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THE BITTER END
Taking the fight for the Great British pub to Parliament

I

n difficult financial times when pubs are closing
at a rate of 12 per week, when beer duty
continues to rise, and when developers are
doing away with well-run community pubs against
the wishes of local communities, wouldn’t it be
great to know that there is a group of over 100
Parliamentarians fighting for licensees, brewers
and pub-goers? Well, there is! There are now 128
•
MPs and Lords in the Save the Pub Group, and
with each new member, there is a new voice
championing the cause of the nation’s ale- and
pub-lovers.
The group believe that traditional British pubs,
which provide an environment for sociable and
controlled drinking, are hugely important to their
communities as a focus for community, social,
sporting and charitable activities. This is why the
Group is profoundly concerned that much loved
and valued pubs across the country are being
closed, for many different reasons, when often they
don’t need to be and why they demand greater
Government support and better legislation.
The Save the Pub Group, with the support of
CAMRA, gives MPs help and guidance in support
of campaigns against pub closures in their
constituency, but mostly campaign on a number of
key issues affecting pubs and beer. Currently, the
group are calling for:
Changes to planning law to properly recognise the
importance of pubs to communities, and to better
protect
pubs
faced
with
closure
and
redevelopment.
A change in the law to outlaw the practice of
restrictive covenants, whereby companies are
selling pubs on the basis that they are prevented
from being a pub, thus denying communities pubs
simply to benefit the commercial interests of the
company;
Local communities to have the right to buy pubs
that are planned for closure, with improvements to
the Localism Act provisions, and to support the
Pub is the Hub scheme.
Reform of the current ‘beer tie’ model, as
operated by some of the big pubcos, which makes
it impossible for many licensees to make a living,
and which leaves many pubs, which could be
successful if free of tie, unviable. The Group held a
high profile reform rally as well as a meeting with
big pubco bosses to hold them to account.
Fairer levels of beer duty, scrapping the duty

escalator and pushing for a lower duty on all
draught ale and/or real ale, lobbying Europe to
allow this. The Government and local authorities
to do more to support community pubs including
via taxation and rates, based on the community
value of such pubs and for less complicated
regulatory and licensing systems and frameworks;
The Government to look at supermarket beer
pricing, to stop below cost selling in the off trade
and create a more level playing field between the
on and off trade;
Mike Benner, National Chief Executive of the
Campaign for Real Ale, reckons that "the Group is
invaluable in helping to build Parliamentary
support for CAMRA's key campaigns to protect
pubs. I hope that CAMRA members up and down
the country will encourage their MP to join the
Group, and support their important work in
protecting the future of Britain's valued community
pubs".
The Group ask you all to write to your local MP
(who can be found at www.parliament.uk) and ask
them to join the Group, to support its work, and to
fight for pubs, brewers and beer-lovers across the
country. Beyond that, the Group asks you to keep
supporting your local CAMRA branch - and keep
visiting the many wonderful real-ale pubs!
Greg Mulholland, Chair, All Party Parliamentary
Save the Pub Group, Member of Parliament, Leeds
North West
Hertfordshire’s Pints of View is produced by the
Herts & Essex Borders, North, South Hertfordshire
and Watford & District 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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THE BITTER END
Beer Duty Escalator Debate: Next Step — Mass Lobby

A

fter eight months of hard work from CAMRA
members and staff the call on Government
to scrap the beer duty escalator was finally
debated in Parliament on 1st November.
Over 58 MPs from all parties unanimously backed
the call on Government to review the beer duty
escalator and present back before Budget 2013.
This is a fantastic step in the campaign and a fitting
response to the 100,000 signatures on the epetition.
In truth the most fitting response would be for the
Government to realise the escalator is an
ineffective out of date policy which is damaging
the beer and pub industry and scrap it, but the
purpose of the debate was to propose a review and
so we must be happy with that result.
Unfortunately the Treasury Minister Sajid Javid
gave a lukewarm response at the end of the
debate, wheeling out the usual Government
rhetoric, but the important part is the vote and that
the will of Parliament should be adhered to.

‘At a time when Britain’s pub closure rate is back
on the rise, any review must take into account the
5,800+ pubs which have closed since the
Government’s punitive escalator system was
introduced in 2008. It must also be reinforced that
further planned increases will bring in no
additional revenue for the next 3 years, and will
only serve the purpose of harming many
communities across Britain when their local pub is
no longer able to run a viable business.
‘Building on the success of today’s debate,
CAMRA will be upping the ante and looking ahead
to its Mass Parliamentary Lobby on December 12th,
where over 1,000 beer drinkers and pub goers will
be descending upon Westminster to ensure MPs
keep the pressure on Government to conduct a
proper review and scrap the beer duty escalator.’
Thank you to the 4,000 of you who wrote to their
MP asking them to attend the debate and back the
campaign - it really makes a difference and
strengthens the campaign. Next, please consider
joining us at the lobby to meet with your MP.

To ensure this happens our campaign cannot stop
here. We must keep the momentum going - we
need to grow our support among more
Government MPs and therefore the next step is
CAMRA’s mass lobby which comes at the perfect
time.
On Wednesday 12th December we hope to have
1,000 plus CAMRA members, publicans, brewers
and beer drinkers joining together to meet with
their MPs.
If you wish to register and for more details go to
www.saveyourpintlobby.co.uk.
Here is the response to the beer tax debate from
Colin Valentine, CAMRA's National Chairman:
‘CAMRA was delighted to see the ground swell of
support from MPs from all parties in today’s debate
for a review of the damaging beer duty escalator.
Passing a motion for the Government to conduct a
thorough review of the economic and social
impact of the escalator is a major step forward for
the industry and sends out a clear message from
inside Westminster that enough is enough.
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Brewery and Pub Industry News
shall shortly be donating all the money raised
(£576.00), to the Hertfordshire Air Ambulance
cMullens have been busy in the pub charity.
acquisition market — but not in Herts —
Ben Marston — Tring Brewery
with three new purchases. This continues
the company’s expansion into areas of the southeast wider than their traditional trading area. In Pint-sized hat-trick for St Albans
London, the White Lion in Pimlico is one for the
Brewers
long term as the pub is currently subject to a lease
eer drinkers in St Albans got a taste of all
which does not expire for another five years. The
four of the area’s micro-breweries when the
Britannia in Marlow will undergo a large amount
three brewers celebrated the first St Albans
of refurbishment and will become Mac’s second
Micro Beer Festival in the run-up to Halloween.
pub in the town — their new Baroosh was due to
Showcased together for the first time at The
open in November.
Farmer’s Boy in London Road were real ales from
The third new acquisition is near Milton Keynes.
Alecraft Brewery, Private Brewery of Bob, That
Mac’s are really pleased with their latest major
Little Brewery and Verulam Brewery.
refurbishment, at the Jolly Farmers, on the road
Braving the Halloween chill, hundreds of beer fans
between Enfield and Oakwood in North London.
got to try some of the best local ales rarely
The pub is proving to be really popular — the wellavailable.
Organiser Kevin Yelland, resident
sited bank of handpumps welcoming drinkers to
brewer of runner-up Best Beer at the recent St
Mac’s range of cask-conditioned beers. More
Albans CAMRA Beer Festival said “It was great to
locally, Mac’s plans to redesign Chadwell Springs
introduce so many people to something new at the
Golf Club (with the eventual introduction of a new
home of real ale brewing and demonstrate what
pub) are still slowly progressing through planning
we can do on a small scale.” In all, 17 beers and
stages. In Hertford there are plans to make more
ciders were enthusiastically received and the four
use of the river-fronted area at the Woolpack on
local micro-breweries were joined with other small
Millbridge. And if it’s Greek food you favour,
producers from elsewhere in Herts and London.
there is a new emphasis in Wormley West End,
Alec Goodhand, of That Little Brewery in
where the Woodman (now the Woodman and
Harpenden and shortlisted for Best Local Producer
Olive) is specialising in Greek cuisine.
in this year’s St Albans Food and Drink Festival,
Les Middlewood
added “This has given us a taste for doing some
more projects together and we can’t wait for the
next one”.
In the meantime, his beers are
Things at Tring
exclusively available at The Little Place restaurant
There's Gold in the Brewery
e have now taken stock of our bottled in Harpenden.
Pictured left to
Old Icknield Gold. Brewed to celebrate
right: When shall
our 20th anniversary, this golden 4.1%
we three meet
ale is singularly hopped with Sovereign, as used in
again? Alec
our Jubilee beer earlier this year. The result is a
Goodhand, That
light crisp, clean ale with a gentle bitterness and
Little Brewery, Kevin
lovely late citrus hop characteristics. As things
Yelland, Alecraft
stand, there is only one planned bottle run of this
and Verulam, Martin
Slaughter, Private
beer so grab one while you can. It will also be
Brewery of Bob.
available in casks through local pubs for the
Martin Slaughter, brewer at new micro-brewery
duration of November.
Private Brewery of Bob explained that his beers
Ridgeway Red Results
were starting to make an appearance at shops and
Many thanks to all those who
clubs around the district. “I am very pleased at the
purchased one of our fund-raising
reception our beers are getting already and people
Ridgeway Red bottles. In the end we
can look forward to them being served at even
labelled 144 (not 150) bottles and
more outlets soon.”
with your generosity, sold them all. We

Mac’s New Pub Acquisitions

M

B

W
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Brewery Feature
Spare a Thought for Rayments

W

hilst the past 40 years of CAMRA in
Hertfordshire have seen great advances
in the availability of real ale in the
county — and the local branches can be rightly
proud of their part in saving cask-conditioned ale
from extinction and then supporting its climb to
the position we are in today, there has been the
occasional setback. Perhaps we should not let this
year pass without reflection on the cessation of
brewing at Rayments — it was 25 years ago that the
last tasty pint of BBA poured from the Furneux
Pelham brewery.
At CAMRA’s Hertfordshire birth in 1972 just two
breweries remained in Hertfordshire - family
brewers McMullen’s of Hertford with their 170 or
more pubs, and the much smaller rurally-based
Rayments of Barleycroft End, Furneux Pelham — a
subsidiary of Greene King with around 30 pubs.
Whilst the fortunes of McMullen’s have since
upped, dipped and strongly upped again,
Rayments fell foul of a Greene King rationalisation
programme that would eventually see all company
brewing moved to the under-utilised plant at Bury
St. Edmunds.
Rayments brewery at the
It was late in
time
March 1987 that
Greene
King’s
bombshell
dropped — brewing
at Furneux Pelham
would cease later
that year with all
pubs transferring to
the Greene King
livery. As a sop,
BBA bitter would
continue to be brewed but with the waters of Bury
St. Edmunds at Greene King’s Suffolk brewery.
Mortified with the news, CAMRA’s Hertfordshire
branches hastily spearheaded a four-month
national campaign to save the 130-year-old
brewery.
In 1855, William Rayment, a farmer and brewer,
first leased Furneux Pelham Hall from the Calvert
brewing family. When the lease expired he built a
new brewery at Barleycroft End. After his death
the business was carried forward by his executors
and a maltings was added but during 1888 it was
put up for auction (along with 18 freeholds and
one leasehold pub) and was bought by Edward

Lake and James King, both
directors of Greene King,
though this purchase was
made as individuals. The
subsequent
purchase
of
Newell’s of Radwinter and the
Little
Hadham
breweries
brought additional pubs to the
tied estate. In 1912 Rayments
was turned into a limited company. A bottling
machine, manufactured and installed by
Wickhams of Ware, was added during World War
I and later added to. Greene King eventually
purchased the company in 1931 though it was run,
internally, by various members of the Lake family
until 1967 by which time Rayments had
successfully expanded into the North London Club
trade, operating 255 accounts — much to the
surprise of the parent company Greene King who
were finding it difficult to match the growth. The
brewery capacity was 12,000 barrels per year. By
1979 85% of Rayment’s business was in the free
trade, Greene King having taken over around 20%
of the Rayment pubs earlier in the decade. And by
1979, to satisfy burgeoning demand, only BBA was
being brewed at Furneux Pelham — first the dark
and then the light (AK) milds being discontinued
during the decade. The last bottled ale from
Barleycroft End was produced in 1973 after which
bottling was transferred to the Greene King
Biggleswade brewery
— the lauded bottled
Pelham Ale, still brewed in Pelham then bottled at
Biggleswade late into the 1970s. In 1984 BBA was
declared by CAMRA to be one of the best four
bitters in the land and Rayments were promoting
the beer with new beer mats. The new farm/barnconversion pub, the Harvest Moon in Thorley,
badged in Rayments livery and opened in 1986,
seemed to indicate that all was well, though
CAMRA had for many years criticised Greene King
for adopting a very low key attitude towards the
promotion of Rayment
beers.
The notice of closure
issued in March 1987
came as a surprise, if not
a shock, not least for the
brewery workers and
staff.
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Brewery Feature

South Herts CAMRA
Pub of the Year 2011
Above: Pints of View’s forerunner the Herts
Newsletter ran an extensive campaign at the time
CAMRA’s campaigning to save the brewery
included well-publicised local meetings, posters
and badges all leading towards a march through
Bury St. Edmunds on 5 September, but nothing
could alter the hard-nosed business decision to
close and brewing ceased in early October. The
plant was eventually stripped and the site
continued until 1997 as a Greene King distribution
depot.
Left:
Devout Rayment’s
supporters’ prayers
for deliverance at a
Greene King pub
were unfortunately
not answered to
BBA was thereafter brewed at Bury and shipped
west to former Rayments pubs, though the beer, in
truth, never recaptured the delicate flavour and
signature of the prized beer once brewed at
Furneux Pelham. In 1991 Greene King replaced it
with a new stronger beer called Rayment’s Special
but within two years it was quietly phased out to
be replaced with the ubiquitous Greene King IPA,
and then Greene King seasonal specials, as the
regional brewer burst its East Anglian banks, and
marched forward across Britain with a number of
brewery, pub company and pub acquisitions, to
become the huge company that we know today.
Most of the former brewery buildings at Barleycroft
End still stand but the entire site has long since
been converted to housing. A pint of Greene King
in the Brewery Tap opposite is the closest you will
now get to Rayments. Looking back it seems
inevitable that Rayments, having sat so long under
the Greene King umbrella, would eventually be
subsumed into the larger company, but a quarter
of a century on it seems a pity that the excellent
Hertfordshire-brewed BBA is no longer available
for a new generation of drinkers to enjoy.
Les Middlewood
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Beer News and Features
British beer-makers fight back against fashion for foreign hops
Brewers to raise profile of UK hops saying traditional crop and techniques could be usurped by
trend for stronger imports — From The Guardian, Monday 8 October, 2012

I

t is the quintessential English crop, synonymous could mean the end of the industry in the UK.
with the Kent countryside and a key ingredient Paul Corbett, managing director of hop merchant
used to give beer its flavour. But there are fears Charles Faram and Co, said: "Some growers have
that traditional British hop farming could die out been idling crops this year because there haven't
within a decade, as brewers turn to imports from been enough sales and if they can't sell the hops
the Czech Republic, US and even New Zealand to they pull them out. Our fear is that if demand falls
add varied and unusual flavours to their beers.
any further then the infrastructure, not just for
Kent's oasthouses
growing
but
for
—
many
now
picking
and
processing hops will
converted
into
luxury homes —
disappear. If we don't
were built in the
stick up for the UK
19th Century to
hop industry now,
dry
the
hop
there will be no
plants'
female
industry in a decade's
flowers.
Hops,
time".
used
as
a
At the industry's peak
flavouring
and
in 1872, British hop
preservative,
farmers grew around
Hops are stirred into beer as it boils in the kettle of a
became a vital
72,000 acres of the
microbrewery. Photo: Stuart Aylmer/Alamy
ingredient as beer
perennial
climbing
took over from ale as Britain's most popular tipple. plant, but demand has decreased to the point that
(Ed Says: for those of you who don’t know - beer last year only 2,500 acres were grown. The only
was hopped and ale was un-hopped).
major hop-growing regions now are Hereford,
In October breweries took part in a new beer Worcester and Kent. Despite this, the UK is at the
festival to raise the profile of British hops. More forefront of efforts to develop new varieties —
than 20 brewers have dispensed with their usual including dwarf or hedgerow plants thought to be
dried hop recipes as part of the Kent green hop more sustainable than higher climbing hops — and
beer fortnight. They used only fresh, locally grown the revival of old ones. The hedgerow hops cost
"green" hops, which go into the beer less than 12 less to grow, can be picked by machine, are more
hours after being picked. Green hops are said to resistant to disease and require lower chemical
give beer a light and fresh flavour because they inputs.
retain oils usually lost in the traditional drying Eddie Gadd, head brewer of Ramsgate brewery in
process. The beers can only be made once a year, Kent, said: "Many people don't realise what an
at the end of summer, and brewers say they are incredible range of flavours and aromas brewers
unique because it is impossible to make the same can create by using different varieties of British
hops in different ways.
beer twice.
US President Barack Obama uses fresh hops in his "We hope Kent green hop beer fortnight will flag
own beers, brewed at the White House, the this up to a few more people and in turn raise the
recipes for which were published earlier this issue of what's going on with the UK hop industry
month. According to the Campaign for Real Ale and that if we don't use it we'll lose it".
there are more than 1,000 breweries in the UK — Richard Frost, head brewer at Shepherd Neame,
more than at any time since the Second World also in Kent, said: "Following the sharp decline of
War. But an increasing number are turning to hops recent decades, we are now at a plateau in terms
from overseas. Varieties from the US, New Zealand of acreage. We should be careful not to let the use
and Eastern Europe are favoured by many of foreign hops become a marketing gimmick.
"If British growers can provide what is required in
microbreweries for the stronger flavours they can
the UK market by developing new varieties, then I
produce, and hop farmers and merchants fear it
7

Cider News and Features
can see little reason to import hops. However, I
recognise that foreign climates can make a huge
difference to the characteristics of certain hops.
"All brewers can do is keep a strong relationship
with hop growers and continue to champion great
British beer, using British — or in our case Kentish —
hops. We are hugely committed to Kentish hops
for a variety of reasons. With such an abundance
of great hops on our doorstep it doesn't really
make sense for us to buy hops from elsewhere".
The good hops guide
Many beer drinkers struggle to name even a single
hop. In fact, there are 20 varieties of hops grown
commercially in the UK, each of which offer
different flavours and aromas to brewers.
The most common varieties in Kent include East
Kent Goldings, which has spicy, honey and earthy
characteristics; Target, which can bring elements
of pine, cedar and liquorice; and Challenger, with
hints of spice, cedar and green tea.
Some of the best beers made with British hops
include:
Spitfire (Shepherd Neame): 4.2% abv,
Broadside (Adnams): 4.7%,
Canterbury Jack (Shepherd Neame): 3.5%,
Gadds' Dogbolter (Ramsgate): 5.6%
London Pride (Fuller's): 4.1%,
ESB (Fuller's): 5.5%,
Rebecca Smithers

into the members’ area and you will
find a tab marked ‘Cider POTY
2013’, make your nominations and
give us an idea of the ciders sold
and then ‘save’. The schedule is tight
and our winner will be chosen in
January 2013 to be forward for the
CAMRA National Cider and Perry Pub of the Year
competition. A presentation will take place to the
South Herts winner in spring next year. Remember
we are considering real cider and perry so if you
are in any doubt over the acceptability of the cider
you pub is selling, look on the National CAMRA
website www.camra.org.uk/nonrealcider for a
long but not necessarily complete list of interlopers
and non-real ciders which would not qualify.
Brian Page

It’s time to Wassail again

T

his year the apple and pear harvest has been
exceptionally poor, so it is more important
than ever to take part in the ancient tradition
of wassail to ensure that we have a good crop in
2013. The name originated from the Saxon “waes
hael” literally translated as “good health” or “be
healthy” and that involved drinking cider and
visiting orchards. Cider was the staple drink of the
working classes from serfs followed by farm
labourers right through until the industrial
revolution. The wassail should take place on 17th
January which is the old twelfth night after
Christmas, and is conducted to ensure a good
harvest and that the orchard is protected from a
late frost. Of course if you have a lot of orchards
they can’t all be done on the same night, so a little
flexibility is allowed.
Ceremonies vary involving different characters and
often the local Morris dancers and can start with
those present selecting a Queen and Princess who
approach the central tree and recite:Here’s to the old apple tree,
That blooms well, bears well,
Hats full, caps full,
Three bushel bags full,
All under one tree.
Some groups light twelve small bonfires around
the orchard and a thirteenth Judas fire which is
then stamped out. Torches are optional, and in
modern times of health and safety (they are hot
and on fire) lanterns or battery powered ones are
used.

Help Select CAMRA South
Herts Branch Cider Pub of the
Year 2013

W

e are now ready to receive CAMRA
South Herts members’ nominations for
selecting our Branch’s first ever Cider
Pub of the Year (CPotY) and this is your
opportunity to take part in that process and help
put real cider and perry on the map in our area.
Campaigning by cider lovers is persuading more
and more pubs to give selling it at least a try. Most
are surprised at how well it is received and have
resolved to keep at least one cider or perry
permanently on sale. We now have many pubs
which sell one or two ciders and perries, and some
which sell a range. What better way to reward
pubs which are celebrating this ancient and
natural drink. Our website is taking nominations
now and will continue to do so until midnight on
31st December. Go to www.hertsale.org.uk log
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The Queen then places a cider-soaked piece of
toast or cake in the fork of the central tree followed
by apples being thrown at the trunk. Again in some
cases a burning lantern of Herefordshire thorn is
hung from a branch of the tree.
A momentary silence follows after which is the cry
of “Oh lily, white lily!”. Then a shotgun is fired
through the branches - again this can be replaced
by fireworks being set off, or the assembled crowd
making as much noise as possible by shacking
stones in tins and banging metal instruments. The
aim of the exercise is to scare away the bad spirits
from the orchard.
The wassail song is then sung by all present:A wassail, a wassail, the moon shines down,
Our apples are ripe and the nuts they are brown,
And whence thou mayest bud dear old apple tree,
And when thou mayest bear we sing unto thee
With our wassail a-wassail a-wassail
Oh apple tree prosper, bud bloom and bear.
So that we have plenty of cyder next year,
And where there’s a barrel we hope there be ten.
That we may have cyder when we come again.
This is then followed by cider drinking, the wassail
bowl is passed round for people to fill their cups
and some groups use mulled spiced cider for this.
A good wassail will then adjourn to the pub. Not
mentioned earlier in this article is the optional

traditional rural dress which includes the blacking
up of faces.

Above: Wassailing in the Cotswolds

Above: Wassail at Thatchers Cider - photo by Neil
Phillips.
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Hertfordshire pub News
Farewell at the Woodman,
Chapmore End

S

outh Herts and other CAMRA members
gathered in early October at the Woodman,
Chapmore End to say farewell to Tony Dawes
and Linda Howe who have now retired and moved
to Suffolk. Tony and Linda have run two CAMRA
Good Beer Guidelisted pubs locally
— first, four years at
the Black Horse in
Hertford and then
four and a half
years
at
the
Woodman.
Previously
Tony
had run the Fulflood Arms in Winchester,
Hampshire. Their years at the Woodman have
been marked with successful music and mini-beer
festivals, charity and country walks, music and
quiz evenings and, most importantly, well-kept
gravity-dispensed Greene King beer, Tony, a longtime CAMRA member, always ensuring that the
beers were in tip-top condition. Local produce has
been a feature on the menu as Tony and Linda
have tapped into local sources.
In their time at the pub they have kept and
enhanced the pub’s reputation as a gem in a
beautiful rural setting and have raised orphaned
mallards and chickens (there is always a plethora
of wildlife in the pub garden to keep children
interested). Tony said: “We have been proud to
run one of the most special pubs in Hertfordshire.
Our time here has been most enjoyable and
memorable. We have met some great people and
made friends from the area and in the hamlet and
we will miss them. We look forward to meeting
some of our CAMRA friends at next year’s
Members Weekend in Norwich“.
The occasion was also marked with a branch
presentation of the Dave Burns Memorial Award to
Tony for the vast amount of work he has carried
out on the branch committee and in revitalising,
improving and maintaining the branch’s website Hertsale. Testament to his work in setting up the
new branch pub database is the fact that it has
been adopted by a large number of other CAMRA
branches. His work nationally (which will
continue) includes the devising, construction and
recent launching of CAMRA’s new WhatPub? pub

database website. Both Tony and Linda played a
major role in the research and production of the
2005 Real Ale Guide to Hertford and Ware. We
wish both of them well for the future and know
that they have already discovered a decent local
and pint, just a few hundred yards from their new
home in Bungay!

*The Dave Burns Memorial Award is an
occasional award presented by South Herts branch
to individuals who have made an outstanding
contribution to the promotion of real ale in South
Hertfordshire. Our picture, above left to right,
shows Phil Defriez, South Herts Branch chairman
presenting Tony with an engraved salver and Linda
with flowers.
Les Middlewood

The Gate, Sawbridgeworth 21
Years in the Good Beer Guide!

T

om Barnett, landlord of The Gate, is the only
licensee to be continuously in CAMRA’s
Good Beer Guide for our branch, says Herts
and Essex Borders
(HEB)
CAMRA
Chairman, Brendan
Sothcott.
To celebrate this
achievement
Brendan presented
Tom
with
a
certificate and his
GBG Landlord pack on 29th September 2012. A
group of HEB members went to the Gate for this
presentation and were welcomed by Tom and his
son, Gary.
Tom said, “When I first introduced real ales to the
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pub in 1992, never did I think that we would reach
the current total of 8,407 different real ales
served”. He went on to say that he has the world
record for pump clips of beers that have been sold
in the pub. He added, “This would not have been
possible without help from CAMRA who are
trendsetters and keep real ale going, by educating
the public at beer festivals run entirely by
volunteers. Gary and I are over the moon!”
Chris Sears, HEB Publicity Secretary

Twin Foxes, Stevenage gets a
Reprieve

R

egulars and staff at the Twin Foxes, the first
pub built in Stevenage new town in 1953,
were celebrating the news that plans for
eleven two-bedroom and three one-bedroom flats
with associated parking on the Rockingham Way
site had been withdrawn.
Leaseholder J Young Investments submitted the
proposals to Stevenage Borough Council in July.
They were due
to be heard by
the authority’s
planning and
development
committee in
October.
Landlord, Del
Denham said
it was a victory for the community, after a petition
with 700 signatures against the development was
handed in to the council.
“Obviously they felt they couldn’t win the
argument,” he said. “All I can say is power to the
people. That petition went in and made a
difference. That’s a fairly good stay of execution. It
shows you what the community can do”.
Shirley Pike, who collected the signatures at next
door Ocean Delight fish and chip shop where she
works, said: “Everybody is really pleased. Del’s got
quite a nice little business going there — each week
it’s getting busier.”
But she added: “I don’t know how long it’s going
to last. Maybe they’ve got other things up their
sleeve.”
J Young Investments, based in Northaw, were
uncontactable.
Richard Young, The Comet.net, Wednesday,
October 17, 2012

Explosion at Stevenage
Wetherspoon Pub

N

o-one was hurt despite a boiler exploding
and catching fire during a busy Friday
night at a pub on 19th October.
Emergency services were called to Wetherspoon’s
The Standing Order in Stevenage High Street
shortly
before
9.40pm after a
boiler on the first
floor was ablaze.
The fire started
after the boiler
exploded, with a
problem with the
gas supply believed to be the cause.
The blaze was out by 10.05pm and the gas supply
was made safe by engineers.
Five people were assessed by paramedics but noone required hospital treatment
Nick Gill, The Comet.net, Monday, October 22,
2012

Ware Landlords to Retire after
Nearly 30 Years

G

eorge and Pat Ward, who have been
running The Worppell pub on Watton
Road since 1983, retired in October.
Pictured right, they
were thanked by
pub
owners
Greene King, who
invited the couple
along with 15 of
their customers to
visit the brewery in
Bury St Edmunds,
Suffolk.
They were treated to a meal, before George and
Pat were presented with flowers and a hamper.
George Ward said: "It has been a thoroughly
enjoyable 29 years. We’ve met some wonderful
people and made many good friends along the
way. However, we’re both now looking forward to
relaxing a bit more in retirement".
Simon Longbottom, managing director for Greene
King Pub Partners, said: "I’d like to thank George
and Pat for making such a success of running The
Worppell. I know they will be sorely missed by
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their regulars and we wish them the very best for a
long and happy retirement.
"New licensees will be brought on to take over
from George and Pat at The Worppell and
continue their good work running a warm and
welcoming community pub".
Michael Owens

Welwyn Garden City Pub
Closes as Tesco Moves in

T

he Oak Tavern, in Moors Walk, Welwyn
Garden City closed for good on Tuesday 16th
October, to make way for a new Tesco
Express store.
Staff were not informed until the morning of
Thursday 11th October that the pub had been
bought by Tesco, which has offices in Welwyn
Garden City.
Oak
Tavern
landlord
Cath
Gentle said: “We
were
told
our
official last day of
trading would be
Tuesday,
and
we’ve got to hand
over the keys on Friday as a vacant possession.
“It’s a shock to us. We’ve been here 11 months
and now we’ve got to up sticks when we’ve just
settled in here and got to know everyone.
“We’ve worked hard to turn this place around and
get it up and running and clean and tidy.
“We’ve made it into a real community pub. People
enjoy coming here which is why I’m surprised they
want to get rid of it.
“Mud sticks and I know the pub has a bad
reputation. I know a lot of people that will be
pleased to see it go, but not our regulars. They are
devastated”.
Mrs Gentle said she had been told by pub owners
Punch Taverns that the company had bid to
Welwyn Hatfield Council to extend the pub’s
lease, but had been gazumped by Tesco.
However,
a
Welwyn
Hatfield
Council
spokeswoman confirmed that it was Punch
Taverns that had approached the authority about
moving Tesco into the site.
“Punch Taverns has leased the building from the
council since 1979,” the spokeswoman said. “The
company recently approached the council and

requested both a new long-term lease and
permission to sub-let to Tesco.
“The council agreed to both requests and we
understand that Punch has now agreed terms for a
sub-letting to Tesco, which will result in the Oak
Tavern closing on Tuesday (16 October). Tesco
will pay rent to Punch Taverns and we understand
that Punch have entered into similar arrangements
on a number of pubs across the country”.
From Welwyn Hatfield Times 24, Thursday,
October 11, 2012
Ed Says: No doubt regular readers of Pints of View
have read about the Pelican in Letchworth Garden
City - closed by Greene King in February and sold
on to Tesco. The deal went through even though
an offer in excess of the Tesco one had been made
to keep the Pelican open as a pub. As no planning
change of use is necessary these closures are
taking place at an alarming rate across the country.
The conversions have nothing to do with the
viability of the pubs in question, just their situation
as retail units.

East Anglia Pub of the Year
Results

T

he winner of CAMRA East Anglia region pub
of the year has been announced, as listed
here with all East Anglian county contenders:
1st - Compasses, Littley Green (Essex)
2nd - Fat Cat, Norwich (Norfolk)
3rd - Land of Liberty Peace and Plenty, Heronsgate
(Hertfordshire)
4th - Albion, Ampthill (Bedfordshire)
5th - Buck, Rumburgh (Suffolk)
6th - Letter B, Whittlesea (Cambridgshire)
Congratulations to the Compasses in Essex, which
will now go forward as a CAMRA national pub of
the year contender.

Beer Necessities - a correction

I

n the last edition 255 I brought our readers’
attention to the new magazine Beer Necessities
being published by Herts Essex Borders (HEB)
branch. I gave the impression that on production
of the new magazine HEB would no longer be
taking part in Pints of View. This was incorrect and
they are still contributing articles and distributing
POV alongside Beer Necessities. I apologise if I
caused any confusion.
Steve Bury, Editor
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THE LORDSHIP ARMS
Repeat Herts Pub of the Year Winner
The Inn In The Sticks
Benington, Nr Stevenage

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

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

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

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

Classic Car meetings May to September

www.cross-keys-harpenden.co.uk

Tel 01438 869665
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2012 Letchworth Beer and Cider Festival
A Pint of 'bric a brac' Anyone?

T

he 21st Letchworth Beer Festival held on 20
to 22 September was different. Forced to
investigate alternative venues while the
Plinston Hall stands idle, the North Hertfordshire
branch embarked on a plan to hold the event at a
community market just 5 minute walk from the
festival's traditional home. The Green House
Market is used as a sales area for household items
that do not quite qualify as antiques, as well as for
various fairs and events. The stillage was erected
on Tuesday the 18th of September around boxes of
children's unloved toys, miscellaneous kitchen
tools and numerous odd items of furniture. We
kept looking at this stuff, which appeared to be
moving towards the gate, but at the same time, like
the tide on a beach, was still there, right up until
opening time on Thursday.
An excellent selection of ales and foreign beers
was offered – even some of both in new-fangled
“Key Kegs”. The beer which collected most votes
was Revival, golden and hoppy 3.8% ale from
long-established micro Moor Beer of Somerset.
The joint runners—up in the beer of the festival vote
were Crouch Vale’s ever—popular Yakima Gold
(4.3%), and local Verulam’s Citra Hit (4.6% –
2011 Luton beer of the festival winner). All three of
these ales are fashionably light coloured and rather
hoppy, this definitely seems to be the popular beer
style at the moment. Of course we also had a
collection of great ciders & perries, from which the
voters picked Oakwood Farm Perry (5%) as the
festival winner, a rum—cask matured perry. We’re
used to presenting and talking about “cider” of the
festival awards – for a perry to win is a refreshing
change, and it reminds us to use the word “perry”
when appropriate!
Customers had mixed reactions to the venue, and
the lack of a quiet seating area was a particular
concern. All constructive criticism is accepted and
volunteer staff recorded the shortcomings with
what was otherwise an interesting venue, but hey,
we did sell one of the fine paintings which had
been hanging over the foreign bar.
As usual our sincere thanks go to our festival
volunteers – we hope those who made it to the
volunteers' brewery trip enjoyed the day (see
article page 15). It was a baptism by fire for our
brand—new festival co-ordinator Matt Williams.
Running your first festival is hard enough, doing it
in a venue new to all involved doubly so – to his

credit it all worked out very well in the end!
Thanks to Jenny and the rest of the Green House
team as well, for providing us with a home this
year when we were expecting not to be able to
hold a Letchworth festival at all. The future of the
Green House is under threat alas, so once again
our Letchworth plans for 2013 are in limbo.
At the time of going to press the branch is quite
unsure where or when our next festival might be
– normally in the now-shut-for-business Hitchin
Town Hall in March. Any ideas anyone? If so
please contact us at:
festivalcommittee@camranorthherts.org.uk
Malcolm Chapman & Yvan Seth
Festival pictures below

XT “5” - in
oak. Supersmooth, rich
brown ale — a
treat for the
traditionalists




Festival visitors from
Cambridge who work
on a product called
“Stingray” enjoying
pints of Devilfish
“Stingray”!


Graham Perry
(one of our
happy festival
volunteers) in
front of our
hand-pump bar


Festivalgoers
at 21:30 on
Friday
evening
All photos by
Yvan Seth
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2012 Letchworth Beer and Cider Festival
Festival Workers Party Trip to
“XT”

T

he reward for our hard working Letchworth
Beer Festival volunteers this year was a
branch sponsored trip to a new but
extremely interesting brewery – XT. Twenty—two
merry souls set off by coach on October 20 to the
darkest remotest part of the Vale of Aylesbury.
Located on a vast farm near Long Crendon, Bucks,
and set up only last year, XT boast a shiny 15
barrel kit manufactured for them in Burton upon
Trent. It is all new, all purpose built, all stainless
and with a degree of electronic management. The
brewing area is further augmented by three vast
conical fermenters.
“XT” are Mr Xifaras and Mr Taylor and their
approach is unique. The core beer range is
number based and the numbers relate to the
colour, not the strength. So XT1 would be the
lightest and XT9 the darkest. We quaffed copious
jugfuls of 3 - a full bodied 4.3% amber best bitter
– 5, dark amber 5.5% rich and hoppy (proper IPA
style) – and 8 a clean tasting 5% stout with
balanced tones of coffee and chocolate from the
different malts used. After that I lost “count”
literally.
Their pump clips are also pioneering, in that XT
supply their regular outlets with chunky perspex
type clips which also feature the colour of the beer
in an otherwise simple design. From top to bottom
the impression one gets from this outfit is attention
to detail, within an overall tenet of quality
ingredients and well thought out recipes, all
leading to excellent brews which we expect to
make a big name for themselves over the next year
or so.
On the way home we stopped off at the Rising Sun
on the canal bank in Berkhamsted – the pub
featured on the cover of the 2012 edition of the
Good Beer Guide. Here we quaffed Oakham,
Tring and more XT as well as snorting “snuff” –
whatever floats your boat. Meanwhile, former
branch chairman Colin Yates was kidnapped by a
fast moving canal boat and was last heard of
walking home from Rugby. Everyone else was
dropped off by bus and, well, they certainly know
how to look after their staff in North Herts. A big
thank you to Paul Beardsley (chief slave master) for
organising the excellent trip.
Malcolm Chapman

 Volunteers and brewers at XT brewery — cheers!

XT Brewing
Company's bright
delivery van


Festival volunteers
listen as Gareth
Xifaras preaches the
word of beer — to the
converted
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XT's unique pump
clip design — the clip
colour represents the
beer colour. (Except
for the purple one,
we're guessing...)
All photos by Yvan
Seth

2012 St Albans Beer and Cider Festival
th

17 St Albans Beer Festival - another outstanding Success

T

he weather may have started damp and
dismal, but that did not stop people turning
out in their thousands to Hertfordshire’s
biggest beer festival. A new record for attendance
was set and just under 10,000 guests enjoyed
35,000 pints of British Real Ale over sixty Ciders
and Perries and more than 100 different foreign
beers. When the weather improved on Friday and
Saturday the enlarged outside drinking areas were
fully used.
Champion Beers: This year, there were three beer
judging competitions. The first, to find the best
beer in Hertfordshire, took place on Wednesday
night following the official opening. The five
Hertfordshire branches of CAMRA had nominated
two beers from each of the brewers within the
County and then judged them in a blind tasting.
The winners were: 1st Red Squirrel London Porter
(5%), 2nd Verulam Farmers Delight (3.9%), 3rd
Buntingford 92 Squadron (4.5%).
The “Beer of the Festival” is traditionally judged
from a short list, by local publicans, brewers and

invited
guests,
which this year
included
Greg
Mulholland
MP
(right) - Chair of
the Parliamentary
Save the Pubs
Group,
on
Thursday
afternoon.
This
year’s
winners
were: 1st Oakham
Dreamcatcher
(6.9%), 2nd Fyne
Ales Jarl (3.8%),
3rd Red Squirrel
London
Porter
(5%). On Thursday evening the East Anglian Stout
tasting took place which was a qualifier for the
CAMRA Champion Beer of Britain, results to be
announced at a later stage.


Good Beer guide
editor Roger Protz
(centre) hosts the
tasting at the East
Anglia Porters and
Stouts competition
on Wednesday


Judging at the
Hertfordshire Beer of the
Year competition on
Wednesday
16


Oakham’s Managing
Director Adrian Posnett
receives the brewery’s
Beer of the Festival
award for Dream Catcher
from South Herts Branch
Chairman, Phil Defriez.

2012 St Albans Beer and Cider Festival
Entertainment: Music features prominently at St
Albans and this year’s guests on the Thursday night
were local Nick Stephenson band. Saturday
lunchtime saw Stompin’ Dave give an outstanding
performance on guitar, banjo and fiddle all whilst
tap dancing, to the delight of the many visitors.
Also on Saturday afternoon we had a visit from the
BBC who were filming for a programme due to be
shown in May 2013, Some of the visitors will no
doubt be appearing TV. The regular quiz took
place on Saturday afternoon with all the questions
connected to beers on the list in the festival
programme, the event was sponsored by Fuller’s
and Harviestoun breweries. “The Nimmo Brothers
with their band” played an outstanding modern
blues set on Saturday night much to the
appreciation of a packed crowd.
The Breweriana Auctions held every evening are
also worth a mention with a large variety of
collectables being sold to the highest bidder. All
good fun and to aid local charities. In the Foyer
Roger Protz (editor) signed copies of the 2013
Good Beer Guide, and on Friday night he ran a
“Tutored Beer Tasting” for the Mayor’s charity.
“Before They All Disappear” an archive CD of the
pubs past and present of the St Albans licensing
district was also on sale in the Foyer which at £3 is
an absolute must for the pubgoer and historian
alike. 200 copies were sold raising £600 for
charity. The Tombola was as usual run by the St
Albans Leo’s group. The CAMRA products stand
was selling limited edition festival polo shirts,
alongside our regular stock and publications. They
also signed up 112 new CAMRA members.


Stompin' Dave
performs on stage
Saturday lunch
time.

BBC film crew in
the Arena on
Saturday
afternoon



Nick Stephenson and his band on Thursday night




Tutored Beer
Tasting with
Good Beer
Guide editor
Roger Protz
on Friday
evening


The Nimmo Brothers rock the
Arena on Saturday night.
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2012 St Albans Beer and Cider Festival
Award Presentation: On Saturday afternoon the
CAMRA Hertfordshire newsletter Pints of View,
which won the East Anglia newsletter of the year,
was presented an award by Andrea Briers (CAMRA
East Anglia Regional Organiser) to recipients Steve
Bury (editor), and John Kemp (who does design
and layout). The magazine has been published for
over 35 years and is now full colour with 8,750
copies distributed throughout the county and
beyond. John Bishop and John Green, the other
members of the editorial committee, are also
congratulated on the success. Let’s hope the next
award is national winner.
Sponsors: Oakham Brewery sponsored the balcony
bar, and sixteen beers were available during the
festival including the one-off special Alban’d Ale.
The Hertfordshire beers were on the stage bar
sponsored by Tring brewery with the Cider and
Perry bar sponsored again this year by Millwhites
Cider. The main bar in the auditorium was
sponsored by Fuller’s. The pint festival glasses
were sponsored by some of the Good Beer Guide
pubs of St Albans, the half pint glasses were again
sponsored by Harviestoun brewery.
Staff Thank You: It must be remembered that the
festival relies on volunteers to do all the work in
preparation, during and, as important, the clear up

afterwards. The only reason that the festival will
not continue is if this help dries up. Those who
give a small amount of their time are very
important because it all adds up to making the
event the success it is year on year. Please make
every effort to volunteer for future events - it can
also be good fun. On behalf of the committee can
I thank all those who helped this year.
Steve Bury
Below: John Kemp (left) and Steve Bury being
presented The East Anglia Newsletter award from
Andrea Briers. More festival pictures on next page


Greene King’s event logistics
manager Sean Wiggins (left)
with Greene King Head Brewer
John Bexon


Oakham staff celebrate their
2011 award for Dream
Catcher in the Oakham
sponsored bar on Wednesday





The Festival staff
keen to work
and to help
festival goers
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2012 St Albans Beer and Cider Festival




Festival crowd give their appreciation for
the Nimmo Brothers on Saturday night

The Cider Bar located on the stage all
racked up and ready to go

The Stage Bar on Saturday night



The patio area proved a popular place for festival
goers




.. and speaking of festival goers here are just a few of
the many who enjoyed the festival
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2012 Watford Beer and Cider Festival

T

th

he 18 Watford Beer Festival took place
between Thursday 25th and Saturday 27th
October at the West Herts Sports Club. Over
90 beers, ciders and perries were available
throughout the festival and there were special
events held each day to add to the experience.
On Thursday night Gill Gibson, landlady of the
Land of Liberty, Peace & Plenty in Heronsgate,
hosted a series of tutored beer tastings on the
theme of ‘Beers Around Britain’. The festival was
stocked with beers from all ends of the Isles and
Gill used the range to illustrate differences in
regional styles, focussing on dispense methods,
differences in the water and use of local malts and
other ingredients.
On Friday night the Hertfordshire Beer of the Year
award was presented to the county’s top three
beers as decided at the St. Albans Beer Festival in
September. The winners were: in 1st Place - Red
Squirrel London Porter; in 2nd Place — Verulam
Farmer’s Delight; and in 3rd Place: Buntingford 92
Squadron. This is the second year in a row that
London Porter has won top prize and Greg Blesson
and Jason Duncan-Anderson of the brewery were
once again on hand to receive the award from
festival organiser Tony Smith.
On Saturday night we held our popular Pub Quiz,
hosted by quizmaster Graham Ross. 17 teams took
part and faced questions themed around the beers
available at the festival, with the winner-takes-all
prize of a tour of Tring Brewery up for grabs. We’d
like to say a big thank-you to Tring Brewery for
sponsoring that prize.
Every year visitors to the festival vote for their
favourite beers, and the organisers use the scores
to work out the Beer of the Festival. This year’s
winner was a very special one: Pope’s Yard
Whisky Cask Dark Ale. Pope’s Yard Brewery is a
new brewery in Watford, the first since the Flag &
Firkin stopped brewing in the 1990s, and Whisky
Cask together with Just Goldings Pale Ale were the
company’s first commercial brews. We’re
delighted that a new Watford brewery has been so
popular and look forward to more successes in the
future. It will certainly make presenting the award
an easy affair. The top beers of the festival were as
follows:
1.
Pope’s Yard Whisky Cask Dark Ale
2.
Hawkshead Windermere Pale
3.
Titanic Plum Porter
4.
Arbor Yakima Valley American IPA

5.
Bingham’s Vanilla Stout
6.
Stocklinch Ales Black Smock
7=
Acorn Glovia Imperial Stout
7=
Gloucester Dockside Dark
9=
Buntingford 92 Squadron
9=
Flowerpots Perridge Pale
9=
Monty’s Mischief
The organisers would like to extend their thanks to
all our customers and all of those volunteers who
gave up their time to work at the festival. Here’s to
another great year next year!
Festival pictures below

Tony Smith (centre) presents Greg Blesson and
Jason Duncan-Anderson of Red Squirrel Brewery
with the Herts Beer of the Year award for London
Porter.

Customers enjoy the beer in the function room at
the Watford Beer Festival

The marquee at the Watford Beer Festival: venue
for the Saturday night pub quiz.
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FIVE REAL ALES:
Oakham JHB
Timothy Taylor Landlord
Tring Ridgeway
2 Guest ales
and 1 real cider

Good Beer Guide 2008 - 2013

The White Lion
91 Sopwell Lane, St. Albans
Herts, AL1 1RN Tel: 01727 850540

www.TheWhiteLionPH.co.uk

South Herts
CAMRA 2010
Pub of the Year
Bronze Winner

All our pints of ale are
served in oversized lined
glasses

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

Open all day: Monday – Sunday 12 Noon to 11pm
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I have my own beer mat thank you
Having been a police officer for over 31 years and
a publican over 15 years, your article entitled
‘Loophole in licensing law for bar that does not
sell drinks’ caught my attention. Now, either the
law has changed or, as I suspect, police
knowledge of it is not as good as it was. I well
remember the controversy connected with charity
cheese and wine parties where you only bought
the cheese. There have been many such
cases. The owner of “Innsatiable” had best consult
his solicitor quickly as he is walking an
exceedingly thin tightrope frayed at both
ends. The Judge will pose the question, ‘if I
walked into your establishment and asked for free
beer without buying a beer mat would I get
one?’ Obviously if the answer is ‘no’ the beer is
being sold without a licence and on unlicensed
premises for which the fines are now extreme. I
would suggest all the students (who are generally
hard up) be told this so they can have free beer
without having to purchase a beer mat BEFORE
THIS PLACE IS CLOSED DOWN!
All the Jollies -JT
Ed Says: I expressed my doubts about the legality
of this venture when I wrote the article for POV
255. JT (sorry don’t know his full name I assume it
is a he) has just expanded on my behalf.

Better class of abuse at the Punch House
Les Middlewood's reminiscences of Norman
Dare's time as landlord of The Punch House in
Ware ("Who'd have dared to ask at The Punch
House", Pints of View October/November 2012)
certainly brought back a flood of memories for me.
I thought other readers might enjoy some of them,
so here they are.
One night I took an old school friend there. I was
18 then and had just left school but my friend was
only 17 (therefore under age) and still there. I
ordered two pints of Abbot which Norman served
without question.
A few minutes later three teachers from our school
walked in and one asked for three pints of Abbot.
Norman shook his head solemnly and said "I've
got too much washing up as it is. Try The Brewery
Tap across the road". The irony of him turning
away three school teachers whilst one of their
underage pupils was quaffing an Abbot wasn't lost
on us!
Game to the end, when he retired Norman had to
be evicted by Greene King who applied for a court
order against him. At the hearing Norman
explained that he was on the local council's
housing list and claimed to own a valuable grand
piano that he wished to keep. He said he was
doubtful the council would offer him a big enough
house to accommodate it.
The order was granted, Norman's name shot to the
top of the East Herts housing list as a result, the
council offered him a house that would fit round
his piano and Greene King got their pub back!
Whether the piano ever existed at all is a moot
point though.
Norman Balon, licensee of the Coach and Horses
in Greek Street W1, watering hole of Private Eye's
staff, was widely held to be the rudest landlord in
London. Our Norman was probably his
Hertfordshire counterpart and could perhaps have
beaten him hands down in an "abuse the customer
competition".
Rob Candlish
Ed Says: I contacted Eric Sim, another customer of
the Punch House in Norman’s time. He assures me
that Norman sold Abbot straight from a pin (36
pints) behind the bar and had the IPA on top
pressure. He also barred people quite regularly, on
one occasion for moving the furniture (putting two
tables together to accommodate a large group) and
hogging the fire, which I must say is justified.

Sad News from Wylam
While visiting my niece in Watford I saw the letter
to Pints of View from Wendy Casey from February
2012 concerning my local pub, The Boathouse in
Wylam, Northumberland. It was good to read that
others from so far away enjoyed the pub and its
beers and staff, and I agree with all the sentiments
in the letter.
I have to pass on some sad news about our
Landlord, Norman Weatherburn who passed away
in June this year and the staff and customers all
miss him greatly. The brewers at Hadrian Border
Brewery have brewed a beer in remembrance of
Norman and they have named it Needles and Pins
after Norman's favourite song to start the karaoke,
and it is a very nice 4.2 session beer. Thanks to the
Brewery and Martin Hammill, a regular at the pub
and the brewer concerned, a good friend of
Norman's.
The Boathouse is still open and the traditions of
the pub are continuing as before with JJ, (John or
Jay, he answers to them all!), the manager and font
of all knowledge keeping things running as they
have before. Long may it continue. Wendy Denton 22

Pints of View Xmas Prize Crossword
1

2

S E

3

4

A S O N S

10

5

6

7

G R E E T

8

I

9

N G S

11

12

13

14

15

16

17

18

19

20

21

22

23
24

25

26

27

28
30

29
31

32

The 1st winner drawn wins a choice
between a 2013 Good Beer Guide signed
by its editor Roger Protz, or “An Appetite
for Ale” cookbook by Fiona and Will
Beckett, retail price £19.99.
The 2nd winner drawn wins the nonchosen item of the above.
Please indicate your prize preference.
Entries to be received by 13 Jan 2013
Send Entries to: Steve Bury, 14 New
Road, Shenley, Herts, WD7 9EA.
Photocopies are acceptable
Your
Name:……………………………………...
………….....……………………………….
Your
Address:…….......…...….……….……...…

33

………………………...……………….…..
34

………………………………….…...…......

35

Your
Postcode:……..………….………………...

ACROSS

DOWN

10
11
12
13

1 Choose only some of course lectures (6)
2 Snowdrop (8)
3 Most beers are nowadays proved unnaturally to
contain cereal (10)
4 Weapon, and what it delivers if components
reversed (7)
5 Understood that woman’s restricted surroundings (8)
6 See Stalin’s conversion – it’s a must (9)
7 PM once deserted by queen – that’s topping (6)
8 Thing that is worn – in bed (7)
9 Record player spinning more greats (10)
17 Accept less ornate glasses (10)
18 Small beer, please, to be drunk dozily (4, 6)
20 Even Latin can be translated with this card (9)
22 Make one a bit less unsteady? (9)
23 Spotted insect flying badly above one road (8)
25 Meet somehow to help in uprising? (7)
27 Poor ales with no head thrown in spray (7)]
28 My pastry’s been eaten by ape (6)
29 European leader’s satisfied about not standing (6)

14
15
16
19
21
24
m
26
27
30
31
32
33
34
35

Permission to depart (5)
Stupid old German, over 90 (6, 5)
Pretend to be hurt, say, to get a drink (9)
With two ends, nice little knot displayed by this
(7)
Start of play being broadcast, in case (6)
Old computer stuff is way out (4)
Ask to go round right mountain (4)
Keep Peter’s first book (8)
Alas, late, in a muddle? Yes (3, 2, 3)
Cheap ale might provide introductions for St
Albans pub (4)
Half of ale spilt on jumper (4)
A very strong beam of light causes ruction (6)
Unnamed recipient of military honour, etc. (3, 2, 2)
Cricket team’s hero – risky batting (9)
They’ve got to be paid fifty one talents (11)
Throw out of the Victoria (5)
Leading group are shaped otherwise (9)
See what’s being said (3-4)

Subscriptions for Pints of View
£9.50 for 18 issues. Send to: John Lightfoot, 66
Dryfield Road, Edgware, Middx., HA8 9JT.
Cheques payable to: CAMRA South Herts.

Winner of Catherine Wheel Beer Name in Edition
255 is: Hugh Bonnick, Hatfield, Herts
SOLUTION ON PAGE: 27
Unfortunately clue 14 was published incorrectly;
REAL LIE is not an anagram of RAIL ALE the
correct answer. Fortunately, however, we did
receive some correct entries.
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A

An Olympic Thirst

lmost a year ago I embarked on a journey
that would lead to two amazing nights as a
volunteer performer in this summer’s
Olympic Opening & Closing Ceremonies. Having
been selected as one of the 1,000 Pandemonium
Drummers I was given a rehearsal schedule with
some twenty-eight dates all in London and fifteen
of them in the Stadium.
As I was going to spend some considerable time
away from my native drinking ground in St Albans
some research was vital.
First stop the Good Beer Guide and bingo! Mr
Protz had laid it on a plate — a four page ‘London
Pub Marathon’ with details of the best pubs nearest
Stratford’s Olympic Park. Quickly assembling an
assorted gang with Olympic thirsts we embarked
on a tour of these pubs.
Now, cutting to the chase, all of these pubs are
good and the beer choice and quality is high.
However, for expediency, I pick a few out for
particular attention.
Firstly, the Black Lion, a stone’s throw from
Plaistow Station and already known to West Ham
fans with their ground just around the corner. They
had a great choice of ale but what really made our
visit special was the governor who allowed us into
the historic West Ham Boys’ Boxing Club situated
in the court yard behind the pub. This place oozed
history with faded photos and trophies from a
bygone era. It had a scout hut feel but with stained
glass windows there was a cathedral - like
reverence to the boxing heroes Messrs Spinks,
Benn & Walker.
Having hit the shellfish van, conveniently situated
in the car park of the pub, we took a short train
ride to Mile End to the 1930’s built Palm Tree. This
grand pub is situated in the heart of the park next
to the Regents Canal. Now stepping into this pub is
a step back in time with the long serving landlord
Alf’s old style customer service. Once he realised
we were interested in his pub, and a fine pint of
Sambrook’s Wandle, he proudly opened the
smaller back bar which had an amazing collection
of photos of the old East End buildings and
characters and even an old East End ‘Fives’
dartboard.
We continued through the East End and I would
especially recommend the pie & mash washed
down with Crouch Vale Brewer’s Gold served up
at the Camel near Bethnal Green.

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

Timothy Taylor Landlord, London Pride,
Doom Bar, Harvest Pale & 2 Guest Beers
Quality Food Served Lunchtime all week
Evenings Monday - Saturday
Sunday Roasts
Traditional Fresh Cod & Chips Every
Friday Night
Quiz Night Every Wednesday

Large Beer Garden

www.whiteharttap.co.uk

Above - Dave the Olympian
Meanwhile, back in Stratford, the stark reality was
the beer on offer in the Olympic Stadium was a
miserable John Smith’s thinly disguised by the
badge of ‘British Bitter’!
Cor blimey, governor! And in the words of Bob
Dylan ‘there must be some kinda way out of here,
said the joker to the thief’. I discovered the GBG
listed Tap East, a modern brew pub and an oasis in
the Westfield Stratford City.
The choice is varied and high quality and it soon
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became established as our base camp after hours
of rehearsal in the Stadium.
An Olympic legacy? Yes, when the Mrs suggests a
Christmas shopping trip to Stratford jump at the
chance and the minute she lingers in any shop
make a ‘Usain’ style Bolt for the Tap East situated
in the Great Eastern Market!
Dave Wright

householders took advantage of the opportunity to
open their property as a beer house — all for the
annual excise payment of two guineas. It was
certainly created from a shop some time before
1845 and by 1857 was in the ownership of Charles
Young, the Hertford brewer. Sold to Pryor Reid,
brewers from Hatfield the pub was later acquired
by McMullen’s.

No Lager Sails at the Windmill

C

ontinuing with our series of articles about
pub landlords from the past, John Fish was
an early friend to the young Hertfordshire
branch of CAMRA in the mid-1970s. Tenant at the
Windmill, a McMullen’s house in Thundridge,
John was rightly proud of his AK and Country
which he kept in superb condition — rewarded
with entries into early editions of the Good Beer
Guide. The pub sat high at the top of Ermine
Street looking down on the residential street that
leads down to the River Rib and the neighbouring
village of Wadesmill. The pub comprised of two
rooms, a small tidy saloon bar with a hatch to the
bar which sat in the public one next door. The
cosy public bar, with interesting trinkets and
pictures, is where most people met. Pub games
were often played with a well-used dart board,
regulars taking it in turn to chalk for the next game.
To the rear the steep pub garden extended uphill
but mainly seemed to be under-used. John and his
wife’s kindness to CAMRA extended to allowing
the branch committee to meet in their first floor
living-room accommodation, business regularly
interrupted with new provisions of AK which were
delivered by the trayful. Nothing was too much
trouble. You could say that John was very much
on-side to the campaign’s aims — a fervent
supporter of cask-conditioned beer - with two
constantly in-use handpumps and no keg fonts to
be seen.
Lager and Guinness were available, but only in
bottle form and John had a thing about keg beer
not particularly based on the beer itself but more
based on what went on in the pub cellar. He used
to say “There’s no chance that you’ll find one of
those gas cylinders in my cellar. I read in the
newspaper that one blew up at a pub in the
Midlands and killed the landlord. Why would you
risk that — no thank you”.
The Windmill’s history as a pub probably flowed
in the wake of the Beer Act of 1830 when so many

When John and his wife retired it wasn’t long
before the pub was sold, to become a freehouse.
The two bars were knocked into one and, although
the range of real ales was often interesting, the pub
seemed to struggle to find its niche. It closed in
1991 and is now a private residence. In the midseventies the Windmill was one of fewer than 90
pubs left in the entire county selling real ale. It is
from this small band that today’s flourishing real
ale scene has grown. We are forever in the debt of
people like the Fishes who kept the faith and were
around to see Hertfordshire’s real ale revival take
shape.
Les Middlewood
Ed Says: I was fortunate to spend many a happy
evening in the Windmill and John had a very
relaxed attitude towards licensing hours. In the
days before mobile phones my wife once called
the police worried about my absence into the early
hours. As Les has said it was most amusing when
unenlightened customers asked for a pint of lager
to see John take the tops off two half pint bottles
and pour them carefully into a pint glass. The price
gave them a shock as well being at least 50% more
than a draught version would have cost.
Any comments, articles or letters for publication
are welcome. Please send to: Steve Bury, 14 New
Road, Shenley, Herts, WD7 9EA. Or send an
Email to us at: pintsofview@hotmail.co.uk
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‘Portrait of Elmbury’

W

e have received correspondence from
Nick White who has sent me an extract
from a book: Portrait of Elmbury written
by John Moore which he informs me was first
published in 1946. It gives a description of a
fictitious town based on a real one in which he
worked in the office of an auctioneer. The section
of the book covering pubs is suggested to have
been written between the
wars but my interpretation
of the text is it was written
post second world war
anyway readers can make
their own conclusions.
Public house valuations
were also matters for a
specialist; but we had an
expert of our own in one of
the partners who knew all
the esoteric customs of the
trade. He carried a curious
little instrument in a box, with which he performed
experiments upon samples of whisky and gin. He
was inclined at first to be rather secretive about it; I
think he liked to be thought of as a bit of a witch
doctor; and he was disappointed when I
demonstrated that I could use the little instrument
too and carry out the simple experiment for
determining specific gravity. He was rather
shocked “Waste of money,” he said. “Do they
teach you that sort of thing at school?”
Pub valuations; in contrast to those of Tenant Right
and farming stock, were rather sordid affairs. Death
or disaster was always the reason for them, for inn
keeping is rarely a lifetime profession like farming
and a man takes a pub when he retires in order to
ensure him company and a small income during
his declining years. He stays in the same pub until
he dies or the brewers kick him out. Therefore our
clients on these occasions were generally either
distressed widows or men broken by drink or curiously enough, most frequently men broken by
their wives drinking. I remember one meek little
man who hadn’t a voice in the world, nor a five
pound note, who flitted about nervously while we
valued what little was left of the spirits and
confided to us tolerantly; “ It’s the missus, you see,
bless her, she likes her little nip from time to time!”
Another inn-keeper, ruined by horse racing, was
far less interested in the price he would get for his

few remaining assets than he was in the peakfaced menial wearing a battered bowler hat, who
crept in and out of the bar furtively bearing betting
slips to Mr Benjamin, the local bookie. A seafaring
man, whose arms and neck were tattooed with
landscapes showing the seafronts of Yokohama
and Singapore, and with dragons from China and
wondrous beasts from all the jungles of the world,
accompanied our deliberations with a song;
endlessly repeated were:
“O for the wings of a–
Soda water bottle”
And each time he came to the words “soda water
bottle” he made the appropriate gurgling and
sizzling noise.
Sometimes neither drink nor women nor betting
were the ruin of the publicans, but just sheer
financial folly or bad luck. There were certain
small dingy pubs in depopulated villages where it
was impossible in any circumstances to make a
living. These of course were the ones we got to
know best; the tenancy changing every two or
three years. There was one in particular which
stood in a small village opposite another, and
larger, pub called the Angel. It was always a
wonder that anybody went to the little pub at all,
so dreary and dismal was it both inside and out;
and indeed, nobody did, except on the occasion of
the installation of a new landlord, when it was
likely that there would be free drinks all round.
The old men of the village sombrely accepting
these, drank them rapidly, wished the newcomer
luck in much the same tone as one would use
would use in wishing luck to a man suffering from
an incurable disease, and took themselves off,
shaking their heads and declaring gloomily; “E
seems a nice fellow enough, but ‘e’ll never do any
good there cause’e’s got the Angel up agin’ im’!.
The last owner of this pub, a free house, and
known throughout the village as the Landlord’s
Ruin, had more money to spend than his
predecessors. He soon realised there was no
money to be made out of old men, so decided to
try and attract some custom from the town. “I’m
going all out for the better trade”. He said; by
which he meant young men in sports cars and girls
who drank gin. To the great wonder of his
neighbours he installed a chromium plated
cocktail bar and a shelf full of unfamiliar bottles
village came and read it the first name on a
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in 1850Places
to put an end to seamen’s boozing,
with unfamiliar names. He had a list printed and
placed in a glass frame outside. The village came
and read it the first name on a long list was
“Bosom Caresser”.
The village went away dismayed; but the landlord,
stood happily in his cocktail bar experimentally
compounding many-coloured drinks and waiting
for the crowds of rich young men and attractive
young women, who no doubt would drive out of
Elmbury as soon as they heard the new cocktail
bar was open.
Night after night he waited; but the customers
never came until at long last a car drove up to the
front door, but alas it was no customer, but a dun
employed by the Wine & Spirit Merchant, come to
demand payment of their bill.
There are of course still people willing to take on
pubs with no hope of success, and unscrupulous
pubcos and brewers who will lease them knowing
they have little or no chance of success.

published on line. Sailors of all ranks had to prove
their sobriety and good conduct and were no
longer permitted to “sell bad drugs” or “work
under the influence of alcohol”. There was a vast
age range within the service from boys aged 15 to
an 86 year old on the register. Famous names
include the Titanic’s Edward Smith and Cutty Sark
captain George Moodie. From the 1700s the navy
had run on rum with all the Royal Navy ratings
having a daily ration of grog a mixture of full
strength rum, water and sugar. Following this
when the sun was over the yardarm the serious
drinking started throughout the ranks.

What shall we do with the
drunken sailor?

T

he answer is not a great deal if 250,000
naval certificates are to be believed. The
certificates were introduced in the merchant

drug abuse and debauchery and have now been
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DOWN YOUR WAY
This section contains information from a large number of sources and occasionally errors may occur.
News 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 25
Ashwell: The White Hart and Three Tuns are both
under new management and trading as usual.
Baldock: The Hen & Chickens has just been
awarded Cask Marque.
Bricket Wood : The Fox and Hounds (change of
use granted two years ago) has yet another
planning
application for a two storey rear
extension - following two refusals.
Flamstead: The Spotted Dog freehold is for sale
with Christies for £340K.
Goose Green: It is sad to report that the Huntsman
is still boarded up awaiting its fate.
Harpenden: It is reported that the Silver Cup has a
new landlord.
Hertford: The last year at the Black Horse has
established the pub as one of Hertford’s best
venues for beer choice. Always six or so beers
available from near and far. Now offering a real
cider, plans for a small brewery at the site are still
being formulated. And CAMRA members can now
enjoy a beer discount — just present your
membership card. At the Old Cross Tavern the last
few months have seen Bev brewing a whole new
variety of beers at the OXT brewery — Bramling
Cross and Cascade are just two of the beers named
after the hops that have marked their character.
Festival is another recent brew. One of the new
brews is always available at the bar. The never
ending turmoil of management at the White Horse
continues — the latest leaseholders have departed
and the pub is now back in the hands of a holding
company. Come on Fuller’s — find a way to make
this outstanding pub work in the long term — that
might just mean lowering your over-demanding
terms. Hats off to the Blackbirds where CAMRA
members can expect discounts on handpumped
beer. If the pub is largely popular with a younger
crowd with loud music after 8pm, particularly at
weekends, and this is not to your fancy, don’t let
this put you off at other times. Call in and you will
find handpumped beer, often from Brain’s of
Cardiff or Hertfordshire’s own Red Squirrel. The
Hertford Club (CAMRA membership card carriers
welcome) is now offering traditional cider —
usually from Millwhites. Over the bridge at the
Old Barge, you will now also usually find two real
ciders alongside the usual wide range of real ales.
Hitchin: A planning application to build houses on

CAMRA Good Beer Guide 1997 - 2013
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
the site of the Anchor car-park have been refused
by the local council. We understand the pub
itself, owned by Greene King, is not under threat.
Lemsford (Cromer Hyde): The manager of the
Crooked Chimney for seven years has moved to
the Fish and Eels at Dobbs Weir, taking the fourth
hand pump with him. The Crooked Chimney
could easily expand again to four real ales as the
pipework is still in place.
London Colney: The GBG-listed Bull is giving a
10% discount on real ales to card carrying CAMRA
members, yet another reason to join CAMRA and
visit the Bull.
Panshanger: The Oak Tavern closed 16th October
see article on page12.
Potters Bar: We welcome the new licensee at the
Cask & Stillage who has reintroduced real ale after
a long break, selling Wells Bombardier
Rickmansworth: In early November we heard that
the White Bear in Rickmansworth is under new
management and is currently undergoing
refurbishment. Vicky Sluman from the pub
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ALL HERTS CAMRA BRANCHES
Thu 24 Jan 2013: Herts Liaison meeting — Royal
Oak, Tabard St., London SE1
HERTS & ESSEX BORDERS CAMRA
Sat 1 Dec: Crawl around East London Brew Pubs.
Meet at Tap East Pub, Stratford Westfield 12pm.
Further details from Further Details from Bernard:
social@heb-camra.org.uk
Sat 8 Dec: Branch Christmas Meal - Queens Head,
Allens Green 4pm — 11:30pm. Places must be prebooked.
Mon 10 Dec: Branch Meeting - New Inn, Roydon
8.30pm.
Mon 24 Dec: Not The Xmas Shopping Social —
Rising Sun, High Wych 2.30pm — 6.30pm.
Fri 28 Dec: Anti Turkey Social - Queens Head,
Allens Green 8pm — 11pm. Mini Bus Running,
Pick-ups in Harlow & Sawbridgeworth.
Fri 4 Jan: Minibus Crawl around Loughton &
Waltham Abbey Area. 6pm — 11pm. Pick-ups in
Bishop's Stortford, Sawbridgeworth & Harlow
Mon 14 Jan: Branch meeting - Cock Tavern,
Ongar 8.30pm.
Mon 28 Jan: Branch Committee Meeting - George
IV, Sawbridgeworth 8pm.
Contact our Socials Contact for more details.
NORTH HERTFORDSHIRE CAMRA
Fri 7 Dec: Pub Ramble in Baldock — White Hart,
Cock, Victoria, Orange Tree and Engine. Meet
8pm in the White Hart.
Sat 15 Dec: 6.30pm: Minibus Trip to South
Bedfordshire - Stone Jug Clophill, Globe Shefford,
and The Engineers Arms (Finalist 2011 CAMRA
National Pub of the Year) Henlow. Please book
your seat by Saturday 8 Dec.
Mon 17 Dec: Committee Meeting - Orange Tree,
Baldock 8.15pm.
Fri 21 Dec: Pub Ramble in Hitchin - Half Moon,
Radcliffe Arms, Albert and Nightingale. Meet
8pm in the Half Moon.
Fri 4 Jan: Pub Ramble in Ickleford — Green Man,
Cricketers, Plume of Feathers and the Old George.
Meet 8pm in the Green Man.
Sat 12 Jan: Branch trip to the Whittlesea Straw
If you have complaints about short measure, lack Bear Festival 2012 and then GBG Pubs in Ely,
of a price list or misleading promotion of products Cambridgeshire.
and fail to get a satisfactory response, contact
Trains as follows: Knebworth 08:38, change at
Hertfordshire Trading Standards Service, tel:
Hitchin or Stevenage, Stevenage; 08:47, Hitchin
08454 04 05 06 or St Albans Trading Standards
08:52, Peterborough 09:55 and arrive at
Service, tel 01707 292429. Email Trading
Whittlesea at 10:03. This gives us plenty of time to
Standards at: tradingstandards@hertscc.gov.uk
get to the town for the parade.
contacted us to say that there will be five hand
pumps to start off with, so we look forward to that
and wish her and the new management the best of
luck.
St. Albans: The Duke of Marlborough is now
closed again. Also interesting is how the Old Kings
Arms, George Street is still registered as a pub with
the Land Registry and the council even though it
has been a restaurant for many years. The Peacock
has a pending planning application to install even
more illuminated signs on the exterior (Blackpool
comes to mind). The Bar Baroque (previously the
Cross keys) in Chequer Street selling two real ales,
has closed after only trading for a matter of weeks.
The pub had been refurbished and is now quite
smart with some more comfortable chairs at the
back. The toilets have also been upgraded in space
age type style. The rumour is that it may be reopen in the near future as the Cross Keys and be
run by Wetherspoons again.
Stevenage: Plans to build a block of flats on the
Twin Foxes site have been withdrawn, for now.
Local residents collected 700 signatures on a
petition objecting to the development. See article
on page 11.
Therfield: The Fox and Duck has a new licensee.
Watford: As mentioned in the beer festival article,
Watford has a new brewery, Pope’s Yard, set up
by Geoff Latham and Ben Childs. It’s early days
yet, so no brews are available to the trade while
they set up their new brewery equipment. All
being well we should be seeing their beers in pubs
soon. The Bedford Arms, which is currently
closed, was under offer according to a placard
outside. The lease of the Estcourt Arms is up for
sale, with a premium set at £90,000.
Weston: The battle to save the Red Lion continues.
The change of use application has gone to appeal
after the initial rejection. Malcolm Chapman,
CAMRA North Herts pubs officer, has submitted a
detailed rebuttal focusing on flaws in the
developer's "viability report" for the pub.

Trading Standards
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Leave Whittlesea around 16:00 and go to Ely to
visit the GBG Pubs and leave Ely at 20:00, arriving
Hitchin around 21:00.
There will be more details nearer the time, (new
train timetables), from Social Secretary, or check
the Web site.
Sat 19 Jan: Minibus Trip - Chequers Barley, Fox
& Hounds Barley, Tally Ho Barkway, Woodman
Inn Nuthampstead , Blind Fiddler Ansty. Minibus
pickup at 6.30pm.
Thu 24 Jan: Branch Meeting — Red Lion, Preston
8pm
MINIBUS PICKUPS: from 6pm onwards in
Stevenage, Hitchin, Letchworth and Baldock. £6
members, £10 non-members. Please contact Paul
Beardsley
to
book
07970
440703
or
socialsecretary@camranorthherts.org.uk
See our website www.camranorthherts.org.uk for
late changes to the programme.
SOUTH HERTFORDSHIRE CAMRA
NOTICE: The branch will be holding its Annual
General Meeting on Tuesday 29 January 2013 (tbc)
at CAMRA HQ from 8pm. At this meeting the
branch committee will be elected. Please note the
following arrangements for this as agreed by
CAMRA's National Executive:
Nominations for membership of the Branch
Committee shall be either by email or in writing
to the Chair, in each case signed by a proposer
and seconder, both of whom shall be members of
the Branch, and accompanied by evidence of the
willingness of the nominee to stand. The closing
date for nominations is fourteen calendar days
before the date of the Annual General Meeting. If
a vote is required, a secret ballot will take place at
the Annual General Meeting.
Sat 8 Dec: Branch trip to rural South Zone GBG
nominated pubs by minibus. Meet St Albans City
station 11.00am, return 8.30pm. E-mail Iain Loe
to book place (Iain492002@yahoo.co.uk)
Tue 11 Dec: Branch meeting — Six Bells, St Albans
8.00pm
Wed 12 Dec: Lobby of Parliament (Beer Duty
Escalator) (Details to be confirmed).
Mon 7 Jan: NW Zone GBG selection meeting Elephant & Castle, Amwell Lane, Amwell 7.30pm
Wed 9 Jan: NE Zone GBG selection meeting Bentley Room, Hertford Club, Lombard House,
Bull Plain, Hertford, 8.00pm
Tue 15 Jan: West and South Zones GBG Selection
Meeting - Six Bells, St Albans from 7.30pm

All GBG selection meetings require attendees to
bring a current CAMRA membership card.
Tue 29 Jan: Branch Meeting and AGM — CAMRA
HQ, St Albans 8.00pm
WATFORD & DISTRICT CAMRA
Thu 6 Dec: Social - Watford Town & Country
Club, Rosslyn Road, Watford 8.30pm.
Fri 14 Dec: Christmas Curry - Meet in Wishing
Well, St Albans Road, Watford 7pm. Contact
branch to confirm booking.
Tue 1 Jan: Get Away from the Family social Nascot Arms, Stamford Road, Watford 1pm.
Mon 14 Jan: Branch Meeting - Estcourt Arms, St.
John’s Road, Watford 8pm.
Fri 18 Jan: ‘Pre-Xmas’ London Pub Crawl - start
Hamilton Hall, Liverpool St Station 5pm.
Wed 30 Jan: Watford High Street crawl - Moon
Under Water, 8.30pm; Columbia Press, 9.15pm;
Molloy’s, 10pm.

CAMRA BRANCH CONTACTS
Please direct queries to the relevant branch below.
If unsure which branch to approach, please
contact us at pintsofview@hotmail.co.uk.
Herts & Essex Borders CAMRA
Chairman — Brendan Sothcott, Tel: 01279 507493
Mini-Bus Bookings — Call Graham on:
07753266983 or Email:
mini-bus@heb-camra.org.uk
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
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