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Campaigning to freeze business rates rise Herts Essex Borders CAMRA award
at the St Albans Beer and Cider Festival National Cider Pub of the Year finalist

North Herts CAMRA takes a trip to Tring brewery awarded Herts Beer of the

award their beer of the Hitchin Festival Year at the Watford Beer Festival
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THE BITTER END

Tax, Tax and more Tax

their MPs a debate was held in Parliament on

the 31" October in an attempt to influence the
Chancellor Phillip Hammond’s Budget due on 22™
November, unfortunately after this newsletter has
gone for publication. During the parliamentary
debate, led by Mike Wood Chair of the
Parliamentary Beer Group and MP for Dudley
South, twenty-four other MPs contributed,
including St Albans MP Anne Main who spoke.
Some of the issues highlighted were that 82% of all
beer drunk in this country is brewed here and it
already contributes £13billion in tax revenue. Philip
Hammond was reminded that beer tax had
increased by 42% during the period of the “Beer
Duty Escalator” which has now been reintroduced
by the Chancellor by increasing the duty on beer in
the last budget by the rate of inflation.
Putting up beer duty does not raise more revenue.
During the period of the escalator revenue from
beer only rose by 12%. Pegging or reducing beer
duty increases jobs in both pubs and brewing and
20,000 jobs were created in the trade during the
beer duty freeze that will hopefully be reinstated.
It was stated that the pubs in Stoke pay more tax
than the whole of Amazon UK and that Black Sheep
Brewery pays more in tax than their production and
delivery costs. | have mentioned many times in this
magazine that beer is one of the few commodities
double taxed in this country having excise duty and
then VAT levied so we are all paying tax on our tax.
The government must reduce the unsustainable
burden tax puts on beer and pubs. Going to the pub
is becoming an unaffordable luxury for most
people, according to new CAMRA research and
now the Campaign wants to see urgent action or
thousands more pubs could close.
In its submission to the Treasury, prior to the budget
CAMRA called for an annual £5,000 business rate
relief for all pubs in England as well as a freeze, or
reduction in, beer duty for the rest of this
parliament.
CAMRA warned that without urgent action,
thousands of community pubs in England could be
wiped off the map as four in ten face a crippling rise
in business rates. To survive, some English pubs will
need to sell more than 20,000 extra pints of beer
every year to cover the rises in rates. This is an
impossible task with the price of a pint causing a
decline in pub sales. Too many pub operators will
have to face the stark choice of putting up prices or

Following 6,000 CAMRA members writing to

closing, forcing many more people to start drinking
at home.

CAMRA's national chairman Colin Valentine said:
“All the evidence shows drinking alcohol in
moderation in the company of others is good for
people’s wellbeing, yet the opportunity to get
together and enjoy a beer is being taken away from
swathes of people on lower and middle incomes,
who are increasingly viewing a pub pint as an
unaffordable luxury.

“Many landlords are in a tricky situation in that they
are forced to either raise their prices or close their
doors forever. It is the people on lower incomes
who will be hit the hardest, and will then choose to
drink at home. In addition, thousands of local pubs
are at risk of closure, bringing devastating
consequences for their local communities.”

Some MPs have highlighted that transitional relief is
being provided for pubs but this is in most cases
only £1,000 for the first year, they will still have to
find the full amount at some point in the future. The
only long-term solution is a cap on the level of
increases that can be levied.

One licensee facing up to the dire consequences of
a rise in business rates is Christo Tofalli, landlord of
Ye Olde Fighting Cocks in St Albans.

He said: “To put it simply, pubs are at the point of
no return. Our pub’s massive 47 per cent increase
in business rates is nothing in comparison to our
neighbouring pub, the Boot in St Albans, which has
seen its rates increase by 286 per cent.”

Whilst we see impossible increases in pub business
rates in St Albans and around the rest of the county,
the giant Sainsbury’s at Colney Fields, London
Colney, actually got a business rates reduction.

On average, each pub pays nearly £140,000 in
taxes each year. 37% cent of the total cost of a pint
is now made up of taxes

The UK pays nearly 40 % of all beer duty in the EU
but only consumes around 12 per cent of the beer.
As | have said at the start of this article, 6,000
members have written to their MP’s so it is sad
therefore that the replies we have received from
Hertfordshire MP’s, excluding St Albans MP Anne
Main are a standard letter as follows:-

“Many thanks for contacting me about the future of
our pubs. Pubs play a crucial role in the social and
economic life of our nation. The British Beer and
Pub Association estimate that each pub contributes
£80,000 each year to its local economy. | am glad
that the pub sector is being supported in a range of
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ways. Through the Asset of Community Value
scheme, communities can list facilities of local
importance, such as pubs. This means that if a pub
owner wishes to sell, the community has six months
to come up with a plan and funding in order to try
to save it. | am glad that there are now around 2,000
pubs across England listed as assets of community
value. Many pubs have also benefited from the
Government’s package on business rates for small
businesses. The Spring Budget also provided a
£1,000 discount on business rates bills in 2017 for
pubs with a rateable value of less than £100,000 -
90 per cent of pubs in England. Tax on beer will
only increase by RPI inflation this year, in line with
previous forecasts. This follows the removal of the
beer duty escalator in 2013 and the unprecedented
freeze in beer duty. There is also greater flexibility
on weights and measures, allowing beer and wine
to be sold in different sizes. It easier now for pubs
to play live music and £350,000 has been provided
for the Pub is The Hub initiative and the Plunkett
Foundation to help landlords diversify and provide
essential services such as village shops and post
offices”.
It's pretty obvious whoever wrote this doesn’t know
or doesn’t care about the plight of pubs, and to
mention any of the above as support or a solution
to the problem of pub closures is very naive indeed.
The only other explanation is that they think the
constituents who have taken the bother to write to
them are gullible and ill-informed, which of course
is not the case. See stop press budget reply page 30.
Steve Bury

Deputy Pubs Code Adjudicator
Appointed
F of activity and the backlog of cases to be dealt
with by Paul Newby the Pubs Adjudicator the
Strategy, Greg Clark, appointed Fiona Dickie as
Deputy Pubs Code Adjudicator (DPCA) on 24
Pubs Code Adjudicator Paul Newby said:
“I am delighted to welcome Fiona Dickie to the
including in complex and high-value cases, will be
the perfect foundation to her role as Deputy Pubs
her to improve conditions for tied tenants up and
down the country”.

ollowing a series of complaints about the lack
Secretary of State for Business, Energy and Industrial
October 2017.
team. Fiona’s 12 vyears’ judicial experience,
Code Adjudicator. | look forward to working with
Deputy Pubs Code Adjudicator Fiona Dickie said:

White Hart Tap

4 Keyfield Terrace, St Albans
Tel: 01727 860974
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Timothy Taylor Landlord,

Tring Side

Pocket, Doom Bar, Harvest Pale ,and 3

Guest beers including home brewed ales

Quality Food Served Lunchtime all week
Evenings Monday - Saturday

Sunday Roasts

Traditional Fresh Cod & Chips Every Friday
Night

Quiz Night Every Wednesday

Large Beer Garden

www.whiteharttap.co.uk

“ am very proud to be appointed as Deputy Pubs
Code Adjudicator. | look forward to using my legal
background to offer a just and proportionate
resolution to disputes, and to ensuring compliance
with the Code to support a fair, thriving pubs
industry and the local communities they serve. |
encourage all interested parties to work with the
Pubs Code Adjudicator”.

Fiona Dickie takes up her role on 1 November
2017, working 4 days per week. She will be based
in Birmingham.

Fiona appears to be better qualified and most
definitely more impartial than Paul Newby who has
been criticized for his connections to the Pub
Companies he is supposed to be adjudicating. Mr
Newby owns a major shareholding in Fluerets the
licensed trade estate agents. Hopefully the new
appointment will start to deal with the enormous
backlog of cases some of which might even be
found in the publicans’ favour.

cv

Fiona Dickie was called to the Bar in 1993. She has
been a Vice President of the Valuation Tribunal for
England since July 2009, and was appointed Judge
of First-tier Tribunal (Property Chamber) in 2013
(after serving as a Lawyer Chairman of its
predecessor tribunal from 2006). She was
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accredited as a Civil Mediator by the Alternative
Dispute Resolution (ADR) Group in 2005. She was

also appointed as a Road User Charging
Adjudicator (RUCA) in 2004, and appointed as an
Examiner of the Court in 2004. The appointment is
made for an initial term of 2 years.

The Statutory Pubs Code was introduced in May
2016. In the first year the Pubs Code Adjudicator
has accepted 156 cases for arbitration and made 48
arbitration awards.

Regular readers will know that the newsletter has
been highlighting the shortcoming of the Pubs
Code, and representatives of CAMRA nationally met
with Paul Newby in early July. The meeting was
problematic as the regulator refused to release
figures on outstanding cases, and who had lodged
them and the companies involved. A freedom of
Information request was lodged but no information
was released before the meeting, and this led
CAMRA to appeal. The Pubs Code Adjudicator
released some information in September but refused
to give a breakdown of disputes by company, and
disputes and awards by category, claiming this is
personal data. CAMRA strongly believes this not to
be the case and have submitted a further appeal to
the Information Commissioners Office.

The results of one MRO (Market Rent Only) appeal
has now been announced and the PCA found in the
tenant’s favour. The tenants” advisor has calculated
that the publicans’ new deal could increase the
profits of the business by as much as £60,000 a year.
It should be noted that this has been queried but it
is difficult to see the case as anything but a win for
the tenant.

Progress on the implementation of the Code
remains disappointingly slow, but the pressure
being applied to the PCA is beginning to have an
effect, and the appointment of a deputy will help
speed up the resolution of outstanding cases.

A Save our Pubs National
petition

s regular readers will know pubs in St Albans
Aand the rest of England are facing excessive

rate increases after the government revalued
business properties.
In response, the Save St Albans Pubs group have
started a petition demanding a cap on the increases.
Anne Main has also written to the Chancellor of the
Exchequer, saying: “Pubs in St Albans are being hit
particularly badly due to the district being an
extremely high-value area.

“As you are aware, the value of a property is built
into the formula used to calculate rates.

“There are particular issues faced by St Albans pubs,
such as the number of public houses that occupy
historic buildings.

“These pubs face particular challenges in
maintaining their structure, and cannot expand due
to their listed status.

Mrs Main also wrote “We have over 60 pubs in St
Albans, supporting over 1,600 jobs, adding £33m
to the local economy, so it is absolutely vital the
government does all it can to ensure public houses
are not priced out of our historic town centres, and
recognises this particular pressure in the
forthcoming Budget.”

The Budget will be presented to the House of
Commons on Wednesday, November 22.
Meanwhile the Save St Albans Pubs group has
started a petition demanding a cap on business rate
increases for pubs.

The petition calls for an immediate interim “Pub
Cap” limiting increases in rates bills to 12.5 per cent
in England, and a review of the rates system.

The group say a similar system is already used in
Scotland, and should be adopted in England “to
ensure pubs can survive and this British community
asset will not be lost forever”.

The petition needs 100,000 signatures to be
considered for a debate in Parliament.

To see it, visit:
www.petition.parliament.uk/petitions/202436

Want to Advertise in Pints of View?

Pints of View is distributed to over 300 pubs
throughout Hertfordshire, and additionally to
all public libraries and museums.

Page Size and Cost (excl. VAT)
Quarter Page: 74mm x 105mm max size = £55.00
Half Page: 148mm x 105mm max size = £100.00

Please contact us for other advert size rates.

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

and phone number. Or Email: realales@yahoo.com
Deadline for Feb / Mar 2018 Newsletter (287)
Copy - 7 Jan 2018 / Adverts — 7 Jan 2018
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Beer Industry News
St Albans Micro Brewers in CAMRA’s Good Beer Guide

White Hart Tap Brewery are both listed in the

latest CAMRA Good Beer Guide.
The Forager’s Richard Osmond said: “We're really
proud because what we're doing is quite unusual,
so it's good to hear people appreciate our
eccentricity”.
“It has also been hard work to get to the position
we’re in now. We started by only brewing the
occasional cask of ale and offering it alongside
other well-known ales, but we’ve now reached the
point where all the cask ales on the bar are from our
brewery, and cover a range of styles and flavours.”
The Forager’s four core beers are Mediocria Firma
(4% ABV), Grindecobbe (5% ABV), Saint Cloak
(4.8% ABV), and Slingshot (4% ABV).
Each brew has a wild ingredient, ranging from wild
mushrooms to sweet woodruff.
“We were worried about taking the plunge into only
offering our own brews - worried that without
recognisable big-name ales like London Pride or
Timothy Taylor on offer customers would be put off.
“But the opposite happened. Sales of our real ales
skyrocketed. So we're all very excited that our

F orager’s Brewery at The Verulam Arms and the

WE BELIEVE OUR COMMITMENT GOES BEYOND
CREATING AWARD WINNING BEERS, WHICH

IS WHY, IN 2017, WE WILL BE HELPING

RAISE FUNDS FOR THE LIFE SAVING

HERTS AIR AMBULANCE SERVICE.

customers have given us the seal of approval. It's
great they are adventurous enough to try new beers,
but even better is the fact they come back for more!”
The White Hart Tap Brewery started a couple of
years ago, and specialise in modern, hoppy beers -
two of which were well received at the St Albans
Beer & Cider Festival.

Landlord Stephen McConnell said he is pleased to
win a place in the Guide.

“I'm very passionate about beers. We're very small
scale, more of a nano-brewery, and tend to do more
bespoke beers.

“We try and do modern, progressive beers, but
we're limited with equipment. We're trying to
develop the technique, so there’s some
consistency.”

Entry into the Good Beer Guide is based entirely on
personal recommendations by local members of
CAMRA.

These recommendations are then rigorously
reviewed by CAMRA branches and editors.

In total, there are 20 breweries and 63 pubs from
Herts in the 2018 Guide.

HERTS

/fh. o
<

ambulance

FIND OUT MORE ABOUT OUR 2017 MONTHLY SPECIALS AT

WWW.TRINGBREWERY.CO.UK




Beer Industry News
New River Brewery — Riverbank Beers That Flow Gently to the Glass

for only two vyears but the quality and 2002 — starting at 50% - had, they felt, made

The New River Brewery may have been around upgrade of equipment. The Small Brewers Relief of

consistency of their beers has
impressed local drinkers and suggest a
bright future for the brewery. How
has their success been achieved in
such a short period of time? In
October South Herts Branch visited
the Hoddesdon-based brewery to find
out.
Friends John Bourdeaux (right, in our photo
below) and Jeremy Alter, City workers, harboured a
love of real ale and decided to follow their passion
and set up a local brewery. A home was sought and
a unit warehouse
near the banks of the
New River on the
Pindar  Estate in
Hoddesdon was
acquired. John saw
a comparison with
real ale in the 1970’s
' and the plight of the
New River. Real ale was struggling as the big
brewers tried to kill it off with their tasteless keg
beers, the future of cask-conditioned in the hands of
a small number of traditional brewers and the
burgeoning success of the nascent Campaign for
Real Ale. The New River, an early 17" Century
man-made conduit for clean water to London, with
wells at Amwell and Chadwell Spring, close to
Hoddesdon, was also under threat — there were
even plans to concrete it over. The Thames Water
Action Group persuaded Thames Water to invest
£12m to save the river which today still provides
10% of London’s drinking water — the river more
recently further invested in to provide a pleasant
footpath along most of its surviving route from
Chadwell into Islington. New River became the
obvious choice for the name of the new brewing
company.
A New Brewery for the New River
With banks spurning opportunities to invest in the
brewery John and Jeremy needed to look to their
own ends to find much of the
necessary funding and they were
keen to set up a working brewery
which would, right from the outset,
allow for any increased demand,
thus avoiding the disruption of
future moves and the constant

0

FIVE-INCH
DROP

brewing a viable proposition. All brand-
new stainless-steel brewing equipment
was bought, floors were realigned to
allow drainage run-off and the new
impressive  12-barrel plant began
production. A short video of the
brewery’s construction can be found
on the company website.

John and Jeremy learned the brewing process
at Brewlab and by additionally volunteering at the
Black Horse brew-pub in High Barnet. They
decided that they wanted to brew a range of beers
between an ABV band of approximately 3.8% and
5% and their initial beers — London Tap, a thirst-
guenching modern Pale Ale (ABV 3.8%), Riverbed
Red, a full-flavoured Amber Ale (ABV 4.2%) and
Five-Inch Drop, inspired by the New River’s gentle
gradient into London from Hertfordshire, an IPA
with citric notes from American and New Zealand
hops (ABV 4.6%), became the backbone and
flagship beers of the company’s initial production.
New River’s recognisable company and pump-clip
logos feature drawings of features and fauna and
flora found along or nearby the river. The main
company logo features the Gauge House on the
River Lea, near Hertford which allows the New
River to be supplemented with water from the Lea.
As the beers began to find favour and flow in nearby
free houses and clubs, extra beers were added — the
brewery able to make 2 brews per week. An
additional fermenter was added as demand took
hold. The company have developed a wet yeast
culture and placed orders with local maltsters and
hop growers in the UK and America, New Zealand
and Germany.

Finding the Outlets

The need to seek and retain outlets for the beer
demands constant effort. As New River’s beers have
gained a reputation for their quality and
consistency, the company has been able to secure
some supply deals with pub companies. Their beer
portfolio has increased — additional beers have
included Cold Bean, an expresso stout, Blind Poet a
smoked porter and Pumped Up! an unlikely
sounding Giant Pumpkin bitter. John admitted that
the choice of what to brew is sometimes a leap of
faith initially developed on a small trial brewery.
He feels the secret to these “specials” is in using the
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right balance of adjuncts — hints of coffee or
pumpkin rather that an overbearing full flavour.
New River’s water supply is “Burtonised” by adding
minerals and acids. At the brewery the
fermentation process is the key to good beer and it
is typically possible to cask after seven days of
brewing. With casks a major investment, the
company can store 300 at any one time in the cold
store on site whilst others are out in circulation. A
recent development has been bottling. Five Inch
Drop and Twin Spring are now popular bottle-
conditioned beers bottled on site and available in
local shops and farm outlets. Blind Poet is soon to
follow.
Sampling the Beers
Today New River's beers can be found in
Hertfordshire, Essex and London and there are
S =P s moves to
N S ~ expand into
Bedfordshire.
But on the day
of our visit we
did not need
to travel very

far! Twin
Spring,
London Tap,
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GOLDEN/,

OUR MOST PERFECT

PALE

BY FARR

BY FARR /l
|
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HERTFORDSHIRE

\! 41% vol

. REAL ALE - HANDCRA
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Riverbed Red, Five Inch Drop and Blind Poet were
tapped and spiled in the cold store and ready for
consumption. South Herts branch (pictured below
left), | can assure you, eagerly did their duty (it's a
hard job, but somebody........ )

It's great to see New River putting its faith into cask-
conditioned beer — their beers are a very welcome
addition to Hertfordshire’s brewing scene and now
a pleasant find in many a local pub.

Their recent winning of the Silver Award in this
year’s Hertfordshire Beer of the Year award, with
their excellent Twin Spring, demonstrates how far
the company has come in such
a short time. We look forward to
the new brews that will
undoubtedly  materialise in
2018

We would like to thank John
and Jeremy for their hospitality & s
and an  engaging  and D R
informative visit. If you haven’t tried New River’s
beers, we wholeheartedly recommend that you give
them a try.

Visit the New River website at:
www.newriverbrewery.co.uk

Les Middlewood

THE BEST
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BY FARR
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Drinking real ale is good for the economy: it’s official

rips to coffee shop or restaurant chains are
one thing. But visits to the pub for a glass of
real ale with its British ingredients are quite

another in terms of helping
boost the local and national

economy.
Every pint ordered gives a lift
to the nation’s booming

brewing industry, and helps
to create jobs and keep local
pubs open. So says the newly
published  Cask  Report
201772018 published by
Cask Marque. It shows that
each job in  brewing
generates eighteen jobs in pubs, one in agriculture,
one in the supply chain and one in shops.

At least three new breweries are opening every
week, taking the number to more than 1,700.
Between them, they are producing over 10,000
different cask ales a year. With the increasing
adventurousness of brewers, and growing
experimentation with beer styles, choice has never
been better.

Nearly half of Britons and 70% of real ale drinkers
recognise the vital role cask ale plays in supporting
the economy. Awareness of its production using
British ingredients is growing

“Nearly all ask ale brewers use barley grown and
malted in Britain,” says Paul Nunny, responsible for
creating the report. “They create a fresh product
with live yeast, no added gas and limited shelf life.
A second fermentation in the pub cellar is needed
to complete the brewing process. That's why cask
(real) ale is unique to the pub and can’t be bought
at the supermarket.”

The research shows that real ale drinkers are the
most frequent users of pubs — and spend more there
than anyone else. Their £1,030 a year on food and
drink is 30% more than the average adult spend in
pubs (£770 a year) — and is 6.5% up on two years
ago. Two in five real ale drinkers visit the pub once
a week or more.

The top reason given by ale drinkers for visiting the
pub is to go for a drink or meal with family or friends
(79%). Others include work social event (38%),
dinner deals (30%), pub quizzes (30%), live music
(28%), TV big games (23%), dates (20%) and work
meetings (13%).

The message the Cask Report sends to licensees is
to make sure they do a great job for customers, for

— THE——

CASK REPORT

—— 2017/2018 ——

whatever kind of occasion they are visiting the pub.
“This includes getting the quality of their beer right,”
Says Nunny. “Pubs are still closing at the rate of
around 21 a week, many simply because the offer
or the quality is not good enough. The Report shows
that pubs with a focus on quality beer are
performing well. Most are increasing sales of real
ale - and sales of other food and drink on the back
of that.”

He urges pubs to pay heed to the opportunities
associated with a great cask ale offer. “It is real,
natural, flavoursome beer served from a hand pump
that differentiates pubs from all the other food and
drink venues springing up on high streets up and
down the country. If they can get their beer right
and train their staff properly (including getting them
to taste and describe the ales they have on offer),
they stand a good chance of bringing in the very
people who will make the pub viable.”

To underline the contribution brewing makes to the
British economy, the Cask Report points to capital
investment being made to expand beer production,
modernise equipment and enlarge premises. SIBA,
the  organisation  representing  independent
breweries, says that 12% of its 840 members are
investing over £50,000 and a further 10% over
£100,000 this year. This represents a minimum of
£13 million on capital projects alone.

“The Report shows that this entrepreneurial sector
of the British economy is creating value across the
supply chain, including manufacturing and
engineering, creating jobs and supporting crucial
social networks and local pubs.”

Taken from the Cask Report which was released
during Cask Ale Week — a celebration of Britain’s
national drink, available at:
http://cask-marque.co.uk/cask-matters/cask-
report-2018/

CAMPAIGN

Matt McGrath

WHAT?UB

Hertf ordshir edsprBducet By the
Herts & [Essex Borders, North, South
Hertfordshire and Watford & District Branches of

FOR
REAL ALE

the Campaign for Real Ale (CAMRA). Views
expressed are not necessarily those of the
editor, CAMRA Ltd or its branches.
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London no Longer Most

Expensive Place to Buy a Pint

ome of you | am sure will disagree but
according to the Good Pub Guide (not a

CAMRA publication) Surrey for the first time
has overtaken the capital as the most expensive area
to buy a drink, with the average pint costing £4.40,
Herefordshire and Yorkshire have the cheapest pints
at £3.31.

The difference in price for a pint of beer is now more

than £1 across the country, with the average tipple

costing £3.60 - up by 13p on 2016.

Pubs brewing their own beer are selling it at an

average price of £3.09 a pint.

Other cheaper counties where drinkers have a

reason to raise a glass include Shropshire at £3.33 a

pint, Derbyshire at £3.36 and Cumbria and

Worcestershire, both at £3.38.

It was bad news for pint-drinkers in Sussex, who pay

an average of £3.82, while Hertfordshire comes in

at £3.81 and the Scottish Islands, £3.80.

However, drinkers in Surrey might not be crying

into their beer if they are earning the median full

time weekly wage of £669.70, as they can more

easily absorb the £4.40 price of their pint.

Beer drinkers in Herefordshire might be paying

three quarters as much for their pint at £3.31, but

their median weekly wage is £460 - only two thirds

of what people in Surrey can expect to make.

The price of beer has changed more than the

nation’s love of it leading to a decline in pub visits.

The guide says that £3.60 is the average price of a

pint of beer 13p more than a year earlier

1 £4.40 average in Surrey, the most expensive in
the UK

T £3.82 Sussex

1 £3.81 Hertfordshire

1£3.31 in Herefordshire and Yorkshire,
cheapest UK average.

the

Wet and Wild Wells

et and Wild are the first beers in the
Charles  Wells  Wandering  Brewer
Project. The project will see 22 beers

brewed with the Bedford brewer, over the next two
years. The first two have been created with
Buckinghamshire’s XT brewery and will be Wet
Pale Ale (3.7% ABV) and Wild Special Ale (4.3 %).
Charles Wells head brewer lan Jones, says he’s been
working on some very exciting ideas with his fellow
brewers. “The Wandering Brewer Project is a dream

Cross Keys 3%

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989

VISIT US FOR
A warm welcome

Beautiful beer
Green and peaceful garden

CASK
MARQUE
u

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

www.cross-keys-harpenden.co.uk

come true for me, | get to
collaborate with some of
the country’s most
respected brewers and
create some exciting beers.
We're looking at brewing
many styles over the next
two years, some will be

traditional, some will be a

little left of mainstream, but
Special Ale

all will be created with the
4.3%

WET

Pale Ale

3.7%

passion and creativity that
makes Britain’s brewers
admired the world over.”
The above beers were
available in  October.
Available in November is, Another Special Ale (4.3)
from Bristol Beer Factory, whilst for December a
‘Christmassy’ beer from Castle Rock is promised.
You can find out more about The Wandering
Brewer Project at www.wanderingbrewer.co.uk.
I think we can also assume that Wells Bombardier,
Eagle IPA, Young's Bitter, Special Bitter and
Courage Directors and Courage Best Bitter are now
being brewed by Marston’s in the Bedford brewery.
Steve Bury


http://www.wanderingbrewer.co.uk/
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Golden Years Update

s promised a quick update on how CAMRA
ASouth Herts Branch’s collaboration beer with

McMullen’s went down. The beer took
longer than expected to settle on the stillage
probably due to active yeast but
once ready to dispense the beer
was well-received and appeared
clear, golden/light amber in colour,
well-conditioned, bitter with a dry
hoppy taste and similar aftertaste.
In characteristic, a quaffing light
bitter at ABV 4%. The beer, of
which only 12 firkins were
available, appeared at the St Albans Beer & Cider
Festival and at a few local pubs and clubs in South
Hertfordshire. A great experience working with
Mac’s brewers and hopefully a collaboration that
can be repeated in the future.

Les Middlewood
Bodger’s Barley Wine Gets
Great Taste Award

ottle-conditioned Bodger's Barley Wine
B 8.5% from The Chiltern Brewery won 3 Stars

at this year’s Great Taste Awards organised
by the Guild of Fine Food. CAMRA Good Beer
Guide Editor Roger Protz described Bodger’s Barley
Wine as sumptuous — Remy Martin with a dash of
hops, wonderfully rich and warming. Judges at the
GTA praised its rich, honeyed, brandy-like flavour.
Tasting notes mention the beautiful golden chestnut
colour of the beer.
The barley wine is brewed using 100% British
natural ingredients and 37 years’ experience of
brewing by the family using age-old methods, this
beer makes a refreshing change from the current
wave of US East Coast IPA’s.
The inspiration for the name was taken from the
local area, a bodger is a highly skilled itinerant
wood-turner who worked in the beech woods of the
Chiltern Hills; once common around the furniture-
making town of High Wycombe.
Barley wine's roots are in the 18thC when England
was at war with France — as portrayed recently in
the BBC1 series Poldark — and patriotic aristocrats
refused to drink French wine! Brews could be as
strong as 12%.

Sally Dorling

CAMRA Champion Beer of
Britain

s usual, CAMRA’s Champion Beer of Britain
A(CBOB) for the year was announced on the

first day of the Great British Beer Festival in
August unfortunately we are a little late announcing
the winners.
Overall winner is Goat’s Milk, a 3.8% ABV session
bitter from the Church End Brewery near Nuneaton.
The brewery was founded in 1994 in a former coffin
maker’s workshop, and later moved to larger
premises in a former social club. Goat’s Milk has
always been their most popular beer but so far
hasn’t been available beyond a fairly local area
around the brewery. Now it is CBoB 2017, the firm
hopes that it will be able to get into pubs much more
widely.

The outstanding CBoB results were:
Gold: Church End Goat’s Milk
Silver: Bishop Nick Ridley’s Rite
Bronze: Tiny Rebel Brewery’s Cwich

The other cateiori winners were as follows:

Winner: Rudgate Mild
Second: West Berkshire
Magnificant Mild

Third: Winter Breweri s Mild.

Winner: Church End Goat’s Milk

Second: Bishop Nick Ridley’s Rite

Third (jointly): Triple fff Brewery’s Alton’s Pride and

Sambrook Brewery’s Wandlle Ale

Best Bitter

Winner: Tiny Rebel Brewery’s Cwich

Second: Blackledge Pike

Third (jointly): Surrey Hills Brewery’s Shere Drop

and West Berkshire’s Good Old Bo

Strong Bitter

Winner: Greytrees Brewery’s Afghan Pale Ale

Second: Barngates Brewery’s Red Bull Terrier

Third: Salopian Brewery’s Automaton

Golden Ale

Winner: Blue Monkey Brewery’s /nfinit

Second: Fyne Ales Jar/

Third (jointly): Oakham Brewery’s Citra, and

Ludlow Brewery’s Gold

Speciality Beers

Winner: Saltaire Brewery’s Triple Chocaholic

Second: Blackledge Brewery’s Black Port Porter

Third: Cromarty Brewery’s Red Rocker
Congratulations to all the winners

7

Brewery’s  Maggs
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The Crooked Billet’s 25™ Good
Beer Guide Anniversary

here are not many pubs that have been
Tselected for twenty-five consecutive years in

the CAMRA Good Beer Guide. When Julie
and Wally Kasprak arrived in 1993 the Free House
they had bought in Colney Heath was in a terrible
state, having been neglected by the previous owner
for many years. The potential was there and
following a major clean-up of the pub and its
extenswe garden, decent beer started to be served
on a regular basis

again, and the
Crooked Billet re-
entered the Good
Beer Guide.

The pub became very
popular and

ambitious plans were drawn up to extend and
redesign the interior. After a lot of negotiations with
the local planning department, a much-revised plan
was accepted, which allowed a new toilet block at
the rear of the pub and the movement of the bar and
other changes inside. If you were to visit the Billet
for the first time today you could easily believe that
no changes have been made for hundreds of years
as the character, featuring low ceilings and beams
plus the separate drinking areas, have all been
maintained.
Recently further permission has been granted to put
an additional extension on the back of the pub.
Building work is still a long way off, and it is good
to see investment in this country pub during times
that have been hard and challenging for the trade.
The Crooked Billet has a large garden with views of
the paddock behind and of course stables at the end
of the car park. The pub is popular with walkers and
serves a good range of home-made food, with
always one locally brewed real ale amongst the four
on offer. It's always a pleasure to visit this great
country pub and the South Hertfordshire branch
will be making a presentation in the new-year.
Steve Bury

Waterside, Ware wins Great

Britain’s Best Pub Garden 2017

taff from The Waterside Inn were presented
Swith the title by comedian Henning Wehn at

an award ceremony held at the Hilton on Park
Lane, on 7" September as part of The Great

OLD CROSS TAVERN

“Pubs the Way They Used to Be”

Award winnihng Real Ale Free House in the town
centre with Hertford’s only microbrewery

Serving ales of differing styles from diverse
breweries including dark beers / Belgian beers

www.oldcrosstavern.com

8 St. Andrew Street, Hertford SGi4 1JA

British Pub Awards.
The pub, owned by
the Stonegate Pub

Company, entered
the competition
following a

significant two-year ; ) ¢
transformation which has included new decklng
area, all-year-round foliage, and recycled materials.
Manager of two years Mark Slowe, said: "The 183-
seater Waterside garden really is our labour of love,
: Z it means so
much to get
this award".
Chief
executive of
Stonegate
Pub
company
) Simon
Longbottom added: "The team built the garden in
their own way and the personal touch has meant
that the unique garden really is a worthy winner.”
The Waterside Inn  regularly hosts live
entertainment, as well as outdoor fetes which have
so far raised £5,000 for charity.
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North Hertfordshire — some branch activities in October

of different events during October. Our

monthly minibus trip on 7" October was
slightly different than our usual trips. In recognition
of CAMRA's cider month we visited pubs which are
known for their cider, including the current regional
Cider Pub of the Year, the Woodbine in Waltham
Abbey. Our first stop o
was the Queen’s Head
in Allens Green (right),
which has an excellent
selection of beers and
ciders and was 2014
Hertfordshire cider Pub
of the Year. We stayed at the pub slightly longer
than intended while we resolved a minor problem
with our minibus and then had a fairly long journey
to the Woodbine (below) in Waltham Abbey.
However it was well worth the journey as they offer
a great range of beers
from local breweries,
including one brewed
specially for the pub.
With a menu of over 25
different ciders, it is little
wonder that it won 2017
Regional Cider Pub of the Year. Fortunately, the
pub offers the option to taste a selection of ciders in
third pint measures. Because of the extra travelling
involved we only managed to visit three pubs rather
than the usual five. Our final stop was Our Mutual
Friend in Stevenage, also offering an excellent
selection of beers and ciders. The trip proved very
popular with a full minibus of happy people.
On October 10" we held an open branch meeting
at the Standing Order in Stevenage Old Town. Pub
manager Bradley organised a tour of the pub’s
cellar for us, where we were offered a preview of
their beer festival, including trying several of beers
straight from the cask. We also had an area
reserved for our use, and reduced beer prices even
lower than Wetherspoon’s usually charge making
the evening most enjoyable and well attended.
Visitors to the Hitchin Beer Festival in June had
voted Brewsters Britannia as ‘Beer of the festival’. To
present the award we organised a visit to the
brewery in Grantham on the 14" of October. A
group of ten of us travelled by train arriving at the
brewery around noon. We were greeted by
Brewster Sara Barton and partner Shaun. They had

The North Hertfordshire branch held a number

laid on some
beer for us to
try as well as
a selection of
nibbles. We
spent an
informative
and
enjoyable
couple  of
hours at the brewery before presentlng the award.
Pictured above are North Herts CAMRA members
presenting of the Beer of the Festival Award to Sara
Barton of Brewsters. Left to right are: Julian Keogh,
Heather Royles, Sara Barton, Jeremy Kitson, Shaun
Barton, Malcolm Chapman & Brian Mason.
On leaving the brewery we headed into Grantham
town centre. Grantham has a number of good pubs,
and we had time to try the two new entries into the
Good Beer Guide, micro-pub BeerHeadz and the
Chequers before catching the train back home.
Thanks go to Martyn Beer for organising the group
saver tickets for the train.
Our monthly social, held on the 25" was in
Hitchin. Our first port of call was the Highlander
where we had a choice of four beers on draught.
There was time to try a couple of the beers while
waiting for people to arrive. After a short walk we
arrived at Hitchin’s Wetherspoon pub the Angel
Vaults Inn (below left). The pub was very busy as
usual, and there was a choice of three guest beers
as well as the three regular beers. Next stop was the
Bricklayers, where a selection of six beers was
avallable from the Charles Wells list. The pub was
quieter than the Angel
Vaults Inn (left), so easy
to geta table and have a
good conversation. Our
last stop was the Half
Moon. The pub has
recently changed hands
with Freddy and Emily having taken over from long-
serving landlords Howard and Wendy who
transformed the pub during their tenure. Freddy and
Emily intend to keep to this winning formula, and
the pub continues to offer an interesting selection of
top quality beers on ten hand pumps. Information
on forthcoming branch events can be found in the
diary section of this magazine and on the branch
Facebook and web sites.

Jeremy Kitson
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The

Six Bells
FREEHOUSE

Real Ales

RIDGEWAY

2 Guest Ales & Real Ciders

Home Cooked Food
Served Every Day

Garden & Parking
Live Music

Children & Dogs Welcome

16-18 St Michaels Street, St Albans, Herts, AL3 4SH
www.the-six-bells.com info@the-six-bells.com 01727 856945
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We Have a National Finalist!

revious readers may remember that | have
P sent in reports of the Woodbine’s winning the

Cider Pub of the Year, first for Essex and then
for the whole of East Anglia, so the pub went
forward to the national round.
What's Brewing, the CAMRA magazine, reported in
early October that the finalists for Cider Pub of the
Year were Ye Olde Cider Bar in Newton Abbot,
Devon, Kings Ditch in Tamworth, Stumble Inn in
Scarborough and The Woodbine in Waltham
Abbey.
All the Herts and Essex Border Branch of CAMRA
were delighted to hear that one of our pubs had
attained such dizzy heights of fame. We all
congratulated Rob Chapman and his team for such
an outstanding achievement. The Olde Cider Bar
won in the end, with the rest not listed in any order.
On 21* October, we gathered at the Woodbine for
the presentation of the Finalist Certificate by Andrea
Briers, the National Cider and Perry Officer for
CAMRA. She said that the judges were so impressed
with our pub that they felt it is one of the best cider
pubs in the country. Rob Chapman replied, “We are
so happy, we didn’t expect to get to the final. | am
delighted to accept the award and we will continue

to promote cider in the future”.
&r'v_ TR =&

Above: Andrea presents Rob with his certificate
with members of Herts and Essex Borders CAMRA
The Woodbine has a menu of 40 ciders and perrys
and is the new home for London Glider cider
production. He is happy to receive any surplus
apples anyone has to add to the pulp and hopes to
produce 7,000 litres this November.

Chris Sears, Publicity Secretary, Herts and Essex
Borders CAMRA

Hertfordshire Pub News and CAMRA Events

Pray Silence for the Prae
n November South Herts Branch awarded the
IPrae Wood Arms in St Albans with its Most
Improved Pub award. Can there be another pub
that has so dramatically recovered from a seemingly
terminal decline?

—— y . o el =
Back in 1838, feeling at odds with her lonely life in
London, 81-year old Lady Frances Cooke Grimston
decided “to throw away a few hundreds” by
building a ‘cottage’ in the grounds of the family
Gorhambury estate. Those ‘few hundreds’ grew to
£4,139 but she happily moved into the house
naming it The Pre, living there until she died, ten
years later in 1848. Subsequently the building was
extended, still for residential use, but in 1951 it was
let as The Pre Hotel, an existence which continued
for over 40 years - a popular local venue due to its
pleasant riverside location and the fact that it was
quiet, comfortable and unobtrusive — ideal for
business meetings. For a while it made a mark on
the real ale map though beer quality eventually
waned. When it closed as a hotel the Pre Restaurant

| took over and then the Garden House, but by now

the years were seriously taking their toll on the
building’s fabric.

In 2016, Brunning and Price, an award-winning pub
group with other Hertfordshire outlets in Sarratt and
Potters Bar, noted the potential of the site, seeing it
as “a diamond in the rough”. Discussions with
conservation officers led to an impressive
refurbishment that would not only give the building
a new lease of life but would uncover and
incorporate many of its original features. The work
took over 6 months to complete and now, 18
months after re-opening, the new pub and
restaurant business has gone from strength to
strength offering a variety of comfortable drinking
and eating areas, decorated with interesting
photographs and prints.

The Prae Wood Arms is now firmly established in
the local area with a growing reputation for quality
food stretching far into wider Hertfordshire.
Manager Becky Hall and her hard-working team
provide fine cuisine ranging from British pub
classics to food created from world-wide influences.
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Smaller snacks are also available. There are now
usually 5 real ales at the bar — from local county and
national brewers, plus a real cider. The cellar is the
domain of Becky’s assistant Tess Sanders who
selects and keeps the beers on offer - the beer
descriptions and their travelled “beer miles” are
stated on the hanging blackboards above the
handpumps. The grounds of the Prae offer Al Fresco
dining, beautiful lawns, glimpses of the River Ver
and a pleasant place to enjoy a pint. And Becky
organises occasional walks from the pub (following
free bacon butties!) into the local countryside. She
said “We want people to really enjoy coming here
and so aim to provide great customer service with
lovely food and interesting beers. The whole team
here plays an enormous and key part in making the
Prae Wood Arms what it is — we are so pleased to
be receiving this award.”

Congratulations  to
everybody at the Prae
Arms  Hotel.  Our
picture, right, shows

Branch Vice-
Chairman, Steve
Bury, presenting the
plaqgue to Becky
(centre) and Tess
(left).

Oh, and why “Prae or
Pre”? The name

refers to the local
area which sat ahead
of a gate and entrance to Roman Verulamium. Prae
Wood Arms website:
www.brunningandprice.co.uk/praewoodarms

It's Beer! And A Fine Day Out

n November intrepid South Herts Branch

I members boarded a coach and visited some of

the harder to find rural pubs in the north-east

area of the branch area — the tour also being an

opportunity to update each pub’s entry on

CAMRA’s WhatPub website — an inventory of some
36,000 UK real ale pubs.

First stop was the Cowper Arms in Digswell near

i R 3 We!wyn North

B station, where

&5

McMullen’s  beers
were on  offer,
including Forty

Arches, Mac’s Cask
Ale renamed in
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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 Val e
Black Sheep Best Timothy Tay | or 6 s
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 £8.00

Classic Car meetings April to September
Tel 01438 869665

Br ewer

www.lordshiparms.co.uk

L

FRY SCALES

I
Suppliers of Epos, Cash Registers and Scales

YOUR LOCAL
EPOS COMPANY
FOR THE LAST B5

Epos Hardware
Heawy duty Cash Registers
Cutting edge Touch Screen Tills
Wireless waiter handhelds

Thermal and kitchen printers KEATES

Tablet ordering platforms
Wast selection of scales

Epos Software
Tailored ECR Software
View live sales anytime
Stock management

24/7 support
Showroom awvailable
Rentals

Fe
Trusted Supplier

We won't be beaten on price!
info@fry-scales.co.uk

www.fryscales.com

rsonalized Service

CALL US NOW FOR A FREE CONSULTATION

= 01223 833099 &=
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salute of the colossal railway viaduct over the
nearby River Mimram valley. The pub has a long
association with the railway - one sad first-hand
experience being in 1866 when, after a tragic
accident in Welwyn North tunnel many victims
were brought to the pub. Indeed the following
inquest was also held at the pub. Today’s Cowper
Arms is an extended and thriving pub for both
visitors and locals, holding a fun “Useless Quiz” on
Sundays and Open-mic on Tuesdays, Leaseholder
Franco Mutinelli’s friendly team offer a popular
food menu at the pub with speciality Steak Nights
on Mondays and Fish & Chips on Fridays.
Up the road in
Burnham  Green
the White Horse
has its own
strange tale to tell.
The 16™ Century
listed pub s
named after the
adjacent White Horse Lane, both a nod to the
ghostly headless horse that has been seen galloping
towards the village — a horse said to be decapitated
by Roundheads in the English Civil War. The pub’s
Headless Horse ale is brewed by McMullen’s but it
was the Rivertown dark Proper Porterthat won by a
short head amongst our drinkers on the day. The
pub must surely have one of the most attractive pub
gardens in the area — complete with pond, ducks
and willow. Inside the timbered pub has a strong
food commitment with a current menu that follows
a love of rustic British pub dishes. There is a quiz on
the second Thursday of the month.
= =3 Back on the coach

and off to Tewin.
Just north of the
village is the 400-
vear old Plume of
Feathers, a

characterful
Greene King Old
English Inn. Extended in 2015, the pub also has an
open and pleasant garden. If you arrive too early
for a beer, coffee, teas and cakes are available from
9am. Nigel Walker and his staff offer Greene King
IPA and Abbotand a house beer — Plume of Feathers
Ale - brewed by Marston’s. A guest beer from the
SIBA range completes the line-up and the well-
established menu of traditional pub fayre is marked
by the inclusion of a range of steaks.
Into Tewin village centre and time for a group
photograph. We had reached the Rose and Crown,

Hertfordshire Pub News and CAMRA Events

another  Greene
King pub now ¢ ;
under the m ‘ m = [ﬂ

. ROSE & CROWN : |
stewardship  of . 3 A1

Sean O’Flynn and
his family. Sean is
keen to cement
the pub’s
community
standing in the
village and offers the pub and its facilities for local
events —and there are plans to develop the adjacent
barn for pub use. Darts and pool are available as
the pub offers a warm atmosphere for both locals
and pub visitors — and pub grub with locally-
sourced produce is on offer. There are also special
pie and curry nights. Open-Mic features on the
third Sunday of the month and Thursday is Quiz
Night. Greene King /PA, Abbot and a local beer
are available. When handpumps were introduced
to the pub in 1806 the new-fangled beer engines
were odd enough to attract mention by local diarist,
John Carrington.

In Letty Green the
Cowper Arms is a
favourite of young
families and its
location next to
the Cole Green
Way lures walkers
and cyclists into
the bar. The name “Cowper” is big in these parts —
the family formerly the inhabitants of Panshanger, a
large house now demolished but its park still a
pleasant place in which to walk. A Mitchell &
Butlers house, the pub offers Sharp’s Doom Barand
Charles Wells Bombardier. The restaurant to the
rear offers a variety of fresh and seasonal dishes.

At Hertingfordbury . 5

we find the White Prmcio
Horse. Closed for
many months the
former Trust House
has recently re-
opened following
the demolition of
former hotel accommodation blocks to the rear but
now with seven boutique bedrooms and a fully re-
appointed and restyled bar and restaurant area. The
listed Georgian frontage remains but inside the new
warm and cosy bar and other usable spaces are
flanked by an elegant restaurant providing
Gastropub classics and more locally inspired
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dishes. Under the auspices of Alastair Bramley, the
pub aims to fulfil the pub needs of villagers plus
diners and visitors from further afield. Adnams
Ghost Ship and St Austell Proper Job are the pub’s
standard real ales and these are supplemented by a
third, often from a local Herts brewer such as Tring.
The championing of local food and drink is a key

driver at the White Horse. . . 11 times winner CAMRA South Herts
With the evening
U3IXE RI WKH <HD
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Trading Standards
If you have a complaint 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
Telephone: 01707 292429

Email: tradingstandards@hertscc.gov.uk
Write to: Trading Standards Department,
Mundells, Welwyn Garden City, Herts, AL7 1FT




