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Pints of View  

 FREE  PLEASE TAKE ONE !!!!     

HERTFORDSHIRE’S 

The bi-monthly publication for every discerning drinker 

      August/September 2012                 Circulation 8750                            No. 254 

The Land of Liberty, Peace and Plenty near Heronsgate has been 
voted CAMRA’s Hertfordshire Pub of the Year. 

Serving six real ales all from micro-breweries, including two from 
Hertfordshire, the pub also serves six real ciders and perries. 
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egardless of performance on the football 
field, England has come top of a far less 
welcome European championship — English 

drinkers pay the highest proportion of tax on their 
pints out of all the Euro 2012 competitors. While 
residents and visiting fans in Euro 2012 host 
country Ukraine were paying a mere four pence of 
every pint to the taxman, George Osborne was 
cashing in on any football drinking in the UK by 
grabbing a whacking 55p in every pint. The tax 
league table, produced by the British Beer and Pub 
Association (BBPA) in association with CAMRA, 
shows that when it comes to beer duty, England is 
unbeatable.  

BBPA chairman Jonathan Neame said: “British 
pubs need a break. These shocking statistics put us 
in a league of our own with punitive levels of beer 
tax.”  
Jonathan’s own company, Shepherd Neame is the 
latest to get behind the Duty Escalator Petition — a 
campaign being driven by CAMRA. 
Shepherd Neame has urged all its staff and 
customers to sign up to the petition, which as it 
currently stands is set to top the 60,000 mark. 
Enterprise Inns has also joined the campaign and 
will be putting a paper petition into its house 
magazine for distribution to all its pubs. Paper 
petitions are also available to d o w n l o a d from 
the www.saveyourpint.co.uk website and CAMRA 
will be launching the next stage of its beer duty 
campaigning by inserting paper petitions into pub 

 
 
newspaper The Publican’s Morning Advertiser and 
CAMRA’s monthly newspaper What’s Brewing. 
CAMRA’s head of policy and public affairs 
Jonathan Mail said that it was essential people 
continued to support the duty campaign and urge 
all their friends and family to sign the e-petition. 
He added: “Almost 60,000 people have already 
signed it but the momentum must not slacken, we 
need to achieve our target of 10,000 signatures a 
month or we’ll not have the 100,000 by the 
autumn, giving us several months to mount a high-
profile campaign in the run up to a debate in 
parliament ahead of the Budget.” 
Jonathan said the Campaign’s team would be at 

beer festivals throughout the summer encouraging 
people to sign up and was planning a big push for 
the Great British Beer Festival when thousands of 
people will flock to London’s Olympia. 

By Tom Stainer, Editor, What’s Brewing 
Ed Says:  The 55 pence per pint mentioned above 
is only part of what you pay as VAT is levied after 
excise duty. Vat is 20% at present which means as 
well as paying tax on your tax, a £3 pint has more 
than £1 of its price going to the exchequer. If you 
want to object to the exorbitant amount of tax we 
pay on not only real ale but keg and lager in our 
pubs, sign the on line petition details on page 4, to 
force a debate in parliament on the beer duty 
escalator. 
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THE BITTER END 
England is the clear leader of the Euro 2012 Beer Tax League 
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onservative MP Gavin Williamson (pictured 
below) secured a debate on the “Beer Duty 
Escalator” in the  House of Commons on 

Monday 2 July. Although his motion would not be 
put to the vote the South Staffordshire MP said he 
wanted to keep the issue prominent in the minds 
of ministers.  
“I’m very keen that the Government looks at the 
whole issue of the beer duty escalator in a lot of 
depth in the run up to the Budget,” Williamson 
said. 

 
“I think it’s really important that backbench 
members of Parliament are raising this issue and 
Government ministers have a real look at this and 
the costs put on the industry.” 
Chloe Smith, economic secretary to the Treasury, 
said “The alcohol duty escalator is an integral part 
of the Government’s plan to reduce debt and 
removing it would cost the Exchequer £105m over 
two years”. 
Smith pointed out that the policy has already been 
accounted for in Government finances until 
2014/2015, and removing the inflation-plus-2% 
escalator for all alcohol types would cost the 
Treasury £35m for 2013/2014 and £70m in 
2014/2015. 
She said “It would be worse for everybody if we 
did not tackle that debt. When I say “everybody”, I 
mean beer drinkers, cider drinkers, spirit drinkers, 
wine drinkers, brewers, publicans and, of course, 
all those who never touch a drop. The high interest 
rates that would result if we abandoned our 
credible plan to tackle the deficit would not help 
anybody.” 
Smith responded to claims that abandoning the 
escalator for beer would help the economy by 
stimulating growth in the industry and providing 

 

 
 jobs. 
“The Treasury and the Government face a number 
of proposals from different industries that say, 
‘Ours is the industry that holds the key,’ and I am 
sympathetic to those arguments,” she said. 
“There is, of course, much evidence for all such 
proposals, but it is important to proceed as a 
responsible Government, and to try to take into 
account the revenue that is required to fund vital 
public services.” 
Smith, the Norwich North MP, said she is a pub-
goer herself, and added that the price of beer is 
“not the only factor” affecting prices in pubs. Smith 
said the most recent duty rise, including VAT 
added just 3p to a pint, and the total duty on a pint 
is now 47p, which she described as “not an 
overwhelming or unreasonable amount”. 
She added that the decline in the beer and pub 
industry is due to a “number of factors”, including 
lifestyle changes. “Removing the escalator and the 
pre-announced duty increases would not solve 
those problems.” 
However, the minister did promise to “keep all 
taxes under review and monitor the impact of 
alcohol duty”. 
Conservative MP Gavin Williamson, bemoaned 
the “detrimental impact on our pubs and 
breweries” of the escalator. 
Andy Slaughter, Labour MP for Hammersmith, 
pointed out that Fuller’s, the London brewer based 
in his constituency, pays 37% of its turnover in 
duty. “Should not the Government take notice of 
that?” 
Encouraging 
Andrew Griffiths, chair of the All-Party 
Parliamentary Beer Group said: “I was incredibly 
encouraged by the level of commitment and 
determination of MPs of all parties to get the 
message across about the duty escalator. The fact 
that the debate took place just after midnight, to 
have 40 MPs in the chamber demonstrates how 
strongly Parliament feels about the issue. 
“Of course, we were disappointed that the minister 
did not have something more positive to say”.  
“The message is that Parliament is becoming 
angrier about the impact of taxation on Britain’s 
brewing industry. I hope that we can build on this 
to ensure that when the petition reaches 100,000 
and we have a longer debate in Parliament, we  
 

C
Treasury says removing beer duty escalator 'would cost £105m’ 

THE BITTER END 
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can expect a huge amount of support from 
Parliamentarians.” 

John Harrington, Publican’s Morning Advertiser 
03-Jul-2012 

Ed Says: I have received two comments from 
CAMRA members on this article:- 
Bob says: 
The treasury has obviously not heard of the law of 
diminishing returns and the cliché: ‘one more nail 
in the coffin’. Every increase puts more pressure on 
the customers and publicans; every pub that closes 
puts people out of work, diminishes communities 
and there are  knock-on effects for suppliers and 
even reduces revenue for councils through 
business rates etc. 
Not to mention inducements for the black-
marketers, bootleggers and smugglers; and home 
brewing will never look more attractive. 
Rob Says:  
Very interesting especially the MPs’ turnout for the 
debate. The argument on the extra income from 
the tax escalator is not convincing to me. £105m 
in 2 years, £52m in 1 year and the deficit is now 
£127 billion! So it is 0.04% of the deficit which 
hardly makes a dent. 
Both our correspondents are of course completely 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
correct. Chloe Smith needs a lesson on economics. 
Every time the price of beer goes up sales drop so 
less revenue comes in; this is not helping solve our 
debt or employment problems. She also does not 
appear to know how beer taxation works. Firstly 
we pay 55 pence per pint excise duty and then 
20% VAT on that - making it an astounding £1 per 
pint at the point of dispense the pub which is an 
unreasonable amount. 
 

“Save Your Pint” 
f you haven’t already done so, go to 
www.camra.org.uk/saveyourpint 
and sign the petition. Spread the 

word about the campaign, add a link 
to the petition to your emails, and link 
to it on Facebook, G+ and via Twitter.  
Visit saveyourpint.co.uk and download 
campaign material. This can be used at pubs, clubs 
and beer festivals or even at your work. Order 
publicity packs from claire.cain@camra.org.uk for 
use in pubs.  
Claire can also help if you’re struggling to sign the 
e-petition or if you have limited access to the 
internet, call her on 01727 798452. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I

THE BITTER END 
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Calls to Expel Young's from 
IFBB Organisation Rejected 
he Independent Family Brewers of Britain 
(IFBB) has rejected calls from Liberal 
Democrat MP Greg Mulholland to expel 

Young’s from the 
organisation. 
Mulholland, who has 
written in his capacity 
as chairman of the All-
Party Parliamentary 
Save the Pub Group, 
demanded the move in a letter to IFBB chairman 
Paul Wells. 
The MP claims this is necessary as Young’s has 
sold its 40% share in Wells & Young’s Brewing 
Company, the Young family no longer plays a 
leading role, and it has been involved in 
“contentious pub sales to developers”, such as the 
Castle in Battersea, south London.  
Mulholland (right) said: “The sad 
reality is that, since shedding its 
famous brewing arm, Young’s is 
just another property-dealing pub 
company, cashing in valuable and 
wanted pubs for redevelopment. 
“Young’s is 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 that continue to operate with 
integrity and support their tenants and pubs.” 
However, the IFBB has refuted the claims made by 
the Leeds North-West MP. 
In a reply, its spokesman said: “The IFBB is 
satisfied Young’s has an operating and financial 
interest in Young’s brands, by virtue of its retained 
ownership of those brands, which are 
predominantly sold throughout its estate of 240 
pubs. 
“The Young family also maintains a substantial 
shareholding within the company and a family 
member holds an executive director position on 
the board”. 
Young’s have refused to comment on the claims. 

Michelle Perrett, PMA 10-May 
Ed Says: The rot started with the death of John 
Young, followed quickly by the closure of the 
Young’s Wandsworth brewery - supposedly to  

 
accommodate vital road works to free up grid- 
locked traffic. Now some two years on the brewery 
is still standing idle and the new road has not been 
started. The Wandsworth brewery was a classic 
and one of the last of its kind, with stabling for 
dray horses that delivered all Young’s beer within 
a three mile radius, and all the trappings that went 
with it such as a smithy, farriers and a cooper. The 
two Victorian steam engines which used to supply 
all the power for the brewhouse are still in situ and 
there was also a large exercise area for the horses. 
When I say the brewery site is still idle that is not 
exactly true as Sambrooks micro-brewers have 
been working from an industrial unit on the 
brewery site for over a year.   
As for the beer, Young’s drinkers, although 
accepting that the quality of the beer now brewed 
by Wells of Bedford is good, all agree that it does 
not taste anything like the original from 
Wandsworth. I am afraid that I agree with Greg 
Mulholland - Young’s is now just a pub company 
as they do not produce any beer. The supply deal 
with Wells ends in a couple of years. How long 
past this will Young’s beers be brewed when the 
pub company can go the cheapest supplier? 
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 The Duncombe Arms 
24 Railway St. Hertford 

SG14 1BA  

Tel: 01992 581445 

 

Bank Holiday Beer 

Festival 

Fri 24 to Mon 27 August 

Nine Guest Ales 

Barbecue Sat 25 – Sun 26 

Live Music Sun 26  

3pm – 8pm 
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Perfect Pints to Preserve the 
Planet 

ubs will be able to save almost £3,000 a 
year, serve better pints to punters, and 
conserve significant amounts of energy using 

state of the art drinks cooling technology being 
developed with Government backing. 
Twenty one businesses are getting government 
funding to develop technology that can boost food 
and drink production and improve the 
environment, Food and Farming Minister Jim Paice 
has announced. 
One of the winning entries, from bar equipment 
suppliers Brewfitt, will develop an on-tap cooling 
system for pubs which they estimate could save 
pubs approximately £700 a year in energy costs 
and £2,000 worth of wasted drink. 
Instead of beer being cooled in the cellar, warming 
in pipes on its way to the bar and being cooled 
again just before serving, the system will use far 
less energy. Drinks will be chilled as they’re 
needed which will mean better drinks, served at 
optimum temperatures, with less wastage. 
Food and Farming Minister Jim Paice said: 
“Britain’s at the forefront of innovation and at a 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
time of soaring world population growth, 
harnessing this talent for the food and farming 
industry will create significant economic growth 
and improve the environment. That’s why the 
Government is investing more than £15 million in 
this research. 
“I want to congratulate every award winner for 
their passion and ideas. I believe these projects 
could make a huge impact on the industry and, in 
time, the environment.” 
£500,000 was on offer to small and medium sized 
businesses through grants of up to £25,000. A 
further £15 million is available to businesses to 
invest in projects that will increase the efficiency, 
sustainability and competitiveness of food 
processing and manufacturing. The results of this 
competition will be announced later this year. 

Department for Environment, Food and Rural 
Affairs (Defra) announcement, 08-07-2012 

Ed Says: We seem to be following a theme in this 
edition of POV. The government can’t afford 
£105m tax loss by removing the beer tax escalator, 
but do have £15m to spend on beer cooling and 
other experiments which do not affect real ale, 
unless the ignorant try and use this keg font system 
on naturally conditioned beer.   
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Molson Coors invest in Peach 
Pub Company 

each Pub Company, the multiple pub 
operator which runs the White Horse in 
Harpenden, and Brookmans in Brookmans 

Park, has received initial financing worth half a 
million pounds from brewer Molson Coors, with 
an option to secure more at a later date. 
Molson Coors has made a “significant” investment 
in Peach, alongside a supply deal with the pub 
operator, as it eyes expansion of its 15-strong 
estate.  
Peach co-founder 
Hamish Stoddart 
(right) revealed 
that the initial 
funding of half a 
million pounds 
could be 
extended later. 
He said the deal “does allow us to grow, without 
expanding bank funding, at three sites per year”, 
adding that the company has “a couple of sites 
lined up”. 
The funding is effectively in the form of a loan, and 
Stoddart explained that the agreement means 
Peach will stock a set number of products from 
Molson Coors but retains the right to serve brands 
from other producers. This is unlike traditional 
brewery loans, which typically involve a supply 
tie. 
“It’s a bit of a hybrid deal that we came up with,” 
Stoddart told M&C Report. “What was absolutely 
key to us was that we continued to be free of tie, 
and we can choose to bring the best for our market 
place. That’s unusual because normally we would 
find investments are tied to less flexible 
commitments from the customer.” 
David Hood, Molson Coors regional director, said: 
“This is not an ordinary brewery deal, it’s far more. 
Having worked with Peach in the past, we were 
already familiar with the way they run their pubs 
and how high the bar is set. We were able to 
arrange a deal which was both intelligent and 
flexible; and arrived at an innovative arrangement 
that’s mutually beneficial and where each side can 
learn from the other for a long term win-win 
partnership.” 

John Harrington, Morning Advertiser, 04/05/12 
Ed says: This is a lot of fuss over £500,000, barely 

 
enough to buy a modest sized pub. There must be 
better ways of raising a quid than supping with the 
devil. 
N.B. Peach rent the White Horse from Enterprise 
Inns.   
 

McMullen's Report 24% Profit 
Rise 

ertford brewer McMullen’s has reported a 
24% rise in profits before tax to £7.3m in 
the year to  1 October 2011, but said the 

sector’s tax and regulatory 
burden is forcing it to 
reconsider its investment 
plans. 
Turnover increased 3.5% to 
£60.8m and operating profits were up 23% to 
£6.9m. 
The performance was driven by growth in its 
managed estate, particularly new acquisitions, 
where total sales were up 5.8% and like-for-likes 
up 2.5%, along with lower pub repair costs due to 
the phasing of its repair programme. 
In the 150-strong tenanted estate, like-for-like 
draught beer and cider sales were down 3% across 
the 12 months.  
McMullen’s re-opened two pubs after 
refurbishments in the period, the Nag’s Head in 
Bishop’s Stortford and the Heron on the Lake in 
Fleet (Hants), and both are trading “well ahead of 
expectations”. Its two central London sites 
“continued to perform very well”. 
Since the period 
end, McMullen’s 
has opened another 
of its high street bar 
concept Baroosh, in 
Bishop’s Stortford 
(right), with another 
planned to open 
before Christmas, in 
Marlow, which would be their seventh. 
John Harrington, Publican’s Morning Advertiser 27 

June 2012 
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Hertfordshire’s Pints of View is produced by the 
North, South Hertfordshire, Watford & District, 
and Hertfordshire/Essex Borders Branches of 
the Campaign for Real Ale (CAMRA). Views 
expressed are not necessarily those of the 
editor, CAMRA Ltd or its branches.  
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Things at Tring 
hose of you who have been to some of our 
recent brewery tours and those with your ear 
to the ground (not may I add as a result of 

too much beer consumption), will know that for 
the last couple of months we have been 
working on a new beer. This new 
beer will become a replacement for 
Brock and is, in essence, a "better" 
Brock. A little more body, a little more 
colour and a little less alcohol (3.4% 
instead of 3.6%). Feedback on all the testing has 
helped guide us to what is a very good session 
beer. As for the name, well we dropped the 
development title, "DEAD BADGER" and have 
opted for "NAVIGATOR", a name that as with all 
others has a link to the region. Probably it’s a bit 
disrespectful to tag our latest beer merely wet and 
brown as it is so much more than that. 
Blonde wins, Mild wins 
Reading Beer Festival is a big event in the beer 
calendar and 2012 was no exception, with over 
500 ales and 200 ciders and perries. You 
obviously don't have to sample them all but over 
the 5-day-long extravaganza some folks seem to 

have a good crack at it! One of the 
main bars is the LocAle bar, 
showcasing over 150 ales from 
breweries within a 30 mile radius of 
the festival. That's a lot of beer. The 
great news was that our 4.0% Blonde 

was voted best beer on the Locale Bar. Mansion 
Mild also picked up second place in 
the "milds" category. We are 
working to ensure that both these 
beers are available throughout the 
year from our brewery shop and at 
the time of writing I can confirm 
Blonde will soon be available in bottles. 

Ben Marston of Tring Brewery 
 

Harvey’s retains mild interest 
 lot of bubbly was consumed during the 
course of the Diamond Jubilee celebrations 
but that wouldn’t have been the drink of 

choice 60 years ago. As commentators endlessly 
repeated during the long bank holiday, “society 
has changed out of all recognition over the past 60 
years”. That’s especially true where alcohol is 
concerned. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Back then, bubbly for most people would have 
been a glass of Babycham. Wine was mainly drunk 
by posh people, though old dears in the saloon bar 
were supping Port and lemon. The rest of the 
populace drank beer – but not beer as we know it 
today. 
The main style was mild ale. It developed in step 
with the Industrial Revolution of the 19th Century. 
People who worked long, arduous hours in 
factories and mines wanted a beer that would 
restore lost energy. 
It was called mild because it was less heavily 
hopped than porter, stout and pale ale, and the 
malty nature of the beer appealed to people with 
sweat on their brows. It was also – an important 
consideration – several pennies cheaper than 
other beers. 
By the 1950s, Britain was still an industrial nation. 
We dug coal, made steel, built cars and ships and 
mild remained the main type of beer. Fascinating 
figures produced by Miles Jenner, who runs 
Harveys Brewery in Lewes, East Sussex, show that 
in 1945 mild at his brewery accounted for 75% of 
production – and that proportion would have  
 

T
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held true for most breweries, 
with the exception of the pale 
ale producers in Burton-on-
Trent. 
By 1965, Harveys’ production 
was evenly split 50:50 between 
mild and bitter. Twenty years 
later, mild accounted for just 8% 
of Harveys’ production, and has gone on falling 
ever since. Today we live in a post-industrial 
society and, with few horny-handed sons of toil 
around, mild scarcely troubles the barometer. 

But it hangs on. Harveys, to its 
credit, still brews its XX Mild, 
while the current Champion Beer 
of Britain is Oscar Wilde from the 
Mighty Oak Brewing Company in 
Essex, a victory that has given a 
major fillip to the sector. Mighty 

Oak claims Oscar Wilde is 
Cockney rhyming slang for mild: I 

think the brewery is guilty of a pork pie, but it’s 
undoubtedly a great name and pays homage to the 
writer who famously said that “work is the curse of 
the drinking classes”. 
Scores of small independent 
brewers have mild in their 
portfolios and they are 
boosted every year by the 
Campaign for Real Ale’s 
Make May A Mild Month 
promotion. One is Elgood’s 
Brewery in Wisbech, 
Cambridgeshire, where Black Dog mild, along 
with Cambridge Bitter, remains an important 
brand.  
Across the border into Lincolnshire, Batemans in 
Wainfleet has stayed true to its Dark Mild and does 

well with  it in the free trade, as 
mild has been dropped by most 
other brewers in the region. 
As the British drink more 
Guinness than any other nation 
on the planet, it surprises me 

when I hear people say “I don’t like dark beer” and 
refuse the offer of a glass of mild. 
Mild is not stout but, in common with Guinness 
and other versions of that style, mild does offer 
aromas and flavours quite different to those of pale 
ale and bitter: roasted grain, liquorice, coffee, 
caramel, chocolate, and raisin and sultana fruit, to 
name a few. 

 
As well as producing figures for mild 
production, Miles Jenner at 
Harveys put his stamp on the 
Jubilee with a remarkable 
dark beer. Many brewers 
produced Jubilee beers for the 
occasion but for me the stand-out 
one is Harveys’ Elizabethan Ale. 
This is a faithful recreation of the Coronation Ale 
produced by the brewery in 1953. It’s a 7.5% ABV 
barley wine and uses identical ingredients to the 
1950s brew: pale and black malts with flaked 
barley, and Fuggles and Goldings hops grown on 
the same farm – Stuart Highwood’s at Collier 
Street in Kent. 
The enormously complex beer has aromas and 
flavours of dark toffee, burnt fruit, coffee and 
chocolate, with peppery hops and a hint of Port 
wine in the finish. 
Jenner still has a few samples of the original 1953 
beer, which he says is still “drinking well after 60 
years”. I plan to visit the brewery and try out old 
and new beers side by side. I’ve ordered a batch of 
the new beer (harveysonline.co.uk) and it’s now 
safely in my cellar. 
I doubt I’ll be around in 60 years to see how the 
beer tastes, but I’ll keep them and sample them for 
as long as possible until I join Oscar Wilde for a 
mild in the Great Saloon Bar in the Sky. 

Roger Protz 
 

More Head 
any things are done within the world of 
brewing to attain that much sought-after 
head retention to the bottom of the glass. 

As we all know beer should be brewed using 
malted barley, hops, yeast and liquor (brewing 
water, often Burtonised). Unfortunately many other 
ingredients are used and these are called adjuncts. 
These are normally starch-based and of course are 
a lot cheaper than malted barley. Rice, potatoes 
and wheat can all be used in brewing; I always 
invite drinkers to check the labelling on Budweiser 
(or Bud - from Anheuser-Busch) to see how much 
rice is used. Brewers will tell you that an amount 
of wheat should be added to the brew to increase 
head retention but many other methods are also 
being used. Again CO2 (carbon dioxide) is used on 
keg beer to put some fizz and head back into what 
is a dead, flat fluid. Guinness and smooth-flow 
beers use a CO2, nitrogen gas mix to give what  

M
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they describe as a creamy tight head to the beer. 
Guinness, were the inventors of the widget, which 
is a plastic disc attached by a cord to the bottom of 
a beer can. When the beer is poured the widget 
agitates the pressurised carbonated fluid to give it a 
head which Guinness claim is equivalent to bar 
font dispense. These widgets are now used by 
other brewers on canned smooth-flow beers. There 
is also what is called the widget glass designed for 
lager and again promising a good head on the beer 
right to the last drop. 
If you are sensible and drink real ale you will 
unfortunately from time to time be presented with 
a very flat lifeless pint. And, amongst other 
reasons, this can be avoided by glass cleanliness, 
plus the regular cleaning of dispense equipment. A 
good cellar-man will always put the hard spile 
back into the cask between sessions so that the 
natural CO2 will be retained in the cask and 
improve the condition of the beer. 
Some foreign beers which are not pasteurised such 
as Belgian Witbier (wheatbeer) are over-active and 
if not poured carefully can have excessive heads, 
this can be controlled by dispensing the beer into a 
wet glass.  

Steve Bury 
 

Beer, Cider & Perry - Luv 'em 
All 

AMRA has about 200 branches across the 
UK. They show varying degrees of interest 
and support for real cider and perry. To 

some branches it appears once or twice a year 
from the back of a distributor's van, to be sold at a 
local beer festival. In other branches it is debated 
and disputed so much it takes up disproportionate 
amounts of time at branch meetings as its 
supporters and detractors debate and argue its 
merits. There has to be a middle way that puts real 
cider and perry in its rightful place in the 
Campaign - and that is the target of this article. 
Following a conference decision many years ago, 
(from Wendy Casey of South Herts branch) support 
for real cider and perry became CAMRA policy - 
and that support can take many forms, from 
organising cider and perry tastings, promoting 
local cidermakers, judging and awarding cider pub 
of the year awards, arranging cider trips or even 
helping press the fruit in autumn, when it is ripe. 
 

 
Of course branches don't 
have to involve 
themselves to that 
degree (it's pretty 
hard to arrange a 
cider trip if the 
nearest cider maker 
is 200 miles away!) 
but it helps CAMRA's 
image if they at least try. 
Far from "using up beer loving 
members' time" that could be used promoting their 
drink of choice, visible support for real cider and 
perry can encourage fresh recruits to join, who 
might not otherwise have done so. Marc Holmes, 
eleven times organiser of The Great British Beer 
Festival, didn't drink beer at all until appointed 
organiser, when he felt obliged to sup some ale — 
and found he liked it!  
Andrea Briers, East Anglia Regional Director and 
Chair of CAMRA's Cider and Perry Committee, 
was likewise initially a cider drinker but now 
happily campaigns tirelessly for both beer and 
cider. 
Imagine how things might have been if Conference 
had not taken that fateful decision all those years 
ago - perry, Britain's most ancient and traditional 
drink, would have almost certainly ceased to exist, 
as for many years it could only be found at 
CAMRA beer festivals, and cider, currently so 
popular, would be fast following on its heels. So 
come October get the cider and perry bunting out 
and celebrate the variety and choice which 
CAMRA has always fought to defend, and which 
has made it the great consumer campaign it is! 
Wassail !!! 

Gillian Williams 

What is a Barrel? 
ome of you may be surprised to learn that the 
vessel that beer is delivered in and served 
from is not a barrel but a cask, or if you drink 

the fizzy stuff a keg. A barrel is a brewing unit 
measure of 36 gallons and the cask that holds 54 
gallons is called a Hogshead. The most common 
cask is a Firkin which holds 9 gallons. I always 
remember a certain publican going mad about a 
nuisance caller who was ringing him regularly 
asking if he could arrange a good firkin for him. 
The name firkin is derived from the Dutch 
vierdekijn which means quarter, in this case of a 
barrel.         Steve Bury 

C
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Beer Festivals 

Fri 24
th

 - Mon 27
th

 Aug: 

August Bank Holiday 
 

Fri 5
th

 – Mon 8
th

 Oct: 

Gill’s Birthday Festival 

• 6+ Real Ales inc. a dark beer 

• Real Ciders & Perry 

• Large garden / Parking 

• Great Bar Snacks All Day 

• Off J17 of M25 

• Station: Chorleywood 

THE LAND OF LIBERTY, PEACE 

AND PLENTY         FREEHOUSE 

CURRENT CAMRA HERTFORDSHIRE 

PUB OF THE YEAR! 

CAMRA Herts Pub of 

the Year award 

Presentation – 

Fri 17
th

 August, 8pm 

Call us - 

see our 

website – 

or scan to 

follow us! 

 

Long Lane, Heronsgate,  

Hertfordshire,  

WD3 5BS  

01923 282226  

www.landoflibertypub.com  
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Extension for multi-award 
winning Village Pub. 

he Queen’s Head, Allens Green is a pub 
going places. Brought back from the dead 
ten years ago by Cliff Caswell and his 

business partner, the village inn is so popular that 
it has just been extended to double its original 
size. 
To crown that achievement, when many village 
pubs are closing down, The Queen’s Head has just 
been awarded the prestigious ‘Pub of the Year’ by 
the local CAMRA branch, its third consecutive win 
and the sixth in the ten years the pub has been 
open. 
Herts and Essex Border Branch of CAMRA covers a 
large area, from Dunmow in the North to 
Loughton in the south, and from Ware to the 
Rodings.  
Cliff Caswell, the licensee, said of Richard Thirlow, 
the manager, “He has done all the hard work to 
win the award, and we have the best staff in the 
world. The pub is at the heart of the village 
community.” 
He continued: ”A pub is only as good as the 
customers who use it. Villagers and other regulars 
came even when it has been cut off by snow.”  
Cliff was overwhelmed to win the award three 
years in a row, which was presented by Brendan 
Sothcott, Chairman of Herts and Essex Borders 
Branch. 

Chris Sears, Publicity Secretary HEB CAMRA 
Pictures of the event below: 

 

 
Above: Herts Essex Borders CAMRA members 
enjoying a drink in the Queen’s Head’s new 
extension. 

 

 
Above: The 'Honesty' stillage, an unusual feature, 
where you help yourself and pay at the bar. It is 
very rarely abused, with regulars chiding the 
greedy. 

 
Above (left to right): Brendan Sothcott, Richard 
Thirlow, Cliff Caswell and Lyn Caswell at the 
POTY presentation. 

 
Above: Herts Essex Borders CAMRA members at 
the presentation. 
 

T
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CAMRA North Herts Pub of the 
Year 

he Red Lion at Preston received our North 
Herts CAMRA 2012 Pub of the Year award 
on Friday 22 June. The award was presented 

by Chairman Brian Mason to a packed pub, with 
many CAMRA members, locals and quite a few 
visitors. 
Mine hosts Ray and Jo have been there for three 
years having come from another pub in the area. 
The pub is well known for its home-cooked food 
and a good range of beers, which are always in a 
very good condition. Ray & Jo met in the White 
Horse on Fulham Broadway, but unfortunately this 
pub has long been closed. Prior to being in the 
pub trade, Ray taught English at a secondary 
school, whilst Jo was a pastry chef, hence good 
food and a legible menu board. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Above from left to right: Jo and Ray receiving the 
award at the Red Lion with Brian Mason Chairman 
of CAMRA North Herts on the right. 
The Red Lion became the first community pub in 
the UK after the Whitbread Brewery announced 
that it was up for sale as a restaurant. The village 
bought the pub which over the years has gone 
from strength to strength; it has appeared in the 
CAMRA Good Beer Guide many times. For the 
Red Lion it’s congratulations again as this is the 
fourth time since 2000 it has won the award. 
Another claim to fame is that the pub featured in 
an episode of ITV’s ‘Foyle’s War’ when it was run 
by previous incumbents and winners Tim & Jane 
Hunter. 
The Red Lion is a classic example of a how a pub 
that was to have been closed and sold on by one 

 
of the big nationals can be turned around and be 
successful. If landlords serve real ale and good 
food, people will come and enjoy themselves. 

Brian Mason 
 

Hitchin Beer of the Festival 
Award Trip 

he vote for the Beer of the Festival at our 
recent Hitchin Beer Festival went to Windsor 
and Eton Brewery (below) for Treetops - a 

dark stout. If you’re wondering, it is one of a series 
of three beers 
brewed for the 
Queen’s Diamond 
Jubilee year; the 
Queen heard of 
her father’s death 
at the Kenyan 
safari resort of 
Treetops.  
We were taken on a guided tour of the by Will, 
one of the founding partners, and given a brief 
history of the brewery. It was set up in 2010 by 
two ex-brewery workers who had originally 
thought of starting up in Manchester but decided 
there were already enough breweries there. 

 
Above: Hitchin festival workers plus visitors in the 
brewery  
There had been no brewery in Windsor since 1931 
so they decided it would be a good place to brew 
under the name of ‘Windsor and Eton’. They set up 
on ‘the other side of the tracks’ from the castle, in a 
modern, functional building between Victorian 
terraced houses and Brunel’s railway arches, a 
short walk from the station.     

T

T
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Left: The brewery 
shop 
The brewery took 
over the premises 
on St David’s Day 
2010 and opened 
for business on St 
George’s Day with 
their first beer 
‘Guardsman’, all 
their beers have a 
royal theme, the 
current Jubilee Ale 
being named 
Kohinoor - a 

classical IPA, after the large diamond in the 
coronation crown.  There are currently four 
partners and the brewery produces a number of 
cask ales (we tasted a few), as well as bottled 
beers. Their ambition is to be the best craft 
brewery in Britain! 
The presentation was made by Brian Mason, 
chairman of North Herts CAMRA. With him were a 
number of beer festival workers and we were 
joined by a couple from Lincoln, Kelly and Sean, 
who had seen the event listed on our web site and 
Steven and Alasdair originally from Ayrshire but 
staying in Windsor. 
The trip concluded with a tour around the pubs in 
the area serving Windsor and Eton beers. 

Gillian Richardson 
 

On The North Herts Branch 
Minibus Trail 

ay is the month when our minibus trip 
takes in the pubs listed for Herts Pub of 
the Year (POTY). This year’s contenders 

were: Queen’s Head, Allens Green; Old Cross 
Tavern, Hertford; Land of Liberty, Peace and 
Plenty, Heronswood and Red Lion, Preston. 
Our first stop was the Red Lion, Preston, 4 times a 
North Herts POTY winner since 2000. The Red 
Lion was the first pub in England to be owned by 
the community, a status it is proud to maintain to 
this day. As the weather was good we enjoyed our 
beers and ciders in the garden, very relaxing, but 
the work had to be done so, out came the voting 
forms and pens, this was to set the benchmark for 
the day. 
Next, to the Land of Liberty, Peace and Plenty at 

Above — In the garden of the Red Lion, Preston 
Heronsgate - Watford and District CAMRA’s POTY 
many times and Herts POTY in 2006/7/8, 
achieving runner-up status in the National round 
in 2007. The weather, of course, had changed so 
we stayed in the pub enjoying the beers and 
hospitality offered and the opportunity to fill in the 
judging forms.  
Back on the bus and off to Hertford. The Old Cross 
Tavern is South Herts CAMRA’s POTY and the 
only town centre pub in this year’s selection. The 
pub was formerly an antiques shop in a mediaeval 
building, with plenty of exposed beams; it also has 
a separate micro-brewery in the backyard; the 
beers are sold in the pub. 
The final pub on this trip was the Queen’s Head, 
Allens Green. Herts and Essex Borders CAMRA’s 
POTY 2010/11/12, winner 5 times in the past 12 
years and runner-up in the others (as shown by the 
certificates on the wall above the bar). This is also 
a community-owned pub since the pub’s previous 
owners sold it as 2 houses, one of which has been 
converted back into the present pub, which over 
the past years has been undergoing refurbishment 
and extension. 
The feeling amongst us was that the result would 
be tight this year; all the pubs deserve to win. 
Congratulations to the overall winner - Land of 
Liberty, Peace and Plenty, Herts POTY. 

Brian Mason 

East Anglian Pubs of the Year 
Bedfordshire — Albion, Ampthill 
Cambridgeshire — The Letter B, Whittlesey 
Essex — Compasses, Littley Green 
Hertfordshire - Land of Liberty, Peace & Plenty, 
Heronsgate 
Norfolk — Fat Cat, Norwich 
Suffolk — Buck, Rumburgh 

M
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These pubs are now in the process of being judged 
to find the pub of the region which will then go 
forward to take part in the final stage of the 
competition for CAMRA National Pub of the Year. 
 

Save the Pub Group Chair 
celebrates 20th Anniversary of 

CAMRA membership 
ouse of Commons MP and Chair of the All 
Party Parliamentary Save the Pub Group, 
Greg Mulholland MP is celebrating his 

20th year of membership with the Campaign for 
Real Ale (CAMRA). Greg marked the milestone by 
making a recent visit to CAMRA headquarters in St 
Albans before joining local branch members at a 
number of local pubs including the Farriers Arms, 
where Herts CAMRA began. 
Greg joins over 10,000 members who have passed 
this milestone. To celebrate, Greg joined local 
CAMRA members, campaigners and staff in a tour 
of the CAMRA HQ in St Albans followed by a trip 
to the pubs to sample a range of locally-brewed 
ales. This comes the year after CAMRA celebrated 
its 40th anniversary. 
CAMRA is an independent, voluntary organisation 
campaigning for real ale, community pubs and 
consumer rights. The organisation has 140,378 
members across the world, and supports well-run 
pubs as the centres of community life - whether in 
rural or urban areas - and believes their continued 
existence play a critical social role in UK culture. 
Mulholland started the Parliamentary Save the Pub 
group, which in May celebrated its third 
anniversary, and he has been Chair since its 
creation in 2009. The group has campaigned 
vigorously and effectively on a variety of issues 
such as the pubco reform, planning issues and 
beer duty, and now has 128 members from both 
Houses of Parliament. 
Commenting Greg said: 
"I am extremely proud that I have reached 20 years 
of membership with CAMRA. I have thoroughly 
enjoyed working side-by-side with them to 
champion the tradition of the Great British pub 
and, of course, the real ales that the UK has to 
offer, as both a member and as Chair of the 
Parliamentary Save the Pub Group. 
"I very much enjoyed the visit to CAMRA HQ; it 
was great to meet the staff and campaigners and 
 then to join members of the South Hertfordshire 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Below from left to right: Greg Mulholland MP, 
with South Herts CAMRA members Bob Norrish, 
Steve Bury, John Lightfoot, and Rob Strachan 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
CAMRA branch in a number of local pubs 
including the Farriers Arms. 
I am thrilled that I was able to celebrate the 20th 
anniversary of my membership in such a 
memorable way. 
"I was also very pleased and honoured to be there 
to help celebrate the local branch's 40th   

H
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Beer Festival: 
Sat 8th – Sun 9th 

September 
Up to 30 real ales plus 

cider and perries 
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anniversary, which they are celebrating this year, 
for which they presented me with a 
commemorative pennant marking this very special 
milestone." 

Daniel Cuffe 
 

Minor fire at Spotted Bull 
ire-fighters were called to the Spotted Bull 
pub, on Verulam Road, St Albans at around 
12.30am on the night of 28th May, after a 

blaze broke out in its grounds. On arrival they 
found a fence and the smoking shelter alight. Two 
pumps and an ambulance attended the fire. It is 
believed to have started accidentally and was 
extinguished quickly. The ambulance service were 
called as a precaution but were not needed. 
 

Blue Plaque for Blacksmiths 
n Friday 27th April a large crowd of 
around 200 people saw the unveiling of a 
blue commemorative plaque on the 

outside of the Blacksmiths Arms in St Peter’s Street 
St Albans. The plaque was supplied by the 
Stonegate Pub Company which owns the pub, and 
celebrates the formation of rock band the Zombies 
in 1961. It is not clear whether the band members 
originally met inside or outside 
the pub, but Tony Dawson 
Hill who has been a fan of the 
ban since the 60’s organised 
the plaque after hearing the 
story from band lead member 
Rod Argent. Rod, with other 
band members Colin Blunstone, 
Hugh Grundy and Chris White attended the pub 
for the event with Jim and Steve Rodford who 
make up the present line up. The fifth original 
member Paul Atkinson died several years ago. The 
Zombies are about to start a UK tour and then do 
other dates in the US.  
This is the second St Albans pub to receive a 
commemorative blue plaque, the first being the 
Farriers Arms, Lower Dagnall Street presented on 
the 10th anniversary in 1981 of the first meeting of 
a CAMRA branch. 
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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 

The historic Hertford Club is pleased to 

announce a Bank Holiday Mini Beer 

and Cider Festival 
 
 

 

 

 

 

 

 

 
 

Friday 24
th

 August to Monday 27
th

 August 

Fri: 18.00 – 23.00, Sat - Mon: 12.00 - 22.00 
 

The Club is proud to be part of 

the Magic Live Music Tour on 

Sunday 26
th

 August 
 

Lombard House, Bull Plain, Hertford 

(Tel: 01992 421422) 

 

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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are’s pub history is a 
strong one - in 1906 
the town had more 

licensed premises per head of 
population than any other 
urban district in the county. 
There have been over 140 
names over the years.  In the 16th Century the 
south side of the High Street was one long parade 
of inns with stabling, maybe up to 20, serving 
travellers heading north and south from and to 
London.  Seventy or more pubs remained open in 
the 1920s and though numbers have steadily 
dwindled, in line with other Hertfordshire towns, 
the current total of just over twenty still offers the 
drinker persuasive reason to visit the town.  
Ware’s annual Summer Saunter on 30 June saw 
thirty-five local CAMRA members and friends 
enjoy the best of sunshine, a choice of over 
twenty-five beers and eight pubs as the visit to 
Ware’s pubs, and the change from the normal 
Tuesday to a Saturday, proved to be a popular 
decision.  In addition, some of the party took the 
opportunity to visit Ware Museum to see the Great 
Bed of Ware, with its rich connections to the 
town’s former pubs. It is currently on loan from the 
Victoria and Albert museum. 
The eight selected pubs offer a good representation 
of the town’s pubs — ranging from small 
community pubs to larger high street pubs and 
bars. And the walk is not too daunting, a leisurely 
afternoon and early-evening stroll.  Pennants 
celebrating South Hertfordshire Branch’s 40th year 
of campaigning were presented to each of the 
pubs. 
We started at the 
Worppell in Watton 
Road (right) where 
longstanding tenants 
George and Pat have 
earned a formidable 
reputation for the 
quality of their Greene King ales, often rewarded 
with entries in the Good Beer Guide. The IPA was 
indeed in good fettle.  Abbot and an occasional 
GK guest ale also feature at the bar.  The small 
community pub — formerly known as the New 
Rose and Crown — was constructed in the 19th 
Century from the unique Hitch bricks which were 
patented locally in Ware and is now named after 
its builder, Matthew Worppell. 

 
 
Passing the former tower brewery of the Ware 
Brewery at the foot of Watton Road, our second 
stop was the heavily timbered Old Bull’s Head at 
the eastern end of Baldock Street.  Built in the 17th 
Century the pub has a rare town centre garden 
and, now owned by a pub company, offers a range 
of three or four beers, usually from Courage and 
Caledonian, the latter’s Golden Sun proving to be 
a favourite on the day. Interesting internal features 
include a rare Parliament clock and a list of Ware’s 
former and current pubs which can be found on 
one of the timber posts. Some long time CAMRA 
members might remember the gruelling but 
hilarious 24-hour charity pub games marathons 
held there in the late seventies and early eighties — 
shoving ha’pennies at 5am on a Sunday morning.  
Though there have been some significant internal 
structural changes over the years, the pub 
essentially retains its charm.   
Along the road and sitting behind St. Mary’s 
church in Crib Street, the tiny cosy single-bar and 
timbered Albion was formerly a Flowers and, later, 
Whitbread house and its bar back proudly displays 
that fact. Pictures of the tall ship Albion adorn the 
walls and, though now brewed by Brains of Cardiff 
for the mega brewing conglomerate InBev, cask-
conditioned Flowers IPA is still revered in the bar, 
sitting alongside Adnams Bitter and Fuller’s 
London Pride. 
Next in line the Vine, another former Whitbread 
pub and until comparatively recently known as the 
Bell, its former name encapsulated in pargetting 
bell high on the pub’s exterior). An early 19th 
Century pub marshalling the east end of the High 
Street.  Now sporting a contemporary feel the 
popular pub offers good food and a range of 
regularly-changing real ales — on our visit Greene 
King Abbot, Caledonian Flying Scotsman and 
Sharp’s Doombar. 
Over the road to the Navigator below) on 
Bridgefoot and not a pub at all until 1996 when 
the riverside potential of this building, which once 
housed a travel 
agents, was realised 
- the pub first 
opening as the 
Bridgehouse and 
then the Waterfront.  
The large garden 
offers an opportunity  

W
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to watch passing narrowboats and, if the inside is 
somewhat open, a number of small areas have 
been created for groups of gathering friends. Beers 
from Sharps, Jennings, Charles Wells and Greene 
King could be tried but most opted for Ringwood’s 
Boondoggle.  
Across Star Street and into Kibes Lane, crossing its 
car park you will find Waggers, a free house which 
completed its somewhat unconventional route to 
becoming a pub when, in recent times, it 
jettisoned its club status and opened its doors to 
all-comers.  The club’s history grew from its 
occupation of a former railway engine shed 
adjacent to Ware Station, a quarter of a mile away.  
Facing eviction due to redevelopment, the club 
moved to the maltings building it now occupies 
and regularly hosts town and district darts 
competitions and music events.  The handpumped 
beers were from Hertfordshire’s Buntingford and 
Tring breweries — Highwayman and Card Sharp 
respectively - with the well-received Gadd’s She 
Sells Sea Shells from the Ramsgate brewery. 
Now the ten minute walk uphill along New Road, 
left  into Collett Road and right into High Oak 
Road where it is almost surprising to find the High 
Oak (before 1996 known as the Windsor Castle) 
which sits amongst a row of 19th Century terraced  
houses.  This homely single bar pub hosts an 
annual fireworks night beer festival and is busy 
with lively conversation.  There is decking at the 
front and a patio at the rear for summer drinking 
and a pool room along the way. Doombar, 
Harviestoun’s Bitter and Twisted and the excellent 
dark Woodforde’s Norfolk Nog were on sale. 

Left: Saunterers in 
the sun at the High 
Oak 
Our walk finished 
at the Crooked 
Billet, a former 
McMullen’s and 
then Greene King 

pub which has taken on a new lease of life since 
Admiral Taverns  
bought the pub in 2006 and allowed landlords 
Stuart and Sue the opportunity to explore the wide 
range of beers available from the company — 
providing Ware’s best rolling selection of real ales 
— always four at the bar, one often a dark beer.  
Annual beer festivals take this still further and, a 
regular in the Good Beer Guide, the pub has twice  

 
been awarded the bronze award in the South Herts 
CAMRA Pub of the Year competition.  Beers to try 
were Butcombe Mendip Spring, Hopping Mad 
Hoppiness, Crouch Vale Blackwater Mild and 
Mauldon Midsummer Gold.  There are two bars 
(one with a pool table), and outside drinking areas 
to the front and rear. If you want to make the 
longer journey from Carlisle you will find a 
kindred spirit — Stuart is an avid Carlisle United 
supporter. 
Now, what of the Great Bed of Ware?  10’9” long 
X 10’9” wide, the bed was built sometime around 
1590 when it was comfortable enough for up to 
three or more couples (ahem, make of that what 
you will).  Carved and constructed in the town, it 
has a long connection with the town’s pubs, 
moving from one to another before spending many 
years at Rye House and ultimately the V&A.  The 
bed could be found at White Hart in 1596, the 
George (1692), Crown (1700), Bull (1765) and 
Saracen’s Head, up until 1869 — all pubs now of 
the past.  It stays in Ware until next spring.  
We must not forget 
that Ware has more 
than a dozen other 
pubs - many owned by 
McMullen’s (Saracen’s 
Head, John Gilpin, 
Jolly Bargeman, 
Victoria, Cannon 
Tavern, Rose & Crown 
and Spread Eagle (pictured) — all offering at least 
one McMullen real ale, and the last three the only 
pubs in the town to sell real ale unbrokenly for the 
last 40 years). There are three more pubs offering 
Greene King ales (Punch House, Rifle Volunteer 
and Brewery Tap) and one other pub company 
owned pub — the Angel. There is one more free-
house, the Royal Oak — always offering a 
handpumped beer.  Hertford Rugby Club, actually 
in Ware and at the top of Hoe Lane, serves 
traditional beers from Charles Wells and Youngs 
and Ware FC offers real ale at home matches. We 
saved all of these for another day.  
Next time you’re on the move, head towards Ware 
— well served by public transport — with loads of 
pubs, plenty of beer choice and a bed that is more 
than the equivalent of drinking from a quart mug —
cheers!  Looks like the Saunter will be on a 
Saturday from now on. 

Les Middlewood 
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f you’re looking for a value-packed fun 
filled day out where you’re bound to come 
away smiling then look no further 

than the 17th St Albans Beer & 
Cider Festival. Up to 350 
different British real ales plus 
ciders and perries and foreign 
beers will be on offer.  But 
it’s not just about beer — 
although most of it is! You 
will be able to enjoy games, 
the tombola, the team quiz, 
and breweriana auctions in a 
lively friendly atmosphere. Catch 
up and socialise with friends, unwind 
after work or just soak up the festival 
atmosphere.   
 
This year musical entertainment comes from 
Thursday 9.00pm — 10.30pm: Nick 
Stephenson and his band from St Albans    
Saturday 12.30pm — 2.00pm: Stompin’  Dave 
Saturday 9.00pm — 10.30pm:Nimmo Brothers   
Wednesday and Friday are music free. 
 

Opening Times & Admission Prices — no 
advance tickets 

Wednesday 26th to Friday 28th September 
11.00am - 11.00pm  
£3.00 (non CAMRA members) 
Saturday 1st October 11.00am - 11.00pm 
£4.00 (non CAMRA members) 
Entry to CAMRA members is free at all times  
 
Corporate deals and entry for parties of 10 or 
more people please e-mail Steve Bury 
corporate@stalbansbeerfestival.com. Please 
put St Albans Beer Festival 2012 in the 
subject line. 
Check our website and Facebook pages to 
keep up to date with what is going on. 
www.stalbansbeerfestival.com 
http://www.facebook.com/stalbansbeerfestival  
 
The CAMRA membership and products stand 
will be stocking a limited edition St Albans  

 
Beer Festival polo shirt in various sizes  
CAMRA members get a discount on this and 

many other CAMRA products so it’s well 
worth joining at the festival for this 

any many other membership 
benefits.  Members also get free 
admission to the St Albans 
Beer Festival. Copies of the 
2013 Good Beer Guide will 
also be on sale at the festival 
and Roger Protz will be on 
hand to sign copies. CAMRA 

have also recently published a 
new book on Pub Walks in 

Hertfordshire in which many St Albans 
pubs feature and Bob Steel the author will be 
at the festival to sign your copy.  Exact dates 
and time will be published as soon as we 
have them.  We will also be selling a CD 
“Before They All Disappear” a gazetteer of all 
the pubs in St Albans and its parishes by 
Rosemary Wenzerul and Tony Stevens see 
review on page 26. 

By John Bishop on behalf of the St Albans 
Beer Festival Organising Committee                

 

AVAILABLE AT 
THE FESTIVAL! 

Good Beer Guide - UK's 
Best-Selling Beer & Pub 
Guide  
Good Beer Guide 2013 
 
Edited by Roger Protz 
Published on 13 September 
2012. Price £11 (CAMRA 
members price), £15.99 
(non-CAMRA members 
price). 
The landmark 40th edition of the Good Beer Guide 
will be out soon, packed with 4,500 of the best 
real ale pubs in the UK and information on every 
real ale brewery currently operating and their key 
beers. 
The perfect package for pubgoers everywhere.  
The latest guide will be available for sale at the 
Festival Products Stall for the prices shown above. 

I
St Albans Beer and Cider Festival - make a date in your diary now! 
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12     13      14      

                 

15     16  17        18  

                 

19   20      21        

                 

 22      23    24  25    

                 

26 27      28    29  30    

                 

31           32      

                 

33       34          

 

The first three correct entries drawn 
after the closing date of 10 September 
2012 will receive a pair of entry tickets 
for any single session at the 2012 
St Albans Beer Festival (26th — 29th 
September), plus £15 worth of beer 
tokens. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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

Send Entries to: J. E Green, 63 Green 
Lane, St. Albans, Herts, AL3 6HE 

Photocopies are acceptable 
 

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

Your 
Postcode:…………….………………...  

ACROSS 
 
  1  Rubbish recycled appears wet (5, 5) 
  7  Container with eight pins in (6)  
10  Whisky, maybe, one found aboard jet (6) 
11  Slow traffic might be ending in here – not a lot is   
      moving (4-2-4) 
12  Game, another with second half put back (4) 
13  Beer ingredient, like in still (5) 
14  Pop group departs, only to return then run away 
      (6) 
15  Beer improved when I replaced the second  (6) 
17  Hold up pit access for part of vehicle (4, 5) 
19  Sort of clue in the French sport (8) 
21  Food described in welcome letter (8) 
22  Somewhere beside the sea, please, and unusual  
     (9) 
24  Sweet drink with a different head (6) 
26  Related everything I’d heard (6) 
28  Get together for one last drop of ale (5) 
30  Part of building verification not begun (4) 
31  Easing of ale tax, or in brewing (10) 
32 Things to be done with time and trouble (6) 
33  Like keg beer? Not true (6) 
34  Simple contrivance for enemy alert (10) 
  

DOWN 
 
  2   Rough mix to appear differently (11) 
  3   Evict all those attending (7) 
  4   It’s used in early training, which is stupid (5) 
  5   Tree with one kind of fruit or another (9) 
  6   Gentleman reverting to German dish (7) 
  7   Beers and cereal, it’s said, with contrasting flavours  
       (11) 
  8   Reason to restrict beer consumption (9) 
  9   Best served from barrel, it emerges (5) 
 16  The tide will fill sea – darn choppy (4, 3, 4) 
 18  Led Hitler to ruin – that’s champion (5 -6) 
 20  Copy of salesman’s story about pet (9) 
 21  Following of orders to live then die once outside (9) 
 23  A vehicle I’ve put together as an insult (7) 
 25  Chaps fret misguidedly about what beer does (7) 
 27  Stay in bed? That’s nothing to get worked up about                    
       (3, 2) 
 29  Avoid first lady getting internal promotion (5) 
 

Winners of Sudoku competition in Pints of View 253: Paul 
Matejtschuk, Ickleford and Richard Palmer, St Albans. 
Our thanks to all who entered.              SOLUTION OPPOSITE: 
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British Schools Museum Beer Fest 
The British Schools Museum, Hitchin had their first 
beer festival on the weekend 8-10th June. I found 
out by accident on seeing a beer list sent to the 
Half Moon. The landlord then told me the beer 
festival is in that building up the road. You can see 
it from the bar in the Half Moon. When I arrived 
they had 24 beers on out of maximum of 30. All 
priced at £3, except for one strong beer, £4 for 
Brentwood Chockwork Orange 6.5%. and a half’s 
half that, with a re-fundable festival glass at £2.50. 
It was worth the bus trip on Friday with a massive 
pan of lamb curry to keep warm on the very windy 
damp day. 
The beers I had were in good condition, such as 
Downton Quad Hop and I also had a half of the 
Chockwork Orange that went well with the curry. 
The chef was putting some of the dark beers in the 
curry! In all, quite a good range of beers and 
breweries. 
The festival had a lot of backing and organising by 
the Radcliffe Arms who promote themselves as a 
pub / restaurant in conjunction with Buntingford 
Brewery. 
After a chat with the museum staff and general 
reading I also learnt a lot of the history of that area 
of Hitchin. Originally a malting house, the then 
landowner in the 19th Century decided to turn one 
of the malting houses into a Lancastrian school 
hall to teach 300 boys by one Master with the aid 
of 30 monitors to give the working classes' 
children a chance to better themselves. This is an 
example of the benevolence and philanthropic 
nature of brewers, those in the trade and 
landowners to spread their fortune and assets to 
help the town. It is fitting therefore that history has 
gone full circle and you can now have pints in the 
playground! Probably in the 19th Century the boys 
were given small beer as considered better than 
the local water supplies (my presupposition). 

Rob Strachan 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Herts Readers Write 

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 

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

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

10th Anniversary 

Beer Festival 
20+ REAL ALES  
Thur 27th Sept 5 – 11pm 

Fri/Sat 28th & 29th 12 – 11pm 

Sun 30th 12 – 10.30pm 

BBQ’s  

SATURDAY 12 TILL 5 

SUNDAY 12 TILL 4 

 

South Herts CAMRA 

Pub of the Year 2011 
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n the last edition I wrote about the Lord 
Kitchener in East Barnet as it was in the 1970’s 
when CAMRA began. The most prominent pub 
in the history of CAMRA has been the Farriers 

Arms in St Albans being the place the whole 
campaign was run from for the first formative 
years. 
In October 1972 a group of CAMRA activists from 
Hertfordshire met informally in the Builder’s Arms, 
New Barnet - then a much smaller pub than today, 
consisting of two small cottages in Albert Road, the 
downstairs of one being 
the saloon bar and the 
other the public. Neither 
bar could accommodate 
more than twenty-five 
people comfortably, and 
it was agreed to have 
the first formal meeting 
and elections of officers 
in the back bar of the 
Farriers Arms in St 
Albans the following 
month. 
At the time mine hosts 
at the Farriers were George and Gladys Vardy who 
were surprised and overwhelmed at the popularity 
of their back street local, all of course driven by 
the McMullen’s AK and Country Bitter on sale 
through handpumps. The pub has changed little 
since it was built. At one time there may have 
been a door between the two bars which are at 
different levels, a bit of wallpaper, a lick of paint 
but that is about it. The pub still has outside toilets 
for both men and women, with a small cobbled 
yard at the rear which is now used by smokers, as 
well as a storage area for the empties. 
Back in the 1970s people often came into the 
licensed trade late in life after following careers 
elsewhere in the forces, the police, or in George’s 
case scrap metal dealing. He was only a small 
chap with a tightly trimmed moustache but he 
could kick off at a moment’s notice and often for 
no apparent reason. The pub had become 
exceedingly busy and was selling the amounts of 
beer that large pubs in the town centre would love 
to be selling today. Thirty-six gallons of both beers 
were getting changed twice daily and as George 
was of a frugal disposition and never employed 
staff, he and Gladys were working their socks off.  

 

 
This and the fact that he knew there was always 
another customer waiting to get in the front door 
may have been what made him irritable and 
cantankerous, this in turn led to numerous people 
getting barred, or just not coming back.  
Although George would not employ bar staff he 
did have a local window cleaner who would come 
in and have a pint after doing the outside of the 
pub. One day his discussion with George got  
round to how long his ladder was, doing the 
upstairs windows and how many times he went up 
and down every day. They then moved on to how 

many rungs there were 
in the ladder. The 
window-cleaner and 
George disagreed about 
the number, this then 
got heated with the 
comment “it’s my ladder 
I should know” to which 
the reply was “don’t 
argue with me you’re 
barred” following this 
the windows got to the 
point where you could 
hardly see through them. 

He would also have periods when he took a 
dislike to men with long hair or beards, which 
were very much the fashion at the time. Comments 
like “you’re just a load of left-wing hippies”, “we 
had to fight the war for the likes of you”, and “all 
you do is doss around” were not unusual. One 
summer’s day - one of those sweltering hot ones 
that you always remember because we get so few - 
George was at the bar, shirt right open down to his 
waist, giving out the hippy wasters address when 
someone commented “Well what did you do in 
the war?” at which point he pulled his shirt fully 
open to expose a giant scar coming up from his 
trousers past his navel and across the front of his 
body. Everyone was quite taken aback and 
conversation hurriedly finished. It was only later 
that Gladys let one of the other locals know that it 
was an operation scar as he had only been 
fourteen when the war had finished. 
All the CAMRA originals used the pub and got the 
same abuse as everybody else, infact quite often 
more. Mike Hardman succeeded in getting barred 
but on his return some months later he was served 
without a problem. He then found he was barred 

I

People, Pubs and Places 

            The Farriers Arms - CAMRA’s birthplace       By Steve Bury      
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again on his next visit. This continued until he 
realised that he was barred during the summer 
months when he used to be clean shaven. During 
the winter months when he had a full beard 
George did not recognise him - much to the mirth 
of many.  
I myself very nearly got barred when I popped in 
for a pint and commented on the full set of Good 
Beer Guide stickers in the window. That evening 
when George came to lock up they had all gone. 
On my next visit before reaching the bar I heard 
“Screw everything down the tea leaf’s arrived”. In 
one of his more reasonable moments George 
finally accepted that I would hardly draw attention 
to the stickers if I was about to steal them. Ginger 
Mills, a famous local character was barred for 
cheating at cards (which may well have been 
justified). Ginger would play cards in the back bar 
with the boys from St Albans School and George 
felt that as he was winning so often he would lose 
their trade. Ginger, who has now passed on, was 
famous for having “Tourist Attraction” as his 
occupation on his passport. He could be seen 
around the city even in the coldest of weather 
wearing a sleeveless leather jacket and leather 
cowboy hat and was named because of his bright 
red hair, later to become very white.  
At this time pubs in St Albans, in fact in the whole 
of Hertfordshire, ran to rural hours opening at 
10.30am closing at 2.30pm, re-opening at 5.30pm 
and closing at 10.30pm Mon—Thu. The clock in 
the Farriers was always ten minutes fast so that 
George could shut up promptly at lunchtime — 
drinking-up time was only ten minutes in those 
days. This again would lead to arguments, and one 
person who fell foul was CAMRA member Les 
Middlewood, who found himself and his pals 
barred one lunchtime after a drinking-up 
altercation. After a discussion during the afternoon 
they returned at 6pm and got served immediately, 
which summed up George - bans were often petty 
but did not last. 
After about two years of holding every meeting at 
the Farriers and getting turn-outs in excess of one 
hundred people, we had to move to a larger pub. It 
was also obvious that we needed to use a separate 
room, and so we moved to the Two Brewers at 
Chipperfield - a hotel in what is now Mid Chilterns 
branch area. I was still living in Whetstone North 
London at the time but we thought nothing of 
driving across the county for a CAMRA event and 
used to run a sort of car-share scheme. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
George and Galdys left the pub and retired in 
1979. They returned in 1981 and are in the photos 
when Steve Warnes Chair of the branch unveiled 
the blue plaque on the outside of the Farrriers as 
part of CAMRA’s 10th Anniversary celebrations. 
The Farriers Arms has a history of long serving 
licensees and George and Gladys were followed 
by Jim and Maureen Cowling who stayed at the 
pub until their retirement in 2003 when they 
moved to Burnham-on-Crouch, Essex. Jim did 
actually bar me saying it was because he was 
unhappy about the derogatory articles I had 
written in the CAMRA newsletter about 
McMullen’s. Initially I did not think he was serious 
but he was and I did not use the pub for almost a 
year, by which time they were due to receive their 
Good Beer Guide window sticker, which I 
delivered. After this period of time, and as I was 
bringing something that Jim wanted, he relented 
and started serving me again. Following Jim and 
Maureen the pub then moved to Tony and Janine 
who are mine hosts to this day. 
The first meeting was on 20th November 1972 and 
we have already booked the Farriers Arms for 
South Herts CAMRA Branch’s 40th Anniversary 
 Celebrations on that date later this year. 

People, Pubs and Places 

 
Jolly Sailor Oktoberfest 

Ale and Sausage Festival 

October 4th - 7th 

3 Stonecross, St Albans, AL1 4AA 

Tel: 01727 893982 
 

www.thejollysailorpub.co.uk 

Large selection of real ales and a 

great variety of sausages.  Locally 

produced in some fantastic dishes 
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EFORE THEY ALL DISAPPEAR by 
Rosemary Wenzerul and Tony Stevens is 
a comprehensive illustrated CD and an 
historical record of 274 St. Albans pubs, 

past and present. This comprises 113 in St. Albans 
(Central) and 161 in the 9 Parishes. 
The 346 pages 
contain more than 
600 photographs 
including as many 
of the colourful 
pub signs as they 
were able to 
discover.  
Due to numerous 
public houses 
closing in recent 
times, the authors felt it was essential to produce a 
record of those pubs which are left and where 
possible, to obtain photographs of the original 
buildings together with a record of the ever 
disappearing pub signs. In fact, whilst compiling 
this CD, The Fox & Hounds, Bricket Wood, The 
White Lion, London Colney and The Queens 
Head, Colney Heath have all been changed from 
public houses into private dwellings, and the Black 
Lion in St. Albans now has planning permission for 
3 dwellings. 
The old photographs have all been supplied by the 
Local History Societies and Museums in the 
following areas: St. Albans (central) and Villages 
of: Bricket Wood, Chiswell Green, Colney Heath, 
Colney Street, Frogmore, Harpenden, Jersey Farm, 
Kinsbourne Green, London Colney, Marshalswick, 
Park Street, Potters Crouch, Redbourn, Sandridge, 
Smallford, Tyttenhanger Green and 
Wheathampstead.  
This CD publication is a non-profit venture seeking 
to raise up to £1000 for Keech Hospice Care for 
Adults and Children. 
The Bricket Wood Society and Park Street & 
Frogmore Society sponsored this project enabling 
the authors to put the CD together. 
Ed Says: I have been fortunate to receive a preview 
copy of the CD and was impressed by the amount 
of historic information contained on the disc. 
Combined with this record are some amazing 
photographs of the district’s pubs past and present. 
A definite must buy for the historian, collector and 
general public a bargain at £3, less than the price 
of most pints in the St Albans area. 

 
Below: A selection of pages from the CD 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The South Hertfordshire Branch of CAMRA will 
be hosting the launch and selling the CD at: 
The 2012 St. Albans Beer Festival, The Alban 
Arena, between 26-29 September 2012, 11am -

11pm. They will be on sale on the product stand in 
the foyer at £3.00 each. 

PROCEEDS FROM THE SALE OF THIS CD 
WILL BE DONATED TO 

KEECH HOSPICE CARE FOR ADULTS & 
CHILDREN 

B 
St Albans & District Pub Heritage yours for the Price of a Pint 
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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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Heads Up 
rewers have a saying that people drink with 
their eyes. A beer must not only taste good- 
it must also look great. And a good head is a 

vital element of a great pint. Time and again 
consumer research shows that people prefer beer 
with a head. That does not mean that they want to 
be fobbed off with a glass of foam when they are 
paying for the beer. Just a centimetre at the top of 
the glass which remains as the beer is drunk. 
This is much easier said than done and literally 
hundreds of scientific papers, conference 
proceedings, PhD theses and books have been 
published in the quest for that Holy Grail - how do 
you produce that constant, attractive and stable 
head on a glass of beer every time? 
The laws of physics dictate that a liquid will not 
naturally produce foam. A pan of water on a stove 
will boil dry before it boils over. Only when a 
liquid contains a foam stabiliser will the bubbles 
be anything other than transient: remember how 
quickly the “mouse” on a glass of champagne 
disappears.  
In the case of beer, the foam stabiliser is protein. 
Not many people realise that a litre of beer 
contains about 10% of your daily protein 
requirement. This comes from the malting of barley 
that is the major ingredient in beer. It is no 
coincidence or accident that beer was called 
“liquid bread”. 
The hop acids that give beer its bitter flavour will 
not produce foam in their own right, but they 
further stabilise the foam by locking the proteins 
into their bubble wall. High bitterness beers, such 
as continental lagers, ales and stouts, produce 
much more stable heads in a glass than low 
bitterness beers such as US style lagers. 
But now we come to the villains of the story - foam 
negatives that kill foam in even minute quantities.  
A trace of lipstick on a dirty glass, fat from crisps or 
nuts on your lips or a trace of detergent on a glass 
that hasn’t been properly rinsed after washing. All 
these will destroy the brewers’ hard work in 
seconds.  
However much malt protein and hop bitterness 
there is in a beer, a head won’t magically appear if 
the beer is dispensed flat or incorrectly in the first 
place. You have to learn the knack of pouring the 
beer to produce the right amount of head; whether 
it is holding the bottle and glass at the right angle 
or getting the right setting for a cask beer engine. 

All the scientific research and training of brewers is  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All the scientific research and training of brewers is 
paying off as the quality of beers leaving the 
breweries is probably better than it has ever been. 
Where things too often fall down is in the last step 
of the journey from grain to glass- not being 
poured properly or being dispensed into a dirty 
glass.. 
Well trained bar staff are the critical final 
ingredient needed if drinkers are to enjoy their 
beer with the head they prefer. 
Paul Hegarty - from Beer magazine, Summer 2012 
 

The 18th Watford Beer Festival 
he 18th Watford Beer Festival will take place 
on the slightly earlier dates of Thursday 25th 
October to Saturday 27th October this year. 

The venue once again is the West Herts Sports 
Club, 8 Park Avenue, Watford, WD18 7HP. There 
will be the usual large selection of beers, ciders 
and perries mostly sourced from small producers. 
The inside bar areas will be supplemented by extra 
seating in the marquee, and we plan on repeating 
Saturday’s popular pub quiz again this year. We 

B

T

People, Pubs and Places 

 

hope to see you all then. 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

29 

 

 
t’s always good to find a family brewery where 
the family is still firmly in charge and not just a 
name on the letterhead. At Elgood’s in Wisbech, 

Cambridgeshire, you can’t move for family 
members. 
I was greeted by chairman Nigel 
Elgood and his wife Anne, and they 
were followed by their three 
remarkable daughters: 
Belinda Sutton is the 
managing director, 
Jennifer Everall is the 
company secretary while 
Claire Simpson is a 
director and also a landscape 
gardener. Claire not only runs a 
visitor centre but has also used her skills to 
refashion the gardens that make Elgood’s a rare 
attraction: a traditional brewery with four acres 
that include lawns, a maze, ancient oaks, a lake, 
herb garden, herbaceous borders and a rockery. 
Elgood’s is a Georgian brewery, its handsome 
facade standing proudly on the banks of the River 
Nene in the town that’s at the heart of the bleak 
yet strangely beautiful Fenlands. 
The site dates from 1682. It became a granary in 
1714 and was converted into a brewery in 1786. 
By the time the Elgood family took over in 1877, 
the brewery had acquired six public houses of 
which the Hare & Hounds, the Spread Eagle and 
the Queen’s Head survive to this day. 
A long, fascinating history is no guarantee of 
survival. Belinda Sutton is open about the 
problems faced by a small family brewery that has 
been bruised and battered by the modern world. 
Elgood’s, on the border with Norfolk, faces 
aggressive regionals such as Greene King and 
Adnams on one side and the new wave of micros 
on the other. 
Elgood’s brews just 8,000 barrels a year, a figure 
that makes the company smaller than many 
micros. That production level enabled Elgood’s to 
make a comfortable living when it supplied 80% 
of its beer to 42 tied houses. But times have 
changed. The number of pubs is now down to 36 
and the family took the hard decision to close five 
last year. 
Many outlets are in tiny, isolated Fenland hamlets, 
where people have lost the habit of going to the 
pub. When Elgood’s announced it was closing one 

 
 
particular pub, the brewery received an angry 
letter from the local vicar. When he was asked 
how often he went to the pub, he said he never 
went – but he was still very angry. Other villagers 
use pubs once or twice a year, often just at  
Christmas and at New Year, and spend the rest of 

the time drinking at home. 
Elgood’s could have stood back 

and watched the decline 
of the company until it 
became unviable. But 
the Elgood sisters are 
made of sterner stuff and 
are determined to hand 

on the brewery to their 
children. 

Today, only 35% of annual production goes to the 
brewery’s pubs, and the sisters have embarked on 
a survival course. Bottled beers are on sale in 
Asda, Morrisons, Tesco and Waitrose along with 
the Roys of Wroxham chain. The company has 
taken on Helen Timperley as a consultant to build 
supermarket sales. 
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 Elgood's Brewery: Sisters with a survival instinct 
 

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 brewery is also 
attacking the export market. 
It has developed Black Eagle 
Imperial Stout, a 7% ABV 
beer aimed at the US market 
and has entered the French 
market via a specialist chain 
with the splendid name of 
Noz. 
But Elgood’s is not ignoring pubs. It has 
energetically attacked the free trade, especially in 
key places like Norwich and Peterborough, and it’s 
bought a leading Norwich pub, the Reindeer. The 
sisters are full of praise for local CAMRA branches 
that have put their support behind the brewery. 
Its own estate also receives much-needed 
investment. Sutton says the income from exports 
has enabled her to plough £250,000 into the Duck 
at Stanhoe, near Burnham Market, Norfolk. As well 

as the key brands, Black Dog 
Mild and Cambridge Bitter, 
the brewery also has a range 
of seasonal beers with dog 
names that emphasise the 
company’s heraldic symbol of 
a greyhound with a key in its 
mouth – Cocker-less Four, 

Beach Collieball, 4xPaw and 
Three Dane Eventing stand out on 

bars where Elgood’s competes for attention with 
micros. 
Alan Pateman, the head 
brewer, runs a wonderfully 
traditional brewhouse with 
copper vessels and high-
sided wooden fermenters. 
One of his first acts when he 
arrived 20 years ago was to 
add a mini-brewhouse for 
short-run beers, leaving the 
main vessels free for the two core 
brands. 
Black Dog has become a national brand at a time 
when few brewers can be bothered with mild ale, 
while Cambridge Bitter has been building on the 
success of winning gold in its class in the 2006 
Champion Beer of Britain competition. 
Both brewery and gardens are open to visitors 
(www.elgoods-brewery.co.uk). They offer a 
splendid day out and the chance to see three 
sisters determined to carve out a sound future for 
their family brewery. 

Roger Protz 

The Downing Street Brewery 
e are all I hope aware that the Prime 
Minister lives in 10 Downing Street and 
the Street is 

named after George 
Downing (right) - 
something of a sharp 
operator who first worked 
for Oliver Cromwell and 
then for Charles II when 
he returned from France, 
and regained the throne. 
George bought and 
redeveloped a piece of 
land on what was known as Thorney Island which 
lay between two branches of the river Tyburn. 
Previously the site had been the home to the Axe 
Brewery owned by the Abbey of Abingdon in 
Oxfordshire. Downing started building the street to 
be named after him in 1682, the land was marshy 
ground and the buildings were considered shoddy 
with bad footings. 10 Downing Street was 
originally No 5 and was in a row containing two 
pubs, the strangely named Cat & Bagpipes and the 
Rose & Crown, which had both been inns for 
pilgrims seeking the shrine of Edward the 
Confessor in Westminster Abbey. The Tyburn now 
flows through a tunnel into the Thames and the 
Prime Minister’s residence was enlarged by joining 
it to another house which stood behind it. Some of 
the street was demolished and the house 
renumbered as No. 10 in 1779. 
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People, Pubs and Places 

 

Want to Advertise in Pints of View? 
 

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

public libraries and museums. 
 

Page Size and Cost (excl. VAT) 
Quarter Page: 74mm x 105mm max size = £55.00 
Half Page: 148mm x 105mm max size = £100.00 
Please contact us for other advert size rates. 

 

Artwork can be made up at extra cost,. Prepared artwork 
preferred in JPEG, Word or PDF format. 
First time advertisers to confirm in writing please.    
Contact: John Bishop, Tel: 01582 768478 
Email: realales@yahoo.com  

Deadline for Oct/Nov 2012 newsletter (255) 
Adverts — 7 Sept, Copy — 7 Sept 
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Ashwell: Greene King is seeking a new tenant for 
the Three Tuns. 
Benington: Greene King is seeking a new tenant 
for the Bell. 
Breachwood Green: Greene King is seeking a new 
tenant for the Red Lion. 
Colney Heath: The owners of the Cock free house 
have featured recently in two articles celebrating 
Pam Whiting’s 50 years at the pub having taken it 
over from her parents who had held the tenancy 
since 1962. Later she bought the pub from Allied 
Breweries and has run it as a free house ever since. 
Sadly a cynical application was made and 
accepted for change of use to residential. Pam and 
her husband already own another property in 
Colney Heath, so the move has not been to 
provide them with accommodation in their 
retirement. As readers will know there is a lot more 
money in residential conversion than selling a pub 
as a going concern. The Queens Head opposite 
closed earlier this year so Colney Heath will now 
have only two pubs the Chalkdrawers and the 
Crooked Billet. So much for loyalty to a family 
tradition, and it is not known how soon they 
intend to close. No doubt this will come as a 
surprise as well. 
Elstree: Reports that the Waggon & Horses in 
Medburn, saved from closure four and a half years 
ago by Rob and Darren Drummond, could shut 
again were not true. Enterprise the owners have 
appointed new leasees Rob and Jeff who took over 
the pub on 6th July. Rob and Darren have moved 
to the Sprat and Mackerel in Brixham, Devon and 
we wish them all the best with their new venture. 
Hatfield: After a major revamp the Hatfield Arms 
opposite the railway station has reopened as the 
Great Northern. The pub has been taken over by 
the same people who run the White Horse in 
London Colney. 
Hertford: Welcome to Martyn and Kelly new 
leaseholders at the White Horse.  No strangers to 
Fullers (who own the White Horse), they also 
currently run the Wheatsheaf in Slough. 
Little Wymondley: Enterprise Inns is seeking a new 
tenant for the Bucks Head. 
Potten End: Red Squirrel brewery is producing 
seven core beers including a dark mild called Red 
Dawn which has been very well received. 

 
 
 
 
Potters Bar: We were early going to press for 
edition 253 and could not report that the Bridge 
House has now been demolished. The Cask & 
Stillage in the High Street which has not served 
real ale for many years is about to have a change 
of licensee. 
Royston: JD Wetherspoon have exchanged 
contracts on the Grade II* listed Manor House 
Club building in Royston - a company spokesman 
has stated that if the deal works out and 
permissions are granted they're "keen" to open a 
pub in Royston, which they expect will create 40 
local jobs. 
Shenley: All the ‘for sale’ signs have been removed 
from the Queen Adelaide and it appears that the 
owner is considering moving into the pub and 
running his business from there. However there is 
another rumour that a new application to put three 
houses on the site and demolish the pub is about 
to be lodged.  
St Albans:  A belated welcome to Geoff Scully 
who has taken over as licensee of the Portland 
Arms. The regular Fullers range of real ale is on 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DOWN YOUR WAY 

 
Disclaimer: This section contains information from a large number of sources and occasionally errors 

may occur. Items are supplied to meet newsletter deadlines, and which in some cases may be out of date 
upon publication. Comments or additional information should be sent to our contact details on page 23 

 

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 
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offer with possibility of guest beers in future. 
Verulam Brewery, situated behind the Farmers Boy 
has discontinued brewing Clipper IPA as the cost 
of the hops has become too expensive. They are 
brewing a new beer Farmers Delight (3.9% bitter) 
and prize winning Citra Hit (available 9 - 10 
months of the year). 
Steeple Morden: Greene King is seeking a new 
tenant for the Waggon & Horses - the only pub in 
the village. 
Stevenage: Greene King is seeking a new tenant 
for the Marquis of Lorne. There is a new landlady 
at the Chequers on Stevenage High Street; Kyla 
Cox took on the pub in May after moving from a 
pub in Acton. 
Therfield: The Fox & Duck has new tenants, 
Darren and Lucy. 
Walkern: The Robin Hood (closed) was bought by 
Explorer Properties Ltd in May for £340k. Its future 
is currently unknown. 
Weston: A new brewery has begun trading - 
Addled Brewery is a very small operation at this 
stage but has already had their ales on at the 
Orange Tree in Baldock.  The brewery is currently 
producing two ales: strong ruby ale called 
Edward's Confession and fruity amber ale called 
Fair Warning - we're hoping to have both at the 
Letchworth Beer Festival in September. The 
brewers are Adam Scoot and Edward Lee, you can 
find them on Twitter as @AddledBrewery. 
 
 
 

HERTS & ESSEX BORDERS CAMRA 
Mon 13 Aug: Branch Meeting — Chequers, 
Wareside 8:30pm 
Mon 10 Sept: Branch Meeting — Bricklayers Arms, 
Bishops Stortford, 10 September, 8:30pm 
Mon 24 Sept: Committee Meeting - George IV, 
Sawbridgeworth 8pm 
Sat 6 Oct: Branch Walk in Harlow area. Details to 
be announced, but probably starting near High 
Wych 10am — 7pm 

 NORTH HERTFORDSHIRE CAMRA 
Wed 8 Aug:  Branch trip to the Great British Beer 
Festival.  Catching the 10:52 Baldock, 10:55 
Letchworth, 11:00 Hitchin, 11:06 Stevenage.  
Arriving Kings Cross 11:32.  Meet in the front 
coach of the train.      
Sat 18 Aug: Minibus Trip — Lilley Arms (6.30pm), 
Green Man, Red Lion Great Offley, Plough and  

 
Red Lion, Preston. See minibus pickup notes 
below.   
Mon 20 Aug: Committee Meeting — The Orange 
Tree, Baldock. 8:15pm: 
Fri 24 Aug: Pub Ramble in Ickleford — Cricketers 
(8pm), Plume of Feathers, Green Man and the 
George.  
Fri 7 Sept: Pub Ramble in Letchworth promoting 
the Letchworth Beer Festival — Broadway Hotel 
(8pm), Arena Tavern, Colonnade and Three 
Magnets. 
Sat 15 Sept: Minibus Trip – NW of Buntingford. 
George IV (6.30pm), Moon & Stars, Fox & Duck, 
Cabinet, Brambles. See minibus pickup notes 
below.   
Tue 18 Sept: Building the Letchworth 2011 Beer & 
Cider Festival  
Thu 20 - Sat 22 Sept:  Letchworth 2011 Beer & 
Cider Festival. See page 19 and our website for full 
details.  If you would like to volunteer contact our 
Socials Secretary, Paul Beardsley. 
Thu 27 Sept: Branch Meeting - Standing Order, 
Stevenage 8:15pm 
MINIBUS PICKUPS: from 6pm onwards in 
Stevenage, Hitchin, Letchworth and Baldock.  £6 
members, £10 non-members. Please contact Paul 
Beardsley to book on 07970 440703 or email 
socialsecretary@camranorthherts.org.uk   
Please check our website to confirm event details.    

SOUTH HERTFORDSHIRE CAMRA 
Tue 14 Aug: Branch Meeting — White Horse, 
Hertford 8pm 
Fri 14 Sept: St Albans Beer Festival publicity pub 
crawl — London. See our festival website for info. 
Sat 15 Sept: St Albans Beer Festival publicity pub 
crawl — Harpenden Common pubs: Silver Cup 
(6.10pm), White Horse (7.10pm) Engineer 
(8.15pm), Carpenter's Arms (9.00pm), Plough & 
Harrow and/or Skew Bridge (9.50pm — 10.35pm), 
Cross Keys (10.50pm) 
Tue 18 Sept: Branch Meeting — Green Man, 
Sandridge 8pm 
Sat 22 Sept: St Albans Beer Festival publicity pub 
crawl — St Albans: Spotted Bull (6.30pm), Verulam 
Arms (7.15pm), Farriers Arms (7.45pm), Portland 
Arms (8.15pm), Lower Red Lion (9pm), White 
Swan (9.45pm), White Hart Tap (10.30pm) 
Wed 26 — Sat 29 Sept: St Albans Beer and Cider 
Festival - Alban Arena, St Albans. See back cover 
for more details plus article on page 21. 
 

CAMRA BRANCH DIARY 
 

DOWN YOUR WAY 

CAMRA BRANCH DIARY 
 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

34 

 
WATFORD & DISTRICT CAMRA 

Wed 8 Aug: Social to the Great British Beer 
Festival, Olympia Conference Centre, 
Hammersmith Road, London. Meet at membership 
stand at 6pm and every hour thereafter 
Tue 14 Aug: Social - Pump House Theatre & Arts 
Centre, Local Board Road, Watford 8.30pm 
Fri 17 Aug: Herts Pub of the Year presentation - 
Land of Liberty, Peace & Plenty, Heronsgate 
8.30pm 
Thu 23 Aug: Crawl - Oaks, Coppermill Lane, West 
Hyde (8.30pm); Dumb Bell, Shire Lane, Horn Hill 
(9.30pm). 
Tue 28 Aug: Branch Meeting - Sportsman, Scots 
Hill, Croxley Green (8pm) 
Sat 1 Sept: Social - Hunton Bridge Beer Festival, 
King’s Head, Bridge Road, Hunton Bridge (12pm) 
Fri 14 Sept: Outstanding Achievement Award 
presentation - Sportsman, Scots Hill, Croxley 
Green (8.30pm) 
Tue 18 Sept: Hunton Bridge social - King’s Lodge, 
Bridge Road (8.45pm); Dog & Partridge, Old Mill 
Road (9.15pm); King’s Head, Bridge Road (10pm) 
Mon 24 Sept: Branch Meeting - Estcourt Arms, St. 
John’s Road, Watford (8pm) 
Wed 26 Sept: Social - St Albans Beer Festival, 
Alban Arena, St Albans. Meet at products stand at 
6pm and every hour thereafter. 
Thu 25 — Sat 27 Oct: 18th Watford Beer Festival, 
West Herts Sports Club, Park Avenue, Watford. 
 
 
 
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 — Brian Mason, 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 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

mini-bus@heb-camra.org.uk  

 

CAMRA BRANCH CONTACTS 
 

CAMRA BRANCH DIARY 
 

CAMRA BRANCH CONTACTS 
 

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

24 — 27 Aug: Duncombe Arms, Hertford - P5 
24 — 27 Aug: Hertford Club, Hertford — P17 
24 — 27 Aug: Land of Liberty, Peace and Plenty, 
Heronsgate — P11 
24 — 27 Aug: Lytton Arms, Old Knebworth - P4 
24 — 27 Aug: White Lion and White Hart Tap, St 
Albans joint Lion-Hart Beer and Music Festival — P27 
8 — 9 Sept: Woodman, Wild Hill — P16 
14 — 16 Sept: Cricketers, Redbourn — P13 
20 — 22 Sept: CAMRA Letchworth GC 2012 Beer 
Festival, Letchworth — P19 
26 — 29 Sept: CAMRA St Albans 2012 Beer Festival, 
St Albans — P21/36 
27 — 30 Sept: Strathmore Arms, St Paul’s Walden 
(near Hitchin) — P23 
4 — 7 Oct: Jolly Sailor, St Albans — P25 
5 — 8 Oct: Land of Liberty, Peace and Plenty, 
Heronsgate — P11 
18 — 21 Oct: Half Moon, Hitchin - P11 
25 — 27 Oct: CAMRA 21st St Ives Beer Festival 
(Cambridgeshire) — P13 
25 — 27 Oct: 18th Watford Beer Festival, Watford — 
P28  
 
Note on Beer Festivals shown above:  
Other pub beer festivals may be occurring throughout the   
county in Aug-Oct which have not come to the attention  
of this newsletter. 
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