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The Fairies at the Bottom of the Beer Garden

M

any branches of CAMRA, including those
in Hertfordshire, have established the post
of Pub Preservation Officer (PPO) in
response to the tragic loss of pubs the nation is
facing.
The person in this role is expected to provide
CAMRA HQ with data of pub losses which are then
used to compile statistics which are presented to
government and used for media press releases. For
example, currently two pubs every week convert
into a convenience store.
That's the least your PPO might achieve. At best, the
PPO may advise local people of measures they can
take to protect their pubs, make representations to
local planning authorities where appropriate or
make an application for a pub to be registered as an
Asset of Community Value (ACV). This simple
action provides a six month moratorium, offering
the community first refusal should the pub be put
up for sale.
The first pub in the UK to be bought by a village
enterprise, long before ACVs were invented, was
the Red Lion at Preston, in our North Hertfordshire
CAMRA branch area. Hopefully it will not be the
last.
Currently, we have 11 ACVs in the North Herts
branch area, but two of them are now lost causes.
The Sailor, Hitchin was registered as an ACV a few
days after Enterprise Inns sold the freehold to a local
businessman. So we were too late with that one.
Now there is planning permission for it to be
adapted into a shop with flats.
The other lost cause, also in Hitchin, is the Sir John
Barleycorn. The moratorium period will be up
before Easter and no community bid has
materialised, so now Punch Taverns look forward to
selling it on an open market and almost certainly to
a developer. Is there any point in getting a pub ACV
listed if there is no attempt to set up a community
initiative? I think not.
North Herts branch have also lost two McMullen
pubs this past year. Both tenants had been advised
to get together with customers to initiate the ACV
process. Neither thought it worthwhile. Now
remember that an application for listing as an ACV
is not a licensee function. The application should be
community led. However, unless we know of
people in a particular community, or they come to
us, or local CAMRA members are active in this
respect, the PPO or other committee members only
have the licensee to talk to.

Between myself and other branch reps, we have
visited dozens of pubs which we think fit the
description of possible candidates for closure and
sale. The response has been mixed. I have been
told “oh the company would never sell this one, it
is a personal favourite of one of the directors”, and
that just weeks before it was sold quietly to a
developer.
Other tenants have expressed concern that if they
apply for ACV registration, their pubco masters will
increase their rent. There is no precedent for this
rumour which has probably been created by
unscrupulous area managers. So I reiterate,
applying for registration as an ACV is a community
function, the licensee need not be involved, nor
even add his name, so how then can he/she be
penalised for an action undertaken by his local
community or Parish Council?
Now I want to tell you something; I believe in
fairies, and I know some of our members do as well.
Some of you believe there is a pub fairy who keeps
the PPO and your local branch of CAMRA up to
date with news about the pubs in your
neighbourhood: tenants leaving, freeholds for sale,
planning applications and everything else which
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threatens the existence of each and every pub. No
need to inform the branch, the pub fairy will do that.
Without the pub fairies, all my information would
come second or third hand. Sometimes I pick up
things
from
licensees,
and
sometimes
eavesdropping across the bar...“Oh did you hear,
the White Rabbit is closing next week, Fred is
leaving the Holy Cow, or so and so is not renewing
his lease”. Some of what I pick up is just rumour,
but some is essential information that demands
following up.
The reality of course, is that nobody bothers to tell
the branch PPO anything, because the pub fairy will
have sent me an email. And then amid a
conversation about a village pub now to become a
private dwelling, I hear “Why didn't CAMRA do
something about it” when it had been suggested to
the tenant 18 months beforehand, that an ACV
might help to safeguard the pub but the tenant had
chosen not to take it any further nor even discuss
with regulars.
We have around 800 members in our branch, who
frequent or live close to around 150 (remaining)
pubs. Is it possible you may know something before
I do? Ever thought of preceding the pub fairy and
pass on any information you come across?
If like most of us you want to try and save some of
our pubs, stop moaning about what CAMRA does
or doesn't do (especially if you are a CAMRA
member); get off your firkin arse and do something
yourself. Just think, early notification and a team
effort might glean occasional success.
Malcolm Chapman, PPO North Herts CAMRA
Ed Says: Malcolm is making a valid point - keep us
informed. The newsletter has contact information in
every edition - and don’t worry about telling us
about something you think we may already know.
We are only as good as the information we receive
and if pubs are to be saved, all of the local
community need to be involved, not just CAMRA
members. Unfortunately as experience has shown
us it is not easy to save a pub. The ACV legislation
has many shortcomings and saying “Well I told
everybody I was not happy about what was
happening” is not going to save the pub you love.
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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Government to grant planning
protection for ACV Listed pubs

F

ollowing a lobby by CAMRA members of MPs
ahead of the Parliamentary debate on the
Infrastructure Bill on Tuesday 3rd February, the
Government
has
promised to extend
planning protection
to pubs listed as
Assets of Community
Value (ACVs). This
will mean that in
future
planning
permission will be
required before pubs
listed as ACVs can be
demolished
or
converted to other
uses.
While of course this doesn't go as far as we would
like and we want this protection granted to all pubs,
it is a significant step in the right direction. We will
be pressing Ministers to fulfil their promise to enact
this change before the General Election.
Of course the usual suspects are against the change.
The British Beer and Pubs Association has actively
campaigned against ACVs and pub protection
measures in general could this be because they are
financed by the brewers and pubco. Fleurets the
public house estate agents were not happy either
and said that ACVs were stopping them selling pubs
by frightening off genuine purchasers who would
not wait while the moratorium period was
exhausted. Therefore if the community did not
succeed in buying the pub in question their keen
customer had lost interest and the pub would then
have to be granted change of use. I’m afraid I do not
have any sympathy with this argument which totally
ignores the predatory supermarkets etc. that the new
legislation will help protect pubs against.
There are around 600 pubs already listed as ACVs.
To make the most of this opportunity, please act
now to nominate your local pubs as ACVs so they
will be granted this extra protection. Listing a pub
with your Council is very simple and just needs you
and 20 of your fellow pub goers to support the
nomination.
CAMRA has produced a wealth of guidance and
support materials which is available on our website:
http://ge2015.camra.org.uk
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duty on low strength beers to apply up to 3.5 per
Support for the CAMRA
cent ABV
• Retention of duty exemption for small cider
Election Manifesto
makers. Candidates can pledge their support to
ith the General Election set for 7 May
Britain’s beer drinkers and real ale brewers by
CAMRA has launched its manifesto for
emailing campaigns@camra.org.uk or by phoning
pubs and real ale and calls for candidates
01727 798447.
to support well-run community pubs,
real
ale brewers and the
consumer rights of
Save Our Buses Update
drinkers.
on’t forget to
So far more than 540
have your say
candidates
have
in the fight to
pledged to:
keep
important
• Support well-run community pubs
evening and Sunday
• Promote Britain’s 1,150 breweries
bus services running in Hertfordshire. Hertfordshire
• Represent pub-goers and beer drinkers
County Council has put forward a second public
Candidates pledging their support to CAMRA will consultation on alarming proposals that will now
be:
see Council subsidised bus services cut after
• Provided with a logo and template press release 7.30pm each evening and on a significant number
showing their support.
of Sunday services. If the Council’s proposals are
• Put in contact with their CAMRA branch.
adopted rural and outlying town communities will
CAMRA interim head of communications Tom find themselves more isolated from their local town
Stainer said: “CAMRA now has around 170,000 centre facilities. It will also affect workers and
members, more than many of the main political shoppers, people visiting friends and families, those
parties, so it’s important politicians listen to and attending college evening classes, and those who
reflect the views of our members when it comes to want to visit theatres, restaurants and pubs and
real ale, real cider and perry and pubs. Supporting enjoy a drink without the need to drive or use taxis.
pubs as vital community assets as well as ensuring It’s over to you.
Britain’s brewing industry gets the support it To find out whether your bus service is under threat
deserves should be high on any prospective and to complete HCC’s consultation questionnaire
candidates list of priorities.
please visit www.hertsdirect.org/busconsult
CAMRA’s manifesto calls for:
The consultation is open until 10 April 2015. HCC
• Strengthening of planning law to ensure planning aim to make decisions in May and to implement any
permission is required before pubs can be changes later this year.
converted to any other use or demolished
Want to Advertise in Pints of View?
• Pubco reform in England and Wales, so licensees
of large pubcos have guest beer rights and the Pints of View is distributed to over 300 pubs
choice of paying a higher rent in exchange for throughout Hertfordshire, and additionally to
all public libraries and museums.
being able to buy beer on the open market
Page Size and Cost (excl. VAT)
• Retention of the freedoms of the 2003 Licensing
Act, so consumers continue to enjoy a choice of Quarter Page: 74mm x 105mm max size = £55.00
Half Page: 148mm x 105mm max size = £100.00
well-run pubs
Please contact us for other advert size rates.
• An end to short measure

W

D

• Clear pricing information
CAMRA’s manifesto for real ale calls for:
• Consideration given to a duty freeze for the whole
of the next Parliament
• Retention of the Small Breweries’ Relief as it
supports the continued growth of small breweries
• Renegotiation of EU Duty Directive, so draught
beer in pubs pays a lower rate and the reduced

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 Jun/Jul 2015 Newsletter (271)
Adverts — 7 May 2015, Copy — 7 May 2015
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McMullen’s — The Buying and the Selling

I

f you are a regular reader of Pints of View you
will
have
spotted
that
McMullen’s,
Hertfordshire’s oldest brewery, have been active
in the pub buying and selling market in the last two
years with, on balance, sales slightly outweighing
the number of acquisitions — but what are the trends
within and behind this activity and how is
Hertfordshire faring as a result?
McMullen’s have a tied estate in the order of 140
pubs. Traditionally this estate could be found within
20 or so miles of the brewery with the main
concentration in Hertfordshire, West Essex and
North London, but in the last 15 years new
acquisitions have broadened the estate area more
deeply
into
the
Home
Counties,
into
Buckinghamshire, Berkshire, Kent, Surrey and even
Hampshire and as far north as Milton Keynes.
Whilst its profitable Baroosh pub chain accounts for
many of these (only one pub in this chain has been
opened and subsequently closed), Mac’s have been
increasingly looking for “destination” type pubs,
usually with a food-led opportunity, to add to the
estate. Further purchasing forays into central
London have completed the recent list of
acquisitions. Countering this have been a dozen
sales — all in Hertfordshire, West Essex and North
London, initially pubs that were put up for sale on
the open market but latterly, and more
controversially, further sales that were made in
direct negotiations with developers thus severing
any chance for pub buyers to bid. Whilst the
company continue to support a whole range of tied
pubs, it is unlikely that they will be buying any more
small community pubs any time soon.
Pubs Matter
CAMRA’s predominant position is to show support
for pubs — we don’t like seeing pubs close. But
whilst closures are nationally still running at around
15 per week, though hopefully soon declining, and
most demonstrably resultant from changes in social
trends over many years, the sale of cheap
supermarket booze, high excise duty and taxation,
high rates, economic downturn, lack of investment,
poor pub company management etc., it is probably
true that there are just not enough people going to
the pub to make them all viable. There has been an
undeniable reduction in beer consumption, but at
least recent statistics indicate that real ale sales have
held up reasonably well. To try and stem the
unremitting attack on publicans and pub owners,
dogged campaigning by CAMRA and the licensing

trade has been able to stem the inexorable rise in
beer duty, with the abolition of the Beer Duty
Escalator by the Government and subsequent “nil
increases” in recent Budgets. Further progress by
CAMRA is likely to result in forthcoming pub
company reform and changes in planning
legislation through the introduction of Assets of
Community Value under the Community Right to
Bid conferred by the Localism Act of 2011, and the
extension of the use of these to assist Local
Authorities to rule on the changing of pubs into the
likes of mini-supermarkets and betting shops.
It is true that McMullen’s have bought and sold pubs
over their entire existence and in many ways
CAMRA can’t expect them to keep all of their pubs
forever, they will continually monitor and adjust
their tied estate. On occasion we might criticise
Mac’s for choosing the wrong type of investment or
refurbishment for a pub which, in our view, might
have contributed to its downturn but we can also
acknowledge that, as a pub owner, McMullen’s
have had to wrestle with all the recent problems
facing pubs and breweries. Yet all readers can
probably name a pub where a change of owner has
been its salvation.

Wtà|Çz |Ç ÑtÜàá yÜÉÅ à{x DHà{
VxÇàâÜç tÇw t ZÜtwx E Ä|áàxw
Uâ|Äw|ÇzN _ÉÅutÜw [Éâáx
{tá uxxÇ {ÉÅx àÉ à{|á cÜ|ätàx
`xÅuxÜá VÄâu á|Çvx DKLJ
We have up to three cask ales, at least one
of which is usually a LocAle, and real cider
or perry.
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)
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In press releases issued by the company to support
some pub sales Mac’s has cited many of the
pressures listed above, such as the continuing heavy
burden of taxation, which, as previously said
CAMRA also recognises and continues to fight
against. But forthcoming legislation on the pubcos
is vehemently opposed by Mac’s, even though it
largely does not impact upon them as there is a limit
of 500 pubs under which the changes will not
apply. CAMRA is very much for this legislation.
The Local Pub Loss
Pubs like the Farriers Arms, St Albans, Tanners
Arms, Bishop’s Stortford, Rest and Welcome,
Haultwick and Green Man, Ickleford were first
offered up for sale by Mac’s as pubs, though only
one, the Farriers, has followed this route — now a
Free House — bought by the former McMullen
tenants and still a great local. Perhaps this is,
overall, a sign that there is currently a dearth of
prospective landlords willing to take the plunge on
this type of pub. The second more recent tranche
comprising the Cannon Tavern (Ware), White
Horse (Kimpton) and Rose and Crown (Aston), after
being on general sale, have all been sold to Haut
Ltd with a non-pub future likely though not certain.
We await announcements. The Sixteen String Jack
(Theydon Bois), Old Red Lion (Barnet), John Gilpin
(Ware), Bridge House (Hertford), Fox (Woolmer
Green), Admiral Mann (Holloway) and Blue Anchor
(St Albans) were all sold direct to developers with
no opportunity for bids from people who might be
interested in taking them on as pubs. The
consternation of some of the customers of these
pubs is perhaps most marked in Holloway where a
campaign
is Below: The Maidens Head in
underway to save the Whitwell was also closed and
Admiral Mann, now
sold for development
owned
by
a
developer.
Here,
campaigners,
with
the
support
of
CAMRA’s
North
London Branch, have been successful obtaining the
status of Asset of Community Value for the closed
pub — no doubt a hindrance for the developer — but
perhaps a lifeline for local drinkers.
Investing in the Tied Estate
Mac’s point out that the receipts from these sales
will generate funds to re-invest in new pubs (recent
buys during the same period included the Baroosh
in Bishops Stortford, the soon to open Jolly Postie in
Royston, the (in construction) Chadwell Springs

7
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
Golf Course development which will include a pub,
plus three pubs in the centre of London, one in
Milton Keynes and two in Marlow. There is a net
loss of pubs in the original trading area but Mac’s
continues to invest significantly in their remaining
tied estate with major refurbishments such as at the
Angels in Hitchin, Red Lion in Hatfield and
Saracens Head in Ware. And more minor but
important repair and decoration work is planned for
the tenanted estate on a regular cycle.
Keeping Watch
Nevertheless, as Mac’s continue to adjust and
mould their tied estate, CAMRA must keep an eye
on some of the pubs offered up for sale — we
wouldn’t want to lose a pub which Mac’s feel is
unviable but where we feel an alternative operator
might make it a success. We need to support Mac’s
community pubs. McMullen’s still have an
extensive range of excellent “locals” in their tied
estate — often some of the best traditional-style pubs
in a town or village — remember all Mac’s pubs offer
at least one of the company’s cask-conditioned
beers.
Moreover, we must not be backward in using the
tools that we can muster to try and protect
Hertfordshire pubs where we need to and to help
find a way for them to be successful.
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Bishop’s Stortford Brewery
News

t’s coming up to my first year of brewing at Much
Hadham. I knew from the start that with new
independence new challenges would arrive and
my business in some ways would have to change
and refresh. In this spirit, new
beers aplenty have rolled out
such a Stortford Pale Ale, a
modern take on the pale ale
genre, which has been added to
the permanent range as well as
seasonals, such as the summery
Mosaic Pale Ale and Hoppy
Christmas (which thanks to amazing feedback will
become permanent as Stortford Citra).
However, it soon became clear that in terms of
pump clip imagery, things would have to change
also. With so many great beers on the bar there
needed to be something more to help the thirsty
consumer choose my beer. With this in mind, the
excellent Stortford Camera club ran a competition
to provide me with two excellent images to go on
my Stortford Sunrise and Sunset pump clips.
Another real turning point for me was being
approached by a young newly qualified design
student named Harry Plant.
Harry offered to design some
pump clips for me which he in
turn could use in his portfolio.
Going on nothing more than my
vague ramblings and flowery
beer descriptions Harry has
produced
some
amazing
scratch built pieces for me. As a
small brewer, I don’t have a large budget to splash
on design work, something that unfortunately in the
modern world can really hold a business back.
Harry has really helped me overcome this and in
doing so, has really got a taste for working from the
brewing perspective and is very keen to help other
brewers with his services. (harryplant.co.uk) I
cannot recommend him enough, and with the new
year just begun expect more exciting new ales with
fresh new designs.
Darren Lawrence
Subscriptions for Pints of View
£10.50 for 18 issues. Send to: John Lightfoot,
66 Dryfield Road, Edgware, Middx., HA8 9JT.
Cheques payable to: CAMRA South Herts.

T

8

Greene King announces
Christmas figures

he pubs I visited around the Christmas period
seemed more busy than the last couple of
years. None of them were Greene King by the
way and the brewer has announced a rise in sales
by 2% during the two weeks of Christmas and New
Year. The problem for them is that over a six week
period including the holidays trade was slightly
down. Some of this was blamed on tougher drink
driving laws being introduced in Scotland. It needs
to be remembered that Greene King own Belhaven
brewery and pubs in Dunbar. An 8% drop in
consumer spending was recorded in November, but
London and the Home Counties continue to
outperform the rest of the country. On Christmas
day Greene King took a record £3.4 million and a
pub in Castleford West Yorkshire took £15,500, a
new record.
The £774million deal to acquire Spirit has now
been completed and the group’s pubs will be taken
over by Greene King this spring.
Steve Bury

“There’s a Beer for That” and
the British Beer Alliance

A

£10 million marketing campaign called
“There’s a Beer for That” is funded by the
British Beer Alliance, whose members are
SAB Miller, Carlsberg, Heineken, AB InBev, Molson
Coors, Fullers, Wells & Young’s, Shepherd Neame,
the British Beer & Pub Association, the Society of
Independent Brewers and Cask Marque.
There is a TV ad and a social media drive showing
happy customers enjoying exceedingly short
measure pints and halves in a variety of food led
locations. This is the re-launch of the failed “Let
There Be Beer” campaign run last year. Obviously
with all these multi-national brewing giants
involved the £10 million price tag to promote their
products was not hard to find. A narrator waxes
lyrical while people enjoy beer, promoting food
matching and delivering such rhyming lyrics as: “If
you’re a bit partial to soups with noodles, or sharing
a burger with your labradoodle, or treating yourself
to cakes and strudels, there’s a beer for that.”
CAMRA has declined the Alliance’s offer to join
them having reservations about the message being
sent and that all beers and lagers including Keg,
smooth-flow and pasteurised bottles are being
promoted.
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Are We Doomed?

N

ice beer, traditional bitter, tasty, popular
with drinkers and landlords, or bland,
ubiquitous, safe, living on its past,
predictable? Like it or not Sharp’s Doom Bar has
established itself as Britain’s top selling real ale —
knocking Greene King IPA off of its long-held perch
- and it is the beer that you are probably most likely
to find, more than any other beer, in the Country’s
non-tied real ale pubs. How can a beer, first brewed
in the mid-1990s, have risen to such
heights?
Founded in the village of Rock,
north Cornwall, in 1994, by
businessman Bill Sharp, the microbrewery soon grew as the initial
beers, Sharp’s Ale, Special and
Cornish Coaster, began to be
recognised and find popularity, first
locally and then throughout
Cornwall. Sharp’s Doom Bar first emerged eighteen
months later — named after a local sandbank in the
River Camel estuary and a blend of Sharp’s Ale and
Coaster — immediately becoming a hit, promotions
highlighting the beer’s strong Cornish credentials.
The company’s beers soon crossed the River Tamar
into Devon and swept across the West Country and
then the UK, with drinkers eagerly quaffing gallons
of Sharp’s tasty beers. Doom Bar seemed to strike a
particular chord, at 4% ABV, described by the
brewery thus: “The aroma of Doom Bar combines
an accomplished balance of spicy resinous hop,
inviting sweet malt and delicate roasted notes. The
mouth feel is a perfectly balanced and complex
blend of succulent dried fruit, lightly roasted malty
notes and a subtle yet assertive bitterness. The
bitterness remains into the finish with dry fruity
notes which implore the drinker to go back for
more”.
Doom Boom
In 2003 the brewery was sold to Nick Baker and Joe
Keohane. It grew with investment in plant and its
beers were increasingly prominent in real ale
circles, the flagship Doom Bar now tripping off
many a real ale drinker’s tongue. The beer began
to win a range of national and international beer
awards. In the meantime Molson Coors, the giant
North American company, was devoid of real ales
in its UK portfolio, and were watching the
increasing popularity of real ale, realising they
needed to join the fray. They began looking for a
ready-made real ale brewery to buy. In 2011 the

cheque was written - £20m was paid for Sharp’s,
Molson’s saying it was a “great marriage of two
businesses with similar values. We respect and want
to preserve the unique culture of Sharp's Brewery
and the special appeal of their brands to beer
drinkers”.
Born out of experience from similar take-overs
CAMRA was initially concerned about Molson
Coor’s motives — but to date these have proved
unfounded. A further £7.5m
investment at the original site — now
employing around 80 staff —has kept
the beers flowing from Rock with
Doom Bar now riding the crest of a
wave. Sharp’s have been allowed to
keep brewing good beer. Molson’s
add the marketing. But can it
continue? With so many real ales
now available will Doom Bar
inevitably shrink from its current lofty position?
There is no doubt that Molson Coors are able to
bring huge marketing techniques to promote
Sharp’s beers. Served in A1 condition the beer is
tasty, crisp and malty. Served less well the beer
becomes somewhat sweet and bland. And there is
no doubt that with success and ubiquity comes the
risk of over familiarity. At the bar, “Not Doom Bar
again”?
So far popularity for the beer seems to be outscoring
the preferences of those who like to see a good turnround of beers in their local pub. After all, plenty
of real ale drinkers like the certainty of enjoying
regularly-available beers in their local. Time will
tell whether and for how long the current taste for
Doom Bar will sustain it at the top of the real ale
tree.
Les Middlewood

I

First Beer and now Lager

have written several articles about the brewers
watering the workers’ beer, but now they are
moving on to reduce the alcohol level of
premium strength lagers. Carlsberg (Northampton
Brau) has pledged to stop selling cans of lager that
contain more than four units. The company is
unsure exactly how they will do this; at present
Special Brew is sold in 550ml cans and Skol Super
in 500ml cans, they will either reduce the 9% ABV
or only sell the lager in smaller cans. A Carlsberg
spokesperson said ”We will be reviewing our
portfolio and withdrawing any single serve cans
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containing more than four units of alcohol from sale
during 2015”.
The initiative was started by the Portman group to
reduce alcohol consumption in the UK by 1 billion
units between 2011 and 2015, and has already seen
AB Inbev reduce the size of Tennents Super lager
(also 9% ABV) cans from 500ml to 450ml. Some
local authorities (one is Hastings) have brought
pressure to bear or even tried to ban the sale of
lagers over 6.5% by threatening to remove licences
from shops.
On this occasion the British Beer and Pub
Association said something that I agree with:
”Banning products hits consumer choice, without
ensuring problem drinkers get the help they need”.
As I have highlighted when John Smith’s Smooth,
Wells Bombardier, Wychwood Hobgoblin and
Greene King Old Speckled Hen had their draught
beer ABV (alcohol by volume) cut, none had the
price reduced to recognise that less excise duty and
VAT was being paid. No wonder brewers are happy
to reduce beer strengths.
Steve Bury
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Elland 1872 Porter 'Champion
Winter Beer of Britain'

E

lland 1872 Porter was crowned CAMRA’s
Supreme Champion Winter Beer of Britain
2015 by a panel of judges at the National
Winter Ales Festival in Derby, on
February 11th at the city’s
Roundhouse venue. It is the
second time in three years the
beer has been awarded the title.
The winning 6.5% abv beer is
described in CAMRA’s 2015
Good Beer Guide as a “creamy,
full-flavoured porter with rich
liquorice flavours and a hint of chocolate from the
roasted malt. A soft but satisfying after taste of
bittersweet roast and malt”.
A panel of beer writers, members of the licensed
trade and CAMRA members judged the
competition. Elland 1872 porter will now go
forward to compete in the overall Champion Beer
of Britain competition at the Great British Beer
Festival this August.
Champion Beers of East Anglia Other winners:he final judging for the Champion Beer of East Gold - Elland Brewery — 1872 Porter
Anglia awards took place at the Colchester Silver - Purple Moose — Darkside of the Moose
Dark Drake
Winter Ale and Cider Festival held in January. Bronze - Dancing Duck —
Below is the complete list of winners announced: Congratulations to all the winners mentioned on this page

T
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EU Threat to UK Cider Makers

A

s reported in the Guardian on 7 March, the
European
Commission
has
recently
demanded that the British government do
away with a duty exemption worth £2,500 to smallscale producers of cider and perry. Under the
exemption, introduced in 1976, cider-makers who
produce fewer than 70 hectolitres a year — about
12,000 pints — do not have to pay duty. The
National Association of Cider Makers calculates
that this accounts for about 80% of the UK’s 480
cider-makers.
The Treasury, which has two months to respond to
the commission, says it will do its best to support
the sector. “While we will study the commission’s
arguments carefully, our support for this industry
will continue,” it said.
The sums I have done show that whilst a cider
producer using the exemption to the full would be
liable to tax duty amounting to £2776.20 if the cider
or perry does not exceed 7.5% ABV; or £4166.40 if
all of it is above 7.5% ABV, those rates per pint
amount to £0.225 and £0.338 respectively. This
equates to £8 and £12 per 20 litre box respectively,
which I’m sure would have to be passed on to the
purchaser — in part at least. This will clearly lead to
the £4+ pint of proper cider and perry at the pump.
Averaging things out, the Treasury would expect
less than £1m in additional duty, so I would be
surprised if it is not seeking an alternative option to
satisfy the EU without damaging this vital cottage
industry. The artisan cider makers are watching
closely as you will imagine, so I shall know when
something happens and pass it on.
Brian Page
See: https://you.38degrees.org.uk/petitions/protectsmall-cider-producers-1 link to petition.
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the orchards and tree blossom, we wouldn’t have
the fruit to make the ciders and perries that are on
offer throughout the year. Unfortunately many of
the old traditional orchards have disappeared over
the years but, thankfully, in recent years producers
have started to plant new trees to keep the tradition
of cider and perry production alive.
May is also the time when the juice that was pressed
the previous year has fermented through and is
ready to drink. Real ciders and perries differ from
the more industrial products available in that they
are not fizzy and the flavours of the fruit used in
their production come through in the final product.
So why not take the opportunity to visit some of the
many pubs which now offer real cider or perry and
give them a try.

South Herts Cider Pub of the
Year

T

he first award of South Hertfordshire Cider
Pub of the Year has been completed with our
judges surveying the nominated pubs in the
latter part of January and the results were:1st Mermaid, Hatfield Road, St Albans
2nd Green Man, Sandridge
3rd Farmers Boy, London Road, St Albans

Second East Anglia Award for
Apple Cottage Cider

B

aldock cider makers Apple Cottage were
awarded CAMRA East Anglia Regional Cider
of the Year 2014 for
FTJ (Filthy Tramp Juice), at
the recent Norwich Beer and
Cider
Festival!
The
presentation made at the
Cider in May
North
Herts
CAMRA
AMRA
has
branch’s Annual General
celebrated cider and
Metting at the end of March.
perry during the
FTJ won its first East Anglia Award in 2012 and
month of October for a
Gayle Whinray one of the partners in Apple Cottage
number of years now and
said “We are really excited, it is exceptional to get
this year we are introducing
a second win and FTJ will now be going into the
a second opportunity to
CAMRA national Cider of the Year competition”.
celebrate this traditional
Apple Cottage produce and supply a wide range of
drink, in the month of May.
traditional ciders in draught and bottles check their
May might seem a strange
web site details.
time to celebrate a drink
The Hertfordshire Cider of the Year competition will
made from apples and pears but there is some logic be held at the Hitchin Beer and Cider festival on
in the timing. May is a time when the apple and pear June 11th.
trees in our orchards are in blossom and, without

C
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Crown of Thorns

hose of you who visit Borehamwood will
have noticed the scaffolding and hoardings
that were put around the Crown pub in
Shenley Road in the second week of February. It
appears the owner - Woodhall Land, who failed to
get planning permission to knock down the building
- has sold it, and the new owners are converting the
public house into a Sainsbury’s convenience store.
The change of use from A5 licensed premises to A1
retail can go ahead with any planning consent being
required.
The
Crown (right) is
situated on the
busiest junction in
Borehamwood
where
the
roundabout
and
roads leading up to
it are gridlocked for large parts of each day and the
convenience store will add to the chaos. The car
park will be of a reasonable size if the pub garden
is now tarmacked over, but customers will have
great difficulty getting in or out, something the
council planners do not seem to have got involved
in. There were also two buildings of historical
interest at the rear of the pub which were built as
stables and existed long before the Crown itself;
these have been demolished.
We have been saved from a large unsightly block of
flats with houses behind, and Woodhall Land, who
originally shut the pub in March 2013, will not have
made as much money out of the move as originally
expected. The Crown was listed as an Asset of
Community Value (ACV) in August 2013 and the
owners lodged an appeal that was heard in
November that year, when the Council reversed its
earlier decision. To appeal that decision would
have meant a Judicial Review which would have
been financially out of the local campaigners’
reach. If the appeal had failed the campaigners
could have been liable for the owners’ costs and this
highlights one of the many weaknesses in the
current ACV legislation.
The bigger picture is that CAMRA nationally has
been campaigning for better protection for pubs
through changes to the planning regulations to
ensure that a full planning hearing has to take place
before any change of use is granted. This would at
least give local residents the opportunity to raise
their issues.
Charlotte Leslie MP tabled an Early Day Motion in

14

Parliament to change the planning regulations on
pubs, and those active in CAMRA wrote to our MPs
asking for their support. In Hertfordshire the MPs
who replied actually opposed the suggested
changes, as reported in edition 269. Having
received the negative responses I for one was
amazed when it was announced that more
protection would be given to ACV listed pubs (see
our Bitter End article on page 3).
A survey by CAMRA of pub conversions in 2014
shows that the Co-op converted more pubs to shops
than anyone else. Tesco, who customers seem to
have finally fallen out of love with, came second. In
a separate move Tesco, who have been very
aggressive in the purchase and conversion of viable
pubs to convenience stores over a number of years,
have now announced a closure programme, the
madness continues.
Steve Bury

Three Horseshoes in Harpenden
Planning Saga Continues

D

espite the Three Horseshoes in East
Common, Harpenden, being built in the
1700s as a semi-detached pair of cottages
and being a Grade II listed building, a local resident
claimed the proposed conversion should go ahead
because the site was attracting drug-related activity.
St Albans District
Council refused
to grant listed
building consent
and turned down
a
planning
application
for
conversion to residential use, including repairs,
refurbishment and extensions to the rear and side.
While the council had no objection to the loss of
use as a pub, the scale of the proposed
redevelopment was considered disproportionate
and inappropriate in the Green Belt.
Following the decision applicants Darren Goes and
Patrick Stell lodged appeals.
Planning inspector Robert Marshall said the council
found that while in 1948 the floor-space of the pub
was 138.6 square metres, the extension of the
property would have increased it to 273.5 square
metres. The applicants described the council’s
calculations as flawed, but Mr Marshall said he was
in no doubt the substantial extension proposed was
disproportionate and inappropriate.
He said that being a listed building, The Three
Horseshoes was a designated heritage asset and part
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of its significance lay in it being used as a pub. But
he noted that while the council accepted it was no
longer viable for such a use, “not all agree with
this”.
Although there would be “some benefit in a
proposal that would take the appeal premises back
to its 18th Century form, the proposed scheme
would not do this”.
Mr Marshall added: “Other schemes could
potentially be viable. In this attractive location with
good communication links and an attractive nearby
town, I would be surprised if that were not the case
here”.
He said the building, “now standing in relative
isolation adds to the attractively undeveloped
appearance of much of the common. Far from
improving the character and appearance of the
Harpenden conservation area the proposal would
detract from it”.
Mr Marshall rejected a local resident’s support of
the scheme “on the basis of it appearing run down
and being a focal point for drug activities.
“There is no evidence to support the last
contention”.
He dismissed both appeals and an application for
an award of costs.

BUZZRAIL ALE TRAIL – Saturday 16 May
MayMay
MayMay
Travel on a vintage Steam
Train between the
Engine Shed Bar at Pages Park, the Clay Pipe
pub with its own temporary station, and the
Bottom Yard Beer Hall at Stonehenge Works.
All Train Tickets include free entry to
the Ale Trail – OR - entry to the Engine
Shed Bar only is £2. CAMRA
members get
£2 discount
either
on
option.

Travel by train to
see:
ReRe-enacted Train
Holdup
Live Music
Bouncy Castle

Car Parking and tickets on the day
at Page's Park Station, Billington
Road, Leighton Buzzard, LU7 4TN D1 bus from Leighton Buzzard
mainline Station every 45 mins.
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The 2015 Hitchin Beer Festival

N

ot long to go now
to
the
2015
Hitchin Beer &
Cider Festival . We will
open at 5pm on Thursday
11th June, and then from
midday until 11pm on
Friday 12th and Saturday
13th; for the third year running we will be back at
Hitchin Rugby Club off Old Hale Way (SG5 1XL).
The format for this year’s festival will be very similar
to last year, we will have one long bar running the
entire length of the 33 metre marquee. The bar starts
with the ales from the left, ordered alphabetically by
brewery. Next is the cider bar; and finally the
foreign bar. Weather permitting we will have a
range of food stalls outside the marquee.
Our cider and perry bar has increased in popularity
since we have been at the Rugby Club and for the
past 2 years we have sold out, despite restocks. This
year we will yet again order more cider to meet the
incredible demand.
The Festival will also host the Herts Cider of the
Year competition:
All known Cider makers registered in Hertfordshire
will be asked to put forward two of their regular
ciders (those available for sale most months of the
year). A number of judges from CAMRA will be
invited to take part in a “blind” tasting of these
ciders and score them according to the judging
forms.
All Ciders and Perries put forward for judging will
be on sale at the Festival but the tasters will not
know which have been put forward.
There are currently five known Cider Makers
registered in Hertfordshire but if anyone knows of
others please contact me.
Judges have to be CAMRA members nominated by
each of the Hertfordshire Branches before the
competition and the result announced at the
Festival.
Gill Richardson, Cider Bar Manager
We have already agreed some sponsors for the
festival, our major sponsors are Buntingford
Brewery, and local pubs in Hitchin: the Half Moon,
and the Victoria, We also have our barrel sponsors,
look out for the logos above the bar!
The success of this festival is down to the dedication
of our volunteers from CAMRA (not just North Herts
branch), Hitchin Round Table, and Hitchin Rugby
club! See you at the festival in June! See back Page
Jon Kirby, Festival Organiser
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Pies Galore at the Allens Green
Beer Fest

M

arking the last day of the latest mini beer
festival at the Queen’s Head, Allens
Green, the fifth Annual Pie Festival on
Sunday 22 February 2015 was enthusiastically
embraced by a record turnout.
Seventeen fabulous pies were entered by regulars
and village residents of all ages. The junior judging
panel,
Evie
(11),
her
brother Charlie
(7) and Scarlett
(7) led the
sweet category
tasting,
awarding first
prize to Anna
and
James’
lemon meringue pie. Pictured above (L-R): Junior
Judging Team, Scarlett (7), newest residents in the
village, Evie (11) and Charlie (7) with Rob.
The senior judges, Rob, John and David, gave the
first prize trophy for his smoky spiced egg pie, to a
triumphant Torquil.
Pictured left (L-R):
Senior
Judges
John, Rob and
David
(who’d
“rather be a miner
than judge”)
“Pie
Fest
has
turned out to be
such
a
good
natured success,” said organiser, Rob Muir. “There
are no rules, everyone’s welcome and there’s free
food for all. It had to work really — after all, who
doesn’t like pie?”
Right: Torquil, the gold
‘cup’ and Landlord, Cliff
Voluntary donations meant
the event raised £55.66 for
the
Hertfordshire
Air
Ambulance.
The Queen’s Head holds
the 2015 first place in
Herts and Essex Branch
CAMRA Cider Pub of the Year and second place in
the Herts and Essex Branch CAMRA 2015 Pub of the
Year.
Margaret Walton Lane

A Visit to Broxbourne Brewery

E

very first Sunday in the month, a group from
Herts and Essex Borders CAMRA Branch
attend the Ale Sampling Society meeting at the
Woodbine Free House on the edge of Waltham
Abbey/Epping Forest. The February meeting
featured
the
Broxbourne
Brewery, with the brewer,
Leslie Kerrison, pictured here
speaking about his beers. The
format of the meeting consists
of five beers, which one can
order in pints or halves and a
pub grub meal, which is
usually excellent. This month
it was sausage and mash.
Leslie started brewing in Sussex in 2004 with the
Fallen Angel Brewery. This specialised in bottled
beers, many with chilli in the recipe. In 2012 he
and Maryleen, his wife and business partner,
decided to move to Hertfordshire for family reasons,
and started the Broxbourne Brewery on the edge of
Hoddesdon. There he brews real ales in casks and
bottled, as well as the Fallen Angel bottled beers,

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
Hertfordshire Pub News and CAMRA Events
which he continues to sell to
festivals and online. The equipment
of the 2½ barrel plant came from
Germany. For the meeting we had
the three mainstream real ales plus
two Fallen Angel beers.
Our first ale was Cow Girl Gold, at
4.2% a good session beer, though with a suggestion
of spice. The next beer was Angry Ox
Bitter, 4.5% and the third was the
cider, Gardeners Delight, an apple
beer, dry in taste and 6%.
We were then introduced to the
Fallen Angel beers, firstly the Ginger
Beer at 4%, which tasted just like the
ones that the older members of the
group remembered grandma used to
make in jars with a mother yeast
handed around to friends. We all
liked this a lot, a very refreshing ale.
Then it was time for
the milder of the chilli
beers, Fire in the Hole, 4.9%. This
was a ‘Marmite’ moment, love it or
hate it! However, we all enjoyed the
evening, long may Rob Chapman, the
landlord, persuade brewers to bring their ales to this
popular event.
Chris Sears, Publicity Secretary, HEB Branch

In Your Mildest Dreams — 10
Years on the Dark Side

T

en years ago South Herts
CAMRA Branch members
started a campaign in
Hertford to promote mild, a rare
visitor to the handpumps of the
town. The Old Cross Tavern was
a sole regular purveyor of dark beers and we felt that
drinkers should have an increased opportunity to try
mild, one of Britain’s oldest styles of beer, yet one
which had seen a steady down-turn post-World
War II.
Making May A Month of Mild
The branch had previously been at the forefront of
mild campaigning in the mid-1970s under the
banner of “Make May a Mild Month” and fought a
determined battle to save Greene King XX Dark
Mild, just when it was on the brink of being axed.
This was won with much persuasion of the Greene
King board to give the beer a reprieve and CAMRA
spent time alongside Greene King promoting the
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beer with its own “mild-hearted”
posters and badges encouraging
real ale drinkers to give the beer a
try.
At that time CAMRA in
Hertfordshire saw the likes of
Courage and Ind Coope eventually
call time on their dark milds and
McMullen’s had long-since stopped brewing a dark
mild though their heavily-consumed AK — then a
lower strength than today — was dubbed a light mild,
although perhaps today is more akin to a light bitter.
XX suddenly hit a chord with drinkers — though few
Greene King pubs stocked it — but interest grew and
the beer became more available, and GK have
brewed the beer ever since, much to the delight of
drinkers who can find it. Every year subsequently,
CAMRA has made May Mild Month with varying
levels of campaigning in the years up to now.
Mild on the March
The upsurge in breweries since the 1980s has
brought with it an expansion in beers as brewers
have turned their hand at some of the brewing styles
that had faded away as the big brewers strangled
dark beers and concentrated on bitters, keg beer
and lagers. And now there are many CAMRA winter
regional beer festivals — perhaps Cambridge the
nearest to Hertfordshire - where dark beers are in
prominence.
But we have always thought that mild
is not just a beer for the colder months
but a beer for all year round and
drinkers of milds such as Mighty Oak
Oscar Wilde, Rudgate Ruby Mild,
Elgood’s Black Dog, Tring Mansion
Mild and Hook Norton Hooky Mild
surely agree — these beers don’t hang around in a
cellar once they are tapped.
In Your Mildest Dreams….
….Is Hertford’s tenth annual foray
into the majesty of mild.
On
Tuesday 19 May our four regular
participating pubs will be serving
some great milds for us all to enjoy.
Open to all Pints of View readers,
just turn up for a great evening, you’ll be made very
welcome.
8.00pm - Black Horse, West Street
8.45pm - White Horse, Castle Street
9.30pm - Old Barge, The Folly
10.15pm - Old Cross Tavern, St Andrew St.
Look out for other mild events across Hertfordshire.
Forever Mild in May.
Les Middlewood
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Burton Ale or was it DD
Ian Boyd's valediction to DBA (Pints of View 269)
makes sad reading. I remember it being launched
and enjoyed drinking it when I could. The first time
I think was in a pub in London Colney. Probably the
last time I had it was at the Burton Beer Festival (the
brewery was described as Carlsberg Tetley). They
had two barrels of it, one brewed at Burton and one
at the place that it had been moved to (Tetleys I
suppose). I can't remember which one I had, I didn't
bother to compare the two.
There was always a rumour that DBA was basically
Double Diamond brewed to a higher gravity and as
a real ale. If that is true it certainly shows the
superiority of real ale over keg.
Maybe similar comparisons can be made with craft
ale, but perhaps it's better not to go there.
Peter Fleming
Ed Says: I used to really enjoy Burton Ale myself. It
had a flavour and character that stood out and was
excellent when well kept. This is a beer that would
still have a market if only the brewer was interested
in brewing it and promoting it. I have also heard the
rumour that it was produced from the Double
Diamond recipe at a higher alcoholic strength, this
has been denied an equal number of times by
others. The only way to resolve this would be to
contact someone who was working for Ind Coope
when the beer was introduced in the late 1970s,
one of our readers and contributors springs to mind.
Wrong Again?
Sam Hall, letter, Nick Clegg gets something right
POV 268, was nearly right, and you, sir, hopelessly
wrong. I am no pacifist, having served 15 months in
the Territorials, and then six years regular service in
the Royal Corps of Signals. When I read your
assertion, on the London Underground, I laughed
out loud, and had to explain myself to three young
ladies sat by me.
Thank you for the laugh.
Richard Larkin
Ed Says: I am now bemused. There may of course
be two Richard Larkins, the one I know is called the
CAMRA Garden Gnome (affectionately) and had all
the stereotype accoutrements, long hair a long
beard and sandals with socks, twelve months of the
year. It was an assumption on my part that he is a
pacifist as it fitted the image, so it shows that
appearances can be deceptive. All will no doubt be
revealed next time I see him.
Trent Tavern revisited
I have just read your article in pints of view about
the Trent Tavern in Cockfosters. I started drinking in
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this lovely pub around the mid 1970s, but he did
not sell Directors then. Reg Putner sold Courage
Mild and Bitter and then one day he couldn't get
mild, so reluctantly had Directors. I didn't know
Directors until I went on a Cricket tour in Sussex.
Wow!! I could not get enough of it, still not
available at the Trent, but managed to track it down
at the Osidge Arms, New Southgate. I always
remember Reg was never without a tie and most
often in a suit. A friend at the time did work for him
part-time, so I knew him quite well. It was a shame
when he retired about 1985. The Trent was used by
quite a few members of the Cockfosters Cricket
Club when the Club bar was not open.
Jon Proctor
Ed Says: I also used to pop in to the Trent, normally
at lunchtime, and this was after the Directors was
introduced. You are correct it was a wonderful
traditional pub, very like the Arnos Arms, Arnos
Grove and the Cock which had obviously been built
at the same period in the 1930s. I remember the
wood panelled walls and the dart board - all of
course lost for good.
Epping & Ongar Railway
I'm currently one of Derek Jones’ deputy festival
organisers at Pigs Ear in Hackney, having been part
of the team there since 2008. I joined the Epping &
Ongar Railway in 2012 as a carriage restorer and
gradually moved into the operating team, where I
was asked by one of the management committee if
I wanted to run my own beer festival.
The first couple of years have been a little bit like
Pigs Ear on summer holiday with Brendon Sothcott
chair of the local Herts Essex Borders branch being
very supportive and proving plenty of advice. Whilst
we aren't a CAMRA festival, many of the key
volunteers are CAMRA members from the London
branches. We run a heritage bus from the Central
line station at Epping to the festival and this is the
3rd year the festival has been in operation and we'll
have grown from 35 to 50 casks.
The train bar was started up after the success of the
2013 festival - trains and beer go together quite well
(at least from a passenger perspective) so this is
something we're looking to grow. Last year we had
a reasonably ad hoc arrangement for the bar on the
train which got things going but to make it really
work, we have a dedicated manager for the bar from
this season. We've now got a permanent bar setup
in a 1960s railway carriage which can be fitted with
a hand-pump for special events.
In terms of events, the railway has special events
such as themed gala days, a 1940s event, and
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dining trains where we plan to offer draught bright
beer and bottled conditioned ales. Alan Perryman
Ed Says: Yes the railway is in Essex but the Herts
Essex Borders branch deliver the newsletter there.
As Alan wrote to me and they are doing all the right
things I felt only fair to give them a plug. If you
would like further information there web site is:www.eorailway.co.uk
Farmers Boy, Brickendon Update
Following the saved pubs feature in the last edition
I thought it relevant to let you know that we've been
granted ACV status and that the pub is safe for the
foreseeable future!
In addition to this we've also be awarded a 5/5 for
hygiene standards from EHO and (maybe more
excitingly) we've joined Cask Marque and just
finished our second visit and delighted to say that
we've been accredited! Things are looking great at
the Farmer's Boy and we would like to thank Pints
of View for your support from when we took the pub
on.
Andy and Joanna Perkiss
Ed Says: Always nice to be appreciated, and we are
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Current and three times winner of
CAMRA Hertfordshire Pub of the Year

very pleased with your good news.
Any comments, articles or letters for publication are welcome. Please send to: Steve Bury, 14 New Road, Shenley,
Herts, WD7 9EA. Or send an Email to us at: pintsofview@hotmail.co.uk
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Find and circle all the thirty-two closed Hertfordshire breweries listed below in the grid above
Anchor, Cannon, Christie, Cross Keys, Dark Horse, Fordham, Hadley, Hawkes, Hope, Ind,
Kingsbury, King Street, Lion, Lucas, Manor, Newtown, Parrott,
Peacock, Pryor Reid, Rayments, Red Cow, Rodwells, Salter,
Sedgwick, Simpson, St Andrews, Star, Swan, Victoria,
Welwyn, Westbury, Youngs.
All entries to be sent to: Steve Bury 14 New Road Shenley,
Herts, WD7 9EA. 1st correct entry drawn 14th May wins a
copy of the CAMRA 2015 Good Beer Guide
Winner of crossword competition in edition 269:
M. Pilkington of Pinner who wins a CAMRA 2015 Good
Beer Guide. Solution is on the right.
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White Hart Tap
4 Keyfield Terrace, St Albans
Tel: 01727 860974

Whitsun Beer Festival
Sat 23 – Mon 25 May
12 Beers available

South Herts CAMRA
Pub of the Year 2011

Timothy Taylor Landlord, London Pride,
Doom Bar, Harvest Pale & 3 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 Potters Bar 4th
Annual Beer Festival
Saturday 18th July
25 Ales and 8 Ciders
Potters Bar Town FC, Watkins
Rise off The Walk, Potters Bar
Herts, EN6 5QF
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And we thought Björk was nutty
In 2014, a microbrewery in Borgarfjörður, Iceland
introduced a radical new beer onto the market,
called Hvalur. It was made using ground whale
bones and this upset many conservationists. The
brew was produced especially for Thorrablot, the
Icelandic annual midwinter festival that celebrates
in good Viking tradition, Thor, the god of thunder.
It was temporarily outlawed by the public health
authorities as the brewery was not licensed to
produce nor use whale meal but the ban was
eventually lifted and they sold all 5,000 litres when
it got the all clear from the Icelandic Ministry of
Fisheries and Agriculture.
Twelve months later, the same brewery, Stedji
(which means Anvil in English) has made another
bizarre beer for the festival, Hvalur 2, at around
5.1% ABV. This time it has been brewed, not using
whale flour, but testicles from fin whales, and on
this occasion they have all necessary official
permissions to do so. This is one beer you can
truthfully say they have literally made a balls of…
For those with a technical interest in beer-making,
as well as any readers who might happen to possess
a need to satisfy their morbid curiosity, what follows
is a brief synopsis of the preparation procedures
involved with Hvalur 2. For it has to be noted, it
was not just matter of plopping the raw
“ingredients” into the brew kettle or fermentation
vessel.
Left: Stedji brewery
owners Dagbjartur
Arilíusson and
Svanhildur
Valdimarsdóttir.
First of all, the fin whale testicles have to be
removed by the relevant specialists on behalf of the
Iceland Food and Veterinary Authority.
Once
handed over to the master brewer, the severed
testicles are lightly salted and then smoked in the
traditional way, that is, since there is a slight
shortage of wood on the island, using dried sheep
dung.
As Jerry Lee Lewis might have said,
“Goodness gracious…!”
Only one cured testicle, which can weigh up to 6
lbs, is added to each brew batch in the fermenter
“to add the flavouring”. The beer is said to be rich,
smokey tasting and dark, with the brewer adding
“You can feel the whale taste in the undertone and
the aftertaste”. You have to swallow.
It is estimated that there are about 53,000 fin whales

left in the North Atlantic. But Vanessa WilliamsGrey, an anti-whaling campaigner, is not happy.
She has stated, “Right-minded people would no
sooner drink (this) beer than similar drinks made
with tiger, elephant or rhino testicles”. She also
hopes that visitors to Iceland will treat this
“calculated marketing ploy” with the disdain it
deserves.
But brewery co-owner Dagbjartur Ariliusson says,
“We live in a country that allows whaling controlled
by the authorities, and fishing here is selfsustainable and very responsible. We eat ram’s
testicles, rotten shark and soured whale fat, as we
did in the old days. This product will suit the festival
really well”.
I’m not sure it’s a beer that many CAMRA
enthusiasts will necessary appreciate. Not that
they’re nuts. You see, it is filtered and pasteurised.
It’s not a real ale.
Ian Boyd
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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John Milligan 1939 — 2015

was much saddened to read in the Banbury
Guardian of the passing of John Milligan. Many
older Albanians will remember him as the
landlord of the Rose and Crown, St Michael’s Street,
St Albans. My first memory of John (c.1977) was of
him behind the bar of what was then a small two
bar pub. His welcoming warm Irish lilt (a native of
Ballynahinch) soon made one welcome. An
engineer by training, he soon put his skills to work
renovating and installing, what in those days were
rare commodities, handpumps for dispensing the
Ind Coope beers. As a tied house he was restricted
to what he could sell but whenever there was an
industrial dispute at the brewery, not uncommon in
those days, John would attach the trailer to the car
and go off in search of more exotic brews, always
ensuring there was enough to keep him going long
after the dispute was over. Wadworth and Hook
Norton were particular favourites. He was also the
first publican in St Albans to add real cider to his
range. Eventually John was able to use his practical
skills to extend the pub into adjacent rooms to the
side and rear, always retaining its old world charm
and his handy work can still be seen there today.
Needless to say the pub had many entries in the
Good Beer Guide (1978-1991) and hosted many
South Herts branch events.
An astute business man, John spotted the potential
of a dilapidated old pub in the picturesque but run
down village of Great Tew, Oxfordshire, which
featured in a Sunday Times colour supplement; the
feudal land-owner, Major Eustace Robb, owned the
entire village and through lack of funds had let the
pub and most of the village fall into complete
disrepair. John managed to secure the freehold of
the Falkland Arms in the mid-1980s and set about
restoring this gem to its former glory. Not only was
there good beer and cider there were also country
wines and snuff for sale, and later accommodation
was on offer. On its opening night I travelled over
from St Albans; one of my abiding memories is that
we were not aware that the toilets were in John and
Hazel’s own accommodation next door and we
initially stumbled over the derelict garden to avail
ourselves of the builders’ chemiloo! The pub and
village became such a popular tourist attraction, in
the Good Beer Guide and many other guides to the
area, a car park had to be installed on the outskirts
of the village. It is testament to John’s immense skills
that he was able to run both the St Albans and Great
Tew pubs simultaneously for a number of years.
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Not content with this restoration project John had to
acquire the historic (c.1570) Olde Reindeer, in
Banbury and to fund the works here he sold the
Falkland Arms to Wadworth of Devizes. Here the
bars were restored to show off their many historic
features but the main project was the renovation of
the oak-panelled Jacobean Globe Hall to the rear,
where legend has it that Cromwell’s men met to
plan the battle of Edgehill. Needless to say this also
featured in the Good Beer Guide from 1995.
John eventually retired with his wife Hazel and he
finished his days in Katharine House Hospice. The
funeral was in Banbury on 2 March. He was Dad to
Jason, Simone and John and Granddad to Ellie,
Max, Freddie and Jack.
I intend to make a pilgrimage to all three pubs in the
near future and drink a toast to John.
John Milligan, Rose and Crown, Falkland Arms,
Olde Reindeer, lover of fine old pubs and good
beer.
Bob Norrish

Y

Pump Clip Technology

ou go into a pub with a long bank of
handpumps, You do not recognise any of the
names of the beers. Is it what’s on the pump
clip that makes you choose one over the others,
does one attract you like a magnet? Well Tim
Frogett, senior lecturer in marketing at Anglia
Ruskin University (right), believes
that pump clip technology (the
design and colours used) is a
major factor in how we choose
beers. With this in mind he has
done some survey work in the
Tram Depot pub in Cambridge.
Volunteers were given special
specs called “beer goggles” which had eye-tracking
technology attached. The Tram Depot has six
handpumps serving different beers and the guinea
pig customers produced a winner, a beer from
Everard’s which received 1485 fixations. The
problem was that Tram Light, the pub’s own brew
and best seller only received 817 fixations.
Following the experiment Mr Frogett said “we are in
the early stages and more research is needed to find
out what draws attention”. No doubt a lot more
pubs will need to be visited.
In a separate move Robinson’s of Stockport are
going to put the alcohol units in addition to the
Alcohol By Volume (% ABV) figures on their
pumpclips.
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Beer kills

ozambique was officially in mourning
when 69 guests died after drinking beer
spiked with Crocodile bile at a funeral in
the north-eastern province of Tete. 169 other guests
were hospitalised and a major police investigation
is underway.
Lucknow in the north Indian state of Utter Pradesh
had twenty eight cricket supporters die at a match
after bootleg alcohol had been sold to them at the
equivalent of 20 pence for 200ml. One hundred
and sixty others needed hospital treatment after
drinking the hooch supplied from one shop. Police
arrested the owner and confiscated large containers
full of the liquid which were sent for analysis.

T

Fatal Christmas Dinner

he pub chef and manager of the Railway
Hotel, in Hornchurch, Essex have been jailed
after the Christmas dinner served at the pub
left one customer dead and thirty three others
unwell with food poisoning. The incident took
place in 2012 and the two people imprisoned were
convicted for trying to pervert the course of justice
by lying to the police.
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Maclay’s go into administration

M

aclay’s of Alloa, which owns fifteen pubs
and manages twelve others across Central
Scotland, has gone into administration.
Sadly the company, set up in 1830, stopped
brewing in 2001. It is hoped that the business that
owns some classic pubs including the Three Judges
in Glasgow will be sold complete.

H

Hops for health

opping could become the latest health
craze. Forget the idea, long trumpeted in
the media, that red wine is the only healthy
alcohol — beer is good for you too. A substance in
hops may help against Alzheimer’s and Parkinson’s.
According to the American Chemical Society’s
Journal of Agricultural and Food Chemistry,
xanthohumol (Xn) a chemical found in hops could
protect brain cells from damage. In lab tests,
researchers found the compound could protect
neuronal cells and potentially help slow the
development of brain disorders. In 2010,
researchers at the German Cancer Research Centre
in Heidelberg discovered Xn could also help protect
against breast and prostate cancer.
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The Salutation Inn wins CAMRA
The Duncombe Arms
National Pub of the Year.

T

he Salutation Inn, a rural free house in the
small village of Ham, Gloucestershire, has
won the CAMRA National Pub of the Year
Award - a feat made even more impressive given
that this is the first pub the landlord has ever run.
Former
business
analyst Peter Tiley
had never even
pulled a pint when
he decided to quit his
job in London and
follow his love of
beer to take over The Salutation Inn with his wife
Claire. Eleven months later the pub had won its
local branch competition, then the whole region,
finally making it through to the final four and finally,
being named overall National Pub of the Year.
"For the Sally to have won National Pub of the Year
is beyond our wildest dreams - we're totally shellshocked. Pubs are so important to me that to have
our own one recognised in this way is just amazing.
We count ourselves so unbelievably lucky to have
a brilliant team of staff who are so passionate and
dedicated as well as a community of locals who
have given so much to support and contribute
towards the pub. It is these people that have made
the pub what it is today and for that we are
incredibly grateful." Peter Tiley, landlord of The
Salutation Inn.
The Salutation Inn, known by locals as ‘the Sally’,
was popular with judges due to its fantastic beer
selection and welcoming, homely feel — with one
judge saying “what struck me most was the
welcome — as if I was being invited into a private
house as a friend”.
CAMRA Director Abigail Newton says that being
named the overall Pub of the Year is a massive
achievement for any landlord.
“What Peter and Claire have done in the short time
they have been running the pub is nothing short of
staggering and goes to show that passion,
enthusiasm, and a real love of beer are hugely
important when running a pub. They have hit the
ground running and taken what was already a great
pub and made it truly exceptional — beating off over
50,000 other landlords from across the UK.”
For those thinking of visiting the pub, it is described
in the CAMRA Good Beer Guide 2015 as a “rural
gem in the Severn Valley, within walking distance
of the Jenner Museum, Berkeley Castle and Deer

24 Railway St. Hertford
SG14 1BA
Tel: 01992 581445

Beer and Cider Festival:
Thu 28th to Sun 31st May
Live music Saturday 30th
Coming Soon - Money
off for CAMRA Members
GK IPA and Abbot plus 3 ever changing guests always served
Park. The enthusiastic landlord keeps an inspired
selection of ales and eight real ciders and perries.
The pub has two cosy bars with a log fire and a
skittles alley. Live folk music and piano singalongs
regularly occur. Shove-ha’penny and table skittles
are played.”
The three other finalists were, in alphabetical order,
The Freshfield in Formby (Merseyside), The
Harewood Arms in Broadbottom (Greater
Manchester) and The Windmill in Sevenoaks Weald
(Kent).
Judging process:
To win the National Pub of the Year competition a
pub first has to win its local competition, then fight
off tough competition at the regional stage, then
finally be put forward as one of four finalists — and
then of course be named overall winner. This
process takes a full 12 months and hundreds of
hours of judging by dedicated CAMRA volunteers
and competition judges.
Pubs are judged by CAMRA on a variety of criteria
such as atmosphere, level of service, value for
money and community focus, with extra weighting
of course given to the quality of their real ale, cider
and perry.
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This section contains information from a large number of sources and occasionally errors may occur. News
items are supplied to meet newsletter deadlines, and which in some cases may unfortunately be out of date
upon publication. Comments or additional information should be sent to our contact details on page 19

Aston: McMullen’s Rose and Crown, empty for
some time, has been sold — its future as a pub
seeming unlikely.
Borehamwood: The Crown is being converted into
a convenience store (see article “Crown of thorns”
page 14).
Bishop’s Stortford: The Cock is to remain as a pub
and with ACV expected to be agreed. Bishop’s
Stortford Sports Trust / Cricket Club is now being
formally run as a pub.
North Mymms: The North Mymms Social Club sells
two ever changing ‘guests’ often from Herts
breweries at very competitive prices and are always
just £2 a pint between opening time at 5pm and
7pm weekday evenings. The club is open to
CAMRA members who will need to sign in as
‘guests of the chairman’.
Harpenden: A planning application for listed
building consent to turn the closed Three
Horseshoes into a residential dwelling has been
refused by St Albans council (see article page 14).
Hertford: As expected the Bridge House closed at
the end of January. The pub was sold to a developer
by McMullen’s in 2014. We expect the site to be
put to residential use. Yet another station pub closed
— not the first over the years e.g. Dolphin (Hertford
East); Station Hotel (Ware); Cuffley Hotel (Cuffley);
Kingfisher (Broxbourne); Crown (St Margarets) Fox
& Hounds Bricket Wood. Where have all the thirsty
passengers gone?
Hertingfordbury: Still no news on the future of the
Prince of Wales which remains closed but not
currently up for sale.
Kimpton: McMullen’s White Horse has been sold.
Its future, as a pub, seems unlikely.
Patchetts Green: The Three Compasses has
changed hands and closed on 31st December for
major works and an extension to the original
building. The Charles Wells lease has been taken
over by Jason Keen of the Aspirational Pub
Company who already own Bar Bodega in Watford
the Feathers in Rickmansworth, plus the Artichoke
and Coach & Horses in Croxley Green. The pub reopened on 6th March and has three real ales from
Wells and an English/ Mediterranean menu. There
is a dedicated drinking area and separate secluded
eating areas.
Pimlico: The long-closed Swan is being converted
into a house.

Rickmansworth: The Long Island Exchange had
three planning applications to build apartments etc.
on the site rejected. The council insisted that the
original building to be saved, but since the closure
last year it has just been boarded up. A new
application applying for demolition of the building
to be replaced by 33 apartments and 4 houses, has
now though been accepted by the council.
Sarratt: Paradigm brewery have been producing
trial brews and hope to start commercial brewing
and supplying local pubs in the next month or so.
See their website at: www.paradigmbrewery.com
Shenley: The Black Lion which was converted to the
Basmati Indian restaurant, has applied to build three
houses in the garden and to knock down the stables,
which will be replaced with a weather-boarded
mock barn conversion beside the pub. In another
bizarre decision made by Hertsmere Council, they
refused an ACV application made by the Parish
Council as they felt the pub had been converted to
a restaurant for too long a period, and therefore
could not be considered a community asset. In a
surprise move the Indian restaurant closed on 28th
February and moved to Radlett (three miles away).
The exterior and garden of the Black Lion has been
allowed to fall into disrepair, no doubt to help the
planning application. An objection has been made
on the demolition of the stables which are listed, if
it is upheld then the weather-boarded house cannot
be built. The Black Lion building is also listed but if
the plans go ahead un-amended the new
development will be very close indeed to the
existing building and will restrict any change of use
at a later date.
St Albans: The Beehive in Keyfield Terrace reopened following refurbishment on 20th January.
They were selling four real ales from Tring, Purity,
XT and Sharps on our visit. The Kings Arms reopened on 24th January. Formerly a Thai restaurant
No 7 it is now a free house. The building dates from
the Sixteenth Century and was formerly known as
the Old Kings Arms until converting to a restaurant
some years ago. There is a small front bar with a
restaurant - Dylan's (named after the family dog) at the back. There are three real ales and a real
cider, and UK and foreign beers are available in
bottles. The pub uses lined glasses and offers a
discount to CAMRA members. It is owned and run
by the Hughes family, licensees of the GBG listed
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Boot Inn nearby. We wish Will and Sean all the best
with their new venture which is a welcome addition
to the St Albans pub scene. Bar 62 mentioned in the
pub losses article in Pints of View 269 re-opened
23rd January, we are informed that the lease has
been taken over by the couple who run the Peacock
and that they do not sell real ale. The Fighting Cocks
now provides oversized glasses on request, this is in
addition to a varied range of beers and a CAMRA
discount. It is sad to announce that the Blue Anchor
at the bottom of Fishpool Street has been sold by
McMullen’s to a developer. McMullen’s had
indicated on several occasions that they were
seeking a new tenant for the pub but have now
disposed of the Blue Anchor without offering the
freehold for sale as a pub (see page 7).
Unfortunately we published in edition 269 that the
Great Northern, London Road, was to become a
restaurant. I have been contacted by Dan Gibney
who along with some friends purchased a fifteen
year lease on the pub in November last year. At
present the pub is shut for a refurbishment which
will preserve the historic features (including name),
with a target re-opening date in April. The pub will
be free of tie and have six hand-pumps; they are
considering beers from Otter, Tring, Black Sheep,
Hook Norton, Mordue, Oakham and Redemption.
Real cider could also be on the list, though nothing
is finalised as yet. The pub will also be serving food,
for more details please visit their website:
www.greatnorthernpub.co.uk. We apologise to
Dan for any misunderstanding and wish him and his
colleagues all the best with their new venture. Alan
Oliver the new landlord at the Six Bells, St
Michael’s, has added another hand pump which
was installed late February for an additional guest
beer. There were two real ciders available from
boxes on our last visit and we welcome this addition
to the pubs extensive range. CAMRA disco nights
and the oversized pint glasses remain. Brewery
registration has just been confirmed by HMRC for
the White Hart Tap. Landlord Steve McConnel
hopes to start brewing in mid-March, with the beer
available for Easter, and also over the Whitsun Bank
Holiday period at the end of May.
Stevenage (Old Town): Greene King have changed
the name of the White Lion to the Mulberry Tree.
We will not know what direction it will take until it
opens again.
Watford: The Red Lion in Vicarage Road, is not
owned by Watford FC (as stated in our last edition)
but by the ex-chairman Lawrence Bassini, who for
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THE LORDSHIP ARMS
Repeat Herts Pub of the Year Winner
The Inn In The Sticks
Benington, Nr Stevenage

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

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

Classic Car meetings April to September

Tel 01438 869665

www.lordshiparms.co.uk

a while allowed it to be open before matches etc.
But since he was declared bankrupt it is now part of
his assets to be sold off by the administrators, so
could end up in the hands of developers. We do not
know if the building is listed. You would need to be
a Hornets fan to want to live opposite the ground.
Ware: McMullen’s Cannon Tavern has been sold,
its future as a pub unlikely. On the banks of the
River Lea the Saracens Head has been closed for a
major McMullen refit — and was due to re-open
towards the end of March. The Snug Bar who have
Hertfordshire outlets in Hitchin, St Albans and
Hertford have taken over the Vine. We hope that
real ale will continue at the bar. We welcome new
manager Mark Slowe to the Waterside Inn (formerly
the Navigator) by the River Lea. Six ales are on the
pumps with two regulars being St Austell Tribute
and Hogs Back TEA; the other four will change
regularly with a mix of national and local brewers,
like Tring Brewery. Mark also hopes to hold a beer
and cider festival later this year. The former Wine
Lodge is due to re-open as the Lodge. As we go to
press early indications are that it be specialising in
cocktails. We await details of an inclusion for real
ale. All in all, surely Ware town centre is ripe for a
micro-pub specialising in real ales? Anyone out
there owning a shop? Be the first micro-pub in
Hertfordshire.
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Hatfield 8pm
Tue 28 Apr: Committee Meeting — Old Manor
Potters Bar 8pm
Tue 12 May: Branch Meeting — Bull, London Colney
8pm
Your Beer Festival Planner
Tue 19 May: Mild night tour of Hertford. Starts at
Beer Festivals advertised in this newsletter
8.00pm at the Black Horse — see page 17 for details.
Dates — Venue — Location — Page mentioned
Thu 21 May: Mild night tour of St Albans.
2-6 Apr: Lytton Arms, Old Knebworth — p5
WATFORD & DISTRICT CAMRA
17-19 Apr: Horse & Groom, Hatfield —p29
Thu 9 Apr: Watford Social - Molloys, 66-70 The
23-26 Apr: Half Moon, Hitchin — p13
Parade, WD17 1AH, 830pm; Moon Under Water,
1—4 May: Motte & Bailey, Pirton — p24
44 High Street, WD17 2BS, 9:15pm; Estcourt Arms,
1-5 May: Prince of Wales, Green Tye — p16
2 St John's Rd, WD17 1PT, 10pm.
2-4 May: The Horns, Datchworth — p9
Fri 24 Apr: Fullerians' Rugby Club Beer Festival 22-25 May: White Lion, Baldock — p9
Coningesby Drive, Watford, WD17 3PB, 8.30pm.
23-25 May: White Hart Tap, St Albans — p21
Mon 27 Apr: Branch Meeting - West Herts Sports
28-31 May: Duncombe Arms, Hertford — p25
Club, 8 Park Avenue, Watford, WD18 7HP, 8pm.
11-13 Jun: Hitchin Rugby Club, Hitchin — p15/32 Thu 30 Apr: Pub of the Year presentation 3-5 Jul: The Fox, Willian — p9
Sportsman, 2 Scots Hill, Croxley Green, WD3 3AD,
18 Jul: Potters Bar Town FC, Potters Bar — p21
8.30pm.
Fri 15 May: Mild Month social - Land of Liberty,
CAMRA BRANCH DIARY
Peace & Plenty, Long Lane, Heronsgate, 8.30pm
ALL HERTS CAMRA BRANCHES
Thu 23 Apr: Herts Liaison Meeting — Royal Oak, Wed 20 May: Bushey Social - Swan, 25 Park Road,
WD23 5EE, 830pm; King Stag, 15 Bournehall Road,
Tabard St., London SE1 7pm.
Bushey,
WD23 3EH, 9.15pm.
HERTS & ESSEX BORDERS CAMRA

Watford: Pope's Yard Brewery has moved to larger
premises on Ascot Road. The pub that variously was
the Verulam Arms, Tazeem Buffet and Veranda has
now been demolished.

Mon 13 Apr: Branch Meeting - Moletrap, Stapleford
Tawney 7.30pm
Sat 2 May: Minibus tour to Essex county Pub of the
Year (as yet to be decided).
Sat 9 May: Minibus tour to Hertfordshire county
Pub of the Year (as yet to be decided).
Mon 11 May: Branch Meeting - Chequers,
Wareside 7.30pm
Sat 6 Jun: Minibus tour to Buntingford Brewery,
then then to the Brown Bear at Braughing.
Pre-book minibus places with our Socials Contact
NORTH HERTFORDSHIRE CAMRA
Sat 11 Apr: Minibus County Cider POTY Ramble;
Trip in the county to pick a County Champion.
Fri 17 Apr: Braughing Crawl - Start Golden Fleece
7pm, then Axe & Compasses, Brown Bear and
White Hart Puckeridge.
Mon 20 Apr: Committee Meeting - Radcliffe Arms,
Hitchin 8:00pm
Mon 18 May: Branch Open Meeting - Our Mutual
Friend, Stevenage 8:00pm
SOUTH HERTFORDSHIRE CAMRA
Fri 10 Apr: Minibus Trip to the Ware Beer Festival,
Kibes Lane, Ware. Minibus collect outside St Albans
City Station at 6.30pm. Contact our Socials
Secretary to book a place.
Tue 14 Apr: Branch Meeting — Horse and Groom,

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
Chairman — Gill Richardson
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

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
29

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
30

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
31

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
32

