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South Herts CAMRA’s 2015 
best Cider and Real Ale Pubs: 
�

 Cider - Mermaid, St Albans 

 Ales - Crooked Billet, Ware � 

  

A bird’s eye view of the 2015 Hitchin Beer and Cider Festival 
                                                                                                     

                                                                                     Aerial image taken by www.aerialimagesuk.com 

 

� Watford & District award 
their top festival beer 

 

  Another successful Gibberd    
       Garden beer festival     � 

Your 
Summer 

Beer Festivals  
Planner 
Page 34 
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egular readers and local residents will know 
that the Camp in Camp Road, St Albans was 
closed on Friday 15th May following its sale 

by McMullen’s to Howarth 
Homes of Pinner - a property 
developer. The pub was in 
good decorativ e order, has 
adequate car parking, an 
outside patio and appeared to 
be trading reasonably well. 
McMullen’s sold directly to 
the developers and had not put 
the pub on the market for sale as licensed premises.  
Readers of Pints of View 270 Apr/May edition will 
have read in the article on page 6 that fourteen 
Mac’s pubs had been closed in the previous twelve 
months, with only one - the Farriers Arms in St 
Albans - remaining open, after its purchase by the 
licensee. The closure of the Camp was too late for 
inclusion on this list, and the Bull at Redbourn has 
also now been sold by Mac’s to developers. 
Needless to say a lot of customers are unhappy at 
losing their locals, which have often been closed at 
very short notice.  
In the case of the Camp the licensee lost her job and 
home as she and her staff have not been found 
alternative work within McMullen’s. 
The clock was ticking and we only had a couple of 
weeks to get organised before the closure. A team 
of local CAMRA members visited the Camp to get 
the twenty one signatures needed to lodge an Asset 
of Community Value application to St Albans 
District Council. Without much difficulty sixty nine 
customers signed up, and after a few minor 
problems with the paperwork the ACV was officially 
accepted on 11th May, four days before closure 
which ensured that a speedy demolition of the pub 
could not take place.  
To complement the application an on line petition 
was set up which gained 615 signatures and was 
presented to St Albans District Council to consider 
as part of their deliberations. 
We have lost several pubs in St Albans recently, the 
Duke of Marlborough, the Black Lion and the Blue 
Anchor in addition to the Camp, and the King Offa 
is now also under threat of closure. My view is that 
St Albans residents are becoming very unhappy 
about these local community pubs being converted 
to housing, which has prompted the enormous 
support in the Camp’s case.  
I feel it is important to mention the King Offa which 

 

 
had an ACV application turned down last year. This 
pub which has not sold real ale for many years, was 
the last pub built by Benskin’s of Watford (I believe 

in 1959). The interior and 
exterior have remained 
virtually unchanged and I feel 
the pub should be listed as an 
example of untouched 1960’s 
architecture - which are very 
rare.  
Back to the Camp, the ACV 
process can take eight weeks 

before a decision is given and we received the good 
news on 9th July. At this point I would like to thank 
all those who helped and all those who signed the 
two petitions. This is a milestone making the Camp 
St Albans’ first ACV listed pub. 

Steve Bury                
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                THE BITTER ENDTHE BITTER ENDTHE BITTER ENDTHE BITTER END    
The Camp - the First St Albans Pub to be ACV Listed 

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.  

Three times winner of  

CAMRA Hertfordshire Pub of the Year 
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n April 2015 the Government announced new 
plans to extend planning protection to pubs 
listed as Assets of Community Value (ACV). Any 

pub registered as an ACV will now be subject to a 
full planning application should the owner wish to 
sell or demolish it.  
This gives CAMRA branches in England a real 
opportunity to protect pubs by nominating them to 
be listed as Assets of Community Value.  
There are already 800 pubs registered as ACVs 
across the country, and we want to see this number 
increase to 1500 by the end of 2015 and 3000 by 
the end of 2016 to ensure our local pubs are 
safeguarded in every community.  
To make the process as simple as possible, CAMRA 
has now launched a new in-house support service 
to assist with ACV nominations.  The new support 
service will be available to all CAMRA branches in 
England and includes: 
- An online nomination form for branches to 

complete and submit to their local authority 

- Providing members and branches with a copy of 

Land Registry site plans and title registers which 

are often required when submitting 

nominations.  

CAMRA’s Campaigns Officer Faye Grima said: 
“CAMRA Branches in England have a real 
opportunity to protect pubs in their area by 
nominating them to be listed as Assets of 
Community Value. Without ACV status developers 
can convert local pubs to a wide range of retail uses 
or even demolish them without applying for 
planning permission. 
“We therefore want to make the nomination process 
as easy as possible and hope that the launch of an 
online nomination form will help branches 
nominate pubs even without any prior knowledge 
of the process”.  
“This campaign will provide an opportunity for 
CAMRA Branches to reach beyond our membership 
by partnering with other local organisations, pub 
tenants, and local political representatives”.  
Step by Step Guide for CAMRA members 
nominating pubs to be listed as ACVs using 
CAMRA’s online form: 
1. Identify pubs in your area which you want to 

nominate 
2. Before nominating on behalf of your local 

CAMRA Branch, ensure you have permission 
from the chairman. It may be that the Branch   

 

 
decides to designate a 
specific person in the 
the Branch to manage the 
listing process. 

3. Use the online 
nomination form to 
complete information on 
the pubs you wish to 
nominate. This should be 
done one pub at a time. 
The link is available on 
CAMRA’s Members website.  

4. We will use the information you provide to 
complete your local Council's nomination form, 
and return this to you along with the land 
registry documents you need. We can process 
up to 10 nominations per branch per month. 

5. Finally, submit the returned forms to the relevant 
local authority. We can provide you with the 
contact email or address you need to send these 
on to. 

Further information: 
There is also further guidance on CAMRA’s website 
here: 
http://members.camra.org.uk/group/guest/key-
campaign-2  
Contact: 
If you have any further questions, please do not 
hesitate to contact CAMRA’s Campaigns Officer 
Faye Grima on faye.grima@camra.org.uk or by 
phoning 01727 798 449.  
You can also contact the local CAMRA branches 
whose contacts are listed on page 34. 
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                THE BITTER ENDTHE BITTER ENDTHE BITTER ENDTHE BITTER END    
A call for CAMRA members to protect our community pubs 

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 Oct/Nov 2015 Newsletter (273) 
Adverts — 7 Sept 2015, Copy — 7 Sept 2015 
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Enterprise Inns Massive Pub 
Sale Announced 

s we were going to press on our last edition 
Enterprise Inns announced it is to sell a huge 
tranche of its pubs. The Campaign for Real 

Ale (CAMRA) has 
condemned the plan, 
which will see 1,000 pubs 
being put on the market, in 
a move which the pubco 
says is part of a major 
overhaul to increase its profitability. The company 
also plans to turn more than 750 of its tenanted pubs 
into a managed estate. 
CAMRA head of policy and p public affairs Jonathan 
Mail said: “It is disappointing that Enterprise is 
seeking to continue to sell large numbers of pubs 
each year, many of which will be sold for alternative 
uses meaning those pubs are lost to their 
communities forever. 
“This highlights the importance of listing English 
pubs as Assets of Community Value so that 
communities have a much greater say if their pub 
comes under threat from developers”. 
 

Marcus Jones - New Pubs 
Minister 

hese pub ministers don’t seem to last very 
long - the last Communities and Local 
Government Minister (to give him his full title) 

Kris Hopkins was given the 
post last September. Nine 
months later he has been 
replaced by Marcus Jones - 
MP for Nuneaton - appointed 
in the re-shuffle after May’s 
General Election. Mr Jones’ 
biography says that he is a 
Coventry City supporter, has 
not held a job outside politics, and enjoys angling 
in his spare time. Marcus Jones supported “Beer 
Day Britain” organised to coincide with the 800th 
anniversary of the signing of the Magna Carta in the 
Lion Hotel, Belper, Derbyshire and said ”The great 
British pub is a national treasure which is why we 
are determined to protect it”. 
I seem to recall Kris Hopkins saying something 
along the same lines before he said that the free 
market should continue, and that we should accept 
pub closures if they were worth more as 

 
conversions to housing and retail. Anyway, enough 
of Kris who has gone, Marcus supported the 
CAMRA manifesto before the election in May so 
let’s hope he stands by the pledges he made.    
 

Meantime sell out 
ondon’s Meantime brewing company has 
been sold to international brewer SABMiller in 
May, just too late to mention in our last 

edition.  
Brewer Alastair Hook, who founded the company 
in 1999 with a group of friends, intends to stay with 
the company. 
Meantime saw its 
beer sales grow by 58 
per cent in 2014, 
outpacing the UK 
beer market’s one per 
cent growth during the same period.  
The takeover by multinational corporation 
SABMiller will see an expansion of Meantime and 
its beers sold nationally and across Europe, with an 
assurance the company will be allowed to 
“innovate”. Meantime does not produce any real 
ale, only specialist bottles and draught keg. 
Current chief exec Nick Miller who previously 
worked for SAB Miller will remain in charge of 
Meantime following the takeover, said: “SABMiller 
shares our passion for putting great beer first, and 
making, selling and marketing it responsibly to beer 
aficionados worldwide”. 
The takeover includes all of Meantime’s assets, the 
Tasting Rooms and brewery shop, the Greenwich 
Union pub, pop-up boozer Beerbox and its 
Brewery Fresh tank beer concept.  
The financial terms of the deal have not been 
revealed and rumours of sums between £10million 
and £50 million are circulating. 
 

XT Brewery Expansion 
round breaking changes are taking place at 
Buckinghamshire brewer XT in July, with 
building work starting to double the size of 

the brewery, and adding a new 
tasting room for trying beers 
from the XT and Animal 
Brewing ranges. The extra 
space will also allow for the 
installation of new vessels, to 
develop more aged soured beers and oak barrel 
conditioning of stronger stouts and porters. 

A

T

L 
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What have CAMRA and the LVA 
in common? 

 was landlady of a pub when CAMRA first started 
over 40 years ago. The general opinion of 
landlords then, was that these were ‘hippies’ 

with long hair and open-toed sandals, who judged 
beer (cloudy or otherwise) with little knowledge, 
telling us landlords with years of experience what 
was good or bad.  
Times have changed. CAMRA goes from strength to 
strength, whilst landlords with years of experience 
are far and few between.  
The local Licensed Victuallers Associations (LVAs) 
were in existence well over 80 years ago, well 
supported by landlords in 
the area, at monthly 
meetings that were, quite 
frankly, boozy afternoons.  
Times have changed. 
The LVA meetings are still 
monthly, not a lot of alcohol 
is consumed, and numbers 
are dwindling. 
Why is this? 
Several factors at work here: 
- The Great British pub numbers have dwindled, 
hence not so many landlords. Those who have been 
in ‘the business’ many years are retiring, leaving 
younger, inexperienced landlords to grapple with 
government legislation, greedy breweries, police 
initiatives, working all hours for little reward.  The 
LVAs are there to help, but these new landlords do 
not have the time or inclination to join. 
CAMRA’s aim to promote traditional cask-
conditioned ale in pubs is also one of the aims of 
the LVAs — we have seen a steady rise in this area, 
so there maybe hope for the future. The longer these 
landlords stay in their pubs, the more experience 
they will get and hopefully will realise what help 
and enjoyment they will get from joining their local 
LVA.   
Ours, Hertford & District LVA, holds meetings in 
members’ pubs and clubs on the second Tuesday in 
the month — so I say to any landlords in our area, 
please come and see what we can do to help you. 
If you are interested in the LVA contact our 
Chairman:  Mass at The Red Lion PH Stanstead 
Abbotts - Email: redlionsa@aol.com 
Margaret Nash, Secretary Hertford & District LVA 

The Hertford & District LVA website is at: 
http://hertfordlva.co.uk 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

For the Greater Good 
rom Thursday 25th to Sunday 29th June the sun 
shone on Tring and people turned out to 
celebrate all that is great about the town. The 

Tring Brewery marquee played host to a number of 
live music events and through the hard work of all 
staff, event organisers and the generosity and ample 
beer consumption of all attending, a lot of money 
was raised for local charities. The Brewery will 
personally be donating £500 from bar profits on the 
Thursday night event to the charity Hectors House. 
The combined efforts of John Stack (Blues Bar 
Tring), band sponsors, event staff, Tring Brewery 
and many others saw a total of £3000 raised on the 
Sunday afternoon. This sum will be shared equally 
by The Hospice of St Francis, Ian Rennie Grove 
Hospice Care, The Chilterns MS centre. 

 Ben Marston 
 
 
 
 
 
 
 

I
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Beer Industry News 

 

Trading Standards 
If you have complaints about short measure, lack of a 
price list or misleading promotion of products and fail to 
get a satisfactory response, contact Hertfordshire 
Trading Standards Service, tel: 08454 04 05 06 or St 
Albans Trading Standards Service, tel 01707 292429. 
Email Trading Standards at: 
tradingstandards@hertscc.gov.uk  
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Doom Bar not brewed in 
Cornwall 

he Doom Bar is a treacherous sand bank at 
the estuary of the river Camel on the north 
Cornish coast. Legend suggests it was created 

by the curse of a murdered mermaid.   It is also the 
name of the flagship ale from Sharp’s Brewery, 
founded in the nearby village of Rock in 1994, and 
then bought by Molson Coors in 2011.   
Doom Bar is the biggest selling cask beer in the UK, 
with around 60 million pints being served per year.  
On top of this, another 12 million pints are sold in 
bottles, making it also the country’s number one 
selling bottled ale.  Doom Bar has risen from a 
popular regional brew to become the most 
ubiquitous real ale across the nation in just 2 
decades.  There surely can’t be any readers of POV 
who are not familiar with the blue badge adorning 
many handpumps proclaiming its proud Cornish 
provenance. 
Despite massive recent investment by owners 
Molson Coors to increase brewing capacity to up to 
100 million barrels per year, Sharp’s report on their 
website that they are unable to meet the escalating 
demand solely at their Rock 
site.  Luckily, though, their 
parent company Coors do 
have capacity in an under-
used bottling plant in Burton 
upon Trent, 267 miles away - 
and the bottles are flying out. 
But wait, study the labels on the bottles. They say 
“Doom Bar” and “Exceptional Amber Ale” and they 
state it has an ABV of 4.3%.  All fine.  But they also 
say “Sharp’s Brewery”. And they say “Rock, 
Cornwall”. And if you buy a pack of bottles, it says 
“The Best of Cornwall”.   
What I don’t understand is, what part of these 
bottled products is Cornish?  Sharp’s brewery is in 
the West Country not the West Midlands.  Doesn’t 
such a label give the impression the beer was made 
in Rock?   And how long has this been going on 
before Sharp’s informed us just a few months ago? 
Is it all that important that an ale actually brewed in 
East Staffordshire indirectly pretends that it was 
made in Cornwall?   Sharp’s obviously thinks so, or 
the labels would proudly state “Brewed in Burton”.  
Some drinkers probably don’t care.  After all, if it 
tastes good, then surely that's sufficient?  Heck, 
being made in Burton, it might even give it an 
improved flavour. 

Ian Boyd 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Arctic Ale…Shiver me timbers 
ould you ever be tempted to pay for an 
out of date beer ? Perhaps for half price?  
10 %?   Or maybe nothing?  After all — 

it’ll be well past the “best by” zone.  So, how does 
£3,300 sound?  That's the price one anonymous 
buyer from Scotland paid at an auction in 
Whitchurch in June for a “well past its sell by…..”   
So, what was so special about this brew?  Well, it 
was 140 years old for a start.  Made by Allsopp’s in 
Burton-upon-Trent, it was produced especially for 
an expedition to the Arctic Circle, led by Welshman 
Sir George Nares, in 1875.  They did not actually 
reach the North Pole, 
apparently suffering 
from scurvy and poor 
equipment.  Or, maybe 
too many Allsopp’s!!  
However the crew was 
able to map the 
coastlines of Greenland 
and Ellesmere Island, earning Nares the title of the 
first explorer to navigate through both land masses. 
The channel was later named Nares Strait in his 
honour. 

T

W
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39 High Street
Harpenden

Hertfordshire
AL5 2SD

01582 763989

VISIT US FOR 
 

A warm welcome 
Beautiful beer 
Green and peaceful garden 
 

 

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

 

www.cross-keys-harpenden.co.uk 
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There was unfortunately no account of how well the 
beer went down, but one of the bottles turned up 
recently in a garage in Gobowen, Shropshire.  The 
auctioneer claimed it would be possible to drink the 
contents, and that it would be sweet with a hint of 
tobacco.     

Ian Boyd 
 

There are Crafty buggers out 
there…. 

hen you hear the word “craft” in 
association with a product you imagine it 
is most likely to have been patiently and 

lovingly hand-made, and perhaps by a particularly 
talented person whose skills have been honed 
through many years of experience and effort in a 
special art or function.  You might also expect that 
the next creation they make, though very similar, 
will not be an exact copy, but rather may exhibit 
very minor and faintly perceptible differences.   
Of course, this is not a perfect nor unique image of 
“craft-ness”.  Nevertheless, the vision is one of small 
volume and cottage rather than factory-scale and 
industrial sprawl. Craft does not conjure up a 
picture of huge acres of automatic production 
equipment churning out tens of thousands of 
identical versions of the same thing.  We have craft 
fairs involving painting, baking, clothing, pottery, 
jewellery, and so on, and “Master Craftsmen” 
specialising in carpentry, carving, decorating, etc.  
No massive metal factories required. 
Most of us will have in recent years come across the 
use of the term “craft beer”. So, what exactly is this 
stuff?  How might these brews fit into some kind of 
sensible or definable craft category?  
In the USA, the Brewers Association has for the past 
few decades tried to define what is meant by a Craft 
Brewer.  Their main aim was to differentiate these 
guys from the brewing monsters that had grown to 
dominate the American beer scene since 
prohibition.  A craft brewery in America had to be 
a small concern (produce less than 3% of total 
annual US sales), be independent (less than 25% 
owned by an equivalent economic interest), and 
traditional (flavour derives from traditional or 
innovative brewing ingredients and their 
fermentation). It’s not a perfect definition by any 
means, but it has served its purpose well in the land 
of the free.  In 1978 there were 89 breweries in total 
in the USA.  In 2014, there were 3,464 — only 46 of 
them non-craft giants.  Americans now drink more 
craft beer than Budweiser. 

 
In the UK, the brewing scene is somewhat different.  
We never had prohibition (though on occasion we 
were dangerously close), but we have had a 
prolonged history of relentless assimilations, 
mergers and shutdowns of small breweries.  Already 
in the 1970’s, CAMRA had been formed to 
counteract the growing influence of the large 
brewers, who only seemed concerned with 
restrictive practices of producing just a few mass-
produced beers at the lowest common denominator 
in terms of manufacturing cost, taste and quality.  
CAMRA defined “real ale” to protect and 
differentiate it from factory-processed artificially 
fizzed-up keg beer.  It fought strenuously against the 
ruthless, destructive takeover onslaught. As a 
consequence, the number of breweries in the UK by 
the mid ‘70s had shrunk to around 140 or so.  This 
included the infamous “Big Six”, many super-
bloated with their engorgement of the little guys 
over the years.  Today, we have more than 1,400 
cask ale producers.  It is now said that the UK has 
more breweries per head of population than any 
other country in the world.   
All of this happened without the need for the use of 
the word “craft”. Instead, the term “microbrewery” 
had evolved during these years to describe anything 
from a fledgling beer-shed to a modest purpose-
built unit on a small industrial estate with a handful 
of fermenters, and the output lovingly formulated by 
at most just a small band of beer enthusiasts. We 
even reinvented brewpubs.  So everyone in the UK 
from the brewer, through the retailer and landlord, 
to the consumer, has a clear point of reference from 
which to enjoy, promote and encourage their 
micro-brewed real ale creations. Happy days 
indeed. 
But now the scene is not so simple.  More and more 
we hear the word ‘craft’ associated with ‘beer’.  And 
judging by the number of letters, articles and blogs 
in the popular press, it’s causing quite a fuss.  The 
problem is, nobody in the UK knows what a craft 
beer actually is, or even what it is supposed to be. 
It would be relatively easy to argue that essentially 
all real ale is craft beer — lovingly and caringly 
produced in relatively small batches by passionate 
artisans. But we well know that real ale is much 
more than this.   
In recent years a growing number of new breweries 
has evolved in the UK that produce small batch beer 
that is not necessarily real ale as traditionally 
defined. They describe themselves as craft 
breweries, because they believe they are, and as 
there are no real rules, they can.  Taking their cue  

W
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White Hart Tap 
4 Keyfield Terrace, St Albans 

Tel: 01727 860974 
 

 

 

 

 

 

 

 
 

Timothy Taylor Landlord, Proper Job, 

Doom Bar, Harvest Pale & 3 Guest Beers 
 

Quality Food Served Lunchtime all week  

Evenings Monday - Saturday  
 

Sunday Roasts 
 

August Bank Holiday Beer Festival 
Over 30 Real Ales and Ciders 

All as part of the newly formed Sopwell 

Festival 
 

Quiz Night Every Wednesday 
 

Large Beer Garden 
 

www.whiteharttap.co.uk 

 

 
from the USA, these breweries often unashamedly 
extend and even occasionally challenge beer’s 
traditional taste spectrum, sometimes by skill and 
inspiration and other times by simple replication or 
re-invention.  The product is often strongly filtered, 
and though usually not pasteurised, is not 
traditional cask beer as we know it.  So they call 
their products “craft beers” - and some of these are 
indeed superb.  Several of these craft breweries are 
even described in the new CAMRA publication, 
Britain’s Beer Revolution by Roger Protz and Adrian 
Teirney Jones. 
But this craft brewing scene has more recently 
developed a more uncertain, if not macabre twist.  
Last year, with the publication of a special 
handbook, the Carlsberg Group, the fourth largest 
brewing company on the planet, announced a 
portfolio of 28 so-called craft beers, aimed at free 
trade customers interested in expanding their beer 
range.  These include Brooklyn Lager, (56 million 
pints produced per year), Grimbergen (39 million) 
and Erdinger (160 million). 
Diageo, the world’s largest spirit-based drinks 
company recently announced two new craft beers 
made in its Dublin-based Guinness factory, Dublin 
Porter and West Indies Porter, which apparently will 
be the first of several variants.  Trying to distort our 
perceptions and take ownership of the theme, their 
chief executive Ivan Menezes insists that craft 
doesn’t always have to mean small. “You need real 
credentials”, he says.  Then amazingly, he states, “If 
you pretend to be something you’re not, that is not 
going to work.  Ultimately when you look at the 
quality of ingredients, we at Diageo have got the 
credentials, and consumers want heritage, they 
want craftsmanship, they want quality and they 
want better beers from a taste standpoint”.  Better 
beers?   Well, it’s taken them rather a long time to 
figure that one out….. 
In the past few months, SABMiller, the second 
biggest brewing conglomerate on the planet has 
purchased Meantime microbrewery in Greenwich 
and have stated they had made “the largest 
investment in craft brewing in London since 1930”.  
MillerCoors has a special “craft and import 
division” and produce Worthington White Shield as 
well as Sharp’s Doom Bar, and they now brew 
around 20% of it hundreds of miles away from its 
birthplace (see article page 7).  
ABInBev now own more than 30% of the Craft Brew 
Alliance — the 9th largest brewing company in the 
USA which itself has control of 5 individual 
microbreweries.  It has also recently signed an  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
agreement with Greene King to distribute Goose 
Island beer from the Chicago-based craft brewery it 
took over in 2011.  Since it now owns more than 
25%, Goose Island can no longer be called a craft 
establishment.  Now some of Goose Island’s beer is 
brewed in New Hampshire, still under its original 
name.  I wonder, is that why ABInbev calls itself 
“The world’s local brewery”?   
Greene King itself, recently opened up its own craft 
brewery on its own patch, as have Brain’s, 
Thwaites, Bath Ales, and a number of other UK real 
ale establishments. The opening lines on Bateman’s 
website say they “Batemans have been craft brewers 
since 1874 and have now evolved the branding to 
help represent this”. Jennings say their “Brewery 
produces an award winning range of traditional 
craft-brewed beers”. More locally, McMullen’s 
recently announced that they, “are dedicated to 
good taste, be that in brewing British craft beer, 
serving local communities and looking after guests”. 
Also close to home is Red Squirrel, who say they 
are, “best described as a world class producer of 
hand-crafted beer since 2004”, and “have a passion 
for….craft beer bars”.  Tring also say, “We are one 
of many craft brewers of real ale”. 

Beer News and Features 
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“Craft Ale” can now be found in some of our 
supermarket chains.  In one example, from 
Marston’s Wychwood Brewery, the labels (Ruby 
Rooster and Golden Goose) state that the 3.8% abv 
contents have been “traditionally craft-brewed 
using Burton water”. (I’m wondering how this 
happens since this brewery is located in the 
Cotswolds). Anyway, they are available at the 
remarkable price of 99p for 500ml which does not 
instil much confidence in the quality of the 
ingredients used nor the degree of hands-on care 
applied to the manufacturing process.  
Nevertheless, both are apparently craft beers. 
So there you have it.  Craft beer may be made by 
any brewery of any size or age, in tiny or gigantic 
batches. It may contain quality ingredients, or it 
may contain cheap junk. As there are no rules 
regarding method of dispense, it can be served in 
any way and come in any format, whether it be glass 
or plastic bottle, tank, cask, keg, keykeg or can. 
Craft beer, it seems, is now a completely 
meaningless marketing term, hijacked by the whole 
brewing community from backstreet artisan and 
rural beersmith to industrial behemoth and 
international giant, in order to create a comforting 
image of quality, taste and tradition.  And yet it 
guarantees none of these.  
What you can be assured of is, if you want to sample 
something calling itself a craft beer in a bar then 
you’ll have to be prepared to dig deeper into your 
pocket to pay for it.  The going rate at the moment 
is around £1 more than for a pint of real ale.  And 
beware.  To disguise this price hike, you’ll often see 
craft beers sold, not in full imperial 20oz pints, but 
in measures of 2/3 of a pint (379ml) in fancy curved 
glasses known as schooners.   
Proceed with caution - you have been warned... 

Ian Boyd 
 

Maris Otter Barley Celebrated 
in 50th Birthday Party 

t may seem strange to note the anniversary of a 
cereal variety, but there’s good reason to 
celebrate the half century of one particular 

barley type. Particularly so given the tale of 
domination, decline, rescue and revival that spans 
its extraordinary 50 year history. 
While Maris Otter might not be a household name, 
it is legendary grain among a group of brewers and 
beer-lovers. Once malted, it becomes the ingredient 
by which loyalist brewers swear.  
 

 
Although less than 6% of 
British beer is produced with 
Maris Otter malt, nine of the 
most recent fourteen 
Champion Beers of Britain 
(64%) are made with Maris 
Otter. Quite a record for an 
ingredient.  
Most cereal varieties are superseded within five or 
six years. 50 years’ continual production is truly 
exceptional. It is, as Mark Banham from grain 
merchants H Banham points out, “well worth 
commemorating”. So he has joined forces with 
David Holliday from Norfolk Brewhouse to create a 
commemorative beer festival.  
50 new beers are being created especially for the 
national Maris Otter 50th anniversary festival in 
Norwich, 17th — 19th September. Brewers from 44 
different counties of Britain and 6 countries from 
across the world are each providing a birthday beer 
for the event. “This is the first beer festival to have 
all 50 beers brewed with a single malt variety,” says 
Mark, “As far as we know, it’s also the first birthday 
party ever to be held in honour of a grain!” 
To book your tickets, or to see the full list of 
participating brewers, visit: 
www.h-banham.co.uk  
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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 
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Battle to help Cider producers 
won 

any of our readers will have signed our on 
line petition to protect small cider 
producers from an unfair tax increase 

proposed by the EU.  The petition was presented to 
Number 10 Downing Street on the 10th of June with 
over 26,000 signatures and has been a great 
success.  
Following this things started moving fast with David 
Warburton, MP for Somerton and Frome tabling 
EDM 214 "Duty Exemption for small cider scale 
producers”. 
On the 8th July Chancellor George Osborne 
announced his summer budget (we seem to be 
getting them four times a year now) and gave cider 
and perry drinkers some fantastic news!  
The Government will retain the current duty 
exemption for small cider producers. 
CAMRA is delighted with the Government’s 
commitment and will now be working hard to 
ensure that they can keep the promise with a legal 
exemption in the EU Directive. 
Thank you all for making this a campaign win! 
 

Mermaid, St Albans - South 
Herts Cider Pub of the Year 
aturday 30th May 2015 saw the South Herts 
Cider Pub of the Year winner the Mermaid, St 
Albans being presented with their certificate 

by South Herts Branch representative Melda 
Haward. Landlords Mark Powell (in picture below 
seen centre with the Certificate) and John Cusworth 

(seen on right, glass in hand!), were delighted to be 
awarded the South Herts Cider Pub of the Year. It 
was a timely presentation as it occurred at their first 
50 plus Cider Festival. Since taking over at the 

 
Mermaid in September 2013 the pub has gone from 
strength to strength, both with the range and quality 
of ciders available from producers both local and 
from afar. A fantastic range was available at the 
Cider Festival with many still available from the 
cellar post-festival. 
Since their arrival, John and Mark have tastefully 
made improvements to both the internal and 
external features of the pub. A courtyard garden 
framed with trellis and planters added a new 
dimension to the outside drinking area available. 
With further plans to install another covered pergola 
structure, customers will be able to continue to 
enjoy the outside area despite what the 'British 
Weather' throws at them! 
The Mermaid is a unique building, being purposely 
built as a pub rather than as a Tap Room, one early 
entry recorded by F.G Kitton in 1899-1900 in The 
Old Inns of St. Albans, mentions the 'Mermaide' in 
the will of a Richard Purs in 1497 (this Mermaid pub 
may not be the site of the existing Mermaid pub but 
marks the name in the St Albans town centre for 
travellers enroute to or from London).  
Long may it continue to serve its customers from 
both near and far who seek refuge through its doors 
to enjoy a very enjoyable pint or two of superb 
cellar cooled cider - we just need those long balmy 
periods of sunshine to go with them! 
 

Hertfordshire Cider and Perry 
of the Year Awards 

ot long ago Hertfordshire cider was a rarity, 
with John White at Millwhites being the 
only local producer. Happily, since then 

others have jumped onto the apple cart (and a 
couple have fallen off) so we now have an amazing 
seven cider producers throughout the county. We 
still have Millwhites of course but now we also have 
Apple Cottage, Fat Freddie Cider, Herts Cyder, 
Mayfly Cider, Woodman Cider and Sopwell Cider; 
fantastic. 
The great selection this year has enabled the 
Hertfordshire CAMRA branches for the first time to 
choose their local Cider of the Year. The contest was 
expertly hosted by CAMRA North Hertfordshire 
branch at the Hitchin Beer and Cider Festival in 
June. Judges from the Hertfordshire branches 
assembled on a hot evening to sniff and sip and swill 
— no spitting though, we drank it all — nodding 
sagely, sometimes frowning but usually smiling, the 
cards were marked. 
 

M
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I am pleased to announce the winner of the first 
Hertfordshire Cider of the Year Gold award goes to 
Apple Cottage for their wonderful KT. The Silver 
award for their FTJ (Filthy Tramp Juice) goes also to 
Apple Cottage. The ever reliable Millwhites crept 
into the top three as Hedge Layer took the Bronze 
award. 
Congratulations to Gayle and Paul at Apple Cottage 
for this well-earned result. Well done also to John 
and his team at Millwhites. 
I don’t think we planned to have a perry contest, as 
only one of the Hertfordshire producers makes it, 
but the two perries from Apple Cottage were judged 
and Perry Coma narrowly pipped Fred’s Perry into 
second place. Well done again. 
A big thank you to Gill and the team at CAMRA 
North Hertfordshire branch for hosting what I hope 
is the first of many Hertfordshire Cider of the Year 
competitions. 

Brian Page 
The Ciders and Perries Judged at the Festival 
The competition for the 2015 Cider of the Year was 
held at the Hitchin Beer and Cider Festival in June. 
This was a blind tasting with ciders presented in 
random order, scoring was along the lines of the 
Regional competition which took place at the  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Norwich Beer Festival. The ciders offered by 
Hertfordshire producers are listed as scored by the 
judges:- 
1. Apple Cottage — KT 
2. Apple Cottage — FTJ 
3. Herts Cyder — Secret Cider 
4. Millwhites — Hedgelayer 
5. Millwhites — Rum Cask 
6. Sopwell Cider — Cotton Mill 
7. Sopwell Cider — Verulam Vintage 
There were 7 judges and the result was:- 
1. Apple Cottage — KT 
2. Apple Cottage — FTJ 
3. Millwhites — Hedgelayer 
Only 2 perries were offered and the result was:- 
1. Apple Cottage — Perry Coma 
2. Apple Cottege — Fred’s Perry 
A big “thank you” to all our judges and cider 
producers and we hope to offer more ciders to more 
judges next year. 
The presentation to Apple Cottage cider makers is 
planned to take place at the Orange Tree, Baldock 
at 8pm on Friday 28th August, all are welcome. For 
more information email: 
contact@camranorthherts.org.uk 

Gill Richardson 
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Ware’s Crooked Billet Wins 
Gold Award 

are real ale drinkers have been 
celebrating following the news that the 
Crooked Billet in Musley Hill scooped 

the Campaign for Real Ale’s South Hertfordshire 
Pub of the Year award, fighting off 350 other pubs 
to take the title. It is the first time that a Ware pub 
has won Gold in the competition. At the award 
ceremony held in May CAMRA’s local branch 
chairman, Phil Defriez, highlighted the reasons why 
the pub has reached the top “Under Stuart and Sue’s 
management the pub has been in every Good Beer 
Guide since 1999. Our judging panel all agreed that 
the pub was the best out of all the shortlisted pubs.  
The beer is always in tip-top condition — not 
surprisingly a major factor in our decision.   
However our award also considers a pub’s 
atmosphere, style and décor, service, welcome, 
support for CAMRA’s values, cleanliness and value 
for money and the pub scored very highly in all 
categories.  The “Billet” is a great example of a 
community pub which has shown that it is possible 
to make a success of running a pub at a time when 
many pubs are closing.  It’s a true locals’ pub”.  
During the last eight years, since the pub was 
acquired by Admiral Taverns from Greene King,  
Stuart has stocked over 500 different beers, always 
including a dark mild, stout or porter — a rarity for 
the town and the pub has regularly featured well in 
the annual Pub of the Year competition, reaching 
Bronze on two previous occasions.  As a 
community-based pub, it is popular with a number 
of local clubs and hosts pool and darts teams.  With 
sport a popular discussion point in the bar even 
Stuart’s longstanding support for Carlisle United FC 
is sometimes rewarded with his team’s appearance 
on the pub’s TV!  
Our picture above shows CAMRA’s South Herts 
Branch Chairman, Phil Defriez (right) presenting the 
award to publicans Stuart West and Sue Pateman. 
The Crooked Billet has two contrasting bar areas 
and outside drinking areas for warmer times.  Stuart 
says “It is an honour for a small community pub like 
ours to win CAMRA’s local Pub of the Year award — 
Sue and I have always aimed to keep a friendly 
“local”, with good beer, a warm welcome and great 
atmosphere.  I would like to thank our regulars who 
have supported us over the years and help make the 
pub what it is”.  The Crooked Billet opens from 
5.30pm Monday to Friday evenings and all-day  

 
from noon, at weekends. 

Les Middlewood 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hertford’s Black Horse Wins 
Silver award 

he Black Horse in West Street, Hertford has 
won the Silver Award in the Campaign for 
Real Ale’s annual South Hertfordshire Pub of 

the Year competition — just 4½ years  after being 
purchased as a free house by father and son Tony 
and Darren Shanley. Darren says: “This pub has 
been my local for over 20 years and when the 
opportunity arose to buy it, we knew how we 
wanted to develop it — by concentrating and 
building on its strong community credentials 
supported with quality real ales and wines and a 
wholesome menu”. Darren installed additional 
handpumps to serve six real ales, many brewed 
locally in Hertfordshire, and under the careful 
stewardship of Brew Master Simon Hibbert the 
quality of the beers has led to the pub’s inclusion in 
the Good Beer Guide.  The pub has also built a 
reputation for its hearty meals with daily specials, 
Sunday lunches and the unusual feature of game pie 
and other game options. The pub’s own bakery 
produces a selection of pies and pasties.  The 
rejuvenated Black Horse rugby team (one of only 
two pub teams in England affiliated to the RFU) goes 
from strength to strength and a cricket team and golf 
society underline the pub’s keen sporting 
connections. Darren added “I must thank my staff 
and customers who make the pub what it is, a fun-
loving community pub — regulars have raised over 
£2,800 for the Teenage Cancer Trust since we took 
over. We welcome walkers and cyclists from the 
Cole Green Way — and there are still local people 
who have yet to find our lovely hillside garden. We 
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are always looking to find new incremental ways to 
move forward but will never stray far from the pub’s 
roots as a traditional community local”.   
Our picture shows Darren (left) and Simon (right) 
being presented with the award by Les 
Middlewood. 
 
 
 
 
 
 
 
 
 
 
 
 
 
Presenting the Silver award, CAMRA’s South 
Hertfordshire Branch Vice-Chairman, Les 
Middlewood, said “The Black Horse is a shining 
example of what a good community pub can be, 
with friendly staff, great beers and ciders, good food 
and where there’s always lots going on.  The pub 
listens to its customers who have helped shape its 
atmosphere — the Black Horse is a vibrant all 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
community pub, with a friendly welcome for 
visitors.  It very much deserves this Silver Pub of the 
Year Award”.   The Black Horse is open daily from 
12 noon and card-carrying CAMRA members can 
expect a discount on real ale and cider. 

Les Middlewood 
 

Orange Tree, Baldock CAMRA 
all Herts Pub of the Year 2015 

ongratulations - the Orange Tree in Baldock 
has done the double again! 
In the recent competitions to decide the 
Hertfordshire County CAMRA Pub of the 

Year and Cider Pub of the Year the Orange Tree at 
Baldock topped both lists. Landlord Rob Scahill was 
momentarily stumped for words then told his staff 
how proud he was of all of them, and thanked 
CAMRA members who had taken the time to judge 
all the pubs and voting his pub the best. The 
presentation for these awards will take place at the 
Orange Tree on Friday August 28th at 8pm. A full 
write up of this event will be in the next issue. 

Gill Richardson 
Other Herts CAMRA County contenders were: 
Crooked Billet, Ware (South Hertfordshire) 
Sportsman, Croxley Green (Watford & District) 
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East Anglia Region County Pub 
of the Year Winners 

AMRA East Anglia Region winners are as 
below: 
Bedfordshire - Black Lion, Leighton Buzzard 

Cambridgeshire - King of the Belgians, Hartford 
Essex - Victoria Inn, Colchester 
Hertfordshire - Orange Tree, Baldock 
 
 
 

Hitchin Beer Festival a Great 
Success 

 record breaking 
2,786 guests 
flocked to the 

festival at the Hitchin 
Rugby Club at King 
George’s playing fields in 
Hitchin on Thursday 11th 
to Saturday 13th June 
2015. The pleasant 
weather on Friday evening brought with it a record 
crowd (over 10% more than 2014!), and while the 
weather was rather more inclement on Saturday, it 
failed to dampen the mood or slow the steady 
stream of guests through the door, and by 7pm the 
festival had officially sold out of beer after three 
amazing days.  
The annual local event is organised by volunteers 
from the North Herts Campaign for Real Ale 
(CAMRA), Hitchin Round Table and Hitchin Rugby 
Football Club and wouldn’t be possible without the 
help and support of these individuals and the event 
sponsors. Special thanks go to this year’s major 
sponsors the Half Moon, the Victoria, the Fox at 
Willian; and Buntingford Brewery. 
Plateau from Burning Sky Brewery was named Beer 
of the Festival and Sopwells Cottonmill was named 
Cider of the Festival, as voted for by the attendees 
throughout the weekend. The festival also hosted 
the Hertfordshire Cider (and Perry) of the year, 
where Apple Cottage scooped a double win with KT 
winning the Herts Cider of the year competition, 
and Perry Coma winning Perry of the Year. 
I want to thank our army of volunteers who have 
done us proud once again and make the festival the 
success that it is. This year was the best yet and we 
are already looking forward to the 2016 festival 
(watch this space!!). Thanks also go to the Hitchin 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
based company Aerial Images UK 
(http://aerialimagesuk.com) for taking some 
amazing aerial pictures of the festival. 
If you have any feedback on this festival or 
suggestions for next year, please email us at: 
feedback@hitchinbeerfestival.org.uk 
Cheers! 

Jon — Festival Organiser 
 

The Gibberd Garden Beer 
Festival 2015 

erts and Essex Borders Branch, in 
association with the Gibberd Garden Trust, 
ran their 8th Beer Festival on 20th and 21st 

June 2015. Robert Halfon, MP for Harlow, was due 
to open it, but unfortunately his ill-health meant he 
had to cancel. We hope he will be well enough next 
year, as he is a great supporter of the branch and 
real ale, especially the dark beers!  
The festival was a great success despite the rain on 
Saturday afternoon. The chairman of the branch and 
co-organiser of the festival, Brendan Sothcott said, 
“The large tents came in useful to give people a  
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Suffolk -  White Horse, Sweffling 
Norfolk - Beehive, Norwich 
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handy refuge.” This year the Trust organised a 
Barbecue, to extend the food range available. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sunday had an excellent turnout, with the better 
weather, and many activities. With the festival 
always falling on Fathers’ Day, there are always 
several children’s entertainments to keep them busy 
while Dad celebrates his day with a few beers. In 
addition, this year there was the display by the Essex 
Ferret Welfare Society, which included two very 
popular ferret racing shows. The Bishop’s Stortford 
Ukulele Band played sing-a-long numbers in the 
large marquee, after 
their success at last 
year’s Bishop’s 
Stortford Beer 
Festival. (This year it 
is 23rd-25th July.) 
There were 45 beers 
available from 
throughout East 
Anglia, a lot from very 
local breweries.  
12 different ciders were available from Essex & 
Hertfordshire makers, demonstrating that quality 
cider can be made locally.  
The staff of CAMRA and Trust volunteers were 
thanked by a lot of customers for their hard work 
and the range of great beers was commented on by 
many.  

Chris Sears - HEB Publicity Secretary 
 

Visit to Buntingford Brewery 
and the Brewery Tap 
n Saturday 6th June, Herts and Essex 
Borders branch of CAMRA paid a visit to 
Buntingford Brewery, which is on a 

beautiful farm site, surrounded by fields and reed  

 
beds. Brewer Steve made us very welcome with a 
barrel of 92 Squadron (named after a First World 
War squadron based on a local airfield). In the 
brewery there is a small bar area, to get out of the 
strong wind that day.  
 
 
 
 
 
 
 
 
 
 
We then moved on to the Brown Bear at Braughing, 
which Steve has fairly recently taken over as a 
brewery tap. This is an ancient pub, very cosy 
inside, with friendly locals. Catherine, usually the 
brew(st)er at the brewery, put on one of her famous 
barbecues. It was too cold outside, so we sat in the 
pub and had it brought to us. The pub has three 
Buntingford beers on tap to choose from, so 
everyone was happy! It was a great day out. 

Chris Sears, Publicity Secretary, HEB CAMRA 
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The Gibberd Garden Festival ukulele band in 
action 

The festival cider bar 
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isiting Bristol is getting to be a bit of a habit 
for Watford & District branch. Every year at 
the Watford Beer Festival customers vote for 

their Beer of the Festival and the branch organises a 
trip to present the award, and for the second year 
running that award has gone to a Bristol brewery. 
This time it was Bristol Beer Factory who came top 
with their Milk Stout at the 20th Watford Beer 
Festival in November. 
On 20th June representatives of the branch made 
their way to the south west of the city, where Bristol 
Beer Factory occupies an old fermenting block once 
belonging to the Ashton Gate Brewery. The tower 
and huge painted sign advertising the brewery are 
easily visible from the main road but in fact the 
entrance is around the back on Durnford Avenue. 
Luckily we had festival bar manager and Bristol 
resident Andy Clark on hand to act as MC for the 
day, so confusion over direction was minimal. 
 
 
 
 
 
 
 
 
 
 
 
When we arrived senior brewers Steve Feely and 
Jonny Mills were in attendance to give our party a 
detailed history of the brewery. Records show that 
brewing in the area dates back to the early 19th 
Century but the current building was built after 
1865 when the Ashton Gate Brewery expanded. 
Ashton Gate Brewery was wound up in 1933 and 
over the years the site has been used by a tyre 
company and finally a printing works in the 1990s. 
The buildings might have been at risk of 
redevelopment were it not for the actions of George 
Ferguson, architect and keen advocate of urban 
regeneration. George had already saved the nearby 
Tobacco Factory from demolition and was keen to 
maintain the old buildings and put them to good use 
and so the Bristol Beer Factory was set up to bring 
brewing back to the area after 70 years. George is 
still involved with the brewery, but more as a silent 
partner since becoming Bristol's first elected mayor 
in 2012. 
It was an original Ashton Gate Brewery beer that 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Above: Andrew Vaughan (centre) presents senior 
brewers Steve Feely (left) and Jonny Mills (right) 

with the Beer of the Festival award for Bristol Beer 
Factory Milk Stout 

inspired Bristol Beer Factory's original head brewer 
Chris Thurgeson to create a milk stout of his own; 
albeit to a very different recipe from the 19th Century 
version. Milk Stout is now one of the brewery's core 
range of beers and brewing of this and a variety of 
other core and special beers continues under 
current MD Simon Bartlett. Another of the core 
range, Seven, was on tap for us on the day, a classic 
best bitter named rather prosaically because it was 
the seventh brew produced by the brewery. Bristol 
Beer Factory mainly brews beers for the cask and 
bottle and as the brewery has no arrangements to 
supply major supermarkets, bottles tend to be sold 
in local shops. The same beers are brewed for bottle 
and cask but the recipes are altered to make them 
more suitable for one or the other. Jonny explained 
that a trial and error procedure is used to work out 
the best recipes required for bottle or cask. Keg beer 
only accounts for a very small proportion of 
production, so Bristol Beer Factory seems to have a 
very different philosophy to those breweries who 
target craft beer bars in the city and beyond. 
The brewery directly supplies three pubs that are its 
main outlets in Bristol: The Tobacco Factory Café 
Bar, the Barley Mow and the Grain Barge. Casks are 
also sold locally and delivered direct to pubs 
outside of Bristol but apart from an arrangement 
with the Rake in London the beers don't tend to turn 
up far beyond Bristol. So far the plan is to brew and 
supply locally in keeping with George Ferguson's 
original aims. 
Our next destination was the Tobacco Factory, 
which is another historic building saved from  

V
Deja Brew Watford & District branch return to Bristol 

Bristol Beer Factory as seen from North Street, 
with advertising for the nearby Tobacco Factory 
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demolition by George Ferguson in 1994. There's no 
tobacco there now; instead you'll find a theatre, 
apartments, creative space and café bar amongst 
other things. It is an urban regeneration project of 
the kind that it would be great to see going on in the 
post-industrial areas of towns and cities across the 
country. It is also the nearest outlet for Bristol Beer 
Factory's beers, where I had another of their core 
range, the golden ale Sunrise and got a cheese and 
pickle ciabatta from the café. 
After visiting the Tobacco Factory our guide Andy 
took us across a rather muddy River Avon to the 
Orchard Inn, which he described as a 'proper pub'. 
In truth it seemed more of a cider house, which 
wasn't a surprise given the part of the country we 
were in. The list of real ciders was impressively 
long, but beer was also available and I was able to 
get a pint of Festival Gem from Bath Ales, a special 
version of Gem brewed strong for the bottle but 
occasionally available in cask. The Orchard Inn 
also does a nice range of classic pub grub. Branch 
chairman Julie Rolls was stopped in her tracks by a 
fish finger sandwich that was bigger than her. 
After the Orchard Inn we reached another branch of 
the river and after crossing on a tiny ferry we headed 
five minutes downriver to the Grain Barge, which 
was painted up in the livery of Bristol Beer Factory 
and serving their beers from a bar on board. The 
layout inside and on the top deck put me in mind of 
a Mersey ferry, except you can't get cask beer on 
the Mersey ferry (yet). We spent a nice thirty 
minutes or so watching the paddleboarders and 
sailing enthusiasts while I drank a dark beer which 
I think was Oatmeal Porter but things were already 
starting to get a bit vague by that stage. 
We had a little bit more of a walk to the next pub, 
which was partially interrupted by a bike race that 
looked like it might have blocked our way. It turned 
out however that the route ran right past our next 
destination, the Lime Kiln, so we were able to watch 
the action from the picnic table outside. The Lime 
Kiln used to be called the Horse & Groom but has 
recently been renovated and reopened as a small  

 
but perfectly formed pub for the serious real ale fan. 
It was impressive that so many of the beers in the 
pub were from new breweries; or at least breweries 
that I had not heard of. In fact they were all so 
unfamiliar I can't remember what I had. For its 
simple style and single-minded focus on ale I think 
the Lime Kiln was my favourite pub of the day but if 
I was looking for a favourite pub of the night I might 
have picked the next one, the Gryphon, a legend on 
Bristol's rock and metal scene. The colour scheme 
was black and white, the bar stools were 
upholstered with the skull and crossbones and the 
decoration was rock posters and pump clips. If a 
pub could have tattoos it would look like the 
Gryphon. It's a serious ale pub too. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Above: Inside the Gryphon 
Our last stop of the day was Number 1 
Harbourside, which was a long, airy open-plan café 
with a hipster vibe that does food alongside the beer 
and has live music and dance events amongst other 
things. It looks like it would be a nice place to spend 
an evening although sadly we didn't have time to 
linger and had to head off to catch the train home. 
I'd like to thank Andy Clark for planning the route 
around the pubs and offer the branch's 
congratulations and thanks to Steve, Jonny and 
everyone at Bristol Beer Factory for a fun and 
inspiring day.           Andrew Vaughan 
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Winner of Pints of 
View 271 prize 

Sudoku: 
 

D. Crozier of Park 
Street 
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Beer and the Sunshine Saunter 
ver thirty five CAMRA  Members and 
friends were attracted to the Ware        
Saunter on a Saturday afternoon in June 

and enjoyed warm 
sunshine, a pint or 
two, and some great 
company as the 
group visited a 
number of the 
town’s prominent 
hostelries.  Starting 
at the Worppell, in 
Watton Road, we 
were reminded of what a great little local this pub 
is. Now owned by the Hawthorne Leisure Pub 
Company, well-kept Greene King Abbot and IPA 
continue to be popular with the regulars but these 
are now joined by a guest beer — Sharp’s Doom Bar 
on our visit but Fullers London Pride due next on.  
Around the corner at the Old Bulls Head in Baldock 
Street, no point in staying in the bar, the large 
garden and the warmth of the day needed to be 
enjoyed with one of the three Theakston’s beers 
available (but, methinks, a little too early to opt for 
the commanding Old Peculier).  Into the town 
centre, Jacoby’s, in West Street, is a relatively new 
pub — full of the natural atmosphere created by all 
the exposed beams. No longer just a restaurant, at 
this welcome addition to Ware’s pub scene, Tring 
Brewery’s summery Fanny Ebbs was most people’s 
choice.  Next, to the Lea and the busy riverside 
garden of the Waterside Inn.  Five or six beers to 
choose from including Hogsback T.E.A, St. Austell’s 
Tribute and Wychwood Hobgoblin. There’s 
something strangely compelling about watching 
other people enjoying themselves on narrowboats 
isn’t there?  
Below: Members and friends enjoying beers at the 
Crooked Billet 
 
 
 
 
 
 
 
 
 
 
 
 

 
But we had to move on and walk uphill to the High 
Oak, in the road of the same name. And were soon 
rewarded with Woodforde’s Wherry, St. Austell 
Proper Job or the deep red brew Acorn Darkness 
with its brooding pump clip. Still a surprise to find 
this excellent local in amongst the terraced houses, 
the afternoon was beginning to slowly transform 
into the evening.  
Time, then, to find our final destination, the 
Crooked Billet. Celebrating its title as South 
Hertfordshire CAMRA Branch’s Pub of the Year, 
our day coincided with the appearance of Elgood’s 
Black Dog mild, the 500th different beer that the 
pub has stocked.  And, hey presto, a beer festival 
too.  Popular were Lacon’s Encore, Derby Triple 
Hop and 
Slater’s 
Smoked 
Porter 
amongst 
many.   
Right: 
Landlord 
Stuart raising a 
glass to beer 
500 
But, all too soon, for those travelling beyond Ware, 
the call of the chirpy local trundle bus can be heard 
grinding its way up Musley Hill - and we must heed 
it.  A lovely day indeed.  Damn, where’s mi’ ticket? 

Les Middlewood   
 

May Your Mild Go With You 
ho says you 
can’t sell Mild 
outside of the 

autumn/winter period?  
Many of our best real ale 
outlets know that you 
can.  And so do the forty 
Milders who enjoyed 
dark Mild at this year’s Make May a Mild Month 
Hertford event — In Your Mildest Dreams - the tenth 
consecutive year.  Many thanks to our engaging 
hosts at the Black Horse, White Horse, Old Barge 
and Old Cross Tavern, who presented some 
excellently-kept Mild in the shape of Tring Mansion 
Mild, Elgood Black Dog, B&T Shefford Mild and 
Mighty Oak Blackbird along with some other dark 
beers. Don’t miss a treat this summer.  Seek out the 
dark stuff. Mild certainly is a beer for every season. 

Les Middlewood 

O

W
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4th Annual August Bank Holiday  

Beer Festival 

Mon 24th to Sun 30th August 

Over 20 beers and plenty of Cider to choose from 

over the week - 25p off a pint for Camra Members 

Live Music Sunday 24th from Midday till Midnight 
 

The 

Duncombe 

Arms 
 24 Railway Street, Hertford, SG14 1BA 

Tel: 01992 581445 

 



REMOVE ALL CROP MARKS FOR 
PRODUCTION PRINTING 

 

    22222222     
Steinbier from Ipswich              
Are you aware of the Briarbank Brewing Company 
of Ipswich; I suspect you must be.  I was in that town 
recently and came across the Briarbank Brewery 
where I enjoyed the finest pint of cask bitter I've 
tasted for a long time. Unfortunately, my time was 
limited so I was restricted to one pint only but the 
residual hoppy (happy) after-taste lingered as (like a 
pretty girl) does the memory.   The brewery is on the 
ground floor at street level for all to see with the 
modern but traditionally laid out bar above. 
What surprised me is that this splendid beer is 
brewed not by traditional British top-fermentation 
but by an old German method -"Steinbier" (stone 
beer).  Apparently, hot granite is used to assist the 
boil which adds a smoky, caramel flavour.  Highly 
recommended, 7, Wherry Quay, Ipswich IP4 1AS   
(01473 284000) 

Sam Hall 
Ed Says:  Always good to hear from Sam but I have 
not heard of Briarbank, though its beer sounds most 
interesting.  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Herts Readers Write 
 

Dating in parts from the 15Dating in parts from the 15Dating in parts from the 15Dating in parts from the 15thththth    century century century century 
and a Grade II* listed building, and a Grade II* listed building, and a Grade II* listed building, and a Grade II* listed building, 

Lombard House has been home to this Lombard House has been home to this Lombard House has been home to this Lombard House has been home to this 
Private Members Club since 1897Private Members Club since 1897Private Members Club since 1897Private Members Club since 1897    

 
CAMRA Good Beer Guide 2014/15 

 
3 hand pumps and real cider 

 
We are pleased to be hosting this year’s K 

Fest on Saturday 23rd August, music 11am – 
11pm & BBQ 

 
 
 

Our mini beer and cider festival is August 
Bank Holiday weekend Fri – Mon 

incorporating the now famous Musical 
Mystery Tour on Sunday 30th 

 
New members are currently welcome 
although we are quickly becoming full 

 
CAMRA members may be signed in on 

production of their CAMRA membership card 

 

22 

 Beer tasting walk 2pm Friday 

9th October. Tickets cost: 

(including beer) £12.50.  

McMullen’s Hertford Brewery 

Tours on 10th & 11th October. 

Tickets cost £5. 

 

Purchase tickets from: 

Hertford Tourist Information 

Centre Tel: 01992 584322 or 

10 Market Place, Hertford, 

SG14 1DF 

 

See: www.gohertford.co.uk  

for further details of the 2015 

Hertford Food and Drink 

Festival. 

Includes: 

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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1  2  3  4  5  6  7  8  9 

                 

10        11         

                 

12      13           

                 

14    15   16     17     

                 

18  19    20   21       22 

                 

23      24  25   26   27   

          28       

29    30        31     

                 

32          33       

                 

34        35         

 

The first three correct entries drawn after 
the closing date of 9 September 2015 
will receive a pair of entry tickets for any 
single session at the 2015 St Albans Beer 
Festival (30th September - 3rd October), 
plus £20 worth of beer tokens. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

The winner and solution to the prize Sudoku in 
edition 271 is on page 19 

Send Entries to: J. E Green, 63 Green 
Lane, St Albans, Herts, AL3 6HE 

Photocopies are acceptable 
 

Your 
Name:…………………………………... 
 
………….....……………………………. 
Your  
Address:……...…...….……….……...… 
 
……………………...……………….….. 
 
……………………………….…...…...... 

Your 
Postcode:…………….………………...  

ACROSS 
 
  1  It’s intended to catch up with maestro somehow (9) 
  6  Give up trick to top player, we hear (7)  
10  Placed centre of block at the end, finally (7) 
11  Tests ales, after fermentation - they shouldn’t be        
      so (9) 
12  Victor loses head, revealing secret (5) 
13  It spots deception in code letter I composed (3, 8)  
14  Donkey found in borders of Europe long ago (6) 
16  Put out most unusual displays (4) 
17  Report of hold-up caused by holes (5) 
18  (8) 
21  Began to drink drop of lager, surprised (8) 
23  Ale brewed in outskirts of Colchester, as it should  
      be (5) 
24  8 or 27? (4) 
26  Means to travel for ages (6) 
29  Show anger with brew of malt and toffees (3, 3, 5) 
31  Run meeting, providing tea about one (5) 
32  Old singer nursing broken heart is still alive (9) 
33  It might identify captain of branch group (7) 
34  Drunk frothy beer at one (7) 
35  Team capsizes in river - they may need this (9) 
 
 
 
 

DOWN 
 
  1  One far from legless piled up in distance (9) 
  2  It’s weird, not being shrewd in Newcastle? (7)   
  3  Come in from garden terrace (5) 
  4  Losing top of cooker is a problem (6) 
  5  Match in long case (7) 
  6  We can, thus processed, eat this (6, 3) 
  7  Pleasant around East? It’s relative (5) 
  8  Local tree vandalised, concerning voters (9) 
  9  Makes certain notice put up about off-course runs (7) 
15  It goes round, up and down (5) 
17  Queen’s involved in search for drink (5) 
19  A welcome sight in a bar in SE25, perhaps (5, 4) 
20  Too much energy consumed by various vices and  
      sex (9) 
22  Shame about first drop of drink - it’s cider (9) 
23  Character showing concern about loss in beer heads 
      (7) 
25  Bloated ale corporation? (4, 3) 
27  Brew of ale, for example AK, is returned following  
      loss (7) 
28  Spike Hobgoblin beer (6) 
30  Religious proclamation carrying much weight was  
      incomplete (5) 
31  Nearly total heavenly body (5) 

Festival Prize Crossword 
Win Free Beer at this Year’s St Albans Beer and Cider Festival 

23 
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Obituary: Ivan Bullerwell 
22/10/42 — 02/04/15 

van sadly passed away peacefully at home on 2nd  
April following a brave fight against cancer. 
Throughout his illness he continued his role as 

Pubs Officer and continued to maintain the 
database of information on all of the pubs in the 
area.  He also continued to campaign against the 
closure of pubs 
in the Herts 
Essex area 
following up 
and attending 
council 
planning 
meetings to 
voice an 
opinion on all 
applications 
which could 
result in pub closures.  The database of information 
he built up and maintained during his time in this 
role is immense and the vacancy he leaves in the 
branch will be hard to fill. 
He enjoyed a good ale and would always promote 
them to anyone he would meet. 
Ivan leaves his wife Janet, 8 children and 11 
grandchildren. 
 

Obituary: Colin Hunter (Uncle 
Albert) 

t is sad to 
report that 

Colin 
Hunter (aged 
72) died 
suddenly at 
home in the 
first week of 
July. Colin 
lovingly known 
as Uncle Albert because of his long white beard, 
was a resident of Great Yarmouth and a regular 
helper at many of CAMRA’s beer festivals across the 
country. He was a keen pump clip collector and 
part of CAMRA’s team tango (beer festival security) 
where his first aid skills, having previously worked 
as a paramedic were very useful.   
Colin was one of life’s eccentrics and I will always 
remember him as the security guard on the rear  

 
loading bay at the St Albans Beer Festival, where he 
had worked at literally every single event since 
1995. Colin was not married and as far as we know 
had no direct relations, he was however an integral 
part of CAMRA’s extended family and will be 
missed by all who knew him. 

Steve Bury 
 

Bikers visit Boot, St Albans 
t was very early in the morning, 08:30 in fact 
when South Herts members met with some 
selected locals at the Boot, St Albans for the 

filming of a Hairy Bikers TV show. Will Hughes 
mine host was good enough to provide me with a 
beer which started the day nicely and you may be 
wondering what was intended. The Bikers have 
moved from cookery to history and the better 
informed of you will know that the first battle of St 
Albans 1455 which heralded the start of the Wars 
of the Roses started outside the pub. The fighting 

continued through the market place culminating in 
the death of the 2nd Duke of Somerset outside the 
Castle public which  stood at the top of Victoria 
Street (obviously not called by that name at the time) 
and a plaque commemorating the event is on the 
corner building opposite the Town Hall. In 
September 2013 the Battlefields Trust presented the 
Boot with an information panel to display in the pub 
reported in Pints of View 261.  
Back to the Bikers. We had been invited and sworn 
to secrecy by a TV crew who wanted to film in the 
pub when it was closed, but give the impression that 
it was open. Therefore there were twenty tame 
customers being moved around to suit the film crew 
enjoying a pint at 9:30 am. A historian from the St 
Albans Civic Society took the bikers through the 
different events that led up to the battle and what 
actually happened on the day, this was followed by 
Kevin Yelland of the Alehouse Brewery and 
manager of the Farmers Boy pub in London Road 
presenting some beer brewed to a medieval recipe, 
which having drunk some of it is an acquired taste. 

I had been 
informed that 
everything to 
do with the 
filming was 

embargoed 
until August, 
when the 
show would 
be televised  

I

I

I

People, Pubs and Places 

The Hairy Bikers in the Boot 
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but to my surprise it appeared in the next weeks 
Herts Advertiser. The Bikers were very good and 
posed for photos inside and outside the Boot which 
included some passing American Tourists.  
The Boot has been CAMRA Good Beer Guide listed 
for many years, is one of the oldest pubs in the town 
and serves a good and varied selection of Real Ales. 
When you add a CAMRA discount and oversized 
glasses what more reason could you have for giving 
the Boot a visit?     
Look out for the show in your August TV guides.   

Steve Bury 
 

CAMRA and English Heritage 
Pub Design Awards 2015 
 castle, a tap and an old bridge have all 
scooped honours in the prestigious CAMRA 
Pub Design Awards 2015 run in conjunction 

with English Heritage. Winners include The Castle 
at Edgehill in Oxfordshire, The Old Bridge in Leeds, 
The Harrogate Tap in North Yorkshire and The 
Wallaw in Northumberland. 
“The pub design awards celebrate the architects, 
designers and pub owners who have the bravery 
and vision to go above and beyond when restoring, 
conserving or designing pub buildings. From the 
preservation of ornate Victorian features in Leeds, to 
the sensitive restoration of pub in a gothic style 
castle in Oxfordshire — the Pub Design Awards 
recognise the importance of fantastic design in pubs 
across the breadth of the UK.” Sean Murphy, Pub 
Design Awards judge and competition organiser. 
This year The Castle at 
Edgehill in Oxfordshire 
has won both a 
Refurbishment and 
Conservation award.  This 
historic, listed Gothic 
folly-castle of the mid-
1740s, designed by architect Sanderson Miller for 
himself (on the site where King Charles I’s standard-
bearer planted the royal arms before the first battle 
of the Civil War of 1642), has been a prominent 
landmark on this famous ridge for almost three 

centuries. 
A second Refurbishment 
award goes to the Bridge 
Inn (left) at Kirkstall, Leeds. 
Effectively the brewery tap 
of local Kirkstall Brewery, 

the pub retains its Victorian features and quirky 

 
 bars but has at the same 
time been given a very 
contemporary 
makeover, with beer and 
brewery ephemera — all 
of which has been 
salvaged from other, less 
fortunate, mostly closed pubs — bedecking the walls. 
This year there are two Conversion to Pub Use 
Highly Commended awards. The Harrogate Tap at 
Harrogate Station (below), North Yorkshire is sited 
in the last remaining fragment of Thomas Prosser’s 
Harrogate Station of 1862, which is still owned by 
Network Rail. Half a million pounds has been spent 
demolishing unsightly extensions, re-roofing the old 
brick building and renovating the interior of what 
had once been the old station bar and refreshment 
room. 
Also Highly Commended in the Conversion 
category was The Wallaw, Blyth, Northumberland 
(right). This splendid, 
brick-faced former 
1930s cinema (named 
after its first owner, 
Walter Lawson) has 
been converted to a 
marvellous pub by J D 
Wetherspoon. 
 

How Many Pins in my Butt? 
ot a kind of question you would expect to 
be asked nowadays, however, if you sold 
ale in Eighteenth and Nineteenth Century 

Britain, you would know the answer. Tuns, butts, 
hogsheads, barrels, kilderkins, firkins and pins,as 
well as familiar gallons and pints, were units of 
volume, in descending order. 
The basic numbers are as follows: There are eight 
pints in a gallon, 4.5 gallons in a pin, two pins in a 
firkin, two firkins in a kilderkin, two kilderkins in a 
barrel, 1.5 barrels in a hogshead, two hogsheads in 
a butt, and finally two butts in a tun. So, what is the 
answer to the question in the title of this article? It’s 
simple really, but you may need a lie down (or a 
beer break - Ed) after reading this far. 
There were once three different gallons in use: the 
wine gallon, or Queens Anne’s gallon, which was 
231 cubic inches, the corn gallon, or Winchester 
gallon, of about 268.8 cubic inches, and largest of 
all, the ale gallon of 282 cubic inches.  
The Weights and Measures Act of 1824 established 
a standard gallon, ‘the volume of 10lb of distilled  

A

N

People, Pubs and Places 
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water weighed in air with brass weights with the 
barometer standing at 30 in Hg at a temperature of 
62 °F’. All of those measures have nowadays been 
officially superseded by metric equivalents — and 
indeed mercury (Hg) is no longer allowed to be 
used! 

Beer Unit 

Volume 

Comprises 

of: 

Gallons 

Total 

Metric 

equivalent 

(litres)* 

Gallon 8 pints 1 5 

Pin 4.5 gallons 4.5 21 

Firkin 2 Pins 9 41 

Kilderkin 2 Firkins 18 82 

Barrel 2 Kilderkins 36 164 

Hogshead 1.5 Barrels 54 246 

Butt 2 Hogsheads 108 491 

Tun 2 Butts 216 982 

*Rounded up to the nearest litre  

Apart from our beloved pint, in this country the 
gallon is probably the only other imperial unit of 
liquid volume still in common use today, most often 
with regard to miles to the gallon. 
However, the Americans care little about European 
things, and are still using the gallon for measuring 
fuel, beer, maple syrup and cowboy hats. Just to be 
awkward, the Americans are still using the wine 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
gallon, so that an American gallon is in fact only 
82% of its British equivalent. 
The terms tun, hogshead and butt have fallen into 
obscurity, probably because of the sheer size of the 
casks needed to contain such large amounts. Ale in 
a hogshead of would have to be drunk quickly 
before it started to go off! 
However, a butt was in olden times a commonly 
used measure of wine and you might remember 
from your Shakespeare, specifically in Richard III, 
that the Duke of Clarence was drowned in a butt of 
Malmsey wine. 
‘Barrel’ is often used to describe the container 
(although ‘cask’ is of course the correct generic 
term), as well as the measure of its contents. 
Breweries often express their output in barrels, so 
the Gun Dog Brewery states that they produce six 
barrels a week. Thankfully the draymen know that 
they will be collecting 24 casks a week, as Gun 
Dog, like most breweries, delivers its ale to pubs in 
firkins. 
Dictionaries refer to the ‘kilderkin’ as an obsolete 
measure, and your spell-checker probably won’t 
recognise the word. But many of the casks supplied 
to beer festivals are known as ‘kils’, an abbreviation 
of kilderkin. Anyone who has attempted to lift up a 
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full kilderkin won’t forget it in a hurry! 
The firkin is the most commonly used cask and 
many plays on the word are possible, ‘firkin ale’ 
being the most popular, which has been used to 
name many a pub quiz team. 
‘Beer boxes’ are popular items bought for 
consumption at home. They are usually one pin, 
although nowadays they have to be sold as ‘20 Litre 
Pin (36 pints)’ boxes! The beer in the box is encased 
in a polythene membrane, so the box is often called 
a ‘polypin’. 
To show how little these measures are now used, a 
recent question on the BBC2 quiz OnlyConnect 
asked for the next word in this sequence ‘hogshead, 
barrel, kilderkin’. One team did not know the 
answer! However, the terms are preserved within 
the brewing trade. Three tuns adorn the coat of arms 
of the Worshipful Company of Brewers, and hence 
the name of the Three Tuns at Biddenham. The 
hogshead and the firkin both gave their names to 
long-lost pub chains. And the butt is the source of 
the punning name of the Butt Inn at Reading. 
Mike MacKechnie - originally published in North 

Beds Spring 2015 edition of the Firkin 
(The answer to the title question is 24 Pins in a Butt) 
 
 
 
 

nly 15 current Hertfordshire pubs can be 
found on CAMRA`s Regional Inventory for 
East Anglia of Pub Interiors of Special 

Historic Interest - a county of 900 pubs and just 15 
entries.  What does it take for a pub to be awarded 
this accolade and why?  
Defending our traditional pubs has always been a 
key aim of CAMRA and work began in 1991 to 
compile a National Inventory with the basic 
criterion for inclusion being intactness.  A pub’s 
interior should remain much as it did 30 years prior 
to this date.  Nationally a mere 200 pubs complied 
with this requirement and sadly only one 
Hertfordshire pub is included — the Green Dragon 
at Flaunden - a sign that most of the county’s pubs 
had been significantly altered or “improved” over 
the years.  With the list established but still evolving 
CAMRA turned its attention to developing a second 
tier of inventories each covering a region, in 
Hertfordshire`s case, East Anglia. To be included a 
significant amount of genuinely historic internal 
fabric and/or sufficient of the original layout must 
be preserved.  We should point out that the fact  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
that a pub is not included in the list doesn`t mean it 
has nothing of historic value. But the line has to be 
drawn somewhere and in your Hertfordshire pub 
travels you will come across unlisted pubs with 
features like etched glass, bar fittings, tilework and 
furniture which are a joy to behold.  We must hold 
a constant vigil to save special and traditional 
features in our pubs — not just for us but for the 
drinkers that will follow us.  
Here, we explore the current Hertfordshire 
Inventory and lay before you our worthy 15.  For 
further information visit: 
www.heritagepubs.org.uk/pubs/pubguide.asp 
Key to pub historical rating: 
(*1) Of National Importance 
(*2) Of Regional Importance 
(*3) Of Some Regional Importance 
The Green Dragon, Flaunden (*1)  
This 17th Century pub has been in the same family 
since 1932. It is listed for its charming and barely 
altered 19th Century Tap Room on the front right 
hand side. There are few similar rooms or snugs 
formed of two or more high-backed settles left 
 

O
Visiting Our Pub Interiors of Special Historic Interest 

A Special feature on Hertfordshire’s CAMRA Regional Inventory Pubs by Les Middlewood 

People, Pubs and Places 
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in the whole of the 
UK. Built-in high 
backed bench seating 
forms a passage into a 
small quarry tiled floor 
room. It has basic 
seating attached to 
very old dado panelling all around the room, two 
old long tables with Formica tops added to them, 
and two simple low benches. Old brewery posters 
add to the atmosphere. There are only two minor 
changes to the room in over 100 years - as indicated 
by a 1940s photograph of the locals listening to a 
wartime broadcast hanging in the pub. The open 
fireplace has had a brick infill to reduce it to a 
standard grate; also a small hatch has been inserted 
for service to the bar. Grade II Listed. 
The Nag’s Head, 
Dunmow Road, 
Bishop’s Stortford (*2)  
A classic Art Deco brick 
pub designed by E. B. 
Musman for Benskin's 
Watford brewery and 
built in 1936. (The similarly styled but larger Comet 
at Hatfield is much altered inside). As part of 
alterations in 2010 by new owners McMullen’s the 
company ensured that many of the pub’s interior 
features were retained and highlighted and new 
features were introduced along Art Deco lines. 
Window sills bulge out to form tables and there are 
two marble-slab fireplaces.  Grade II Listed. 
The Crown and Sceptre, Briden’s Camp (*2) 

Part of a terrace of 
cottages at right angles 
to the road. It still 
retains a layout of three 
low-ceilinged rooms of 
character around a 
central servery, which 

has a fielded panelled counter front possibly from 
the 1930s. The bar back consists of old panelling 
with shelves. There is genuinely old panelling in a 
number of places.  A small room which was a living 
room was brought into pub use in the 1970s. It has 
1930s oak panelling on two walls and service is 
from a hatch/half doorway to the bar. 
The Crown, Buntingford (*2) 
A mid-19th century small town centre pub. The front 
doors have etched panels - one marked 'Ale And 
Spirit Bar' - and lead to a public bar with a genuine 
old bar back and a counter, which in 1990 was 
moved back about a foot as the markings on the 

 
ceiling confirm. Prior 
to the 1960s there 
were two short 
partitions which 
formed a 'jug and 
bottle' with a small 
snug on the left and the 
public bar on the right. 
There is some old dado panelling and part of the 
original seating on the left. At the rear up a slope is 
a small lounge which was a private living room until 
1990 when a counter was added. There is a further 
room in a separate weather-boarded building at the 
rear. Grade II Listed 
The Swan, Park Road, Bushey (*2) 
Although single roomed, this is a relatively unspoilt 
Victorian back-street local. The 'Jug And Bottle 
Department" etched panel in the door indicates an 
off-sales room that has been absorbed into the bar. 

A lot of the fittings — 
bar counter, doors, 
windows, wall-
panelling — are, if not 
original, then very old. 
As there is no door to 
the rear part of the bar 
it could it be that this 

has always been just one room since becoming a 
pub.  Interestingly, the gents toilets are inside but 
the ladies are 'outside' having been added at the 
back of the pub possibly in the 1930s or 1950s.   
The Cross Keys, High 
Street, Harpenden (*2) 
This two-bar town pub 
dates back to at least 
1731. It had a make-
over in the 1950s 
which is virtually still in 
place. Various “olde worlde” features were 
incorporated such as a brick fireplace with 
medieval overtones, leaded windows and bench 
seats. The bar on the right has a fine stone-flagged 
floor and oak beams which are much older. The 
semi-circular bar has a pewter top and pewter 
handpump base - one of only half a dozen 
remaining in the whole country.  The small lounge 
has a quarter circle bar counter of wood with brick 
infill and with a Formica top. The two glass fronted 
display cases were possibly originally used to store 
bottles of spirits. One of the diamond shaped leaded 
panels in the front left window has the initials 'RHJ 
+ BB' referring to previous licensees Reg & Brenda 
Johnson who ran the pub from 1961 to the 1980s -  
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a regular repaired the window 'for a drink'!  Grade 
II Listed. 

The White Horse, 
Castle Street, 
Hertford (*2) 
Probably a 
Seventeenth Century 
building, this was a 
pub by 1838. Until the 
late 1970s it was a 

single bar enterprise, the original being the left hand 
bar. The right hand bar is an opening-up of former 
residential space as is the incorporation of parts of 
the upper floor into public use where there is 
exposed brickwork and beams.  A two storey 
extension at the rear, including kitchen on the 
ground floor and additional drinking space on the 
first floor is modern. Grade II Listed. 
The Plough, Plough 
Lane, Ley Green (*3) 
A tucked away 
country local which 
retains its two rooms 
and off sales layout. 
The off sales hatch is 
now covered by a 
notice board. The bar on the left has an old bar back 
but there are fittings from the 1960s including fixed 
seating. The tiny saloon remained little changed 
until 2004 when a new bar was installed but there 
is old dado panelling and an old disused fireplace.  
Grade II Listed. 

The Coach and 
Horses, Newgate 
Street (*3)  
This ivy-covered 
18th century pub has 
four rooms including 
a small original 
flagstone floor in the 

bar on the left with a genuinely old counter and 
brick fireplace. The room has been extended back 
with a modern flag floor on a lower level and new 
fittings. The front door leads to a bar that has also 
seen changes and has a modern counter and 
opening to the right. What is now a hatch serving 
the small room on the right was the original door to 
this room, which retains old dado panelled walls 
with bench seating attached. Grade II Listed. 
The Victoria, Chalk Hill, Oxhey (*3) 
A small three roomed pub, possibly the least altered 
in the Watford area. From the entrance on Chalk 
Hill you enter a small bar with etched windows 

 
which seem to indicate this was the 'Bar' and 
'Private bar' of the past - both parts retain their old 
fireplaces. The counter looks like it might be inter-
war, which may be 
the date the rooms 
were combined. 
Go behind the bar/ 
servery to find a 
tiny darts room 
with one old wall 
bench. The front 
bar is in an extension to the original building and 
has a counter which could be from the 1930s or 
1950s.   
The Cat and Fiddle, Watling Street, Radlett (*3)  
An early nineteenth century building that was 
formerly two cottages and first recorded as a pub in 
1845. It originally consisted of the middle bar and 

the left hand bar. The 
middle bar has a small 
early 20th century 
fireplace and old 
dado panelling with a 
narrow bench 
attached to one wall 
near the bar. The low 

door marked 'Phone' does still have a telephone in 
it! The left bar has an unusual snug area at the rear 
created by modern settles; old fittings include some 
more benches attached to old panelling and a large 
stone fireplace. The right hand bar was added in the 
1970s. Grade II Listed.  
The White Hart, 
South Mimms (*3)  
Originally a small 
late 17th/early 18th 
century building 
which was extended 
by McMullen’s in 
1933.  Most of the 
expansion was on 
the lounge (west side) with a small flat roofed 
extension on the public bar side. The bare floor 
boarded two-part public bar on the left was formerly 
an off-sales and two small bars - the window 
between the two doors replacing an off sales door. 
There were changes in the 1950s and the bar 
counter, dado panelling and brick fireplace appear 
to be from this date. The lounge has what looks like 
the 1933 bar back with columns and some modern 
additions but the bar counter is modern. There is a 
1950s brick fireplace near the bar and another with 
wood surround, tiled floor and brick infill in the rear  
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dining room part behind. In 2000 a former office 
was converted into an extension to the dining room. 
Grade II Listed.  
The Farriers Arms, Lower Dagnall Street, St Albans 
(*2)  
This has been a pub since at least 1869. Part of the 
building was originally a shop which was 
incorporated into the pub early in the last century. 
Today’s interior is a rare, complete design scheme 

from the early 1960s; 
it even features a 
sliding door between 
the two bars.  Prior to 
the 1960s there was a 
Jug & Bottle - hence 
three doors on Lower 
Dagnall Street 

frontage.  Grained, light-wood panelling is 
abundant and there is much “period” furniture, 
including unusual padded stools. The lower bar has 
lino-tiled flooring, as does part of the upper. 
Outside the toilets are now under cover.   
The White Hart Hotel, Holywell Hill, St Albans (*2)  
A late 15th century inn 'restored' in 1935 and the 
two small bars are little altered since. The half-
timbered frontage was added in 1935 as a photo in 
the left hand bar shows. The two bar counters and 
shelves, attached 
to a part-stained 
and leaded 
partition within the 
servery, date from 
1935, but some 
more modern 
shelves have been 
added. The 
panelling in the bars and the room behind (which 
doubles as the hotel reception) are probably from 
the 1930s. The fireplaces in the two bars are 
modern.  At the rear there is a two part dining room. 
The oak panelled walls are much older and could 
date back many centuries, as does the large brick 
fireplace with a fine fireback. The unusual cut-out 
swing sign was designed by the architect J C F James 
and was exhibited at the Inn Signs Exhibition in 
1936. Grade II* Listed  
The Rose and Crown, Trowley Bottom (*2)  
A rural gem of a pub which time has passed by. The 
sheer minuteness of this pub makes it a significant 
survival. There is a small public bar and a minuscule 
lounge — the door between them has been removed 
but the opening has not been enlarged. There is a 
copious amount of veneered panelling with the bar  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
counter on the 
left. Bar back 
shelves and the 
brick fireplace 
all look to date 
from the 1950s. 
Owner Mrs 
Wilding is ably 
assisted by a band of committed locals and friends. 
Grade II Listed. 
A sixteenth pub, the Cabinet at Reed, also features 
on the Regional Inventory, but the pub has been 
closed for a significant amount of time, though 
rumours suggest that it may be re-opening at some 
point.  If this happens, we will see if the reasons for 
its listing on the Regional Inventory remain intact.   
If you have a mind to make a pilgrimage to some of 
these pubs we recommend you consult CAMRA`s 
pub database whatpub.com on opening times.  One 
or two of the pubs have restricted opening hours. 

Les Middlewood  
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Bishop’s Stortford: The historic Cock Inn has its 
lease for sale. 
Bricket Wood: We have been informed that new 
tenants for the Gate closed last November are being 
sought by Charles Wells. 
Chandlers Cross: The Clarendon Arms is reportedly 
being prepared for reopening as a restaurant 
Chapmore End: At the Woodman a restaurant, bar 
and additional WCs (incl. accessible WC and baby 
changing facilities) have now been added in the 
conservatory at the rear of the pub. Food is now 
available Wednesday to Saturday: lunchtimes (12-
3pm) and evenings (5-8pm) plus Sunday roasts (1-
5pm). Food includes Hertfordshire-sourced meats. 
All real ales continue to be served direct from the 
cask, IPA and Abbot now being complemented with 
two additional guest beers usually from 
Hertfordshire breweries. 
Harpenden: The Oak Tree is temporarily closed for 
a major refurbishment. The George has been taken 
over by steakhouse restaurant chain Miller & Carter. 
According to a member of staff there the pub is to 
be kept as it is; so hopefully keeping real ale and its 
pub sign in place.  
Hatfield: Signs are being displayed opposite the 
galleria saying that a new Wetherspoons will be 
opening in December. No further details at present. 
Hertford: The Saracens in Ware Road re-opened in 
July after a major redecoration, internal re-fit of 
furniture and improvements to the garden. Now 
once again called the Saracens Head, welcome to 
new tenant Andy Murray and his partner and team 
who also run the Green Man in Royston.  Initial 
beers are Fuller’s London Pride and Oakham Citra 
along with Sharp’s Doom Bar though this third 
pump may eventually be used for guest beers. Andy 
aims to make the pub important in its community — 
already there are quizzes on Wednesdays and 
occasional music on Fridays.  Food is back 
lunchtimes and evenings — good quality, freshly-
prepared fayre with burgers and pizzas.   Up at the 
Greyhound in Bengeo leaseholders Lisa and Ray are 
settling in with special pop-up restaurant menus on 
Saturday nights. The former Harts Horns has re-
opened but mainly as an Indian restaurant — no real 
ale.  If you are in Hertford on Sunday 30th August 
head to the town centre where most of the pubs and 
many other venues besides will be hosting live 
music as part of the annual Musical Mystery Tour, 

 
 
 
 
an all-day event. 
Hitchin: The Millstream was temporarily closed 
while McMullen’s carried out a major 
refurbishment project.  It was expected to re-open 
in mid-July. Plans to convert the Sailor Boy into flats 
have been agreed by North Herts Council. Once 
listed as an Asset of Community Value though later 
rescinded by the Council, the pub was gutted by fire 
in May. 
Peters Green: McMullen’s have taken the Bright 
Star off the market. The pub remains at the centre of 
this small hamlet, north of Harpenden and close to 
the runways of Luton airport. Take a trip out and 
enjoy the pub and its garden. 
Redbourn: McMullen’s have sold yet another 
Hertfordshire pub, this time the Bull.  It is 
understood that a company called Redbourn Assets 
has bought it — though we know nothing about their 
plans for its future. Difficulties at the Bull resulted in 
its closure in June and initially it was thought the 
company were looking for new tenants. It is evident 
that Mac’s are increasingly avoiding selling pubs on 
the open market as pubs, by selling direct to 
developers — twelve in the last two years - a quick-
fix practice that quickly raises funds for Macs but 
which CAMRA can only bemoan as it axes any 
opportunity for someone else to buy a pub and keep 
it going. 
Reed:  The Cabinet has been put up for sale at 
public auction. In the early days of CAMRA (1970s) 
this was a wonderful pub with beer served straight 
from the cask. The pub went on to receive Michelin 
plaudits for its food.  For too long now the pub has 
been closed.  Yes, it’s a little bit hard to find but with 
its excellent garden surely someone might be 
interested in giving this a try. The guide price is 
£350K with more details on Rightmove.  The 
auction is due to take place at Hatfield House on 
Wednesday 12 August. 
Rickmansworth: After a brief closure the Rose & 
Crown at Woodcock Hill has reopened under new 
management. 
St Albans: After refurbishment Bar 62 (previously 
the Merry Minstrel and the Pineapple) re-opened 
on Friday 29th May as the Craft & Cleaver. Our 
visitor found the handpumps which are behind the 
bar but no real ale. The ground floor exterior 
brickwork has been painted dark grey and the pub 
sign is quite novel though I don’t understand the  
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significance of the crossed arrows. As we went to 
press on the last edition, the Fighting Cocks got a lot 
of publicity following the suggestion by an 
organisation called PETA that they should change 
their name which glorified cock fighting. All total 
rubbish of course as cock fighting has been banned 
in this country for over 150 years and the name will 
not change, all good publicity for them. The 
Brickyard (previously the Spotted Bull) continues to 
court controversy with complaints from local 
residents about noise. It has been reported that all 
the real ale has been removed when we visited in 
June. Following a lot of rumour and speculation 
after the closure of the White Lion Sopwell Lane it 
will re-open (hopefully on Friday 17th July) before 
this newsletter is printed, being run by the team 
from the White Hart Tap. St Albans District Council 
has rejected a planning application by Sainsbury’s 
to build a convenience store in the gardens of the 
Three Hammers in Chiswell Green. The application 
received scores of objections from local residents, 
and the council refused the application on the 
grounds that its proximity would have a negative 
impact upon residents’ living conditions, in terms of 
noise and disturbance.  
Tewin: Greene King’s Rose and Crown has been 
closed for improvements and redecoration and, at 
going to press, was expected to re-launch at the end 
of July. 
Ware: A welcome to Hayley Minkob, new 
leaseholder at the Rifle Volunteer. No strangers to 
Ware, Hayley and Nigel Buckley are already 
running the Angel in Star Street. Their Initial plans 
for the Volunteer include external redecoration and 
an upgrade and re-furnishing of the 6 en-suite 
bedrooms which are available for bed and 
breakfast. Some internal bar alterations are also 
planned and may include for dividing the one bar 
into two, creating a small quieter snug without TV 
whilst keeping a larger bar that can be available for 
hire.  Greene King IPA and Abbot will continue at 
the bar but guest beers may become available in the 
future. The pub will remain a traditional locals’ pub 
with plenty of pub games including petanque.  
Garden improvements at the Rose and Crown are 
proving popular with families. At the bar in this 
friendly community local you will find 
handpumped McMullen’s AK and a guest from the 
company`s seasonal range - and the kids can enjoy 
an ice cream from the fridge!  
Welwyn Garden City: Wetherspoons has run into 
trouble with their controversial plans to convert a 

 
house into a pub. Planning consultation has been 
extended to 29 July. The plans to convert 22 
Parkway seem to fail on a number of grounds not 
least the founding principles of the layout of the 
Garden City. They would see an invisible boundary 
pierced between residential, leisure and retail in the 
town centre.  

CAMRA BRANCH DIARY 
HERTS & ESSEX BORDERS CAMRA 

Mon 10 Aug: Branch Meeting - Star, Standon 
8.30pm 
Wed 19 Aug: Branch Social in Cheshunt - details 
tba 8pm - 11pm 
Mon 21 Sept: Branch Meeting - Forest Gate Inn, 
Epping 8.30pm 
Thu 24 Sept: Branch Social in Bishop’s Stortford - 
details tba 8pm - 11pm 
Mon 12 Oct: Branch Meeting - Rising Sun, 
Sawbridgeworth 8.30pm 

NORTH HERTFORDSHIRE CAMRA 
Sat 1 Aug: County Pub of the Year trip, visiting all 6 
County winners — 09:30 start from Orange Tree, 
Baldock, Half Moon, Hitchin & Our Mutual Friend, 
Stevenage. Book a minibus place at: 
contact@theorangetreebaldock.com or 
secretary@camranorthherts.org.uk.  
Sun 9 Aug: Social - Plough, Datchworth, (starting 12 
noon) — celebrating 20 years of all-day Sunday 
opening — first pint to card carrying CAMRA 
Members at 1995 prices.  
Wed 12 Aug: Branch Annual Outing to Great 
British Beer Festival in London Olympia. Train at 
Hitchin 10:34 and subsequent stations, meet in 
front carriage.  
Mon 17 Aug: Committee Meeting - Chequers, 
Woolmer Green 8.00 pm.  
Fri 28 Aug: Herts County Pub of the Year & Cider 
Pub of the Year presentations - Orange Tree, 
Baldock.  Inc. mini cider and beer festival. 
Presentations at 8pm. 
Wed 9 Sept: Baldock Social - Hen & Chickens, 
Boot, Cock, Victoria and Orange Tree. Starts at 
8pm. 
Sat 19 Sept: Mini Bus Ramble - North East area, 
Nuthampstead, Barley, Anstey & Ardeley - Pickups 
from 6pm, Stevenage, Hitchin, Letchworth & 
Baldock. £8 members, £12 non-members. Book via 
socialsecretary@camranorthherts.org.uk asap.  
Mon 21 Sept: Branch Open Meeting - Lytton Arms, 
Old Knebworth 8pm 
Fri 25 Sept: Hitchin Social - Anchor, Millstream, 
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Nightingale, Albert & Radcliffe. Starts at 8pm. 
Fri 9 Oct: Buntingford Social - Brambles, Fox & 
Duck, Black Bull, Wine Bar, Jolly Sailors & Crown. 
See Branch Web site for details and any last minute 
changes to the above. Starts at 8pm. 

SOUTH HERTFORDSHIRE CAMRA 
Tue 18 Aug: Branch Meeting - Swan 
Wheathampstead 8pm 
Fri 28 Aug: Social day trip to Peterborough Beer 
Festival, then on return, visit the Orange Tree, 
Baldock for the Herts county Pub of the Year and 
Cider Pub of the Year presentations at 8pm. Further 
details from our Social Contact. 
Tue 15 Sept: Branch Meeting - Old Manor, Potters 
Bar 8pm. 
Wed 30 - Sat 3 Oct: St Albans Beer and Cider 
Festival - Alban Arena, St Albans (see back page). 
Tue 13 Oct: Branch Meeting - Six Bells, St Albans 
8pm 

WATFORD & DISTRICT CAMRA 
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. 
Sat 22 Aug: Sarratt Stumble - Paradigm Brewery, 
Green End Farm, 93a Church Lane,   WD3 6HH, 
11.15am; Cricketers, The Green, WD3 6AS, 
2.30pm; Boot, The Green, WD3 6BL, 3.15pm. 
Tue 25 Aug: Branch Meeting - Sportsman, Scots 
Hill, Croxley Green, WD3 3AD, 8pm. All members 
welcome. 
Thu 3 Sept: Annual Darts Tournament - Glenn 
Sports and Social Club, Victoria Road, Watford, 
WD24 5AZ, 8pm. All CAMRA members welcome. 
Fri 18 Sept: Croxley Green Social - Coach & Horses, 
The Green, WD3 3HX, 8.30pm; Artichoke, The 
Green, WD3 3HN, 9.15pm; Sportsman, Scots Hill, 
WD3 3AD, 10pm. 
Mon 28 Sept: Branch Meeting - West Herts Sports 
Club, Park Avenue, Watford, WD18 7HP, 8pm. All 
members welcome. 
Thu 1 Oct: Social to St Albans Beer Festival, Alban 
Arena, St Albans, AL1 3LD, 6pm. Meet at products 
stand every hour on the hour. 
 

Want to advertise in Pints of View? See page 3 

 

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 enquiries 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 
Beer Festivals advertised in this newsletter 
Dates — Venue — Location — Page mentioned 

7 - 9 Aug: Halsey Hall, Watford - p17 
21 - 23 Aug: Horse & Groom, Hatfield - p17 
24 - 30 Aug: Duncombe Arms, Hertford - p21 
26 - 31 Aug: Mermaid, St Albans — p5 
28 - 31 Aug: Hertford Club, Hertford - p22 
28 - 31 Aug: Rising Sun, Halls Green, Hitchin - p15 
28 - 31 Aug: Lytton Arms, Old Knebworth - p21 
28 - 31Aug: White Hart Tap, St Albans - p9 
8 - 12 Sept: East Anglian Railway Museum, 
Chappel, Nr Colchester - p 16 
30 Sept - 3 Oct: Alban Arena - back page 
7 - 10 Oct: Corn Exchange, Bedford - p25 
11 Oct: Hertford Castle, Hertford - p22 
25 Oct: Half Moon, Hitchin - p25 

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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