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With planning permission to convert the Red Lion in Weston (near
Baldock) into a house being refused by North Herts District Council,
this is one of the pubs reported as being saved in our special report on
this county’s pub losses and gains.
Picture © Copyright Nigel Cox and licenced for reuse
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Hitchin Pub does not “further the social wellbeing or social interests
of the local community” - says who?

O

ne of the practices for which pub
companies (pubcos) are taking a significant
amount of stick for is selling pubs off to
become shops or flats. Fair enough - perhaps - if the
pub has failed and closed and there's no real call for
it any more. But when the people running the pub
really want to stay there and continue running it as
a pub, and when there is a
dedicated bunch of regulars
happily spending money
there, turfing them out against
their will looks a bit mean, to
say the least.
The Sir John Barleycorn is
thought to be the oldest pub in
Hitchin, having served the
community for about 150
years. It's the perfect model of
a community boozer, with darts on Monday, a pub
quiz on Tuesday, and crib or dominoes on
Thursday. It hosts various local sports teams and a
steady diet of live bands from the area. It's currently
owned by Punch Taverns.
Following the closure and conversion of other
nearby pubs, a group of concerned regulars got
together this autumn and applied to have the pub
listed as an Asset of Community Value (ACV). This
makes it much harder to change the use of the
premises, helping preserve it as a pub for a five year
period. ACV status was introduced by the 2011
Localism Act, and was brought into effect on 21st
September 2012.
When the Sir John Barleycorn applied for ACV
status, there was an objection. This objection
claimed that there was no need for the pub to be
protected because there were plenty of other pubs
nearby. And anyway, many of the valuable
community activities listed in the application - the
bands, quizzes and sports teams and so on - didn't
necessarily have to happen in a pub - they could
happen in other community venues, such as, er...
well, anyway, they didn't need to happen in pubs.
Even though that's where they normally do.
But out of three objections, point two was perhaps
the most vociferous:
“2. The various activities mentioned by the nominee
in the application are ancillary to the use of the
premises as a public house. They do not therefore
comply with the purposes set out in Section 88 (1)
of the Localism Act 2011. With regard to Section 88

(2), the current use of the premises as a public
house i.e. a place where alcohol is consumed and
sold, does not itself further the social wellbeing or
social interests of the local community and
therefore is not land of community value”.
It's sad but not entirely surprising to see such an
objection. We do after all live in an age of neoprohibitionism, where various
groups are only too happy to
see the decline of the pub, and
where alternative means of
buying alcohol for home
consumption are proliferating.
So who was it who objected to
the attempt to preserve a fine
old pub in its traditional use?
Who believes so strongly that
pubs do not further the social
wellbeing or social interests of the community?
Alcohol Concern? A local church group or nearby
school? A big supermarket chain?
Nope.
These are the words of Punch Taverns, the owners
of the Sir John Barleycorn. A company that owns
over 4,300 pubs believes those pubs are not good
for local communities.
On its website, Punch Taverns says:
“At its core the Community Pub should always
provide a relaxed and friendly atmosphere for
customers living in the neighbourhood. To excel,
Community Pubs need to be at the hub of their
neighbourhood, a focal point for locals. Supporting
the many and varied interest groups of the
community; darts, pool, fund raising, local schools,
business networking, whatever they may be, is key.”
And yet here they are, vociferously protesting
against one of their own pubs which is doing exactly
that, actively opposing attempts to keep one of their
oldest pubs trading as a pub.
Happily, the local council disagreed with the UK's
second-largest pub landlord, and decided that pubs
such as the Sir John Barleycorn do in fact perform
an important social function in the community.
They awarded the pub its community asset status.
Pete Brown
You can follow Pete Brown’s online blog at:
http://petebrown.blogspot.co.uk/
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Pub Losses and Gains 2013

n 2013 the steady flow of pub closures has
continued and a large number are under threat. I
am reluctant to name those I know about and
reports are that trade has not improved even though
the relentless tax increases have stopped. What
could be done to help:1) Change of planning regulations to make it
harder to get change of use.
2) A complete review of the Tie which forces
tenants to buy beer at inflated prices from the
Brewers and pubcos who also control the rents
charged on their pubs. A review system has
been promised by the government but little has
actually happened yet. Unless a system of fairer
rents can be implemented more publicans will
be forced out of business with inevitable pub
closures to follow.
Pub Losses
Aston End: The Crown was put up for sale in June,
no further information has been received.
Bishop’s Stortford: The Red Cow Dunmow Road
closed in April. This is a listed building and
according to a note on the door the future of the pub
is in serious danger. The Boars Head closed in the
latter part of 2013. We have received no further
details on either closure.
The Tanners Arms has been sold by Mac’s we do
not know to whom at present.
Borehamwood: The Crown Shenley Road closed
8th March 2013, was ACV listed in August, the
owners appealed in October. The hearing took
place on 29th November and the decision to list
was overturned. Full details are due and what
happens next is not yet clear. Things do not look
good. Woods Bar which had not sold real ale for
many years, has been closed and boarded up for
over eighteen months, following a series of local
complaints. There has been an under offer sign on
the outside for about two months, who knows what
the future holds?
Bovingdon: The Royal Oak closed 16th April 2013
no further details are available.
Chandlers Cross: The Clarendon Arms closed 14th
October 2013, future unknown.
Colney Heath: The Cock ceased trading at the end
of November following permission to convert to
residential being agreed in 2012. The owners who
have been at the pub for over 50 years will continue
to live in the pub. On the 2011 list of losses was the
Queens Head opposite the Cock which has now
been converted to a house. It appears that the car

park is being prepared as a building plot for a new
house.
Goose Green: The Huntsman, closed in 2011, was
finally, in 2013, granted a residential future after a
planning change of use.
Harpenden: The Rose & Crown Southdown, once a
successful and popular pub, became an Indian
restaurant that failed and closed in 2011.The first
planning application was rejected stating that losing
the pub would be detrimental to the area. It went to
appeal and permission to convert to housing has
been agreed. The Three Horseshoes ceased trading
in February 2013. An application for change of use
to residential was turned down by St Albans District
Council. The new owner had moved in and started
on alterations.
Haultwick: The Rest and Welcome, closed since
December 2011, is still up for sale.
Hertford: The Harts Horns was noted as being up
for sale in October but remains open.
Hertford Heath. The Townshend Arms is closed
and up for sale with Fleurets. There are three other
pubs in the village, the Goat and Silver Fox both
owned by Greene King and the more foodorientated, pub-company owned College Arms.
Nevertheless the Townshend offers a huge garden,
conservatory, sizeable bar areas and, as a Free
House, the chance to tap into the village’s real ale
potential. Any takers out there?
Hertingfordbury. The Prince of Wales closed at the
end of 2013 and from what we can gather the Free
House’s owner is not looking for new leaseholders,
but instead is likely to pursue a planning change of
use to convert the building to full residential
use. This is a pub that was previously closed for a
period in 2009. We are not yet aware of any village
fight to keep the pub open — their only immediate
alternative for a beer being in the hotel bar of the
nearby White Horse.
Hoddesdon: The Old Highway, Rye Park, closed in
2008, has been completely demolished. The Rose &
Crown has been purchased by an accountant who
has submitted plans to convert the ground floor into
offices and develop the rest of the building/site as
residential accommodation. Again, there is local
opposition as the new extensions to the building
will adversely affect adjacent properties.
London Colney: The Golden Lion which had not
sold real ale for many years, closed and was
boarded up in November. It’s a large site and the
future does not look good.
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Markyate: It has just come to our attention that the
Sun Inn closed on 31 December 2013.
Potters Bar: The Lion at the High Street, Barnet
Road junction, sold at auction for £750K, has now
been converted to a Pancake and Waffle emporium.
Reed: The Cabinet remains closed and an ACV has
been lodged.
Royston: The Banyers Hotel has closed. It is
situated next to the new Wetherspoons.
St Albans: The Cross Keys Chequer Street changed
hands several times and is now trading as a “Bills”
franchise. Kink (previously 24-7, Fudge, Metro Bar,
Spritzers and originally the Punch Bowl) has been
closed since 2012. A planning application to knock
it down and build a house was refused but change
of use was agreed the pub is now still standing
empty. Recently a sold sign has been displayed so
we assume it has changed hands. In November
2012 the Duke of Marlborough closed again and
had change of use to residential granted in Dec
2013. As it is a historic building the pub will be
converted into a single house. The Spotted Bull has
been closed for most of the year and shows no sign
of reopening anytime soon.
Sawbridgeworth: The Market House has had plans
for conversion to private accommodation granted
with conditions including a possible archaeological
survey. The Good Intent also had plans for
residential conversion granted with conditions. In
this case samples of outside material (walls
etc.) must match those currently used.
Shenley: The Queen Adelaide, closed 14th February
2011, has been demolished, and three houses are
being built on the site.
Stevenage: The Prince of Wales in Albert Street, has
had a change of use granted and is being converted
to residential. The March Hare is closed to let or for
sale. The King Pin closed in May as its lease expired.
Tring: The historic Rose & Crown hotel has been
closed and converted to housing.
Ware: The former Wine Lodge remains closed and
undeveloped despite a planning change of use
being granted for Take Away use. Waggers closed
in December. It is understood that the former club’s
lease expired and was not renewed.
Watford: The Bedford Arms on Langley Road has
been converted into flats. Komnata, which was an
Eastern European themed bar/restaurant in the
former Pub on the Corner (Queens Road) has
closed. The Veranda Continental, which was an
Asian themed bar/restaurant in the former Verulam
Arms (St Albans Road) closed in April 2013 and is
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awaiting a decision over a planning application to
demolish it and build flats on the site. The latest
news is that the Council are recommending the
application.
Whitwell — The Maiden’s Head has been put up for
sale by McMullens.
Pubs saved
Hertford: Not so much saved as new - the Quiet
Man opened in October, offering 4 hand pumped
real ales. In a blast from the past Sloppy’s is about
to re-occupy its former Sloppy Joe’s home of the
1980s on Old Cross, though it wasn’t a base for real
ale then - we will wait and see whether this
changes. And the Jungle Bar occupied the former
Sportsman building — though not offering real ale.
Hitchin: Not saved but new Wetherspoons have
started to convert the old Conservative club into a
pub.
St Albans: Not saved but new. The Beer Shop in
London Road opened 12th October 2013. It not only
supplies a wide range of bottled beer but has also
has beer on draught that can be consumed on or off
the premises.
Stevenage: In October the Twin Foxes, Stevenage
new town's first pub, was threatened with
demolition to make way for flats. There was a strong
local reaction against this including a petition
which contained 300 signatures and the pub got a
reprieve. As is the way with these applications you
get the feeling that the battle is not over.
Ware: McMullen will be pursuing the
modernisation and improvement of the 9-hole
Chadwell Springs Golf Club — situated between
Ware and Hertford - plans that include a new pub.
Jacoby’s restaurant changed itself into Jacoby’s
Tavern, a pub and restaurant offering two real ales.
Watford: Druids II on Estcourt Road closed briefly
but has re-opened. A new lease is due to be signed
imminently.
Wellpond Green: The owners of the Kick and
Dicky (formerly the Nag’s Head) have had their
planning application for a change of use to
residential use refused by EHDC. The council
said: “The proposal would result in the loss of the
public house use which provides an important local
service and would thereby result in a significant
reduction in the range of provision available in the
locality. The applicant has failed to clearly
demonstrate that it is not possible for a public house
use to continue in this location as a viable business.
The proposal would thereby be contrary to Policy
STC8 of the East Herts Local Plan Second Review
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STC8 of the East Herts Local Plan Second Review
April 2007 and the policy guidance set out in the
National Planning Policy Framework”. This pub
has been listed as an ACV by East Herts District
Council.
Weston: Greene King sold the Red Lion to
Tilehouse Properties Ltd, who applied to convert
the pub into a house but were refused by the local
council. There is strong support for retaining the
Red Lion, with 27 objections to the planning
application being made, and local interest in
running the pub. It is now reported that the pub will
re-open though it is unclear when this will happen.
There is just one other pub in the village.
Wheathampstead: Following a catastrophic fire in
the living quarters of the Swan on 16th July it remains
closed. The listed building will need careful
restoration. Survey work is underway but it could be
some time before the pub re-opens.
I have had great trouble getting up to date details on
pubs in the West and East of Hertfordshire over the
past year. If anybody can supply reliable current
date information on any of the pubs listed above, or
any oversights, I would be most grateful. All new
information will be published in the Down Your
Way section of Pints of View.
Steve Bury

6

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

Beer Industry News
Marston's Sell 202 Pubs to
Retail Developer

M

arston’s brewing company which was set
up through the amalgamation with
Wolverhampton and Dudley Breweries
only own two pubs in Hertfordshire to our
knowledge - the
Anchor
at
Wadesmill,
near
Ware (right) and Que
Pasa in Watford
High Street. But they
do own Refresh UK
who
brew
all
Brakspears and Wychwood beers, and we are
finding Bank’s Bitter appearing on bars in the
county. Marstons also own Ringwood Brewery in
Hampshire, so if you are enjoying a pint of
Fortyniner that’s theirs as well. Marston’s have sold
202 pubs to New River Retail to cut debts and to
help fund a £170 million drive to build 60 pub
restaurants in the next two years.
They have cited higher demand for pubs with food,
while local community pubs offering mainly drinks
are declining, for making the sales.
CAMRA Chief Executive Mike Benner said:
“This pub sell off is bad news for communities
which may lose their pubs as a result. New River
Retail have seriously underestimated the challenges
and opposition that they will face in trying to sell
profitable community pubs and convert them into
convenience stores and other uses. Local residents
and pub campaigners will be mounting sustained
opposition to prevent their valued local pub being
converted into a supermarket. With one in ten high
street shops empty it makes no sense that retailers
are targeting pubs. Our message to New River Retail
is that they should be focused on reviving existing
retail spaces rather than seeking to destroy valued
community pubs serving local communities and we
call on them to take every step to sell pubs as going
concerns.
“The fact that this sale has happened is a result of a
dysfunctional planning system which means pubs
are regarded as easy pickings by developers. No
one can convincingly argue that supermarkets
provide a similar community amenity to a local
pub. CAMRA will be using this development to
press home the case for tougher planning protection
for pubs and for greater consumer consultation
when they are threatened with alternative use”.
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Bramwell Pubco Goes into
Administration

n late October the Bramwell Pub Company went
into administration with debts of £117.7million.
It has been hard to ascertain the exacP7t
numbers but the company leased and ran 185 pubs
across the UK, and Stonegate Pub Company have
taken over 78 of these to add to their estate of 560
pubs. Stonegate run the Goose, Hogshead, Molloys,
Living Room, Popworld, Reflex, Slug & Lettuce and
Yates chains. Their Hertfordshire pubs are;
Blacksmiths and Slug & Lettuce in St Albans, Prince
of Wales in East Barnet, Red Lion, Yates and Reflex
in Watford, Colonnade in Letchworth, Green Man
in Hemel Hempstead, Old Post Office in Stevenage
and the Two Willows in Welwyn Garden City.
Bramwell who ran Varsity, Smith & Jones and Wild
Lime chains also ran the Old Crown in Royston and
the Preverbial in Stevenage. At present we do not
know if these have been added to the Stonegate
portfolio. This leaves 107 pubs unaccounted for and
I am not sure how many have been given to
administrators Christies to dispose of, the numbers
vary in press reports.
Steve Bury
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By George, It’s Mac’s

f you’re heading out of the county north-west
and find yourself in Tattenhoe, Milton Keynes
don’t be surprised to find a new pub from
McMullens. Built on open land, the brand new pub
will join other more local Hertfordshire pubs with
the Chicken and Grill theme — still offering a range
of the company’s real ales. The pub should be
opening in February and will be named the Prince
George of Cambridge, after a certain little chap.
Back in Hertfordshire, congratulations to Kevin and
Tracy Green of the Great Eastern Tavern in Hertford
— winning tenants in the Mac’s Cellar of the Year
award. In the managed house sector the winning
manager and cellarman was Norman Lawrie of the
Plough, Flamstead End.
Monthly Beers for 2014:
Mac’s early seasonal beers in
2014 will be Love Herts
(February - ABV4.2%), Flying
Frog (March - ABV 4.0%) and
Fool Hardy (April — ABV 3.8%).
And in early February you may
still find pints of Bard of Ale (ABV
4.5%), Mac’s January offering.

Beer Industry News

T

Young’s News

here is quite a lot of Young’s beer being sold
in Hertfordshire - this may be due to it being
brewed reasonably locally in Wells brewery
in Bedford. Young’s, a non-brewing pubco,
announced promising results for the first quarter of
its current financial year — sales up 6.7%.Young’s
have acquired three freehold pubs from Enterprise all in London. These are the New Inn in Ealing, the
Royal Oak in Bethnal Green and the Clapham
North in, er…Clapham North.
You may have noticed that Young’s have rebranded
their pubs and Wells & Young’s Brewing Company
are doing something similar for the beer brands. The
Young’s new pump clips Bitter, Special and London
Gold, were described as being ‘distinctive quirky,
contemporary and vintage with a nod to tradition’.
How they can be all of
these things I do not know.
All I can say is that they are
fixed to the handpump
handles with loops of
plastic which make them
look like luggage labels and
are exceedingly hard to
read. Rather than standing
out it looks to me like a sign
saying “sold out” or
“pumps being cleaned” and
could lead customers to
order
something
else
assuming a choice is
available. On a recent visit
to a Young’s pub it appears that the unreadable
pump clips have now been attached to the pump
handles in the normal way, but still have the plastic
string around the tops. Altogether not a very
successful re-brand. I would be interested in
readers’ comments.
Steve Bury
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per annum (about 110,000 gallons), a 50%
reduction in the beer duty so that they could invest
in premises, equipment, staff and grow. McMullen’s
took advantage of this new tax regime when they
opened the new Whole Hop Brewery, reducing
production capacity and withdrawing from the free
trade.
Suspicions are however that some small brewers are
simply using the tax system to reduce prices and
undercut bigger brewers, as those who brew
between 5,000 and 60,000 hectolitres receive
progressively reducing relief, and those producing
over 60,000 get none at all.
In February 2012 CAMRA announced a policy of
encouraging the Government to consider revising
the scheme so that, while the 50% allowance was
retained, the upper band with ‘tapering’ relief
would be extended to 200,000 hectolitres per year.
There is an argument that the current arrangement
in practice gives the small breweries little or no
incentive to expand, and leaves larger local
independent ones like Adnams struggling to
compete, possibly encouraging them to shrink their
operations which could also affect pubs, especially
rural ones. Hopefully the Government will
understand the argument and amend the present
system.

T

Zero Hours Contracts

he issue of so-called ‘zero-hours’ contracts
has been an issue with trade unions for quite
a while but has hit the press over the last few
months. The pub trade was found to be using them
fairly extensively which, given its nature, is no
surprise. According to the Guardian, J D
Wetherspoons have some 24,000 staff on such
arrangements. When questioned on BBC Radio
Four, a spokesman said that most of their staff
preferred this sort of arrangement (though I can’t
think why) and anyone who wanted a fixed-hours
contract could have one. The Spirit Group have
16,000 staff on these contracts but such staff,
Small Brewery Duty Relief
receive holiday pay and company discounts.
n their recent annual report Adnams complain Greene King told the Morning Advertiser that they
that Small Brewery Duty Relief has seriously were ceasing to use such contracts, whilst Stonegate
affected their sales and consequently their and Mitchell’s &Butler’s do not use them at all.
profitability. They claim that SBDR has led to an Hertfordshire’s Pints of View is produced by the
‘over supply’ of beer which I would imagine is Herts & Essex Borders, North, South Hertfordshire
because of the large number of small and micro- and Watford & District Branches of the Campaign
breweries in the rural areas of Suffolk and Norfolk. for Real Ale (CAMRA). Views expressed are not
The original intention was to give small breweries, necessarily those of the editor, CAMRA Ltd or its
defined as those brewing less than 5,000 hectolitres branches.

I

9

Beer News and Features
Mermaid does the Double

F

ollowing on from success in becoming the first
ever winner of the CAMRA South Herts Cider
and Perry Pub of the Year competition, the
Mermaid in St
Albans
triumphed
again; this time
over
other
entries
in
Hertfordshire
to win the
Hertfordshire
Branches
Cider and Perry Pub of the Year award 2013. In
October, judging panels from three Hertfordshire
branches’ braved the elements and visited the four
finalists to select the best cider and perry pub in our
branches areas. The judging criteria are similar to
that used in the Pub of the Year Competitions but in
addition to the great attention given to the quality of
the products served, there is much emphasis placed
on staff knowledge and the pubs’ promotion of real
cider and perry. The Mermaid received most votes
and was accordingly presented with an award to
recognise that fact at a small ceremony on
Halloween night. Congratulations to the comanagers John Cusworth and Mark Powell (pictured
left and right respectively) and we wish them every
success for the future in this relatively new venture
for them, and we hope they will build upon the hard
work, which has well and truly put the Mermaid on
the cider and perry map in our area. The other
finalists were; Queens Head — Allens Green, Land
of Liberty, Peace and Plenty — Heronsgate and Our
Mutual Friend — Stevenage; well done to them all.
Nominations for the Cider and Perry Pub of the Year
2014 are now closed; I hope you all gave your best
cider and perry pubs a chance in the forthcoming
competition. If you want to get involved in this
process, go to you branch meetings and tell them;
they are listed under ‘CAMRA branch diary’ at the
back of this newsletter.
Brian Page

More Benefits from Beer…..

M

ost good beer is made from four just
ingredients: malt, water, hops and yeast
and your average pint is 95% water and
5% alcohol. So, what happens to the left-over
solids? Well, the pulpy spent grain is either sent to

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
landfill, or in increasing amounts, used in animal
feed. Happy cattle!
But, maybe not anymore, because research at
Polytechnic Institute of Tomar in Portugal, has
found another use for the mushy leftovers that could
save both money and energy.
Red bricks, made mostly with clay, are regularly
impregnated with polystyrene or other synthetic
materials to enhance their heat-trapping properties.
But now it has been discovered that clay can make
an even better insulator by loading it with spent
grains instead, without compromising their strength.
By mixing 5% waste brewery grain into the clay
slurry, and baking, the bricks were also found to be
28% more heat absorbing. Apparently, the grains
make the bricks more porous, and so they trap more
air, which increases heat retention. The process
also wins because new EU rules on carbon emission
have made it much more expensive to use the
plastics.
There is one drawback, however. Until the firing is
complete, the fabrication process quite literally
stinks. One US company has already abandoned
the idea, claiming that the stench of the damp grain
was overpowering. The Portuguese claim the
problem disappears after the baking step. So who

Beer News and Features
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knows? It could be another excuse for a night on the cannot imagine the likes of Adnams Bitter,
McMullen AK or Greene King IPA (acceptable as
tiles.
Ian Boyd they may be on some occasions) ever scoring more
than three, even when dispensed in perfect
condition. But, similar session style ales such as
Beer Scoring Controversy
Buntingford Highwayman, Otter Bitter and Mighty
elow is a discussion article on the CAMRA Oak Captain Bob for example; that could be a
NBSS (National Beer Scoring Survey) which different story.
is used by CAMRA members to check beer I am not saying that the larger regional and national
quality in the pubs they visit. The scores are used in breweries are not capable of producing beers that
the Good Beer Guide selection process and are when dispensed perfectly may demand a high
collated using the following criteria.
score. But I am saying that their often heavily
0 No real ale. No cask-conditioned ale available
promoted high volume brews are unlikely to
1 Poor. Beer that is anything from barely drinkable demand more than an average score on an average
to drinkable with considerable resentment.
day, and a good score on a good day. Adnams,
2 Average. Competently kept, drinkable pint but don't forget, brew an upmarket session ale called
doesn't inspire in any way, not worth moving to Gunhill and that I can imagine commanding scores
another pub but you drink the beer without really well above the two mark.
noticing.
When sampling such high volume session ales, pen
3 Good. Good beer in good form. You may cancel (or QR gadget) in hand, scoring members may make
plans to move to the next pub. You want to stay for remarks such as “it's OK”, and I would probably
another pint and may seek out the beer again.
agree; but OK is a two, it means average, not
4 Very Good. Excellent beer in excellent condition. offensive, not particularly aroused — “two”.
5 Perfect. Probably the best you are ever likely to A further line of controversy concerns the pubs.
find. A seasoned drinker
Surely the licensee who
will award this score
sources interesting beers
very rarely.
from a range of often
Malcolm
Chapman,
smaller craft conscious
CAMRA North Herts
brewers, deserves to
Pub Preservation Officer
command higher scores
makes the comments in his article on a personal (three plus). Not automatically I might add, but on
basis, and is, as you read, challenging how those the occasion when they deliver good and very
who use the scheme reach their scores. All will now good, they get the scores to go with it. Furthermore,
be revealed.
if they do so on a frequent basis, they are the genre
“Scoring the beers we drink will be important to of pubs we want to fill the pages of the GBG, over
CAMRA for as long as the GBG (Good Beer Guide) and before the pubs which simply serve the beers
is produced, but I find myself at odds with some “on offer” from the wholesaler.
colleagues over the technical description behind Otherwise we could be filling the GBG with pubs
the scores. Some good imbibing partners insist that serve uninspiring beer either because of tied
scoring is all about the condition of the beer. I limitations, or because they cannot be bothered to
disagree. I believe it is about the quality of the brew serve anything else.
as well as the condition it is served in.
One approach to scoring that I find favour with, is
According to the guidance from CAMRA HQ, a to think of the first description that comes into your
three is “good beer in good condition”, which head. Ugh — not quite right — maybe I should ask for
means there are two criteria to consider and the first a replacement — that's a one. OK is “average”
one starts at the brewery.
meaning two. Good is three and excellent is four.
Can any beer which is mass produced using modest By all means confirm your opinion when you are
(cheap) ingredients, and which is at best only half way down the glass, or ask yourself — do I want
ordinary, regularly command a score above two? I another the same? If you are having another the
think not. Could beers which are produced in large same, either it is at least a three or you are in a pub
volumes and to a budget ever compare with those with little choice or maybe you need your taste buds
crafted on a smaller scale using the best malts and checked out. Anyway, with WHAT PUB now fully
hops available? Absolutely not. Consequently, I
functional and taking over other scoring systems,

B

Beer News and Features
you can use a half mark when you cannot quite
decide.
Now about the fives. While I believe there are
people who give away threes and fours too cheaply,
I am also concerned with those who say they “never
score a five”. I may only score a five two or three
times a year. Maybe one in a hundred beers is that
good, and I would suggest to those who appear to
be saving their first five for some reason, like waiting
for the messiah - that maybe “you're not getting out
enough”.
If when scoring, we don't make proper use of the
two and the five then we may as well just put a tick
in a box to say we emptied the glass.
For certain there will be a counter argument — I look
forward to it — over a pint”.
Malcolm Chapman, (North Herts Branch PPO)
Ed Says: I will post the first observation on the
above. I have drunk excellent pints of Adnams
Bitter, McMullen’s AK, Greene King IPA and
Young’s Bitter, it is how the cellar is run, how the
beer is kept and turnover. I have also drunk some
awful beer from small and micro brewers again
often due to cellarmanship issues and low turnover.
It appears that Malcolm is saying that some beers
will never be any good because inferior ingredients
are used and the recipes are lacking. I await readers’
comments.
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South Herts CAMRA
Pub of the Year 2011

The White Lion
91 Sopwell Lane, St. Albans
Herts, AL1 1RN
Tel: 01727 850540
The buyer chickened out,
so we are pleased to
announce that we are
keeping the Lion!

www.TheWhiteLionPH.co.uk
Serving:
Tring, Young’s and St Austel Tribute
four real ales and a real cider
Food Served
Lunchtimes: Tue to Fri
12 Noon – 2pm
Evenings: Mon to Fri
6.30pm – 8.30pm
Sunday lunches served:
1pm until 4pm

34 - 36 Fishpool St, St Albans
AL3 4RX, Tel: 01727 855669
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
Opening Times:
12 to 11pm Monday – Saturday
12 to 10.30pm - Sunday
Email: David@TheBigCatGroup.com
www.TheLowerRedLion.co.uk

Hertfordshire Pub News and CAMRA Events

H

Ware News

appy New Year from Ware and we have
very good news with a new real ale outlet,
Jacoby’s Tavern & Kitchen, 13-15 West
Street, in Tudor Square right by St Mary’s Church.
Having previously been just a restaurant with no
real ale it was closed for a few months before reopening
in
November in its
totally new guise
with new owners
Alastair and Anna
Bramley, who also
run two other
successful
pub
and dining rooms.
The Bull at Watton-at-Stone and the White Horse,
Burnham Green. Jacoby’s is free of tie and offers
three real ales with Adnams Bitter from Southwold
being the regular session ale, the two others
changing constantly. At the moment these are ales
from Buntingford and Tring breweries, though other
beers will be available in the future. You do not
have to eat here to have an ale as downstairs is a
bar only area which is very smart and comfortable perfect to chill out and relax. Upstairs is for dining
only in the sensibly priced restaurant that offers a
delicious varied menu. Open all day though closes
early on Sundays - a very welcome addition to the
Ware ale scene in one of Ware’s oldest buildings.
See their site - www.jacobys.co.uk
The Old Bulls Head, Baldock Street (below) has had
its first external makeover in a generation! Chris the
landlord who has
transformed the pub
since he took over 4
years ago completed
the works just in time
for Ware’s famous
Dickensian night in
early
December.
The town’s museum actually wanted the old sign
but unfortunately it fell to bits when taken down!
Never mind, the new sign is fantastic - see picture
above. Ware’s last remaining working coaching inn
was on its knees due to successive bad
landlords/pub owners but Chris has gradually
worked his magic, the pub is now a joy to go to
once again especially with its roaring fire in the
winter and its fine large garden in the summer. Ale
comes from the Scottish Newcastle stable with four
pumps with beers from Caledonian, Wells, Courage
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and Theakstons - it is a rare
local outlet for the famous
Old Peculier.
The
Navigator
on
Bridgefoot was part of
Smith & Jones/Barracuda
pub chain which went into
administration last year,
has now been taken over
by the Stonegate Pub Co
who run national blands
Slug ‘n’ Lettuce and Yates’s. For a very brief period
early in 2014 the pub will close for a refit, clean up
and re-brand with the current staff retained. Not
sure at the moment what the reincarnation will be —
let’s hope it stills sells real ales. The Navigator has
five to choose from so fingers crossed it doesn’t turn
into a ‘fizz palace’!
Stuart and Sue at the cracking Crooked Billet on the
top of Musley Hill managed to sell at least a dozen
Christmas ales in all their various guises over the
festive period including Oldershaw’s Hollydaze,
Nethergate’s Red Santa and Thwaites Good Elf. All
served impeccably as one would expect though
maybe these ales aren’t for some of the ‘purists’.
Terry and Heather have been in the Worpell,
Watton Road for well over a year now and continue
the pub’s fine tradition of serving Greene Kings ales
in tip top condition. Regular quiz nights, live music
and the odd psychic night also take place in this
lovely cosy and friendly pub.
We welcome two new McMullen landlords at the
Rose and Crown and Cannon Tavern.
Sadly some sad news to finish on; Waggers in Kibes
Lane closed its doors for good just before Christmas.
It was no secret landlord Pete wanted to retire and
with no one in the family able to carry on it closed
when the lease from East Herts District Council
expired. It ends at least 50 years of the Waggers
name in Ware - ‘older’ readers will recall their
original premises were in the old engine sheds
beside Ware train station. Nobody seems to be able
to know what’s going to happen the building so any
news about this would be gratefully received. As a
side note, Ware Arts Centre next door, where
Ware’s real ale festival is held (this year 25/26 April)
is safe as it has a much longer lease from the
council. So cheers Pete, enjoy your retirement and
many, many, thanks to you and your family for
serving the local community for so many years and
for donating so much money to local charities.
Jan Ordon

Hertfordshire Pub News and CAMRA Events
Service Medal Presentation at
Rose & Crown, Trowley Bottom

O

n 23rd November 2013 Judy Wilding was
presented with her War Service Medal at
the Rose & Crown, Trowley Bottom,
Flamstead by the local MP, Mike Pennington
(picture below). The family are very grateful to
Tracey
West
who runs the
pub
for
organising the
presentation
evening, which
was attended by
family members
and a host of
pub
locals,
including
football
commentator legend John ‘Motty’ Motson.
Judy, who will be 94 on St George’s Day (23 April),
received the medal for Fire Brigade service in the
Blitz. Someone said to Judy “so you drove a motor
bike in the blitz with the bombs coming down” and
she replied “they weren’t going to stay up there”.
Article by Fred Philpott, photo by Elizabeth
Philpott

Landlords leave Barley pub after
dispute with Greene King

L

ucie Gransden and her partner Daniel Tingey
who took over the Chequers, Barley, in
January 2013 have decided to leave, after
owners Greene King submitted a planning
application which the pair claim contravened their
business plans.
The pair had presented the idea of converting the
barn on the pub site into a B&B when they were
accepted as tenants, but Greene King has now
lodged plans to demolish the building and erect a
three bedroom house.
They only discovered Greene King’s plans after
they’d begun moving into the premises.
Lucie said: “When we found out we were
completely gutted, we had to deal with all the
palaver of moving in and then on top of that we find
out that they want to sell a quarter of the land.”
Having already quit their previous jobs, Lucie and
Daniel decided to stick with it and see how things
went.
When the extent of Greene King’s plans became
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clear the pair called it quits.
Lucie said: “It’s just
too much hassle and
a lot of hard work for
something we aren’t
likely
to
see
anything from.”
Daniel has been a
chef for 13 years and
has got his old job back at the Plough in Coton,
Cambridge.
Lucie, who has been managing pubs for eight years,
has yet to find new employment.
A Greene King spokesperson said: “A planning
application has been submitted to explore
alternative options for the outside space at the
Chequers pub (pictured above) in Barley.
“This pub is up for sale and the licensee leaves at
the end of February, so this work is part of that
process.
“We are committed to running friendly, high quality
pubs. To enable us to continue to invest in these
pubs, we regularly review our estate and sometimes
have to take the difficult decision to sell those that
no longer fit within our core estate.”
The Chequers is one of two pubs in Barley and is
considered important to the village community.
Chairman of Barley Parish Council, Cllr Jerry
Carlisle, said: “The Chequers is very important as far
as the village is concerned. I’m sad to see the
tenants go, as good quality pubs are all about the
tenants themselves. They’ve done the best they can,
I’m sure it’s been a hard slog and the economic
climate couldn’t have helped.”
“Their plan to redevelop the barn into a B&B was a
very good idea, it is a shame it didn’t get support
from Greene King.”
The previous landlord, Geoff Kavanagh, had his
above market value offer rebuffed by Greene King.
From the Hertfordshire Mercury, 1 Jan 2014

Trading Standards
If you have complaints about short measure, lack of a
price list or misleading prom otion 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

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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A Tale of Four GK Pubs

n Ickleford the Old George (below, one of our
heritage pubs) has a licensee who has taken it on
trial for three months. Apparently he has another
pub elsewhere and will
only take this on
permanently if it looks
profitable. At a rent of
£750 per week there
must be some doubt.
Meanwhile in Baldock,
the White Lion (below, another treasure) has been
advertised as a Local Hero tenancy agreement. The
temporary manager Phil, who is an ex brewer,
would be happy to stay and have a row of hand
pumps, but adopting the Local Hero label means
paying a higher rent as well as barrelage and
competing with other
outlets of the same ilk. It
is reported that Greene
King have an investment
policy for pubs that carry
the Local Hero flag,
which is not available for
other properties. Should we be pleased that they
wish to invest in “ale led pubs” or is it “a good head
on a crap beer”-? Last I heard, it is now not to be a
Local Hero, but a new tenant would need over £35K
to take over the lease and pick up the keys.
The temporary manager of the Plume of Feathers,
Little Wymondley (below) didn't tell me the name
of the company he
worked for, but his boss
has sort of taken it for
three months as a favour
or leverage for a deal
somewhere else. He is
getting very good at
crosswords.
Up at Benington, the Bell (below) is on the market
for a bargain £300,000. A bargain if you have
maybe that much again to spend on renovation.
Matt and Tracy carry on from day to day. Obviously
the landlord does not
want to spend on the
fabric of the building.
My thoughts are that the
pubco make their own
rules about their estate
and are clearly not interested in spending as
required, maybe because it will dent shareholders’
dividends.
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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

A pubco has responsibility for the assets it owns.
Greene King own and are trustees to a veritable
museum of beautiful public houses, and they need
to get their priorities in order.
(Note: Old George, White Lion and Bell are Grade
II listed).
Malcolm Chapman, CAMRA North Herts Branch
Pub Preservation Officer
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 Apr/May 2014 newsletter (264)
Adverts — 7 Mar 2014, Copy — 7 Mar 2014

Hertfordshire CAMRA Events
Hertford — A Beer Festival on
the Move

O

ver eighty real ale enthusiasts enjoyed a
late November Saturday afternoon in
Hertford as eight pubs offered over 40 real
ales for the delectation of their visitors. Some
people enjoyed Hertfordshire beers from the
Buntingford, Three Brewers and Red Squirrel
brewers - and the town`s very own Old Cross
Tavern brewery.
Some people (inexcusable!) 
enjoyed more than one of the
dark beers available from
Adnams, Mighty Oak and
Fuller’s, and many others
enjoyed
the
beers
from
breweries as far away as Wyre
Piddle, Castle Rock, Arkell’s,
Butcombe, Hook Norton, York,
Woodforde`s, Cameron’s and Belhaven.
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super prize draw. And to make it more challenging,
the mini trails will vary in difficulty - some pubs will
closely grouped together in the town centres or on
bus routes, whilst others will be more spread out in
rural areas. But don’t worry, the harder the trail is to
complete the greater the prize!
This initiative, designed by the South Hertfordshire
branch of CAMRA, follows on from a very
successful year of national pub campaigning in
2013. There's never been a better time to build on
what’s been achieved so far by simply continuing to
visit local pubs. We all know well-run pubs play an
invaluable role at the heart of our communities so
let’s continue to support our pubs in 2014 - you
never know, you may also win a prize for your
efforts!
Look out for posters and leaflets arriving in your
local over next few months. Make sure you grab
your leaflet early and start collecting your stickers!

CAMRA Good Beer Guide 1997 - 2014
Cask Marque Certification

Above: Just a few of the Happy Hertford Revellers
Many thanks to our participating pubs - The Black
Horse, White Horse, Blackbirds, Quiet Man,
Duncombe, Hertford Club, Old Barge and Old
Cross Tavern — 45 minutes of real ale fever in each
and great company for six hours. A little bit of preChristmas magic.

Visit pubs this summer and win
prizes

T

his summer a wide range of pubs across South
Hertfordshire will be featuring in a new pub
trail. Collect stickers at each pub on the mini
trails and in return you’ll be entered into prize draws
to win a selection of goodies from local brewers and
pubs.
Pubs will be grouped into mini trails of two, three
and four pubs. A sticker must collected at each pub
in the mini trail to be in with a chance of winning a
prize. Completing all the mini trails to enter the

The
ELEPHANT & CASTLE
AMWELL LANE, AMWELL,
WHEATHAMPSTEAD, HERTS.
Tel: 01582 832175
QUALITY FOOD
Greene King IPA, Abbot Ale
Hardy and Hanson Bitter
Guest Beer

Hertfordshire CAMRA Events
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The 19th Watford Beer Festival

T

th

he 19 Watford Beer Festival took place from
Thursday 7th to Saturday 9th November 2013
and was another great success. Attendance
was up by 30% compared to last year with
customers enjoying a wide range of beer, cider and
perry. Although CAMRA members and members of
the West Herts Sports Club get free entry to the beer
festival we found that this year paying customers
outnumbered those entering for free. This was
unexpected and might have been due to other beer
festivals taking place at the same time or changes to
the way the beer festival was promoted this year.
Festival organiser Mark Fried had approached
London Midland trains earlier in the year and the
company's advertising department went so far as to
produce special posters for us which were displayed
at stations along the West Coast Mainline. As part of
the agreement anyone travelling to the festival on
London Midland trains could get free entry on
presentation of their ticket. We'd like to thank
London Midland for their help with promotion this
year.
Normally we source most of our beers from small
brewers but this year we had ales from regional
brewers Adnams and McMullen's as for the first
time the festival was the venue for a regional heat of
the Champion Beer of Britain competition. The
judging took place on Thursday 7th and was for
bitters produced by breweries located in the
CAMRA East Anglia region. A panel of up to five
experts tried each of the beers in a blind tasting
session and the winner was Mighty Oak Captain
Bob, we wish them good luck in the next stage of
the competition.
As well as the Champion Beer of Britain contest the
Hertfordshire CAMRA branches have an annual
competition to decide the Hertfordshire Beer of the
Year. Judging takes place at the St Albans Beer
Festival in September and the award presentations
are made at the Watford Beer Festival. The
certificates were presented to the winners in the
marquee on Friday, first place was taken by Tring
Tea Kettle Stout with runners-up Verulam Citra Hit!
and Buntingford Polar Star. Tring were the first
winner of the competition in 2008 and have now
won three times. Head brewer Andrew Jackson
accepted the award on behalf of the brewery.
We had a couple of difficulties that turned into
unexpected advantages this year. Communication
problems with our suppliers resulted in us having
more beer than we expected, which is not

necessarily a good thing since we have a budget we
need to stick to avoid loss. Also the marquee
company turned up a day early, which meant the
club had an extra day with the tent on its pitch. The
upside of this was that we had an extra day with the
stillage up in the marquee, which meant we could
put some of the extra beer up and have a bigger bar
outside than normal. This was also fortunate
because the marquee company were able to get
more powerful heaters this year, which meant the
marquee was very warm throughout the festival and
attracted a large number of visitors on every day, so
it was very handy to have extra beer in there.
Another reason to be thankful for the heated
marquee was our annual and very popular pub
quiz, hosted as ever by Graham Ross. Every year
Graham tries to theme his questions based on the
beers we're having at the festival. This is always a
challenge but was especially difficult this year
because we really didn't know what beers we were
going to have until the last minute. (Incidentally this
is also the reason why the beer list did not appear
on the website this year). Once again the prize was
a tour of Tring Brewery - congratulations to the
winners.
Finally, every year we ask our customers to rank the
top three beers, ciders or perries they had at the
festival and we use this information to work out the
Beer of the Festival. Here's the top ten for 2013:
1. Beerd - Scotch Ale with Juniper Smoked Malt
2. Wells & Youngs - Courage Imperial Russian Stout
3. Great Orme - Welsh Black
4. Elland - 1872 Porter
5= Abbey - Oh Mr Porter
5= Pope's Yard - Screaming Marynka
7= Bingham's - Ginger Doodle Stout
7= Hastings - Blonde
9. Ilkley - Mary Jane
10. Dark Star - Espresso Stout
Beerd is a microbrewery created by Bath Ales to
brew experimental beers for the Beerd craft beer
and pizza bar. We’d like to congratulate Beerd
brewer Shane O’Beirne and Bath Ales for their
success.
It should be recognized that the festival is
completely staffed by volunteers. Without them it
would not happen. We would like to thank all those
who gave their time to make the event a success. If
you have not volunteered in the past please
consider joining in; it is good fun and even if you
can only give a small amount of time it is very

Hertfordshire CAMRA Events
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useful.
Below: The function room and main bar at the
We hope all our customers had a great time and Watford Beer Festival
look forward to seeing everybody at the 20th
Watford Beer Festival on 6th to 8th November 2014.
Pictures of our festival below:
Below: The Herts Beer of the Year 2013
presentation at the Watford Beer Festival. From left
to right: Mark Ostrowski (South Herts CAMRA)
accepting the runner-up award on behalf of
Verulam Brewery; Andrew Jackson (Tring Brewery);
Tony Smith (Watford & District CAMRA) and Paul
Beardsley (North Herts CAMRA), accepting the
winning award.
Below: The marquee at the Watford Beer Festival

Below: The function room and main bar at the
Watford Beer Festival:

FIVE REAL ALES:
Oakham JHB
Timothy Taylor Landlord
Tring Ridgeway
2 Guest ales
and 1 real cider

Good Beer Guide 2008 - 2014

Herts Readers Write
St Albans Beer Fest Beer Choice
I saw your Pints of View article lauding the St
Albans Beer Festival. In my opinion it was not as
good as in previous years. I was disappointed. There
were too many beers from fewer breweries than in
2012 or 2011. I felt let down, although yet again the
volunteer bar staff were excellent.
The problem is that with craft beer pubs in London
such as the Pelt Trader, Euston Tap or Holborn
Whippet, beer festivals have to have maximum
variety, even if you can't drink your way through the
lot, or else drinkers might as well go to the pubs
where they don't have to pay for a glass, and don't
have to pay an entry fee.
I can think of seven pubs in London, including the
ones mentioned above, which are permanent beer
festivals
(and
that's
without
considering
Wetherspoons - not even the Crosse Keys,
Gracechurch Street, with its 24 handpumps - for
their permanently changing beer lists) which could
be enough to keep me out of CAMRA festivals. I
want to keep visiting the St Albans festival but I
could even pub crawl around the city if necessary.
Sorry about that but I think I feel as disappointed
about my view of the festival as you no doubt will.
Phil Davison
Ed Says: Never let it be said that we don’t print
criticism. I wrote the article applauding the success
of the festival and I have received the following
comments from John Bishop who orders the
festival’s UK cask beers: “Phil’s observations on the
number of beers from fewer breweries is true. The
reason fewer breweries were represented was
because in 2013 we hosted the East Anglia SIBA
(Society of Independent Brewers) regional beers of
the year competition. The 2013 programme has
details of this and the beers in the competition.
The additional beers for the competition did of
course take up stillage space but they didn’t last
long, and we were re-stocking with many different
types of beer as early as Thursday, plus a few
additions not in the programme. My only
disappointment is that Phil felt let down by the
choice and numbers of real ales during the festival
plus of course the ciders, perries, foreign beers and
bottled conditioned beers available. It’s true we do
charge for the glass on entry, but this can be
returned for a full refund on departure.
Phil, I hope you will come and visit and have a drink
in St Albans again. And whether that is at the beer
and cider festival (free entry to CAMRA members at
all times), in the pubs or a mixture of both, I hope
your visit will that much more enjoyable than
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before”.
17th-18th not 16th -17th
I am sorry to have to get in touch again but you
really must show a little more care when writing
historical pieces in Pints of View. In edition 262 Pub
names — Black Horse page 19/20 you mention that
Dick Turpin was a footpad and I have no argument
with that, however footpads were the muggers of
the 17th-18th Century from the 1600s onwards. Just
to add to the article; Dick Turpin used the alias John
Palmer (not Richard) when living in York, and
following his execution on 7th April 1739 was
buried in St Georges Church yard in Fishergate, just
inside the City walls. His body was stolen by grave
robbers, presumably for dissection, but was
recovered by a mob and then reburied and covered
with lime to ensure that it was not stolen again. Can
I also add that Turpin was above average height for
the time, recorded as being 5 feet 9 inches tall.
Professor Andrew O’Brien
Ed says: Three more historic gaffes - I agree I must
be more careful. I visited Turpin’s grave in
November, it is very near a good real ale pub, the
Phoenix. I have also found out that Turpin was born
in a pub the Bluebell Inn in Hempstead, Essex and
before his life of crime used to work as a butcher.
More Pub hates
In response to the article in edition 262 on
complaints about pubs, I would like to add a few of
my own. The first is piped music and the sometimes
impossible task of escaping it. Every corner and
alcove has its own speaker playing cover recordings
far too loudly. The second is bright lights. My own
local, as well as playing the aforementioned musak,
also has lights you could toast bread on. More than
two hundred bulbs, if you can believe it. We
counted them one evening! Another grouse is the
corporate, "Enjoy your drink," every time you buy a
pint. I was pleased to hear one customer recently
reply, "If I don't, you can have it back." And why do
the bar staff throw the empty bottles into bins with
an ear-shattering noise that sounds like a fight in a
Wild West saloon. As well as all the above, my own
local also has the TV on with Sky News showing,
albeit with the sound down. Not that you could hear
it above the muzak. It also has a fruit machine
placed in the narrowest part of the bar area. Fresh
coffee is also served in the pub, which is good, I
suppose, but why does the making of it necessitate
the smashing of the scoop thing against a wooden
drawer. Do they have to beat the beans into

Herts Readers Write
submission before they will go into the cup? Surely
the pub should be a place of peaceful respite from
the toil of the day, the making ends meet, the
earning of a crust. Why then, you may be asking, do
I bother to go in at all? Well it's simple, I would
rather have a blindingly bright, noisy, expensive
place to meet and make friends than no place at all.
My pub of choice has none of the above faults and
the bonus of great beer, which is clearly why it is so
popular. Long live the Woodman at Wild Hill.
Dennis Walsh
Ed says: I can totally sympathise with Denis, why do
pubs think that intrusive musak that customers have
to shout over increases trade? Rather it chases it
away.
Glasses are important
I Read your latest article in POV 262 under drinkers
pet hates with interest.........
Our local bar/restaurant the Brookmans has stopped
serving beer and lager in brand glasses and is now
using a universal pint glass for all beer. I am mainly
a real ale drinker and am a member of CAMRA but
occasionally I like a lager. I have e-mailed the pub
owning company Peach Pubs (below) but alas have
not received anything back to date. It will be a sad
day if more pubs go this way
Colin sent:As a local resident I visit the Brookmans regularly
and very much value its presence in the community.
As you are probably more than aware, the recent
decision to remove brand glasses has caused quite
a stir. I have overheard and been involved in
conversations with others who are also unhappy
and all talk of going elsewhere to drink. There are
other places very close by that continue to serve
Peroni in Peroni glasses.
The Brookmans is a stylish pub/restaurant and
should warrant a stylish glass. A Peroni glass is
iconic with Peroni beer. You would not serve
Champagne in a wine glass!
I do hope this changes soon.
Colin Ferris
Ed Says: Although this letter specifically mentions
Peroni lager it is the issue of the right glass for the
drink. I am surprised that no one has responded
from Peach or the Brookmans, there must be a
reason why they have stopped using branded
glasses, maybe it is not a very good one. I personally
am more concerned with the quality of the pint I
receive, and as long as the glass is clean I don’t
mind drinking my Abbot out of an IPA glass, for
example.
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Two Days? Are you sure
I am writing in response to your article “Bitter End”
Dec/Jan edition of POV. You state that a cask should
be emptied within two days of being opened. Over
the years I have always heard it is three to four days
and longer for the higher alcohol beers. Two days
seems incredibly short. While some beers do turn
over in that time, when customers know one of their
favourites is coming on, you will find these are in a
minority, especially as a lot of pubs have between
eight and ten handpumps.
Edward Fahy
Ed Says: In my original article I did state up to four
days, but this seems to have changed at the proof
read stage. This amendment was correct, in the
perfect world a firkin (72 pint cask) of real ale
should be sold within two days. In these times of
austerity and high prices in pubs this is often not the
case. I very rarely go into pubs that have eight to ten
handpumps (especially in Hertfordshire) but my
experience has been that pubs which do more than
four beers often have two that are low turnover,
which are tired and past their best. This is something
I did mention in the article, it must be better to serve
two beers in top quality than four with some of them
being of suspect quality, or having a high level of
waste.
A fruitless deterrent
Please add fruit machines to Drinker's Pet Hates.
Just glimpsing the flashing lights through the pub
window is a considerable deterrent to going in for a
drink. In my opinion fruit machines should be
consigned in an amusement arcade.
Kay Bagon
Ed Says: Fruit machines make more than the bar in
many pubs and clubs so it can be understood why
there are so many around. I agree with Kay they are
intrusive, noisy, and I’m sorry to say used by some
pretty sorry people who still haven’t realised that the
machine always wins.

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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Fill in all the squares in the grid below
left so that every row column and each
of the nine three by three squares
contain all the letters of an ale brewed
by Cambrinus of Knowsley, Merseyside
Completed entries by 14 March to: Steve
Bury, 14 New Road, Shenley, Herts, WD7
9EA. The winner drawn wins a CAMRA
2014 Good Beer Guide.
Your
Name:...............................................................
…………………….………………………………
Your
Address:…………….……...…………………….

T
Y

T

Winners of our Christmas Prize Crossword in 262:
1st - D. Jones, Stevenage who wins a 2014 CAMRA
Good Beer Guide
2nd- R. Owen, Hertford who wins an Appetite for
Ale cookbook.
Our thanks to all who entered
SOLUTION BELOW

………………………….…………………………
………………………….…………………………
Postcode:……….……………..………………….

White Hart Tap
4 Keyfield Terrace, St Albans
Tel: 01727 860974
Good Beer Guide 2014 — we’re not
just in it…
We’re on it!

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

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
People, Pubs and Places
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The Hedgerley Run: A trip round the M25

W

ith eight quality real ales and several
proper ciders always on offer, the White
Horse at Hedgerley is a pub worth
visiting at any time. Kevin, the landlord, modestly
claims they serve more than 1200 different beers
every year.
But clinging on to the edge of a tiny village in sleepy
south Berkshire, it’s not a pub that's too easy to get
to by public transport. And considering they have
three beer festivals a year it seems a pity not to make
an effort to pay a visit.
So, on Saturday 25th May, the CAMRA South Herts
branch arranged a social trip so that members could
check it out at first hand. It was no coincidence, of
course, that it was right in the middle of one of their
bank holiday beer festivals, and with a list of more
than 100 brews being boasted, there was something
for everyone. Being a “small” festival covering three
days, not all beers were on at the same time, but
there were more than enough on offer at any time,
and even the tickers found it difficult to keep pace
with the real-time changes in the menu.
Most of the beers were stacked inside a large army
type camouflage tent pitched at the top corner of
the picturesque garden. That didn’t fool us though
— we soon found it. The rest of the beers, and the
ciders, were served from a hatch opening into the
garden from the “cellar” room behind the bar. We
sampled delights such as 4T’s The Germans Are
Back, Redwillow’s Witless II a mango wheat beer,
Fiesta from Long Itch Brewery and Bottlenosed
Bitter all the way from Speyside. Offerings including
Mayday Mild, Black Pepper Porter, and 25IBU (It’s
a Stout) were also available from one of
Hertfordshire’s newest breweries, Barnet, which
started producing earlier this year. Arguably the
most imaginatively named beer was Noble Ale’s
4.5% ABV Farnando's Incredible Stout Fellow (In
The Wood), though I liked Space is the Place from
the Out There Brewery.
There was plenty of seating scattered around the
shrubs and flowerbeds, under a semi-permanent
canopy and also inside the flagstoned bar. Excellent
and good value homemade food was available from
the deli-counter for those who couldn’t wait for the
afternoon barbeque.
All too soon it was time to leave, and although only
40 mins from St Albans, we had a planned stop at
the Land of Liberty, Peace and Plenty, in Long Lane,
Heronsgate, just 2 minutes off junction 17, or just
15 minutes from Chorleywood station if going via
public transport.

There was mention of a Beer Shop as far back as
1820 in Long Lane, and maps after 1870 indicated
a pub of the same name as is used today — which
happens to have the second longest name of any
pub in the UK. The name probably originates from
the phrase ‘Liberty, peace and plenty’ as used by the
Chartists, who had a community in Heronsgate in
the 1840s. Although their founder Fergus O’Connor
did drink, they were encouraged to be temperate
and avoid the beer shop, as it was then, just up the
lane. By the late 1840s, the Chartist Company had
been declared illegal, and most had moved back up
North. They left behind road names such as Halifax
Road, Nottingham Road and Bradford Road, and
then when the pub was named much later, their
idealism was included with a dose of sarcasm.
Many historical groups still come to visit the pub
and the original Chartist houses in the area.
Charlie Chaplin used the pub in the 1970s, often
coming for lunch, whilst working on adding sound
to his films at Denham studios.
The pub (below) has been Watford & District
Branch, and County pub of the year on numerous
occasions, and is currently
in the running for this
year’s CAMRA Branch Pub
of the Year Award (again).
The landlady, Gill Gibson,
regularly
judges
at
CAMRA beer competitions
and will be judging in Derby for the National Winter
Ales Festival in February. She regularly hosts
tastings at Watford Beer Festival as well as the pub.
With partner Martin, they will be celebrating their
10th year at the pub by increasing the beer offering
to 8 beers, and will have 4 larger beer festivals later
in 2014. Regular events include charity fund raising,
quizzes, fine dining club, games nights and book
club.
Their snacks
menu varies
with homemade items
from local chefs and food producers. But we all
settled for a beer (typical choice pictured above),
excellently served as always, and some snacks.
The journey back took the high roads, in keeping
with our well-oiled and elevated spirits.
Check the back of our newsletter or our website for
further information on upcoming social outings by
minibus or public transport. All welcome!
Ian Boyd

People, Pubs and Places
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You Play It — We’ll Sing It

I

was thumbing through some vinyl records the
other day when I came across a copy of Time for
Another - an album by Ace, a band perhaps
better known for their 1974 hit single How Long.
The LP came from 1975 and the days of pub-rock.
What captured my attention was the cover which
featured a sepia picture of the band in a public bar
— pictured below - all dressed in clothes of a time —
probably the Inter-War years - and drinking
traditional beer, the bar with handpumps and a

cobwebbed dartboard, the bar floor with sawdust.
There was no stand-up piano in the photo but there
should have been. Ace had a fine pianist, Paul
Carrack, who still has an excellent solo career. For
some reason my thoughts drifted to the time when
the album was released and to the Friday evenings
I often spent with friends drinking handpumped Ind
Coope Bitter and, a year later, Burton Ale in the
public bar of the Rose and Crown in Essendon, then
a two-bar village local and unusual for having a
devil-among-the-tailors skittle table, and run at the
time by the inimitable Derek Pettifer. Sitting in the
corner was a polished but unused piano, well,
unused, that is, for its real purpose, as it had become
a giant beer mat for dart players needing
somewhere to perch their beer. Drinkers were used
to the music of the time — beer being consumed to
the sounds of the Seventies, still interspersed with
familiar lingering hits from the previous two
decades. One Friday, in from the cold came two
strangers, a father and son who ordered a beer and

asked if they could play the piano. Derek seemed to
be caught off guard and before he knew had
stumbled into saying yes — the words “Is this wise?”
(I imagine) not far from his lips.
The two
approached the piano and the pub fell quiet as this
unexpected interjection into a normal Friday’s
activity either threatened to enhance it or render it
disappointing. Eyebrows were raised when it was
the teenager who exposed the hidden ivories and
began to play. And boy he could play. Honky-tonk,
blues, folk songs, East End stompers, WWI
favourites, melancholic airs and recent chart hits.
Maestro of the Keys
There was no song the lad couldn’t master and the
evening was transformed as singing replaced the
general public bar hubbub, and the pub lilted in
tune — as if it was thirty years before - into the early
hours. The call of “Time”, a pointless legal
necessity, completely outweighed by the need to
carry on, the bar towels covering the handpumps
regularly moved aside to allow a different
surreptitious sort of flow. I never knew who that
pianist was and, as far as I know, he never came
back, but a grand night is still lodged in my head.
The Wonder of it still
Pubs must have often been like this. I suppose the
Wonder in Enfield still is - at weekends carrying a
torch for the songs of the past, as does the Quiet
Man in Hertford where you can take part in lusty
renditions of songs from the last 100 years, old and
new. A pint, some fun, a sing-song and a laugh with
both friends and complete strangers. If you don’t
know the words, don’t worry, someone else always
does, you’ll soon remember. I suppose years ago
there were more pianists around — or more pub
musicians generally — people who could play
anything and capture the spirit of an evening and
carry it to new heights — and people who wanted
that to happen. And if you didn’t like it you could
repair to the well-mannered sanity of the saloon bar.
Defeat to the Beat
The pub pianist and sing-alongs were still popular
into the middle of the 20th Century (remember the
fun of the Courage
Best TV Adverts Gertcha! — pictured
left) but the juke box
was soon to emerge
and as the 1950s
advanced
music
found new

People, Pubs and Places
exponents, Elvis, the Big Bopper and Little Richard,
then Tamla and a wave of American compatriots
who began to break the stodgy greyness of post-war
music, closely matched by their British counterparts
— Lonnie Donnegan, Cliff Richard, Tommy Steele
and Joe Brown, and then the Beatles, Stones and
Kinks. Our pubs became places to hear all these
records. A Juke Box, with buttons not keys, now
occupied the space where the piano had once stood
and then, they too, often succumbed to bland piped
music.
Pianists Step Forward
But I can think of quite a few Hertfordshire pubs
where there is still a (tuned?) piano in the corner,
just waiting to come to life. So if you’re a pianist
and you’re out there, don’t be shy — you might find
a whole stack of people just waiting for you to light
up their evening.
And that night in the Rose and Crown we sang and
sang into the early morning air — till there was noone left — not even the pianist. Or Derek. Is it about
keeping it in or is it about just singing it out? The
beer was superb but, that night, it was the songs that
showed me the way to go home. I was tired and I
wanted to go to bed. I had a little drink about an
hour ago and it’s..
Les Middlewood
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Festive Beer and Steam

“I

t all started back in June when a traction
engine stopped outside the Orange Tree in
Baldock so the driver could get a thirst
quenching pint”, according to landlord Rob Scahill
who suggested that the driver bring his engine and
perhaps asked some friends to bring theirs on the
Sunday between Christmas and New Year. It was
agreed and they decided that three would fit in the
car park and a short length of track could be laid in
the garden for a ride on engine for the children.
On 29th December we turned up at the Orange Tree
to find that already there was a steam powered
‘Hovis’ lorry, a traction engine, a steam powered
pick-up and a steam powered bus (the vintage fire
engine and ‘green goddess’ gave us a little more
confidence for the survival of the thatched roof),
Rob’s comment was “and there’s more to come!”.
On cue, around the corner came a steam car, two
vintage tractors, another steam lorry and fairground
traction engines. As each of the vehicles was full of
passengers all wanting a beer, or other, the pub was
full of visitors enjoying a Sunday lunchtime drink.
As Rob has a selection of 10 Real Ales ranging from
XX Mild through the award winning Buntingford
Twitchell to I Can’t Remember stout, (three of which
are out of tie, yes, this is a Greene King pub) and
two real ciders, there was plenty of choice for those
of us who like a good beer.
Gill Richardson
Pictures of the event below:
Below: Hovis lorry outside the Orange Tree, North
Herts Pub of the Year.

Below: Steam pick-up and bus
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Many a Bell in Hertfordshire

T

here are seven pubs named the Bell in
Hertfordshire with three more called the Old
Bell and another six with Bell in the name:
One Bell, Old Bell Gate, Dumb Bell and Railway
Bell not forgetting the Six Bells and Eight Bells. So
what is behind the name? The Six Bells and Eight
Bells directly refer to the number of bells in the local
church and with pubs being historically in close
proximity to the place of worship this is not
surprising. It is also said that the bell speaks all
languages and its sound protected the listener from
lightning. An actual bell was a good, simple and
effective sign to hang outside your pub. Bells were
so popular in England at one time that opera
composer George Handel suggested that they
should be the national instrument. Another reason
why there are pubs named the Bell is that they were
the home to the Assizes when trials took place. If
the accused was found innocent they were released
through the front door, and the bell outside was
rung to show that they were free to leave. If found
guilty you were taken out of the back door to
receive punishment.

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.

DOWN YOUR WAY
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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 unfortunately be out of date
upon publication. Comments or additional information should be sent to our contact details on page 19

Baldock: The Hen and Chickens Greene King has
been put on the market (freehold) but currently
trading.
Barkway: The Tally Ho is up for auction.
Benigton: The Bell a listed pub owned by Greene
King is up for sale freehold at £300,000.
Chipping: The Countryman, is reported to be selling
three real ales and cider.
Colney Heath: At the time of writing, the
Chalkdrawers Arms was due to have new tenants
starting at the end of last year. As mentioned in the
last edition the Cock closed 26th November.
Furneux Pelham: The Brewery Tap has been sold
and is now a free house serving guest ales.
Hitchin: The Kings Arms licensee has retired and
family members have taken over. The pub is trading
as normal. At present the pub is only open from 7pm
every day. It is reported that it may close during
January to become an up market wine bar. The Corn
Exchange building on the Market Square, formally a
Que Pasa bar and restaurant (no real ale), is now the
Pitcher & Piano (Marston), selling four of their real
ales. Molly Malone’s, is on the market. At the
Anchor, much of the car park is going to be given
over to housing following the Planning Inspectorate
overturning a ruling by North Herts District Council.
Dating back to circa 1500 the Red Hart is the oldest
and one of the most attractive pubs in Hitchin but
for a number of years has been a non-starter on the
real ale front - with just one hand pump that was
rarely in use. That all changed on the 8th January
when licensee Ben Bartlett (who has been in charge
since August) had four new hand pumps installed as
the final touch to the recent refurbishment. This is a
Greene King pub so the beers are all Greene King
or from the Greene King guest list, and includes a
very tasty house beer - Hart of Hitchin. This tasteful
refurbishment and the return of real ale to an
historic pub that has had a mixed fortunes in recent
years is very welcome.
Ickleford: The Green Man has been sold by Mac’s.
As we do not know who has bought it, future
uncertain.
Little Wymondley: After being closed for
approximately two weeks a relief manager has
taken over the Plume of Feathers until March by
which time Greene King hope to have arranged a
new lease and have a publican to take over on a
permanent basis. At present no food is available and

the beer range is Greene King IPA only. We have
received two complaints suggesting that in the last
edition we had said that the pub was closed
indefinitely, this was not the case, we said that it
was closed until a new lease holder could be found.
I do not see how this could have caused any
confusion or damaged the pub’s trade.
Northaw: The Two Brewers has been refurbished
and should now be open again.
North Mymms Water End: The Woodman is up for
sale valued at £2.5 million (if anyone wants to buy
me a late Christmas present). They claim to have a
turn-over of £600K per annum.
Peters Green: The Bright Star has a new landlady,
Sally Richardson.
Potters Bar: The Green Man has been sold to the
Spirit group and was closed for a short spell for
refurbishment and has now re-opened.
Royston: The Banyers Hotel, situated next to the
new Wetherspoons, has closed.
St Albans: Congratulations to the Water End Barn
which has won a platinum award for its toilets. The
Hare & Hounds changed managers in December.
Stevenage: The Coach and Horses is now selling
real ale, further details from our readers welcome.
Ware: Waggers closed in early December. Jacoby’s
Tavern and Kitchen is now selling a range of real
ales. See page 12 for more on Ware pubs.
Watford: Watford & District branch would like to
welcome new landlord Becca Harrington-Smith to
Druids II, which re-opened before Christmas. More
refurbishment is planned for February when the
plan is for the pub name to revert to the Golden
Lion. Current cask ales are Sharp’s Doom Bar and
Fuller’s London Pride.
Welwyn Garden City: Following a change of
management last October the Cork and Cask
changed name to the Two Willows. It also
underwent a £240K makeover giving it a more
vibrant look. According to the Welwyn and Hatfield
Times at the time, pub owners Stonegate originally
wanted to change the pub’s name to Sir Ebenezer
Howard (the founder of Welwyn Garden City),
however this was dropped following local
objections (Ebenezer Howard was teetotal and
actively opposed the drinking of alcohol). Beers
currently being served are Fuller’s London Pride and
Sharp’s Doom Bar, and three changing guests.
Real cider Westons Old Rosie is another regular.

CAMRA BRANCH DIARY
HERTS & ESSEX BORDERS CAMRA
Mon 10 Feb: Branch AGM — Rising Sun, High Wych
8.30pm.
Mon 10 Mar: Branch Meeting - The Chequers,
Wareside 8.30 pm
NORTH HERTFORDSHIRE CAMRA
Mon 10 Feb: GBG selection meeting at the Victoria,
Hitchin at which we will decide which North Herts
pubs should go in the Good Beer Guide. 8:15pm
Sat 15 Feb: Minibus Trip to Graveley, Little
Wymondley and Great Wymondley. Visiting Highwayman, George & Dragon, Waggon &
Horses, Plume of Feathers, Buck's Head and the
Green Man. See minibus pickup info below.
Fri 21 Feb: Branch Trip to Luton Beer & Cider
Festival — meet at the festival from 7pm onwards.
Sat 22 Feb: Working party at the Festival Equipment
Store (Greys, Therfield Rd, Royston, Hertfordshire
SG8 9NW) to lay a new floor 10am.
Mon 24 Feb: Committee meeting at the Highlander,
Hitchin 8:15pm
Fri 7 Mar: Pub Ramble in Hitchin visiting - Coopers
Arms, Kings Arms, George, Cock and Victoria.
Meet in the Coopers Arms at 20:00.
Sat 22 Mar: Minibus Trip South & East of Stevenage.
Visiting - the Chequers, Woolmer Green; the Lytton
Arms, Knebworth; the Crown, Aston; and Our
Mutual Friend, Stevenage. Three GBG pubs on one
trip! See minibus pickup info below.
Fri 28 Mar: Branch Annual General Meeting and
Social at the Orange Tree, Baldock 8:15pm. We
will be providing a buffet supper.
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
Tue 18 Feb: Committee Meeting — Lower Red Lion,
St Albans 8.00pm.
Tue 11 Mar: Branch Meeting — Hertford Club,
Hertford 8.00pm
WATFORD & DISTRICT CAMRA
Tue 11 Feb: Rickmansworth Social - White Bear,
Harefield Road, WD3 1JQ, 830pm; Feathers, 34
Church Street, WD3 1DJ, 915pm; Pennsylvanian,
115-117 High Street, WD3 1AN, 10pm
Mon 24 Feb: Branch Meeting - West Herts Sports
Club, 8 Park Avenue, Watford, WD18 7HP, 8pm
Tue 4 Mar: Pump House Theatre & Arts Centre,
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Local Board Road, Watford, WD17 2JP, 830pm
Wed 12 Mar: Social to London Drinker Beer
Festival, Camden Centre, Bidborough Street,
London, WC1H 9AU, 6pm
Thu 20 Mar: Annual Breweriana Auction - West
Herts Sports Club, 8 Park Avenue, Watford, WD18
7HP, 7pm
Mon 31 Mar: Annual General Meeting - Oxhey
Conservative Club, Lower Paddock Road, Watford,
WD19 4DS, 8pm

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 — 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
Beer Festivals Mentioned in this newsletter
Dates — Venue — Location — Page mentioned
20 — 22 Feb: Luton Beer & Cider Festival, Luton —
p3
24 — 27 Apr: Half Moon, Hitchin — p3

Bob Muir

A

t the time of going to press we are sad to
announce the death on 20 January of Bob
Muir, landlord of the Elephant and Castle,
Amwell, following long term problems with his
health and hospitalisation since November last
year.
A full obituary will be published in our next
newsletter.
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