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Turkeys Voting for Christmas

I

n this case the Turkeys are the brewers who have
enthusiastically joined an initiative to cut 1
billion units of alcohol in the UK market by
2015.
Apparently
the
government-backed
Responsible Alcohol Network has managed to
reduce alcohol units in the UK by 253 million
between 2011 and 2012 due to the actions of the
brewers reducing the ABV’s of their products. This
newsletter has highlighted the reduction in strength
of John Smith’s Smooth, Wells Bombardier,
Wychwood Hobgoblin (after being taken over by
Marstons), and Greene King Old Speckled Hen. Of
course none of these beers was reduced in price to
the customers even though the brewers were
making extra profit by savings in excise duty and
VAT. Just to remind readers that beer bought in the
pub is a two-tax commodity; excise duty is levied at
the brewery gate and VAT at the point of dispense effectively taxing the tax.
1.3 billion alcohol units were lost due to a 3%
reduction in sales; the total number of units sold per
year is 50.9bn. The ABV of beers and ciders has
reduced whereas spirits have increased in strength.
Of the 1.3bn units lost, 252 million were beer sales
and cider sales dropped by 51 million units over the
same period, no wonder pubs are closing.
So who is part of this Responsibility Deal? AbInbev
UK, Carlsberg UK, Heineken, Molson Coors,
Diageo, Pernod Ricard,C&C Group and Marstons.
Retailers are also involved; Tesco, Sainsbury’s and
ASDA have also pledged to reduce alcohol sales
through their shops. AbInbev have reduced the
strength of Stella Artois, Budweiser and Becks from
5% to 4.8% and Heineken, John Smith’s from 3.8%
to 3.6%. So why should we in CAMRA be worried?
It is the reductions in strength of the naturally
conditioned beers mentioned earlier in the article
that should be of concern. So with the blessing of
the government let’s all water down the worker’s
pint and satisfy the anti-alcohol lobby at the same
time. Now if I were a brewery owner, ran a pub
company or was licensee of a pub or off licence, the
last thing I would do is try and reduce the amount
of alcohol I sold as that is the core of the business.
A spokesperson for Molson Coors said “We are
committed to developing lower ABV beers, which
meet a growing consumer desire for lighter products
that fit changing lifestyles and tastes”.
Unfortunately they have overlooked the fact that the
beers produced near 2.8% ABV, which get a 50%
reduced tax incentive offered by the Chancellor,

just don’t sell in pubs, and the observant of you will
have noticed that the majority of beer sold in the Off
Trade, supermarkets etc. is of a higher strength than
its draught counterparts in the pub. Even with a lot
of advertising and hype the 2.8% beers were
shunned by customers. Another disincentive for
these low alcohol products is that the tax savings
were not passed on to the customer who soon
realised that they were paying the same price for a
lesser value product.
Henry Ashworth of the Portman Group is the Chair
of the Responsible Alcohol Network said “It is good
news that producers and retailers are reducing the
number of alcohol units sold and are well on the
way to removing 1 billion units by 2015” .
Wells of Bedford appear to have joined this
misconceived initiative to reduce their pub
customers’ intake. They have many pubs that are
struggling to survive so it came as a surprise when
landlords of their 200 pubs received Drinkaware
leaflets from the brewery. The leaflet advises staff
that they should work out when customers have
consumed the four alcohol unit guidelines and then
remind them that they should not be drinking any
more. The four units of alcohol recommended
equates to one and a half pints for a male, and three
units for women. A pint of Wells Bombardier
contains 2.7 units per pint, so how long will most
customers stay in the pub if keeping to the one and
a half pint guideline?
The Charles Wells leaflet describes how many units
are in their products in comparison to the number
of units consumers should not regularly exceed, and
publicans at some of the brewer's pubs have said
they will not follow the new guidelines.
'It's absolutely crazy,' said one publican, who runs
a pub in Bedfordshire but does not wish to be
named for fear of suffering repercussions from the
brewery.
'If I followed their recommendations and limited
people to just one pint, I'd soon lose all my
customers. Takings would slump and the pub would
go bust within a month.'
The Wells leaflet is headed: 'Help your customers
be Drinkaware'.
As I hope regular readers will know the limit
according to the guidelines was originally issued by
the Royal College of Physicians in 1987. When
challenged one of those involved said that no
historic data was used and that the figure was
plucked from the sky. The truth is that the limit has
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been set artificially low to appease the anti-alcohol
lobby, and under the false impression that it will
reduce demands on the national health service.
Charles Wells go on to say: 'As a responsible
alcohol retailer, you'll want to make sure you can
offer help and advice to your customers so they can
make an informed decision as to what they should
or shouldn't drink to stay within the recommended
daily guidelines.
'There's a vast amount of information and material
to call upon, but we thought it would be helpful to
have a reference sheet.’ A copy of the leaflet is
shown below:

ALCOHOL BY NUMBERS
According to DrinkAware, women should not
regularly exceed 2-3 units per day and men 3-4.
The number of units in alcohol, according to NHS
Choices is as follows 1 alcopop (275ml 4% ABV) - 1.1 units
1 pint ale (568ml 4% ABV) - 2.3 units
1 pint low-strength lager (568ml ABV 3.6%) - 2 units
1 small glass of wine - any variety (125ml 12% ABV)
- 1.5 units
1 standard glass of wine - any variety (175ml 12%
ABV) - 2.1 units
1 large glass of wine - any variety (250ml 12% ABV)
- 3 units
Single shot of gin, rum, vodka, whisky, tequila,
sambuca (25ml 40% ABV) - 1 unit
The leaflet spells out that one alcohol unit is
equivalent to half a standard glass of red wine, a
single measure of whisky or a third of a pint of beer.
The publican said: 'What nonsense. As if on a busy
Friday or Saturday night, I've got the time to grab a
ruddy calculator and do some complicated sums
before I serve anybody a drink.
'I'm seething about this. It's political correctness
and health and safety gone absolutely berserk.'
A Charles Wells spokesman said: 'We have signed
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up to the Department of Health's Public Health
Responsibility Deal and pledged to provide
licensees with simple and consistent information to
raise awareness of the unit content of alcoholic
drinks and the national drinking guidelines.
'The leaflet we produced was designed to
amalgamate information about the Government's
recommended daily allowance for alcohol
consumption, how units are calculated and the
units per pint in each of our beers into a helpful
reference sheet for our licensees and their staff to
advise customers appropriately so they can make an
informed decision'.
If you as a brewer produce alcoholic drinks it must
be obvious that to keep in business you need pubs
and off sales to sell them too. Why try and
drastically reduce your trade, upset your customers
and employees at a time when pubs need all the
trade they can get? Genuinely turkeys voting for
Christmas.
Steve Bury
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.

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
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hopped with Fuggles, Goldings and American
Bishop’s Stortford Brewery
Simcoe. 4.2% abv.
Darren Lawrence (Brewer and Proprietor)
Starts Brewing in Green Tye
Phone No: 01279 503224
ishop’s Stortford Brewery has brewed its first
E-mail: bishopsstortfordbrewery@hotmail.co.uk
beer at the micro-brewery located next to The
Prince of Wales pub in Green Tye. Bishop’s
Stortford SPA is a new beer specially created to
Look out for the Hawthorne
mark the brewing launch. It is a refreshing, hoppy
Pub Co.
pale ale (in fact “SPA” refers to “Stortford Pale Ale”).
here is a new pub company on the scene that
The new operation marks a
could be taking over a pub near you. It goes
revival of brewing where the
by the name of Hawthorne Leisure.
Green Tye Brewery used to be
They have been financed by Avenue Capital Group
based. Rob and Jane Osborne,
to the tune of £75.6m and have acquired 275
who own and run the pub,
mainly tenanted public houses from Greene King
have been keen for brewing to
for starters and are looking for more. To save you
restart on the pub site and
doing the maths, that averages out at £ 275,000 per
invited Darren Lawrence (the
owner-brewer of Bishop’s Stortford Brewery) to pub.
98% of the pubs are freehold, predominantly on
move his brewing operations there.
Darren said: “My first brew of Bishop’s Stortford SPA tied tenancy agreements. Most are in the south and
in Green Tye is a milestone for Bishop’s Stortford midlands of England, 66 are in Scotland (exBrewery. I’m looking forward to seeing my beers on Belhaven) and a few in other parts of England.
sale at the Prince of Wales as well as continuing to On the last count, there were 88 Greene King pubs
deliver to loyal customers in Bishop’s Stortford and in Hertfordshire, mainly in the north of the county.
How many of these will be involved in the takeover
the surrounding villages”.
remains to be seen.
Notes concerning SPA:
The chief executive officer of Hawthorne is Gerry
Bishop’s Stortford SPA is a pale
Carroll, a former director of Enterprise Inns. Let’s
ale at 3.8% abv - It is malted
hope he has learnt from their mistakes of the past.
principally with Maris Otter
Rooney Anand, chief executive of Greene King has
Pale, to which some wheat and
been looking to reduce their tied estate since a
vienna malt has been added. It
review in July 2010 to around 1,200 sites, now he
is hopped in three stages using
thinks 750 is probably about the right number. It
four “new world” varieties:
will be interesting to see what Greene King does
Chinook, Centennial, Simcoe and Citra.
Well established beers which will continue to be now with their windfall.
Bob Norrish
brewed include:
BSB (Bishop’s Stortford Bitter): Ed Says: It has been reported that Hawthorne have
a classic copper-coloured bitter signed a three- year deal with Greene King to supply
with a complex balance of malt, all their beer. Will the licensees get a better deal and
hopped with English Fuggles. pass that on to the customers? Will Greene King
4.1% abv.
allow a better range of beers etc. and at more
Bishop’s Stortford Sunrise: competitive prices? It appears this may not be the
refreshing golden ale, with a case, all further information on the new chain will
hint of Belgian “witbier” malted be gratefully received.
with pale, crystal and
Torrified Wheat, hopped with
Punch in Serious Trouble
Fuggles, Styrian Golding and
ub owner Punch Taverns in late February
Kent Golding. 4.0% abv.
repeated its warning that it faces the prospect
Bishop’s Stortford Sunset:
of default unless creditors agree to a
complex ale with old gold
restructuring
of its debt. In the six months up to the
hue, malted mainly with
1st March Punch declared a pre-tax loss soaring
Maris Otter Pale with added
from £16.7 million to £175million. The group
Crystal and Amber. Triple
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called off a vote on its latest proposals amid
continued objections from bondholders, and agreed
to a fresh round of the consultation process it began
more than a year ago.
Punch said failure to achieve a “consensual
restructuring” was expected to result in it failing to
meet the next round of tests on its £2.3billion debt,
due 15th April; default was likely to follow. The
situation is far from simple, but the core of the
dispute appears to be differences between the
‘traditional’ investors,
largely represented
by the Association
of British Insurers
and could include
your pension fund,
and some American
hedge funds whom
the ABI see as being unreasonably favoured in
Punch’s proposals.
Two bonds are secured on Punch’s pubs, known as
Punch A and Punch B, effectively operating as
companies in their own right and if Punch default
on the payments due, these go into administration
and control of the pubs passes to administrators.
Punch is Britain’s second biggest pub owner with
around 4,000 leased and tenanted properties,
including many in Hertfordshire. Punch have
warned that they might well default if no agreement
can be reached on a restructuring plan. Should this
happen, it is, I agree, tempting just to say ‘serves
them right’ but it could well be a disaster for beer
drinkers. The new owners of the 4,000 pubs will
have absolutely no interest in doing anything other
than disposing of them as quickly as possible. There
might be some ‘cherry-picking’ of the best sites by
specialist agents but my guess is that they will be
bundled up into lots and sold off to the highest
bidders and we can guess who they will be. The
supermarkets will then take the sites that they want
and in due course sell on the left-overs. In these
circumstances, attempting to oppose any closures
will be virtually impossible.
One particularly unpleasant aspect of the situation
is that Punch are refusing to guarantee the deposits
paid by tenants because the funds are not ringfenced.
According to the Evening Standard, Punch hold a
total of around £22 million in deposits, an average
of over £6,000 per pub. Their stance is, I have no
doubt, perfectly legal, but it is hard to see it as being
right, and the matter has been taken up by Greg
Mulholland MP, Chair of the All Party Parliamentary
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Save the Pub Group. It could, of course, all be part
of their brinkmanship tactics.
According to Punch, Government Business
Secretary Vince Cable made an offending remark at
CAMRA’s annual parliamentary reception at the
end of February. He is reported to have said ‘I
thought that Punch had already gone bust’. Punch
then asked for a meeting with Mr Cable so that they
could explain their refinancing package — lucky
him.
Punch’s shares have fallen by a further 5% and give
the company a value of around £80 million,
somewhat less than their debts, even if the
restructuring goes through. Even if the Business
Secretary ought to understand how these things
work, many ordinary people might well wonder
about the company’s solvency.
This is something of a simplification but so long as
Punch’s day-to-day income can meet their
immediate outgoings, they are solvent and the
company is still expecting to achieve its target of
1.5% sales growth. What happens if and when the
events described above come to pass is a different
matter. We wait and see.
Steve Bury

Beer Festival
Sat 26th to Sun 27th July
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Beer duty cut for second year
running

A

s you may have noticed from my article in
the last edition I did not hold out much hope
for a further tax cut. However it appears that
Chancellor George Osborne has got the message
that a cut in beer taxation actually raises revenue for
the exchequer, and stimulates the whole brewing
industry from farming barley to keeping pubs viable.
Thanks to the incredible efforts of over 6,500
CAMRA members who lobbied their MPs ahead of
the Budget, consumers can yet again raise a glass to
the Chancellor. Sadly it is unlikely that the penny
off per pint will be seen at the point of dispense and
the inevitable price increases will still occur. The
problem for the brewers and pub companies is that
they will find it hard to explain why they are
necessary.
Beer supports nearing 1 million jobs and contributes
£22 billion to the UK economy, and another cut in
beer duty in 2014 will help maintain a healthier
pubs sector. Keeping the price of a pint affordable is
vital for the long-term health of the pub sector, by
encouraging more people to make use of their local
this summer.
Steve Bury

CAMRA Approves Cider Duty
Freeze

T

he Campaign for Real Ale (CAMRA) has
welcomed the Government’s decision in the
Budget to freeze cider duty.
Making the announcement, the Chancellor
highlighted that some cider producers in the West
Country had been hit hard by recent weather
conditions so needed additional support.
This duty freeze will apply to cider with a juice
content of 35% or higher, and will not apply to
sparkling cider between 5.5% and 8.5% ABV.
This is a welcome move which will support Britain’s
real cider and perry producers — a vital traditional
British industry. Andrea Briers, Chair of CAMRA’s
Apple Committee commented:
“Cider is a traditional British product and I welcome
the Chancellor’s decision to freeze cider duty to
help those who keep this tradition alive. I would
encourage you to help real cider or perry makers
thrive by visiting a pub and trying some.”
CAMRA has cautioned that small cider producers
(making below 70 hectolitres each year) already pay
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no duty, so the benefit of this duty freeze will
primarily be felt by slightly larger producers.
CAMRA is continuing to campaign for a new cider
duty system to support real cider with a
considerably higher juice content.
For more information on real cider and perry, visit
www.camra.org.uk/cider

BrewDog make apology to
Portman Group

B

rewDog has apologised for
unreserved
'indifference
and
nonchalance’ to the industry
body’s ruling criticising Dead Pony Club
beer labels.
Following the official announcement
from the Portman Group that Brew Dog’s
Dead Pony Club pale ale is in breach of
the alcohol marketing code, BrewDog, in
reply James Watt, co-founder of BrewDog
commented:
“On behalf of BrewDog PLC and its 14,691
individual shareholders, I would like to issue a
formal apology to the Portman Group for not giving
a shit about today’s ruling. Indeed, we are sorry for
never giving a shit about anything the Portman
Group has to say, and treating all of its statements
with callous indifference and nonchalance.”
“Unfortunately, the Portman Group is a gloomy
gaggle of killjoy jobsworths, funded by navel-gazing
international drinks giants. Their raison d’être is to
provide a diversion for the true evils of this industry,
perpetrated by the gigantic faceless brands that pay
their wages. Blinkered by this soulless mission, they
treat beer drinkers like brain dead zombies and
vilify creativity and competition. Therefore, we
have never given a second thought to any of the
grubby newspeak they disseminate periodically.”
“While the Portman Group lives out its days
deliberating whether a joke on a bottle of beer is
responsible or irresponsible use of humour, at
BrewDog we will just get on with brewing awesome
beer and treating our customers like adults. I’m sure
that makes Henry Ashworth cry a salty tear into his
shatterproof tankard of Directors as he tries to
enforce his futile and toothless little marketing code,
but we couldn’t give a shit about that, either.”
“We sincerely hope that the sarcasm of this message
fits the Portman Group criteria of responsible use of
humour,” he added.
Helen Kenny
Junior Account Manager
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A first blast of the Trumpet against the Monstrous Regiment of
Micro P*sseries

A

pparently there are now several hundred
microbreweries in the UK with London alone
having over seventy. This is heralded as good
news. Permit me to differ. In my experience, the pub
scene in London (and in other parts of the country)
is something of a disaster, and it's all down to the
profusion of micros. Here are some of the reasons.
A large percentage of microbreweries brew lousy
beer. Some micros produce excellent beers, but
from my experience they are in the minority. On a
number of occasions — in London and elsewhere —I have found myself confronted with a row of
handpumps offering beers of which I have never
heard. On sampling the range, nothing has proved
to be more than barely drinkable, and many have
been absolutely dire. I am not alone in this
judgement; several others who know a bit about
beer have voiced similar opinions. Indeed the
online Urban Dictionary identifies these beers
under the definition "microp**s". CAMRA however
is curiously silent on the matter, preferring instead
to spout rubbish about the dynamic and exciting
profusion of new and exciting beers. I suppose that
when the market share of cask beer in the UK has
declined by around 60% in the last two decades
(and that in a shrinking total market) you have to
conjure up ‘success’ in any way you can.
Lack of consistency: Many is the time when I have
found a decent pint from a microbrewery only to
find that the next time I encounter it, the stuff is wellnigh undrinkable. Perhaps this is only to be
expected. Commercial scale brewers have
laboratories in which they can evaluate their
ingredients and make adjustments to the recipe to
ensure a consistent pint.
How many micros are able to do that? And when
pubs are offering a different range of beers every
week, how can they know what differences in
handling are appropriate? Some micros seem to
change the names of their beers at regular intervals.
Is this an acknowledgement that they cannot
maintain consistency or is it a cheap marketing ploy
aimed at the tickers?
You don't know what you're getting. CAMRA has
tasting panels to evaluate beers. Unfortunately,
there are so many microbrewery beers around that
they have not been able to taste all of them: I don't
know if it's correct, but I have been told that some
Tasting Panels have backlogs which will take two
years to clear even if no new brews appear. So going

into many pubs these days is a venture into the
unknown. If you find a beer that you had before and
liked, and it is as good as it was on the previous
occasion, it's like winning the Lottery. The problem
is made worse by the fact that many pubs don't even
have any anchor beers (beers that are on sale
permanently) and change their range at frequent
intervals. So even if you find a good beer in a
particular pub, there is a good chance that it won't
be there next time you visit. I find it perplexing that
pubs can appear in the ‘Good Beer Guide’ with the
description "beer range varies" and nothing else.
Surely no pub should be afforded an entry in
CAMRA's flagship publication unless there are at
least two named brews on permanent sale. The
Guide is intended to help those visiting unfamiliar
places to find a decent beer, and pubs where you
have to gamble on finding something worthwhile
should not feature. The GBG should be for serious
drinkers, not for tickers who are simply helping to
perpetuate substandard breweries.
The re-emergence of Beer Bores: The profusion of
microbreweries seems to have turned many folk
into raving beer bores. I have had to endure
conversations where previously sensible individuals
now think that they are being interesting when they
list the transient brews being served that week at
some pub they have recently visited. No matter how
many hints you drop, they persist in this manner
until the only thing to do is to find an excuse to
speak to someone else, or suddenly find that it's
time to go. (I gather that you can even encounter
individuals on the internet who publish blogs about
the beers they have sampled, believing that others
are interested in their ramblings. Vorsprung durch
Technik indeed.)
The myth of freedom of choice: We are frequently
told that the microbrewery revolution has given us
freedom of choice. This is a delusion. What sort of
choice is it when the choice is between beers about
which one knows nothing, which are frequently
awful or inconsistent and which are here today,
gone tomorrow? To be worthwhile, choice should
be informed and capable of being exercised, not a
‘choice’ from half a dozen beers one has never
heard of and which stand a fair chance of being
bloody awful. In the long departed halcyon days of
CAMRA, choice meant being able to choose to visit
a particular pub because one knew that it served
beers which suited one's taste and would continue
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to serve them. That is real ‘freedom of choice’ but
that choice is now only available in a minority of
pubs in London. An evening's drinking should be a
straightforward matter: going to a pub known to
serve decent ale and not having to take a lucky dip.
Squeezing the middle. Micros enjoy a benefit in the
form of a 50% reduction in Beer Duty. At least one
of the independent brewers (Adnams) has
complained that this tax concession means that the
microbreweries undercut them on price and that the
pubcos therefore prefer to carry these cheaper
beers. Certainly, it has been my experience that
such beers as Adnams are harder to find in pubs
outside their tied estates so there may be something
in their complaint. Needless to say, most pubcos do
not seem to pass on the savings they make in
purchasing to the drinker. I do not however blame
the micros for deliberately undercutting the
middling sized breweries. There exists in this
country a huge monopsony* in the pub industry
where the buying power of the big pubcos serves to
force low prices out of the micros because they
enjoy a tax break. This means that the purpose of
Small Brewery Duty Relief (SBDR) is being lost.
It was intended to help these small new ventures
invest in their operations, but in reality may just be
going to help the big pubcos service their debt
mountains. The danger is that, if the Government
realises this, it may decide to abolish SBDR. There
have already been rumours that the Treasury were
considering this. Of course abolition is not the most
desirable answer. The right solution would be to
extend SBDR well beyond its current limit of 5000
hectolitres per annum so that the middle sized
breweries get this relief as well. It could be financed
by a modest increase in the basic rate of duty so that
the extended relief was financed by placing a
heavier tax burden on the ‘megakeggeries’ who are
environmentally unfriendly and who flood the
shelves of supermarkets with cheap canned lager. It
is gratifying to see that CAMRA has at long last
picked up on this point and is advocating an
extension of SBDR to the full 200,000 hectolitres
permitted under EU regulations. Let's just hope that
this happens: it would be a tragedy to see one of the
independents go under because of undercutting
from the micros. Although I advocate the extension
of SBDR, I often feel, odd as it may sound, that the
second best solution might be its abolition. I would
rather lose a hundred micros than lose one of the
independents who were so good for CAMRA in the
past because they produced consistent beers of
decent quality and stuck to cask ale in the dark days
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when fizzy keg beers were threatening universal
domination.
In the meantime, I for one will be trying to stick to
the products of the Fuller’s, Adnams, Batemans,
Hydes, Holts, Lees etc. of this world and I would
urge others to do the same. Let's support the
breweries who know what they are doing (and this
term does include some micros) and let's expose the
pretence that the microbrewery revolution is
unmitigated good news.
Brian Sheridan - originally published in CAMRA
newsletter London Drinker April/May 214
Ed Says:: Thanks to Brian Sheridan for the
permission to publish the above, who is always
guaranteed to be controversial. For those of you
who do not know tickers or scratchers - as they are
known within the drinking fraternity - are the people
you see at beer festivals and pubs ticking off or
scratching out beers on a list. Some, in-fact most,
will travel long distances for a rare “tick” and seem
to be able to talk about nothing else. They inevitably
drink the smallest quantities of each beer so that
they can sample more. This is where “try before you
buy” can be abused, don’t humour these types at
beer festivals, you will soon spot them trying say
half a dozen different brews, before purchasing a
half or third. I agree with Brian that many microbrewers’ beer is variable in quality - some are
absolutely excellent and others dreadful. How can
you expect the average pub goer, or for that matter,
a pub landlord to know what to avoid? A badly
brewed beer does nothing for CAMRA or the
licensed trade. *Monopsony: a market similar to a
monopoly except that a large buyer not seller
controls a large proportion of the market, and drives
the prices down. Sometimes referred to as the
buyer's monopoly.
Further reading on this subject, written by Johnny
Sharp, can be found on the Daily Telegraph’s
website at:
www.telegraph.co.uk/men/thinkingman/10638933/Am-I-the-only-man-in-Britain-whohates-craft-beer.html

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

Good Beer Guide 2008 - 2014
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Long Crendon Cider

T

he launch of Long Crendon cider took place
at the local Eight Bells pub in Long Crendon
during their Easter beer festival, a fitting venue
as the cider is produced at Long Crendon Manor
and sold exclusively through XT Brewing Co, who
are also based in the village.
Cider has been made at Long Crendon Manor for a
number of years using their own orchard apples for
household and local consumption. However, when
XT started brewing beer they also took an interest in
the artisan cider from the other end of the village,
which had previously only been available in the
Manor kitchen or occasionally the Eight Bells and
the Cross Keys in Thame.
It was Spring last year when alcoholic coercion
from Russ and Gareth of XT morphed into business
planning by Tim and Sue at the Manor to move on
from the old hand scratter and butterfly press to an
electric miller and a brand-new Voran hydraulic
press. This means that the process is very efficient
and the apple pommace which is left over after
pressing is perfect for being fed as a supplement to
the Gloucestershire Old Spot and Large Black rare
breed pigs at the Manor.
Apples sourced from the Manor and a number of
local orchards are harvested in the summer to
produce a medium dry cider. Still and clear, it has
an ABV of 5.5% and is appropriately called: Late
Summer cider. These apples are hand-picked (good
quality wind falls are fine!) and are usually left for a
week or two before crushing and pressing which
allows the natural yeasts and acids to get to work
under the skin.
The Autumn varieties are made primarily using the
famous Dabinett cider apple from Herefordshire.
Again, according to the time of harvesting the
apples, the three Autumn ciders on offer are: Early
Autumn, Mid-Autumn and Late Autumn. Strengths
are also 5.5% ABV and taste Medium Dry, although
the Autumn ciders have a very different colour and
flavour to the Late Summer cider.
Packaging this year is in 10 litre and 20 litre
polypins available through XT Brewing Co.
The significant investment in the cider process at
Long Crendon Manor means that production
volumes this year will be significantly greater than
last year to provide a larger and broader offering in
2015.
Long Crendon Cider —
Late Summer — 5.5% ABV Medium Dry. Still.
Early Autumn — 5.5% ABV Medium Dry. Still.

Mid-Autumn — 5.5% ABV Medium Dry. Still.
Late-Autumn — 5.5% ABV Medium Dry. Still.
Pictures below:
Right:
Traditional hand
scratter (miller)
and butterfly
press — the way
it used to be!

Left:
Replaced by the
Voran hyraulic
press. Twin bed
loading and
unloading with a
massive 380 Bar of
pressure on tap!!

Right:
Many varieties
of local apples
are used.

Left:
The Dabinett
cider apples
come from
Herefordshire
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Land of Liberty, Peace & Plenty:
Watford & District Pub of the
Year 2013

W

atford & District CAMRA branch were in
the Land of Liberty, Peace & Plenty once
again on Friday 12th April to present the
pub with its award for Branch Pub of the Year 2013.
It's the seventh time the Land of Liberty has won the
award since landlords Martin Few and Gill Gibson
took over in February 2005. In that time the pub has
cemented its reputation locally and has become
known around the country for its excellently kept
ales and warm welcome in a traditional ale pub
atmosphere. As an example of this, a recent visit by
Somerset CAMRA branch prompted their chairman
to write to us praising the Land of Liberty for the
warm welcome their party received on arrival. The
award was made by Watford & District branch's
new chair Julie Rolls Harper, who praised the pub's
quality ales, commitment to CAMRA aims and
community focus. The pub has also won
Hertfordshire Pub of the Year on four occasions
under Martin and Gill's management. Watford &
District branch would like to wish Martin, Gill and
all the staff at the Land of Liberty the best of luck in
the county competition later this year.
Article and picture, Andrew Vaughan
Below: Land of Liberty landlords Martin Few and
Gill Gibson relax with a beer after the presentation

South Herts CAMRA Pub of the
Year presentation

F

ollowing an excellent trip around the Three
Brewers brewery (page 13) and a visit to the
Horse and Groom, Old Hatfield, a very jovial
party of South Herts members joined with regulars
on the evening of Saturday 12th April to present the
Gold award to landlord Tom Craig and his team at
the Woodman at Wildhill. John Bishop (pictured
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left)) on behalf
of South Herts
CAMRA made
the presentation
for South Herts
CAMRA Pub of
the Year to
landlord Tom
(right) for the second year running.
CAMRA pub of the year is not just about the quality
of the real ale although that of course is the most
important feature, it is also about the overall
experience and feel of the pub, service, community
focus, value for money and sympathy with CAMRA
aims. Not forgetting all the regulars and customers
who help make a pub what it is. The Woodman
scores highly not just on one or two of these but on
all of them.
Despite pub closures there are over 350 pubs in the
South Herts branch area and once again the
Woodman has been judged the best in South Herts.
Not just by people voting anonymously on line or
who go to the pub once in a blue moon but by
members of CAMRA, people who are avid pub
goers and visit pubs regularly. The Woodman is a
proper pub no piped music, no fruit or gaming
machines to disturb the drinker just decent beer and
good old fashioned conversation.
The Woodman has won many CAMRA awards
having won South Herts CAMRA pub of the year 10
times now. I suspect there are very few pubs in the
country that have achieved this incredible feat.
Also just to say over the last 15 years the Woodman
has either been first or second in this competition
and also won overall Hertford’s hire Pub of the
Year twice. A very impressive record indeed with
their awards taking up the whole side wall of the
pub.
The quality of the real ale here is truly outstanding
and Tom continues to maintain and improve upon
the very high standards that this family has set over
the years. It is remarkable that a rural out of the way
pub like the Woodman is 94% wet led with real ale
out-selling all the other drink sales put together.
Nevertheless the Woodman does do food. Good
pub grub and good portions — none of your fancy
lean cuisine here. And all washed down with a
great pint of beer or two with maybe the odd packet
or two of peanuts or pork scratchings as a
nourishing starter!
One thing that makes the Woodman special is of
course all the regulars and customers who come
here. There’s always some friendly banter going on
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throughout the pub.
The Woodman is a pub right at the heart of the
community, supported by the community and is a
pub run by people who like running pubs and are
great at it. This year is the 50th anniversary of the
Woodman’s re-opening in 1964, so we’re all
looking forward to some major celebrations.
The Woodman now goes forward to the
Hertfordshire pub of the year competition and we
wish Tom and the staff that make the place so
special every success in the next stage of the
competition.

Save Our Vic campaigners
March in Cheshunt
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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

A

CAMPAIGN to prevent a pub in Cheshunt
from being turned into a supermarket took to
the streets on Saturday May 3. The Save Our
Vic campaign organised a march from the Victoria
pub in Turners Hill, which is threatened with
conversion into a Morrisons convenience store.
Bearing placards, banners, and clad in red, white
and blue, the march continued until reaching the
New River Arms in Turnford. The Save Our Vic
campaign has gained almost 2,000 followers on
Facebook and has made a bid to have the Victoria
classed as an "asset of community value" and delay
any sale. However, the pub has been closed since
the Easter weekend
Martin Ford — From the Hertfordshire Mercury,
3 May 2015

Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk

competition voted on by the drinkers was 1st Red
Squirrel's London Porter closely followed by Otter
Amber and Milton Cyclops, as usual none were
runaway winners with only five ales not getting any
votes. Many thanks to all who attended, and made
the festival a success. The ‘Bad Harry' band played
a great set on Saturday night, entertaining the
drinkers, and we thank Gary at The Gate
Ware Beer Festival another
Sawbridgeworth for supplying the ales. We would
like to thank all the volunteers, because without
success
their help we would not be able to run the event.
th
he 17 Ware Real Ale and Cider festival was
So a big Cheers!, and we look forward to seeing you
held on the evenings of Friday and Saturday
all for the 18th Festival in 2015.
th
th
25 /26 April in Ware Arts Centre and was as
Jan Ordon
usual a very busy, hectic and successful event.
Thirsty customers consumed 30 real ales and ciders
by close of
South Herts visit the Three
play
with
Brewers
Maldon
n
a
fine
Saturday
afternoon in April a group
Brewing
of South Herts branch members set out for
Co.'s Mascot
the
Three
Brewers
brewery
at
the first to
Symondshyde Farm, Hatfield. We were welcomed
run out. The
by Mark Fanner and Peter and Nick Zivkovic who
result of the
are the team behind the venture, which started in
“Beer of the
early 2013. They have already achieved great things
Festival”
and their Classic English Ale came third in the blind

T

O
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tasting at last year’s St Albans Beer Festival. Nick is
the brewing expert and he gave us a guided tour and
impressed the gathering with his comprehensive
knowledge, whilst we enjoyed an abundant supply
of Classic English Ale, Gold and Special the
company’s current three brews.
On site they have an eight barrel plant (for those
who don’t know a barrel in brewery terms is 36
gallons) and there is plenty of room for expansion.
The brewery mash tun came from Rooster’s when
the Yorkshire brewer expanded, all the other kit
being new.
Water for brewing is supplied by a borehole under
the farm which is filtered and treated following this
the liquor (brewers term for water) is Burtonised.
The brewery runs on a gravity system and ready
milled barley is used but no added sugars and some
brews do have 5% wheat added. The yeast is White
Lamps which was originally used by Whitbread but
then went to the US and was used in brewing there
before its return to the UK. None of the beers are
dry hopped and several varieties are used Classic
English Ale for example has a blend of three
different types.
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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.

First World War Three Brewers have researched
and found the recipes for beers being brewed by
the Pryor Reid brewery in Hatfield in 1914. The
final selection from the four different brews is not
completed but test marketing points to the choice
being a robust porter. Whichever beer is chosen
and brewed it will be launched at the St Albans
Beer Festival in September, more details nearer the
date. After the trip we proceeded to the Horse and
Groom in Old Hatfield, which used to be a Pryor
Reid house with the brewery directly behind the
pub before it was demolished and became a car
Above: South Herts CAMRA’s Brewery Liaison
Officer Rob Strachan (left) presents Peter Zivkovic park.
The tour culminated with an excellent ploughmans
of Three Brewers with a South Herts CAMRA
th
Branch 40 anniversary pennant. Next to Peter are and the presentation of the South Herts pennant by
Brewerey Liaison Officer Rob Strachan to Peter
Nick Zivkovic the brewer and Mark Fanner the
Zivkovic. We thank Mark, Peter and Nick for their
other two members of the Three Brewers team.
Beer is supplied in containers to meet every need generous hospitality and a very informative visit.
Steve Bury
no matter how small. Mini kegs of 8.8 pints are
available as well as 36 and 18 pint polypins, all the
bottling is done by Holden’s of Dudley. Three
Brewers beer will feature at the Herts County Show
for the first time this year and it is good to see small
local brewers getting in on the act.
To commemorate the centenary of the start of the
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The Ware Summer Saunter
2014

T

his year’s Saunter — a walk
through Ware celebrating
some of the town’s best
town and community pubs - will
be held on Saturday 28 June —
featuring eight pubs and a wide
range of real ales. An event open to everybody, why
not join Ware and Hertford CAMRA members for a
few beers. We look forward to seeing you along the
way:1.00pm Worppell, Watton Road
1.45pm Old Bulls Head, Baldock Street
2.30pm Albion, Crib Street
3.15pm Jacoby’s, West Street
4.00pm Victoria, Star Street
4.45pm Vine, High Street
5.30pm High Oak, High Oak Road
6.15pm Crooked Billet, Musley Hill
Let your thirst be your guide.

Herts CAMRA Cider and Perry
Pub of the Year 2014

A

fter a very keenly fought contest and by the
narrowest of margins, this year’s winner is
the Queens Head at Allens Green. A former
McMullen’s pub, which was closed in 1990, the
Queens Head survived various attempts to convert
to residential, and was finally saved by a couple of
local people buying half of the building and setting
up a company, ‘Shire Village Inns’, to reopen as a
pub in 2002 — the other half of the building
becoming a house. The main man, Cliff Casswell,
developed an interest in cider through his
involvement with the Chappel Beer Festival, and
introduced it to the pub a few years ago since when
its popularity has gone from strength to strength.
Well done Cliff and Richard. The runner-up in the
contest this year is the Mermaid at St Albans, the
other finalists being; Land of Liberty, Peace and
Plenty — Heronsgate and Our Mutual Friend —
Stevenage; well done to them all.
Over in South Herts, the Mermaid in St Albans
successfully defended its position as top South Herts
cider and perry pub, winning CAMRA South Herts
Branch Cider and Perry Pub of the Year 2014 award.
Well done to John and Mark who run the Mermaid.
Brian Page
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The South Herts Summer Real
Ale & Cider Trail

L

eaflets
are
now available
in the 26
participating pubs
for the summer real
ale and cider trail see previous POV
for
participating
pubs.
Eight mini trails
across the south of
Hertfordshire to be
explored between
now
and
September. Prizes
for each range from
beer festival goodies to bottle conditioned real ales.
Top prize for completing all the trails is a 36 pint
polypin of real ale, cider or perry from a local
brewery or producer. All prizes include a pair of
tickets and beer tokens for this year’s St Albans Beer
Festival.

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
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North Herts CAMRA Branch is 40 Years Old

I

n June 1974 a group of CAMRA members met in
the upstairs room at the Red Lion, Stevenage Old
Town, to hold a tentative meeting with a view to
forming a new branch around Stevenage because
the active members in our area felt that the original
all-Hertfordshire branch based in St Albans was too
remote to represent the interests of members in the
Stevenage area. This meeting was successful and a
second meeting was held in the same place in July
at which we formed a committee: Chairman: John
Herlihy, General Secretary: Terry Higgs, Treasurer:
Mike Ross, Minutes Secretary: Steve Barber,
Products Officer: Del Turner, Social Secretary: Pete
Blundell and Nigel Watkins. Apologies to anyone
who I have forgotten — it was a long time ago.
The branch was originally called Stevenage Branch,
but soon became North Hertfordshire Branch as it
was clear that we wanted to cover far more than just
the Stevenage area. We applied to CAMRA HQ for
recognition and permission was approved. This was
a time at which new branches of CAMRA were
popping up all over the country as the movement
took off. Unfortunately, there was some resistance
from Hertfordshire Branch, who were not happy
about a new branch grabbing a big chunk of their
territory. Hertfordshire was after all the sustained
founding branch of CAMRA in 1972 (the first in
Manchester was short-lived) and by 1974 had
become a powerful and active branch neighbouring
another powerful and early branch — Cambridge.
These branches were producing National Executive
members and ran big beer festivals by the standards
then. Anyway, Hertfordshire and Cambridge
Branches chose to ignore us and conducted an
inter-Branch cricket match at King George V
Playing Fields in Stevenage without even inviting
us, which we took as a snub rightly or wrongly as it
was at the heart of our area. Pete Blundell was most
upset as he was a keen cricketer. Hertfordshire also
proceeded to select the pubs in our area for the
1975 Good Beer Guide even though we were quite
capable of knowing our pubs better than they did.
The whole thing came to a head at a memorable
Hertfordshire meeting in December 1975 at the
Two Brewers, Chipperfield (now in Mid Chilterns
Branch), which was attended by John Herlihy, Terry
Higgs and me. The Hertfordshire Chairman, who I
think was Bob Norrish, allowed John to make a
speech to try to persuade Hertfordshire to recognise
our branch. The meeting, which I think included
Dave Burns, Tony Burns, Richard Steward, Steve

Bury, John Green and Les Middlewood, agreed to
recognise us thanks to John’s excellent speech. One
proviso was that we should call ourselves Herts
North and Hertfordshire would call themselves
Herts South, so that our entries in CAMRA national
publication What’s Brewing appeared side by side,
otherwise North Herts would have appeared way
above South Herts. We then decided on a boundary
between the two branches by staking claims on
pubs which each branch wanted to retain. Looking
at the Ordnance Survey map, we agreed on the 180
Northing, which of course is still the boundary
today. More recently, Bob Norrish came up to me
at the National AGM at Norwich last year with a
very cheery ‘Hello, Steve’. I didn’t recognise him as
his trademark voluminous hair has reduced over the
years.
A memorable early event was in 1975, when a
handful of us including Del Turner and his dog
Woof went down to London to help serve beer at
CAMRA’s first attempt at running a national beer
festival — Covent Garden Beer Exhibition. In those
days, there was a stand for each brewery (there
weren’t many breweries) consisting of barrels, yes
36s, on former flower stands or stacked on the floor.
I was on the Arkells stand, selling 2B, 3B and the
new Kingsdown Ale in a square high timber
barricade as used to keep the public out of building
sites. Each side had a serving aperture cut in it with
a crude shelf for a bar with handpumps on it. Staff
could enter and leave the ‘stockade’ via a bolted
gate, while the punters had access around the
whole of the building. It was as if we were expecting
an attack from the Vikings! Initially, it was all very
civilised, and I kept my bar clean and tidy. But the
pace increased until we were pulling beer as fast as
we could, with punters shoving empty glasses and
money at us through the serving holes. The ‘English
Square’ defences were needed after all! We shifted
a barrel in 20 minutes and couldn’t get out to find a
cellar-service guy to change the barrel because of
the heaving crowds. Beer was pouring off the back
of the bar onto us and off the front onto the punters.
The beer mats on the bar had long been washed off.
Quite frightening, really. Two years later the first
GBBF was held at Alexandra Palace.
Our first Herts North event promoting CAMRA was
a beerless promotion stand at the British Bottle
Collectors Rally at Knebworth Park in July 1975
thanks to Roger Martin, the BBCC organiser who
was pro-CAMRA. This photo shows our stand. The
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people are, left to right: Derek Hester (Branch
Secretary who followed Terry), John Herlihy, Del
Turner, Nigel Watkins, and Pete Blundell. I was also
there, but behind the camera. After that we started
running our own beer festivals. These were small
affairs in village halls. The first was at Knebworth,
which nearly didn’t go ahead because the locals
were fearing drunkenness and violence in the
village as CAMRA beer festivals were a relatively
new thing. The event passed off without incident.
Other early village hall festivals were Ickleford,
Therfield and Knebworth again. I was cellarman, I
remember. I still have my engine valve and first
edition of ‘Cellarmanship’! Then we moved to
Baldock Community Centre, twice, before scaling
up to Plinston Hall…
An Anniversary Social has been mooted for July at
a suitable pub. Watch the website for an
announcement (www.camranorthherts.org.uk)
Steve Barber (now down in Cornwall Branch)
Ed Says: I remember the Chipperfield meeting well
and the problems running up to it. I was not in the
room when the decision was made (answering a
call of nature) but was informed what had happened
by John Green on my return. Following the breakaway of North Herts, Watford & District followed,
we now have five branches in Herts with Mid
Chilterns serving part of the county on the west and
Herts Essex Borders serving part of the county on the
east. I remember Del Turner well seen sitting in the
bottle collectors photo, he is the last person I
remember having a true Hertfordshire accent and
was great mates with Bob Norrish at the time.
Things have now settled down and we all get on
amicably with all the Herts branches meeting
quarterly to share ideas and views and information.
An event to celebrate the 40th anniversary will be
held in Stevenage Old Town on 25th July - see
Branch Diary at the back of this newsletter..
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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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McMullens — A Sound Future with Echoes from The Past

W

hen
meeting
Fergus
McMullen,
Production and Sales Director at
McMullen and Sons, a first impression
might be his pride in the rich family heritage which
is the bedrock sitting underneath the current
company. But sitting alongside this is a steely
determination to make McMullens a successful and
expanding company, providing great beer in great
pubs, wrestling with the recent national economic
difficulties and the continuing to lobby against the
burden of taxation and Government intervention
that affects the country’s brewery and pub world.
You will hear how McMullens are eagerly planning
for more and more successful years ahead. At
CAMRA South Herts Branch’s recent brewery visit
we learned about a brewer, rich in tradition, with
strong community values, determined in business
and constantly being nurtured and shaped to meet
the changing demands of 21st century drinkers and
pub goers.
Mac’s — From Acorn to Oak
Fergus, our host, and Tom McMullen, Company
Secretary, are descendants of the company’s
founder, Peter, himself the fourth son of William
McMullen, an Irish immigrant who came to England
in the 1790s to run a Hertford nursery. Peter, no
stranger to a little local misdemeanour, including
poaching it is reputed, had lost his job as a cooper
in Royston for “neglect and bad behaviour” but by
1819 was married and settling down, growing his
own cooperage and beginning to privately brew
from a residence in what is now Railway Street in
Hertford, then taking advantage of the rules laid out
in the 1830 Beer Act (whereby any ratepayer could
brew and sell beer after paying two guineas for a
licence) to legitimise his business.
He had
previously, in 1826, acquired a 50-year lease on a
building known as Bridge House on Millbridge and
later renamed it the William IV brewery after the
new king. The business passed to his fourth and
fifth sons, Alexander and Osmund H and rapidly
expanded, trading as P McMullen and Sons,
additional capacity requirements satisfied with the
purchase of the Cannon brewery in Ware and a
small brewery in Railway Street. By 1891 the
company owned some 30 pubs and funds were
found to erect the famous iconic Victorian tower
brewery that stands in Hartham Lane and also to
sink wells into the chalk aquifer — a brewing water
source that remains to this day.
Further brewery acquisitions followed in Waltham

Abbey and Epping. Alexander withdrew from the
business which eventually passed to Osmund’s son,
Osmund R, who in 1920 acquired the Baker
family’s Hope brewery in Cowbridge whose large
residence now houses McMullen’s offices. Further
pubs came with the purchase, together with the
Hope brewery which still stands at the rear, though
this was largely decommissioned. Macs thrived
through the difficult days of recessions and two
World Wars, still acquiring pubs but when Osmund
died after WWII Inland Revenue demanded death
duties almost equalling the value of the company.
Osmund’s son, Peter, fought a 10 year court case
until a change in law in 1956 ensured that the tax
burden was manageable and the company was free
again to grow. A further new brewery construction
in 1983 provided the capacity to mainly produce
Steingold and Hartsman lager. John McMullen
became chairman in 1981 followed by David in
1994.
Over the years Mac’s activities had
expanded into the production of house soft drinks
but these were eventually phased out and it was
Fergus who, along with Head Brewer, Chris Evans,
oversaw the reconfiguration of brewing at Hartham
Lane, when the company needed to radically
reorganise after difficulties that could have seen the
company fold.
In 2006 a brand new compact 17-18,000 barrel (per
year) brewery was constructed, capable of future
expansion to around 30,000 barrels if required, and
housed in former warehousing. Renamed the
Whole Hop Brewery, it is sited solely on the eastern
Left, Fergus runs
through the brewing
process at McMullens
side of Hartham Lane
and the company has
now
largely
restricted its activities
to the brewing of
quality beers and the
management of its 150 pubs. The Victorian
brewery is now owned by others, the 1980s
brewery demolished and much of the former
brewery land to the rear is now owned by
Sainsbury’s. Bottling and other allied activities are
carried out by others, on behalf of the company.
Mac’s use traditional brewing ingredients with only
whole hops from around Britain and the world and
malt largely from local East Anglian suppliers
including French and Jupp in nearby Stanstead
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Abbotts. They have a longprotected strain of yeast.
Mac’s most famous and most
brewed
cask-conditioned
beer is AK and Fergus says
that records suggest the beer
was being brewed as early as
1832 — in which case this
beer is one of Britain’s
longest brewed beers. Of course, it has changed a
little in those years — readers may remember the
beer traditionally being described as a light mild
with an original gravity of 1033 as opposed to
today’s brew with an original gravity of 1035
(ABV3.7%) and categorised as a light bitter.
Nevertheless the beer has retained the nutty, malty
signature that makes it still Mac’s biggest caskconditioned seller. Country Bitter was born in 1964,
providing a hoppier alternative — brewed at
ABV4.3%. It has fared well in CAMRA’s Champion
Beer of the Year competition becoming a finalist on
more than one occasion and being crowned East
Anglian Beer of the Year in 2010. There was an alltoo-brief flirtation with a further staple beer —
Gladstone, in the 1990s - and the introduction of a
number of well-received seasonal beers — first under
the banner of Special Reserve beers but now just
known by their individual names as they are
released - around 10 beers brewed consecutively
throughout the year. Two
further permanent beers
began their lives as
seasonal brews. Cask Ale,
introduced in 2007, is a
refreshing light hoppy beer
evolved from the excellent
Maypole and IPA stayed on from its start as a
seasonal beer, now becoming a permanent option
for landlords. Their Christmas special is Boot
Warmer (ABV5.2%) but previously the gorgeous
Stronghart — heady at ABV7% - a beer that just kept
getting better the longer it was kept in the cellar.
Whilst it is understood that Stronghart was hard to
move in pubs — everyone tried a half, said how
superb it was and then retired to the comparative
safety of a Country Bitter — it is a shame that drinkers
are no longer able to sample a cask-conditioned
version of the beer — though a bottled version of this
(not bottle conditioned) is available along with AK
and Country. Fergus said he would re-look at this
and at whether it is time to brew a dark, seasonal
ale, perhaps a mild or stout, the last offering, a
porter being brewed some years ago.
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Stronghart was awarded top Barley Wine in
CAMRA’s National Winter Beer of the Year awards
in 1997. McMullens have always brewed caskconditioned ales, through all the CAMRA years, and
whilst CAMRA’s initial years coincided with Mac’s
preference to sell their beers using top pressure, it
wasn’t long before handpumps returned to the bar
to meet the new interest in real ale. Mac’s
commitment to brewing excellent real ales can be
measured by the fact that all of their 150 pubs offer
at least one of their cask ales.
Naturally, the sampling room was the conclusion to
our visit, a room bedecked with the many
certificates of awards won over the years. All four
regular cask-conditioned beers were available on
handpump plus the then seasonal beer, Flying Frog
— and all in fine fettle it must be said.
Right: Pints of View
editor,
Steve
Bury
presents our host Fergus
McMullen with a South
Herts branch pennant
If you would like to
catch a glimpse of Mac’s
history
call
into
Sainsbury’s, adjacent to the brewery, where a small
free museum, accessed through the store’s cafeteria,
will give you a flavour of the company and its beers.
Or perhaps take a look at McMullen’s new website.
Created primarily to assist with recruitment, it also
gives details of Mac’s beers and pubs.
Training Is the Key
The company put great store in the relationship that
they have with their publicans and staff. In their
quest to provide pubs of quality McMullen’s have
invested deeply in a staff training programme
which carries qualifications that can be transferred
throughout the trade. Fergus pointed out that a
managed house in the community typically
provides employment for around 30 people. Gold,
Silver and Bronze awards are made to staff and the
company is proud of its reputation in this field —
there is still a great opportunity for hard-working
individuals to earn an excellent living in McMullen
pubs. On the tenanted side Mac’s have created a
Pub Operator Agreement aimed at attracting those
wanting to try their hand for the first time. The
scheme provides company help to incoming
leaseholders, initially to help ease those early
months and years but then to provide ongoing
support.
Mac’s have a good reputation for the upkeep of their
pubs — they have a forward-looking refurbishment
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programme and offer a “Rep and Dec” scheme to
tenants who may want to enliven or re-vamp the
feel of their pubs. Redecorations take place every 6
years. With food very much giving a business
opportunity for landlords — Mac’s do have a good
number of successful wet-led pubs but these are
becoming fewer — the company are keen to work
with Council planners on how pubs can be
modified to meet modern-day challenges. Fergus
feels that smaller local community pubs that cannot
be extended may have a difficult future if staying
unchanged affects the chance to make a profitable
living. After all, a village, hamlet or community
with no pub is much the poorer for it. With Post
Offices and small shops often long gone the pub
often remains the hub of many a community,
something CAMRA has been espousing for years.
New Pubs for a New Era
That said recent pub acquisitions have largely been
further afield from Mac’s traditional trading ground
of Hertfordshire, West Essex and North London.
There have been new city centre purchases in
London, a buy in Royston and the acquisition of a
number of food-led pubs in the Home Counties.
The Prince George of Cambridge in Milton Keynes
is a newly-built pub offering excellent initial returns.
The reconfiguration of the Chadwell Springs Golf
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Club (situated between Hertford and Ware) —
including for a brand new pub — is underway but
will take a couple of years to complete. The recent
sale of five unprofitable Hertfordshire pubs is tinged
with regret — some were owned by Mac’s for 100
years - but Fergus pointed out that they have been
put on the market first as pubs, though some have
been put to other use by their new owners, after
successful change of use planning applications.
As Mac’s move through the 21st Century they are
keenly aware of the pressures facing not only them,
but the brewing and pub trade generally. Recent
assistance from the Government in the abolition of
the Beer Duty Escalator (following huge lobbying
from within the trade and by CAMRA) plus a further
1p reduction on the price of a pint in this year’s
Budget is welcome but this follows years of
continuing taxation and disadvantage when
compared to, say, the taxation arrangements that
apply to supermarkets. How is this fair? Managing
Director, Peter Furness-Smith is vociferous in
challenging current Government policy.
We send our thanks to Fergus for an enlightening
tour, and to the company for their generous
hospitality, which extended to lunch at the nearby
Woolpack. We also wish McMullens every success
heading to the future.
Les Middlewood

.
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In search of the perfect pint
Les Middlewood’s article in Pints of View 264
stirred up some 40 plus year old memories,
particularly his mention of the BBC’s Fyfe Robertson
“documentary”. This was one of a series entitled “In
search of the perfect…” and the relevant
programme’s title was completed with”…pint”.
Only a few breweries/beers featured in the halfhour, including Adnams and McMullens.
Filming for the latter took place at the Farriers Arms
in St Albans and I was delegated to partake as a
local representative of CAMRA, who the BBC had
contacted for advice, even in our fledgling period in
1973.
The late legendary George Vardy was the Farriers
landlord at the time and he no doubt greatly
appreciated the lavish hospitality of the BBC team,
who not only paid for the frequent top ups of the
participants glasses (for continuity retakes) but for
all the regulars beers and lunches as well,
consumption of which was as a result somewhat
above normal. My £10 appearance fee was worth
83 pints of AK at the time.
Despite my efforts on behalf of McMullen’s, Mr
Robertson decided for the programme that Adnams
was the “perfect pint”; it probably and still is.
In those days the nearest Adnams outlet to
Hertfordshire was the wonderful Queens Head
(which we frequently visited) at Newton, on the
B1368 south of Cambridge, one of the very few
pubs in the whole country to feature in every one of
the 41 Good Beer Guides to date, and currently run
by the grandson of the early 70’s landlord, the
middle generation son/father having been in charge
for many years in between. And the beer is still
Adnams and still served by gravity, straight from the
cask.
John Green
Ed Says: Back in 1973 the average weekly pay was
about £30 and a pint of beer was, on average, 12p.
Today, the average weekly wage is £300, and a pint
of beer on average costs £3.25. Whilst pay has
increased ten times since 1973, beer in comparison
has increased by a staggering twenty-seven times.
Good beer depends on good cellarmanship!
I feel that I must take issue with Malcolm Chapman
regarding his article “Beer Scoring Controversy”
(issue 263 Feb/Mar page 10) and his comments
about the low scoring rates of beers brewed by the
larger brewers. It would seem that he has little
experience of the workings of a large brewery. For
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some thirty happy years I was employed by Ind
Coope- a very large brewery-and can assure him
that considerable time, care and money was spent
in producing high quality cask conditioned beers.
Modest cheap ingredients were certainly not used.
In fact, at the time when the Government agreed
that British brewers may buy a percentage of their
barley abroad, due to the increasing cost of the
home grown variety, Ind Coope preferred to support
the home industry and use the barley best suited to
their brews. Quality control was of a very high
standard and visits to the “Sample Cellar” at Burton
—upon-Trent endorsed the condition and
drinkability of the beers. Ind Coope Bitter and Ind
Coope Burton Ale were highly thought of by the
British beer drinking public, the latter receiving
several plaudits from CAMRA.
My last twenty years with the company were spent
overseeing estates of pubs, both managed and
tenanted, for Benskin’s Watford brewery where
much time was spent inspecting pub cellars,
sampling beers and advising licensees on the
correct handling and conditioning of their cask
conditioned beers. This included correct stillaging,
accurate use of soft and hard pegs, cleaning of
equipment and temperature control. Do brewery
officials inspect pub cellars these days I wonder?
Benskin’s Bitter brewed at Watford was highly rated
by our beer drinking connoisseurs although it did go
through a difficult phase when the brewery at
Watford closed and the responsibility was passed,
initially, to the Romford brewery. However sanity
prevailed and quality returned when the brewing of
Benskin’s Bitter was passed to Burton-on-Trent and
our discerning customers were happy to continue to
consume barrel loads of the stuff. When properly
cared for and served I reckon it was one of the finest
beers available in Northern Home Counties and
would, in many pubs, have rated a score of “4” and
in a select few a prized “5”.
Malcolm may find this hard to believe but I have
also drunk superb (“5”) Bass Bitter in Burton and
Adnams (“5”) in Southwold and no doubt others
elsewhere.
These days, it is difficult to find quality cask
conditioned beer sold in good condition and a
frequent fault is poor temperature control. The
ambient temperature is usually far too cold to give
the beer a chance to reach its peak condition. I
should be reluctant to give even a “3” to most of the
beers I am served these days. Quite often, when
presented they look good in the glass but as soon as
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the hand clutches that cold glass surface —“Oh
Dear!” Anticipation shattered before even a sniff or
a sip. However, I did drink a superb pint a few
months ago, a “5” in my book, at the Horns, Bulls
Green. It sparkled had just the right amount of tight
head, being served at about 56 degrees F was full of
condition, smelt and tasted superb and retained the
“lace” on the glass right to the end. I think not only
Malcolm Chapman but even Thomas Hardy’s
Trumpet Major from Casterbridge would have been
suitably impressed!
Sam Hall
Ed Says: It’s always good to hear from Sam. The last
time we met was at the last CAMRA Harpenden
Beer Festival in 2010 and I don’t think anyone can
challenge his experience and credibility. I agree
with Sam there is a lot of bad beer being served, and
the NBSS scoring system if undertaken properly, is
a good way of distinguishing the good from the not
so good. I am glad he mentions beer temperature; a
lot of beer is being served too cold which destroys
the subtle character and aroma. My objections to
the article, which was written in a personal capacity
by Malcolm, accompanied the original article.
Three Threads I think not!
Having read “When Guinness Was Real” in Readers
Write on page 19 Pints of View 264 I must challenge
your accuracy yet again. Three Threads mentioned
in the Ed Says was not one beer but three as the
name indicates. The drink was very popular in the
early Eighteenth Century and was a mixture of unhopped sweet ale, a lighter hopped beer and a
“tuppeny” strong sweet beer given the name
because it cost two old pence per quart. The drink
was also known as “entire butt” and caused
problems for staff and customers alike. The staff did
not like having to visit three barrels (or Butts as they
were known) pouring a third of a pint from each, the
customers would complain if they felt that they had
been given too little of the stronger more expensive
beer in their three brew mix. In 1722 Ralph
Harwood of the Bell Brewery in Shoreditch
produced a recipe that replicated the taste of Three
Threads in one cask, the new beer became very
popular with London Porters and the name “Porter”
stuck.
One of the Porter recipes was taken by Arthur
Guinness to Ireland, I do not know which one and
the beer he produced in Dublin was marketed as
Stout, again I do not know why. Other than this
error it appears that everything else you say about
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Guinness is correct.
Professor Andrew O’Brien
Ed Says: Eye off the ball again, and you are of course
correct about Three Threads. It would not be so bad
if I had not published an article on the Meux
Brewery explosion which mentioned the beer mix
in POV edition 243 Oct/Nov 2010.
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

Roll up, roll up, to Britain’s
Biggest Pub!
The Great British Beer Festival, Olympia,
London: 12 - 16 August 2014
www.gbbf.org.uk
CAMRA’s
Great
British Beer Festival
will be bringing a
carnival atmosphere to
London’s
Olympia
exhibition centre this
summer
with
an
extravagant
circus
theme complete with
live-action circus performers.
But fantastic beer will of course remain the star
of the show, with over 350 different breweries
offering 900 different real ales, ciders, perries
and international beers to over 50,000 thirsty
beer lovers throughout the week-long event.
The festival will feature 29 bars including 11
brewery bars run by the Nation’s biggest and
best brewers of real ale, plus food and
merchandise stalls as well as a full schedule of
entertainment on the GBBF music stage.
The event is set to be one the biggest and best
Great British Beer Festival’s ever, so don’t miss
out on your place at the festival and buy a
ticket now via: www.gbbf.org.uk/tickets
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Find and circle all the thirty varieties of Barley Malt listed below in the grid above
Archer, Baudin, Buloke, Cassata, Concerto, Conlon, Conrad, Fairview, Flagon, Flagship, Flinders,
Gairdner, Genie, Innovation, Lacey, Legacy, Maris Otter, Merit, Odyssey, Overture, Pearl,
Pinnicle, Propino, Quench, Quest, Schooner, Tipple, Venture, Voyager.
All entries to be sent to: Steve Bury 14 New Road Shenley, Herts, WD7 9EA.
1st correct entry drawn 14th July wins a copy of the CAMRA 2014 Good Beer Guide
Unfortunately there were two errors in the clues for the Catherine Wheel in edition 264. Clue 3
THAT’S A RAVEN in Scotland has an extra “A”, the correct answer being Strathaven. Clue 7 read
“SHE MADE HER NAME in Kent” the correct answer which fitted in the grid was Shepherd
Neame. We apologise for these errors but the more intrepid of our contributors did send in some
correct entries.
Winners of the Anagram Catherine Wheel in edition 264: D.Gregory, Stevenage; W.A.Rankin,
Oxhey who both win a CAMRA 2014 Good Beer Guide. Solution is on page 27.
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The Duncombe Arms — When an MP Becomes a Pub

U

p and down the country pub names
commemorate individuals from local
English history, politicians, dignitaries and
sporting heroes. Hertfordshire is no exception. In
the Hertford area alone we have had Townshend,
Cowper, Salisbury, Cranbourne, Dimsdale and
Grandison usually added to with the word “Arms”
but not many of these pubs have moved site, let
alone then been rebuilt. The Duncombe in Railway
Street, breaks the mould.
The original pub was sited in Fore Street, (on the far
left in this drawing), an important coaching inn
known as the Half Moon and renamed between
1826 and 1832
as
the
Duncombe Arms
after the town’s
flamboyant
Whig
MP,
Thomas Slingsby
Duncombe, who
held a Hertford parliamentary seat between these
years, championing the case for parliamentary
reform but ultimately losing his seat in an unruly
and riotous 1832 election to Lord Salisbury’s Tories.
It transpired that both sides had used underhand
methods to try to win the vote. The result was
eventually declared null and void and Hertford was
punished with disenfranchisement for three years.
Not hanging around, Duncombe left Hertford,
winning the new London metropolitan seat of
Finsbury in 1834. And though in his early
parliamentary years he was described as a dandy
and a rake he was also known as a great orator and
spent his later years supporting the poor, minorities
and the nascent trade union movement.
Duncombe on the Move
The pub was bought by Baron Dimsdale in 1832,
selflessly renaming it after his family — and that
probably should have been the end of the
Duncombe but the name must have meant
something to someone because it was transferred to
a somewhat less elegant inn in Back Street — now
Railway Street — which by 1839 was owned by
Edward Fordham, a Royston brewer. In 1899 part
of the building was demolished to make way for the
construction of an indoor market. The pub found its
way into the hands of E.J. Wickham, Hertford
brewers who themselves were bought by Wells and
Winch of Biggleswade (in 1938) and they too by
Greene King (in 1961). By the 1960s the multi-

roomed pub was in poor condition and a decision
was taken to demolish it and build a replacement,
set back from the road, and in the somewhat
featureless style of the time. The new pub opened
in the mid-1960s
comprising two
bars (public and
saloon) separated
by an off-licence.
Right: The Old
Duncombe Arms.
Why the dog
above the old bar
door?
Greene
King
brewed
good
beer but all too
often
it
was
ruined under a heavy cover of carbon dioxide top
pressure — methods that applied at the Duncombe
at the time. The fledgling CAMRA was growing in
militancy in the 1970s. Time, it seemed, for a little
direct action. The CAMRA tactics went something
like this:- Send ten hearty members in to the busy
public bar, order ten pints of Abbot, then, just before
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they are poured, ask the landlord to hold on and ask
if the beer is on top pressure. When told it is, say
that we don’t drink it served that way and, so sorry,
what a shame, politely leave. A few days later send
two members in, to have a chat with the landlord,
say how wonderful the GK beers are but that it
would be great to drink them without top pressure
and suggest that if he would put a pin (36 pint
barrel) of the Abbot on the bar, we will guarantee to
come in and drink it. It has to be said that this sort
of tactic didn’t always work and looking back may
have been a little unfair on landlords but, here,
apparently our ten-man visit had been the topic of
some discussion in the bar. The landlord took a
chance on us and we duly carried out our duty. The
contents of the barrel were consumed — not just by
us, but also the locals and the event was often
repeated leading to the barrel on the bar becoming
a
standard
feature at the
pub. Electric
pumps were
then
fitted
allowing the
beer to be
served without Above: The Duncombe as it is
top pressure. today
Campaigning
done — great beer at the bar. Perhaps Thomas
Duncombe would have enjoyed our campaigning
zeal. A few years on, as Greene King revised its
attitude to real ale, seeing its growing appeal and
potential, handpumps were fitted.
Radical Changes
As it should happen I became a regular at the
Duncombe in the late 1980s, then solidly run by the
excellent Dennis and Audrey and I began the
journey of learning the joys of bar billiards, a wellused table sat prominently next to the window in
the smoky dart-playing Public Bar. Seventeen
minutes of mushroom-avoiding pleasure. By 1992
the pub was targeted for major refurbishment. The
outside was softened with the addition of saplings
and changes to the frontage - all aimed to give more
allure. A garden replaced the car park at the rear.
Inside all bar partitions were removed and the pub
was completely opened up, similar to the layout
that we can see today. Not much remained from
before. Denis and Audrey departed and most of the
regulars seemed to disperse as a result. For a time
the bar billiards remained — relocated, almost out of
view, to the back of the pub — but it was the end of
an era and a new one was set to begin. Over the
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ensuing years, a number of more minor
refurbishments have followed, each ushering a new
feel to the pub but real ale has remained a constant—
still IPA and Abbot on the pumps often
complemented more recently with the company’s
seasonal offerings.
Following the refurbishment in 2010 the Duncombe
lost its “Arms” and the pub took another turn. In
came new managers James and Emma who, in their
four years, have shaped the pub into a strong town
centre venue, especially busy at weekends,
sometimes with music, a Thursday quiz and a
growing reputation for its food. — available all day.
Last year’s pub beer festival was the trigger to
Greene King relaxing their company-only beer tie.
IPA and Abbot will always be important to
Duncombe regulars but additional handpumps
fitted last year now offer 3-4 other beers from
breweries from all over Britain. At Easter James
held the first of two beer festivals planned for 2014,
with a dozen beers from around the country.
Newly-erected signage has now put the “Arms”
back on the Duncombe. Thomas Slingsby
Duncombe’s official links with the town may have
been brief and severed 180 years ago but his name
lives on as a pub, and now one blessed with a range
of well-kept real ales. Not a bad outcome for
Duncombe. Call in and enjoy a pint.
Les Middlewood, drawing and first photo courtesy
of Hertford museum.
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.

G

PoundPub Chain!

eorge Osborne took a penny off beer duty
in the budget though it is unlikely that any
of us will see a reduction in the cost of our
pint. The 21st Century has seen budget air travel,
Poundland and 99p Stores, and in an attempt to
beat Wetherspoon’s at their own game a new
stripped down watering hole is being launched:
PoundPub.
Mike Wardell, a director at Here for Your
Hospitality who own the first pub said “The idea is
to offer a no-frills, value for money pub. We will be
offering a half-pint of Fosters for £1 with a pint
£1.50. But we will also have your non-alcoholic
drinks like Becks Blue for £1 a bottle. We are aiming
to have three cask ales on with prices upwards of
£1.50 a pint, these prices can be offered thanks to
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strong relationships
with suppliers and
cutting out extras
such as costly satellite
TV subscriptions”.
The first pub opened
in Stockton-on-Tees
in April, with another planned in Greater
Manchester.
PoundPub which has applied for a license to open
from 8am is not without its critics, local councillor
Phil Dennis, said: “I have doubts and concerns
about the ability of such a venue to control the
environment where effectively we are selling at a
point where the quality of clientele will likely match
the price of the product on offer”.
Wardell said his pub would not serve drunks and
encourage responsible drinking, he also pointed out
that supermarkets currently sell beers for 40p a can
without council interference.

I

Sandie Ward - Obituary

t is with sadness that we report that Sandie Ward,
former Chairman and long-term committee
member of Enfield and Barnet CAMRA branch
passed away in March. Sandie was a tireless
campaigner for real ale promoting, supporting and
working at events not only in her home territory but
also in Hertfordshire where
she forged a particular bond
with North Herts Branch,
passing time with members
and friends and enjoying
their rural pubs. She worked
at
the
innovative
Hertfordshire Beer Festivals
that took place at Hatfield
Polytechnic
(now
the
University of Hertfordshire)
in the 1970s.
During the 1970s and 80s
Sandie’s van was regularly
seen in Hertfordshire at local
events where all of the family
attended, Sandie’s girls enjoying the company of
other members’ children in sunny pub gardens.
South Herts members may remember the Ward
gatherings at the Woodman, Chapmore End,
particularly at Mild events where Greene King XX
Mild was a particular favourite of Sandie’s.
The real ale scene in Enfield and Barnet owes much
to the effort and passion that Sandy applied to her

campaigning and Hertfordshire has lost a friend,
companion and supporter. Our thoughts are with
Sandie’s girls and their families and with partner
Andy Milne.
Les Middlewood

Just a little water with my
Whisky please

T

he largest independent whisky bottling plant
in Scotland has been fined £12,000 after
5,000 litres of whisky was spilled into the
River Ayr. The spill, which was equivalent to a
whopping 7,143 bottles, when a valve on a tanker
lorry containing 27,500 litres was opened via a
computer and the liquid was sent in error to a full
tank, which overflowed into the river.
A member of staff spotted liquid spraying from one
of the tanks and the pumping was immediately
stopped.
The Scottish Environment Protection Agency SEPA’s
reporting officer David Wallace said the firm, which
pleaded guilty to the charge, had failed to take the
steps necessary to prevent the spillage. Sending the
spirit to the wrong tank appears to have been caused
by human error. He added that gauges and alarms
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to warn when the tanks were almost full had not
been connected to the control system.
Some of the whisky, totalling 1,600 litres, was
contained but the rest, totalling 5,000 litres,
overflowed into the river.
Ed Says: There must be a lot of drunken fishes
swimming around in the River Ayr.

B

Students stop drinking

eer is first recorded as being brewed in the
5th millennium BC in Mesopotamia, and it is
recorded that the students were neglecting
their studies by spending too much time frequenting
the local beer houses and drinking to excess. Things
have not changed much to this day or so you may
think, but a student lifestyle survey undertaken by
Sodexo disagrees. Two thousand students from one
hundred and forty four universities were
interviewed and the results were surprising.
33% claim to be non-drinkers. This is an increase
from 2010 when the figure was 23% and 2012
when it had risen to 26%.
40% of those questioned said they only drank
alcohol once a week, 20% two or three times per
week and only 2% daily. Of course it is the amount
that you drink on these occasions and we will come
to that later.
Men are more likely than women to drink regularly
- 35% of men and 21% of women questioned said
they drank more than once a week. The survey also
showed that international students were most likely
to be teetotal, but this could because of religious
beliefs.
So what are our students drinking? The most
popular spirits are vodka, rum and gin.
When it came to other drinks wine was most
popular with 39% of the drinkers, draught beer
came next with 31%, bottled beer 29%, and
alcopops are no longer favoured - with only 15%
admitting to drinking them. Have those drunken
nights in university towns dried up or are our
modern
day
students being a
little
economical
with the truth?
Pints of View
264 Catherine
Wheel solution

South Herts CAMRA
Pub of the Year 2011
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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 22

Aston End: POV 263 contained a short note about
the sale of the Crown that unfortunately gave rise to
a considerable amount of rumour, speculation and
even downright untruths. As Terry Pratchett fans
may know, “A lie can be halfway round the world
before the truth has its boots on”, so here is an
opportunity to tie the truth’s bootlaces and get it out
of the door.
The Crown was put on the market by its previous
owners in June 2012, and purchased freehold by
Andrew and Claire Summers in August 2012. After
a period of refurbishment the pub has been trading
successfully under their management ever since,
and is building a reputation for excellent food.
Possibly of more interest to readers of this august
organ are the three handpumps on the bar. Beer
range varies and often includes ales from local
breweries. During a recent visit by North Herts
branch on the monthly minibus ramble we enjoyed
some excellent Buntingford 92 Squadron, along
with Thwaites Original and Adnams Bitter.
Baldock: The White Lion has been refurbished and
is now a Greene King Local Hero outlet. New
licensee is Mark Butcher who also runs the Horns
in Bulls Green. The Cock has now joined Rob
Scahill’s stable of pubs in the town. We have been
informed that the Hen & Chickens has now been
sold as a going concern and should remain as a pub.
Barkway: The Tally Ho has been sold freehold to
new owners and is currently shut (April) for
renovation. Expected to be reopened for business
by the next Pints of View publication.
Benington: Greene King has sold the Bell freehold
to new owners and, after a short period of closure
for refurbishment, the pub recently re-opened. It is
now stocking Buntingford Brewery beers.
Berkhamsted: Congratulations to the Rising Sun
which has done the double and won the Mid
Chilterns CAMRA’s Pub of the Year and the Cider
Pub of the Year.
Brickendon: The Farmers Boy unexpectedly closed
in early April. It would appear that the pub is in
need of financial investment to resolve some
pressing building and maintenance problems - costs
beyond the resources of departing leaseholders
Garry and Nicola and not quickly forthcoming
enough from the freeholders. This is a viable and
popular pub — we watch developments with
interest.

Buntingford: It is with deep sadness that we must
report the death of Colin Harrington, long-time
landlord of the Crown. During his tenure the pub
appeared in 23 editions of the GBG, and won many
local branch awards.
Chipping: The Countryman was recently involved
in a road traffic accident, which completely
demolished the front porch and shut the A10 for
some hours.
Flamstead: The Three Blackbirds, closed 30 March
2014. Punch lease for sale through Davey Co.
Furneux Pelham: A welcome to Andy and Carrie
Braid at the Brewery Tap, now selling Buntingford
Highwayman and Twitchell and Greene King IPA.
Hertford: Minor improvements and redecorations
are planned for the Duncombe Arms in Railway
Street.
Hertford Heath: There are still no takers for the
Townshend Arms, which remains closed.
London Colney: We are pleased to announce that
the Golden Lion has re-opened. The pub closed
before Christmas and it was feared that the closure
may have been permanent. We wish the new
licensees all the best with their new venture.
Redbourn: The Hollybush has new tenants.
Rickmansworth: The Whip & Collar is now under
the same management as the Prince George in
Watford.
St. Albans: Building construction has started on the
former car park of the Jolly Sailor. On the Redbourn
Road
the
Bar24/7
(previously
Punch
Bowl/Spritzers/Fudge/Metro
Bar)
is
now
surrounded by scaffolding. The car park is screened
off with hoardings. We have been told that a new
tenant is being sought again for the Portland Arms.
We welcome the new manageress, Sophie, at the
Waterend Barn.
Stevenage: The Mallard in Julians Road had a sign
outside mid-April saying the lease is for sale. Trade
has not been good and our reporter says that real
ale was not available on his visit.
Stapleford: A planning application to demolish the
Papillon at the Woodhall Arms and replace it with
housing has been submitted to East Herts District
Council. This is Stapleford’s only pub, and CAMRA
has submitted its opposition to this move. As we go
to press we await the decision.
Tewin: Congratulations to Gill and Nigel Walker of
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the Plume of Feathers, who in 2014 are celebrating
10 years running the Greene King pub.
Tring: The Kings Arms has a new landlord, Rob
Muirhead, who has taken over from John and Vicki.
Initial reports back have been very favourable.
Ware: McMullens have finally sold the town centre
Wine Lodge — it closed three years ago. The new
owner has been quoted in the Hertfordshire
Mercury as saying that the pub will re-open — as a
pub! We wait for further information. A new
Beefeater is also planned for Ware. Meanwhile
work to create a re-designed golf course and
associated facilities together with a brand new
McMullen’s pub, at Chadwell Springs Golf Club, is
well under way though opening is still many months
away.
Watford: The Estcourt Arms has reopened under
new management.
Welwyn Garden City: A belated welcome to Angie
Coffey and her partner Bill Menzies, who took over
the Grove in Hall Grove on January 22. Formerly
called the Ludwick Arms, the pub was re-named
after a major refurbishment. After leaving the
Doctor’s Tonic in Church Road, in June 2012,
Angie and Bill ran the Dolphin in Melbourn near
Royston. The Ludwick was previously a no-real ale
pub but the pub, owned by Greene King, now
serves three real ales - IPA, Abbot and a guest beer
from the Greene King portfolio. As a further
encouragement for real ale, the Grove plans to hold
a beer festival later in the summer.

BRANCH DIARY
ALL HERTS CAMRA BRANCHES
Thu 24 Jul: Herts Liaison Meeting — Royal Oak,
Tabard St., London SE1 7pm.
HERTS & ESSEX BORDERS CAMRA
Mon 9 Jun: Branch meeting — Queen’s Head, Old
Harlow 8.30pm.
Sat 14 — Sun 15 Jun: The Gibberd Garden Beer
Festival, Harlow. See back cover for full details.
Mon 14 Jul: Branch meeting — Cock Inn, Hatfield
Broad Oak 8.30pm.
Thu 24 — Sat 26 Jul: The Bishops Stortford Beer
Festival, Bishops Stortford Royal British Legion
Club. See back cover for full details.
NORTH HERTFORDSHIRE CAMRA
Fri 6 Jun: Pub Crawl in Hitchin - Radcliffe Arms,
Albert, Molly Malone’s and Nightingale. Meet 8pm
in the Radcliffe.
Tue 10 June: Hitchin Beer Festival Set up Day,
Hitchin Rugby Club, volunteers welcome.

BRANCH DIARY

29

Thu 12 — Sat 14 Jun: Hitchin Beer Festival. Hitchin
Rugby Football Club, Old Hale Way, Hitchin SG5
1XL.
Sun 15 Jun: Hitchin Beer Festival Take Down Day,
volunteers welcome; take home what’s left.
Sat 21 Jun: Minibus Ramble to the far-east —
Beehive, Hare Street; Golden Fleece, Brown Bear
and Axe & Compasses, Braughing; Brewery Tap,
Furneux Pelham; and Catherine Wheel, Albury.
Mon 23 Jun: Committee Meeting - Orange Tree,
Baldock, 8.15pm.
Fri 11 Jul: Pub Crawl in Baldock - The Engine, Old
White Horse. Victoria, White Lion, and Cock.
Meet 8pm in the Engine.
Sat 19 Jul: Minibus Ramble west of Stevenage - Boot
and White Horse, Kimpton; Maiden’s Head and
Bull, Whitwell; Strathmore Arms, St Pauls Walden;
and Red Lion, Preston.
Mon 21 Jul: Branch Meeting — Chequers, Woolmer
Green, 8:15 pm.
Fri 25 Jul: 40th Anniversary Pub Crawl. Join us as
we go back to our roots in Stevenage Old Town
visiting the Red Lion, Marquis of Lorne and the
Chequers, including presentation of Most Improved
Pub award.
MINIBUS PICKUPS: from 6pm onwards in
Stevenage, Hitchin, Letchworth and Baldock. £8
members, £12 non-members.
Please contact
Graham Perry to book 07984 548783 or
socialsecretary@camranorthherts.org.uk
See our website www.camranorthherts.org.uk for
late changes to the programme.
SOUTH HERTFORDSHIRE CAMRA
Tue 17 Jun: Branch Meeting - The Horse & Groom,
Hatfield 8pm.
Sat 28 Jun: Ware Saunter — starts 1pm at the
Worppell, see page 15. Includes Pub of the Year
Bronze award presentation at the Crooked Billet
Tue 15 Jul: Branch Meeting - Cross Keys,
Harpenden 8pm.
Sat 26 Jul: Minibus pub trip to Sout Zone pubs - Five
Horseshoes, Little Berkhamsted; Coach & Horses,
Newgate Street; Duke o'York, Ganwick Corner;
Green Dragon, Trotters Bottom; North Mymms
Social Club, North Mymms; Rose & Crown,
Essendon; Woodman, Wildhill. Minibus pickup at
St Albans City Station at 11am and Hertford East
Station at 11:30am.
Sat 9 Aug: Minibus pub trip to North West Zone
pubs - Fox, Kinsbourne Green; Old Bell,
Harpenden; Cross Keys, Gustard Wood; Crooked
Chimney, Cromer Hyde; Cowper Arms, Digswell;
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The Grove and Doctors Tonic, Welwyn Garden
City; Rose and Crown, Sandridge. Minibus pickup
10.30am at St Albans City Station and 10:45am at
Harpenden station (main entrance side).
MINIBUS PICKUPS: Please contact our Socials
Contact Ian Boyd (see CAMRA Branch Contacts
section for South Herts opposite) for minibus price
and to book a seat. Details are also on our website.
WATFORD & DISTRICT CAMRA
Wed 11 Jun: Chorleywood Social: Old Shepherd,
Chorleywood Bottom, WD3 5JH, 8.30pm; Black
Horse, Artichoke Dell, Dog Kennel Lane, WD3
5EG, 9.15pm; Rose & Crown, Chorleywood
Common, WD3 5LW, 10pm
Sat 21 Jun: Sarratt Stagger: Plough, Dunny Lane,
Belsize, WD3 4NP, 1.10pm; Cart & Horses, 1
Quickmoor Lane, Commonwood, WD4 9BA,
2.15pm; Boot, The Green, Sarratt, WD3 6BL, 3pm;
Cricketers, The Green, Sarratt, WD3 6AS, 3.30pm
Sat 28 Jun: Social - Croxley Green Community
Centre Beer & Cider Festival, Community Way, off
Barton Way, Croxley Green, WD3 3SU, 1pm
Mon 30 Jun: Branch Meeting - West Herts Sports
Club, Park Ave, Watford, WD18 7HP, 8pm
Tue 15 Jul: Batchworth, South Oxhey & Carpenders
Park Social: Ye Olde Greene Manne, Batchworth
Heath, WD3 1QB, 7.30pm; Dick Whittington,
Prestwick Rd, Watford, WD19 6LH, 8.45pm;
Partridge, St. George's Dv, Carpenders Pk, WD19
5TP, 9.30pm
Thu 24 Jul: Oxhey Social - Rifle Volunteer, 36
Villiers Rd, WD19 4AJ, 8.30pm; Victoria, 39 Chalk
Hill, WD19 4BW, 9.15pm; Railway Arms, 1
Aldenham Rd, WD19 4AB, 10pm
Mon 28 Jul: Branch Meeting - Oxhey Conservative
Club, Lower Paddock Rd, Oxhey, WD19 4DS.

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
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North Hertfordshire CAMRA
Chairman — Paul Beardsley, Tel: 07970 440703,
Email: chairman@camranorthherts.org.uk
Socials Secretary — Graham Perry, Tel: 07984
548783, Email:
socialsecretary@camranorthherts.org.uk, Internet:
www.camranorthherts.org.uk
South Hertfordshire CAMRA
Branch Contact: John Bishop, Tel: 01582 768478,
Email: realales@yahoo.com
Socials Secretary: Ian Boyd, Tel: 07402 323525
Email: ian.boyd@me.com
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
Beer Festivals advertised in this newsletter
Dates — Venue — Location — Page mentioned
12-14 Jun: Hitchin Rugby Club, Hitchin — p17
14-15 Jun: Gibberd Garden, Harlow — p23
27-29 Jun: Six Bells, St Albans — p10
12 Jul: Ware Riverside, Ware — p27
24-26 Jul: British Legion, Bishops Stortford — p32
26-27 Jul: Woodman, Wildhill — p6
12 -16 Aug: Olympia, London — p22
22-25 Aug: Motte & Bailey, Pirton — p9
24-27 Sept: Alban Arena, St Albans — p7

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 Aug/Sept 2014 newsletter (266)
Adverts — 7 Jul 2014, Copy — 7 Jul 2014
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