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Pints of View  
 

HERTFORDSHIRE’S 

The bi-monthly publication for every discerning drinker 

     October/November 2014              Circulation 8750                              No. 267 

The 19th St Albans Beer and Cider Festival 
Special report pages 22 and 23 

New pub guide launched 
See page 23 

The Bombardier 
Routemaster visits 

Harpenden’s Silver Cup 
See page 13 

End of an era at the 
Hen & Chickens, 

Baldock 
See page 12 

North Herts CAMRA 
celebrates 40 years 

See page 13 
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 new campaign was launched at the Great 
British Beer Festival in August asking the 
55,000 festival-goers to lobby their MP, as 

the UK pub closure rate rises to a whopping 31 per 
week. 
The figures were released as part of the new ‘Pubs 
Matter’ campaign, which calls on the Government 
to make a simple change to the law in England so a 
planning application is always required before a 
pub is demolished or converted into another use. 
Currently pubs can be demolished or converted to 
supermarkets, estate agents and a range of other 
uses without planning permission. 
Tom Stainer, CAMRA Head of Communications, 
said: “Popular and profitable pubs are being left 
vulnerable by gaps in English planning legislation as 
pubs are increasingly being targeted by those 
wishing to take advantage of the absence of proper 
planning control. It is utterly perverse that 
developers are able to demolish or convert a pub 
into a convenience store or many other uses without 
any requirement to apply for planning permission. 
A pub is an entirely different proposition to a 
convenience store, estate agent or funeral directors 
and the planning system needs updating to reflect 
this fact. It is wrong that communities are left 
powerless when a popular local pub is threatened 
with demolition or conversion into a Tesco store”.  
The weekly pub closure rate has risen to 31 per 
week from 28 as of December 2013 and 26 in 
March of the same year - with suburban areas being 
the worst hit, with 3% of the nation’s suburban pubs 
being lost over the last 6 months. 
Stephen Langdon is part of a group of locals trying 
to save the Maiden Over pub in Reading, which has 
been threatened with conversion to a Tesco 
supermarket.  
“We found out just a couple of weeks ago that our 
valued local pub is shutting. My first thought on 
learning that Tesco were involved was that they 
would struggle to get planning permission for 
change of use - I was stunned when I learned that 
there was no requirement for this at all. The reality 
is that our local pub, a genuine community venue 
and the only public meeting place within a large 
residential area, is very likely to disappear, and the 
local community has had scarcely any opportunity 
to voice an opinion on the matter.”   
The facts on why Pubs Matter 
• Pubs support over 1 million UK jobs and inject 

an average of £80,000 into their local economy.  

•  

 
each year. 

• Research by CAMRA found that 2 pubs were 
converted to supermarkets every week between 
January 2012-2014. 

• 69% of pub-goers believe that a well-run 
community pub is as important to community 
life as a post office, local shop or community 
centre. 

• 75% of all adults believe that pubs make a 
valuable contribution to life in Britain. 

• 44 MPs have already signed a Parliamentary 
Early Day Motion in support of closing the 
planning loopholes. See website: 
www.parliament.uk/edm/2014-15/208 

For further information on the Pubs Matter 
campaign or to submit your campaign as a case 
study visit www.pubsmatter.org.uk 
 

Save Your Local Bus Service 
atching an evening or Sunday bus to and 
from your local town centre or favourite pubs 
could soon be a thing of the past.   

Hertfordshire County Council is proposing to 
withdraw all funding for evening and Sunday buses 
in an 
attempt to 
make 
financial 
savings over 
the next 
three years.  This could result in the complete 
disappearance of a huge number of bus routes 
during these times, leaving many communities 
isolated.  The proposal is to cut a minimum of 
£700,000 from these services in 2015/16 by ending 
support for services after 6.30pm Monday to 
Saturday and all day on Sundays. It is also planned 
to cut similar amounts in 2016/17 & 2017/18.   
To find a list of the services affected and to have 
your say complete the HCC questionnaire at 
https://consult.hertsdirect.org/bus-services or sign 
the petition to save these services at 
https://consult.hertsdirect.org/petitions/petition?
petition_id=207951. 
But be quick, the closing date for both is 8 October 
2014.  It is understood that HCC are aiming to make 
their decision in November with an implementation 
of any changes to services from April 2015. 
 
 

A
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Government lobby to close planning loopholes 
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White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 
 

 

 

 

 

 

 

 
 

Timothy Taylor Landlord, London Pride, 
Doom Bar, Harvest Pale & 2 Guest Beers 

 

Quality Food Served Lunchtime all week  

Evenings Monday - Saturday  

 
Sunday Roasts 

 
Traditional Fresh Cod & Chips Every 

Friday Night 
 

Quiz Night Every Wednesday 
 

Large Beer Garden 
 

www.whiteharttap.co.uk 

 

 

The Loss of the Admiral 
ertfordshire brewers, McMullen’s, have 
found themselves in stormy water with 
local drinkers following the closure, in late 

August, of the Admiral Mann, a community pub in 
Holloway, North London.  The pub has been sold 
to a developer with rumours running rife in the area 
that the pub will be demolished to be replaced by 
flats.  A fight is now underway to save the pub 
which has traded for 133 
years, over ninety in the hands 
of McMullen’s.  Speaking 
ahead of the closure, Richard 
Lewis, chairman of Save the 
Admiral Mann committee 
said: “The pub makes money. 
It just can’t compete with the 
retail estate it stands on. It is a quintessentially 
London pub. There are not many like it left”.  He 
added “The trend of closing local pubs is worrying 
in itself, but the imminent closure of the Admiral 
Mann is a particularly cruel blow as there are 
precious few traditional pubs of its kind left. The 
Admiral Mann has a vibrant customer-base with an 
age group stretching from the late teens to nearly 
ninety. It supports various clubs and organizations 
— and even a vegan festival. Its closure will hit the 
local community hard as it will have lost an 
important part of its fabric”.  The committee will 
now attempt to list the pub as an Asset of 
Community Value and will look out for any 
planning application for a change of use.   
The North London branch of CAMRA echoed 
Richard`s words, saying “The Admiral Mann attracts 
customers aged 18 to 80. Tucked away on a quiet 
residential street it sponsors local charities and is 
home to sports teams. It does everything that a 
community pub should; it does what pubs used to 
do”. 
In a full response to the Camden New Journal 
outlining the reasons for the sale, a McMullen’s 
spokesman said: "The Company’s wholesale or 
‘tied’ income, which formed the majority of the 
income from the pub, has been declining over 
recent years. The remaining amount of tied income 
is placed at material risk by the fervent campaign to 
break the tied business model. Furthermore the 
Government, in its haste to overturn agreements 
willingly made between parties, is proposing that 
every time there is an ‘event outside the control of 
the tenant’ the pub owner must reduce its rent. This 
only operates one way and materially changes the  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
risk to McMullen’s in owning the Admiral Mann.”  
He added, “The ‘Tie’ has enabled McMullen’s over 
the past 187 years to protect its brewing heritage 
and associated jobs, and to invest in smaller less 
profitable pubs which provide a low cost of entry 
into the trade. The company has stewarded the 
Admiral Mann for nearly 100 years but the 
politicising of commercial relations governing a pub 
which is materially reliant on the tie has influenced 
our decision to accept the offer. The offer was tested 
and was very unlikely to be matched. The proceeds 
from this sale are not going to be extracted but will 
be used to help us to continue to invest in our 
remaining pubs as well as buy and build new pubs 
with growth potential and where government 
interference is not envisaged. It is acknowledged 
that the disparity between trading and residential 
value is material, caused in part by the policies of 
successive governments. The trade value of a pub 
has materially dropped behind alternative use as a 
result of detrimentally high levels of tax on pubs. 
We experience this in our managed community 
houses where 43p in £1 spent by the customer goes 
to the Exchequer in tax. If the Government only 
acknowledged this by accepting the position of the 
industry’s VAT campaign and by reducing duties to  

H

Beer Industry News 
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European averages then our pubs would be more 
profitable for all parties and the gap between values 
would be sufficiently minor to ignore”. 
 

Charles Wells Simplified 
harles Wells Ltd, the Bedford based brewer 
and pub operator, has announced that it will 
be bringing its major operating divisions 

back under the main parent company identity in the 
new year.  
The family brewer, founded in 
1876, will once again be 
known in its entirety as Charles 
Wells, incorporating the 
existing Charles Wells Pub 
Company and Wells & 
Young’s Brewing Co Ltd. The John Bull Pub 
Company business that runs nine managed houses 
in France will be renamed Charles Wells, France.  

Chairman Paul  Wells 
explained “When we 
entered the joint 

brewing venture with Young’s in 2006 it was 
important to establish the new company through an 
identity that reflected the heritage of the two 
traditional family brewers and hence the formation 
of Wells & Young’s. Our tenanted and leased pub 
business became known as Charles Wells Pub 
Company to differentiate it from the parent 
company, Charles Wells Ltd, which retained a 60% 
stake in Wells & Young’s. We had bought the John 
Bull pub chain in France some years earlier and 
each of these business divisions has established a 
strong trading identity in its own operating sector. 
However, that can be confusing for some customers 
and suppliers, especially those who deal with 
different parts of the business.  
“In August 2011, as Young’s concentrated their 
focus and investment on their pub business, we 
reached agreement to purchase its shares in Wells 
& Young’s” continued Paul Wells. “The final 
payment was made in February of this year and this 
was the catalyst to review the operating divisions 
and bringing them into closer alliance to maximise 
the benefits of vertical alignment that is so important 
to a family brewer. As a united Charles Wells we 
believe we can simplify our processes and make it 
easier for partners to do business with us and are 
already working on ways of working more 
effectively together”. 
He added “We enjoy an excellent relationship the 
team at Young’s and we look forward to working 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
together for many years to come as custodians of the 
Young’s beer range and through our supply 
agreement with them. Young’s beers form a core 
part of our portfolio and we have exciting plans to 
nurture and develop them as we have done over the 
last eight years. In consultation with them, we’ll also 
continue to innovate and bring new beers to market 
that extend and complement the existing portfolio 
of Young’s ales. Development of Young’s London 
Stout has been an excellent example of working 
together to brew a beer that satisfies a consumer 
need and generates significant sales and profits for 
the customer. This innovative approach to brand 
development will continue as we pursue a 
progressive style to brewing great tasting beers and 
running successful pubs”. 
Young’s sold their iconic Wandsworth brewery and 
urban farmyard, famous for their shire horses and 
symbolic horned ram and decamped to Bedford in 
a multi-million pound property development deal 
that still has not yet been developed. 
As a footnote, Charles Wells will continue to use the 
images of Rik Mayall who died suddenly in June 
aged 56, to promote their Bombardier as approved 
by Rik’s family. 
 

Bob Norrish 

C

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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New Pubs Minister 
n the recent government reshuffle Kris Hopkins, 
MP for Keighley, West Yorkshire, took over as 
pubs minister from Brandon Lewis who has 

moved to Planning minister.  The 
actual title is Communities and 
Local Government minister and 
Hopkins, 51, has previously served 
in the army before becoming a 
politician. The number of pub 
losses has risen to 31 per week 
despite the reductions in excise 
duty and Kris Hopkins is 
encouraging campaigners to list their pubs as ACVs 
(Assets of Community Value). He said -”Pubs are a 
vital part of this country’s history, tradition and 
culture. For centuries they have been serving not 
only pints, but their communities. The industry 
employs hundreds of thousands of predominantly 
young people and contributes £21 billion to the 
economy every year and the government is 
determined to protect it”. 
Kris Hopkins’ home town Keighley boasts 62 pubs 
and seven local breweries including Timothy 
Taylor. Hopkins also stated “I make no attempt to 
disguise my excitement at having the job - even 
though I was assured by the great and good of the 
industry that as Community Pubs Minister I would 
be hailed and abused in equal measure. I will be 
your champion across Whitehall and beyond”.  
Fine words indeed and let us hope that Kris will be 
championing a continuation of the duty freeze on 
beer and the proposed changes to planning 
regulations to protect pubs.     
 

Failing pubs can thrive in the 
right hands 

 ground-breaking £11.5 million scheme that 
has so far saved 28 community pubs from 
closure, is now spreading out from its 

Midlands base to other parts of the country. 
Project William, the brainchild of Leicester family 
brewer Everards, gives smaller brewers the 
opportunity to run pubs. Of the 28 pubs so far re-
opened, 14 had closed and 13 were trading so 
poorly they were unsustainable but are now being 
run very successfully, making a healthy profit.  
Roger Protz, Editor of CAMRA’s Good Beer Guide 
commented “With 31 pubs a week closing, I salute 
Everards for their initiative in launching Project 
William, which saved 28 community locals and  

 
boosted sales of real ale for both Everards and its 
brewing partners. I urge other breweries throughout 
the country to investigate launching similar 
schemes”. 
In all of the now thriving pubs real ale has been 
central to their newfound success, 
 “The remarkable fact about Project William is that 
real ale accounts for 63% of beer sales in the pubs 
— that’s a very high percentage and shows the 
appeal of community pubs that serve good local 
ale” Roger added. 
Everards, based in Leicester, dates from 1849 and 
was founded by William Everard, after whom 
Project William is named. The current chairman is 
his descendant, Richard Everard, whose company 
today owns 170 pubs throughout the Midlands. 
Project William was an idea that emerged from a 
discussion between Everards’ managing director 
Stephen Gould and Keith Bott, who runs the 
specialist Titanic Brewery in Stoke-on-Trent. As a 
result, Everards bought the Greyhound, a failing 
pub in Stoke, for £145,000 and spent a further 
£150,000 refurbishing it. Roger explains how the 
initiative works in practice and the success it has 
had. 
“The pub was busy from the day it re-opened. 
Under the terms of the Project William scheme, 
Titanic became the tenant and runs the pub, paying 
rent to Everards. The full range of Titanic beers is 
sold with at least one Everards’ beer, usually its 
flagship Tiger Best Bitter, on the bar. Everards also 
supplies cider and lager”. 
Everards now has 10 brewery partners involved in 
the Project William scheme, these are Ashover 
(Derbyshire), Banks & Taylor (Shefford, 
Bedfordshire), Brampton (Chesterfield), Brown Ales 
(Clay Cross, Derbyshire), Derby Brewing, Raw 
Brewing (Staveley, Derbyshire), Slaughterhouse 
(Warwick), Titanic (Stoke), White Horse (Stanford-
in-the-Vale, Oxfordshire), and Wrekin (Telford). The 
29th Project William pub will open early in 2015 
with Lincoln Green Brewery as the partner.   
Stephen Gould of Everards brewery points out that 
the £11.5 million investment in the scheme was 
made during a recession and is one of the biggest 
investments in pubs made in the brewing industry. 
“We’re about quality beer in quality pubs,” he says. 
“We don’t deal with new build, only with existing 
properties. Some of those pubs have seen trade 
increase from £3,500 a week to £14,000.” 
The scheme now reaches as far west as Shropshire, 
with two Project William pubs in Telford. One, the 
Old Fighting Cocks in Oakengates, was bought out  

I
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of administration at a cost of £95,000. The second, 
the Pheasant in Wellington, had been closed for 
three years and re-opened in the spring of 2014 with 
10 handpumps on the bar, and the relocated 
Ironbridge Brewery — renamed Wrekin Brewing Co 
— at the back. 
 

Britons have the most breweries 
per person in the world 
ver the last 12 months 170 new breweries 
have started up in the UK and there are 
now 1,275 breweries operating in Britain. 

The UK can boast that it has more breweries per 
head of population than any other country in the 
world, in fact the largest number since the 1930s 
and 40s. The industry is growing at over 10% a year, 
with nearly all new breweries producing cask-
conditioned real ales as their core products. Also: 
• There has been over 10% growth in UK 

breweries for the last two years running. 
• All the 170 new UK breweries feature in 

CAMRA’s Good Beer Guide 2015. 
• Small independent breweries are becoming 

increasingly popular with drinkers 
• There are now 1,275 breweries in the UK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Real ale is the only success 
story in a declining beer 
market. New breweries, 
producing traditional 
beers, continue to come on 
stream while many long-
standing regional and 
family breweries are 
expanding with new 
equipment and new 
brands. Real ale has almost 
doubled its market share 
over the past decade. 
The continued growth 
across the whole of the UK has been driven by small 
independent breweries which have been popping 
up all over the country, many of whom are 
experimenting with the beers they brew, leading to 
even greater choice for drinkers. 
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The White Horse is pleased to be back in the CAMRA Good Beer Guide 

 

 OCTOBER IS CIDER MONTH 
 

We are celebrating Cider Month with a selection of Ciders 
and Perries throughout October. Come and join us. 

 

Also, Thursday night is Tapas night. 
 

The White Horse, Castle Street, HERTFORD, SG14 1HH 
Tel: 07454 78 12 61 

 

 

White Horse 

 Hertford 

 

 

 

 

Beer Industry News 

 

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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 have recently caught a new collecting bug! 
Cask Marque - the industry body which bench- 
marks UK pubs for the quality of their real ales - 

launched their Ale Trail three years ago.   Pubs 
which have qualified for the Cask Marque 
accreditation are awarded a certificate that includes 
a QR code — for those of you who don’t know they 
are those squares made up of little black and white 
squares that are readable by phones, iPads and 
android devices. 
You can download the Cask Marque app via 
www.cask-marque.co.uk and you are ready to tick 
off cask marque pubs of which 
there are 7,500 in the UK.  
There are prizes to be won. 
Scan the QR codes in 25 cask 
marque pubs and you get a 
fridge magnet bottle opener; 50 
pubs and a T shirt is yours; 100 
pubs and you become a Cask 
Marque ambassador and get a 
tour of a brewery, including a 
beer tasting course, a free Cask 
Marque thermometer and your name on the website 
as a Cask Marque ambassador. 300 pubs ticked and 
a set of goblet style glasses are yours. 
Some members of South Herts branch have really 
caught the Cask Marque bug with Ian Boyd clocking 
up over 1,000 pubs so far, and Iain Dobson with 
well over 800.  For myself I am a relative beginner 
having only clocked up 65 pubs so far. However in 
my search for Cask Marque scans I have mixed 
experiences. In some pubs the certificate with its QR 
code is proudly displayed in easily accessible areas; 
in others the certificate might be tucked away in 
some inaccessible spot.  In a pub in Bristol for 
instance the certificate had been stuck on the inside 
surface of a cupboard door behind the bar, in 
another - a Wetherspoon pub - the certificate was 
located about 15 feet up a wall making it impossible 
for me to scan it with my iPad. In some pubs the 
certificate seems to be missing all together. 
Some pubs seem really proud of the their Cask 
Marque award giving the certificate pride of place 
with pump crowners in place and staff who know 
what Cask Marque is all about. 
In others the pub staff seem only dimly aware of the 
scheme. I have found pubs where the certificate is 
kept in a drawer in the manager’s office, in others 
the certificate had apparently been stolen, The 
Waterend Barn in St Albans suffered this fate!  

 

 
One pub where it seems impossible to scan the QR 
code even though the certificate is clearly on 
display is Ye Olde Trip to Jerusalem in Nottingham, 
one of the oldest pubs in the UK. Because the pub 
is built into the rock beneath the Castle there is no 
phone signal thus preventing a scan of the QR code. 
The CM certificate in one of the UK’s other “oldest 
pubs” Ye Olde Fighting Cocks, St Albans is easily 
accessible and can be scanned without a problem. 
Luckily where there are certificate problems Cask 
Marque does allow you to send them a message if 
you are unable to scan the QR code and they will 

credit you with that pub.  
When quizzed about what 
advice Cask Marque gives pub 
licensees, a CM inspector told 
me that on their visits to audit 
pubs the first question they ask 
licensees is about the display of 
their current certificate. Is it 
clearly displayed and in the 
view of customers?  They also 
give advice as to where to 

position the certificate and how to promote the 
scheme. 
The Cask Marque plaque displayed outside a pub, 
and the certificate on show within, should be a 
guarantee to customers that the real ales on sale 
should be of high quality. Quality being judged on 
four criteria - appearance, aroma, taste and 
temperature. If a customer is dissatisfied with the 
real ale they are offered they can report this back to 
Cask Marque who will send in an auditor to check 
on the real ale quality.  
For those pubs which currently have Cask Marque 
accreditation I would encourage them to clearly 
display their certificates, to promote the fact that 
they are Cask Marque’d and to ensure that their staff 
are aware of Cask Marque. It makes things far easier 
for those of us who are hunting down Cask Marques 
Why not download the Cask Marque app yourself? 
It’s free and is GPS enabled to allow you to find 
Cask Marque pubs near you. And by chasing Cask 
Marque you will get into a whole lot of pubs you 
might not otherwise have visited and amongst them 
you may find some hidden gems. 
Now I must finish and chase down some more of 
those QR codes and try and achieve Cask Marque 
ambassador status…IL 
 
 

I
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 On the Cask Marque Ale Trail— by Iain Loe 
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Lager all 'tastes the same' 
hey may spend millions on branding, but a 
series of blind tastings of Budweiser, 
Heineken and Stella Artois have revealed 

consumers could not tell the difference between 
major lager brands.  
Researchers from the Stockholm School of 
Economics said “Our results suggest that brand 
loyalty in this market is driven by marketing and 
packaging, and not by the underlying sensory 
properties (taste) of the competing products."  
In the study 138 volunteers, aged 21 to 70, were 
given three blind samples, two of the samples were 
the same product and one was different. After 
tasting all of them, each volunteer was asked to 
select the one that was different from the other two.  
In the report titled “Hide The Label, Hide The 
Difference” , the researchers found that the drinkers 
were unable to distinguish between the lagers and 
consumer loyalty was linked to marketing not 
flavour.  
“What we're looking at is a commodity industry - 
the products are interchangeable. So if you're in a 
bar and they don't have the lager you usually drink, 
have a different one. They will pretty taste much the 
same."     From the Daily Telegraph, 12 August 2014 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

T
Current and three times winner of  

CAMRA Hertfordshire Pub of the Year 

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

Serving 6 Quality Real Ales and 1 Real Cider 

Food served 12 noon – 2pm: Mon to Sat 

Large Beer Garden 

Beer News and Features 
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eaders should be aware of the Good Beer 
Guide, CAMRA’s National flagship 
publication which lists the best pubs in the 

UK. But what you may not know is how those pubs 
are selected to appear in the Guide. The answer is 
that part of the selection process is via beer scores 
submitted by CAMRA members from all over the 
country. So if you are a CAMRA member you can 
send in beer scores, if you’ve ever wondered why 
your favourite pub isn’t in the Guide, this may well 
be because you, and others, haven’t entered scores 
rating the quality of beer there.  
So how do I score the quality of the beer?  
You don’t have to be an ‘expert’ to begin scoring 
your beer. However, it is not about your personal 
favourite beer receiving the highest scores! You may 
try a beer that isn’t to your normal taste but what 
you need to consider is the quality of that beer, how 
well the pub has kept it and served it, and score it 
according to the general guide below. It is a simple 
system of a ten point range from 0 to 5, with half 
points being used if your opinion of the beer falls 
between two categories.  
0. No cask ale available. 
1. Poor. Beer is anything from barely drinkable to 
drinkable with considerable resentment.  
2. Average. Competently kept, drinkable pint but 
doesn’t inspire in any way, not worth moving to 
another pub but you drink the beer without really 
noticing.  
3. Good. Good beer in good form. You may cancel 
plans to move to the next pub. You want to stay for 
another pint and may seek out the beer again. 
4. Very Good. Excellent beer, in excellent 
condition. You stay put!  
5. Perfect. Probably the best you are ever likely to 
find. A seasoned drinker will award this score very 
rarely.  
How do I submit my scores?  
In order to submit your scores you need to login to 
CAMRA’s online pub guide www.whatpub.com 
either on a computer or by smart phone. Here you 
will find a list of over 35,800 real ale pubs from all 
over the UK; these are not all Good Beer Guide 
pubs, merely pubs that serve real ale. In order to 
start submitting scores via What Pub you need to:-  
1. Login. To do this you need your membership 
number and your CAMRA password which will be 
your post code unless you have joint membership 
in which case it may be your surname.  
 

 

 
 
 
 
 
 
 
 
2. You can then search for your pub by name. Be 
careful here as there are many pubs in the country 
which share the same name. My advice is to search 
by the pub name and the town. The What Pub smart 
phone web page also gives you the option to search 
for real ale pubs nearby, very useful if you are in an 
unfamiliar town  
3. Once you have found your pub a ‘Submit Beer 
Scores’ box will appear on the left hand side of the 
screen (or on the tab bar underneath the pub photo 
if you are using a smart phone).  
4. Fill in the date and your score then as you begin 
typing the brewery name should automatically 
appear underneath where you are typing. You do 
not have to enter the name of the beer you are 
drinking but if you wish to do so once you have 
entered the brewery name you should be able to 
click on the arrow in the Beer box and a drop down 
list of that brewery’s beers should appear. In some 
cases the beer you are drinking may be new or a 
one off by the Brewery so may not appear on the 
list, if this is the case you can type in the beer name. 
Select the correct one click ‘submit score’ and your 
score will be entered into the database.  
It is as simple as that. An added bonus is that it will 
keep a record of your scores so you can look back 
to see what beers you have had and how you rated 
them if you want.  
This article by Sonia James-Henry originally 
appeared in Mersey Ale. Thanks to Sonia and 
magazine editor John Armstrong for giving 
permission for it to be used by other branches. If you 
have any questions about beer scoring, please 
contact me at brett.laniosh@camra.org.uk  

Brett Laniosh, NBSS Coordinator and CAMRA 
National Director 
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 What Pub, Beer Scoring and the Good Beer Guide 

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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Century old beer recipe 
resurrected 

his year’s St Albans Beer and Cider Festival 
sees The 3 Brewers of St Albans launch two 
beers that are steeped in local history. When 

Jon Brindle of the Hatfield Local History Society had 
the idea to resurrect a local beer to commemorate 
the outbreak of WW1, he contacted The 3 Brewers 
to see if it could become reality. The brewery, aided 
by the expertise of Dr Alastair Wallace of The Dead 
Brewers Society, is making that idea a reality at the 
2014 Beer Festival. Both beers, a 5.5% Porter and a 
3.5% Mild, are based on 100-year-old recipes from 
Hatfield’s Pryor Reid brewery. The brewery had 
roots going back to the 17th Century and, by the 
early 1900s had grown to be Hatfield’s biggest 
employer with an estate of over a hundred pubs, 
some of which are still serving ales today. Nick 
Zivkovic, Head Brewer at The 3 Brewers, has gone 
to great lengths to ensure the re-created beers match 
the original beers as faithfully as possible.  The 
porter comprises no less than ten different malts and 
sugars and Nick has even imported rare yeast 
unique to the UK to best match the yeast originally 
used in 1914.  

 

 

 

 

 

 

 

 

 

 

 
 
 
The 3 Brewers of St Albans expect both beers to 
become a popular addition to their range, and the 
beers will be on sale in local pubs from the end of 
September including CAMRA South Herts pub of 
the year and CAMRA Hertfordshire pub of the year 
— the Woodman at Wild Hill an ex-Pryor Reid pub 
(now a free house).   This year is the Woodman’s 
50th anniversary of re-opening.  It is a rural 
community pub in a small hamlet with 94% wet 
sales and where the overwhelming majority drink 
real ale.    

 

St Albans Beer and Cider 
Festival 

 am sure you enjoyed the wonderful selection of 
ciders and perries at the Festival - more than ever 
before - and I hope you voted for your favourites. 

Cider of the Festival was; Woodman Medium Cider 
- from London Colney, Hertfordshire. 
Perry of the Festival was; Oliver's Medium Perry - 
from Ocle Pychard, Herefordshire. 
A big thank you to everyone who voted. 
How wonderful to have an Hertfordshire cider win 
Cider of the Festival. There are currently four active 
cider makers in Hertfordshire - that we know about 
- and each of them supplied the Festival with cider, 
as did one from Bedfordshire. It is expected that next 
year will see the first ever Hertfordshire Cider of the 
Year competition taking place at the 2015 Hitchin 
Beer and Cider Festival in June. However, with 
such an array of local cider available to us we 
couldn't resist having a bit of fun. We assembled a 
panel of some seasoned cider drinkers and a couple 
of enthusiastic novices; ably led and tutored by an 
experienced cider judge and bar manager from 
CAMRA East London branch (thank you Malcolm) 
we set about learning the black art of blind tasting 
and scoring cider. The cider makers nominated their 
own ciders and we got on with the business of 
getting in a mess with Apple Cottage T'Orchard and 
Ginger Whinger, Evershed's Rill Cottage, Woodman 
Cider's Medium, Herts Cyder's Secret Cider and 
Millwhite's Hedgelayer and Rum Cask. 
Well done to all the survivors and I hope you will 
be bold enough to volunteer for the real thing at 
Hitchin. 
 

Cider Pub of the year 2015   
t is again time to nominate your favourite cider 
and perry pubs for the first round of this national 
competition. You may access the 

www.hertsale.org.uk website now and until the end 
of November to make your nominations. 
Remember, a token box of cider on the bar just 
won't be good enough. To be eligible, pubs must 
always have at least two real ciders and or perries 
on sale and you must be a frequent user of the pub. 
Hertfordshire fared very well in this year's 
competition, with the Queen's Head at Allen's 
Green being voted 3rd in the whole of the East 
Anglia Region - well done again Queen's head.  
Enjoy cider month and tell your friends about it. 

Brian Page 

T I
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Woodman, Wildhill - Number 
one in Hertfordshire again 
he multi-award winning Woodman, Wildhill 
has been crowned Hertfordshire Pub of the 
Year 2014.  

This year the Woodman is celebrating 50 years of 
trading after being re-opened in 1964 following a 
petition by locals who were keen to regain their 
own local, after it had been shut a few years 
previously. 
For almost half of these last 50 years the pub has 
been owned and run by the Craig family, first by 
Graham and latterly by son Tom, and during these 
years it has been South Hertfordshire Pub of the 
Year on no fewer than ten occasions.  
South Herts chairman Phil Defriez made the 
presentation to the pub at the end of August to a 
packed pub of locals, citing the reasons for 
awarding the Woodman this top accolade. A great 
example of a community pub, a very pleasant place 
to come and drink, offering lined glasses to make 
sure the customer gets a full pint and being one of 
the most competitively priced pubs in the county. 
The pub actually has a far longer history than just 
the last 50 years and in fact dates back to the 19th 
Century. In the early 20th Century it was owned by 
the Pryor, Reid & Co Brewery from Hatfield. Pryor, 
Reed ceased business in 1920 with the majority of 
its 100 plus pubs being sold to Benskin’s Brewery of 
Watford.  
However the Pryor, Reed & Co Brewery name has 
been revived with local 3 Brewers brewery 
producing two beers using Pryor, Reed recipes from 
100 years ago. The brewery was helped in this work 
by the “Dead Brewers Society” who collect and 
preserve recipes of long gone breweries. 
The 3 Brewers uses the same well water as used by 
Pryor, Reed and have recreated a Mild (3.5% abv) 
and a Porter (5.5% abv) which will be marketed 
with special pump clips as Pryor, Reed Mild and 
Porter. The Mild is a refreshing full bodied brew 
with chocolate and roast notes with a slight bitter 
finish.   The Porter has roast and chocolate in the 
taste with slight smoke notes and a sweetish finish.  
3 Brewers beers are already regulars at the 
Woodman and these two new beers will surely find 
a place at the bar. So after 100 years Pryor, Reed & 
Co Brewery beers will once again be on sale at the 
Woodman to refresh another generation of beer 
lovers.             Iain Loe 

See pictures right 
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South Herts chair 
Phil Defriez (left) 
present landlord 
Tom Craig with 
the 2014 Herts 
Pub of the Year 
Certificate 

The Woodman in 
the early 20th 
Century when it 
was owned by 
Prior, Reed. 

 

39 High Street
Harpenden

Hertfordshire
AL5 2SD

01582 763989

VISIT US FOR 
 

A warm welcome 
Beautiful beer 
Green and peaceful garden 
 

 

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

 

www.cross-keys-harpenden.co.uk 

Subscriptions for Pints of View 
£9.50 for 18 issues. Send to: John Lightfoot, 66 

Dryfield Road, Edgware, Middx., HA8 9JT.  

Cheques payable to: CAMRA South Herts. 
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The End of an Era at the Hen & 
Chickens, Baldock 

hil and Sue Hutchings, the Landlord and 
Landlady of the Hen and Chickens in South 
Road, Baldock, will be retiring in early 

December.  The pub has recently been sold by 
Greene King to the 
Hawthorn Leisure 
Company and is 
now a free house.  
Phil and Sue (right) 
have decided the 
time is right for 
retirement. 
During their 14 
year stewardship 
of the Hen & 
Chickens, the pub has developed into a great local 
with many praiseworthy attributes.  The quality of 
the beer is one of the best in town with four real ales 
normally on tap.  The Greene King IPA is a best 
seller and on occasions, I have awarded it the rare 
CAMRA top beer score of a 5.  In addition to the 
beer, the pub has raised many thousands of pounds 
for the Keech House Hospice, its chosen charity, 
with weekly raffles, fun days and a brimming swear 
jar!!  The pub also has regular live music at 

weekends and an 
annual mini beer 
festival.   
The pub sign on its 
frontage is unusual 
if not unique (?).  It 
features on its east 
side a mother hen 
and her chicks; on 
its west side is a 
picture portraying 
a postman on a 
five-wheeled cycle 
(known as a hen 

and chickens).  It also now proudly displays the fact 
that it is a Free House. 
Phil and Sue have made the pub a true locals’ local 
where strangers are welcome.  In my view, it’s 
probably the best pub in the area never to appear in 
the Good Beer Guide.  I know that many will wish 
Phil and Sue a long and happy retirement. 

Mick la Roche 
 
 
 

 

Publican booted out by Punch 
oger Clarke who has been the licensee and 
lease holder of the Boot in Chipperfield  for 
ten years 

was astounded to 
find that his pub 
had been sold 
without his 
knowledge by the 
owners Punch 
Taverns. The first 
he knew about the 
sale was when two men visited the pub and said 
they represented the new owners Arnold Homes. 
Roger says he has told his area manager that he was 
interested in buying the pub on several occasions 
and Punch have said that the sitting tenants would 
always get the first chance to purchase. Punch say 
the pub was earmarked by them for disposal in 2011 
and Mr Clarke had never made a firm offer to 
purchase. They added that it was unfortunate that 
he had a visit from the new owners before the area 
manager had told him in person. Roger still has 
seven years to run on his lease but says he is now 
facing a major rent increase. The new owners say 
that the rent increase is because he is now free of 
tie. The final comment from Roger was that he may 
still be in the pub but things are being made 
extremely difficult for him and the future is 
uncertain.    
 

Supping back on at The Swan 
ver the last year the Swan pub at the foot of 
The Hill in Wheathampstead has been 
undergoing a rebuild from the devastating 
fire which happened in July 2013. 

Residents in the Wheathampstead and surrounding 
areas have become accustomed to the scaffold 
covering for over a year with the colourful mural 
along the front their only focus. Many have 
enquired is there anything going on under the 
covers! Indeed there is and it took many months of 
highly detailed repair plans to be put forward 
working with English Heritage to ensure the Grade 
II listed building retained as much of the original 
fabric as possible. 
The new tenants are Glenn and Sally Shambrook 
and this will be their first venture running a pub. 
They have taken the opportunity while the pub has 
been shut to research other pubs to see how they 
are run. From my observations many of the regulars 
of the Swan have also been frequenting pubs in the  
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surrounding villages and towns making the best of 
the situation and have undoubtedly discovered 
pubs they never knew about. All have been very 
patiently waiting for their beloved local, the Swan, 
to re-open, scheduled for Saturday 4 October.  
Much of the pub will remain unchanged, one 
exception is the provision of a function room to the 
rear which was previously a pool table. The 
intention is to keep the five hand pumps which will 
be serving real ales from the Spirit Group range. 
Glenn and Sally have decided to join the CAMRA 
pub discount scheme where a discount is offered on 
any real ale to anyone showing a CAMRA 
membership card. Any pub offering the CAMRA 
discount can be located on www.WhatPub.com by 
selecting the discount filter. 
The local South Herts branch of CAMRA 
congratulate Glenn and Sally on the opening and 
wish them all the best for success in the Swan. 

Rob Strachan 
 

Forty years on! 
orth Herts CAMRA recently celebrated its 
fortieth anniversary with a walk through the 
Old Town in Stevenage. The walk started at 

the Red Lion, where the branch was founded and 
finished at the Chequers, to award this year’s “Most 
Improved Pub”. The event was attended by Branch 
members who were at that meeting, as well as 
chairmen, past and present, and other members.  
Members commented on the changes and 
improvements to both pubs, not least the range and 
quality of the beers. 
So raise your glass to the next 40 years!  

 Gill Richardson 
Photos of the event below by Steve Barber 

 
Presentation to The Chequers by Gill Richardson 

(pubs officer) 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
The bar at The Chequers 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The frontage of the Red Lion then and now 
 
 
 
 
 
 
 
 

CAMRA members at the bar of the Red Lion 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Classics on the Common 
he last Wednesday of July again saw the 
arrival of around 1,000 vintage cars and 
motorcycles for the Harpenden Classics on 

the Common. Now in its 20th year, it has grown from 
a small group of enthusiasts to an event that draws 
around 10,000 visitors and yet there is still a friendly 
charm to the whole event. With an enormous range 
of vehicles on display, from thundering 7 litre 
muscle cars to colourful dressed up scooters, there 
was something for everyone. With all those visitors 
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there is plenty of custom for the pubs along the 
common and in the town. One pub in particular had 
something quite special this year. Residents and 
those travelling through Harpenden in the days 
leading up to the event were intrigued and delighted 
to see the Bombardier double decker Routemaster 
parked in the Silver Cup pub car park right outside 
the main door. Tony Reeder, landlord at the Silver 
Cup for 19 months, was offered the Charles Wells 
Bombardier bus which set the scene as part of the 
pub’s preparations in the run up to the event on the 
Wednesday 31st July. With an absolutely glorious 
hot summer’s day the bus in gleaming red and white 
stood out as part of the classic car event.  
On the bus drinkers were served from the ground 
floor bar and could then go to the top deck and look 
out at the cars while enjoying their beer. The bus 
served Bombardier and Burning Gold beers while 
the pub’s outside bar also had the cask versions 
along with Young’s Bitter on gravity. 
With the two bars inside the pub also serving the 
three beers there was ample opportunity for the 
many punters to enjoy a pint. Part of the common 
was made available to the Silver Cup for a hog roast 
and barbecue which completed the experience. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
Tony has family roots in the pub trade as his father 
ran a pub for 19 years in St. Johns Wood. He has 
built up the Silver Cup’s wet trade with a dedicated 
front bar for drinkers showing a range of sports and 
has also widened the community appeal. There are 
regular special events such as scientific 
presentations by Rothamstead in the rear bar and 
also joint events with the Harpenden Rugby Club. 
It was a thoroughly enjoyable day and I am already 
looking forward to next year’s Classics on the 
Common. 

Rob Strachan 
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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 - 2015 
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Know your Hertfordshire Pubs: 
North Star, Welwyn 

he locomotive name North Star goes back to 
the early days of steam traction. Naming was 
not then anything new as it was a tradition 

with the Royal Navy and also with stage coaches 
(the Wonder pub in Enfield is named after a 
stagecoach).  Some early railway companies named 
their engines without numbering them, the point 
being to enable easy identification. The Great 
Western Railway, a 
public company from 
1835 until 
nationalisation in 
1948, acquired a 
locomotive called 
“North Star” from the 
Newcastle factory of 
Robert Stephenson. At the time the GWR were using 
a broad gauge of 7 feet ¼ inch and had its own 
works in Wolverhampton. Its superintendent was 
Daniel Gooch who once had a pub near 
Paddington W2 named after him. His main task was 
to sort out the machines that were less successful 
than the Stephenson products. 
“North Star” did not survive but a replica built in 
1925 is housed in the GWR museum in Swindon. 
The Swindon works constructed a new “North Star” 
in 1906 as an express passenger loco with a 4-4-2 
wheel arrangement. It was modified to 4-6-0 in 
1909. This remarkable engine (No 4000) was rebuilt 
again in 1929 becoming despite its name a member 
of the “Castle” class. It survived in service until 
1957. 
Later after the 
demise of steam 
the Western 
Region of British 
Rail must have 
had a rare bout of 
nostalgia as diesel loco D1661 (later 47077) was 
named “North Star” and is preserved at the West 
Somerset Railway based in Minehead. 
The North Star is known astronomically as Polaris 
and lies within the constellation Ursa Minor. The 
pub is owned by McMullen’s and is a 1930s design 
located on the Great North Road, nowadays more 
prosaically the B197. Its pub sign is a CAD image of 
the original 2-2-2 loco (pictured above). There is a 
splendid photograph in the bar of No 4000 
presumably taken ex-works in 1929. 

Mike Lloyd               
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We are pleased to be included in the new 

edition of the CAMRA Good Beer Guide. 
 

We have up to three cask ales, at least one 

of which is usually a LocAle, and real cider 

or perry. 
 

New members are welcome, just come in 

and ask. 
 

Card carrying CAMRA Members may be 

signed in. 
 

Lombard House, Bull Plain, Hertford  

(Tel: 01992 421 422) 

South Herts CAMRA 

Pub of the Year 2011 
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The Hertford Autumn Ale Tour 
It’s a beer festival on the move! 
AMRA’s annual tour 
of Hertford town 
pubs will again give 

drinkers a choice of over 
40 real ales — some from 
local breweries and some 
from far and wide.  And a 
growing number of the 
pubs now offer real cider or perry.  
Saturday 29th November is the day, the tour 
commencing at 1pm and continuing into the early 
evening. 
Our itinerary provides an opportunity to visit many 
of the best real ale outlets in Hertford.  Local 
members will be at hand to help you with 
directions, town information and brewing or pub 
histories.  We hope to see you somewhere along the 
way for a pint or two or perhaps a few halves: 
1.00pm Woolpack, Millbridge (f) 
2.00pm Old Barge, The Folly (c) (f) 
2.45pm Hertford Club, Bull Plain (c) (f) 
3.30pm Duncombe Arms, Railway Street (c) (f) 
4.15pm Blackbirds, Parliament Square 
5.00pm White Horse, Castle Street (c) 
5.45pm Black Horse, West Street (c) (f) 
6.45pm Old Cross Tavern, St Andrew Street  
Or perhaps you might go off-piste and try the Quiet 
Man in Fore Street, or the two McMullen’s pubs on 
Fore Street, the Salisbury Arms or the Dog and 
Whistle (formerly the Ram Inn).  Pubs offering real 
cider are marked (c).  Many of the above pubs offer 
food (f) and snacks — please check times for 
availability — and there is a full range of cafés, coffee 
shops and restaurants for those arriving in the 
morning when a visit to Hertford Museum in Bull 
Plain might be in order.  The Museum includes 
displays on brewing artefacts and information on 
Hertford’s brewing and pub history.  And 
Sainsbury’s supermarket in Hartham Lane 
incorporates McMullen’s brewery museum — walk 
through the cafeteria to find it.  The town hosts a 
Saturday market. 
Transport:  Hertford is blessed with two railway 
stations — Hertford East Station is reached either 
direct from Cheshunt, Tottenham Hale and 
Liverpool Street or via Broxbourne for travellers 
from Bishop’s Stortford and Cambridge.  Hertford 
North station has trains direct from Stevenage or 
Enfield Chase, Finsbury Park and King’s Cross.  The 

 
The 724 Green Line bus connects Hertford to Ware 
and Harlow in the east (all day and evening) and 
Welwyn Garden City, Hatfield, St Albans and 
Watford in the west (beware: the last westbound 
724 leaves Hertford Bus Station at 7.50pm.    
 

The CAMRA Good Beer Guide - 
published 11 September 2014 

he Good Beer Guide is fully revised and 
updated each year and features pubs across 
the United Kingdom that serve the best real 

ale. Now in its 42nd 
edition, this pub guide is 
completely independent 
with listings based 
entirely on nomination 
and evaluation by 
CAMRA members. This 
means you can be sure 
that every one of the 
4,500 pubs deserves 
their place, plus they all 
come recommended by 
people who know a 
thing or two about good 
beer. 
The unique ‘Breweries Section’ lists every brewery 
— micro, regional and national — that produces real 
ale in the UK, and the beers that they brew. Tasting 
notes for the beers, compiled by CAMRA-trained 
tasting teams, are also included. The Good Beer 
Guide 2015 is the complete book for beer lovers 
and a must-have for anyone wanting to experience 
the UK’s finest pubs. 
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Want to Advertise in Pints of View? 
 

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

all public libraries and museums. 
 

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

 

Artwork can be made up at extra cost,. Prepared 
artwork preferred in JPEG, Word or PDF format. 
First time advertisers to confirm in writing please.   
Contact John Bishop tel: 01582 768478 
(ansaphone) — leave message with e-mail address 
and phone number. Or Email: realales@yahoo.com 

Deadline for Dec/Jan 2015 newsletter (267) 
Adverts — 7 Nov 2014, Copy — 7 Nov 2014 
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Bus ride with a difference 
The Isle of Wight branch of CAMRA are organising 
an event on 18th and 19th October together with the 
Isle of Wight Bus Museum that your readers may be 
interested in. 
Vintage buses will cover various routes around the 
Isle of Wight and effectively the "bus stops" will be 
pubs.  
Currently our plans involve four routes involving 26 
pubs. All routes start and finish at the Isle of Wight 
Bus Museum in Newport. We are hoping to run 
"feeder buses" to bring customers in to Newport 
from Cowes, Yarmouth and Ryde although this 
aspect is still in the planning stage as are our 
negotiations with Red Funnel, Wightlink, Island 
Line trains and Hovertravel for discounted travel. 
Please have a look at our website - 
www.iwbeerandbuses.co.uk - we are convinced it 
will be a great weekend, support from visitors 
outside the Island will be most welcome.  

Tim Marshall, editor@wightwash.org.uk 
 
Foxed again 
Following the article "Foxed by a Pub Name" in 
Pints of View 262 (Dec/Jan 2014) I thought other 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
readers might be interested to learn that a lengthy 
article about the Fox twins was published in Vol 2 
No 5 of Hertfordshire Countryside. Copies of this 
are held in a number of local libraries (e.g. Bishop's 
Stortford, Hatfield, Hoddesdon and Watford). 

Rob Candlish 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Herts Readers Write 17 

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 

Hertfordshire’s Pints of View is produced by the 
Herts & Essex Borders, North, South Hertfordshire 
and Watford & District Branches of the Campaign for 

Real Ale (CAMRA). Views expressed are not 
necessarily those of the editor, CAMRA Ltd or its 
branches.  
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Winners of Festival Prize Crossword in Pints of 

View 266: 
Graham Craig of Hatfield 
Micc Verrells of Harlow 
Mick Place of Cowley, Uxbridge 
All three each winning free entry to the 2014 St 
Albans Beer and Cider Festival plus £20 of beer 
tokens 

Our thanks to all who entered 
 

SOLUTION BELOW 
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  Pints of View Prize Sudoku 

 

Completed entries by 14 November to: 
Steve Bury, 14 New Road, Shenley, Herts, 
WD7 9EA. The winner drawn wins a 
CAMRA 2015 Good Beer Guide. 

Fill in all the squares in the grid below 
left so that every row column and each 
of the nine three by three squares 
contain all the letters of an ale brewed 
by Hambleton of North Yorkshire. 

Your 
Name:............................................................... 
 
…………………….……………………………… 
Your 
Address:…………….……...……………………. 
 
………………………….………………………… 
 
………………………….………………………… 
 
Postcode:……….……………..…………………. 
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ome years ago, before he moved to Hong 
Kong, we asked Red Squirrel Brewery's former 
proprietor, Gary Hayward, who has a degree 

in chemistry as well as his brewing talents and 
experience, to draw upon to answer the question 
that, at some point, has concerned every real ale 
drinker.  So read on…… 
Why are you feeling so crapulent because of drink? 
There are many reasons as to why a hangover is 
sometimes the result of too many beverages the 
night before. These can be 
broken down into the following 
groups: alcohol and its co-
products, flavouring constituents 
of the beverage, inorganic 
content, body metabolisms.  
We can therefore safely assume 
that you are going to be better off 
with real ale as it should contain 
no artificial flavouring, though 
the number of truly organic 
beers are few and not regularly available. 
Alcohol (Ethane-1-ol) will dehydrate the body - 
especially the liver and brain. Alcohol is one of few 
compounds that are readily absorbed through the 
stomach wall and into the blood stream. However, 
in a lot of beverages (particularly wines and some 
beers) there are traces of fusel alcohols. These are 
heavier alcohols (e.g. Propane 2-ol) which naturally 
occur during the fermentation process and give, in 
moderation, a desirable taste. But they may take 
some time to be broken down by the body, leaving 
toxins, which can cause some discomfort — a 
headache for example. 
A trick I learnt from an American brewer is to 
ferment beer at a relatively high temperature - at 28 
degrees Celsius. This stimulates the yeast to produce 
more esters - aroma compounds - and fusel 
alcohols. In some very large brewing processes the 
centre of a fermentation may well get as high as 35 
degrees Celsius. This can be so high a temperature 
that the biological brewing process is radically 
changed and if not careful can even kill off the 
yeast.  
Your body is an important factor in your hangover. 
As you get older your body takes longer to 
breakdown the complex compounds and to re-
hydrate your system.  The enzymes which occur in 
your body (and which breakdown alcohol) do not 
appear in certain people. Some people from Japan 
and Mongolia, can get intoxicated on a very small 

 

 
and Mongolia, can get intoxicated on a very small 
amount of alcohol and remain intoxicated for a long 
time. This is attributed to alcohol consumption not 
normally being part of their culture. 
Why is it that certain beverages sometimes give 
you an upset stomach in the morning? 
There are many reasons - apart from over-
indulgence that is. For instance, beverages that 
contain naturally occurring alkali metal salts such 
as sodium, potassium, magnesium. In the case of 

English ale, the water is 
“Burtonised” with calcium 
sulphate - up to 150 parts per 
million. Some drinks have been 
added - to give the desired taste 
and remove undesirable 
carbonates.  
Beer and yeast have a very 
precise acidity value, a pH of 
3.9-4.2. That is normally used as 
a measure of the quality of the 

beer. Your stomach will naturally be very acidic 
(pH1) and some beverages, particularly beer, may 
act as a chemical buffer and try to make your 
stomach less acidic. A beverage consumed in 
volume will sometimes act in the same way as a 
very mild laxative.   
So what is the cure? 
The short answer is - there is no cure! You will just 
have to let your body recover naturally.  Vitamin C, 
raw eggs, a big fry up, a hair of the dog — none of 
these may really work. You will have to re-hydrate 
your body over a period of time. Mild painkillers 
can sometimes alleviate the headache, but a glass 
of water is probably more important than tablets. 
Indigestion tablets can help with an upset stomach. 
Apart from that you will just have to serve your 
sentence, repeating these familiar words every few 
minutes:  “Never again!” 
Finally, did you know that zinc occurs naturally in 
ground water? In Hertfordshire water it is at about 
two parts per billion. To improve the vitality of the 
yeast, and the quality of the beer, some brewers add 
it to the fermentation. I add it up to a level of two 
parts per million. That is the equivalent of one zinc 
tablet from a health food shop per 2,000 litres. It is 
claimed that zinc is a naturally occurring 
aphrodisiac. So, in conclusion, if you drink ten pints 
of Red Squirrel it will improve your libido, (I think 
not!). 

Gary Hayward 

S
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You sure there’s no cure? 
ary does not give us a lot of hope, but the 
good old fry up and fizzy drinks are very 
popular. Ancient Egyptians, before the 

invention of the greasy spoon café, but not of course 
beer recommended boiled cabbage. This may 
sound strange but scientists have found that 
cabbage contains chemicals that neutralizes acetyl-
dehydrates, which are formed when the liver starts 
to metabolise alcohol. Definitely not as much fun as 
bacon and eggs. During the year-long phone 
hacking trial an amazing revelation came to light, 
not that Charlie Brooks had several computers, but 
that he drank Fairy Liquid as a hangover cure. I 
cannot imagine how bad his hangovers were to 
force this extreme a remedy and who thought it up 
in the first place. Of course it would be better to try 
the American cure, a prairie oyster, simply crack a 
raw egg into a glass without breaking the yolk, add 
Worcester sauce, tabasco sauce and vinegar, a shot 
of vodka (though this is optional) and salt and 
pepper then down the lot in one as if eating an 
oyster. In 1894 New York socialite Samuel Benedict 
arrived at the Waldorf Astoria and got the chef to 
make his own hangover cure - half a muffin topped 
with bacon or ham and a poached egg, all 
smothered in hollandaise sauce. The dish became 
popular and was named Eggs Benedict after him. 
The last and most bizarre remedy from across the 
Atlantic is the most unappetizing pellet tea, brewed 
from rabbit droppings and said to be drunk by 
cowboys (makes boiled cabbage seem quite 
appealing).   

Ed   

You should have at least a pint 
every day 

his is the advice from the Centre for Beer 
Studies, Health and Nutrition founded in 
2012 by Dr. Corina Zugravu, Dr. Alin 

Popescu and Dr. Mihaela Begeaâ in Romania. The 
CBSHN offers scholarships to MA, MBA and PhD 
candidates whose research is based on beer. Their 
research shows beer to be a wonder beverage, 
which can prevent sicknesses like osteoporosis, 
diabetes, ulcers, Parkinson’s, senility and heart 
attacks. They recommend drinking at least one or 
two glasses of beer per day, and have identified 
positive effects of moderate beer consumption on 
the memory and the attention span. Using the latest 
generation of neural imaging they found that beer 
helps us remember things better and stimulates the  

 
attention centres on our brain by better 
incorporating data in our long term memory. 
Moderate beer drinking also amplifies the impact of 
positive memories on the brain. The research was 
done on 29 men between 18 and 64 years, whose 
consumption of beer ranged from 4 to 14 glasses. 
According to a study done by Hebrew University in 
Israel, people who consume beer, have a lower 
incidence of heart attack and other heart ailments. 
That is because moderate beer drinking helps 
stimulate good cholesterol production (cholesterol 
HDL), which reduces the risk of arterial sickness. 
Good cholesterol acts as a vacuum cleaner for 
excess cholesterol, while the bad kind sticks to the 
walls of the blood vessels. 
From an article by Diana Marinescu on vice.com 

 

Matt Bury Obituary 
att Bury, one of the early CAMRA 
Hertfordshire activists, died aged 58 on 4th  
August after a long battle with thyroid 

cancer. He was well known around St Albans in the 
1970s and 1980s and could be described as one the 
last members of the alternative society. He started 
campaigning against 
property speculators 
and had squatted at 
several addresses in 
North London before 
getting arrested at the 
Centrepoint 
demonstration, 
starting a career of 
civil disobedience. 
He then moved on to 
be active in CND and supported peace camps in 
Oxfordshire and other places before moving to 
Plymouth to oppose the improvements being made 
to the UK’s nuclear submarines. He was arrested 
again for breaking into the naval dockyard and 
attempting to paint slogans on one of the 
submarines. After several years he moved to the 
Faslane peace camp in Scotland to oppose the 
Trident replacement programme and lived in a 
cabin he built himself in the woods.  
He will be remembered locally doing roofing work 
around St Albans and drinking in the Garibaldi 
where he was part of their quiz team which came 
second and third in the Fuller’s competition. The 
team that won did not drink, which in my view is 
cheating. 
He held a Geology degree and had spent several 

G
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months in the Middle East visiting places I had never 
heard of to see the ancient ruins. Matt was a 
vegetarian and a dedicated organic gardener, and 
had been investigating a move to northern Spain to 
farm there. Unfortunately his illness did not allow 
this to happen. Matt was a dependable character 
who always stood up for what he believed in and 
will be missed by his many friends. 

Steve Bury 
 

Hammurabi - what a guy 
ing Hammurabi that is, who ruled Babylon 
and all the known world at the time from 
1792 to 1750 BC. His domain was much 

civilised, brewed beer 
and had a large network 
of pubs to sell it in. 
Hammurabi is credited 
as the first king to have a 
written set of laws 
which were engraved 
on a large black stone 
called the Stele. The 
Stele was found in 
Persia in 1901, I assume 
by a French person as it now resides in the Louvre 
in Paris. Why I am giving readers a history lesson is 
amongst the laws (thirty of which carry the death 
penalty) are some concerning pubs. At the time men 
did not serve beer as it was considered women’s 
work, in fact female slaves, and giving short 
measure was, you guessed it, one of the laws with a 
death penalty. As it only applied to women that 
meant death by drowning. This would not need to 
happen too many times to ensure a full pint was 
served (they probably used some other forgotten 
measure at the time). Another crime punishable by 
death was talking politics in pubs which some today 
might wish still applied. Hammurabi realised that a 
lot of sedition and unrest was generated by political 
groups meeting in pubs and so decided to put a stop 
to it.   
� One of Hammurabi’s laws is mentioned is below, 
the beginning of which you may be aware of: “If a 
man destroy the eye of another man, they shall 
destroy his eye. If one break a man's bone, they 
shall break his bone. If one destroy the eye of a 
freeman or break the bone of a freeman he shall pay 
one mana of silver. If one destroy the eye of a man's 
slave or break a bone of a man's slave he shall pay 
one-half his price”. 

Steve Bury 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Only in France 
edically supervised” drinks will be 
allowed for patients from a bar due to 
be installed in the palliative care 

centre at Clermont-Ferrand University Hospital in 
Puy-de-Dôme, central France, from this September. 
Fine wines, champagne and whisky will be among 
the choices available; Dr Virginie Guastella, said 
she was defending "the right to have fun" and hopes 
the idea will catch on in other hospitals to brighten 
up the lives of patients and their families. 
“A situation can be palliative for several weeks or 
even several months and it’s because life is so 
precious and real until the end that we decided to 
cultivate all that is fine and good”.  
Acknowledging French people’s traditionally 
“hedonistic” relationship with food and wine, she 
said there was no need to enforce a ban on the joys 
of life, especially when it could be reaching its end. 
Beer was provided as part of hospital patients’ diet 
in Victorian times, and prescribed until the 1970s, 
something that could have restorative effects for 
convalescents today. 

K
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Bring the excitement of Vegas to your Event! 

 

Ideal entertainment for pubs, clubs and private 

parties; also perfect for raising funds for 

Charities.  
 

Visit our website to see our Special Offer: 

www.w1funcasinos.co.uk 

 

To book an Event and be a ‘Winner’, call 

07873 510274. 
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nce again people from far 
and wide turned out in 
their thousands to quench 

their thirst at Hertfordshire’s 
biggest beer and cider festival at 
the Alban Arena.  Over 9,500 
turned out drinking their way 
through over 34,000 pints of 
British real ale, 4,000 ciders and 
perries, 100 different foreign beers 
and 70 British bottle-conditioned 
beers.  With up to five hundred different drinks on 
offer over the week there was something for 
everyone.   
This year’s festival was dedicated to the memories 
of Bob Muir landlord of the Elephant and Castle in 
Amwell near Wheathampstead and Martin Brown 
of the White Hart Tap in St Albans both of whom 
had passed on earlier in the year and had been good 
friends to the Festival in the past.   
Champion Beers: This year, there were two blind 
tasting beer judging competitions. The first was on 
Wednesday evening for the champion beer of 
Hertfordshire judged by representatives of the Herts 
branches of CAMRA and the second on Thursday 
afternoon for the champion beer of the Festival 
traditionally judged by a panel of local licensees 
and invited guests.  Phil Defriez, Festival Organiser 
presented the award to Oakham Ales, last year’s 
winner for Green Devil 6.00% on Wednesday 
evening.   
Hertfordshire Beer of the year 2014 
1. Alecraft High Five (5.9%) 
2. Red Squirrel Jack Black (4.8%) 
3. Buntingford Oatmeal Stout (4.4%)  
Champion Beer of the Festival 
1. Elland 1872 Porter (5.9%) 
2. Alecraft High Five (5.9%) 
3. Red Squirrel Redwood Colorado American IPA 
(5.4%) 
There were as always several Festival Specials and 
one off brews available for the first time. XT Brewery 
launched Alpha Acid 6%, possibly Britain’s bitterest 
beer with over 1,000 units of bitterness.   Windsor 
and Eton Brewery their new Magna Carta ale 7.2% 
a beer to celebrate the 800th anniversary of the 
signing in 2015 — significant to the locality as the 
Abbey hosted a meeting of barons and other 
important people to discuss reining in the powers of 
the King.  It is said that the meeting acted as a 
catalyst for the signing of the charter.  Oakham Ales 
launched Alban Ale 2014 and Herts brewer Tring 
produced three Festival specials supporting the 

 
Festival roman theme; Cohort 4.0% 
Praetorian 4.6% and Tribune 4.0%. 
In the city itself the 3 Brewers of St 
Albans launched two new beers 
Mild 3.5% and Porter 5.5% based 
on 100-year-old recipes from the 
long gone Pryor Reid Brewery of 
Hatfield (see article page 10 or 
brewery website: 
www.3brewers.co.uk/history.html). 
But it’s not just about beer although 

most of it is! This year We assembled a panel of 
some seasoned cider drinkers and a couple of 
enthusiastic novices; ably led and tutored by an 
experienced cider judge and bar manager from 
CAMRA East London branch — see article page 10. 
Listed below also are both the cider and perry of the 
festival:  
Cider of the Festival: 
Woodman Medium Cider - from London Colney, 
Hertfordshire 
Perry of the Festival: 
Oliver's Medium Perry - from Ocle Pychard, 
Herefordshire. 
We were fortunate once again to have Roger Protz 
editor of the Good Beer Guide signing copies of the 
guide each evening during the Festival.   Roger has 
travelled extensively and is a world authority on 
beer.  On Friday he ran a popular tutored beer 
tasting sponsored by Red Squirrel brewery in the 
council chamber adjacent to the Festival which 
quickly sold out.  
Those who wanted to test their own beer brain 
knowledge could do for the princely sum of £2.00 
by entering and participating in our Saturday 
afternoon quiz where everyone was a winner as 
along with some great top prizes of all participants 
received a free bottle of beer courtesy of our 
sponsors.  
Many enjoyed the outdoor drinking area and patio 
bar selling beer and cider and this was once again 
a great hit as guests enjoyed the warm weather into 
late evening.  The bar outside this year being 
complemented by food stands from Yuleys 
Bratwurst and Handmade Cornish Pasties.  Inside 
the main auditorium the servery was run by Dylans 
at the King’s Head PH who also provided an array 
of excellent quality festival fodder to soak up the 
beer.   The King Head PH had been closed for many 
years and will re-open shortly after the Festival. 
In the foyer area the CAMRA Campaign stand and 
products and membership stands were busy with all 
Festival limited edition polo shirts selling out. 

O
The 2014 St Albans Beer and Cider Festival 

22 

22 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    23232323     
South Herts 
CAMRA also 
launched its new St 
Albans pub guide 
pamphlet. If you 
missed it check out 
your local pub for 
a copy. The 
Festival also 
recruited 100 new 
members for 
CAMRA. 
Every year the 
Festival raises 
money for charity 
through the 
tombola and daily breweriana auctions and this 
year was no exception.  
As Saturday is always a busy day we decided for the 
first time to open the upstairs seating in the main 
auditorium for people to relax and enjoy the  
Saturday entertainment. This proved an instant 
success, the seating complementing that available 
outside the main hall, downstairs in our Foreign 
Beer Bar and upstairs in the balcony bar.    
Top quality music once again featured on two of the 
four days of the Festival. On Thursday evening the 
UK’s number one Anglo Cuban band — Swan Vesta 
Social Club from the Latin quarter of St Albans took 
to the stage.  On Saturday afternoon Billington and 
Quinn band entertained the crowds with their 
country and Americana music.   Then that evening 
world charting band Climax Blues Band returned to 
the festival for their second appearance taking to the 
stage for a 90-minute set to an appreciative 
audience to round off the Festival.   
Finally it must be remembered that the Festival is 
run entirely by volunteers.  Thanks to all of you who 
worked and of course those who came in their 
thousands to drink and support the Festival this year  
we look forward to seeing you all again next year 
from 30th September — 3rd October 2015.   

Pictures of our festival below and right: 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The 2014 St Albans Beer and Cider Festival 
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A busy Main Bar on Thursday night 

A busy Stage Bar on Thursday night 

The outside patio area filling up on Thursday night  

The Brewers Union Bar downstairs in the basement  

Swanvesta Social Club rocking the stage on Thursday 
night 

CAMRA volunteers enjoying a well-earned beer night 
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Allens Green: Congratulations to Cliff Caswell of 
the Queen’s Head who has won the third place in 
the CAMRA East Anglia Cider Pub of the Year. The 
presentation will take place in November so the 
write up and photos will be in the next edition.  
Ashley Green: A brand new Marston’s pub on the 
Bucks/Herts border is to be called The Bellcote and 
is due to open in September.  This will be mainly a 
family eatery but hopefully a range of real ales will 
be available — we will wait and see. 
Barnet: The Green Dragon (actually near Potters 
Bar) is a food-led pub just inside the county border 
on St Albans Road, providing drinkers with a warm 
welcome and, usually, with two real ales at the bar 
— often one from a Hertfordshire brewery. 
Unusually you can work up a thirst with a game of 
table-tennis. 
Berkhamsted: The George Inn has re-opened 
following a licencing problem. 
Borehamwood: Woods Bar in Shenley Road has 
been closed for more than two years after 
complaints by local residents. It will re-open on 5th 
September after a full refurbishment as the Alfred 
Arms further details to follow. 
Brickendon: After a long period of closure it is good 
to see the Farmers Boy re-open. Welcome to Andy 
and Joanna Perkiss who took over in early 
September and have plans to bring the best out of 
the pub, putting it back at the centre of village 
activity.  Initial beers were Greene King IPA, 
Timothy Taylor Landlord and Woodforde’s Wherry 
but Andy intends to have a rotation of guest beers. 
Food will include good pub fayre with local 
produce to the fore.  The pub is open 12 noon to 
11pm every day. The pub has also now been listed 
by East Herts Council as Asset of Community Value.  
(NB. Through the Localism Act, there are powers for 
communities in England to nominate valued 
facilities, such as pubs, as Assets of Community 
Value. Where a pub is listed this enables 
communities to “stop the clock” for up to six months 
if the pub is put up for sale - to consider options for 
saving the pub. This might include giving the 
community valuable time to build a suitable bid for 
the purchase of the pub.  In Hertfordshire around a 
dozen pubs are currently listed as Assets of 
Community Value). 
Broxbourne: The Salisbury Arms is not going to 
M&B. It is now owned by Wetherspoon, who have  

 
 
 
 
submitted a listed building planning application to 
Broxbourne Council, and been given 'conditional 
approval'.  Work is already in progress when it re-
opens - Wetherspoon’s say early December - it will 
have its original 16th Century name of the Star. 
Chipperfield: The Boot has been sold by Punch 
from under the landlord’s feet (see article page 12). 
Flamstead: The landlord of the Spotted Dog is ill 
and the pub could close. Stephanie and Rob 
Watson are the new tenants at the Three Blackbirds. 
They had a pub in Surrey ten years ago and after a 
respite have decided to get back in the trade. Steph 
will be looking after the bar while Rob will be in the 
kitchen and looking after the cellar. Rob will be 
looking to improve the range of real ales as trade 
picks up, and is keen to get some local brews in, 
although tied to Enterprise Inns' range. They are also 
keen to reinvigorate the food side of the business 
using quality local produce. 
Harpenden: Following its recent redecoration, the 
Old Bell continues with its strong food-led theme 
with excellent frequently-changing menu specials.  
Regular beers include St. Austell Proper Job, Greene 
King IPA and Sharp’s Doom Bar. The third 
handpump is kept for a guest beer. 
Hertford: The Blackbirds offers CAMRA members 
20% off all ales every day of the week. They also 
run a buy 6 pints get the 7th free loyalty collector 
mechanic - a card gets stamped every time a pint is 
bought until filled. This can be done over a 
prolonged period of time, so there is no rush to fill 
it out in one sitting. Real ales range in price from 
£2.65 average which then would be discounted by 
20% to £2.20 for Timothy Taylors Landlord, for 
example. Despite its sale to a developer, the Bridge 
House remains open operating as a free house with 
existing publicans, Mick and Sue, now able to 
obtain a range of beers, some suggested by the 
customers. Regular featured beers include Greene 
King IPA and Sharp’s Doom Bar. Their Sunday 
carvery is still a popular weekly feature. Now 
celebrating one year at the Greyhound, Mac`s 
leaseholder Chris Campbell has concentrated on 
making the two-bar pub an important community 
hub — and the first pub in the country to install a 
heart defibrillator for the use and wellbeing of the 
people of Bengeo - something which it is hoped is  
never needed. A range of four McMullen’s beers is 
available. Opens 3pm Mon — Thurs; at other times  
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opens all day. At the Jungle Bar in Fore Street two 
handpumps have been installed for the bar tops — 
originally featuring Adnams Lighthouse and later 
Sharp`s Doom Bar. The Hertford Club now closes 
at 8pm on Sunday evenings. A new bar has opened 
in Castle Street — the Castle House Bar — but sadly 
without any real ale.  
Hertford Heath:  After months of closure a planning 
application has been submitted for the Townshend 
Arms. It includes for the conversion of the pub to 
residential use and for additional houses to be built 
on the car park and existing pub garden. There are 
three other pubs remaining in the village. 
Hertingfordbury: The planning application 
submitted for the Prince of Wales to be demolished 
or converted into residential accommodation, along 
with the construction of a new line of terraced 
cottages on the existing car park, has been 
amended.  This is likely to elongate the decision-
making period. 
Hitchin: The Angels (formerly the Angels Reply) re-
opened in the summer after a major investment and 
re-fit, now featuring retro-style furniture and a 
strong food theme, specialising in pizzas. 
McMullen’s beers are at the bar. Look for the Mac’s 
logo carved into a former beam taken from the 
Angels Vault, a pub that once stood in Sun Street, 
Hitchin. 
Ley Green: The Plough has been listed as an Asset 
of Community Value. Again Punch the owners 
objected to the listing but were overruled. 
Potters Bar: The Cask & Stillage (previously White 
Horse) High Street re-opened 23rd July after being 
closed for just over three weeks for a full 
refurbishment. The decorations are in keeping with 
the original features, beams, inglenook fireplace 
and low ceilings. The Heineken lease has been 
taken over by James who also runs the Builders 
Arms New Barnet, Greene King.  
Redbourn: The Hollybush has had its planning 
application to improve the kitchens and cellar 
accepted.  
St Albans: A Mr Plumbly has submitted an 
application to St Albans District Council to build 
two two-bedroom semi-detached houses in what 
used to be the garden area of the Duke of 
Marlborough, Holywell Hill. The application is also 
for the partial conversion of an outbuilding to 
provide two new garages and a new car access from 
Grove Road.  A new bar the Beech House opened 
11th September.  They are hoping to have a beer 
from Three Brewers, Wychwood, and a Tring but 

 
mostly will use the Marston’s list. As we go to press 
the Blue Anchor (McMullens) is still sadly closed 
hopefully awaiting the appointment of a new 
leaseholder. Is there anyone out there interested in 
taking on this historic pub — in one of St Albans’ 
most picturesque streets? 
Turnford: The New River Arms has closed.  It seems 
that proposals include its demolition. 
Ware: The Navigator re-opened in August as the 
Waterside Inn, still riverside at Bridgefoot, after a 
major refurbishment and investment. Owned by the 
Stonegate Pub Company, this is a fresh start for the 
pub, with a strong food menu and a re-designed and 
comfortable décor. Six real ales are available, three 
permanent — Greene King IPA and Speckled Hen 
plus Black Sheep Bitter and three guests — Timothy 
Taylor’s Landlord and Hop Back Summer Lightning 
already regular favourites.   A planning application 
has been submitted on the former Wine Lodge. It 
includes for new additional cellar bar space, 
improved ground floor bar space and bed and 
breakfast accommodation on the first and higher 
floors. We await the decision. In Star Street plans to 
extend the Angel to provide increased bar space 
and improved WC facilities have been passed by 
East Herts Council. 
Watford: Druids has been closed for several weeks 
for a major refurbishment and opened again on 5th 
September as the Golden Lion (the pub’s original 
name) further details to follow. The Estcourt Tavern 
has re-opened after repainting. The Estcourt Arms is 
now routinely stocking Tring Side Pocket for a Toad 
alongside Fuller's London Pride. 
Weston: The Cricketers has been ACV listed (pub 
run by Rhubarb Inns). 
Wheathampstead: The Swan is to re-open on 
Saturday 4 October after a major refurbishment and 
rebuild following a fire (see article page 12).  

BRANCH DIARY 
ALL HERTS CAMRA BRANCHES 

Thu 23 Oct: Herts Liaison Meeting — Royal Oak, 
Tabard St., London SE1 7pm. 

HERTS & ESSEX BORDERS CAMRA 
Mon 13 Oct: Branch meeting — Bricklayers Arms, 
Bishop’s Stortford 8.00pm 
Mon 10 Nov: Branch Meeting — Garnon Bushes, 
Coopersale 8.30pm 
Mon 8 Dec: Branch Meeting — Bull Inn, Much 
Hadham 8.30pm 

NORTH HERTFORDSHIRE CAMRA 
Fri 10 Oct: Baldock Crawl — Cock at 8pm, then 
White Lion, George, White Hart, Broken Drum, 
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and Orange Tree. 
Sat 18 Oct: Minibus Ramble South of Stevenage. 
Contact our Socials Contact for more details. 
Mon 20 Oct: Committee Meeting - Crown, 
Buntingford 8.15pm. 
Sat 1 Nov: Beer of Hitchin Beer Festival 
Presentation - Brodies Brewery at the King William 
IV, Leyton, E10 6AE. Arrive from midday, enjoy 
some beer, and the presentation will be at 3pm. 
(Brodie's Kiwi won Beer of the Festival, Summer 
Wine Mokko Milk Stout was runner-up.) 
Sat 8 Nov: Harry Iwan’s Ramble. All-day pub crawl 
round Buckinghamshire.  Pickups from 9:30am. 
Note Advance booking essential for this trip or it 
won’t happen.  As it is out of branch area the bus 
will not be subsidised, therefore costs tba 
depending on numbers attending.  
Fri 14 Nov: Royston Crawl - Manor House at 8pm, 
then Boar’s Head, Green Man, Chequers, and Old 
Bull Inn. 
Sat 22 Nov: Minibus Ramble Kimpton and 
Whitwell. Contact our Socials Contact for more 
details. 
Mon 24 Nov: Branch Meeting - Our Mutual Friend, 
Stevenage 8:15pm 
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 
Fri 10 Oct: Non-branch trip to Nottingham Beer 
Festival. 
Tue 14 Oct: Branch Meeting - Old Manor, Potters 
Bar 8pm. 
Sat 18 Oct:  Minibus trip to North East Zone pubs — 
Robin Hood and Little John, Tonwell; Woodman, 
Chapmore End; Horns, Bulls Green; White Horse, 
Burnham Green; Grandison, Bramfield; Cowper 
Arms, Letty Green; Farmer`s Boy, 
Brickendon.  Minibus pick-up 11.15am at St Albans 
City Station and 11.45am at Hertford East Station. 
Tue 28 Oct: Branch Committee Meeting - Lower 
Red Lion, St Albans 8pm 
Tue 18 Nov: Branch Meeting - Hertford Club, 
Hertford 8pm 
Thu 27 Nov: New Members Night (venue tba)  
Sat 29 Nov: Hertford Autumn Ale Crawl — starts 
1.00pm at the Woolpack, Millbridge. See page 16. 
 

 
WATFORD & DISTRICT CAMRA 

Tue 7 Oct: Social  - Pump House Theatre & Arts 
Centre, Colne River Rooms, Local Board Road, 
WD17 2JP, 8pm 
Fri 17 Oct: Cider Month Social - Land of Liberty, 
Peace & Plenty, Long Lane, Heronsgate, WD3 5BS, 
8.30pm 
Mon 27 Oct: Branch meeting - West Herts Sports 
Club, Park Avenue, Watford, WD18 7HP, 8pm 
Wed 29 Oct: 'Anti-Social' to promote Watford Beer 
Festival. Start at Estcourt Arms, St. Johns Rd, 
Watford, WD17 1PT, 8pm 
Thu 6 - Sat 8 Nov: 20th Watford Beer Festival - West 
Herts Sports Club, Park Avenue, Watford, WD18 
7HP. See back page cover. 
Thu 13 Nov: Post-beer festival wash-up meeting - 
West Herts Sports Club, Park Avenue, Watford, 
WD18 7HP, 8pm 
Mon 24 Nov: Branch Meeting - Glenn Sports & 
Social Club, Victoria Rd, Watford, WD24 5AZ, 
8pm. 

CAMRA BRANCH CONTACTS 
Herts & Essex Borders CAMRA 
Chairman — Brendan Sothcott, Tel: 01279 507493 
Mini-Bus Bookings — Call Graham on: 
07753266983 or Email:  
mini-bus@heb-camra.org.uk 
Pubs Officer - Ivan Bullerwell, Tel: 01279 304117 
Socials Contact Email: social@heb-camra.org.uk  
Email: Secretary@heb-camra.org.uk  
Internet:  www.heb-camra.org.uk 
North Hertfordshire CAMRA 
Chairman — 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 
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