeological survey. The Good Intent also had 
plans for residential conversion granted with 
conditions. In this case samples of outside material 
(walls etc.) must match those currently used. 
St Albans: The Six Bells is celebrating its bronze 
“Pub of the Year” award and continual Good Beer 
Guide entry by giving card carrying CAMRA 
members a discount on all real ales with the 
exception of JHB. The Fighting Cocks has been 
taken over by Dominic Ingram of the Cat & Fiddle 
in Radlett. We welcome Chris the new manager. 
The Cross Keys (Wetherspoons) Chequer Street has 
been sold to Heritage Inns. It is still not clear when 
they will take over the pub. Wetherspoons also 
own the Water End Barn in St Peter’s Street which 
is now no longer a Lloyds and is doing an 
extensive range of real ales. The Mermaid is 
holding a ‘Roy-ALE’ Jubilee Beer Festival from 1st — 
5th June, with 30 ales + ciders, and entertainment. 
Waltham Cross: The Moon under Water has 
received planning permission for an outside eating 
area. 
Watford: The Tazeem Buffet (ex-Verulam Arms) on 
St Albans Road in North Watford, is now called 
the Veranda Continental Restaurant Bar and Grill. 
Real ale is available. The Oddfellows Arms on 
Fearnley Street near Vicarage Road has been 
serving Greene King IPA and XX Mild after many 
years of being keg only. The Amber Rooms on 
Queens Road is now a Slavic restaurant and bar 
called Komnata. The Bedford Arms on Langley 
Road, which has been open sporadically in recent 

 
on the market. The Red Lion on Vicarage Road has 
sort of reopened as the Yellow and Red Lion. It’s  
initially only open on Watford FC and Saracens 
match days and according to the Watford FC 
Facebook page, and you can only get in if you 
have a ticket for the that day’s game or a season 
ticket for either team. Real ales have been from 
Red Squirrel Brewery and the Smart Brewing 
Company, headed by ex-Watford player Allan 
Smart. Further plans for its opening times will be 
drawn up after the end of the football season. 
 
 

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

HERTS & ESSEX BORDERS CAMRA 
Mon 11 Jun: Branch Meeting - Victoria Tavern 
Loughton, 8:30pm 
Sat 16 - 17 Jun: Gibberd Garden Beer Festival 
Gibberd Garden, March Lane, Old Harlow. CM17 
0NA (see advert back page). 
Mon 9 Jul: Branch Meeting - Horn & Horseshoes, 
Foster Street, Harlow. 8:30pm. 
Mon 23 Jul: Branch Committee Meeting -  
George IV, Sawbridgeworth, 8:00pm - 10:30pm 

 NORTH HERTFORDSHIRE CAMRA 
Wed 6 Jun: Pub Ramble in Baldock - Hen & 
Chickens, Boot, Cock, White Lion and Orange 
Tree. Meet 8pm in the Hen & Chickens.      
Sat 16 Jun: Minibus Trip to the N.E. of Stevenage - 
Rising Sun - Halls Green; Jolly Waggoner — 
Ardeley; Fox - Aspenden; Sword in Hand - 
Westmill. Minibus pickup at 6.30pm. See minibus 
pickup notes at end of this section. 
Mon 18 Jun: Committee meeting - The 
Highlander, Hitchin.  8pm 
Fri 22 Jun: Social and N. Herts Pub of the year 
presentation to the Red Lion, Preston. 8pm 
(presentation at 9pm). 
Sat 30 Jun: Beer of the Festival Presentation to 
Windsor and Eton Brewery and then a tour of 
Windsor’s three GBG pubs.  We are expected at 
the Brewery at 12.30. We will be catching the 
9:55 Letchworth, 10.00 Hitchin 10.06 Stevenage 
arriving Kings X 10.31. We will be catching the 
11:21 out of Paddington. 
Wed 4 Jul: Pub Ramble in Royston - The Old 
Crown, Green Man, Old Bull Inn, White Bear, 
and North Star. Meet 8pm in the Old Crown. 
Tue 10 Jul: Quiz Night at the Orange Tree 

DOWN YOUR WAY 
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Baldock. Let us know if you want to be part of 
N. Herts CAMRA team. 7.30pm. 
Fri 13 Jul: Pub Ramble in Hitchin - The Sailor, The 
Anchor, The Millstream, The Nightingale and The 
Albert.  Meet 8pm in the Sailor.   
Sat 21 Jul: Minibus trip - Bird in Hand and Bull, 
Gosmore; Rusty Gun, Chapelfoot; Strathmore 
Arms, St. Paul’s Walden and Red Lion, Preston. 
Minibus pickup at 6.30pm. Minibus notes below. 
Mon 30 Jul: Branch Meeting and Social at the 
Lytton Arms, Old Knebworth. 8pm. 
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 
Tue 19 Jun: Branch Meeting - Cricketers, 
Redbourn 8pm 
Sat 30 Jun: Ware summer saunter — afternoon tour 
of Ware pubs: Worppell (1.00pm), Old Bull’s 
Head (1.45pm), Albion (2.30pm), Vine (3.15pm), 
Navigator (4.00pm), Waggers (4.45pm), High Oak 
(5.40pm), Crooked Billet (6.30pm). Everyone 
welcome to attend at any pub. See article page 26. 
Tue 17 Jul: Branch Meeting - Cross Keys, 
Harpenden 8pm 
Thu 19 Jul: Herts Liaison Meeting - Royal Oak, 
Tabard Street, London SE1 7pm 

WATFORD & DISTRICT CAMRA 
Tue 12 Jun: Bushey Social - Black Boy, Windmill 
St (8.15pm); Royal Oak, Sparrows Herne (9.15pm); 
Swan, Park Road, (10pm) 
Thu 21 Jun: Chorleywood Social - Black Horse, 
Dog Kennel Lane (8.15pm); Gate, Rickmansworth 
Road (9.15pm); Rose & Crown, Common Road 
(10pm) 
Mon 25 Jun: Branch Meeting - Estcourt Arms, St. 
John’s Road, Watford (8pm) 
Fri 6 Jul: Rickmansworth Social - Coach & Horses, 
High Street (8.30pm); Feathers, Church St 
(9.15pm); Pennsylvanian, High St (10pm) 
Sat 21 Jul: St Albans Social - Mermaid, Hatfield 
Road (1.20pm); Farmer’s Boy, London Road 
(2.15pm); White Lion, Sopwell Lane (3.05pm) 
Mon 30 Jul: Branch Meeting - West Herts Sports 
Club, Park Avenue, Watford (8pm). 
 
 
 

 
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 us at: pintsofview@hotmail.co.uk where 
your query will be re-sent to the relevant branch.  
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: Iain Loe: Tel 01727 839586 
Email: iain492002@yahoo.co.uk 
Internet: www.hertsale.org.uk 
Watford & District CAMRA 
Branch Contact: Andrew Vaughan.  
Phone: 01923 230104. Mobile: 07854 988152. 
Email: watfordcamra@googlemail.com  
Internet: www.watfordcamra.org.uk 
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mini-bus@heb-camra.org.uk  

 

2012 Beer Festivals Mentioned in this newsletter 
Dates — Venue — Location — Page mentioned 

1 - 4 Jun: Old Cross Tavern, Hertford, P20 
1 - 4 Jun: Brocket Arms, Ayot St Lawrence, P26 
1 - 5 Jun: Grandison Arms, Bramfield, P3 
1 - 5 Jun: Mermaid, St Albans, p32 
1 — 5 Jun + 27 — 29 Jul: Land of Liberty, Peace and 
Plenty, Heronsgate, P18 
2 - 5 Jun: Six Bells, St Albans, P5 
2 - 5 Jun: White Hart Tap, St Albans, P15 
7 — 10 Jun: British Schools Museum, Hitchin, P31 
16 - 17 Jun: Plume of Feathers, Ickleford, P27 
16 - 17 Jun: Gibberd Garden, Old Harlow, P29&36 
21 - 24 Jun: Strathmore Arms, St Paul's Walden, P22 
22 - 24 Jun: Horse & Groom, Old Hatfield, P5 
20 - 21 Jul: Queens Head, Allens Green, P31 
21 Jul: South Mimms Travel Stadium, P3 
7 - 11 Aug Olympia, London, P23 

Note on Beer Festivals shown opposite:  
Other pub festivals may be occurring throughout the   
county in Jun-Jul which have not come to our attention. 

CAMRA BRANCH CONTACTS 
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