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n the last edition I wrote a detailed article about 
Assets of Community Value (ACVs). At the time I 
was in the process of applying for the listing of 

the Crown in Borehamwood (below) which has 
been shut since March. The application succeeded 
although there was opposition from the owner - a 
property company who had bought the pub in 
December 1995, and had been leasing it to a 
number of different pub companies since that time. 

They argued that the 
pub had closed 
because nobody 
was willing to take 
on the lease, and 
that Bramwell Pub 
Company, who had 

taken over the Crown’s lease (from previous 
incumbent Barracuda), who went into 
administration in Oct 2012) had given the pub back 
to the owners. They also claimed that the pub had 
a bad reputation for drugs and violent behaviour, 
which was completely untrue. The Crown had been 
run as the “Mousetrap” and the “Rhythm Room” 
with late licences music and dancing and during 
this period there were problems. When Barracuda 
took over the original Crown name was reinstated 
and it became a community local again. It did have 
a young clientele at night and especially at the 
weekends, but no problems had occurred in the last 
five years whilst Brian Ferris was the licensee (and 
Chair of the local Pub Watch). The pub served good 
value food and competitively priced real ales. It also 
took this newsletter, and was supportive of CAMRA. 
Fortunately Hertsmere planning panel took this into 
account and the ACV application was granted. An 
appeal by the owners can be lodged, the closing 
date for which (as at the time of this newsletter going 
to press) is 11th October. 
Of course other pubs in Hertfordshire are listed; the 
Kick and Dicky (previously the Nags Head) in 
Wellpond Green is listed, and we have this 
country’s first community owned pub - the Red Lion 
in Preston in North Herts, which has been locally 
run for over thirty years (see article page 10). 
Hertsmere must have by far the largest number of 
ACV listed pubs in the county, if not the country. 
The Three Horseshoes in Letchmore Heath is 
already under moratorium until December, where 
Aldenham Parish Council who listed the pub have 

 
 
 
recently in August, council planners decided to 
accept applications made by Shenley Parish 
Council to list the two of the three pubs in its village 
- the William IV (Greene King), and White Horse 
(Mitchell’s and Butler’s). An application to accept 
the remaining Shenley pub - the Black Lion 
(pictured below), was refused. The panel agreed 
that the White Horse and William IV were both 
vibrant and assets to the community. The Black 
Lion, which went into private ownership six years 
ago, had been converted into the Basmati Indian 
restaurant with adjoining bar claiming that to run it 
purely as a pub was unviable. In 2007 Jim and Bev 
the couple 
running the then 
successful Black 
Lion pub left 
because they 
could not get 
planning 
permission to 
convert the 
vacant stable block on the back of the pub into 
letting accommodation for Bed & Breakfast. The 
pub was doing a good food trade and had four 
hand-pumps selling beers from Greene King and a 
real cider. When the new owners arrived and made 
the conversion all the hand-pumps were ripped out 
along with the dart board, turning the old public bar 
into the restaurant waiting room. It is not surprising 
that the pub customers left.  
Unfortunately the panel decided that as the Black 
Lion had not functioned as a pub for over five years, 
and although two local organisations still met in the 
bar, Section 88 of the Localism Bill 2011 did not 
apply as the community value had been lost. The 
pub has now been shut for several weeks having 
major alterations to the interior. Whether the bar 
will still be there when it re opens we will have  
to wait and see but the council’s decision will not 
have helped. It is also rumoured that part of the 
pub’s garden/car park is to be sold for development, 
though no plans have been lodged as yet.  The Black 
Lion is a Victorian building and in a conservation 
area which will hopefully protect it from closure 
and demolition, though with the uplift to the 
restaurant this will not be likely in the near future.  
More ACV applications are being lodged across the 
county and of course elsewhere. As the owners in  
many cases are against listing I will therefore not 

I

THE BITTER ENDTHE BITTER ENDTHE BITTER ENDTHE BITTER END    
Will an ACV Save Your Local? 

to find investors to purchase the freehold. More 
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name the ones I know about. There is also the 
National Policy and Planning Framework which 
gives more protection to Key Community Facilities 
but this only applies to rural pubs (another shortfall 
in the legislation). Not all Councils have adopted 
NPPF, yet Hertsmere is one that has. 
The problem is that the owners still have an unfair 
advantage as they can put the pubs on the market at 
an unreasonable price during the six-month 
moratorium period and then sell at any price they 
choose when it runs out. Also as I mentioned in the 
last newsletter councils do not have to take ACVs 
into account when owners apply for change of use. 
This is a serious shortfall in the legislation, so if you 
want to protect your local you have got to 
constantly monitor all applications and make your 
objections known.        Article by Steve Bury 

Crown picture from the Borehamwood Times 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THE BITTER ENDTHE BITTER ENDTHE BITTER ENDTHE BITTER END    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 April to September 
 

Tel 01438 869665          
www.lordshiparms.co.uk 

 

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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Red Bull demands small 
brewery change its name 

n a classic case of David vs Goliath, Red Bull has 
come down on a small brewery in Norwich like 
a ton of bricks for infringing the word 'red'. 

Redwell Brewing, in Redwell Street, Norwich, 
which employs just eight people, sought to 
trademark its name. But the small company soon 
received a letter from the global drinks brand 
demanding it rescind the application, which 
“compromises Red Bull’s earlier trademark ‘red’ as 
a whole”. 
In a letter, Red Bull’s brand enforcement manager, 
Hansjorg Jeserznik, added that “all trademarks 
consist solely of English words and contain the 
common element ‘red’. The term ‘well’ is merely 
descriptive and therefore of no distinctive character 
at all”. But it's not just the use of red that had irked 
Jeserznik.  
He went to on to say: “Furthermore the term ‘bull’ 
and the term ‘well’ share the same ending and just 
differ in two letters. 
“The ending ‘ll’ is identical and therefore the terms 
Red Bull and Redwell are confusingly similar from 
a visual as well from a phonetical point of view. 
The boss said that consumers could easily believe 
that Redwell was an extension of the Red Bull 
brand. Finally, legal action was threatened if 
Redwell failed to retract its trademark application 
by the end of August. 
Owner Patrick 
Fisher, who 
started the 
brewery earlier 
this year, has 
said he was 
"shocked" by 
Red Bull's 
letter.  
"Our name is different, our branding is different. We 
don't make energy drinks and we're not planning to 
move into Formula One or send a man skydiving 
from space very soon".   
On its website, Red Bull says it takes protection of 
its brand "very seriously" and "rigorously protects its 
absolute rights". 
This led to an incredible outcry from a large number 
of sources and within forty-eight hours a complete 
turn-around took place. 
Red Bull then announced that they would not 

 
proceed with a legal challenge against the Redwell 
brewery. 
A spokesman for Red Bull said: "There is no dispute 
here. Red Bull has long been willing to allow 
Redwell to maintain its mark for beer so long as they 
do not use it for energy drinks. Redwell's solicitor 
has agreed". 

By Lana Clements | Yahoo! Finance UK  
 

News from Bishop’s Stortford 
Brewery 

arren Lawrence, brewer-owner of Bishop's 
Stortford Brewery, has started to work in 
collaboration with Andy Skene of 

Dominion Brewery. This will enable Bishop's 
Stortford beers to be brewed at the Pitfield plant in 
Moreton, Essex that Andy continues to manage. 
Andy and Darren are no strangers to the idea of 
brands sharing brewing facilities: on Andy's side 
there is Dominion's established relationship with  
Pitfield, while Darren brings experience of working 
at Saffron Brewery prior to its recent change of 
ownership. Bishop’s Stortford Brewery will keep its 
head office and product development facilities in 
the eponymous Hertfordshire town, and will 
continue to emphasise this heritage through the 
names appearing on the pump clip (or often pasted 
instead onto the gravity-serving cask). In fact 
Stortford Sunrise is currently being brewed by 
Darren and is being supplied to a number of local 
hostelries, such as the Bricklayer's Arms, Bishop's 
Stortford and the Queen's Head, Allens Green. 

Tony Davies 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I
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Beer Industry News 

 

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 
(ansaphone) — leave message with e-mail address 
and phone number. Or Email: realales@yahoo.com 
Deadline for Dec/Jan 2014 newsletter (262) 
Adverts — 7 Nov 2013, Copy — 7 Nov 2013 

Four of the eight staff that  
makes up Redwell Brewing 
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orth Hertfordshire brewer Buntingford 
Brewery (actually in Royston) won three 
awards for their beers in CAMRA’s 

Champion Beer of Britain (CBOB) contest at the 
Great British Beer Festival in August.  
Gold in the Bitters category, an 
outstanding result for Twitchell 
with a mandarin twist of US hops. 
Polar Star which won silver in the 
Golden Ale category is a pale 
golden ale with a massive hit of 
new-world hop aroma and 
flavour.  
Steve “the brewer” Banfield has written a first-hand 
account of their CBOB success. 
“Back in 2008, our Britannia was voted by CAMRA 
the best Best Bitter in East Anglia, and was then 
awarded Silver in the Best Bitters category in the 
2009 Champion Beer of Britain (CBOB) awards. 
That was nice, and indeed made me cough beer 
over the floor and some (understanding!) bystanders 
at the Great British Beer Festival (GBBF) when it was 
announced. 
Last year, both Polar Star & Twitchell were entered 
regionally, then won their categories. So, the CBOB 
judging at the GBBF beckoned.  
So when Roger Protz (editor of CAMRA’s Good 
Beer Guide) stepped up to announce the results, 
first the Bitters, was that Twitchell he mentioned? 
Hmm, Bronze we thought we heard, well, that’s a 
really nice result, we can go home happy. We got 
Gold, said the unknown chap in front. Wow! Then, 
out of nowhere, we hear Polar Star — Silver, in the 
Golden Ales. Double Wow! This is great, actually 
excited now — so excited we weren’t concentrating 
on the overall winners. Twitchell. Silver. Whoo! 
You know how something slowly dawns on you? 
Twitchell. Second. Overall. Silver. Twitchell has 
been judged, in a blind tasting, by people we have 
probably never even met, to be the second best beer 
In Britain. Triple Wow - Plus a bit more! 
We didn’t realise we were expected on the stage to 
receive the award — by this point we were swamped 
with people, some we knew, many we didn’t, 
coming over to congratulate. So sorry Mr Protz, for 
not coming onto the stage, it didn’t even occur to 
any of us — after all, we weren’t the winner — and 
we still were not really believing that we had 
reached overall second.  
So thank you. Thank you to all those who have 

 
 
helped and encouraged us over 
the years. Thank you those who 
have advised us and steered us 
into brewing the beers we do 
now, in the way we brew them 
now. Our recipes may be 
original and of our own crafting, 
but we have learnt a lot from 
great people over the years, and they have helped 
make the beers what they now are. 
But most of all, we say thank you to all those who 
have drunk the beer over the years — without you, 
we’d have stopped long ago. So please, go and 
have another Buntingford pint and celebrate 
something you have, in some way, been part of. 
Thank you. 
I believe we were one of only two breweries to get 
more than one top three place in a category, and the 
only brewery to get three medals in total. So Several 
Wows.”    Steve Banfield 
Congratulations to Steve, Catherine, and the rest of 
the team at the brewery. We’re just hoping that 
“foreign” demand for their beers isn’t going to affect 
our local supply in Hertfordshire! We hear there has 
been a lot of Twitchell brewed recently — look out 
for some in your local. For more information on the 
brewery, their beers, and pubs that have them 
available check out the Buntingford Brewery 
website www.buntingfordbrewery.co.uk. 
Introduction and closing paragraphs by Yvan Seth 

 

Elland Does the Double at 
CBOB 

 resurrected porter recipe from the 19th 
Century made by a head brewer just eight 
months into his job has 

scooped the Champion Beer of 
Britain prize at the Great British 
Beer Festival. Elland’s 1872 
Porter became the second beer 
to convert a Champion Winter 
Beer of Britain win into 
Champion Beer of Britain victory 
when it was awarded the crown in 
London in August. 
Brewery director Dickie Bird and head brewer 
Michael Wynnyczuk were keen to credit former 
head brewer Dave Sanders, who recreated the 
recipe.       All the winners are listed overleaf:- 

N

A

Beer News and Features    
 Triple Success for Buntingford Brewery in Britain’s Champion Beers 
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Champion Beer of Britain Overall winners 
Gold — Elland — 1872 Porter (West Yorkshire) 
Silver — Buntingford — Twitchell (Hertfordshire) 
Bronze — Fyne Ales — Jarl (Argyll) 
Mild category 
Gold — Great Orme — Welsh Black (Conwy) 
Silver — Cotswold Spring — Old Sodbury Mild 
(Gloucestershire) 
Bronze — Fernandes — Malt Shovel Mild (West 
Yorkshire) 
Bitters category 
Gold — Buntingford — Twitchell (Hertfordshire) 
Silver — Moor — Revival (Somerset) 
Bronze — Surrey Hills — Ranmore Ale (Surrey) and 
Butcombe Bitter (Somerset) 
Best Bitters 
Gold — Mordue — Workie Ticket (North Shields) 
Silver — Surrey Hills — Shere Drop (Surrey) 
Bronze — Purple Moose — Glaslyn (Gwynedd) and 
Woodforde’s — Nelsons Revenge (Norfolk) 
Golden Ales 
Gold — Fyne Ales — Jarl (Argyll) 
Silver — Buntingford — Polar Star (Hertfordshire) 
Bronze — St Austell — Proper Job (Cornwall) 
Strong Bitters 
Gold — Beeston — On the Huh (Norfolk) 
Silver —Marble — Dobber (Greater Manchester) 
Bronze — Castle Rock — Screech Owl (Nottingham) 
Speciality Beers 
Gold — Growler Brewery, Nethergate — Umbel 
Magna (Suffolk) 
Silver — Saltaire — Triple Chocolate (West Yorkshire) 
Bronze — Conwy — Honey Fayre (Conwy) 
Champion Bottled Beer of Britain winners 
Gold — Molson Coors — Worthington White Shield 
(Burton on Trent) 
Silver — St Austell — Proper Job (Cornwall) 
Bronze — Harvey’s — Imperial Extra Double Stout 
(East Sussex) 
Champion Winter Beer of Britain (from category 
winners announced in January 2013) 
Elland — 1872 Porter (West Yorkshire) 
Bartram’s — Comrade Bill Bartram’s EAIS Stout 
(Suffolk) 
Kelburn — Dark Moor (Old Ale/Strong Mild) 
(Glasgow) 
Hog’s Back — A over T (Barley Wine/Strong Old Ale) 
(Surrey) 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Beer News and Features    
CAMRA Good Beer Guide 1997 - 2014 

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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o not be misled; the tall, shiny fonts 
glistening with moisture, enticing you to 
quench your thirst with wonderful, 

refreshing cider are dispensing a manufactured 
product which has been made from fruit 
concentrate, water added,  pasteurised, micro-
filtered, treated with preservatives, carbonated then 
chilled and squirted through a tight nozzle with the 
help of yet more gas. Each to his own, that’s fine if 
you are into alcopops; there’s a huge selection out 
there served from both kegs and bottles, many 
manufacturers even adding other fruits and flavours 
whilst still having the brass neck to call it ‘cider’, or 
even worse ‘pear cider’. 
The real product is made from juice pressed from 
fresh apples (for cider) and pears (for perry) which is 
poured into vats — usually plastics these days, 
although some of the smallest producers still use 
wooden casks — and allowed to ferment. Sometimes 
there is sufficient natural yeast on the skins of the 
apples and pears for this to occur totally 
spontaneously and sometimes a little help is needed 
and yeast may be added. That done, which will take 
us through to springtime, blending begins (except in 
the case of single varieties) and the skill of the cider-
maker really comes into its own. She may achieve 
the required taste and strength by just blending 
various batches but if that is not possible, fresh juice 
may be added and it is permissible to add 
sweetening (but not honey). Some ciders are taken 
a stage further and poured into used wooden spirit 
or wine casks and allowed to mature and take on a 
hint of flavour from the earlier contents of those 
casks. The finished cider and perry will be 
transferred into tubs or bags-in-boxes for delivery 
and your enjoyment. In the pub, you may see it 
served via a hand-pump like cask ale or straight 
from the boxes. If it is coming from a font, it is by 
CAMRA definition not real. 
All that is a far cry from the mass manufactured keg 
fizz, each pint exactly like the last. Your choice of 
course............ 
Despite rigorously campaigning for ‘real’ cider and 
perry for the last 25 years, new research announced 
by the Campaign for Real Ale at the Great British 
Beer Festival shows that 82% of people who are 
aware of CAMRA or drink alcohol do not know we 
also promote cider and perry. 
CAMRA doesn’t only encourage the trial of real 
cider and perry but also promotes the take-up of 

 

 
pubs stocking it. The NACM figures (National 
Association of Cider Manufacturers) revealed that 
approximately 2,800 new pubs now serve draught 
cider, a year on year take-up of over 17%. 
A specialist cider and perry committee meets on a 
regular basis to ensure CAMRA values regarding 
quality, choice and value for money are upheld for 
the consumer. CAMRA is kept up to date on news 
of producers and outlets through a network of 
Regional Co-ordinators, who in turn are members of 
their local CAMRA branches.   
Amongst the acknowledged 
successes of this committee has 
been assisting with surveying for the 
CAMRA Good Cider Guide which 
lists local producers and outlets 
across the UK; assisting at CAMRA 
festivals by selling cider and perry; 
and establishing the Pomona Award for recognition 
of services to cider and perry. CAMRA also runs the 
National Cider and Perry Championships each May 
hosted by the Reading Beer and Cider Festival. 
If you are one of the converted and interested in real 
cider and perry it’s up to us to spread the word; nag 
your local pubs to at least try a bag in a box and get 
your friends to give it a whirl. I know it will be 
difficult for tied houses to do this but take heart that 
a largish London brewer recently acquired a decent 
cider maker, so they are beginning to pay attention.  
If you haven’t tried it yet and you are reading this, 
you are most likely already enjoying cask ale so why 
not take another step; you’ve nothing to lose and I’ll 
bet you’ll get a taster if you ask, or just start with a 
wussy half. To borrow the words from a well known 
advertising campaign: “afraid you might taste 
something?” 
Cider Pub of the Year 2014 — get involved 
Having recently presented the Mermaid in St Albans 
with South Herts Banch’s first ever Cider Pub of the 
Year award, the search for next year’s winner is 
about to begin. A nomination form should by now 
be on the CAMRA national website, so if your local 
sells real cider or perry and the landlord is taking a 
real interest in promoting it, get nominating — you 
have the whole of October and November. Please 
remember though: a token box of cider in a pub, 
whilst a good start, is not going to cut the mustard 
when the judges are out and about looking for the 
best. 

Brian Page 

D

Cider and Perry Feature    
 Things You Should Know About Real Cider and Perry 
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Hertfordshire Pub of the Year 
Presentation 

aturday 10th August saw the Woodman at 
Wildhill busting at the seams with well-
wishers for the presentation for the 

Hertfordshire Pub of the Year 2013. 
The award was made by Phil Defriez, Chair of the 
South Hertfordshire branch who said: 
“There are four CAMRA branches in Hertfordshire 
and each selects its Pub of the Year. These then go 
forward to the Hertfordshire county competition. 
There are nearly 1,000 pubs in Hertfordshire — I 
know — I’ve been to them all! So the competition is 
very fierce. 
What do we look for when we are judging the pubs? 
Obviously the most important thing for us is the 
quality of the beer and the Woodman has a great 
track record having been in every Good Beer Guide 
since 1992.  
But we also consider other things including the 
pub’s atmosphere, service and welcome, 
community focus, its sympathy with CAMRA aims 
and whether the pub offers value for money. 
All of the final four pubs score highly on some of 
these, the Woodman always scores highly on all of 
them. It is a great example of a community pub, a 
very pleasant place to come and drink and it has 
always supported CAMRA, stocking the Herts 
newsletter, always filling your glass to the brim 
ensuring a full pint, and supporting St Albans Beer 
Festival. On top of that it has always been one of 
the most competitively priced pubs in the county. 
Over the years the Woodman has been the most 
successful pub in the South Hertfordshire 
competition, winning it on nine occasions. It’s a 
great record and a testimony to the hard work put in 
by (landlord) Tom, (parents) Graham, Roz, and all 
their staff over the years. 
When the Woodman won the Hertfordshire POTY 
award for the first time two years ago, I mentioned 
that Graham had had two long term ambitions. One 
was for Barnet to get into the Premier League. Well 
now they’ve made it, but unfortunately not to the FA 
Premier League but the Skrill Conference Premier 
League!  
But the other was for the Woodman to go on to win 
the all-Hertfordshire Pub of the Year competition. I 
am delighted that the Woodman has once again 
won the award this year. We wish you the very best 
of luck in the next round, covering the whole of  

 
East Anglia, and also next year when you will be 
celebrating the fiftieth anniversary of the pub 
reopening in 1964”. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Phil (as pictured above left) then presented 
Woodman landlord Tom Craig with the 
Hertfordshire CAMRA Pub of the Year 2013 award. 
Everyone had a great night enjoying the abundant 
hospitality. 
� Tom took over running the Woodman seven years 
ago from his father Graham (mentioned earlier in 
this article). CAMRA has since announced the East 
Anglia Regional winner, see page 9. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

S

Hertfordshire Pub News and CAMRA Events    
 

CAMRA Hertfordshire Pub of the Year 

9 Times ‘CAMRA’ South Herts ‘Pub of the Year’ 

Serving 6 Quality Real Ales and 1 Real Cider 

Food served 12 noon – 2pm: Mon to Sat 

Large Beer Garden 
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n a very hot Saturday in July, Brendan, our 
chairman, hired a mini-bus and bravely 
drove round the six counties of East Anglia, 

fuelled only by Diet Coke.  
We started at the 
Woodman, Wildhill, 
(right) the Herts. Pub of 
the Year (POTY). It was a 
good time to line our 
stomachs with their 
excellent breakfast and start the day on some good 
beers. Then it was on to the Albion at Ampthill 
(below left), the Bedfordshire choice. This was a 

beautiful, old-fashioned 
Victorian town centre pub, 
where we were warmly 
welcomed.  
Cambridgeshire had chosen the 
Olde Sun in St. Neots (below 
right), a very old, low ceilinged 
town centre pub. Again, as you 
would expect, good beer and a 

warm welcome. We got talking to a group who had 
come by train from 
Peterborough, who use 
group savers to get to 
good pubs.  
Then it was out into the 
wilds, but in need of a 
comfort stop before we 
got to the Norfolk POTY, we investigated the Dyke’s 
End at Reach (below left). The Dyke isn’t a wet one, 
it is the earthwork, Devil’s Dyke. The pub was wet, 

however, but unfortunately 
had none of their own 
brewery’s beers on. What a 
lovely pub, though, we sat in 
the garden at the front, 
overlooking an idyllic village 
with a large green at its centre. 
The pub was saved and 

bought by villagers who have made a great pub 
inside and out. 
Then on to the Angel at Larling (top right), Norfolk’s 
choice. This turned out to be our favourite when the 
votes were counted. A lot of the group were in need 
of supper by then, and the pub well lived up to its 
reputation for fabulous food. This was the only pub 
I gave a 10 to for beer, the Fuller’s Wild River was 
superb. It was endorsed by meeting Andrea Briers 

 

 
there, the East Anglia 
Regional Director.  
After that it was on to 
Suffolk, at Bury St. 
Edmunds. We went to 
the Dove (below left), 
one of the few pubs not in the hands of a large 
brewery. The landlord was very pleased to see us, 
supplying us with pork scratchings. However many 
of us are veggies, so most of these did not get eaten! 

There was a good 
selection of East Anglian 
beers. 
A comfort stop was 
needed in Sudbury, at the 
Brewery Tap (below right) 
for Mauldons. I had hoped 

to find White Adder, but it was not to be. The 
barman said they only brew it rarely and then it 
flies! What a shame, I had to make do with Silver 
Adder, good but not as good. 
Then on to our last pub, Essex 
POTY the Compasses at 
Littley Green (below left). As 
always, it was crowded with 
locals and those from further 
afield. This was the brewery 
tap for the old and derelict 
Ridley’s Brewery, the pub now owned by the next 
generation of Ridleys, who brew their own beer 

under the name of 
Bishop Nick. 
Home at midnight, well 
done Brendan for driving 
us safely and resisting 
temptation all day! 
Chris Sears, Publicity 

Secretary HEB CAMRA 
And the East Anglia Regional pub winner is… 
On 12 September CAMRA announced the Dove in 
Bury St Edmunds as the winner, statement below: 
“A traditional Victorian Ale House just five minutes’ 
walk from the historic town centre. The Dove has 
six handpumps and real ciders but no music, TV, 
gaming machines or lager. A no frills main bar has 
scrubbed floorboards, alongside the carpeted 
parlour. The staff offer a warm and friendly 
welcome and are knowledgeable about the beers 
they sell — a varied, ever-changing range from East 
Anglia and established regional brewers”. 

O
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Red Lion, Preston wins Good 
Pub Guide 2014 award 

he Red Lion in Preston has been celebrating 
after winning value pub of the year in the 
Good Pub Guide 2014 awards. 

Run by Ray and Jo Lambe, the Red Lion is owned 
by locals, who purchased the building 30 years ago 
making it the 
country’s first 
community owned 
pub. 
Ray said “Seeing 
yourself get 
national 
recognition and 
people ringing up from all round the country 
congratulating you — it’s a big honour. 
The pub had to demonstrate it offered good, quality 
products for reasonable prices in order to win. 
As well as being named in the Good Pub Guide 
2014, it has received a commemorative plaque 
which will be displayed proudly on the wall, and is 
among 15 pubs across the UK to win an award. The 
pub is also a long standing entry in the CAMRA 
Good Beer Guide and has won North Herts CAMRA 
Pub of the Year on several occasions. 
 “Other pubs in the area have been congratulating 
us. People have been coming to see what value pub 
entails, it’s brought in new customers already.” 
On why he thought the pub had won, he added: “a 
lot has been achieved over the years and now we 
are thriving. It’s nice because, rather than being run 
by a faceless company, it’s locally run.” 
The pub and its customers plan to officially 
celebrate the award later this year. 

Laura Burge, Comet24 Tuesday, 03/09/2013 
 

Bishop’s Stortford Beer Festival 
25th - 27th July 

nce again, Herts and Essex Borders Branch 
shared this popular festival with the Royal 
British Legion Branch, at their beautiful 

Georgian house on Windhill, in the heart of 
Bishop’s Stortford. And, once again, we were 
blessed with wonderful weather until about 9pm on 
the last day, when the beer had almost run out! The 
large walled garden was packed with drinkers and 
families, the large marquees being used more for 
shade than rain. 

 
Brendan Sothcott, Branch Chairman said,” I was 
well impressed with the outcome of the festival, 
with eighty beers and wonderful weather!” The 
beers came from all over Britain, though with many 
from East Anglia and the West Country. There were 
several very popular ciders and perries, including 
one from Much Hadham and one from Woodford 
Green, Essex.  
The cooperation between the Legion and HEB 
CAMRA was praised by Graham Derby, the Festival 
Organiser. The Legion provided soft drinks and 
wine from their indoor bar, as well as an excellent 
barbecue using a local butcher’s produce, and a 
Hog Roast on Friday evening supplied by Great 
Garnetts. Music was supplied by two local ukulele 
bands, which proved to be very popular! 
Sales and numbers attending were up by 25% on 
last year, with 3,000 people through the door over 
the three days. The Friday night came within 
needing just a handful of people to require closing 
the door on safety grounds. The atmosphere was 
brilliant throughout the festival, a fact that was 
commented on by several visitors. 

Chris Sears, HEB Publicity Secretary 
 
Below: Outside the beer tent drinking in the sun 

 
 
 
 
 
 
 
 
 
 
 
 
 

Below: Thirsty drinkers at the packed bar 
 
 
 
 
 
 
 
 
 
 
 
 

T
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Pictures of our festival below 
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ur story begins at last year’s St Albans Beer        
Festival where Greene King’s Head Brewer 
John Bexon was so impressed that he 

invited branch members for a personally guided 
tour of his brewery and a tasting of the wide variety 
of beers brewed there.  
It took time to get things organised but this July a 
party of 19 South Herts branch members finally took 
up the invite and made the journey to Bury St 
Edmunds. 
After greeting us and giving a brief history of the 
Greene King brewery, John took us on a brisk climb 
up the dozens of stairs to the roof of the brewhouse 
to take in the view of Bury and the surrounding 
countryside, and pointed out the extensive GK 
estate. Geography lesson done we then descended 
the tower brewery in much the same way as the 
brewing process, passing the mills, mash tuns and 
coppers to finish by the fermenters.  
Amongst the traditional open fermenters (now 
covered for health & safety reasons) there were two 
large oak casks which contained the famous Greene 
King 5X brew. This 12% beer which ages  and 
conditions in the large vats for up to two years is 
used to produce GK’s Strong Suffolk by blending it 
with freshly brewed 5% BPA.  The 5X is not usually 
available separately but we were treated to samples 
of the brew by Bexon when he joined us at the 
nearby Suffolk pub of the year, the Dove, with a 
carry keg of the intoxicating beer. As I write, 
attempts are being made to try and get a cask of the 
5X for our St Albans Beer Festival at the end of 
September. I wonder whether we are successful? 
Building work prevented us from seeing all parts of 
the brewery, but this left more time in the sampling 
room where we had the opportunity to sample a 
range of Greene King’s beers, and express our 
thanks to John for giving up his Saturday to show us 
round his fiefdom, and to give his informative views 
of what is happening in the UK brewing industry. 
In particular John emphasised the increased focus 
that Greene King are making on ensuring the quality 
of their real ales in the on-trade. He spends more of 
his time out of the brewery and in pubs making sure 
that licensees are looking after his cask beers, and 
bringing them to peak condition for serving to their 
customers.  
There was time left on the trip for us to visit some of 
the pubs in Bury St Edmunds, including the Old 
Cannon, site of one of Bury’s other breweries, the  

 
 
Old Cannon Brewery. The brewery trip here took a 
little less time as the brewing equipment is on view 
in all its glory in the pub itself. Amongst the real ales 
on offer were the brewery’s iconic brew Gunner’s 
Daughter - a 5.5% strong ale. The Old Cannon is 
situated in a quiet oasis of Bury and as well as 
brewing its own beers offers brews from 
Woodforde’s and other local breweries. 
Some of the branch members took the opportunity 
of the trip to survey two of the pubs which were in 
contention for East Anglia Pub of the Year 
competition; The Dove in Bury St Edmunds itself 
and the Compasses in Littley Green, current Essex 
Pub of the Year. Members have also judged the 
other four pubs in contention and by the time you 
read this the winner of the East Anglia Pub of the 
Year 2013 should have been announced (see page 
9 for this). 
Those on the outing agreed that it was one of the 
best brewery trips they had been on, and that they 
now knew more about Greene King than they did 
before. Added to that is that Bury St Edmunds is well 
worth a future visit to explore more of its pubs. 

Iain Loe 
Greene King visit part II  
South Herts took a large party which got split up so 
some of us got an extra special addition to an 
excellent trip. Ian Boyd, his mate Steve Marriot and 
myself were last out of the sampling room  in the  
brewery, in the street outside we bumped into John 
Bexon, the Head Brewer, who had conducted the 
visit and he invited us back into the brewery cellars 
where, in a tasting room, he filled a plastic keg with 
5X - a 12% ale, which we also sampled. He then 
showed us a recently discovered area of the cellar 
where crates of bottled Edward VIII coronation ale 
had been found. Ian Boyd was really crushed when 
John couldn’t open the cage to the beer! 
We then went to the Rose and Crown pub with John 
who presented us with the Keg of 5X to share with 
our coach party. Ian took charge of it and I am sure 
I saw him fondling it and calling it “my precious” 
On the Cannon Brewery visit Ian, Steve and I were 
tipped off by the young brewer about the Beer Shed 
Beers pub called the Beerhouse around the corner, 
which we decided to visit. 
We had the opportunity to try: American Blond 
(5.5%), Cloudy Summer (4.3%), Pale Ale (3.9%) 
and Best Bitter (4.3%). 
I subsequently met John Bexon at the Great 

O
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British Beer Festival where he told me how much 
he had enjoyed showing us around the brewery and 
talking to the lads. I must say that this was one of 
the best if not the best brewery trips I have ever been 
on. A great day out was had by all many thanks 
again to Greene King for their excellent hospitality.  

Neil Lewis 
 

 
 
Below: John Bexon greets some of the branch 
members outside the Greene King brewery (note the 
copper in the background is no longer in use!) 
 
 
 
 
 
 
 
 
 
 
 
Below: Branch members on top of the world or at 
least on top of Greene King Brewery. 
 
 
 
 
 
 
 
 
 
 
 
Below: Iain Loe (Social Secretary South Herts 
CAMRA) presents Greene King Head Brewer John 
Bexon with a South Herts branch pennant. 
 
 
 
 
 
 
 
 
 
 
 

 
Below: Old Cannon Brewery equipment 

 
 
 
 
 
 
 
 
 
 
 
 
Below: South Herts CAMRA’s John Bishop presents 
Old Cannon head brewer with a branch pennant. 
 
 
 
 
 
 
 
 
 
 
 
 
Below: Outside of the Old Cannon Brewery 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

South Hertfordshire CAMRA Brewery Visits    
 

Right: A 
Ridley 
Brewery dray, 
now residing 
in the Greene 
King brew 
house.  

 

Pictures of our brewery visit below: 
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n Thursday 18th July following one of the 
hottest days, with the highest humidity I 
can remember the coach left St Albans City 

Station for XT Brewery, Long Crendon, Bucks. 
Luckily we could get the windows open and the 
journey up the A41 was an uneventful one. The 
brewery is situated on a farm at the end of a lengthy 
track in idyllic surroundings and we were met by 
Russell Taylor, brewer and one of the two owners. 
The brewery which opened last year has recently 
been enlarged with two extra fermenters, and 
Russell assured us that all their beer is stored in 
conditioning tanks for at least ten days, which 
reduces cellar problems at the pubs they supply. 
They also do all the sales, production, delivery and 
quality control themselves which gives direct 
contact with customers. 
When the brewery opened and names were being 
thought up it was found that no name beginning 
with X had ever been listed. XT stands for Xifaras 
and Taylor Gareth Xifaras and Russell Taylor being 
the two business partners one of whom has a Greek 
father. The beers are all known by numbers 
originally 1 to 9, through 7 has never been used. 1 
being light working through to 9 being dark in 
colour. Rules are there to be broken though; a beer 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
called 13 was brewed to celebrate this year 2013, 
25 was brewed for Christmas, 53 was a Coronation 
Celebration Ale. A chocolate beer, 99, is brewed for 
bottling using cocoa nibs of proper chocolate rather 
than chocolate essence used in some brews, and the 
result is very pleasing. XT have also brewed a 
medieval beer Cock Ale which did have pieces of 
chicken in the recipe, and which I am reliably 
informed did finally drop bright.  
All XT’s beers are bottled at Arkell’s brewery in 
Swindon. Another individual thing that XT have 
been doing is provide beer in wooden casks. These 
are not lined and some have been found to leak 
when dry so how long they will remain in use is to 
be seen. 
Unfortunately samples were in short supply. 
Considering the humidity and the journey, this led 
to an early finish to our visit and a speedy trip to 
Thame. We visited a pub that brews on the premises 
only to find that they did not have any of their own 
beer. After a swift couple of pints we were on our 
way back to St Albans where fortunately there are 
plenty of pubs and plenty of good beer. 

Steve Bury 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

O
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 OCTOBER IS CIDER MONTH 
 

The White Horse in Hertford is celebrating Cider Month 
with a selection of Ciders and Perries throughout 
October. Come and join us. 

 
The White Horse, Castle Street, HERTFORD, SG14 1HH 

Tel: 07454 78 12 61 
 

South Herts CAMRA Visit XT Brewery 
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The Hertford Autumn Ale Tour 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Our itinerary provides you with an opportunity to visit many of the best real ale outlets in 
Hertford. Local CAMRA members will be at hand to help with directions, town information 
and brewing or pub histories. We hope to see you somewhere along the way for a pint or  
two or perhaps a few halves:  

 
1.00pm Black Horse, West Street (c) 
1.45pm White Horse, Castle Street (c) 
2.30pm Blackbirds, Parliament Square   
3.15pm Quiet Man, Fore Street (on Parliament Square) 
4.00pm Duncombe, Railway Street (c) 
4.45pm Hertford Club, Bull Plain (c) 
5.30pm Old Barge, The Folly (c) 
6.15pm Old Cross Tavern, St. Andrew Street 
 
And if it`s McMullen`s beers you prefer, look out for one of the Mac`s pubs on the route – 
the Salisbury Arms in Fore Street or the Woolpack on Millbridge (both usually offer the full 
range of Mac`s ales).  Pubs offering real cider are marked (c). 
 
Many of the above pubs offer food and snacks – please check for times of availability – and 
there is a full range of cafés, coffee shops and restaurants for those arriving in the morning 
when a visit to Hertford Museum in Bull Plain might be in order. The Museum includes 
displays on brewing artefacts and information on Hertford`s brewing and pub history. And 
Sainsbury`s supermarket in Hartham Lane incorporates McMullen’s brewery museum – walk 
through the cafeteria to find it. Or perhaps just wander through the Castle grounds or get to 
know the town centre streets where the Saturday market stalls, fullest in the morning, or 
shops, might work up a thirst. 
 
Transport: Hertford is blessed with two railway stations – Hertford East Station is reached 
either direct from Cheshunt, Tottenham Hale and Liverpool Street or via Broxbourne for 
travellers from Bishop`s Stortford and Cambridge. Hertford North Station has trains direct 
from Stevenage or Enfield Chase, Finsbury Park and King`s Cross. The 724 Green Line bus 
connects Hertford to Ware and Harlow in the east (all day and evening) and Welwyn Garden 
City, Hatfield, St. Albans and Watford in the west (the last 724 going west leaves Hertford 
Bus Station at 19.47). 

It`s a beer festival on the move!   

 
CAMRA’s annual tour of Hertford town 
centre pubs will give drinkers a choice of 
over 40 real ales – some from local 
breweries and some from far and wide. 
And a growing number of the pubs now 
offer real cider or perry. Saturday 30th 
November is the day, the tour 
commencing at 1pm and continuing into 
the early evening.  



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

16 

 
Black Horse revisited 
I was interested to read Roger’s article about the 
Black Horse. This was a frequently used pub in my 
youth when it was run by Charlie Sugg (late 50s- 
early 60s). I also spent some time serving behind the 
bar. At that time I believe it was an Ind Coope pub. 
I note also your comments about Fremlin’s Brewery 
in Hadley ceasing brewing in the late 1930s. 
Between 1951/1956 I used to travel daily by bus 
from Potters Bar to Muswell Hill and seem to recall 
the heady aromas of brewing and fermenting during 
this time. Perhaps this was wishful thinking. 

Norman Dayton, St. Albans 
Ed Says: Norman your reminiscences are before my 
time. The information on Hadley brewery was taken 
from the Brewers of Hertfordshire a Gazetteer by 
Allan Whitaker.  
 
Anally retentive? 
I was recently enjoying a pint (or 3) in one of my 
favourite pubs (the Red Lion at Preston Village).  I 
was browsing through issue 260 of Pints of View 
when I spotted an error on page 2 (first column, 4 
lines up). It read "famrers markets" instead of 
"farmers' markets".  This prompted me to write and 
ask if you need someone to proofread your 
publication (I have spotted the odd error in earlier 
editions).  I recently completed a proofreading and 
basic editing course and am looking to supplement 
my pension with some proofreading assignments.  Is 
this something that would be of interest to you? 
Thank you for your time in considering this.  Keep 
up the good work with Pints of View.   

Rick Loveday 
Ed Says: I have received the following from John 
Kemp who sets up the newsletter (page layout, 
graphics etc.). 
“Regarding the spelling mistake on the word farmers 
market” on page 2: 
Originally the incorrectly spelt word ‘famers’ was 
stated in the first draft, and John Green did pick this 
missing letter ‘r’ in his proof-read. But when 
drawing up the final version following proof-read, I 
made the mistake of adding the letter ‘r’ into the 
wrong place — hence the still incorrectly spelt word 
‘famrers market’. 
Therefore in answer to Rick’s question — yes the 
original error was picked up at proof-reading stage, 
but the correction was incorrectly implemented in 
the production of the final version”. 
Ed continues: The newsletter is run by an editorial 

 
sub-committee (none of whom are professionals). I 
edit all the newsletter copy and send it on to John 
Kemp to produce the newsletter. John Bishop deals 
with all our advertising and John Green does our 
proof reading. John K has explained that the 
problem was not the fault of the proof reader John 
G, and I hope the error did not spoil anyone’s 
enjoyment of the Newsletter. 
 
History of CAMRA incorrect? 
I have heard many times from various sources that 
CAMRA's first meetings were in the Farriers Arms 
(St Albans), and yet on the CAMRA website’s Key 
Events in CAMRA's History, it states that CAMRA 
was founded in 1971 in Kruger's Bar, Dunquin 
(Dingle Peninsula, Ireland).  In fact, there is no 
mention at all of the Farriers Arms on the history 
webpage. 
 I also noticed that the CAMRA HQ in St Albans 
wasn't founded until 1974. 
I would be grateful if someone could clarify if the 
Farriers Arms had any significant role in the actual 
founding of CAMRA. 

  Matt Bower 
Ed Says: The meeting in Ireland comprised of the 
four founder members having a discussion on 
holiday. This led to the formation of the Campaign 
for the Revitalisation of Ale - later to become the 
Campaign for Real Ale.  
The first local meeting was in fact at the Builders 
Arms, New Barnet in October 1972, where it was 
decided to elect a committee and form the first 
branch of CAMRA at the Farriers Arms in St Albans 
a month later on 20th November. I attended both 
meetings. The blue plaque to commemorate the 
event was placed on the Farriers Arms in July 1981 
when I organised a week of events in the town to 
celebrate the 10th Anniversary of CAMRA. Guess 
what, I was there too. We now celebrate the 
formation of the branch each ten years. The 40th 
Anniversary on 20th Nov 2012 was the last 
occasion, naturally taking place in the Farriers 
Arms. 
The South Herts CAMRA branch history is on our 
web site. I have also contacted CAMRA HQ who 
have now corrected the Key Events in CAMRA’s 
History section of the web site, adding the Farriers 
Arms in its rightful place. 
 
 
 

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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Pub Names Wordsearch Competition 

Mark the thirty one pub names listed below in the above grid: 
Pub names:- Assizes, Beehive, Black Horse, Builders Arms, Bull, Cabinet, Cannon, Cricketers, Cock, Cross 
Keys, Crown, Farriers Arms, Garibaldi, Green Man, Half Moon, Harrier, Heron, Horns, Kings Head, Mitre, 
Plough, Raven, Red Lion, Royal Oak, Ship, Star, Swan, Victoria, Vine, White Lion, William IV 
 
All entries to be sent by 13 November 2013 to: Steve Bury, 14 New Road, Shenley, Herts WD7 9EA. 
The 1st winner drawn wins a choice between a 2014 Good Beer Guide signed by its editor Roger Protz, or 
“An Appetite for Ale” cookbook by Fiona and Will Beckett, retail price £19.99. Please indicate your prize 
preference. 
The 2nd winner drawn wins the non-chosen item of the above. Photocopies are acceptable 

 
Your name and address 
Including postcode:…………………………………….………………………………..……………… 
 
……………………………………………………………………………………………..……………… 

Winners of Festival Prize Crossword in 
Edition 261 are: 
Alan Southgate of Hitchin 
Barry Giles of Bushey 
Frank Hubert of Stevenage 
Our thanks to all who entered 

CROSSWORD SOLUTION RIGHT 

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. 
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t seemed quite a good idea at the start. My son-
in-law, or rather his wife, had just produced his 
second son, very close to his own birthday, and 

he broached with me the idea of an extended pub 
crawl. He lives in north London, but most of his 
friends are still in Cambridge, so the idea of an 
extended pub crawl raised logistical problems of 
getting the crawlers to either Cambridge or Dalston. 
It was then that we jointly evolved the idea of a beer 
pilgrimage rather than a pub crawl. We would hire 
a minibus and driver, ship most of the drinkers from 
Cambridge down to north London, then start 
making our way back, roughly along the A10, via 
pubs in the Good Beer Guide. Our joint enthusiasm 
overcame any organisational doubts, and my son-
in-law went ahead and organised the minibus. 
So, on Saturday, May 18th, at 9.45 a.m., twelve 
drinkers congregated at the entrance to Shire Hall, 
Cambridge to meet the bus. It was late, as were a 
number of the pilgrims. The driver arrived, in urgent 
need of a comfort break, at a locked Shire Hall. 
We left Cambridge alarmingly late, stopping at the 
local Park and Ride for the driver to become more 
comfortable. The journey was without event, apart 
from an ongoing dialogue between the driver, me, 
his boss, and my son-in-law, who was waiting in 
London. Ensuring that things were not going 
smoothly at his end, his wife (recently, remember, 
having given birth) had broken her little toe on their 
staircase, requiring a visit to the local A&E. 
We arrived in Dalston round about the time we 
were due to leave for the next stop. So our stop in 
the Railway Tavern was brief, almost a gulping stop. 
I had taken on the role of kitty master, which also 
carried the responsibility of ordering fourteen pints 
of the same beer. One of the pilgrimage rules was 
that no lager could be consumed, upsetting at least 
two of the pilgrims. I had also taken the precaution 
of warning the landlords/ladies of the eight pubs at 
least a week in advance that fourteen moral and 
upright (I used some poetic licence) males would be 
invading their pub. This was not a problem at the 
Railway Tavern, which had just opened and was 
empty.  
We drank our pints of Clark’s Traditional Bitter, 
brown and hoppy and 3.8% (being the oldest 
member of the group by some 25 years, I was also 
trusted to ease the pilgrims’ palates gently through 
the day). All set to go, we learned that the last 
member of the group was still in a taxi near Primrose  

 

 
have been arriving at the second pub.  
The Crooked Billet was only 20 miles away in 
Ware, but we hadn’t allowed for north London 
lunchtime traffic, and we arrived there at about 1 
p.m. It was a very nice two-room local at the top of 
a steep hill and, surprise, they had another Clark’s 
beer on. I ordered the Classic Blonde, straw-
coloured and fruity, and a respectable 3.9%. This 
enabled most of the party to play a reasonable game 
of pool while we were there. 
The unseemly rush between pubs had been 
occasioned by the Prince of Wales at Green Tye, 
our fourth call, closing at 3, but a phone call 
confirmed that they were open all day. The pilgrims 
were, however, getting hungry. I had downloaded 
the menu of our next pub, the Gate at 
Sawbridgeworth, the previous evening, and thought 
they had left their 1970s menu on-line. The most 
expensive item on the list was £6.75, and that was 
sirloin steak and chips. Assuming the menu was 
bona fide, the cost of the journey for each pilgrim 
had been cut by £10. I rang through the group’s 
orders, and we set out on the eleven-mile trip to 
lunch. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I

People, Pubs and Places    
 The A10 Beer Pilgrimage 

Hill. We had now reached the time we should 
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The Gate is a wonderful barn of a pub, with lots of 
interesting niches and corners. The landlady had 
kindly laid out a corner for the party, and supping 
pints of Sawbridgeworth Gold, brewed on the 
premises, we waited in anticipation for our 
unbelievably good-value lunches. We were not 
disappointed. The portions were ample, and the 
glutton, sorry, party member, who had ordered the 
sirloin said it was very good. The only mishap 
during the stay was a personal tragedy, when I 
managed to explode a brown sauce container over 
my trousers, coat, and scampi and chips, which still 
tasted very good.  
The cost of our stay, bearing in mind that we bought 
14 pints and 14 main courses, was £113. When I 
asked in disbelief how the pub managed to do it at 
that price, I was shouted down by the locals, who 
pointed out that the landlady had recently put up 
the prices! After a quick brewery trip from the kindly 
landlord, we set out for the Prince of Wales, four 
miles away. 
The pub is a wonderful local, and had some 
wonderful locals drinking there. They were very 
interested in our trip, and asked my son-in-law, as 
the main celebrant, what music he would like on 
the juke-box. I was disappointed that the pub didn’t 
currently have any of its own local brew, but we all 
supped a very pleasant pint of Portobello Very Pale 
Ale, citrus and hoppy at 4.0% (and brewed, 
ironically, reasonably close to our starting point) to 
the sound of Jimi Hendrix. 
We were now reasonably relaxed about time, and 
turned up at the Bricklayers’ Arms, twelve miles 
away in Bishop’s Stortford, about an hour later than 
planned. Time for a slightly less controlled game of 
pool, while drinking Colchester Braggot, honey-
tasting and 4.0%. The pub was spacious, with two 
large rooms and a beautifully laid out patio. Our 
driver disconcertingly disappeared, but only for 
cigarettes.  
We had a breather while we travelled the 12 miles 
to our next stop. One or two of the travellers had 
opted for half-pints at the last pub, so perhaps were 
feeling the strain (another of the pilgrimage rules 
was that no-one was to be ribbed/rinsed for drinking 
halves). The bus drove up Buntingford’s lovely High 
Street, and dropped us at the Brambles. The 
welcome here was phenomenal. The landlady 
brought out plates of quiche, sausage rolls, a 
substantial cheeseboard and bowls of nuts and 
crisps. We estimated the cost of this fare was as 
much as the round of beer we bought, this time the  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
local Buntingford Britannia, brown, spicy and malty 
at 4.4% (notice how I was gently upping the ante). 
The landlady said she understood we had been 
drinking most of the afternoon, and thought we 
would need something to soak up the beer. It was 
the kind of thing our Mums would have done — we 
were overwhelmed. 
Full of food as well as drink, we travelled the 17 
miles to one of the great pubs of the world, the 
Queen’s Head at Newton. We were even graced by 
being served by the legendary David Short, who 
was on relief duty for his son, who had also recently 
helped bring a child into the world. We had the run 
of the public bar, and wallowed in its unique 
atmosphere while drinking Adnams Broadside, 
which needs no description to seasoned drinkers, at 
4.7%. Those readers who do not know this pub are 
missing a trip back to a golden age of drinking, 
plastered walls and huge fireplaces. There is a 
stuffed goose which, when alive, attacked my 
mother in the car park. 
Nearly home now, and a short trip of seven miles 
took the group to our equivalent of Canterbury 
Cathedral, the Cambridge Blue. The fourteen of us 
quietly blended into the crowd that was already 
there. At this point the two lager-drinkers made a  
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South Herts CAMRA 

Pub of the Year 2011 

Beer Festival 3 – 6 October 
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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 
 

 
special plea to break a pilgrimage rule. “We don’t 
mind drinking continental lager”. I consulted with 
my son-in-law, who grudgingly gave way.  
Ordering fourteen pints was problematical. I had 
planned to order something ‘pokey’, in the region of 
6%, but there was only one pint left of such an ale, 
which we gave to the celebrant father. The two lager 
drinkers slunk off to a shady corner, and the rest of 
us enjoyed pints of Church End Hathor Ale, brewed 
in Nuneaton, at 4.0%. 
And that was the end of the day. Was it worth it? 
Well, if you enjoy herding cats it was. I can’t help 
thinking it might have been more relaxing to walk 
around the pubs of either Dalston or Cambridge 
without having to worry about opening times, 
lunches at specific places and worrying and worried 
drivers. But we would not have experienced the 
special welcome that pilgrims receive, and ours in 
particular at the Gate and the Brambles. Thank you 
to all the landlords and landladies who took us in 
and made us welcome. Like the Friar in the original 
Canterbury Tales, we can now say that we “know 
the taverns well in many towns”. 

John Beresford.  May 2013. 
 

Fire Damaged Swan hoardings 
decorated with local mural 

he disastrous fire that closed the Good Beer 
Guide listed Swan in Wheathampstead was 
reported in edition 260. Whilst the Grade II 

listed pub is being rebuilt it is covered in hoardings. 
Early in 
September 
just before the 
schools re-
opened local 
residents 
inspired by 
the rector Reverend Richard Banham of St Helen's 
Parish Church, painted murals to cover the 
hoardings in the Marford playing fields which have 
now been erected outside the pub. Each mural 
depicts a picture of a famous local resident from 
history. These include Cassivellaunus, Abbot John 
of Wheathampstead, John Bunyan, The Wicked 
Lady and George Bernard Shaw among others. 
Nick Schon a professional illustrator produced the 
artwork and Wheathampstead residents plan to use 
the murals around the village once the Swan is 
restored.               Article and picture by Rob Strachan 
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34 - 36 Fishpool St, St Albans 

AL3 4RX, Tel: 01727 855669 

Opening Times: 

12 to 11pm Monday – Saturday 

12 to 10.30pm - Sunday 

Email: David@TheBigCatGroup.com 

www.TheLowerRedLion.co.uk  

Regular beers Oakham JHB and St Austell 

Tribute plus 3 changing guest beers 

Real Cider 
 

Fresh, home-made food served weekday 

lunchtime 12-2.00 and evenings 6.30-8.30 

Saturday lunch 12-4.00 

Sunday roasts 1-4.00 (booking advisable) 
 

Burger deal and quiz night Wednesday 

Fish'n'chips Friday night 6.30-8.30 
 

Comfortable B&B 

 Good Beer Guide 2014 — we’re not 
just in it… 
 

We’re on it! 
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Battle of the Boot Recognised 
ub-going is being promoted by the Battlefields 
Trust which has adopted its first Battlefield 
Pub — the Boot in St Albans. The trust, which 

helps to preserve battlefields and educate about 
their heritage, hopes to raise awareness among 
communities by involving pubs. The Boot has been 
presented with an information panel 
commemorating its location in relation to the First 
Battle of St Albans 1455 — the opening skirmish in 
what became the War of the Roses. 
The trust intends to widen the scheme and promote 
pubs near battlefield sites to its members, as well as 
the sites 
themselves to 
pub customers. 
Picture right: 
From left, the 
trust’s Harvey 
Watson and 
Boot landlord 
Will Hughes. 
Ed Says: I do 
not know what 
information is on the sign being presented. I do 
know that the first battle of St Albans was fought in 
the market area which surrounded the Boot in 1455. 
History says that the 2nd Duke of Somerset came to 
St Albans with his troops to capture Richard II, but 
things went badly wrong. Fighting broke out in the 
market and the Duke getting the worst of it took 
refuge in the Castle pub on the corner of Victoria 
Street and St Peter’s Street. It is unlikely that either 
road had these names at the time. The Duke was a 
very superstitious man and had been told by a 
sooth-sayer that he would die in a Castle. Taking 
this seriously he had not attended the king’s 
coronation at Windsor Castle. Hoping that the hue 
and cry had died down he left the pub by the side 
entrance (all good traditional pubs have two 
entrances) but was immediately recognised and run 
through falling into the horse trough, where he died, 
fulfilling the prophecy. The Castle pub is long gone 
but a plaque is on the outside of the building 
commemorating the event which is mentioned in 
the Shakespeare play Richard II.  Anyway, back to 
the Boot - Good Beer Guide listed for many years, 
it has a good selection of real ales, gives a CAMRA 
discount, and uses oversized glasses. What more 
reason could you have for giving it a visit?   
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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 Hertford Club 
 

Lombard House, Bull Plain, Hertford, 
SG14 1DT (Tel: 01992 421 422) 

 
Dating from the 15th Century and a Grade II listed 

building; Lombard House has been home to this 
Private Members Club since 1897. 

 
We are pleased to be included in the new edition of 

the CAMRA 2014 Good Beer Guide. 
 

We have up to three cask ales, at least one of which 
is usually a LocAle, and real cider or perry. 

 

Hertford Acoustic Club meets here Sundays 
6pm – 9pm. 

 

New members are welcome, just come in and ask. 

 

Card carrying CAMRA Members may be signed in. 
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WhatPub is the most comprehensive online guide 
to pubs serving real ale. 
WhatPub is CAMRA's new national online pub 
guide. To gain access just go to www.whatpub.com   
WhatPub, launched to the public on September 23rd 
2013, and with promotional posters and beer mats 
appearing in pubs, tell your family and friends about 
WhatPub. 
WhatPub provides 
details of over 35,800 
pubs serving real ale, 
making it the 
definitive online pub 
guide for the real ale 
drinker.  
WhatPub provides 
full details for over 
21,000 of those pubs, 
with details of real 
ales available, opening times, and description of the 
pub.  
WhatPub is also optimised for mobile browsers 
If you access WhatPub from a smartphone, like an 
Android or iPhone, you will now find that WhatPub 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
now functions in a way very similar to an App. 
Each function WhatPub is scaled to fit optimally on 
a mobile device, with a full pub entry divided into 
a series of screens. 
WhatPub also now provides more details about 
pubs: 
• You can search 

for pubs that 
offer a discounts 
to CAMRA 
members. 

• You can get 
more details 
about specific 
features and 
facilities. 

• You can search 
for pubs that 
have important 
historic 
interiors.  

All of these details are maintained by thousands of 
CAMRA volunteers in over 200 branches across the 
UK. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

New CAMRA Products and Services    
 WhatPub — CAMRA’s National Online Pub Guide Launches 

 

Good Beer Guide 2008 - 2014 

FIVE REAL ALES: 

Oakham JHB 

Timothy Taylor Landlord 

Tring Ridgeway 

2 Guest ales 

and 1 real cider 
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Good Beer Guide 2014 out now 
CAMRA's Good Beer Guide 2014, published on 
Thursday 12th September 2013 contains over 4,500 
pubs, and over 1,000 breweries, is an all-in-1 must-
own book. 
The Guide's pub and brewery 
listing are compiled thanks to 
the efforts of CAMRA 
volunteers around the UK. 
CAMRA members nominate 
and evaluate every real ale pub 
to ensure the Guide's pages 
contain only the best. 
Inclusion in the Guide is seen 
as a real hallmark of quality by 
publicans and pub-goers.  
The Guide this year is sponsored by the Society of 
Independent Brewers (SIBA) and by the pub and 
hospitality industry-led It's Better Down the Pub 
campaign. RRP £15.99 (£11 for CAMRA members) 
 
300 More Beers to Try Before You Die! 
Perfect for those thirsty for MORE 
of the best beers in the world! 
300 More Beers to Try Before 
You Die! takes beer lovers on an 
exciting new odyssey through 
300 of the best beers from 
around the world. A follow-up to 
the amazingly successful 300 Beers to Try Before 
You Die! 
The world of beer is changing with amazing speed 
and 300 More Beers reflects this change. Author 
Roger Protz has travelled the world in search of 
good beer and has found that such countries as 
Australia and the United States, once dominated by 
bland lagers, now have a remarkable choice for 
drinkers. "New World beers can now challenge 
New World wines in their diversity and 
complexity," he says. "And Britain, with more 
breweries per head than any other country in the 
world, is once again the undisputed king of brewing 
nations." 
The book features 300 of the newest, rarest and 
most interesting beers from around the world. Each 
listing comes complete with extensive tasting notes,  
Including details of the beer’s history and the 
brewing methods used to create it. 
RRP £14.99, or £12.99 for CAMRA members. 
Order both from www.camra.org.uk/shop or call 
01727 867201. Postage & packing costs apply. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

New CAMRA Products    
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Ayot St Lawrence: Bhup, the landlord of the 
Brocket Arms, is leaving having continued the 
pub’s Good Beer Guide listing throughout his 
tenure. We wish him all the best. 
Baldock: Rob Scahill at the Orange Tree has 
expanded his business and now also runs the 
Engine, also in Baldock where you will find three 
handpumps selling Greene King IPA and two guest 
beers. He has also partnered up with Andy 
Rawnsley from Our Mutual Friend in Stevenage. 
They have bought the freehold of the Victoria in 
Sun Street. Tony West, who has been there for 36 
years, will continue as a tenant and now sells three 
real ales, always with one from Buntingford. Not 
satisfied with all this, Rob has had four new hand 
pumps installed at the Orange Tree, and will be 
selling 11 draught real ales and two Apple Cottage 
ciders by the time you are reading this! 
Bushey: The King Stag is due to be put out to 
tenancy under Greene King’s ‘Local Hero’ 
agreement. 
Datchworth: The leasehold of the Tilbury is up for 
sale. 
Hertford: Real cider or perry is now available in at 
least five pubs in town, the latest addition being the 
White Horse where cider from Cornish Orchards 
(recently acquired by Fuller’s) is now on sale. Other 
outlets for real cider include the Black Horse (often 
two ciders), Old Barge (usually four to choose 
from), Hertford Club (sometimes serves two) and 
Six Templars (Hertford’s Wetherspoons, who have 
held a cider festival). A new pub has opened called 
the Quiet Man and is located next to the Hertford 
House Hotel. It offers up to four handpumped beers 
from the likes of St. Austell, Sharps, Timothy 
Taylor’s and Deuchars. At weekends there are piano 
sing-alongs and live TV sport features around the 
single bar. There is a small outside drinking area to 
the rear shared with the adjacent Hertford House 
Hotel. Congratulations to Jill, Tracy and Kevin at the 
Great Eastern Tavern, who have just completed 10 
years in charge at one of the town`s best community 
pubs. An additional bank of handpumps has been 
installed at the Duncombe — where James and 
Emma now offer six real ales in total, with up to 
three from Greene King, and two or three genuine 
guest ales. And real cider has been popular during 
the summer months. 

 
 
 
 
Hitchin: Wetherspoons have bought the 
Conservative Club in Sun Street and conversion 
work has started. The George on Bucklersbury has 
reopened with new management following a 
refurbishment, and is now serving four ales. A major 
improvement for this historic but previously 
neglected pub. The Kings Arms also on 
Bucklersbury is for sale by informal tender with a 
guide price of £650,000. This is an historic grade II 
listed free house in the centre of town with beer 
garden and car park. There are serious concerns that 
as it has A4 usage it could be bought and converted 
to a shop or restaurant without the need to apply for 
change of usage - the fate of many pubs in recent 
years. On a happier note we are pleased to report 
that Banks & Taylor Brewery have taken on the 
tenancy of the Charles Wells owned Bricklayers 
Arms, and following a very attractive refurbishment 
it opened on the 5th September with 12 real ales on 
sale (three are from Wells but the rest are free of tie). 
It is being managed by Kerry Summerfield who was 
previously at the Albion in Ampthill.  The official 
opening is on the 10th October with a beer festival 
from 12 noon, but don't let that stop you checking 
it out in the meantime. 
Little Wymondley:  The Bucks Head now has a new 
landlord (father and son partnership?).  They seem 
to be enthusiastic, and fairly adventurous with their 
beer range.  
Northaw: There are new leaseholders at the Two 
Brewers.   
Potters Bar: The Cask & Stillage in the High Street 
has a new landlord who arrived in July, a real ale is 
still being served. 
Radlett: A belated welcome to Mark and Kayleigh 
who took over at the Red Lion Hotel six months ago.  
Shenley: The pub developers curse has struck again 
when the Queen Adelaide was demolished. It was 
found that the ground below was contaminated so 
an expensive clean-up will now have to take place 
before building work can start.  
St Albans: A belated welcome to new landlord 
Patrick at the King Harry who has been in the pub 
for 4 months. During this time the cellar has just 
been refurbished. The Boot now uses over-size 
glasses and is continuing with its CAMRA price 
discount scheme (see article on page 21). The 
Spotted Bull is still closed and boarded up. A new  

DOWN YOUR WAY 
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upon publication. Comments or additional information should be sent to our contact details on page 16 

 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

25 

 
landlord is expected to take over the White Lion at 
the end of October. We still await confirmation of 
the future leaseholder of the Mermaid. The Hare & 
Hounds which closed briefly in August, now has a 
relief manager. Real ale continues to be served, XT 
8 on our latest visit. 
Stevenage: The Chequers on London Road at the 
south end of the Old Town has been refurbished by 
owners Greene King and re-opened at the end of 
September. This is now a Local Heroes pub format 
and stocks a range of microbreweries’ real ales 
alongside those of Greene King.  
Watford: The Sycamore has now changed its name 
to the Prince George. The Oddfellows Arms no 
longer sells real ale.  
 

 
 

ALL HERTS CAMRA BRANCHES 
Thu 24 Oct: Herts Liaison meeting — Royal Oak, 
Tabard St., London SE1 7pm. 
Sat 23 Nov: CAMRA East Anglia Region — Regional 
Meeting - Orange Tree, Baldock. 12 Noon. 

HERTS & ESSEX BORDERS CAMRA 
Mon 14 Oct: Branch meeting - Prince of Wales, 
Green Tye 8:30pm 
Mon 11 Nov: Branch meeting - Fox Inn, The Green, 
Matching Tye, Harlow, Essex 8.30pm 

NORTH HERTFORDSHIRE CAMRA 
Sat 12 Oct: CAMRA Cider Month, Cider & Cheese 
Evening at the Orange Tree, Baldock. Join us to 
enjoy a selection of fine local ciders and cheeses. 
Tickets £8 per head includes four halves of cider 
plus cheese and biscuits. Book your Tickets with 
Socials Secretary Paul Beardsley by early October 
latest. Starts at 8pm. 
Fri 18 Oct: Social - Half Moon, Hitchin, Trafalgar 
Beer Festival 7.30pm. 
Mon 28 Oct: Committee Meeting - Victoria, 
Hitchin 8.15pm.   
Fri 1 Nov: Pub Ramble in Hitchin. The Coopers 
Arms, George (now with real ale!), Bricklayers 
Arms (now B & T) Half Moon.  Meet 8pm in the 
Cooper’s Arms. 
Sat 16 Nov:  Minibus Trip South of Hitchin visiting 
- Windmill, Plough, Red Lion (Breachwood Green) 
and Strathmore Arms. See minibus pickup notes 
below. 
Sat 23 Nov: CAMRA East Anglia Region — Regional 
Meeting - Orange Tree, Baldock.  Come along and  
 

 
find out what is happening in our region — starts at 
12 Noon. 
Mon 25 Nov: Branch meeting and Social at the 
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 
socialsecretary@camranorthherts.org.uk 
Please check our website to confirm event details.  

SOUTH HERTFORDSHIRE CAMRA 
Fri 4 Oct: Social trip to Ascot Beer Festival. Depart 
11am from Blacksmiths Arms, St. Albans. 
Sat 12 Oct: —Cider Pub of the Year trip to other 
Hertfordshire Branch candidates. Details TBA. 
Tue 15 Oct: Branch Meeting — Railway Bar, Radlett. 
8pm 
Tue 29 Oct: Branch Committee Meeting — Six Bells, 
St. Albans. 7.30pm 
Tue 19 Nov: Branch Meeting — Hertford Club, 
Hertford. 8pm 
Thu 28 Nov: New Members Night (location tbc) 
Sat 30 Nov: Hertford Pub Crawl — starts 1pm at the 
Black Horse, West Street. Full details on page 15. 

WATFORD & DISTRICT CAMRA 
Fri 11 Oct: Cider Month Social, Land of Liberty, 
Peace & Plenty, Long Ln, Heronsgate, WD3 5BS, 
8pm. 
Wed 23 Oct: Anti-social Beer Festival Promotional 
Social. Meet at Southern Cross, Langley Rd, 
Watford, WD17 4PP, 7pm. Reconvene at Nascot 
Arms, Stamford Rd, WD17 4QS from 10pm. 
Mon 28 Oct: Beer Fest Promotional Social, Watford. 
Yates’s, 107-115 The Parade, WD17 1LU, 8pm; 
Colombia Press, 72-74 The Parade, WD17 1AW, 
830pm; Molloy’s, 66-70 The Parade, WD17 1AH, 
915pm; One Crown, 156 High St, WD17 2EN, 
10pm. 
Tue 29 Oct: Branch Meeting - Sportsman, Scots 
Hill, Croxley Green, WD3 3AD, 8pm. 
Thu 7 - Sat 9 Nov: 19th Watford Beer Festival, West 
Herts Sports Club, Park Ave, Watford, WD18 7HP. 
See back cover for more details. 
Thu 14 Nov: Post Beer Fest Social - West Herts 
Sports Club, Park Ave, Watford, WD18 7HP, 7pm. 
Thu 21 Nov: Annual Darts Tournament - West Herts 
Sports Club, Park Ave, Watford, WD18 7HP, 8pm. 
See advert page for details. 
Mon 25 Nov: Branch Meeting - Estcourt Arms, St 
John’s Rd, Watford, WD17 1PT. 
 

CAMRA BRANCH DIARY 
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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 — Gill Richardson, 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 
 

2013 Beer Festivals Mentioned in this newsletter 
Dates — Venue — Location — Page mentioned 

3 — 6 Oct: Old Cross Tavern, Hertford — p19 
17 — 20 Oct: Half Moon, Hitchin — p3 
7 — 9 Nov: West Herts Sports Club, Watford  — p25 
and back cover 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CAMRA BRANCH CONTACTS 
 

Want to advertise in Pints of View? See our 
copy and advertisers notice on page 4 

Trading Standards 
If you have complaints about short measure, lack of a 
price list or misleading promotion of products and fail to 
get a satisfactory response, contact Hertfordshire 
Trading Standards Service, tel: 08454 04 05 06 or St 
Albans Trading Standards Service, tel 01707 292429. 
Email Trading Standards at: 
tradingstandards@hertscc.gov.uk  

Wish to subscribe to Pints of View?  
See bottom of page 17 for details 
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