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Did you know pubs in England can be demolished or converted into supermarkets
and many other uses without planning permission and the say of your community?
The Victoria in Cheshunt converted to a supermarket despite opposition from
local residents. Pubs Matter - pages 2/3

 Hertfordshire Beers
of the Year presented at
the 20th Watford Beer
Festival See pages 12/13
CAMRA launches new 
book of British Brewing
See pages 8/9
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Pubs Matter

A

n Early Day Motion (EDM 208) has been
placed before Parliament as part of the
CAMRA “Pubs Matter” Campaign which
reads as follows:-.
DEMOLITION AND CHANGE OF USE OF PUB
BUILDINGS
“That this House believes that permitted
development rights are leaving pubs in England
vulnerable to demolition or conversion to a range of
retail uses without planning permission; further
believes, in light of evidence from the Campaign for
Real Ale, that two pubs a week are converted to
supermarkets, and that these planning loopholes are
contributing to the loss of valued community
amenities; is concerned that local people are being
denied a say in the future of their neighbourhoods;
and so urges the Government to bring forward
amendments
to
the
General
Permitted
Development Order 1995 so that any demolition or
change of use involving the loss of a pub would
require planning permission”.
The motion is an attempt to get planning loopholes
shut to stop viable pubs being converted into
supermarkets and other retail premises, such as
restaurants, without the need of full planning
consent.
At the St Albans Beer Festival through the campaign
stand in the foyer we successfully got hundreds of
postcards signed asking Hertfordshire MPs to sign
the above motion. Across the county 1000s of
postcards have been returned, but to date of the 83
MPs who have signed the EDM only one is from
Hertfordshire - Anne Main of St Albans.
We know that our MPs have been inundated with
the action request postcards but to date only three
have replied, James Clappison (Hertsmere), Peter
Lilley (Hitchin & Harpenden), and Mark Prisk
(Hertford and Stortford). It could be argued that we
would not have had any replies at all without the
campaign, in which case three out of nine is a 33%
success. James Clappison is standing down at the
next election after 23 years in parliament to make
way for Oliver Dowdon, who has been working in
Prime Minister David Cameron’s office for the last
five years. Mr Clappison has been a supporter of
CAMRA initiatives in the past and signed many
EDMs in support of pubs and the licensed trade,
including the one to remove the Beer Duty
Escalator. Unfortunately on this occasion he seems
to have completely missed the point, which is that
we are seeking a change to planning regulations to

protect pubs. His reply lays out all the changes that
have already been introduced. He mentions ACVs
(Assets of Community Value) and the Community
Right to Bid - which has been proven to be a very
weak piece of legislation - and the tax reductions in
two successive budgets following the removal of the
Beer Duty Escalator. Mr Clappison also says,
correctly, that there is a package on business rates
and the introduction of a pubs adjudicator for
disputes raised by tied pub tenants. Unfortunately
he does not mention anything to do with the
question asked which is requesting his support for a
change to planning regulations.
Peter Lilley is another matter. Although a visitor to
the CAMRA Harpenden beer festival he has never
shown any other support for the campaign, and on
occasions has given us evasive responses, or worse
none at all. Perhaps he believes that none of his
constituents drink real ale or visit pubs, or may be
not enough of them to make a difference? On this
occasion he did write to Kris Hopkins the Pubs
Minister who sent him a very negative reply which
he forwarded to us. Kris when taking on the job after
the last Cabinet reshuffle said that he would be a
pubs champion, well not in this case, where he says
in his letter:
”Permitted development rights are an important part
of the planning system, providing flexibility and
reducing bureaucracy. They allow the best use to be
made of existing buildings enabling businesses to
adapt to changing market demands and avoiding
premises being left empty or boarded up”. Mr
Hopkins obviously has not visited Borehamwood
where the perfectly viable Crown has remained
boarded up for over two years.
Kris continues: “Current permitted development
rights allow the change of use from A4 drinking
establishments, which includes public houses, to
shops including supermarkets, without the need for
planning application. Permitted development rights
are set nationally, and seek to protect the interests
of neighbours and the wider environment.” (Surely
the neighbours he means are Tesco, Asda and
Morrisons?)
The letter continues: “If there are concerns about
viable public houses being lost the answer is for the
communities and local councils to work together.
Local planning authorities already have powers to
make an Article 4 direction which then requires a
planning application is submitted for change of use
or demolition”.
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Again Kris Hopkins misses the point because as
there is no need for planning consent the pubs are
bought and closed before the communities and
councils can act. As mentioned in the following
Broxbourne article, councils do not agree blanket
Article 4 directions, and pubs can only be listed
individually if you actually know that they are under
threat.
Mark Prisk also refused to sign the EDM in his reply
making the point that councils should use Article 4
directions to protect pubs under threat. He also has
ignored or perhaps does not know the problems
with Article 4 listing and that pub companies with
crippling debts are perfectly happy to sell viable
pubs to anyone who offers them a good price. This
is all very strange considering his work experience.
After graduation he worked in property and
economic development, rising to become director
of a £3 million practice. From 1983 to 1985, he
worked as a graduate surveyor for Knight Frank,
then as development surveyor for Derrick Wade &
Waters where he became manager of the London
office from 1985 to 1989. He was a marketing
director from 1989—91, then principal of the Mark
Prisk Connection from 1991 to 1997. From 1997 to
2001, he was company owner of MP2 Consultancy.
No doubt following Kris Hopkins and the
Conservative party’s lead, none of Hertfordshire’s
Councils have supported the planning motion.
Steve Bury

Broxbourne Councillors want to
stop pubs becoming shops

F

ifteen pubs in the Broxbourne area have been
identified by the council as being lost to
redevelopment, change of use to retail or
demolition in recent years. Highlighted were the
controversial conversion of the Boar’s Head into a
Tesco and in Cheshunt the Victoria into a
Morrison’s. During discussions by Broxbourne
Borough Councils cabinet, Councillor Dee Hart
said “By doing nothing we prove that we are not
supporting the wishes of our residents and we could
be seen to be running scared from supermarkets.
This is not the best course of action to be taking”.
To try and put a stop to the change of use of pubs
the borough’s 34 pubs will be assessed to see if they
should be put on the council heritage list. A CAMRA
check list is to be used and the council intend to
lobby the Government to bring change of use
applications back under local control. Article 4
legislation will be sought to protect the pubs
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identified but a blanket direction on all pubs was
rejected.
Rob Cherry — from an article in The Herts and
Essex Observer

T

Save Our Buses Update

he meeting to discuss the bus cuts was held at
Hertfordshire County Hall on Tuesday 4th
November. The editor of Pints of View and the
Public Transport Regional Co-ordinator were both
in attendance.
The original
proposals
were to cut all
subsidised
bus services
after 18.30 on
weekday evenings and all day on Sunday. There
was much heated debate in the chamber with many
county councillors stressing hardship to shift
workers, hospital visitors and workers, students and,
of particular interest to CAMRA, the evening leisure
industry. The outcome is that there will be another
consultation on the amount of subsidy each
passenger journey should attract. This will take
place in January 2015 with a final decision to be
made in May. The cuts proposed are over £1million
— 33% more than the £750,000 originally
suggested.
The campaign must continue in order to help the
town centre pubs as well as the rural ones. Please
keep lobbying your MPs, councillors and Terry
Douraus, Head of Highways and Transportation.
John Crowhurst
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 Feb/Mar 2015 Newsletter (269)
Adverts — 7 Jan 2015, Copy — 7 Jan 2015
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Spirit recommends Greene King
takeover

T

he Spirit Pub Company had a very successful
last quarter to their financial year. Sales rose
by 2.1% and by 4.4% over the full year and
are looking to make a pre-tax profit of nearly £60
million, a £6 million increase on last year. They are
in profit for the first
time
since
the
‘demerger’
from
Punch three years
ago, buying 22
pubs over the year and operate the food-led Flaming
Grill, Chef & Brewer and Fayre & Square brands.
All this success has led to a take-over offer from
Greene King and Spirit Pub Company has
announced that it is willing to recommend a revised
offer to shareholders of 115p per share, which
values the company at £773.6m.
The proposed deal will result in Spirit Pub
shareholders owning about 28.9% of the combined
new Greene King.
The deal with Spirit will give Greene King access to
an additional £750m-plus of annual sales to add to
the £1.3bn achieved in its last financial year. Spirit's
estate is made up of more than 770 managed pubs
and restaurants, many in Hertfordshire which are
operated under brands such as Fayre & Square and
Chef & Brewer. To give some examples these
include the Green Man, Offley; Southern Cross,
Watford; Battleaxes, Elstree; Chequers, Redbourn;
Old Bell, Harpenden; Old Bell, Hemel Hempstead;
and the Two Brewers, Chipperfield.
Greene King has been reducing its tenanted and
leased estate, selling many pubs and shifting its
focus to its managed restaurants, hotels and pubs,
as it competes for a bigger slice of the dining market.
The combined group will be the UK's largest
managed pubs operator, with more than 3,100
properties and expects profits to be at least £30m
per annum.
The takeover by Greene King is subject to the
approval of both companies’ shareholders. If
approved, it is expected the two groups will
combine in the first half of next year.
From a CAMRA prospective - will the varied beer
range in Spirit pubs continue following the takeover, or are we going to be offered Greene King
beers only?

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

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
Beer Industry News
Punch Restructure Moves
Forward

P

unch are inching their way towards the
finalisation of the restructuring of their £2.3
billion debt. It requires 75% approval and had
reached 72% on 5 September. Some bondholders
who are in favour of the plan
have reportedly been buying
up the bonds of those who
were
undecided.
The
deadline was 17 September.
If the plan goes through,
shareholders will be left owning just 15% of the
equity. One person who will be anxious to see the
deal completed is Punch’s finance director.
According to the Daily Telegraph he is in line to
receive a one-off bonus of a year’s basic salary,
£275,000, if it goes through. The proposals will be
put to shareholders at a general meeting scheduled
for 17 September.
Punch appear to be down to just 183 sites in Greater
London. Ten years ago, the combined Punch and
Spirit estate in London was over 600. In
Hertfordshire they appear to be going through
another hectic round of pub sales see Down Your
Way (page 21). I can find no report of the outcome
of the 17th September deadline, but have noticed
that there were a lot of complaints about a sudden
rise in Punch’s share prices in October with
investors saying the increase had been manipulated
by speculators.
Steve Bury

I

Wells are not alone

lambasted Wells of Bedford in Pints of View
edition 265 for sending out drink aware
information to their licensees and asking them to
remind customers not to drink more than the
government guidelines on
units. To my surprise I have
found that Fuller’s are at it
as well having issued “A
Guide
To
Smarter
Drinking”
reminding
customers that men should
not exceed 3-4 units a day
and women 2-3 units, so
they won’t be selling much
ESB (3.1 units) then. The
booklet also promotes low alcohol and no alcohol
beers and reminds drinkers that they are brewed in
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the same way and have the alcohol taken out
without destroying the flavour. Only two problems
here if you have tried some of these beers - I don’t
think you would agree about the taste, and if you
drink a few, as well as it costing you the same as the
real stuff you still get a hangover. Christmas is
coming and there is more than one turkey out there.
For those interested, the guide can be downloaded
from: www.fullers.co.uk/corporate/csr
Steve Bury

JD Wetherspoon reports
positive performance

J

D Wetherspoon has grown sales by £2,000 per
week to an average £36,000 per week per site
(including VAT) in the past year. Food sales have
led the way with a 12% like-for-like rise although
bar sales are up by 2.7%. Food sales have grown
from 23.2% of sales in 2003 to 35.3% in 2014.
Profit per pub climbed by 5.5% (or £10,100) to
£210,000.
It looks like they are in a very healthy position and.
you'd think with that level of income they could
afford a few more staff to keep the queues down and
also invest a bit more in training!
Rob Strachan

Marstons love little monsters

I

do read other CAMRA newsletters and issues of
uncontrolled kiddies ruining the other
customers’ pub enjoyment crop up quite
regularly. If you are one of the people who still wish
kids were barred from licensed premises don’t go to
the Market Cross in Dunstable, their on line
advertising reads as follows.
“A challenge for the kids’ at Market Cross
Dunstable! Pick up your collector card today!
With every kids’ meal purchased from the "Little
Monster" kids’ menu between NOW and 31st
December 2014 you will receive a monster sticker.
Kids will need to collect Cob Gob, Cherri Tom, Pea
Face and Carrot Chops. Once all four monster
stickers have been collected and added to the
collector card, your son/daughter will then be
entitled to a FREE kids’ meal from the "Little
Monster" kids’ menu.”
I don’t know who thought up the name Pea Face —
it’s certainly not a nickname I would appreciate
being called.
Steve Bury
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XT Brewery News

xford based XT brewery had new brewing
vessels installed in October to increase
production capacity at the Long Crendon
brewery. A large batch of new casks has also been
purchased to cope with increased demand for their
range of beers.
XT have brewed a very
special beer in partnership
with the Royal British Legion
to support the poppy appeal
— Lest We Forget is a 4.2%
amber session ale and was
be available until during
October and November.
Last year over £3,000 was
raised for the appeal and XT
are hoping to match that again this year. A donation
from every pint purchased will be made by the
brewery to the appeal.
XT are founding members of the new Alliance of
Oxford Brewers — a cooperative of 12 local
breweries who supply beer to the city. See
www.oxfordbrewers.org. The AOB hopes to match
the success of the London Brewers Alliance in
working together to promote beer and brewing.
The recent St Albans Beer and Cider Festival
enjoyed a rather unique beer: XT AlphaAcid. At 6%
it is an extreme IPA, which was brewed to be
Britain’s bitterest beer. It came in at a mouth
puckering 1,000 Bittering Units — compare that with
a standard ‘best bitter’ which has about 40 units!
The beer was a challenge to all but the most
hardened drinker.

I

Tring Awards

n September the SIBA (Society of Independent
Brewers Association East Region ran their yearly
Beer Championship. With an ever increasing
number of breweries setting up, competition was
tough and we are pleased to announce that Tring
Brewery did Hertfordshire proud - with Death or
Glory picking up a Gold Award, Tea Kettle Stout
and Kotuku each taking Silver, and Side Pocket for
a Toad taking Bronze in their respective categories.
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We have up to three cask ales, at least one
of which is usually a LocAle, and real cider
or perry.
Christmas lunches/dinners up to Sunday
21st December.
CAMRA Good Beer Guide 2014 & 2015
Card carrying CAMRA Members may be
signed in.
New members are welcome, just come in
and ask.
Lombard House, Bull Plain, Hertford
(Tel: 01992 421 422)

C

Tie Update

hanges to the tied house system and the
introduction of a pubs adjudicator were
discussed at length in Pints of View edition
266. There have since been concerns that the long
awaited legislation would not be put to Parliament
before the next general election The committee
stage of the Small Business, Enterprise and
Employment Bill which, includes the provisions for
the reform of the tied house system, begins in midOctober. On the committee are Andrew Griffiths,
chairman of the All-party Parliamentary Beer
Group, Shadow pubs minister Toby Perkins and Jo
Swinson, who launched the proposals. Greg
Mulholland of the All-party Parliamentary Save the
Pub Group is not on the committee because the
Liberal Democrats were only allocated two places,
and Ms Swinson and the party’s spokesman on the
subject, Stephen Gilbert, apparently outranked him.
I am sure however that one way or another, his
views will still be heard. He has already made it
clear that he believes that the provisions of the bill
fail to ensure fairness for tied tenants something I
mentioned in edition 266. Sadly, Jim Dobbin, the
MP for Heywood and Middleton, who had been
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named as co-chairman, passed away suddenly on 6 Alcohol Concern relied on a MORI poll conducted
September.
Steve Bury in 2003 which indicates 35% of visits were alcohol
related. They then applied that percentage to the
million A&E attendances to come up with 6.3
Alcohol Concern figures don’t 18.3
million attendances in 2012/2013. The survey was
conducted on A&E nurses who were asked what
stand scrutiny
lcohol Concern is a national charity and percentage of patients had attended with alcohol
claims that it is not anti-alcohol, but against related problems. This means that two thirds of the
the harm alcohol causes. As part of their ten million figure is based on subjective opinions,
campaigning they have produced an “alcohol from a survey which is 11 years old when drinking
harm” map for England and Wales. This map is was 20% higher than now.
intended to show the cost of alcohol related hospital Genuine detailed geographical figures of hospital
visits claiming that there are 10 million alcohol admissions are collated by the Office of National
related admissions each year. Paul Chase, a director Statistics where Alcohol Concern state that 48,745
of CPL Training - a licensed trade commentator - has alcohol related admissions took place in 2012/13.
challenged these figures and investigated the study. In Westminster the ONS shows the number as
What he found was somewhat alarming. Alcohol 3,360. In Barnsley it is much the same with AC
Concern had been working with the pharmaceutical claiming 46,992 admissions and the ONS only 900.
industry to produce the huge figures which These are massive discrepancies. Why are Alcohol
represented inpatient admissions, A&E and Concern’s figures 10 and 50 times higher than the
official figures?
outpatient attendances combined.
The outpatient estimates were based on a study Chase says it is the influence of the pharmaceutical
done in Birmingham between 1997 and 2004, industry and in particular Lundback who produce a
Local Alcohol Profiles of high risk drinkers from drug that is supposed to dampen the desire to
consume alcohol and can use the figures to increase
2005, and a general lifestyle survey from 2009.
sales.
Chase says there is no record of A&E data so

A

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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Britain’s Beer Revolution book published by CAMRA in October 2014
From London sour beers to Scottish whisky stouts — Britain’s Beer Revolution is taking place in every corner of
the country
one are the days when British beer drinkers revolutionary things, whether it’s new recipes, new
were stuck with the choice of bitter or lager production methods, new distribution outlets or
when ordering at the bar, as thanks to a new ways of marketing and branding their beers. It
revolution in British brewing over the last decade shows real dedication to the brewers’ art in the 21st
there are now more different styles of beer being Century” author Adrian Tierney-Jones added.
brewed than ever before.
Britain's Beer Revolution is available to purchase
In London you can drink
now through CAMRA’s website and via all good
refreshingly tart Berliner
book shops. Visit:
Weisse such as The
www.camra.org.uk/beerrevolution to purchase the
Kernel’s London Sour, in
book at a special introductory rate of £10 until 31
Scotland you’ll find strong
December 2014 (RRP £14.99).
imperial stouts aged in
whisky barrels such as
Britain’s Beer Revolution:
Harviestoun’s Ola Dubh,
and in Yorkshire you can
A Review by Ian Boyd
enjoy a pint of supers the authors admit, it was a very difficult task
hopped, citrussy red ale
to choose which breweries to highlight in
such as Rapture by the trail-blazing Magic Rock
this modern volume covering recent
Brewery. The choice and variety of British beers has innovations in Britain’s contemporary brewing
never been bettered, with all corners of the UK scene. This is very much a book about the
feeling the effects of Britain’s beer revolution.
explosion in the beer varieties and the broadening
To celebrate Britain’s thriving beer culture CAMRA of the taste spectrum in the UK in recent decades.
has published Britain’s Beer Revolution, a It covers the movement, started by CAMRA in the
contemporary look at the most influential early 1970s, with their targeted defiance at the
breweries, places and people in the nation’s brewing behemoths who were set on reducing
flourishing beer scene — as well as what makes them choice and mass-producing fizzy liquids devoid of
so special. As quoted in the book:
significant taste. This revolt against mediocrity
‘The word revolution is not mere hyperbole. The successfully reversed the trend towards bland dead
change is dramatic. Brewers used to be content with beer, enlivened by injecting gas, and encouraged
producing Mild and Bitter, now drinkers can choose the re-introduction of real ale as the beer of choice
from a vast range of styles that includes the new and on an unprecedented scale. There are now more
highly popular Golden Ales, beers aged in whisky, breweries in the UK than since before World War II.
Bourbon and Cognac barrels and stunning This volume is indeed a most useful historic
recreations of India Pale Ale, Porter and Stout. There snapshot of the movement, including many of the
are also beers made with such exotic and unusual freshest, and some of the older worthies, in the UK
ingredients as chocolate, coffee, herbs and spices - brewery gang.
- and more and more beers are being made by The near 300 multi-coloured pages are divided into
women brewers as the ancient craft of 'brewster' is the various UK regions. As such, it serves as a useful
restored.’
geographical guide. The current stage of the beer
Co-authored by award-winning beer writers Roger revolution, however, has little to do with
Protz and Adrian Tierney-Jones, the book includes geography. Interesting though it is, the authors
focuses on brewers, both new and well-established recount our centuries-old traditions of barley
names,beer destinations and beer trends. This really growth, hop production, market accessibility, and
is the most up-to-date snapshot of British brewing so on, topics that can be found in most other beer
available to buy today.
publications. Today's new generation of brewers at
“The great thing about beer in Britain at the moment the centre of this revolution are not tied to history
is the variety, in no small part driven by the growth and local produce, but seek to innovate though
of real ale breweries. Everywhere you can find local imaginative use of a wider selection of ingredients.
brewers of all shapes and sizes trying new
The majority of their flavoursome hops, for

G
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example, come from all over the world. "Hopmonster" beers are today brewed in Scotland, which
can hardly be further from England’s 19th Century
hop fields.
Since this is a CAMRA production, the choice of
brewers highlighted (nearly 60) has understandably
more to do with real ale production than the overall
taste explosion. Fuller’s, Shepherd Neame,
Batemans, Marston’s and the like, admirable though
they are for their cask production, until only a few
years ago, brewed beer that is largely more akin to
traditional tastes than pushing the frontiers of
flavour. It is they who are now the followers rather
than the innovators. There is, thankfully, a welcome
counter-balance, with many of the new boys on the
block being featured. These include Fyne, Marble,
Moor, Red Willow, Thornbridge and Tiny Rebel, to
name but a few. These guys really are building a
reputation for fashioning bold challenging tastes
never before available to tickle the UK palate.
A notable exclusion from the map of Scotland is
Brewdog, arguably one of the most pioneering
revolutionaries of them all. They do merit, on the
other hand, a double-page spread. But, while the
book acknowledges that their contribution is one of
the most exciting and significant developments, this
praise is not a quote by the authors, but is attributed
to "many beer drinkers”. They also say they are
trailblazers and have been an inspiration, but only
"for better or worse”. The clue behind this empty
praise seems to be their specific emphasis on
several occasions that Brewdog no longer make
cask beer. Strangely, elsewhere in the book the
authors are rather coy about mentioning that several
of the other brewers mostly produce craft keg beer.
While other breweries mentioned (Meantime,
Kernel etc.) make only trace amounts of real ale (by
CAMRA’s own fastidious standards) if any, this is
not held against them as profoundly as with
Brewdog. This stilted recognition of Brewdog's
undoubted influences (their beers can be found in
Australia, California, Japan, New York and a myriad
of other drinking dens across the planet) surely has
nothing to do with CAMRA's past contretemps with
the brewery?
Aside from specific examples, the book generally
appears to be fuzzy concerning the difference
between cask and keg beer production amongst the
breweries, and by default seems to promote the
notion that tasty exciting beer need not just be real
ale in its authoritarian sense. The authors report that
the force behind the revolution is taste first and
rarely mention the method of dispense. They
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acknowledge, for example, in the four pages
dedicated to Meantime, that only a small amount of
output from the 78-vessel brewery is cask beer. And
while the book states that “the approach taken by
the Kernel brewery founder and his team is
refreshing, different and erudite", you won’t find any
of their draught beers at a CAMRA real ale festival.
Interestingly, CAMRA's competitions still largely
only promote awards for milds, bitters, best bitters,
and strong bitters. As the instigator of the rebellion
in the early 1970s, it now still largely ignores this
enormous expansion in flavour and does not
attempt to recognise many of these evolving new
categories, such as double IPAs, Imperial Stouts,
flavoured porters, fruit beers, and so on, except in
one lone collective category called "speciality
beers”. Perhaps things will change.
Despite these twists and nuances, this book does a
very good job in portraying the current revelation in
beer production, and as such it is a landmark
publication.
It is veritable hogshead of a
celebration of new beer, and an acknowledgement
of the excitement we all now enjoy. I’m already
looking forward to a much expanded second
edition.
Ian Boyd
Ed Says: CAMRA is the campaign for real ale and
whereas some craft brewers produce real ale, a lot
of very poor beer is being marketed as “Craft Beer”
including the likes of Fosters Lager and Marston’s
bottled pasteurised and carbonated EPA. Unlike real
ale, craft beer does not have a strict definition, any
brew no matter how good or bad can use the craft
beer label. Yes CAMRA has had disagreements with
Brewdog who pride themselves on being
confrontational and outspoken, but the truth is they
don’t produce real ale and therefore should not
expect a large amount of coverage in a CAMRA
publication.
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.

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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CAMRA Champion Beers of
Britain 2014

T

he winners below were announced at the
Great British Beer Festival held at London
Olympia in August. Champion beers were
announced along with beer category winners, all
listed below:
Supreme Champion Beer
Gold - Timothy Taylor, Boltmaker
Silver - Oakham, Citra
Bronze - Salopian, Darwin's Origin
Champion Bottled Beer
Gold - Marble,Chocolate Marble
Silver - St Austell, Proper Job
Bronze - Spire, Prince Igor Imperial Russian Stout
Mild
Gold - Bank Top, Dark Mild
Silver - Branscombe Vale, Mild
Bronze -Castle Rock, Black Gold
Best Bitter
Gold - Salopian, Darwin’s Origin
Silver - Redwillow, Directionless
Joint Bronze - Langton, Inclined Plane Bitter /
Purity, Mad Goose
Speciality Beer
Gold - Saltaire, Triple Chocoholic
Silver- Offbeat, Way Out Wheat
Bronze - Peak Ales, Chatsworth Gold
Bitter
Gold - Timothy Taylor, Boltmaker
Silver - Mighty Oak, Captain Bob
Joint Bronze - Flowerpots, Flowerpots Bitter /
Sambrooks, Wandle Ale
Golden
Gold - Oakham, Citra
Silver - Hawkshead, Cumbrian Five Hop
Bronze - Salopian, Hop Twister
Strong Bitter
Gold - Church End, Fallen Angel
Silver - Blue Monkey, Ape Ale
Bronze - Loch Ness, HoppyNESS

South Herts CAMRA
Pub of the Year 2011

I

Want to drink less?
Try a straight glass

f you drink beer from a straight glass you will
drink it at half the speed. University of Bristol
scientists, who made the discovery, believe the
reason is that it is difficult to estimate the halfway
point in fancy glassware, which means you can’t
judge your drinking speed. It is CAMRA policy to
get lined glasses used in all pubs and bars to ensure
full measure is served, but half pint lines on pub
glasses are unheard of. The standard pub beer glass
is a nonic which has a tulip shape bulging from the
brim to about half way down, introduced to stop
glasses getting stuck together when stacked and the
shape is more robust, which means the glass is less
likely to break if dropped on the floor for example.
Many pubs and bars now have specific glasses for
individual beers which come in many shapes again
very rarely straight. It appears that Bristol University
are suggesting that if you use a straight glass you will
inevitably drink less and lose weight.
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Dorset country pub wins CAMRA’s National Cider Pub of the Year

T

he Castle Inn, West Lulworth, Dorset, a
traditional 16th Century thatched roofed pub
has been awarded CAMRA’s Cider Pub of the
Year 2014.
The pub has been run by
the Halliday family for
over thirty years — Alex
Halliday is the current
landlord and the third
generation of his family
to run the pub, and said:
“It’s absolutely fantastic to win the National Cider
Pub of the Year competition. We’ve been pushing
real cider for years now and hope that us winning
this award will put Dorset cider on the map.”
Located near to the beautiful Lulworth Cove and
Durdle Door of the Jurassic Coastline, the pub is a
hit with regulars and visitors alike, with the choice
of real ciders and perries being a significant draw
for many. Alex continued:
“At any one time we have around fifty to sixty
different real ciders available in the pub and we
believe that once people try proper real cider they
will realise how much better it is than commercially

produced stuff, which often only contains around
thirty percent apple juice!”
Real cider is made from 100% natural apple juice
with no additives or chemicals and is served
naturally still, unlike commercially produced cider
which is force-carbonated to give it fizz and, as
Alex mentions above, can often contain as little as
30% apple juice. Real perry is produced in exactly
the same way as real cider but with pear juice
instead of apple juice. Sarah Newson is the
organiser of the Cider pub of the Year competition
and had this to say about The Castle Inn:
“The Castle Inn is a very worthy winner of this much
coveted award. Their commitment to real cider and
perry is second to none and the quality of drinks
they have in the pub at any one time is truly
staggering. As well as that the pub is a beautiful
place to enjoy a drink, with all the country charm
you could hope for”.
The announcement of the award marked the start
CAMRA’s October long Cider Month campaign,
where pubs around the country are invited to try
stocking a real cider and to encourage their
customers to give this traditional British drink a try.
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The 20 Watford Beer Festival: 6 — 8 November 2014
The 20th Watford Beer Festival took place at the
West Herts Sports Club in Watford from Thursday
6th to Saturday 8th November. The event was
successful once again, with overall attendance
about the same as last year.
However, as with previous
years there were some surprises
in how attendance varied from
day to day. On Thursday the
number through the door was
significantly lower than last
year but despite this sales of
beer, cider and perry held up
well. It may be that people
found it easier to get to the bars
and so could drink more. The
function room that forms the
main venue for the festival is augmented by a small
bar with three microbrewed beers provided by the
club and a heated marquee that becomes more
popular each year. This year we had 12 firkins of
beer in the tent so it may be that customers were
more evenly spread between the bars. Our Friday
night attendance was similar to last year's but the
function room seemed very quiet for much of the
evening. Again it turned out that this was because
so many people were using the marquee. There
must have been plenty of customers unwilling to
venture to the function room bar too often as the 12
firkins we had out in the marquee effectively ran out
by the end of Friday night. We thought that the
fireworks in Cassiobury Park would hurt our
Saturday attendance but our numbers were up in
the evening because of the continuing popularity of
our quiz. It's well worth turning up for the quiz on
Saturday because the prizes are always excellent.
This year's prize was six tickets to the Great British
Beer Festival 2015. We needn't have worried about
the fireworks because the beer festival venue is
close to Cassiobury Park and we saw a small but
steady stream of customers after the fireworks had
finished, so there was a small positive impact there.
Once again the food was notable for its popularity
at the festival. Catering was laid on by Louise and
Graham, who were stewards at the club until
September. The food is such a draw that I even
received a call in advance of the beer festival to find
out what was on the menu this year and we always
receive plenty of praise for the food on our festival
feedback forms. I asked Louise how the food sales
had been going to find out whether they too were

holding up and it seemed that people were eating
more as well as drinking more.
On Friday night the festival was the venue for the
presentation of the certificates for the Hertfordshire
Beer of the Year 2014
competition, which took place
at the St Albans Beer Festival in
September. The winning beer
this year was High Five from
Alecraft Brewery in St Albans
with the runners up being Red
Squirrel Brewery's Jack Black
and Buntingford Brewery's
Oatmeal Stout. Ben Crowley
collected the award on behalf of
Alecraft, and I asked him how
High Five was brewed. He
explained that it was made using (head brewer)
Kevin Yelland's five favourite hops, but revealed no
more because the recipe had to be kept secret.
Alecraft is based at the Farmer's Boy pub in St
Albans where Kevin and Ben brew beers for the pub
under the Verulam Brewery name as well as
brewing Alecraft beers for other pubs and beer
festivals. I asked Ben about the difficulties of trying
to sell beers to pubs when there are so many other
breweries and a limited number of outlets. He
conceded that competition made things hard and
that pubs being tied and therefore not free to buy
beers from independent brewers also limited the
pool of available venues but that winning this award
would raise the awareness of the brewery amongst
pubs that hadn't taken the beer before. I also spoke
to Greg Blesson and Jason Duncan-Anderson of Red
Squirrel Brewery about the bar and shop they
opened in Chesham in 2013 and one of their latest
beers, Mad Squirrel Milk Stout, which is out now
and comes highly recommended. I also found out
that their brewery shop in Potten End also has a bar
and is used as a pub by the locals. It sounds like it
would be well worth a visit. Unfortunately
Buntingford Brewery was not able to send a
representative since Steve and Catherine have been
busy refurbishing and renovating the Brown Bear at
Braughing. That's another pub worth visiting if you
fancy a day out in one of the most rural parts of
Hertfordshire.
Every year we ask visitors to vote for the top three
beers, ciders or perries that they had at the festival.
Here are the top ten (or 11 in this case) beers as
voted for by our visitors:
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1. Bristol Beer Factory - Milk Stout
2. Saltaire - Triple Chocoholic
3. Jollyboat - Contraband
4. Titanic - Chocolate & Vanilla Stout
5=. Pope's Yard - Galaxian
5=. Buntingford - Oatmeal Stout
7=. Hadrian Border - Secret Kingdom
7=. Truman's — Swift
9. Flipside — Russian Rouble
10=. Redemption — Trinity
10=. Woodforde's — Once Bittern
So after Beerd last year a Bristol brewery has won it
again and the dark beers dominate. Congratulations
to Bristol Beer Factory and thanks to all our
customers. See you again next year!
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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

Pictures from our festival below:
Below: Herts Beer of the Year Presentation: From
left to right: Andrew Vaughan accepting the award
on behalf of Buntingford Brewery, Ben Crowley of
Alecraft Brewery, Tony Smith of Watford & District
branch, Greg Blesson and Jason Duncan-Anderson
of Red Squirrel Brewery.

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

CAMRA BRANCH CONTACTS
Herts & Essex Borders CAMRA
Chairman — Brendan Sothcott, Tel: 01279 507493
Mini-Bus Bookings — Call Graham on:
07753266983, 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
Below: Drinkers in the marquee at the Watford Beer Chairman — Paul Beardsley, Tel: 07970 440703,
Email: chairman@camranorthherts.org.uk
Festival
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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Nick Clegg gets something right
For once Nick Clegg has got it spot on (“The Bitter
End” POV 266). Our pubs are a “Nnational treasure
and the envy of the World” and deserve more
support from the government-but not more inept
interference like the 1989 Beer Orders please. So
government have decided to appoint a Pubs
Adjudicator to see fair play. Fine, but whatever
happened to “arbitration”? In the latter half of the
last century any licensee in dispute with the
brewery company could go to arbitration. If a tenant
or manager, supported by their accountant, tenant
stream or other representative, could not agree a
rent or other terms with the area manager or director
they could discuss the matter with the managing
director. If the matter could not be resolved within
the brewery the licensee could apply to go to
arbitration, and put the case to the Brewers Society.
If the matter was still not resolved it could be
appealed at a higher level but I am not aware of any
case being taken this far. Common sense normally
prevailed and most disputes, of which there were
few, were resolved at director level with the
occasional involvement of the managing director.
And what’s so new about allowing tenants to see the
breweries figures in calculating rents? Although the
information is obviously confidential, in the past
Area Managers frequently showed tenants their
working sheets and I was never averse to sharing
this information at a rent review. Sometimes,
however, the statistics could be a little confusing.
After one rent review I left having given the tenant
some idea of what I thought the new rent would be
should she acquiesce. When I returned I showed the
good lady the final calculations and she nearly had
a seizure. “Oh dear, oh dear!” she wailed pointing
at a figure on the sheet, “I thought I could trust you
but look at this!” “Relax” I replied “That figure 1978
is the date. Your rent is down here!”
An interesting but cautionary tale from Richard
Larkin in POV266 (is he an ex-Navy man I
wonder?). However, I like to think that such an
unfortunate breakdown in communications could
not have occurred at Benskin’s. It is most unlikely
that we would have offered Burton Ale to any
licensee who did not already have a reasonable
throughput of ordinary bitter. As Richard says, Ind
Coope took their training seriously. The company
managed three schools (Romford, Leicester and
Burslem) where we ran three-day courses for new
licensees, which included handling and serving of
cask-conditioned beers. All new licensees to the
company were “encouraged” to attend and most,
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including those with previous experience, found the
course invaluable.
The “Guild of Master Cellermen” was established
well before 1990, probably in the late 70s, and any
licensee who displayed the prestigious plaque had
certainly “won their spurs”. They were subject to
unannounced tastings and cellar inspections, and if
standards deteriorated the award would be
removed. The beer cellar is the engine room of the
pub, and frequently being the coolest place in the
pub, was often coveted by licensees’ wives for the
storage of fruit and veg. I strongly disapproved of
this practice insisting that the cellar was provided
for the storage and handling of beers and the
proximity of fruit and veg, especially citrus fruits,
could taint the beers. I remember writing on one
Master
Cellarman’s
cellar
card
“Master
Greengrocer?!!” However, I am happy to report that
the comment was received in the spirit intended
and that licensee continued to serve one of the best
pints of bitter in East Herts for many years — and we
are still good friends.
Sam Hall
Ed Says: Sam relates stories from a bygone era. I
doubt that any modern Area Managers or their
equivalent could give any advice on cellarmanship.
Richard Larkin I think would be amused by the
suggestion that he had served in the Navy or any of
the armed forces as I believe he is a confirmed
pacifist.

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
South Herts CAMRA AGM — Advanced notice
South Herts CAMRA branch will be holding its
Annual General Meeting on Tuesday 27th January
at CAMRA HQ in Hatfield Road, St Albans from
8pm. At this meeting the branch committee will be
elected. Please note the following arrangements for
this are as agreed by CAMRA's National Executive.
Nominations for membership of the Branch
Committee shall be either by email or in writing to
the Chair, in each case signed by a proposer and
seconder, both of whom shall be members of the
Branch, and accompanied by evidence of the
willingness of the nominee to stand. The closing
date for nominations is fourteen calendar days
before the date of the Annual General Meeting. If a
vote is required, a secret ballot will take place at the
Annual General Meeting.
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Completed entries by 14 January
2015 to: Steve Bury, 14 New Road,
Shenley, Herts, WD7 9EA.
1st winner drawn wins a signed
CAMRA 2015 Good Beer Guide.
Photocopies are acceptable.
Your
Name:…………………………….
………….....………………………..
Your
Address:……...……..….…………..
………………………..................…
…………………………...………….
………………………………………
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………………………………………

Your

Postcode:………………....…….…
Instructions: Starting from the top-left corner, fill in the answers from the clues given below. The last
letter of the previous answer is also the beginning letter of the following one. Complete all the answers
to fill in the ‘Catherine wheel’. All sixteen breweries are listed in the 2015 CAMRA Good Beer Guide.
Winner of our prize Sudoku in edition 267:
F. Cheesman of St Albans

Clues:
1)
2)
3)
4)
5)
6)
7)
8)
9)
10)
11)
12)
13)
14)
15)

In cream in Carmarthenshire
Ah brown rice in East Anglia
Wing door in Hampshire
Deem brown in Hampshire
Kill wheat hoare in
Worcestershire
The last king in Penge
This mums ale in Yorkshire
Ale hop levy in Derbyshire
Dean Normally in Devon
Wood turner in Essex
A raw ale vintry in Brightlingsea
Wilson Hart in Gloucestershire
Barn home in Manchester
Burn mole in Lincolnshire
Thorn under lamb in Bedlington

SOLUTION BELOW:
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WW1 and Prohibition in the UK

T

his year is the centenary of the start of the First
World War and many commemorative beers
have been brewed, including the Pryor Reid
Mild and Porter launched by the 3 Brewers at the St
Albans Beer & Cider Festival, reported in the last
edition. As well as the enormous loss of life, British
beer and pub culture was drastically changed and
we were at one point very near to bringing in
prohibition. At the start of WW1 the Liberals were
in power with Herbert Henry Asquith as Prime
Minister. He was a social reformer, a policy
followed by his party which encompassed
teetotalism. Heavy drinking was seen as one of the
factors that was causing poverty within the working
classes, completely missing the fact that their
dreadful living conditions led many to drink as a
form of escape from an everyday life of drudgery.
Asquith was Prime Minister from 1908 to 1916;
munitions shortages, the Easter Rising in Dublin,
Gallipoli and the casualties in
the Somme forced his
resignation and he was
replaced by Lloyd George.
Lloyd George (right) was a
confirmed teetotaller and had
made the statement “We are
fighting Germany, Austria
and drink, and the greatest of
these deadly foes is drink”.
Although at war problems within the workplace led
to industrial disputes and, with drinking, were
blamed for the munitions shortages. Working in
munitions factories was very dangerous and this
was reflected in the rates of pay. With conscription
and the casualties at the front many women were
now working in heavy industry, and with all the bad
news drunkenness was a problem. Workers would
break for lunch and not return, or come back in a
state where they were unfit to continue. The
government’s answer was to restrict opening hours
and shut pubs in the afternoon. These restrictive
licensing hours stayed with us for seventy years, but
worse than having less drinking time, was the threat
to stop drinking altogether by prohibition. Britain
was reliant on America for supplies of food as well
as armaments, and the German U-Boats were
sinking large numbers of US merchant ships in the
Atlantic with the subsequent loss of life. In 1916
America was well on the way to prohibition with
thirty-three of the then forty-eight states legally dry,
and the teetotal lobby was complaining that barley
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THE LORDSHIP ARMS
Repeat Herts Pub of the Year Winner
The Inn In The Sticks
Benington, Nr Stevenage

REAL ALE OASIS FOR THE
DISCERNING DRINKER
- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - -

Crouch Vale Brewer’s Gold
Black Sheep Best Timothy Taylor’s Landlord
Plus 5 changing guest beers from Independent
& Micro Breweries including a mild, stout or porter
Also Traditional Cider
See our fine selection of current & coming beers
online
Lunchtime Snacks
Curry Night every Wednesday £7.00
----------------------- ----- ----------------------

Classic Car meetings April to September

Tel 01438 869665

www.lordshiparms.co.uk

being shipped from America through the U-Boat
blockade was being used to produce beer and
spirits rather than feed the hungry.
To raise money for the war effort the government
was continually increasing taxes on alcoholic drinks
which rose by over 400% between 1914 and 1918
(and we were going mad about the beer duty
escalator). The supply of barley for brewing was
restricted to appease the US lobby. Consequently,
beer at the start of the war being around 7% ABV
became gradually weaker to about 3.5% by 1918,
because of the lack of ingredients.
Prohibition had been fended off but at what a cost.

S

Interstellar Alcohol?

o, you think it’s quite a trek to your local for a
pint or two? Not quite as far as it is to the
Aquila, where the local delicacy is an alcoholladen cocktail. But this is no
ordinary bar - this is a
constellation in our own
galaxy about ten thousand
light years away. It’s big!
About 1,000 times bigger
than the diameter of our
solar system. Apparently,
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there is sufficient ingredients to make 400 trillion,
trillion pints of beer. However, its ingredients are
not as exotic as Zaphod Beeblebrox’s renowned
Pan Galactic Gargle Blaster, from Douglas Adams’
Hitchhikers Guide to the Galaxy series. The alcohol
it mostly contains, however, is vinyl alcohol, or
ethenol, an isomer of acetaldehyde, and not to be
confused with ethanol, which is drinkable and is
one of mankind’s oldest recreational drugs. There
are also apparently around 32 other components,
including ammonia, carbon monoxide and
hydrogen cyanide.
In fact, our Milky Way has at least one other bar the Sagittarius B2 Cloud. This one contains mostly
methanol, the principal ingredient in antifreeze (and
some decades ago found lurking in some brands of
Austrian wine) as well as ethanol and ethyl formate,
an ester that has the characteristic smell of rum and
also helps give raspberries their taste. A truly
dangerous alcopop.
The discovery of these species inside giant
interstellar clouds could give clues to the origin of
complex organic molecules in our galaxy and the
formation of simple life-forms. I think I know a few
bars where these also exist…
Ian Boyd

T

Space Whisky

he international space station (ISS) often
passes overhead, sometime several times a
night, its task to perform studies of how things
react in space. One such project has just been
completed and came to an end when landing in
Kazakhstan on board a Soyuz capsule. It was a vial
of unmatured Ardbeg whisky mixed with particles
of charred oak, with the objective of seeing how
maturing would work in zero gravity. The NASA
contractor, Nanorocks LLC, has taken the sample
over to Texas for analysis and comparison with an
earth-stored sample, and the results are no doubt
eagerly awaited.
This is all quite a jump from
when the Pilgrim Fathers took
beer on board their ships to
explore
America,
and
experimented with local produce
to test beer viability in the new
World. It does beg the question, though. Is whisky
now the preferred drink of explorers? Why didn’t
they consider orbiting some Double Scotch ale from
Thornbridge brewery, normally matured for a year
in Auchentoshan whisky casks, providing a very
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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
satisfying oak and whisky flavour at 8.5%? Or any
of a range of Innis & Gunn beers, aged in
cherrywood, plain oak or whisky aged oak for 30 90 days? Or perhaps our local 3 Brewers brewery
would like some of their Porter investigated? I
reckon I’m as qualified as anyone else to do the
experiments….!
Ian Boyd

B

Only in Ireland

eware Sex Toy parties in pubs. Sylvia Deehan
who attended an Anne Summers party at the
Lough Inn, Loughlinstown, south of Dublin
has sued the pub for 38,000 Euros damages after
claiming to have been injured at the event. She says
she was shoved into a speaker injuring her ribs
during a scramble that ensued after a “cock ring”
was thrown into the air as a “spot prize”.
The party included a male stripper troupe called the
“Hunks of Desire” and had 63 women attending. At
a court in Dublin a barrister for the defence said: ”It
would be ludicrous to find any negligence on the
part of the pub — it would fly in the face of common
sense. If the throwing of spot prizes were banned
there could be further implications, such as
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throwing bouquets at weddings”. The judge
dismissed the case stating “Bad things happen to
good people”, and, “you cannot expect every part
of the pub to be accident proof, to do this would be
expensive and completely impracticable”.
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and Lyon. Lyon has already brought in restrictions
on the after-hours sale of alcohol. This is very
strange as I was under the impression that the
French had always had 24-hour opening. Critics
have suggested that the law would be almost
impossible to enforce as in the event of someone
being found paralytic how could you trace it back
Only in the US
to a single shop or bar and find one of the staff
e all know that certain tasks at work seem culpable? It is proposed that all alcohol advertising
to get left to the last minute or even should also be outlawed as part of the plans.
overlooked. Minneapolis agency Colle &
Steve Bury
McVoy have come up with a novel solution - a Tap
Server. The Tap Server system rewards the
How long do you wait?
employee when they complete a certain task, in this
case filling in their time sheet will release an agreed
he Peach Factory report gives analysis of
amount of free beer. This is not the first time that this
eating out and drinking out markets, well
type of incentive has been tried. Previously a system
that’s what their web site says. The latest
where completing the task unlocked a beer fridge report gives an insight as to how long customers will
had been tried, the problem there was how much wait to be served. Their survey showed that the
the worker helped themselves to before shutting the average pub goer will not wait more than eight
fridge again. Could the scheme be extended to the minutes before leaving the premises. We will
UK? Well you can imagine the outcry from the anti- however wait longer for a food order twelve
alcohol lobby, who have already succeeded in minutes in a pub rising to fifteen minutes in a
getting most workplaces dry. Could I also add that restaurant, but in fast food establishments this drops
British drinkers are more discerning, so it would to six minutes.
have to be decent cask ale on offer.
Apparently drinkers in the North East are willing to
Steve Bury wait longer than the rest of us and women generally
are likely to wait longer than men (this obviously
not include my wife). Personally I find waiting
Not only in the UK it seems… does
for a drink infuriating, especially when staff are
t gave me a warm feeling knowing that the doing other tasks instead of serving, putting away
French are now admitting that they have a binge glasses from the washer, or shelf-stacking bottles.
drinking problem. I have serious doubts about They need to remember that putting money in the
the extent of over indulgence in this country and till pays their wages and wait until it is quiet to do
recognise that binge drinking stories are used by the the other mundane tasks.
press on no-news days and
Steve Bury
let’s face it, never let the
truth get in the way of a
How Much?!
good story. Enough about
our gutter press and on to
We have all been upset about the £4 plus pint and
Marisol
Touraine
the
£7 plus offerings at the White Horse, Parsons Green
French Health Secretary
but this cannot compete with the £9,000 cocktail.
(right) who is quoted as
The cocktail called a Gigi
saying “We have to put a
is made with vintage
stop to drunkenness that does so much damage to Champagne, a rare 1888
our young people”. It has been suggested that bar Samalens Vielle Relique
and shop workers could be prosecuted under vintage Bas Armengnac
proposed new laws which would make and is topped with
encouraging drunkenness a crime, with the penalty “lashings “of gold leaf. The
of one year’s imprisonment or a maximum £12,000 cocktail on sale in Mayfair
fine. It is even intended to apply the law to popular actually costs £8,888
internet website drinking games.
making it the world’s most
It is claimed that young people can regularly be expensive drink and has to
seen drunk roaming the streets of Paris, Marseille
be paid for in advance.
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Mike Lloyd Obituary

W

e are sad to report that Mike Lloyd, active
member of South Hertfordshire CAMRA
branch, died suddenly at home on
Sunday 9th November, aged 75. Mike was a life
member of the campaign and was the first volunteer
for the initial St Albans Beer Festival in 1996,
working on the Products and Membership stall, and
then for all the nineteen beers festivals that have
followed since.
Mike was a keen birdwatcher, and being a qualified
accountant had been our branch auditor for the last
fifteen years. Mike had a conviction for real ale and
was a great supporter of St Albans pubs, regularly
frequenting those such as the White Lion, Boot, and
especially the Lower Red Lion where he rarely
missed a night without popping in for a pint or two.
Mike was also a railway enthusiast, writing articles
on railway-related pub names for Pints of View which he additionally delivered, to several St
Albans pubs.
Mike had a dry sense of humour engaging with
people of all ages, and being instantly recognisable
in his flat cap, scarf and raincoat he will be sadly
missed by his many friends around the city.
Steve Bury

All present and correct: Mike, pictured here in
2012 on the St Albans Beer Festival takedown day,
even brought along his own broom to sweep up
after the festival.
Photo by Dave Wright
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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 14

Amwell: After seventeen and a half years the Muirs
left the Elephant & Castle on 8th October (which just
missed the last edition). The pub has been taken
over by Michael Lines and Leona Pollock. Opening
hours have been extended Monday to Thursday 12
to 11 Friday and Saturday 12 to 12 Sunday 12 to
1030. Food will be served Monday to Sunday Lunch
from 12 to 2, Tuesday to Saturday evening, meals
served from 6 to 9. A full range of Greene King real
ales with a changing guest will be available. We
wish Michael and Leona all the best with their new
venture.
Barley: The Chequers is finally a free house after
being sold by GK to a local resident. Work has
started on building a house in the car park that GK
sold separately to a developer. The Fox and Hounds
is closed and for sale, except for part of the garden,
which is earmarked for a house.
Benington: The Bell has lodged a planning
application to turn the current garage building into
a function room.
Borehamwood: The Alfred Arms (previously
Woods) which opened in early September is selling
Adnams Bitter and Sharp’s Doombar. It is a busy
sports bar, which on a recent visit found real ale
sales to be slow, hopefully this is not typical.
Bishops Stortford: The Cock has been sold by
Punch to the Craft Beer Company.
Braughing: The Brown Bear has been bought by
Buntingford Brewery and is being run by Steve
Banfield. Beer range includes a rotation from the
Buntingford portfolio and guests.
Brickendon: Life at the Farmer’s Boy is settling
down following
some redecoration
and
improvement work after the pub’s re-opening in
September. Hot food will be available from early
December (in the meantime sandwiches are
available) and look out for some dark beers (the pub
now has wider options for beers) in the run up to
Christmas. The pub is planning the “The Twelve
Dates of Christmas” — twelve separate events for
regulars and families in the festive period.
Bulls Green: At the atmospheric Horns — Grade II
Listed and full of historic exposed timbers and
character - three beers are usually available, often
including one from a Hertfordshire brewer.
Excellent food — try the wonderful fish pie - is worth
the journey into rural Herts. Check the pub`s
website for details of the popular Christmas Carol

night being arranged for December.
Chapmore End: If you can pickle it, take it to the
Woodman for Picklefest on 7 December at 3pm.
Not just onions — impress the customers with
anything you`ve pickled — well, within reason.
Bring a little accompanying cheese. Join in the fun
and enjoy the rarity of Greene King beers served
directly from the barrels in the cellar behind the bar.
It’s always been this way. Guest beers have recently
included Adnams Broadside and Sharp`s Doombar.
Harpenden: Apologies and a belated welcome to
Bob Green who took over at the Amble Inn
(formally the Dolphin) in August.
Hatfield: McMullen’s have completed a major
refurbishment at the Red Lion, just up from the
station. In the contemporary yet retro décor new
features include a defined restaurant area in the
former function room and a strong emphasis on
food — including the McMullen Chicken and Grill
concept — served all day up to 9.30pm (8.30pm on
Sundays when roasts are also available). McMullen
real ales feature at the bar.
Hertford: Gatsby’s Kitchen are now operating the
kitchen at the Saracens in Ware Road. Look out for
themed menu events including the popular “Burger
Tuesday”. A planning application has been
submitted for significant internal reconfigurations at
the Blackbirds. And a planning application has also
been lodged to convert the former McMullen’s
Victorian brewery buildings into residential
accommodation. In the submission the appearance
of the iconic tower brewery, constructed in 1891,
will be effectively unchanged and many of the
former brewing vessels and items of fixed
equipment will remain in situ as visible features for
the home owners and visitors.
Hertford Heath: Plans to convert the Townshend
Arms site into housing have been approved by East
Herts Council. Another loss of a pub but in this case
villagers are still fortunate to have three other pubs
to choose from — the Goat, the Silver Fox and the
College Arms.
Hertingfordbury: The planning application
submitted for the Prince of Wales site to be
converted into residential accommodation went to
East Herts Council Development Committee in midOctober and was refused. Heartening news for
those hoping to see the pub re-open and operating
at the heart of the village. Along with villagers and
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the parish council, CAMRA had submitted its
objections to the proposal. We now wait to see what
the current owners aim to do, hoping they will offer
the pub up for sale and that there will be a keen
buyer. The pub is currently closed.
Hunsdon: The Crown has been sold by Punch and
is now a free house.
Reed: After many years of closure the famous
weather-boarded Cabinet is due to re-open as a free
house.
Shenley: The White Horse is selling Bass and
Sharp’s Doombar.
St Albans: The Peacock lease was taken over by the
management team of the Cross Keys in Harpenden
in September. The Snug (previously Fleur de Lys) in
French Row has had its opening hours increased to
2am Monday to Saturday on appeal. The St Albans
Civic Society and local residents had opposed the
extension to the pub’s hours. It originally only
opened late on Fri and Sat. As well as the extra
hours you can enjoy up to two cask ales Hopback
Summer Lightning is often on offer. The Brickyard
(formerly the Spotted Bull) has now opened, but not
without troubles. John Hanning the new owner has
extended the pub without planning permission and
received an enforcement order. When he applied
for variation of premises use this was refused by the
Council who stated: “The continuous expansion of
the night time entertainment economy has to be
balanced against the needs of residents of the City”.
It appears that Mr Hanning wishes to change the
pub into a music/cocktail venue similar to Mokoko
(previously the Harrow pub) which is just up the
road. The King William IV offers 20p/pint discount
for card carrying CAMRA members. Monday is cask
ale day with all ales at £2.49/pint with no further
discount. As we go to press sadly the Blue Anchor
(McMullen’s) is still closed hopefully awaiting the
appointment of a new leaseholder.
Stevenage: Paula Bouday recently took over at the
St Nicholas Tavern and has previously worked as a
manager for Wetherspoon’s for eight years. Real ale
has been introduced in the form of Sharp’s
Doombar which is being well received. The pub
shows live sport, has a pool team and is recruiting a
darts team. We wish Paula all the best with the pub.
Stocking Pelham: The Cock has been finally rebuilt
after a fire razed it to the ground several years ago.
Two detached houses have also been built on the
plot, and we understand these will be finished and
sold first, with the pub expected to reopen some
time in 2015.
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Tonwell: If you are looking for overnight
accommodation in East Herts look no further than
the Robin Hood and Little John which has eight
rooms (five on them ensuite). The pub offers food
Monday — Saturday along with three real ales —
Greene King IPA plus two changing guests — White
Horse Oxfordshire Bitter and Hook Norton Old
Hooky on a recent CAMRA visit. The pub closes
during the afternoon and is not currently open on
Sundays.
Ware: The planning application on the former Wine
Lodge, which includes for new additional cellar bar
space, improved ground floor bar space and bed
and breakfast accommodation on the first and
higher floors, has been passed. We now await
developments on site. In early October McMullen’s
sold the John Gilpin to a developer, ending a 140year life for the pub in Ware. Expect housing in due
course. In a press release to explain the unexpected
sale, Managing Director, Peter Furness-Smith said
“We have decided to accept this offer for The John
Gilpin as the number of customers using the pub
has been in significant decline over the past decade.
Even an investment of £140,000 in 2009 failed to
attract materially more customers. This long term
trend is likely to worsen with the arrival of the new
proposed Beefeater within 400 yards. Therefore the
company has taken the decision to switch its focus
to the nearby Chadwell Springs project which,
following a £3.5m investment in a new pub and
family golf centre, will provide around 50 new
jobs." Heydon Mizon, Retail Director, added:
"McMullen’s are pleased to continue their 150-year
history of investment and employment in Ware and,
in order to continue to do so successfully, we need
to focus on businesses that have growth potential
and that can meet the changing expectations of
customers. There are 12 staff employed at the John
Gilpin, who we will try to accommodate in other
McMullen pubs or otherwise they will have
available an enhanced redundancy payment”. The
announcement understandably upset locals and
regulars who were not only mortified by the closure
but also the somewhat heartless speed of it — just
four days of notice given. The Chadwell Springs
project is underway but not expected to complete
until 2016. Sadly it was also announced, in the
same week, that the Cannon Tavern had also closed
following the departure of the landlady. We believe
however that this is currently a temporary measure
with McMullen’s currently looking for a new tenant.
Welwyn Garden City: The Pig and Truffle in
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Howardsgate is a new and welcome food-led
venture for the town, by Aaron Clayton, owner of
the Grandison in Bramfield. Real ale drinkers are
welcome and in the early weeks beers available
have included those from Adnams, Lacon and St
Austell.
Weston: The Cricketers has been sold to the owners
of the Hermitage Hitchin. We have been assured
that it will remain a community pub.
Whitwell: The Maiden’s Head (a McMullen pub)
closed at the end of September. The pub sign has
been removed and all branding has been stripped
off the building, which is to be converted to
housing.
Woolmer Green: The Fox McMullen has been
closed.
Wormley: The Queens Head is boarded up.

CAMRA BRANCH DIARY
ALL HERTS CAMRA BRANCHES
Thu 29 Jan 2015: Herts Liaison Meeting — Royal
Oak, Tabard St., London SE1 7pm.
HERTS & ESSEX BORDERS CAMRA
Mon 8 Dec: Branch meeting — Bull Inn, Much
Hadham 8.30pm
Sat 13 Dec: Annual Xmas Christmas Buffet & Party
- Queens Head, Allens Green 6pm-11.30pm. Please
advise if you are coming so food can be ordered.
Wed 24 Dec: Not the Xmas Shopping Social —
Rising Sun, Sawbridgeworth 2pm-8pm
Sun 28 Dec: Branch Anti Turkey Social - Queens
Head, Allens Green 8pm-11pm
Mon Jan 12: Branch Meeting — Theydon Oak,
Coopersale 8.30pm
NORTH HERTFORDSHIRE CAMRA
Sat 13 Dec: Minibus Ramble round some of the
GBG longlist. Details to come — see our website.
Fri 19 Dec: Hitchin Christmas Crawl: Nightingale at
8pm, then Albert, Radcliffe, Hermitage,
Bricklayers, Half Moon.
Fri 9 Jan 2015: Buntingford Crawl - Brambles at
8pm, then Fox and Duck, Wine Bar, Black Bull and
Crown. 700 Bus will get you back home to Baldock,
Letchworth, Hitchin and Stevenage.
Sat 17 Jan: Minibus Ramble round more of the GBG
longlist. Details to come — see our website.
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 email
socialsecretary@camranorthherts.org.uk
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See our website www.camranorthherts.org.uk for
late changes to the programme.
SOUTH HERTFORDSHIRE CAMRA
Wed 3 Dec: Most improved pub award - the
Garibaldi, St Albans, 8:30pm.
Tue 9 Dec: Branch Meeting - Six Bells, St Albans
8pm
South Herts CAMRA Good Beer Guide 2016
Selection Meetings — All South Herts CAMRA
members are welcome to attend and vote:
Tue 6 Jan 2015: Selection Meeting North West
Zone — Swan, Wheathampstead 7.45pm
Tue 13 Jan: Selection Meeting South Zone (8pm)
followed by the West Zone at 8:30pm — Both
meetings taking place at the Six Bells, St Michael’s
Village, St Albans
Thu 15 Jan: Selection Meeting North East Zone Hertford Club, 8.00pm
Tue 27 Jan: Branch Meeting and AGM - CAMRA
HQ, St Albans, 8:00pm. See article page 14.
WATFORD & DISTRICT CAMRA
Fri 5 Dec: Branch Christmas Curry - Cafe India,
Watford. Meet at Colombia Press, The Parade,
Watford, 7.30pm. Contact branch to confirm
reservation.
Thu 11 Dec: Social - Watford Town & Country
Club, Rosslyn Road, Watford, WD18 0JX, 8pm.
Thu 1 Jan 2015: Get Away from the Family social Nascot Arms, 11 Stamford Road, Watford, WD17
4QS, 1pm.
Mon 12 Jan: Branch Meeting - Oxhey Village Club,
Lower Paddock Road, Oxhey Village, WD19 4DS,
8pm.
Fri 16 Jan: Annual London 'Pre-Xmas' Pub Crawl.
Starting at the Black Friar, 174 Queen Victoria St,
London, EC4V 4EG, 6pm.
Tue 27 Jan: Abbots Langley social - Royal Oak,
Kitters Green, WD5 0ET, 8.30pm; Boys Home, 1
High Street, WD5 0AA, 9.15pm; Compasses, 95
Tibbs Hill Rd, WD5 0LJ, 10pm.

Branch Contacts are on page 13
Want to advertise in Pints of
View? See page 3
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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