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Three wins in a row as new laws are enacted to help pubs

T

he Campaign for Real Ale (CAMRA)
celebrated three huge wins on Community
Pubs Day, 23rd March, which was nominated
as a new national celebration day to highlight and
promote that over 600 pubs have so far been listed
as Assets of Community Value.
The celebration day marked new laws to protect
pubs listed as Assets of Community Value (ACVs) in
England coming into effect on 6th April, and
coincided with the beer tax cut in the recent budget
and the passing into law of the Small Business Bill,
which will give pub company licensees in England
and Wales a fairer deal on beer prices and rent.
Tim Page, CAMRA Chief Executive said: “Thanks to
the efforts of the thousands of CAMRA members
who lobbied their local MP’s, from 6th April when a
pub is listed as an ACV in England it will receive full
planning protection, ultimately giving communities
a say in what happens if the owner wishes to
demolish the pub or convert it to another use. This
is a powerful step towards protecting our valued
community pubs. All it takes is a local group or 21
locals to start the process of having a pub listed as
an ACV, so let’s push the number of listed pubs from
hundreds to thousands”.
But the celebrations didn’t end there, with pub
company reform headed for Royal Assent after 10
years of campaigning by CAMRA and business and
tenant groups. Their work to secure a fair deal for
pub tenants and consumers secured the support of
over 45,000 campaigners and 212 MPs, resulting in
a major Government defeat on the Small Business
Bill last year. The new law will give tenants tied to
the large pub companies the opportunity to opt for
a rent-only deal, allowing them to buy their supplies
of drinks on the open market at competitive prices.
“CAMRA has been campaigning for pub company
reform for over 10 years. We are delighted to finally
see our campaign come to fruition with changes to
the tied system that will be welcomed by thousands
of struggling licensees across the country. The
Small Business Bill will give them a much fairer
deal. This is great news for tenants and great news
for pub goers who will benefit from wider beer
choice, fairer prices and a thriving pub sector. ”Tim
added.
CAMRA members will also be raising their glasses
to celebrate a historic third cut in beer tax following
the Chancellor’s Budget, which will help keep beer
prices affordable for pub-goers across the country.
Tim Page concluded saying: “It has been an

excellent year for
CAMRA with three
major campaign
wins coming to
fruition within a
few short weeks.
None of these
would have been
possible without
our
dedicated
170,000 members
who work tirelessly
to protect the rights
of beer drinkers
and
pub-goers
across the country.
I would like to say a huge thank you to them for
every letter written, petition signed or pub listed,
which has played a huge role in CAMRA achieving
real change. It is now up to all of us to continue this
good work”.
For more guidance on how to list your pub, please
visit: www.camra.org.uk/list-your-local.

BEER FESTIVAL
12 – 14 June
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An Urban Myth

A

worrying statement has been made and is
getting repeated without, I believe, the
people who are making it understanding
exactly what they are saying. The comment starts
with “there is some bad real ale” but they then go
on to suggest that brewers are producing substandard ales that are forced onto the drinking
public. The truth is that bad quality beer is easily
identified, and even if the customers do not
complain at the point of dispense they soon start to
drink something else, normally in a different pub. I
am not saying that there is not bad beer being served
in pubs, even in these austere times when twenty
nine or is it thirty one pubs a week are closing, poor
cellarmanship, irregular if non-existent pipe
cleaning, general cleanliness and low turn-over are
causing lack lustre beer to be served.
There will also be beers that certain people do not
like. This is perfectly normal. How boring it would
be if we all liked the same thing. Big brewers have
been accused of dumbing down ales, normally after
taking over a smaller competitor and the brewing
being moved to a different site. I again support these
arguments. A beer has its own fingerprint, which
can be as much encapsulated in the ingredients as
in the brewing plant itself. Moving to a new
brewery, even a long established, one can
completely change the character and flavour of the
beer. I can think of many examples where an
exceptional beer following brewery takeover has
become but a shadow of its former self when
brewed elsewhere. Often the strengths are changed
and the recipes tinkered with to try and fit the beer
into the larger company’s portfolio, this of course
rarely succeeds and beers such as Boddington’s
Bitter have been lost without trace.
So how do brewers who produce these substandard beers survive? The truth is they could not.
Ales that are often maligned: Greene King IPA,
Wells Eagle, and Sharp’s Doombar for example, are
not bad beers but are so universally available that
they are not looked after in many instances as well
as they should be. Greene King are going into a relaunch of IPA with accreditation certificates,
mystery customers (that’s the job I’m looking for)
and new pump-clips.
Some of those who are complaining about bland
and uninteresting beers also blame the tie (pubs tied
to a specific supplier) and mass advertising as part
of the problem. This may in some cases apply to
lager, which as I mentioned in edition 267, research

has shown customers in a blind tasting could not tell
the difference between Budweiser, Heineken and
Stella Artois. This fortunately does not apply to real
ale, which in the majority of cases is not advertised
at all, cannot be bought in the supermarket, and is
still getting a larger share each year of the total beer
market.
So what about the tie? My argument is that it does
allow the brewer to increase prices unrealistically,
and if the government through legislation and the
adjudicator can break this price cartel and allow a
better variety of beers into pubs, then this will be a
good thing. Some seem to think that if all pubs were
free of tie that the national brews would disappear
from our pubs, I do not believe that this would be
the case. Unfortunately although there are some
excellent small and micro-breweries selling beers at
competitive prices, there are also a lot that have real
quality control problems and produce an ever
widening range of weird beers cloned from their
other mainstream brews. In edition 265 we featured
an article by Brian Sheridan about the quality of
some micro brewers’ beers. In my comment I said
”Many micro brewers’ beer is variable in quality some are absolutely excellent and others dreadful.
How can you expect the average pub goer, or in fact
a pub landlord to know what to avoid?”
Be careful what you wish for - a well looked after
national brewer’s pint can be as equally satisfying
as those brewed by a small or micro.
Steve Bury

Want to Advertise in Pints of View?
Pints of View is distributed to over 300 pubs
throughout Hertfordshire, and additionally to
all public libraries and museums.
Page Size and Cost (excl. VAT)
Quarter Page: 74mm x 105mm max size = £55.00
Half Page: 148mm x 105mm max size = £100.00
Please contact us for other advert size rates.
Artwork can be made up at extra cost,. Prepared
artwork preferred in JPEG, Word or PDF format.
First time advertisers to confirm in writing please.
Contact John Bishop tel: 01582 768478
(ansaphone) — leave message with e-mail address
and phone number. Or Email: realales@yahoo.com
Deadline for Aug/Sept 2015 Newsletter (272)
Adverts — 7 July 2015, Copy — 7 July 2015
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Marstons buy Thwaites

O

n the ominous date of 1st April it was
announced that Marston’s are to purchase
Daniel Thwaites.
CAMRA believes that consumer
choice is always reduced when
breweries are acquired by
larger operators and we're very
concerned about the takeover of Thwaites, a longestablished and respected regional family brewer,
by Marston's. While Marston's has a relatively good
history of respecting brewing heritage when it has
previously taken over other breweries, such as
Wychwood and Jennings, CAMRA will be paying
close attention to its plans for the Thwaites brands
it has just acquired. We'd urge Marston's to ensure
that the individual nature and taste of Thwaites'
brands are not diluted and lost as a result of this
acquisition. The Blackburn brewery site owned by
Thwaites was closed last year which led to a
number of redundancies and brewing moving to
Marston’s brewery in Wolverhampton. The
Blackburn brewery was established in 1807 and
was still owned by the Yerburgh family, direct
descendants of Daniel Thwaites. We wonder how
So who’s the bloke in the bowler?
His name is ‘son of hop’ and he has a sister, ‘hop de long the take-over has been planned.
soir’.
They take their brewing seriously but are
determined to have a bit of fun with the marketing.
The pictures are inspired by surrealist art of the
1920s & 30s especially the work of René Magritte,
an artist who loved to subvert the form. At first
glance, a most conventional man, with very
conservative headwear, from an ordinary Belgium
town, but in reality a rebel with a strong sense of
humour and an ironic view of the world and
himself. They hope he would like this little homage.
Paradigm brewery is owned and run by old friends
Neil & Rob, both residents of nearby
Rickmansworth and both have a lifelong passion for
real ale.
Contact: Telephone - 01923 291215
Email - info@paradigmbrewery.com
Twitter: @paradigmbrewery
Address: 4d, Green End Farm, 93A Church Lane,
Sarratt, Hertfordshire, England WD3 6HH
ased on a farm in the lovely Hertfordshire
village of Sarratt, Paradigm Brewery was
founded in 2014 making ale in the traditional
way. In their former working lives, the two partners
had to endure the insanity that is corporate
marketing, so ‘paradigm’ is a gentle subversion of
the world they left. The whole idea began as a
throw-away comment in the spring of 2014, and
after test brewing they are now offering two cask
conditioned ales to local pubs which are named
after corporate buzzwords.
win-win - A complex best bitter
made with five malts. Lovingly made
using British and American hops
giving a bitterness that sneaks up and
grabs you. ABV 4.2%
Tipping point - A
Golden ale, using hops from New
Zealand and America and barley
from Suffolk, giving it smooth taste
with a subtle bitterness and hints of
tangerine. ABV 4.4%

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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Beer that makes you look good…

T

he joke goes that you drink beer so other
people become better looking. But now a
Japanese brewery offer, for some a dream
come true. Drink beer and YOU become better
looking! Forget Botox or age-defying creams,
Suntory claim you simply drink their beer and your
skin becomes beautiful.
They have just released canned beer in Hokkaido
containing collagen that promises to make the
drinker less wrinkly and look younger. It’s called
“Precious” and comes
with the boast, “Guys can
tell if a girl is taking
collagen or not.”
For Precious is not just an
ordinary 5% ABV beer - it
contains 2 grams of collagen peptide. For the
uninitiated, collagen is a protein found in many
body tissues, including the skin. This is comparable
in strength with many other ingested supplements
sold to improve nails, hair and skin.
Suntory quote a study in the journal Skin
Pharmacology and Physiology that reported women
who had used 2.5 grams of collagen peptide daily

noticed a decrease in skin wrinkles around the eyes
after 8 weeks.
However, experts consider it to be ridiculous, that
collagen could be ingested and make it impact
through your digestive system into your skin. New
York dermatologist, Dr Neal Schultz, explains that
when proteins enter the stomach they are broken
down into amino acids by enzymes and then
distributed round the body and absorbed where
needed, not specifically targeted to the eyes.
So look out if you soon
see advertisements that
show a man leaning
against the glistening
cheeks of a giggling
clearskin young woman
drinking Precious. It may make you young! On the
other hand, you might prefer to follow the advice of
one gerontologist, who recommends drinking
“plenty of water, walk 30 minutes a day, and
surrounding yourself with friends”. Realising that
traditional real ale is 95% water, this is surely sound
advice to wander down the road to the local for a
pint with my mates…..
Ian Boyd
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Cider Award for the Green Man, Sandridge

R

eal Cider is made from 100% natural apple
juice sourced from known orchards and
contains no artificial additives or chemicals.
It is served naturally still, usually straight from its
container, or very occasionally through a
handpump like real ale.
Mass-produced commercial cider, on the other
hand, can contain as little as 30% apple juice from
concentrates of dubious provenance and is forcecarbonated in the pub to give it an unnatural fizz.
Real perry is produced the same way as real cider
but with real pear juice instead. Sometimes the two
pure juices can be mixed, and optionally, other
fruits added in small quantity, but to hold true to
tradition, these must be real, and not essences or
syrups.
There has been an explosion in real cider and perry
drinking over the past few decades, and visitors can
enjoy many dozens of different makes at the St
Albans Beer & Cider Festival held annually in
September in the St Albans Arena.
But for those who would prefer more regular
opportunities to sample the delights of these natural
fruit-based drinks, Hertfordshire offers a number of
outlets that serve ciders and perries all year long.
One of these that has been doing so for arguably
longer than most others is the Green Man in the
village of Sandridge. Built more than 130 years ago,
this red brick hostelry is situated just a few miles
outside St Albans and on the doorstep of the 850
acre Heartwood Forest.
It is a well decorated, comfortably furnished family
run establishment in the main street with a large rear
car park, and welcomes locals and travellers alike.
It is very popular with ramblers, mountain-bikers
and cyclists looking for a home-cooked meal and
choice of refreshments. In addition to a great
selection of real ales, including one specially
produced for the pub by Cotswold Spring Brewery
in Gloucestershire, there are half a dozen real ciders
and perries to choose from. Most are from
Weston’s, based in Much Marcle, Herefordshire
and Millwhites, just outside Hemel Hempstead, and
there is an occasional appearance from Sopwell
Cider, produced just a few miles away. Uniquely
for a pub in this county, these are all served cool at
perfect temperature from the cellar.
Such has been the dedication to serving consistently
high quality ciders and perries over the years that
the South Herts CAMRA branch recently decided

unanimously to award the Green Man a Highly
Commended certificate, which was presented to
Michael Eames, the landlord on a typically busy
afternoon, on May 3rd.
Father of two, Michael Eames, is one of
Hertfordshire’s longest-serving landlords, and has
been pouring pints at the Green Man for almost 30
years. Together with his wife Lesley, they have
raised significant amounts of money for charities.

On presenting the certificate (as pictured above) on
behalf of the South Herts branch to Mike (left), Ian
Boyd (right), said, “This is the first time our branch
has made such an award to a pub serving cider and
perry and the Green Man is a very worthy recipient.
Their long-standing commitment to real cider and
perry is second to none in the branch and the
quality and choice is always top class”. Mike
responded by thanking the CAMRA volunteers for
their time and efforts in supporting pubs selling real
ciders, and admitted that the award was a complete
surprise, but that he was especially honoured to
receive the certificate, especially since the Green
Man was the first to be so recognised.
The award marks the start of one of CAMRA's Cider
Month campaigns, which take place in May and
October. May is when the orchards bloom and also
when cider and perry produced in the previous year
reaches maturity and can start being enjoyed.
CAMRA is urging pubs around the country to try
stocking a real cider or perry and to encourage their
patrons to give this traditional British drink a try.
Why not ask your landlord to con-cider!
Ian Boyd
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.
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American Independence 7
Day Beer Festival
Fri 3rd – Sun 5th July
Over 30 Beers to try; either American Hopped beers
or American style beers all from local microbreweries.
The beer tent will open 6pm on the Friday night,
12pm -11pm on the Saturday and Sunday, and
Monday 12-6pm. Our American BBQ will be serving
12-5pm Saturday and Sunday.
Breweries will include: Twickenham, Redemption,
XT, Tring, Vale Brewery, ABC, Red Squirrel, Popes
Yard, Hackney Brewery plus more.
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CAMRA UK Cider Pub of the
Year — Castle Inn, West Lulworth

A

traditional 16th Century thatched roofed pub
in a small Dorset village has walked away
with CAMRA's top Real Cider award after
being named Cider Pub of the Year.
The Castle Inn, West
Lulworth, has been
crowned the best
place in the UK to
enjoy a pint of real
cider by CAMRA,
the Campaign for Real Ale.
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,
Alex 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”.

CAMRA names the UK’s best
Ciders and Perries

C
Perry

Cider

AMRA, the Campaign for Real Ale, has
announced the winners of its National Cider
and Perry Championships.
GOLD (joint Winners):
— White Jersey, Orgasmic Cider Company,
Herefordshire
— Janet’s Jungle Juice, West Croft, Somerset
BRONZE — Medium, Three Cats,
Derbyshire
GOLD — Two Trees Perry, Gwynt y
Ddraig, Glamorgan
SILVER — Snowy Owl, Raglan Cider Mill,
Monmouthshire
BRONZE —
Perry,
Snails Bank,
Herefordshire
White Jersey by Orgasmic was described by judges
as being ‘fruity’ and ‘easy drinking’, with ‘a slight
sweetness balanced by an excellent tang’, and
having ‘balance without too much acidity’. Janet’s
Jungle Juice was described as having a ‘mature and
woody aroma’ with ‘an initial sweetness and a
smooth finish’, and a ‘full mouthfeel with a resinous
aroma’.
The winner of the Perry Gold medal is Two Trees
Perry by Gwynt y Ddraig (meaning ‘dragon’s breath’

8

in Welsh) which the judges described as being
‘initially sweet with a refreshing, dry aftertaste’,
‘complex yet well balanced with a poached pear
flavour and aroma’ with a ‘slowly developing
finish’.
The final round of judging for CAMRA’s National
Cider and Perry Championships 2015 took place at
the popular Reading Beer and Cider festival at the
beginning of May.
The competition featured ciders and perries from
across the UK, with each cider and perry judged on
its individual taste, aroma, flavour, after-taste and
overall appeal. The top awards were selected by a
specially chosen panel of experienced judges,
drinks writers and CAMRA members.
Steve Layton of Orgasmic Cider Company, had this
to say on hearing his cider had taken the top spot,
“We’re very proud of this single blend [variety]
cider - we grow the apples, we produce the cider,
we do everything - so to me this is a great
achievement, as it lets me know our cider is
enjoyable to drink by everybody on this top judging
panel. We're very proud to win and this is a massive
achievement”.
Andrea Briers, CAMRA National Cider and Perry
Committee Chairman, had this to say on the quality
and diversity of entries:
“The quality and variety of real cider and perry is
increasing year-on-year, making our job as judges
increasingly difficult. With a set of truly excellent
drinks available this year at the festival, and a
competition which was very tight right until the final
judging we are confident these ciders and perries
can truly be known as the best in Britain”.
Reading CAMRA Beer and Cider Festival serves
over 550 beers, plus 150 ciders and perries (from
over 100 producers), plus a selection of foreign
beers, English wines and mead.
Over the four day festival around 13,000 attendees
drank over 35,000 pints of beer and 11,000 pints of
cider.
2015 will see CAMRA celebrate 27 years of
campaigning for real cider and perry.
‘Real cider’ is a term used to describe traditional
cider made from freshly pressed apples. Served still
rather than force carbonated, real cider is
unpasteurised and unfiltered to produce a truly
natural and delicious alcoholic drink.
As cider is made from apples, perry is made from
pears.
Reading Beer and Cider Festival takes place at Kings
Meadow, Napier Road, Reading, RG1 8BN, and is
one of the largest beer and cider festivals in the UK.
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Herts Essex CAMRA Celebrates
their Cider Pub of the Year

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989

O

n 22nd April, members of Herts and Essex
Borders Branch met at the Queen’s Head,
Allens Green to award the Cider Pub of the
Year Certificate to Cliff Caswell and Richard
Thurlow. The pub came first last year, and went on
to be Cider Pub of the Year for Hertfordshire, going
on to be third in East Anglia. (I have just heard that
they are second this year for Hertfordshire!)
Richard, the manager, said how pleased and proud
they are, for a small pub out in the countryside, to
win this award again. They are hoping to further
develop the range of ciders, especially from local
producers. See also picture bottom of page 11.
Brendan Sothcott, branch chairman, said that the
pub had excellent knowledge of the quality of
ciders now available.
Chris Sears
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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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
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Double Celebration at the
Orange Tree
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Below: Orange Tree Landlord Rob Scahill receiving
(and indeed appreciating) his Pub of the Year trophy

O

n Friday 27th March there were two double
winners at the Orange Tree in Baldock.
Gayle and Paul from Apple Cottage won
CAMRA’s Best Draught Cider of the year in the
Eastern Region with FTJ (Filthy Tramp Juice), and
Best Bottled Cider or Perry with Fred’s Perry. Both
were put forward to the national round which was
taken place at the Reading Beer Festival on May 2nd.
The presentation was made by the CAMRA National
Cider Officer, Andrea Briers and Regional Cider
Officer Chris Rouse.
The Orange Tree, Baldock won both North Herts Below: Pub of the Year certificates and trophy
CAMRA’s Pub of the Year and Cider Pub of the awarded to the Orange Tree
Year; this is the first time both awards have been
won by one pub in the same year. Rob Scahill,
landlord, was almost speechless but was able to
thank all his staff for the hard work they have done
and the customers for making the pub what it is. The
pub will now go forward to the Hertfordshire county
round of Pub of the Year competition, and if
successful will progress to the regional, then
possibly the nationals.
The presentations took place following the CAMRA
North Herts Annual General Meeting. Current
Herts and Essex Borders
chairman, Gill Richardson, commented on how
CAMRA Pub of the Year —
unusual it is for a single pub to win two awards, but,
Rob regularly has 13 great real ales, and now serves
Woodbine, Waltham Abbey
award winning ciders, being a permanent outlet for
fter many years of the award going between
Apple Cottage.
The Rising Sun, High Wych and The Queen’s
Gill Richardson
Head, Allens Green, the Herts Essex Borders
Pictures below:
Branch, by secret ballot, awarded the Woodbine,
Waltham Abbey this prestigious award.
Rob Chapman and his family bought the pub, on the
edge of Epping Forest, three years ago. They have
since turned it into a thriving local and a real ale
haven in an area with few good real ale pubs. The
presentation was made by Graham Darby, the
Branch Secretary. In his speech, Graham said that
Rob, in his days with his burger van, always went
for good quality locally sourced produce. (In fact
Trip Advisor placed it as the best place to eat in
Waltham Abbey at that time!) He added that Rob
had continued this policy, both for food and, of
course, quality real ales.
Above: Apple Cottage’s Paul and Gayle (centre)
receiving their awards from Andrea Briers, CAMRA Graham said, “This is a family friendly, traditional
English pub, welcoming everyone including dogs
National Cider Officer (left) and Chris Rouse,
and their owners”.
Regional Cider Officer (right)
Rob replied that he was amazed to have got this far
in three years, and that he owed a lot to the support

A
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of the local people and HEB CAMRA. Also present
and giving their support were John Boyce, of Mighty
Oak Brewery and Andy Skene, of Dominion, with
whom Rob brews his house beers, Woodbine Racer
and Turbo Racer. The names allude to the former
motorbike race track at High Beach, just up the hill
from the pub.
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Sportsman, Croxley Green —
Watford & District CAMRA Pub
of the Year

O

n Thursday April 30th the Sportsman in
Croxley Green was named Watford &
District Branch's Pub of the Year for 2014.
Branch Chair Julie Rolls Harper presented
the certificate to landlords Jason, Tracy and Dan
and congratulated them on the range and quality of
the beers they serve as well as the role the pub plays
in the Croxley Green community, hosting live
bands, a book group and a jazz workshop amongst
other things. She also thanked the pub for the warm
welcome all customers receive and noted the pub's
commitment to local brewers, with two beers on the
bar that evening from newly-launched Paradigm
Brewery in Sarratt (Tracy's Tipple and Win Win).
Local brewers were in evidence on the night with
representatives from Paradigm Brewery and Pope's
Yard Brewery present. Watford & District branch
Above: Seated holding certificate Rob Chapman would like to congratulate the Sportsman and
and Graham Darby with HEB CAMRA members wishes the pub the best of luck in the county heats.
behind. On the far left, John Boyce from Mighty Oak
The Woodbine was also voted as the Branch Cider
Pub of the Year for the Essex part of the branch. HEB
all wish the pub the best
of luck, going forward to
the next round of the
competition, against all
the Essex branches Pubs
of the Year.
Right: Rob and Graham
at the bar of the
Woodbine
The Runner-up award for Pub of the Year went Above: Dan, Tracy and Jason of the Sportsman
again to the Queen’s Head Allens Green. This was receive the Watford & District Pub of the Year
presented on 22nd April to Cliff Caswell and Richard certificate from Branch Chair Julie Rolls (2nd left)
Thurlow,
by
Brendan Sothcott,
Chairman of HEB. Woodman at Wild Hill — South
He said that to
Herts CAMRA Pub of the Year
come second out of
240 pubs in the
Bronze winner
branch was no
he 2014 Bronze South Herts pub of the year
mean feat, showing
winner is the Woodman at Wild Hill. As can
a knowledge of and
be seen in the background to the photo
commitment to real overleaf the Woodman is no stranger to winning
ale.
CAMRA and other awards for the quality of its beer
Left: Cliff Caswell, with the back wall
plastered with framed
HEB Chair Brendan Sothcott, and Richard Thurlow certificates issued over the years celebrating the
at the Queens Head
high quality of the real ale at the pub.

T
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For those readers who have still not paid a visit, the
Woodman is a small village pub where real ale is
king and the pub serves six real ales from near and
far plus one real cider. A warm welcome and a
decent pint is assured in convivial surroundings.
See advert page 25. Articles on the South Herts Gold
award
winner
(Crooked Billet, Ware)
and Silver winner
(Black Horse, Hertford)
will appear in the next
edition.
John Bishop
Right: John Bishop
from
South
Herts
CAMRA presents Tom
Craig of the Woodman
with the bronze award
for the South Herts Pub
of the Year.

Ware Festival another success

W

are's 18th Annual Real Ale Festival took
place over the weekend of April 10th/11th.
30 real ales and ciders were happily
consumed by our loyal fun loving customers — as
shown in the pictures below. By close of play on
Saturday night, after
a great set by local
band 'The Trees',
only a few pints had
been left by the
thirsty
imbibers.
First beer to run out
was Sail Ale by Cornwall's Rebel brewery closely
followed by those iconic ales Hop Back's Summer
Lightning and Mauldon's Black Adder, then
something called Otter Ale. Thanks as always to
everybody who helped make this another
memorable festival
and to Gary at the
Gate
in
Sawbridgeworth for
getting the ales.
Proceeds will be
shared
among
'Ware in Bloom', 'Caveo Network Scouts',
'Southern Maltings Community Group', 'Guide
Dogs for the Blind', 'Isobel Hospice', 'Mudlarks
Community Garden' and 'The Nepal Disaster fund'.
We look forward to seeing you all again at the 19th
festival in April 2016.
Jan Ordon
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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

Don’t Miss Hitchin Beer Festival

T

he
2015
Hitchin
Beer
and
Cider
Festival opens its
doors on Thursday
11th June at 5pm till
11pm, and then from
midday until 11pm on
Friday
12th
and
Saturday 13th.
The three-day festival
which will be held at
Hitchin Rugby Club on Old Hale Way for the third
successive year, promises to bring together over 100
beers and ciders from both local breweries and
favourites from further afield. The annual event is
organised by volunteers from North Herts CAMRA,
Hitchin Round Table and Hitchin Rugby Football
Club. The event wouldn't be possible without these
volunteers and the help of the many local
businesses who provide sponsorship. We are
pleased to welcome the Half Moon, the Victoria,
and the Fox at Willian as major t-shirt sponsors for
this year’s event, plus Buntingford Brewery as glass
sponsor.
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Commenting on their continued involvement with
the local festival, Amanda Mower from the Half
Moon said: “We are very excited to be sponsoring
such a fantastic local event as the Hitchin Beer and
Cider festival. We believe it is very important for
local business to support local events, such as this,
as their success contributes to the overall success of
the town. We ourselves hold two beer festivals a
year and find that, along with local people, people
are drawn in from further afield to visit this
wonderful market town, and this leads to increased
and possible repeat business for us all”.
We are honoured to be hosting the Hertfordshire
Cider of the Year competition at the festival; where
local producers submit up to two ciders to the
judging panel, who will perform a blind tasting. The
winner will be announced over the festival
weekend, and of course all the ciders entered will
be available at the bar, so you can see if you agree
with the judges’ choice!
Finally, we have confirmed our food stalls which
include some favourites from last year: Now Now
(South African); Pipers Crisps; Rugby Club BBQ,
Soose Kitchen and Cantina Carnitas (Mexican).
Hope to see you at the festival!
Jon Kirby, Festival Organiser
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from Cambridge and Bishop’s Stortford. The 724
cross-Hertfordshire bus service links Ware to
Hertford, Welwyn Garden City, Hatfield, St Albans
and Watford in the west, and Harlow in the east.

Is it only Twenty Years?

H

ow amazing, it’s only twenty years ago this
year when pubs were first allowed to open
all day on a Sunday. Prior to this they had
to close at three and they could open again at seven,
but on Sunday 6 August 1995 all that changed.
I remember it well, because we tried to persuade a
local longstanding GBG landlord to open all day.
However, he reluctantly said no, because that was
the only day when he could sit down to a lunch with
his family.

Above: How Pints of View’s predecessor, The
Hertfordshire Newsletter reported it at the time
This year, on Sunday 9 August, we will be holding
a North Herts Social at the Plough in Datchworth.
his year`s Saunter — a walk
Joint owner Andy Rawnsley is pleased to host the
through Ware celebrating
celebration social and those members who present
some of the town`s best town
a valid CAMRA membership card, will be offered
and community pubs - will be held
their first drink at the price prevailing in 1995. In
on Saturday 27 June — featuring six
addition, there will be sandwiches and nibbles.
pubs, including South Hertfordshire
Why not put the date in your diary now and join us
Branch`s proud Pub of the Year, the Crooked Billet, from 12 noon onwards for this happy celebration?
who will be celebrating with a mini-beer festival.
Brian Mason
As usual our event is open to all-comers. Why not
come and explore Ware town centre in the morning
then join Ware and Hertford CAMRA members for Great British Beer Festival 2015
a few beers in the afternoon. We look forward to
- a voyage of real ale discovery
seeing you along the way:he CAMRA Great
• 1.30pm
Worppell, Watton Road
British
Beer
• 2.15pm
Old Bulls Head, Baldock Street
Festival
(GBBF)
• 3.00pm
Jacoby’s, West Street
2015, will take be held
• 3.45pm
Waterside Inn, Bridgefoot
11-15th August at Olympia
• 4.45pm
High Oak, High Oak Road
London.
• 5.30pm
Crooked Billet, Musley Hill
The festival offers you the
Travel: Trains north to Ware are direct from chance to discover your
Liverpool Street and Tottenham Hale, or via perfect pint, as you explore
Broxbourne (change necessary) if travelling south
over 900 real ales, ciders,

The Ware Summer Saunter
2015

T

T
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perries and international beers. The UK's biggest
beer festival will feature over 350 British breweries
across 27 different bars as well as fantastic
entertainment, food and traditional pub games all
under one roof in the heart of London.
The festival will be spread across five public
sessions plus a Tuesday afternoon trade session that
will feature the announcement of the winners of the
Champion Beer of Britain Award, all of which will
be available at the festival.
The festival is made possible thanks to the
contributions of over 1,000 volunteer staff, all
members of CAMRA, who fulfil a variety of roles at
the event. Unpaid volunteers work as bar staff,
stewards, public relations officers, front of house
staff, volunteer coordinators and as members of the
festival’s organising team.
New this year
A new and improved Souvenir Festival
Guide will also be making its debut
at GBBF, produced in the style of
CAMRA’s award-winning BEER
magazine the guide will
include the full festival
beer list with tasting notes,
special features on beer and brewing plus some
attendee only vouchers. The guides will be
available to CAMRA members to purchase on the
door and throughout the venue for just £1 (nonmember price £2).
•
Tickets available now
• Tickets for the festival are now on sale with a
variety of special offers and packages available
via www.gbbf.org.uk/tickets
• VIP Bundle Tickets
Price: £17 (non-member price £20)
Everything you need to explore the festival in
one package.
A VIP ticket bundle includes single day entry to
the festival, a copy of the souvenir guide with
complete beer list, a commemorative glass and •
£5 worth of beer tokens for use in the festival.
So you can beat the queues and get to the bar
quicker.
• Season Tickets
Price: £22 (non-member price £26)
Make your visit to the Great British Beer Festival
a true voyage of discovery.
A season ticket lets you enter the festival at •
anytime over the five days it is open, including
access to the trade session on Tuesday
afternoon. Meaning if you want as much time as
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possible to find the half, pint or third that you
are looking for you can explore again and again.
Single Day Tickets Price: £8 in advance/£10 on
the door.
A ticket for one day’s entry to the festival's
public sessions. The festival public sessions are:
Tues 11th Aug: 5pm - 10.30pm*
Weds 12th, Thurs 13th, Fri 14th: 12noon
10.30pm*
Sat 15th Aug: 11am - 6.30pm*
* Last admission times
Special Offer — Buy one day, get one half price
Attend any one day of the festival with a single
day ticket (or VIP ticket) and you can also get a
second standard day ticket half price! That’s just
£4 in advance for CAMRA members. (Tickets for
second day are non-transferrable and must
either be purchased alongside the initial ticket
or from the festivals ticket office on the first day
of attendance at the festival).
You can get tickets now by visiting
www.gbbf.org.uk/tickets or calling the GBBF
ticket hotline on 0844 412 4640. (Please note
booking fees apply for each transaction.)
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Fight on at the Fighting Cocks, St Albans

I

f you own Britain’s oldest pub and its business is
booming, you might sit back and let the money
roll in. Ye Olde Fighting Cocks in St Albans, all
old beams, low ceilings, oak settles and wooden
floors, creaks and groans with history and sales of
beer and food are going through the ancient roof.
But owners Mitchells & Butlers are in dispute with
Christo Tofalli — who runs the pub on a franchise
basis -- over the seasonal beers he sells. He claims
they want to rein in his enthusiasm for ales from
smaller brewers and concentrate instead on
mainstream brands such as Sharp’s Doom Bar and
Fuller’s London Pride.

Tofalli says business has increased by 20 per cent in
the first three months of 2015 compared to the same
period last year. The most remarkable stat comes
from his burgeoning beer sales: he now sells double
the amount of real ale as lager or keg beer -- and
that’s a complete reversal of the situation when he
took over in April 2012.
His sales of real ale are up by a staggering 40 per
cent so far this year. This is due, he thinks, not only
to the national swing to cask beer but to the fact that
St Albans has an especially knowledgeable
customer base, fuelled by the Campaign for Real
Ale having its head office in the city, and to the large
number of tourists that visit St Albans.
“Tourists now want to drink real ale,” Tofalli says,
almost in disbelief. In common with all lessees who
run pubs owned by the big pubcos, he has to source
his beers from the M&B list but he avoids
mainstream brands and chooses beers from smaller
independents. His regular ales are Purity Ubu from
Warwickshire and Harviestoun Bitter & Twisted
from Scotland.
The other beers from the eight handpumps in the
heavily-beamed bars change constantly but
currently Tofalli says another Purity beer, Wild

Goose, “is walking out the door” and customers are
raving about an American-style, hoppy IPA called
Apus — a tropical Bird of Paradise — from the
Navigation Brewery in Nottingham.
Tofalli sold 100 different real ales during 2014 and
you might think this would keep him in M&B’s good
books. His area rep says the pub’s beer sales are
“amazing” but that hasn’t stopped M&B from
attempting to restrict Tofalli’s beer list and
concentrate on more mainstream brands.
The reason, he believes, is a simple one: the need
for giant pub companies to sell the most profitable
brands. The likes of M&B, Punch Taverns and
Enterprise Inns buy the bulk of their beers with deep
discounts from bigger breweries. Tofalli says sales
of London Pride and Doom Bar are falling in the
M&B empire, which explains why the company
wants to get them back on the bar in the Fighting
Cocks.
But Tofalli thinks he is winning the battle. He told
me that, after months of wrangling, M&B says it will
have another look at the sales figures in the pub and
decide whether he can continue to buy in the beers
he and his customers prefer. The company has also
agreed to consider reducing the rent Tofalli pays —
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currently an eye-watering £100,000 a year. When
you add on the percentage of the takings at the pub
that M&B takes and the top-dollar price Tofalli has
to pay for his beer and other drinks, it’s a wonder he
makes a living.
But he is so committed to the Fighting Cocks that he
has bought out his business partner. He comes from
a Cypriot family but was born in this country. He
worked part-time in a pub in Radlett in
Hertfordshire and was so enthused by the
experience that he was determined to run his own
pub.
At the Fighting Cocks, he has busily improved the
food side of the business. His chef is the up-andcoming 26-year-old Ian Baulsh from St Albans who
learned the ropes with Michelin-star chef Andrew
McLeish at Chapter One in Farnborough Common,
Kent.
“We celebrate British food,” Tofalli says. “We’re not
a gastro-pub but a pub that serves good food. We
use local suppliers such as butchers and our fish is
delivered on a daily basis.”
Around 10 per cent of the food is based on organic
ingredients. Tofallio has two vegetable patches at
the pub where he grows organic vegetables and
herbs while Earthworks, a local charity that gives
work to young people with learning difficulties, has
three beds set aside for supplying the pub with fruit
and veg.
Mitchells & Butlers told me: “We appreciate how
important seasonal ales are to the drinks range at Ye
Olde Fighting Cocks. We are currently reviewing
our ale range and have involved our franchisee in
discussions on how we can continue to stock a wide
selection of products”.
I shall monitor the situation closely. If cask ales
continue to come from independents, I’ll know
Tofalli has won his argument. But if I spot London
Pride and Doom Bar, I’ll know who has the biggest
muscles.
Roger Protz
Originally published in Publican’s Morning
Advertiser, 22 April 2015.

I

The Bull and the Guinea

n these times of austerity and pubs closing at an
alarming rate it has often been my task as editor
to highlight the unfortunate decline in trade. It is
pleasing to see that some pubs are still doing well.
The Bull, London Colney
CAMRA Good Beer Guide listed for the last four
years, this historic local has been providing its

16

customers with a wide range of live music as well
as excellent ales and real cider. It came as a surprise
to me when I was told that Punch Taverns, who own
the pub, had considered shutting it for conversion
to residential as part of a mass sell-off of pubs to try
and reduce their toxic debts. Fortunately the pub is
grade II listed, and with the frontage being directly
on the pavement, they were forced to change their
plans. The building is very old (circa 16th Century)
and has two bars - the snug and public with plenty
of exposed original oak beams, and there is a
function room upstairs used by local groups for
meetings, including ourselves. It is the enthusiasm
of Julie and the staff, with the kitchen providing
home-made food that attracts and keeps the
customers coming.

The pub was becoming a bit shabby and after long
negotiations Punch agreed to do a full interior and
exterior redecoration with some alterations to the
area behind the bar. This work which included a
well overdue uplift to the toilet facilities was
completed in December 2014 and as well as being
tasteful has brought a much more open, bright feel
to the bars. The snug has a display cabinet
containing a large collection of spirit miniatures and
has a welcoming real fire and features historical
local photographs. The public bar with dartboard
and darts team leads out onto the garden and has a
set of drawings by a local artist of the London
Colney pubs including the White Lion, now sadly
converted to housing.
As part of the refit extra handpumps have now been
installed and there are now seven in total across
both bars. The snug has now become the main real
ale bar with the most handpumps and a constantly
changing range of guest beers and the occasional
real cider, not forgetting the 10% CAMRA discount.
The Old Guinea, Ridge
The Guinea had been close to closure on several
occasions, and had seen a series of managers and
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tenants come and
go - none lasting
for more than
eighteen months,
when in 2011
Moorgate Taverns
who were running
the pub, went into
administration.
Rather than being the death knell it was a blessing
in disguise as Vaska Battley and Sylvia Johnson
bought the freehold and rejuvenated the pub.
Building work took place and the rear bar area was
converted into a dedicated restaurant/pizzeria
which also serves other Italian pasta dishes. The
long bar initially served St Austell Tribute but as
trade has increased a guest, often from Adnams, is
available. The pub has a large garden with a
fantastic view over the green belt, and the bar has
retained a welcoming real fire for the winter
months. Ridge does not have a lot of through traffic
so all the customers have to travel to get there.
The village has a church but no shop so it is the
efforts of Vaska, Sylvia and their staff that have built
the trade to the level it is today. In the forthcoming
summer months what better time to visit a real
country pub?
Steve Bury

White Hart Tap
4 Keyfield Terrace, St Albans
Tel: 01727 860974

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

2015
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Doom and Whale Bollocks
Les Middlewood’s considered article about Sharp’s
Doom Bar (POV 270) describes it as “somewhat
sweet and bland” if not served in best condition. I
strongly disagree. If served in good condition, it is
sweet and bland; if served otherwise (i.e. usually), it
is sweet and bland, with an aftertaste of stale toffee.
I am occasionally forced to drink the stuff, wearing
my hat as one of my local CAMRA branch’s pub
surveyors; in some pubs, it is the only real ale
available.
Existential question: is a poor real ale better than no
real ale at all?
Whilst writing, could I ask you to publish more,
larger, photos of Svanhildur Valdimarsdottir (POV
270, p22)? Thank you.
Ian Collinson, London W10
Ed Says: I can’t answer the existential question but
suggest that Ian reads the Urban Myth article on
page 3. Ian Collinson is obviously a fan of Icelandic
brewers, though the description of their beers by Ian
Boyd in the article makes me think that Doom Bar
would be nectar in comparison.
Hopping Mad
Your readers probably don’t need any
encouragement to drink beer, but the news item
'Hops for Health' (POV 270 page 24) might raise
false hopes. I have looked at some of the scientific
publications behind it.
A group of researchers at Lanzhou University in
China have recently published their work on
xanthohumol, a polyphenol chalcone derived from
hops (Journal of Agricultural and Food Chemistry,
2015, 63 (5), pp 1521—1531). They have elucidated
the mechanism by which it protects nerve cells and
concluded that it might be a potential candidate for
the prevention of neurodegenerative disorders.
Another group at the Linus Pauling Science Center,
Oregon State University showed that adding
xanthohumol to the diet of young mice for a period
of eight weeks significantly improved the animals’
memory and cognitive flexibility (Behavioural Brain
Research, Volume 275, 15 December 2014, Pages
1—10).
It had no effect on older mice. Xanthohumol,
derived from hops, is present in beer and the
Chinese research group specifically point out that
“as an active component in beers, its presence has
been suggested to be linked to the epidemiological
observation of the beneficial effect of regular beer
drinking.” However, to ingest the amount of
xanthohumol necessary to have a therapeutic effect,
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you’d have to drink 440 gallons of beer a day. In
my experience other memory problems would
probably intervene before you reached the
therapeutic dose. During the last ten years or so
several research groups have published academic
papers on the so-called anti-cancer effects of
xanthohumol but these are all in vitro studies; as far
as I can tell, no-one has yet undertaken any clinical
work but this hasn’t stopped some of the popular
press announcing ‘wonder-cures’. You can buy
‘hop extract’ as a dietary supplement or pure
xanthohumol but my preference is for beer.
Peter Garside
Ed Says: I can’t remember where I got the
information for the article perhaps I need some
xanthohumol. I normally enjoy my hop extract in
the pub as well.
More on the Trent
Following on from Jon Proctor’s reference to the
Trent Tavern, my friend Phil, is Reg and Doris
Putner’s son in law and he supplied a little extra
information. Reg Putner came from a family of
publicans. His first pub was the Lord Derby in New
Cross and then on to the Trent. Built about 1957
and run by Reg from 1960 to 1980 the Trent was
regarded as an upmarket pub and was a popular
venue to impress a new girlfriend. I had occasion
to do some building repair work in the main bar in
the late 60s and Reg’s generosity to me was a rare
treat, building workers being regarded as a lesser
species generally in those times. Although I’m not
sure a lot has changed. I would like to add belated
congratulations to the Woodman at Wildhill for
winning the CAMRA, Hertfordshire pub of the year
award for the third time. A good pub needs first and
foremost a good landlord, followed closely by good
beer, varied conversation and an eclectic bunch of
customers. When you see a gamekeeper, a farmer,
a mechanic, a dentist and a crematorium assistant
in conversation, you know you are in for an
interesting time.
Dennis Walsh
Ed Says: I am surprised that the Trent was built as
late as 1957 - the design of the exterior and the oak
panelling indicated to me that it was built in the
1930s. I bow to your superior knowledge.
What’s on in Ongar
The weekend of 31 July to - 2 August sees the third
Epping Ongar Railway beer festival at North Weald
station, complete with 50 real ales and 15 ciders,
and heritage steam and diesel trains. In addition,
classic Routemaster buses will be providing
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transport to and from the festival site, travelling from
Epping (Underground, Central Line) for those
coming from London, and Shenfield (national rail)
for those coming from Essex. The transport options
mean there’s no need for designated drivers, so
everyone can enjoy a pint or two.
This year the festival has grown again, with the
addition of a Friday evening session. Heritage trains
start running at 9:50am each day, and all weekend
you’ll be able to enjoy your drinks either in the
grounds of the railway or on board. Each day the
bar will open around 12.00 noon. On Friday and
Saturday the bar will be open until 9.30pm, with
live music from late afternoon until the sun goes
down —the last buses will leave the site at 10.00pm.
On Sunday the day is shorter with the site closing at
its normal time of 5.00pm.
As this year is the 150th anniversary of the Great
Eastern Railway arriving in Ongar, the railway plans
to have a number of themed beers along with
special beers brewed from local products. Locally
produced London Glider Cider will be one of the
real ciders on offer. A full list of both ales and ciders
will be published in advance. CAMRA members
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can buy discounted tickets, including bus and
festival train travel, at the concessionary rate of £11.
For further information and to book tickets, take a
look at www.eorailway.co.uk
Alan Perryman
Ed Says: I think that’s enough Epping & Ongar
Railway plugs it is in Essex after all. For all you Real
Ale Railway buffs make a note of their web site
above.
Any comments, articles or letters for publication
are welcome. Please send to: Steve Bury, 14 New
Road, Shenley, Herts, WD7 9EA. Or send an
Email to us at: pintsofview@hotmail.co.uk
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Fill in all the squares in the grid below left
so that every row column and each of the
nine three by three squares contain all the
letters of an ale brewed by Timothy
Taylor of Keighley, West Yorkshire.
Completed entries by 14 July to: Steve Bury,
14 New Road, Shenley, Herts, WD7 9EA.
The winner drawn wins a CAMRA 2015
Good Beer Guide.
Your
Name:...............................................................
…………………….………………………………
Your
Address:…………….……...…………………….
………………………….…………………………

Winner of Pints of View 270 Closed Hertfordshire
Wordsearch; R Palmer, St Albans.
Our thanks to all who entered.

………………………….…………………………
Postcode:……….……………..………………….
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How the Six Bells in St Albans survived its death knell
Benskin's saved the day — by Jonathan Mein

I

n early February 1914 the Six Bells was under shut in areas where there was deemed to be too
threat of closure. The St Albans City magistrates much competition. The ultimate decision was in the
announced that they did not intend to renew the hands of county magistrates, in Hertfordshire sitting
licences of 20 of the 75 pubs in the city and the Six as the County Licensing Committee (CLC). They
Bells was one of these [Ref 1]. The chief constable were passed recommendations for closure by local
of the City police described the pub as ‘very old and magistrates, in St Albans the City bench. In return
for agreeing to closure,
the structural conditions
The Six Bells, St Albans c.1905. Copyright HALS
interested parties such as
very unsatisfactory’ [Ref
D/Z28 Z27
brewers and publicans
2]. In light of this, why
were
awarded
did it survive the cull in
compensation from a
which eleven pubs were
fund levied annually on
eventually closed?
the
brewers!
The
For more than 30 years a
government forecast that
polarised
and
2,500 pubs would shut
contentious debate had
each year [Ref 6].
raged
nationally
However, between 1905
between the brewers on
and 1915 an average of
one side and an
only 600 pubs were
increasingly
noisy
closed
under
the
temperance lobby on
scheme. In St Albans the
the other as to whether
magistrates had the right to shut pubs in places magistrates nibbled at the edge of the problem. Just
where there was too much competition. Brewers eight pubs were referred for compensation between
were keen to protect their substantial investment in 1905 and 1909 but then the CLC, aware that the
licensed property in the late 19th Century. Their fund was finite and in fact decreasing in size,
most visceral opponents wanted to close all pubs. decided on a more structured plan [Ref 7]. They
There was an obvious consensus position: pubs opted to close pubs in towns and villages where
should be shut in return for the payment of competition was most intense, in Welwyn and
compensation to brewers and publicans. But neither around Buntingford for example. [Ref 8] St Albans
side was prepared to give ground on this pressing was way down this list and it wasn’t until 1914 that
need. The golden age of beer drinking had long the CLC turned its attention to the city, the delay
passed. Nationally, per capita beer consumption being much to the chagrin of the local temperance
had dropped by more than 20 percent from the late lobby [Ref 9].
1870s onwards as working class attitudes to beer This hiatus must have been a dark cloud hanging
changed [Ref 3]. In many places, including St over the heads of the local trade. As seen in the
Albans, there were too many pubs to meet opening paragraph, the news when it came was
diminishing customer need. For example, according ominous: the local bench wanted to close 20 pubs,
to the City police, there was one pub for every 165 the Six Bells being one of them. In the end the bench
people in St Albans in 1901 [Ref 4]. There were referred just eleven to the CLC and the Six Bells was
clear indications of stress in the trade with many not one of them. The surviving records do not
pubs frequently changing hands: the White Hart provide a clear picture why it survived. The chief
had eight tenants in the ten years leading up to 1904 constable’s comment that it was structurally
and the Post Boy seven, both these being on unsound is ambiguous. Maybe we should infer the
Holywell Hill [Ref 5]. Many of the pubs were old obvious, that it was in danger of falling down.
and needed investment to bring them up to the However, he had other interests in the structure of
standards expected by a wealthier working class but the building, namely how easy it was for his
the brewers, encumbered with heavy mortgages, constables to supervise the building. For example,
he had expressed concern previously over the
didn’t have the resources for this.
Parliament finally acted in 1904 passing a Licensing White Lion in Sopwell Lane as it had three exits
through which miscreants could evade capture.
Act that laid out a system whereby pubs could be
[Ref 10]
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At the hearing the attorney representing the brewer,
the Clutterbuck family of Stanmore, raised three
points in his defence of the pub. Firstly, the Six Bells
was the only pub owned by the brewer in St Albans;
secondly, that the Clutterbucks were an old
Hertfordshire family, and, lastly, that the pub was
well run by the tenant, Elizabeth Brackley [Ref 11].
What is missing is any evidence that the brewer
intended to render the building more secure. On the
basis
of
this
information, it is
difficult to believe
that the attorney’s
plea saved the day.
What
probably
made
the
difference was the
The Six Bells in April 2012
action of another brewer, Benskin’s of Watford.
Through acquisition they had a large tied estate in
the city. Three of their pubs were within little more
than 200 yards of each other in the working class
area in Fishpool Street, namely the Unicorn, the
Blockers Arms and the Crow and all were very close
to the Six Bells. Benskin’s offered no objection to
these being shut [Ref 12]. With their acquiescence,
the magistrates weeded out three pubs from a
congested area and there was no need to close any
others. The Six Bells survived.
JM
Reference sources within article:
1 Herts Advertiser, 7 February, 1914
2 Ibid, 21 February, 1914
3 Changing Tastes in Victorian Britain, RG Wilson
in The Dynamics of International Brewing since
1800, ed. RG Wilson & TR Gourvish (1998) pg.94
4 Herts Advertiser, 14 September, 1901
5 Data from the St Albans Pub Database (available
in the library of the St Albans & Hertfordshire
Architectural & Archaeological Society)
6 The British Brewing Industry 1830-1980, TR
Gourvish & RG Wilson, Cambridge University Press
(1994), pg.290
7 HALS, PS/21/10/7, 5 January, 1911
8 HALS, QSce Vol.1, Minutes of Herts County
Licensing Committee, pg.107
9 HALS, PS/21/10/7, minutes of meetings held on
30 December, 1909 & 6 January, 1910
10 Herts Advertiser, 21 February, 1903
11 Ibid.
12 HALS, QSce vol.1, minutes of meeting held on
15 May 1914
Article from the St Albans and Hertfordshire
Architectural and Archaeology Society (SAHAAS)
Six Bells April 2012 photo by article author
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2nd Riverside Real
Ale Festival
Fletchers Lea, Ware Priory
Saturday 11th July
12 Noon - 11pm
Families welcome before
6pm, with live band in the
evening.
£2 per adult, over 20 real
ales and ciders from small
breweries from around the
country - all beside the
River Lea.
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Good Beer Guide Originals — Where Are They Now?
By Les Middlewood

C

AMRA’s Good Beer Guide is over 40 years
in publication.
Now a weighty tome
featuring over 4,500 pubs including seventy
from Hertfordshire, the guide steers real ale drinkers
to the very best of real ale outlets. The pub entries
are selected by local members and branches. But
the original 1973 edition was a much more modest
affair, typed and folded, with similarly more modest
ambitions, and was partly intended to be a stop-gap
leading towards a more professional guide, which
materialised a year later. It was a guide to a real ale
pubs across the land, and featured a dozen
Hertfordshire pubs with some additional pubs
credited to the county but actually across the border
in neighbouring areas. It probably needs to be said
that there were many other pubs in the county still
selling real ale but in those nascent CAMRA days,
without the local structure that CAMRA now has,
these had not yet reached the attention of the 1973
editorial team. So how have our original pubs fared
over the years — are they still open? And are they
doing well?
1. The George, Berkhamsted 1973 Guide: Ind
Coope Bitter and Mild, “Friendly and unspoilt”. On
the High Street it
was then a triplefronted
local’s
pub that opened
at 10am. “Local”,
“Boozer”,
“Popular”
and
“Lively” have all
been words to
describe the pub, from the 1970s way into the
1990s, and the pub increasingly became attractive
to a younger set of drinkers though stalled in 2014
when it closed for several months. Re-opening in
the summer the pub has been completely
refurbished in a contemporary style and has a strong
and varied selection of wines plus up to three
handpumped beers.
2. The King’s Arms,
Berkhamsted 1973
Guide: Free House
— no beers listed,
“Very Comfortable”.
For a time the pub
lost the real ale faith —
the pub stopped
selling cask beers

until around 1980 when handpumps re-appeared.
A refurbishment took place at the end of the 1980s
but by 2000 the pub had become primarily a
restaurant, with just one real ale served, in a kind of
“restaurant waiting area”. Towards the end of the
decade the pub was bought by Oakman Inns and
Restaurants who lavished £1.25m creating a stylish
modern bar with accommodation, whilst retaining
some of the original 18th Century features such as
the enormous “hunting-lodge” fireplace. Real ales
have been largely provided by Marston’s and Tring
breweries.
3. The Boot,
Chipperfield
1973 Guide: Ind
Coope Bitter and
Mild,
“Clean,
cosy,
country
pub”.
Real ale has been
a
constant
feature at the Boot and, in a way, the pub has
trodden lightly through the years, playing to its
strengths. An occasional redecoration here and
there, still full of knick-knacks and artefacts, there
are two areas — one mainly for diners. The Chieftain
Tank sitting in the back garden for a number of years
in the 1990s is now long gone. The pub has recently
been awarded the status of an Asset of Community
Value.
4. The Bricklayer’s Arms, Hogpits Bottom,
Flaunden. 1973 Guide: Ind Coope Bitter and Mild,
“Small, unspoilt country pub”. An 18th Century pub
which became a free house in the 1970s. The pub
was modernised and extended around that time —
but
retained
the
low
ceilings
that
are
still
remarked upon
today. In the
1983
Herts
Real Ale guide
it stated that
“drinking up
time is controlled with masterly precision”. As time
progressed the pub has veered more towards a
culinary lead, and now has an award-winning
restaurant though the pub has retained most of its
original ambience and charm. It offers a range of
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5. The Green
Dragon,
Flaunden 1973:
Ind Coope Bitter
and Mild on
gravity, “Small,
unspoilt pub”.
Still in the hands
of the same
family, the pub was bought as a free house in 1975,
resulting in a better selection of beers being
available — handpumps being introduced in the
1980s. Since the seventies the pub has been
extended but its public bar (which dates from 1665)
remains unchanged with settles and other features
qualifying the pub to be on CAMRA’s Inventory of
Pub Interiors of Special Historic Interest Part 2. Now
with real cider the Dragon is a thriving country pub
with restaurant.
6.
The
White
Horse, Hertford.
1973 Guide: “Free
House
serving
Courage, Greene
King and Tolly
Cobbold bitter and
Courage mild, all
from wood — but
all are never available at same time”. By 1973 the
pub was seven years into a new life as a Free House
— the pub having been bought from Nicholls, a
Hertford brewery which was demolished to make
way for a dual carriageway. In the 1980s changes
were made to convert the pub into the layout we
see today. For a time the pub housed the longdeparted Dark Horse brewery. The pub was sold to
Fuller’s in 1999 who allowed the keeping of a wide
range of beers as well as their own, calling it a FreeStyle house. Despite, for a time, a worrying turnover of leaseholders, the pub is now back on track,
listed in CAMRA’s East Anglian Inventory of Pub
Interiors of Special Historic Interest, with a great
reputation for beer quality and selling loads of it.
Tapas is available on Thursday evenings. A folk
music club meets every other Tuesday.
7. The Red Lion, Waterside, Kings Kangley 1973
Guide: “One of the very few pubs in the area selling
ale direct from the cask. Unspoilt…”Delightful and
old fashioned with Ind Coope beers”.
Sadly an early casualty on the list, closing in 197879. What a shame, it would have been considered
classic today had it survived. A place full of
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Current and three times winner of
CAMRA Hertfordshire Pub of the Year

conversation and banter with
not much nodding to the
modern world, it was like a
step back in time. There was
even a draught curtain inside
the front door to help keep
everyone snug and warm.
8. The Old Queen’s Head,
Long Marston 1973 Guide:
Ind Coope Bitter and Mild
from casks, “Friendly pub with weekend music”.
Beer direct from the cask continued way into the
1980s, the characterful pub having a good
reputation as a busy and thriving community local
where visitors were always made welcome. An
extension in 1980 gave more flexibility and garden
improvements attracted families. By 1990 its Pubco
masters
were
allowing a wider
range of beers but
the pub was offered
up for sale and it
was Fuller’s who
acquired it in the
mid-nineties — still
owners today — the
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pub maintaining its importance in the village, even
more so since the closure of the Boot just up the
road. The pub offers a range of Fuller’s cask ales
plus food and accommodation.
9. The Farriers Arms, St Albans 1973 Guide:
McMullens Country Bitter and AK Mild, “Homely
alehouse”. Although AK had always been dispensed
from a handpump, following pressure from
Hertfordshire members, the pub became the site of
CAMRA’s first local win
- the installation of a
second handpump for
the dispense of Country
Bitter. The pub has
changed little over the
years, still an engaging
street-corner local, homely and lively. The pub
continued as a McMullens tied house up until 2013
when it was put up for sale and bought by the then
tenants. Mac’s beers are still popular but are now
supplemented with those from the likes of Skinner’s
and St Austell.
10. The Royal Oak, West Hyde 1973 Guide:
Wethereds’ Bitter and Mild, “Crowded at
weekends”. Back in the 1970s this was a rare outlet
in
Herts
for
Wethereds’ Bitter
from Marlow and
later its marvellous
stronger
stable
partner,
Winter
Royal. A two-bar
pub with a lively
public and quieter
saloon. CAMRA’s 1990 Guide to Hertfordshire even
mentions the pinball-playing dog. Closed and
boarded for a while it re-opened briefly as the
Fisherman’s Tackle but by 2000 it had become the
Oaks, a gastro-pub with a small bar area for
drinkers.
11. The Rose and Crown, Tring 1973 Guide: Free
House serving handpumped Worthington beers,
“Comfortable lounge bar”. The mock-Tudor fronted
pub, constructed in 1906 having replaced a
previous 16th
Century
inn
was by 1977
still in Trust
House
ownership and
was noted for
selling an
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excellent range of beers. However the pub was
bought by Henekeys and the bar soon took a back
seat to the restaurant — real ale becoming spasmodic
in availability before a resurgence at the turn of this
century. The pub became a little run down and
despite significant objections, planning permission
was granted to turn most of the building into
residential use. It closed in February 2012.
12.
The
Photo: (1960s) - Stevenage
Yorkshire Grey,
Museum
Stevenage 1973
Guide: Greene
King IPA and
Abbot,
“Bar
Billiards”.
A
quiet
and
comfortable
traditional pub during the 1970s, the two bars were
knocked together in the ‘80s — the pub run for over
twenty years, until 1983, by Jack and Esther Nott.
As the eighties developed, it began to attract a
younger clientele, the pub especially busy at
weekends. When the 21st Century arrived the pub
continued to do well but by 2011 the pub had been
unceremoniously lost - converted into an Ask
restaurant.
I suppose the loss of three pubs from twelve, whilst
sad, is probably quite good going, particularly as the
last 10 years have seen such attrition of pub
numbers. What will happen to our remaining nine
in the next 40 years?
Les Middlewood

Other Beer Festivals, what other
Beer Festivals?

W

e’ve all seen it and we’ve all heard it.
Saturday night and I hear this ‘chap’ or
‘chappess’ bemoaning the fact that the
beer is running out and the festival is almost over for
another year. His mates sigh, look at their beer and
wonder what to have for the last drink of the
evening and for them possibly at a festival until next
year. Then without warning, up steps ‘BFM’, Beer
Festival Man, who startles them with his words,
‘What about other festivals you can reach by public
transport. Ones you can get there and back within
a day and quite easily once it is organised’?
Now it sounds easy when you say it like that, but it
is easy, believe you me. From near where I live,
there are dozens of festivals that can be reached,
(with a bit of planning and effort), and that is the
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operative word, ‘effort’. If you put the ‘effort’ in, you
can go as far or as near as you want.
In future issues I hope to tell you of festivals that I
have been to and ones that I am planning to go to. I
live near Hitchin, so it is relatively easy to reach
many places to the north, east and west, by bus and
train. However, if you live near a rail station, then
traveling south through London will give you easy
access to many festivals and back within a day.
In the next August/September issue of Pints of View
We have up to three cask ales, at least one
I will tell you of my trips to whatever festivals I
of which is usually a LocAle, and real cider
managed get to. These may include Cambridge
or perry.
Summer, Lincoln and Newark in the same day,
Colchester Summer, Hitchin, Rutland, Grantham,
CAMRA Good Beer Guide 2014 & 2015
Chelmsford Summer, Ealing and Bishops Stortford.
Coming up from August onwards are GBBF at
Card carrying CAMRA Members may be
Olympia (see pages 13/14), Peterborough, Clacton,
signed in.
Melton Mowbray, St Albans, Twickenham and
Milton Keynes. Some easier to get to than others,
New members are welcome, just come in
but all possible with a little (and here’s that word
again), ‘effort’.
and ask.
All the above festivals are listed in CAMRA’s
monthly publication What’s Brewing well in
Lombard House, Bull Plain, Hertford
advance, so have a look, plan via the web site for
(Tel: 01992 421 422)
transport and have a good time.
Finally, remember if people come from their local
festival for the day, then you can get to theirs in and 1 real cider available. This year will be holding
return!
our 3rd annual Beer Festival, which will offer 40
Beer Festival Man beers and 10 ciders. We try to be active in the local
community, we are part of a small village and hold
in conjunction with the local businesses and
Wortley Men’s Club - CAMRA’s events
church, most recently a Brass Band Competition
and we have also raised money for the Yorkshire Air
National Club of the Year
AMRA has announced the winner of their Ambulance through
National Club of the Year Competition as our Beer Festival”.
Wortley Men’s Club, South Yorkshire which Competition
John
beat off competition from over 28,000 clubs organiser
Holland had this to
nationwide.
Wortley Men’s Club is described in CAMRA’s Good say,
Beer Guide 2015 as being ‘In the heart of this pretty “Wortley Men’s Club
village, surrounded by open countryside. The is hugely deserving of this prestigious CAMRA
outside of the building is impressive, with award. Not only is it a beautiful period building, but
traditional timber framing and a small beer garden. the steward’s commitment to quality real ale and the
The opulent interior has ornate ceilings, a small bar welcome you receive really is second to none. The
area, a plush lounge and a large games room. The club itself of course serves men and women, and is
guest ale comes from a local brewery and a guest free to visit for CAMRA members, but I think you
would think yourself extremely lucky to have this as
draught cider is always kept’.
Nigel Pickering, the Steward at Wortley Men’s Club your local club, and I can see why it remains as
had this to say on being named the best Club for popular as ever with members as well proving a hit
with competition judges”.
real ale anywhere in the UK,
“We are overjoyed at receiving this award, it is Other Finalists: Cheltenham Motor Club, Gloucs;
beyond our expectations. We introduced cask beer Appleton Thorn Village Hall, Cheshire; Poole ExServicemans (RBL) Club, Dorset.
in 1997 with 1 pump and we now have 4 pumps
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Why Iceland banned beer

A

century ago, Iceland banned all alcoholic
drinks. Within a decade, red wine had been
legalised, followed by spirits in the 1930s.
But full-strength beer remained prohibited until 1
March 1989 with rowdy scenes televised live when
for the first time in 74 years they could legally buy
beer. This day is marked annually as Bjordagur
(Beer Day), though it tends to be much quieter now
than the bacchanalian scenes witnessed 26 years
ago when the ban was lifted.
Beer accounts for 62% of the alcoholic drink
consumed each year by the average Icelander.
That's higher than in traditional brewing countries
such as Germany and the Czech Republic (54%
each) and the UK (37%).
In Iceland for much of the 20th Century it was
unpatriotic - and illegal - to drink beer.
When full prohibition became law 100 years ago,
beer was especially out of favour - for political
reasons. Iceland was engaged in a struggle for
independence from Denmark at the time, and
Icelanders strongly associated beer with Danish
lifestyles.
The independence and temperance movements
reinforced each other, and in 1908, four years after
gaining home rule, Iceland held a referendum on a
proposal to outlaw all alcohol from 1915. About
60% voted in favour.
It didn't take long for Prohibition to be undermined.
Smuggling, home-brew and ambassadors lobbying
for alcohol to oil the wheels of diplomacy all played
a part.
Doctors started prescribed alcohol as medicine and
they did so in huge quantities, for more or less
everything. Wine if you had bad nerves, and for the
heart, cognac.
If you knew a fisherman, he may have had a few
cases stashed away from his latest trip abroad.
But beer was never "what the doctor ordered",
despite the argument some put forward that it was a
good treatment for malnourishment.
There were other leaks in the Prohibition armour
too. Prohibition supporters complained that painters
who never used spirits to clean their brushes were
now getting through hundreds of litres each year, so
alcohol was available from numerous sources.
Then the Spanish threatened to stop importing
salted cod - Iceland's most profitable export at the
time - if Iceland did not buy its wine. Politicians
bowed to the pressure and legalised red and rosé
wines from Spain and Portugal in 1921.
Over time, support for prohibition dwindled. It had
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already been repealed by all the other European
nations that had experimented with it (apart from
the Faroe Islands)
when in 1933
Icelanders voted
to repeal the laws.
A ban remained in
force for beer
containing more
than
2.25%
alcohol, as beer was cheaper than wines or spirits.
The fear being that strong beers would lead to a big
rise in alcohol abuse.
In 1979 businessman David Scheving Thorsteinsson
challenged the rule that only pilots, cabin crew and
foreign tourists could bring in duty-free beer. When
his six bottles were confiscated, he refused to pay
the fine. His cause was taken up by the MP
Sighvatur Bjorgvinsson, whose bill to allow
Icelanders the same rights was passed in 1980.
It became practically a civic duty for Icelanders to
buy a duty-free beer at the airport: six litres of
imported beer or eight litres of local beer (brewed
in Iceland even though it was not legally available
outside the airport).
Polls throughout the 1980s showed about six in ten
Icelanders supported legalising beer. "Beer is being
consumed in Iceland," said Jon Magnusson of the
Independence Party in 1987. "Why should the state
not get its piece of the cake in the form of taxes and
so on?"
Finally, in 1988, Iceland's parliament, voted to
legalise beer but today Icelanders still drink less
than many of their European counterparts.
I think that’s enough Icelandic articles - Ed

Your Beer Festival Planner
Beer Festivals advertised in this newsletter
Dates — Venue — Location — Page mentioned
11 — 13 Jun: Hitchin Rugby Club, Hitchin — p12
12 — 14 Jun: Old Cross Tavern, Hertford — p2
20 - 21 Jun: Gibberd Gardens, Old Harlow - p32
25 — 28 Jun: Strathmore Arms, St Paul’s Walden
- p14
3 — 5 Jul: King Stag, Bushey — p7
11 Jul: Fletchers Lea, Ware Priory, War - p23
18 Jul: Pakex Stadium, Potters Bar — p7
23 -25 Jul: British Legion, Bishops Stortford - p32
24 - 26 Jul: Desborough College, Maidenhead - p19
31 Jul - 2 Aug: Epping Ongar Railway, Epping - p15
11-15 Aug: London Olympia — p13/14
30 Sept - 3 Oct: Arena, St Albans - p21
22 - 25 Oct: Half Moon, Hitchin - p19
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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

Chapmore End: The Woodman has become a Free
House following a sale by the Hawthorne Pub
Company to Chris and Brendan Bacon. Outside
improvements have been completed with new
groundwork, garden furniture and a redeveloped
children’s play area. Manager Gary Mack has two
or three guest beers available alongside the everpresent Greene King Abbot and IPA — all served
direct from the cask. Local Hertfordshire beers will
be a regular feature.
Elstree: The Fishery has re-opened following a
major refurbishment by McMullen’s.
Harpenden: The long-closed Rose & Crown in
Southdown has now been completely demolished.
Hertford: The Harts Horns has closed its doors for
the last time. A pub for over 350 years it has
struggled to find sufficient trade for many years and
has been plagued by flooding from the River Lea on
more than one occasion. At the Black Horse minor
improvements have been made to the garden at the
rear - all ready for the summer sunshine. At the
Greyhound (McMullen’s) we welcome new
leaseholders Lisa and Ray who aim to develop the
pub`s welcoming community strong points. In
addition a coffee café will run on Tuesday and
Friday mornings, and the popular Friday fish and
chips continues, available up to 8pm.
Hertingfordbury: Still no news on the future of the
Prince of Wales which remains closed but not
currently up for sale.
Hitchin: The Millstream has temporarily closed
while McMullen’s carry out a major refurbishment
project. It is expected to re-open in late June.
Peters Green: McMullen’s have put the Bright Star
on the market with a price tag of £325,000. Are any
of our readers interested in taking this pub on? If
you are please contact the Everard Cole website.
Rickmansworth: The Rose & Crown at Woodcock
Hill has closed.
St Albans: The Great Northern has re-opened but
still has some final touches to be added.
McMullen’s have been busy continuing to sell St
Albans pubs, first accepting an offer from a property
developer for the Blue Anchor and then from
Howarth Homes for the Camp. Both sites are likely
to be redeveloped for residential use. Both were
sold behind closed doors — other pub operators or
locals thus denied an opportunity to make bids.
Angry users of the Camp are pressing ahead with

an application to try to list the pub as an Asset of
Community Value, which is now being processed
by St Albans Council. Now only the city centre
Peahen remains in Mac`s St Albans portfolio.
Ware: The former Wine Lodge has re-opened as the
Lodge, specialising in cocktails. Sadly no real ale at
the bar. Plans for a major refurbishment of the Tap
Bar (formerly the Brewery Tap) have been approved
by East Herts Council.

CAMRA BRANCH DIARY
ALL HERTS CAMRA BRANCHES
Thu 16 Jul: Herts Liaison Meeting — Royal Oak,
Tabard St., London SE1 7pm.
HERTS & ESSEX BORDERS CAMRA
Sat 6 Jun: Minibus trip to Buntingford Brewery, BBQ
and beer at the brewery, then back to the Brown
Bear pub, Braughing for afternoon tea and the
chance to sample a load more beers. 11am to
11pm. Places on minibus must be pre-booked.
Contact Graham secretary@heb-camra.org.uk
Mon 8 Jun: Branch Meeting - Queens Head,
Broxbourne 8.30pm
Sat 20 - Sun 21 Jun: Gibberd Garden Beer & Cider
Festival, Gibberd Garden, Marsh Late, Old Harlow.
CM17 0NA. See advert back page.
Wed 24 Jun: Branch Social - Loughton - Theydon
Bois — Epping. 7pm to 10pm
Sat 4 Jul: Minibus tour round East Anglia judging
Pub of the Year. Seats must be pre-booked with
Graham Darby secretary@heb-camra.org.uk
Mon 13 Jul: Branch Meeting - Cock Inn, Bishop's
Stortford 8.30pm
Thu 23 — Sat 25 Jul: Bishop’s Stortford Beer Festival
- Royal British Legion Club, Windhill, Bishop’s
Stortford. See advert back page.
NORTH HERTFORDSHIRE CAMRA
Wed 3 Jun: Hitchin Pre Beer Festival Crawl Bricklayers Arms, Coopers Arms, George, Angel
Vaults, Cock, Victoria & Nightingale - 7.30pm in
first pub.
Thu 11 — Sat 13 Jun: Hitchin Annual Beer & Cider
Festival - Hitchin Rugby Club, Old Hale Way.
Volunteers welcome, especially for set up on 9 Jun
and take down on 14 June. See our web site for
details of opening times and how to volunteer etc.
Fri 19 Jun: Baldock Crawl - Broken Drum, White
Lion, Rose & Crown, White Hart, Orange Tree 8pm in first pub.
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Mon 22 Jun: Branch Committee Meeting - Victoria,
Hitchin 8.00pm.
Wed 1 Jul: Buntingford Social - Brambles, Fox &
Duck, Black Bull, Wine Bar, Jolly Sailors & Crown
— 8.00pm in first pub.
Wed 8 Jul: Trip to Redemption Brewery. Limited
places; email:
socialsecretary@camranorthherts.org.uk asap.
Wed 15 Jul: Royston Social - Therfield Sports Club,
Coach & Horses, Old Crown & Manor House —
8.00pm first pub.
Sat 18 Jul: Minibus Ramble - Ashwell area. Pickups
from 6pm, Stevenage, Hitchin, Letchworth &
Baldock. £8 members, £12 non-members. Book via
socialsecretary@camranorthherts.org.uk asap.
Mon 20 Jul: Branch Open Meeting - Red Lion,
Preston at 8.00pm.
Sun 9 Aug, Plough, Datchworth, 20th Anniversary of
the introduction of all day Sunday Opening Hours
— from 12 noon, (see article on page 13). See Branch
website for any last minute changes to the above.
SOUTH HERTFORDSHIRE CAMRA
Thu 4 Jun: Pub of the Year Silver Award
Presentation - Black Horse, Hertford 8pm
Tue 16 Jun: Branch Meeting - Six Bells, St Albans
8pm
Sat 20 Jun: South Beds CAMRA Social Trip around
St Albans (Details to follow).
Sat 27 Jun: Ware Summer Saunter - starts at
Worppell, Ware at 1.30pm. See page 13 for details.
Tue 14 Jul: Branch Meeting - White Horse, Hertford
8pm.
Sat18 Jul: Highgate in London pub tour. Contact our
Socials Secretary for more details.
Tue 28 Jul: Branch Committee Meeting - Lower Red
Lion, St Albans 7.30pm
WATFORD & DISTRICT CAMRA
Wed 3 Jun: Oxhey Social - Railway Arms, 1
Aldenham Road, WD19 4AB, 7pm; Villiers Arms,
108 Villiers Road, WD19 4AJ, 8pm; Rifle Volunteer,
36 Villiers Road, WD19 4AJ, 8.45pm; Victoria, 39
Chalk Hill, WD19 4BU, 9.30pm.
Mon 29 Jun: Branch Meeting - Glenn Sports and
Social Club, Victoria Road, Watford, WD24 5AZ,
8pm.
Thu 9 Jul: Hunton Bridge Social - King's Head,
Bridge Road, WD4 8RE, 7.30pm; Harry's, Old Mill
Road, WD4 8RB, 8.15pm; Unicorn, 38 Gallows
Hill, Abbots Langley, WD4 8LU, 9.45pm.
Tue 14 Jul: Cider Pub of the Year Presentation - Land
of Liberty, Peace & Plenty, Long Lane, Heronsgate,
WD3 5BS, 7.30pm.

30

Sat 18 Jul: St Albans Social - Great Northern, 172
London Road, AL1 1PQ, 1pm; Farmer's Boy, 134
London Road, AL1 1PQ, 1.45pm; White Hart Tap,
4 Keyfield, AL1 1QJ, 2.45pm; Mermaid, 98 Hatfield
Road, AL1 3RL, 3.45pm.
Mon 27 Jul: Branch Meeting - Oxhey Village Club,
Keyser Hall, Lower Paddock Road, Oxhey, 8pm.
Sat 8 Aug: Harefield Social - Oaks, Old Uxbridge
Road, West Hyde, WD3 9XP, 1pm; Coy Carp,
Copperhill Lane, Harefield, UB9 6HZ, 1.45pm;
Harefield, 41 High Street, Harefield, UB9 6BY,
3pm; Old Orchard, Park Lane, Harefield, UB9 6HJ,
3.45pm.
Wed 12 Aug: Great British Beer Festival social,
Olympia London, Hammersmith Road, London,
W14 8UX, 6pm. Meet at Membership stand every
hour on the hour.

CAMRA BRANCH CONTACTS
Herts & Essex Borders CAMRA
Chairman — Brendan Sothcott, Tel: 01279 507493
Minibus Bookings — Call Graham on:
07753266983, Email: mini-bus@heb-camra.org.uk
Pubs Officer - Vacant, any urgent enquires to
Chairman Brendan Southcott.
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 — Brian Mason
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

Your Beer Festival Planner is on
page 28 of this issue

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
31

REMOVE ALL CROP MARKS FOR
PRODUCTION PRINTING
32

