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The CAMRA Revitalisation Project - an alternative view from
South Hertfordshire CAMRA

T

his article is especially aimed at South Herts
CAMRA members who intend to vote on the
far-reaching proposals to change the aims of
the Campaign. It expands a little on an email
Bulletin recently sent to those South Herts Members
who have offered up their email addresses.
The Branch has become increasingly dismayed at the
lack of open discussion on the Project that is being
allowed in CAMRA’s major form of communication
with members — in What’s Brewing. The February
edition of What’s Brewing contained many pages
outlining the proposals and the recommendations
being put forward by the National Executive. These
were outlined still further in the booklet enclosed in
the March edition. Despite Branch requests for pages
in What’s Brewing to be set aside for the publication
of alternative views this has been denied. As a result,
we feel that we should put some of these views in
front of you to provide balance and to assist you in
making an informed decision. Voting on the
proposals is now open.
None of the following constitutes an official South
Herts Branch position — CAMRA members represent
a broad church of opinion - but the points are being
made by members both locally and nationally. Your
Branch Committee sees no reason why they
shouldn’t be aired:
Most believe that The Revitalisation Project should
have been an exercise that asked the membership
how the Campaign could be improved. For some it
has been. But for others it feels like it has been a
thinly-disguised exercise built around the issue of
whether CAMRA should accept Keg beer and other
beers not meeting CAMRA’s definition for Real Ale.
In the February edition of What’s Brewing a Key
Change is stated as being that “all types of quality
beer will be recognised, while advocating Real Ale
as the pinnacle of the brewer’s craft”. The term
“quality beer” seemingly covers every type of beer
and dispense method that exists. Hence, whether a
beer is pasteurised, carbonated, smooth-flow,
partially filtered or dispensed using top pressure, it
will potentially be accepted by CAMRA if, in some
way, it measures up as “quality beer” and as a result
will be accepted alongside Real Ale if the National
Executive’s recommendations are passed.
CAMRA is not in a position to, nor wants to, police
the brewing industry or the licensed trade but in
2014, in an attempt to reach clarity, the CAMRA
Technical Advisory Group (TAG) was asked to draw

up a list of beers that met CAMRA’s definition of Real
Ale and which could be sold using Key Kegs. This list
has never been compiled because TAG cannot
obtain the relevant information from the brewers.
The task is enormous. There are now so many
brewers and most are constantly changing their
range of beers. Similarly, to make a list of “quality
beer” is equally impossible, especially as the term
has no clear definition.
Beer sales are still reducing every year and brewers
are chasing a larger share of a shrinking market. As
prices go up and disposable income goes down
every pint of Craft Beer, Keg or Top Pressure beer that
is drunk is possibly a pint less of Real Ale being
consumed. Real Ale needs to have a regular turnover
to be served in good condition. Many members feel
that CAMRA should be campaigning to improve Real
Ale at the point of dispense, not implying that if it is
not up to standard that an alternative “quality beer”
should be bought.
It has been suggested by some that if CAMRA does
not embrace change it will wither and die. During
the two years of uncertainty caused by the
Revitalisation Project, in which much important
campaigning appears to have been becalmed,
member numbers have steadily and substantially
increased - by 3,000 to, now, over 191,000 suggesting that people still like CAMRA’s existing
and long-held core message on Real Ale and what
our organisation stands for.
Of course, if people want to drink this allencompassing “quality beer” it is completely their
free choice. CAMRA does not criticise people for it,
but some members are asking, why will CAMRA be
promoting it and what place does it have in the
Campaign for Real Ale? Why would CAMRA
encourage people who do not drink Real Ale or
natural cider and perry to join the Campaign?
CAMRA has traditionally had a very committed small
and welcome number of volunteers. Their efforts
result in significant additions to the Campaign’s
funds — as much as 40%. Some of these volunteers
are now feeling disenfranchised and demoralised.
Some have indicated that they may not continue
their active support if the Revitalisation proposals are
accepted. This could well affect CAMRA’s
continuing ability to fully staff beer festivals, launch
campaigns, and deal with the day to day
machinations of the Good Beer Guide, Pub of the
Year awards, Pub of the Year awards, local
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magazines etc, and support for local pubs and
breweries.
Over the years CAMRA has gained much credibility.
As an organisation it continues to be listened to by
the press, media, politicians and the pub and
brewing trade. Some feel that the Revitalisation
Project proposals (and the National Executive
recommendations) to accept other unqualified
“quality beers” into the fold will weaken CAMRA’s
core message and cloud our main mission — to be a
Campaign for Real Ale.
Special Resolutions are the enablers to change the
Articles of Association which encompass the rules,
aims, terms and conditions that CAMRA is bound by.
The proposed changes are listed in the booklet
enclosed in the March edition of What’s Brewing.
And it is these Special Resolutions that you are being
asked to vote on.
Many in the Branch feel that it is not so much what
the Special Resolutions do say as also what they
don’t say. They leave too much open to
interpretation and future opportunity to move the
Campaign away from its traditional and current core
and its still relevant principles. And all without
further recourse to the Membership.
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As the Project decision date rapidly now approaches,
South Herts Branch would strongly encourage its
Members to carefully consider all the implications of
the Special Resolutions and to vote.
Voting forms were sent to Members with their March
What’s Brewing but must be returned by 18 April.
Alternatively voting can be done on-line at
www.ersvotes.com/camra2018 by the same date. A
final opportunity to vote is at the CAMRA AGM in
Coventry — by 21 April.

Les Middlewood, Branch Chairman, South Herts
CAMRA Branch

Hertfordshire’s Pints of View is produced by the
Herts & Essex Borders, North, South
Hertfordshire and Watford & District Branches of
the Campaign for Real Ale (CAMRA). Views
expressed are not necessarily those of the
editor, CAMRA Ltd or its branches.
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Beer Industry News
Fuller's Buy Dark Star

L

et’s begin with the weasel words of the press
statement: “Fuller’s and Dark Star have joined
forces”. No they haven’t. Fuller’s has bought —
for an undisclosed sum — the Sussex independent
lock, stock and proverbial barrel.
That aside, is it a bad deal? The usual Twitter storm
when the takeover was announced elicited such
comments as “Fuller’s beers are awful”. They come
from the sort of people who think any brewery bigger
than a rabbit hutch is the creation of the sperm of the
devil.
Awful? Let’s run the list. Vintage Ale, Bengal Lancer.
ESB. Red Fox. London Porter. Black Cab. The
recreations of recipes from the 19th and early 20th
centuries.
If these are awful beers then I shall switch my
allegiance to Prosecco. I await each year’s new
Vintage Ale like Robert Parker anticipating the latest
annual offerings from Bordeaux.
Fuller’s is a family-run brewery with a long and noble
history. Back in the dog days of the early 1970s it
could have followed many other family breweries
down the keg road to oblivion. Instead, with some
prompting from the nascent CAMRA, it remained
true to cask and reaped a rich award and a cupboardload of trophies.
Nevertheless, some critics will point out that Dark
Star is not the first brewery Fuller’s has bought. In
2005 it acquired Gale’s of Horndean and closed the
site a year later. Before you see this as a portent of
things to come at Dark Star, here are a few facts. The
Gale family, who I had the misfortune to meet once,
had no interest in their brewery. It was badly run
down and in need of investment, and the family was
keen to sell.
Along with many others, I urged Fuller’s to keep
Gales open and to refurbish it. Against our advice,
Fuller’s shut the brewery and today there are still
CAMRA members in Hampshire who would rather
visit the dentist than a Fuller’s pub.
On the plus side, Fuller’s has kept a large batch of
Gale’s Prize Old Ale, and brews this rare beer from
time to time, most recently in collaboration with
Marble brewery in Manchester.
Dark Star is a brewery of a different stripe to Gale’s.
Managing director James Cuthbertson and his team
are full of passion for brewing. Theirs has been a
remarkable success story. The brewery started life in
1994 in the cellar of the Evening Star pub in Brighton
on souped-up home brew kit. The beers went down
so well that the brewery moved out of the cellar to

bigger kit at Ansty and finally to Partridge Green near
Horsham.
It’s an impressive and substantial 45-barrel brewery
today and its beers are superb. I would crawl over
broken glass for a taste of Hophead and such
companions as American Pale Ale, Partridge Best
Bitter, Espresso, Revelation and the revered Original.
Fuller’s will mess with these beers only if they’re mad
— and they’re not candidates for the funny farm.
James Cuthbertson says “Fuller’s is the perfect fit.” In
order to expand, he adds, he had looked at crowd
funding and tendering to raise finance but he was
“not comfortable” with these routes. Dark Star has
been working with Fuller’s for some time and its
beers are on sale in some of the Chiswick brewery’s
pubs, including the Harp in London’s Covent
Garden.
Cuthbertson goes on to say that Fuller’s will help him
export his beers and also develop small pack brews.
The four Dark Star pubs are outside the deal and will
be run by the Sussex brewery, where Cuthbertson
will remain MD.
Camden Town, London Fields. Meantime and
Sharp’s have all fallen to global brewers and
astonishing sums of money are involved: £120
million was paid for Meantime by SABMiller and AB
InBev forked out £80 million for Camden Town.
These takeovers have been driven to a large extent
by rapidly declining g sales of global lager brands
and old-fashioned keg ales. Fuller’s on the other
hand is not a global brewer and its beer sales are not
in decline but working with Dark Star have created
collaboration beers with Moor Beer of Bristol and
Marble appealing to younger and discriminating
drinkers.
Only time will tell if the deal works to Dark Star’s
advantage. James Cuthberston says there will some
redundancies in sales and accountants. Let’s hope it
stops there.
Above all, let us hope and pray to Bacchus that
Partridge Green does stay open and continues to
produce its amazing beers. I don’t want to eat my
words — weasel or otherwise.

Roger Protz
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Marston’s to expand its Wells
Brewery

I

t came as something of a surprise to me that
Marston’s, who bought Charles Wells Brewery in
May last year for £55m, has said it wants to create
more jobs and beers as part of its hopes to expand
production. Marston’s say they have already spent
£250,000
upgrading
the
Havelock Street
site which will be
known as the
Eagle
Brewery
from now on. There are eighteen beers brewed at
Havelock Street including Courage Best and
Directors plus Young’s Bitter and Special, as well as
their seasonal range. Marston’s added that new beers
will be added and they intend to take their brand
nationwide.
Following all the optimistic news Marston’s then
announced it is moving the canning and bottling line
to Burton-upon-Trent
saying they it will
invest £8m in a “new
state-of-the-art line” at
their
Staffordshire
brewery. Some 35-45 jobs are under threat but
Richard Westwood, Marston's managing director
said the newly re-branded Eagle Brewery was “100%
safe, and we will continue to invest in it. The canning
and bottling lines in Bedford will close because they
are no longer “fit for purpose”. Refurbishing the line
is not possible. Those whose jobs are under threat
will be offered voluntary redundancy or “other
opportunities in the business, including being able to
apply for jobs at the line at the Burton brewery”.
Peter Wells, commercial director at Charles Wells,
which is still based in the town, said the firm was
“still very much a big part of Bedford”.
“We are currently in the process of deciding upon a
site for our new brewery, which will open in 2019,”
he said. “We've also committed £2.5m to develop
and improve pubs in our estate over the next 12
months.”
Charles Wells opened its first brewery in the town in
1876, and moved to its new site in Havelock Street
in 1976 — its centenary year. Having sold the
brewery, they now run more than 200 pubs across
England (many in Hertfordshire), and in France.
Plans have been submitted to build a brand new
£13M, 30,000 hectolitre brewery which would be
housed on land at Fairhill, off the A6 by the Western

Bypass. The land is above a well the company first
made beer from in 1902, and part of the proposal is
a visitor centre for brewery tours, an on-site pub and
a venue for music and events.
The application will be discussed by the Bedford
Borough Council planning committee in April.

Steve Bury

Cask Ale Returns to the Brewer's
Stadium

I

n a bid to bring the drink of the people to the
beautiful game, Watford F.C. have confirmed that
they will be stocking the most extensive selection
of cask ales currently available in the Premier
League, and perhaps across English football.
Last season, the catering partners of Watford F.C,
Fabulous Fan Fayre, worked alongside Tring Brewery
to supply the flagship golden ale Side Pocket for a
Toad. This was very well received by fans in home
supporters’ stands, so much so, that it has been
decided to open a dedicated real ale bar.
The offering, which will include an American pale
ale Pale Four, two traditional English bitters
Ridgeway and Moongazing, and a stout Tea Kettle
Stout was launched alongside Side Pocket to fans
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at the brand new
REAL ALE BAR
in the Upper
Graham Taylor
Stand concourse
at
Watford’s
match against
Southampton on

4 Keyfield Terrace, St Albans
Tel: 01727 860974

Saturday 13th January.
Vicarage Road Stadium was built by Benskins
Brewery of Watford in 1922 and opened for the
August 30th home fixture against Millwall. This link
led to an old nickname for the team as ‘the brewers’
— making Watford F.C. an apt pioneer in embracing
real ale.
The bar in the Upper Graham Taylor is also
accessible from the Rookery, Lower Graham Taylor
and Family Stands. Side Pocket for a Toad will also
continue to be available in the Sir Elton John Stand.

Timothy Taylor Landlord, Tring Side
Pocket, Doom Bar, Harvest Pale, and 3
Guest beers including home brewed ales

I

Beer Price Rises on The Way

have said it many times in this newsletter the
price of a pint is what is keeping customers out of
the pub. Totally ignoring the economic climate
and the lack of disposable income the price of pint
continues to rise, and in many parts of Hertfordshire
is now £4 or above. Price rises reduce sales and
pubs close, no pubs no real ale.
Despite all this both AB Inbev and Molson Coors
have announced price rises over the next twelve
months that will be above inflation now running at
3%. AB Inbev are increasing their prices by 3.9% and
Molson Coors by 3.2%.
The reasons given are increased costs of packaging,
raw materials, and utilities. These increases will no
doubt be on all beers, lagers and ciders and at the
point of dispense will get rounded up. Now that the
big conglomerates have started others will no doubt
follow.
Thwaites (do I dare mention them again after the
lengthy exchange in Readers Write?) have promised
to peg beer prices for the second year.

Steve Bury

New Adjudicator finds against
Pubcos

F

ollowing the publication of the press release
from the British Pub Confederation in the last
edition, Fiona Dickie the new Assistant Pubs
Adjudicator based in Birmingham, has started
dealing with the enormous backlog of outstanding

White Hart Tap

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
cases. In January she found against Punch Taverns
and its successor Star Pubs and Bars (owned by
Heineken after last year’s sell-off) for imposing
overpriced MRO (Market Rent Option) agreements
on two publicans. The deals had included deposits
against predicted sales
and dilapidation costs
in advance of any
repair work being
undertaken,
which
Dickie (pictured right,
as from
National
Government archive)
rejected as being unreasonable and outside the Pubs
Code. It is hoped that this decision against Star will
mean that all pubcos will have to amend their MRO
terms to come into line with the judgement. Of
course, the pubcos can appeal the decisions to the
High Court which would mean Newby, who still has
a major holding in Fleurets (the pubcos estate agents)
being sued by his former paymasters.
Whilst all this is going on Enterprise Inns, now
rebranded EI, are in serious financial difficulties, with
a £2.2 billion debt and a £13million trading profit
over the last year, which is the kind of thing that led
to the Punch sell off.
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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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are continuing in a strong upward curve and
brewery is keen to develop four or five new Tap and
Bottleshops in Hertfordshire or the northern Home
pecial Guest and speaker at the recent South Counties, so watch this space. We hope to visit the
Herts Branch Annual General Meeting was Tim brewery soon.
Hickman from Hertfordshire’s Mad Squirrel
Brewery who recently won the Beer of the Festival
award at the 2017 St Albans Beer and Cider Festival
with their popular Hopfest. His informative and
engaging talk on the brewery covered its full history
from birth as Red Squirrel brewery in 2004 - in a
small Hertford industrial unit - to its move to Potten
End, north of
Hemel Hempstead and
its
eventual
rebranding,
in
2017, as Mad
Squirrel brewery.
Tim gave the
meeting
a
comprehensive
history of the brewery and its beers and an update on Pictured above: South Herts Branch Chairman, Les
developments at the brewery and at their Tap and Middlewood (right) presents Tim with the award
Bottleshops in Chesham, Berkhamsted, Amersham, plaque for Hopfest, the Beer of the Festival at St
Aylesbury and at the brewery itself. The new state of Albans Beer & Cider Festival in 2017.
the art all stainless-steel brewery, imported from the
USA, allows for top levels of cleanliness, vastly The Hertford Brew Club and the
increased capacity and offers opportunities for
English Sessions
innovation in brewing. Both cask-conditioned and
ints of View has recently heard from the
keg beers can be produced currently
Hertford Brew Club about an exciting
approximately on a 50:50 basis.
competition that will result in a collaboration
Bottling is carried out off-site by
others but the company has cask-conditioned beer being brewed at Tring
invested in a canning plant Brewery later this year. HBC are a group of beer
and sees this avenue as enthusiasts who meet every month to taste great
offering a solid way forward homebrew. The group has its roots firmly in the local
into the home and festival Hertford area, having grown out of a local grassroots
organisation, the Hertford Foodswap. Foodswappers
markets.
Not that cask-conditioned beers are in any way Simon, Paul, Marcus and Tom had started to flood
under threat. Mad Squirrel have a continuing the monthly foodswap meetings with their home
brew and decided that Hertford now needed its very
commitment to traditional beers
own homebrew club.
as demonstrated by their
Hertford Beer and Brewers (now Hertford Brew Club)
acclaimed London Porter. It is
was established in 2014. It has ten homebrewer
now the sole survivor from
members who meet up each month to share their
those early days in Hertford
latest brews, and gain tips and advice on how to
but continues to win awards
improve. The club runs a series of theme and
around Britain. Hopfest and
freestyle nights, to challenge members to brew
Sumo are other firm favourites
and special beers are produced, many of a different styles of beer.
contemporary American or continental style. But The quality of homebrew has continued to improve,
look out for some of the rich, dark stouts that are and the club has done well in a string of national
competitions, winning acclaim and prizes. Marcus
produced. Brewing volumes at Mad Squirrel are
Alexander recently won the chance to brew his
continuing in a strong upward curve and the
winning beer with Southwark Brewery, which was

Festival Goes Nuts for Mad
Squirrel

S

P
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launched at an event in
Hertford’s Old Cross Tavern,
and Simon Gladding is off to
Portland, Oregon to brew his
winning beer.
More recently, a splinter
group spent two years training
to qualify as beer judges,
under the Beer Judge Certification Programme. Four
have now passed the exams and qualified. HBC are
now planning their first homebrew competition, to
be held in Hertford in April and are anticipating
entries from brewers and clubs across Britain.
The competition is called The English Sessions and
the task is to brew an English-style beer (bitter, IPA,
mild, stout, porter), entries to be of a sessionable
strength (between 3.5% - and max. 6% with no
heavy strength Barley Wines or Imperial Stouts...).
It’ll be a 100-entry competition, the entries to be
judged on 16th April. The final round and winner will
be announced on 19th April at the Old Cross Tavern.
The winner will enjoy time at Hertfordshire’s Tring
Brewery brewing their beer on a larger scale and a
small batch of firkins will be produced — with Tring
hopefully supplying two to the St Albans Beer and
Cider Festival in late September.

Short measure is still an issue

C

AMRA has been running a full pint campaign
since the late 1980’s with very little success.
Governments have made promises and we
had a brief spell where Wetherspoon’s introduced
lined glasses into all their pubs when they expected
the law to be changed and then removed them when
it did not.
I have written at length about short measure in this
newsletter quoting the excuses given for not filling
your pint, we all ask for a pint and pay for a pint so
why is it that beer is so often served up short. Let’s
face it, you would not go into a baker and stand there
idle whilst they removed several slices from your
loaf, so why is it OK with beer? Short measure seems
to be on the increase and even more bizarre reasons
are being given including one barmaid who told me
she could not fill the glass up as the beer would pour
over the top and onto her hands. No doubt she was
worried that it would damage her nail job. I have also
seen calculations on how much throwing away beer
in the drip trays costs. At one-time brewers used to
give an ullage allowance for these losses, but now
have flow meters on the beer pipes to meter through
pull against the till.
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11 times winner CAMRA South Herts
‘Pub of the Year’

Trading Standards officers in the City of London have
now said a pint should mean a pint of liquid ( often
disputed by the trade) and drinkers should request a
top-up if they want one.
Beer mats have been produced to help consumers
check if a pint is short, and drinkers are being
encouraged to report a short pint. This newsletter
also contains trading standards information so that
you the readers can bring blatant abuses to their
notice.
Reporting unhelpful reactions when asking for a topup is also encouraged.
Trading Standards Officers are due to carry out test
purchases across London in the coming months and
will investigate premises that continue to sell short
measures.
The Weights and Measures Act 1985 says a pint of
beer should be exactly that.
But the industry body, the British Beer and Pub
Association, (financed by the pubcos) says a pint
should contain a minimum of 95% liquid and 5%
froth.
Steve Playle, Trading Standards manager at the City
of London Corporation, said: "Consumers are well
within their rights to make sure they get exactly what
they've paid for.
"It's worth remembering that for a pint costing £5, a
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shortage of 5% is a 25p cost to the consumer.
Drinkers are entirely within their rights to ask for a
full pint of liquid if they wish."
Fortunately, we have not reached the £5 pint in
Hertfordshire yet, and I know plenty of places in
greater London that don’t charge that, but the cost of
short measure to the customer is clearly put. If you
think how many pints are sold in a busy pub you can
calculate how much they gain by serving you short.

Award / Brewer
G
S
B
G
S
B

Champion Beer of East Anglia
Winners

o

verall final judging for the Champion Beer of
East Anglia awards for 2018 have been
completed. Below is the complete list of
overall awards and category awards - they were
judged at CAMRA beer festivals in East Anglia over
the past year. Awards are listed below by beer
category type and in Gold, Silver and Bronze order.
Award / Brewer
Beer Awarded
Overall Champion Beer of East Anglia
Slate
G Grain
S

Colchester

B

Green Jack

G
S
B

Greene King
Mighty Oak
Beeston

G

Mighty Oak
Humpty
Dumpty
Earl Soham

Brazilian Coffee & Vanilla
Porter
Ripper Tripel

S
B

Brazilian Coffee & Vanilla
Porter
Chocolate Orange Stout
Honey Cat

Colchester

S
B

Moonshine
Fat Cat
OLD ALES/STRONG MILDS
Milton
Medusa
Elmtree
Nightlight Mild
Woodforde's Norfolk Nog
PORTERS
Grain
Slate
Cambridge
Night Porter
Brew House
Porter
Humpty
Dumpty
STOUTS
Milton
Nero
Banks &
Edwin Taylor's Extra Stout
Taylor
Elmtree
Dark Horse
BARLEY WINES / STRONG OLD ALES
Green Jack
Ripper Tripel
Lacons
Audit
Red Fox
Ruby Red Mild

G
S
B
G
S
B

XX Mild
Oscar Wilde
The Squirrels Nuts

G

BITTERS

B

Victoria Bitter

Bishop Nick
1555
Milton
Sparta
Colchester
Colchester No. 1
STRONG BITTERS
Papworth
Robin Goodfellow
Milton
Cyclops
Leighton
Rebel Yell
Buzzard
SPECIALITY BEERS

G

MILD BEERS

Captain Bob
Swallowtail

Beer Awarded
BEST BITTERS

S

G
S
B
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Watford & District — Recent Branch Activities

n Friday 12th January the branch had its
traditional ‘Pre-Xmas’ London Pub Crawl’.
The evening started at the Pembury Tavern
in Hackney, a regular outlet for Milton Brewery beers
and notable for its excellent pizzas and bar billiards
table, before moving on via the Cock Tavern,
birthplace of Howling Hops Brewery, to the
Chesham Arms, a once closed pub earmarked for
redevelopment that was rescued by the Save the
Chesham group and is now a thriving and trendy
local that was heaving when we visited. Next up was
the Adam & Eve on Homerton High Street, a
surprisingly large multi-roomed pub with a kitchen
preparing seasonal fresh food from independent
suppliers and handpumps serving beers from local
producers, including East London and Five Points
breweries. We skipped over the Jackdaw & Star
because it wasn’t serving any real ale at the time and
headed straight to the Crate Brewery Tap near
Hackney Wick station. This was about as far away
from a local community pub as one could imagine.
The layout and music volume were far more like a
nightclub. Nevertheless, real ale was available. The
final venue (for those who could find it) was Tap East
in the Westfield Shopping Centre.
On Tuesday 6th February we paid our first visit in a
while to the Pump House Theatre and Arts Centre
on Local Board Road in Watford. As well as housing
a theatre, the Pump House has a venue called the
Colne River Rooms, which hosts weekly Folk, Jazz
and Open Mic Nights, amongst other things. There is
a charge if you want to see the bands on those nights,
but customers can use the bar for free. There are two
or three changing guest ales, often from Tring
Brewery.
On Friday 16th February we visited some of the pubs
on or around Watford High Street, starting at the One
Crown. The One Crown is the oldest pub in Watford
and has recently undergone a major internal
refurbishment to attract diners as well as drinkers.
There are plans to extend the dining area still further.
Tring Side Pocket for a Toad was the only ale
available on the night, but there is another
handpump, which will hopefully be more frequently
occupied soon. We then headed around the corner
onto Market Street to Mangan’s, which is an Irish bar
that many might pass by assuming it would not stock
cask ale. However, there are two handpumps, often
serving Greene King brands. The 6 Nations was in
full swing, so GK Grand Slam was available at that
time, but the array of pump clips behind the bar
show a more adventurous approach to stocking ales

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 £8.00
--------------------------------------------------

Classic Car meetings April to September

Tel 01438 869665

www.lordshiparms.co.uk

than might be expected. Finally, we popped into the
Moon Under Water, which was busy with Friday
night revellers and stocked the usual range of
Wetherspoon’s standard beers and guest ales, giving
CAMRA members the chance to cash in a
Wetherspoon’s voucher each.
On Friday 23rd February we attended the Hemel
Hempstead Camelot RUFC Beer & Cider Festival,
organised by Clint Whittaker, who we know well
from the Watford Rugby Club Beer Festival. The
latter has been running for several years, but this was
the first such event in Hemel Hempstead. There were
quite a few unusual and unique beers on sale,
including special brews from Three Brewers and
Tring. The latter supplied a beer called Responsibly,
with South African hops provided by Clint himself
from one of his trips home. Hertfordshire brewers
Farr Brew, Haresfoot and Mad Squirrel were well
represented, as well as other brewers from near and
far, including Windsor & Eton, Twickenham and
Great Yorkshire Brewery, who supplied beers under
their own name and for both Madness and Tony
Hadley. In all, it was a great evening and hopefully
they’ll run another one next year, but before then we
should have the Watford Rugby Club Beer Festival
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to look forward to in summer.
presentations will be published in POV and our web
Finally, we’re pleased to announce that the Land of site when they have been arranged
Liberty, Peace & Plenty is Watford & District
branch’s Pub of the Year for 2017. The presentation
South Herts’ Ace of Clubs
will be at the pub on Friday 13th April. See the branch
ongratulations to everyone at the Hertford
diary section of this newsletter for more details.
Club, recipient of the South Herts Branch
Club of the Year award for 2018. The now
North Herts CAMRA Pub of The four-times consecutive winner continues to shine as
a vibrant club with a keen and active membership,
Year
sitting well in Hertford’s community and taking part
AMRA North Herts branch would like to in town events throughout the year. Home is the
announce results of this year’s Pub of the Year charming Lombard House at the foot of Bull Plain —
and Cider Pub of the Year’s competitions.
a part-15th Century Grade II* listed building. The
Cider Pub of the Year:- 1st - Garden City Brewery, responsibility for the continuing upkeep of such a
Letchworth; 2nd - Our Mutual Friend, Stevenage.
building is taken seriously and there are continuing
Pub of the Year:- 1st - Red Lion, Preston; 2nd - Garden refurbishment projects planned for 2018 and
City Brewery, Letchworth.
beyond. A significant improvement project in 2017
Congratulations to those pubs and a big “Thank You” was the creation of a riverside terrace adjacent to the
to those who acted as assessors.
River Lea. Club Chairman, Nic Gaskin said “It is
Presentations will be made to the winners, please fantastic to win this award again. The success of the
look out for the next Events mailout or contact Club can be put down to the efforts of our volunteers,
socialsecretary@camranorthherts.org.uk for details. members and staff. We have a go-ahead philosophy
Gill Richardson and have a great year ahead with beer festivals,
music events, Heritage Open Days, not forgetting
South Hertfordshire CAMRA our popular themed food nights and gin, whisky and
wine tastings. We try to create something for
Pub of The Year
everyone and are working on plans for a literary
he judging panel for the eight pub finalists in festival in the summer - a first for us”.
the South Herts, CAMRA branch area did their The Club is a popular meeting place for local
final surveys on the last weekend in February Societies and stocks 3 — 4 real ales from family,
and the first weekend in March. Luckily we managed regional and micro-brewers plus two traditional
to avoid the bad weather and completed the many ciders. CAMRA members are welcome and may be
miles between the pubs with the help of our signed in on production of a membership card. The
designated driver Will. The pubs all of which are in Hertford Club celebrates its 140th year in 2018.
the CAMRA 2018 Good Beer Guide were judged on
quality of the beer, cider and perry, staff service and
welcome and community focus and atmosphere.
The competition at all levels was fierce this year and
the differences in votes between the finalists was so
close that we felt it only fair to add a highly
commended to the list of winners. Results are as
follows:Gold:
Old Cross Tavern, Hertford
Silver: Mermaid, St Albans
Bronze: Black Horse, Hertford
Highly Commended is the Crooked Billet, Colney
Heath
Congratulations to the Old Cross who will now go
forward to the Hertfordshire Pub of The Year
competition. The winner of the Hertfordshire Pub of
The Year will then go forward take part in the East Pictured above: South Herts Branch Chairman, Les
Middlewood, presenting the award to Nic (left)
Anglia section. The dates for the awards

C
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2018 Stevenage Beer Festival Report

T

he 3rd Stevenage Beer Festival was held at
Stevenage Arts & Leisure Centre between 1st
and 3rd of February. The festival was a great
success, we welcomed over 1,700 visitors who
enjoyed an excellent selection of beers and a great
atmosphere.
The festival was officially opened by the editor of the
Comet newspaper, Nick Gill and Festival organiser
Jon Kirby on Thursday
evening.
After
the
official opening, there
were a number of
presentations.
The
North Herts branch of
CAMRA has recently
surpassed
one
thousand members. To mark this milestone, the
1000th member Phoebe Rayner from Stevenage was
presented with a certificate and a specially engraved
glass. The Eric Watson Memorial Award was
presented to the recently retired landlords of the Half
Moon in Hitchin. Howard Phillips and Wendy
Mower were recognised for their services to real ale,
during their tenure the Half Moon was transformed
into a multiple award-winning pub. A presentation
of £645.85 was made to Herts Vision Loss from the
collections at previous Stevenage and Hitchin Beer
Festivals. The beneficiary of the 2018 collection was
the Stevenage Community Trust, by the end of the
festival over £400 had been raised for this worthy
cause.
96 real ales were available covering a wide variety
of styles, and more than 6,000 pints of real ale were
drunk during the festival. There was a tie for Beer of
the festival, with Arbor Simcoe and Moor Hoppiness,
both receiving the same number of votes. The
International bar proved as busy as ever, with an
exciting range of bottled and draught beers from
around the globe. Customers voted Druid by Bohem
brewery their favourite international beer. This year
there was a selection of 31 Ciders and Perries which
proved popular with visitors.
The festival is organised by volunteers from North
Herts CAMRA, with the support of Stevenage Leisure
Ltd and the Comet and would not be possible
without the support of these organisations and the
event sponsors. The festival T-shirt was sponsored by
Our Mutual Friend in Stevenage, and the token card
was sponsored by the Holitas, pharmaceutical
consultants based in Hitchin. The glasses were
sponsored by Nene Valley Brewery and also carried

a message of support for the campaign to Save Our
Station Pub in Knebworth. Thanks to all the
individuals and businesses who sponsored casks.
Our biggest thank you goes to the CAMRA members
who volunteered to help set up, run and take down
the festival. Without their hard work and dedication,
the festival would not be the success that it is. The
next festival organised by North Herts will be the
Hitchin beer festival on 7-9th of June, for further
details see the article in this magazine.
Festival pictures below

Above: Happy
visitors to the 3rd
Stevenage Beer
Festival
Left: North Herts

membership
secretary Malcolm
Mills presents
Phoebe Rayner with
an award for being
the 1000th member of
the CAMRA North
Herts branch
Right: Howard
Philips and Wendy
Mower receive the
Eric Watson
Memorial award
from North Herts
CAMRA Chairman
Gill Richardson
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Cutting Pies to Save the Village
Hall

W

hat better way to counter the arctic
weather of the last week than with a
selection of excellent pies and a first-class
pint of real ale? And
that is precisely what
the Queen’s Head,
Allens Green had on
offer for the 8th
Annual Pie Festival on
Sunday 25th February.
“There were fifteen
entries across three
categories,”
explained
Trevor
Phipps, judging this
year with partner,
Trish “Everyone was
delicious and not a soggy bottom in sight!”
It’s a messy job but someone has to sample all the
pies.

Chris Sears

South Herts CAMRA’s AGM

A

s already touched on in page 8, on Saturday
27th January the Hertford Club in Bull Plain
hosted the South Hertfordshire branch Annual
General Meeting. The event was attended by over
forty members and every seat was taken. We started
with the committee members giving presentations on
the year’s activities with an Overview by Branch
Chair Les Middlewood. This was followed with
Branch Activation activities by Sandie Taylor, then
the St Albans Beer & Cider Festival - with
contributions from Brian Page for Cider & Perry and
Tom Blakemore covering all the other aspects. I
finished with the newsletter and how it has been
improved since its first edition in July 1976. After
some branch business we broke for an excellent
buffet lunch which was followed by an entertaining
and informative presentation on Mad Squirrel
Brewery by Tim Hickford. Following some questions
Tim was awarded the St Albans Beer & Cider Festival
“Beer of the Festival” for Hopfest by Les Middlewood
branch Chair (see article page 8).
Ben Wilkinson, a member of CAMRA’s National
Executive and South Hertfordshire branch was
present and contributed on the Revitalisation project.
Having finished branch business, we elected the
committee for 2018/2019. Rob Strachan who has

been Pub Preservation officer for many years was
standing down and he received thanks from those
present. Two new committee members were elected
Viv Davis and Martin Taylor.
Can I thank the Hertford Club who provided a good
range of beer, cider and a very good buffet. Some of
us then went on to visit some of the fifteen real ale
outlets in the town centre to complete a very
successful day out.

Steve Bury

North Bedfordshire CAMRA Pub
Awards

O

ver the county border, the North
Bedfordshire
CAMRA
branch
have
announced their 2018 pub awards:
Branch Pub of the Year: Polhill Arms, Renhold
Town Pub of the Year: Three Cups, Bedford
Cider Pub of the Year: Devonshire Arms, Bedford
Young Members' Pub of the Year: Bear, Bedford
Club of the Year 2018: Cranfield Campus Social
Club (aka The College Arms), Cranfield University
Most Improved Pub 2018: Cock, Pavenham

Forthcoming CAMRA Branch Events
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Come to Our Family Day!
Saturday 7th April

outh Herts Branch invite you and your family to
the Hare and Hounds, St Albans on Saturday 7th
April from 1.30pm. In response to our recent
Branch survey seeking new ideas for branch events.
we have arranged
this event at the
family
friendly
Hare and Hounds,
104 Sopwell Lane
AL1 1RL, to enjoy
some real ale. This
17th Century hostelry serves five different real ales
with 4 changing beers from The Enterprise list - many
not commonly available in other St Albans pubs.
What’ s more the pub welcomes children of any age
and well-behaved dogs too! There is a large south
facing garden with two climbing frames and, if the
weather is wet, there are toys and games in the
lounge to keep your brood busy while you enjoy a
pint or two. Baby changing facilities are available
and the pub is accessible to those with push chairs.
There will be food available for the children.
South Herts Branch members will be in attendance
to bring you up to date with forthcoming Branch
activities and what CAMRA is currently up to.
Bring the family and join in the fun!

I Can See Four Milds (and Milds)

M

ay must surely mean just
one thing — time for a pint
of dark mild. Our annual
Hertford celebration of dark mild
(now in its 13th year) is soon to be
with us once again. On Tuesday 15th
May four friendly town centre pubs will be
presenting at least one mild — a chance to reacquaint
ourselves with the varying flavours of the dark stuff.
Our itinerary is:
8.00pm Black Horse, West Street
8.45pm White Horse, Castle Street
9.30pm Old Barge, The Folly
10.15pm Old Cross Tavern, St Andrew Street
South Hertfordshire Branch was in the vanguard of
Mild campaigning in the mid-1970s when, with the
slogan “Make May A Mild Month”, we fought to save
Mild from extinction, as the big brewers constricted
their brewing operations to the brewing of standard
bitters. The branch spearheaded a successful
campaign to save Greene King XX Dark Mild

leading to the beer being retained —
and it survives today as one of the
company’s best beers, recently
winning the Mild category in the East
Anglian leg of the 2018 Champion
Beer of Year competition. Mild may
still remain a minority style of beer but with so many
small breweries now around there are some tasty
options to be found. In these days of
golden beers we need to protect
Mild and promote it — the perfect
counterbalance to a citric ale — or
just a great beer in its own right. We
would like to see Mild available on
a much wider
basis and certainly relish a pint
when it is available. Examples
include Mighty Oak Oscar Wilde,
Rudgate Ruby Mild and Crouch
Vale Blackwater Mild. From
Hertfordshire there’s Tring Mansion Mild and 3
Brewers Dark Mild. But what will you find on
Tuesday 15th May? Everyone welcome

Hitchin Beer & Cider Festival

N

orth Herts CAMRA are pleased to announce
the dates for this year’s Hitchin Beer & Cider
Festival. The venue for the three-day festival
will again be the Hitchin Rugby Club, SG5 1XL,
located on Old Hale Way, Hitchin. The dates and
opening times have been
confirmed as 5pm-11 pm
Thursday 7th, noon11pm Friday 8th and
noon-11pm Saturday
9th of June 2018.
Entrance £3, CAMRA
members and OAPs
free.
There will be some significant changes to the festival
this year. We have designed a new layout for the
festival, which has allowed us the increase the size
of the marquee and incorporate the entrance onto
the main tent which should streamline the entrance
procedure. There will be more than 100 beers and
30 ciders on offer, plus the international bar. We are
pleased to announce Oakham brewery as the
sponsor for the glasses.
Once again, we will be hosting the CAMRA
Hertfordshire Cider of the Year competition. All
known cider makers registered in Hertfordshire will
be asked to put forward two of their regular ciders,
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which will be sampled and marked by our invited
judges. All Ciders put forward for judging will be on
sale at the Festival. After the success last year, we will
once again partner with Hitchin Street Food
Monthly, who will make an exciting range of food
available.
This is a shared CAMRA event, which would not be
possible without volunteers from North Herts
CAMRA, Hitchin Round Table and Hitchin Rugby
Club. Volunteers are required for setting up the
festival, during the three days of the festival and for
take down on the morning of Sunday 10th of June.
Volunteers will be rewarded with beer tokens and a
Festival T-shirt. Please get in touch if you are able to
help at the festival at: nhcamra.staffing@gmail.com.
For the latest information please visit the North Herts
CAMRA website: www.camranorthherts.org.uk

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
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Herts Readers Write

Editor corrected again
Once again, I feel the need to correct our esteemed
editor on a few statements made in POV 287.
Firstly, it is said that all keg beer is pasteurised. Not
true. Perhaps it was true when CAMRA was founded
nearly 50 years ago, but I am not in a position to
check so far back. But times have moved on since
1971, and those who keep up with the everdeveloping world of beer, know full well that today
not all keg beers are pasteurised and hence many
contain live yeast, especially those from the rapidly
increasing number of newer brewers.
On a second point, when Steve says that since “Key
Kegs cannot be vented like a proper beer cask….so
no secondary fermentation can take place” - this is
nonsense.
The very essence of secondary fermentation, or
conditioning, of “proper” beer, is that it takes place
in a sealed cask. Just as “Real Ale in a Bottle" (RAIB)
also continues fermenting in a sealed glass container.
Or in a can, for that matter. WITHOUT OXYGEN.
Venting, or opening a barrel to the air in the pub
cellar after secondary fermentation only serves to
release the pressurised CO2 gas stored in the beer by
secondary fermentation.
Often, a lively cask
conditioned beer will spurt out to the ceiling when
vented, or spiled. From that point onwards, the cask
beer starts spoiling as oxygen is drawn into the barrel
and interacts with the beer. All types of Key Keg beer
can also be vented in various ways using a venting
cap or key, or the safety vent, if required. If it is not
vented then it can become gassy because it contains
its own naturally fermented gas, just as cask
conditioned beers do. But as with cask beer, skilled
brewers of key keg beer can control the degree of
carbonation at the serving stage by judicious
balancing at the brewery.
The fundamental basis of fermentation is that the
yeast converts the sugars (from the processed malt),
into alcohol and carbon dioxide with an excess of
energy. Centuries of observation, experimentation,
study and documentation have established beyond
any doubt that NO OXYGEN is required.
Fermentation is thus an anaerobic reaction.
A simplified summary of a fermentation chemical
reaction induced by the yeast is:
C6H12O6 –> 2 C2H5OH + CO2
where C6H12O6 is sucrose and C2H5OH is ethanol,
which gives rise to the alcoholic component of the
beer.
Of course, the reaction is more complex, and the
yeasts also excrete trace amount of higher alcohols,
carbonyls, esters, fatty acids, and other minor

compounds that can lead to the introduction of
various and complex flavour profiles.
The presence of oxygen at normal atmospheric
concentrations actually INHIBITS fermentation. And
late stage oxygenation of beer can lead to the ethanol
being oxidised to form acetaldehyde (CH3CHO)
giving a green apple type smell:
C2H5OH + ½ O2 –> CH3CHO + H2O
And when final secondary fermentation in the sealed
barrel is complete and there are no fermentable
sugars left, any oxygen introduced into the opened
barrel will work with the yeast to produce acetic
acid, that most foul of vinegar flavour indicating an
“off” beer "on the turn”. So, although aeration of the
wort in the very early stages of the brewhouse
process can be good, oxygen at the latter stages of
beer manufacturing is an enemy.
As a matter of interest, carp and goldfish can also live
anaerobically without oxygen for months on end.
They survive by converting carbohydrates into
alcohol, and farting CO2 ….!

Ian Boyd
Ed Says: Some Key keg is pasteurised. Some is not.
How does the consumer know at the point of
dispense or sale? Some kegs are carbonated and
others have a secondary fermentation taking place in
a sealed vessel which will continue when it is
vented.
Beehive not buzzing
I just thought I'd send you some information to
correct the details you gave about the Beehive in
Welwyn Garden City.
It was indeed closed for a long period (from June
2016 until February 2017) with all the locals,
regulars and neighbours being very concerned as
upon its closure the leaseholder took to the local
paper to aver that he "...can't keep the business
running on pulling pints alone". Rumours started
going around that it was going to be either sold off
for redevelopment, or turned into a 'gastropub' or
Indian restaurant, etc. The interior was gutted of all
furnishings and furniture, and the exterior was
stripped of all the nice planting and hanging baskets
etc..
It stood empty and fenced off throughout the summer
of 2016 and its once popular large gardens got
overgrown, and the whole site became very shabby
looking and run down.
Over the following weeks and months, plenty of
people contacted both the leaseholder (Inn Britain)
and Charles Wells trying to ascertain what was
happening with the property, but little information
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was forthcoming, except for Charles Wells saying
that they were "working with the leaseholder to
reopen as a traditional pub as soon as possible".
However, at some point during the summer a sign
was placed on the fencing stating that it would
reopen in the Autumn as a steak and seafood
restaurant.
No work was seen to be done on the site until around
October/November when some workmen arrived
and started breaking up some concrete in the side
garden and fencing off the area.
Then again nothing happened until January 2017
when work started seriously to remodel the outside
seating areas, refurnish the interior and redecorate in
and out with new signage going up before reopening
as Coopers Grill House in the February. Definitely
not a traditional pub. In fact, the leaseholder had
done as much as possible when it WAS
PREVIOUSLY a traditional pub to dissuade and
alienate the locals and regulars which led to business
dropping off so considerably to start with.
Unfortunately this approach has apparently
continued as now upon entering for a quiet drink the
staff attempt to usher you to a table to eat, the bar
area has been significantly reduced to a 6 foot stretch
of counter to the far end of the front bar area, there
is only a small selection of overpriced and unfamiliar
lagers and ales available, and it is now mainly devoid
of good, happy, local custom.
They have managed somehow to keep afloat for a
year now despite the car park being usually mainly
empty and there not appearing to be many customers
visible (I go past regularly and always make a point
of having a look to see how busy it is) so one can
only assume that the leaseholder is pumping money
into it to keep it open as some sort of 'vanity project'.
So, in the eyes of the local residents, The Beehive
was lost as a traditional pub some three years ago
when the current leaseholder took it over. We can
only hope that, at some point soon, sense is seen and
it is returned to its former glory, with a nice
accessible large garden and the interior returned to a
full bar area.

Trevor Parker
Ed Says: Thanks for a very detailed update. If you are
in contact with the other locals perhaps you could
organise a take back our pub campaign. When my
local was ‘restaurantised’ the locals were told that
they could no longer stand at the bar and would not
be welcome before 9pm, as they would interfere
with the food servery and take up space for covers.
They were not put off and carried on using the pub
and started sitting at the tables. During the months
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afterwards notably in the quieter post Xmas / New
Year period of January and February, they were the
only customers in the place and the attitude changed
on both sides. The pub now succeeds in serving
plenty of meals and caters for drinkers, selling a
reasonable amount of the two real ales on offer. My
advice is: persevere.
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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Pub Names Wordsearch
Completed entries by 14
May to: Steve Bury, 14
New
Road,
Shenley,
Herts, WD7 9EA.
1st winner drawn wins a
signed CAMRA 2018
Good
Beer
Guide.
Photocopies
are
acceptable.
Your
Name:……………………
………….....………….….
Your
Address:……...……....….
………………….……......
………………….….…….
…………………..……….
………………...….………
………………………....…

Your
Postcode:………..…….…

Find each of the WORDS listed
in the grid

Winner of Catherine Wheel Anagram in Edition 287
K. Mayes, Pinner, Middx
SOLUTION BELOW

Acorn, Battleaxes, Beehive,
Bell, Black Horse, Boot,
Builders Arms, Cannon, Castle,
Cat and Fiddle, Crown, Falcon,
Gate, George, Goat, Green
Man, Harrow, Heron, Horns,
King Stag, Plume of Feathers,
Prince Albert, Red Cow, Red
Hart, Red Lion, Robin Hood,
Royal Oak, Swan, White Lion,
Woolpack
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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A Pint at the Local — A Regular Pints of View Series
No. 7 The Rifle Volunteer, Oxhey

O

xhey Village is a small residential area with
no shortage of ale outlets, so a pub must do
something special to find its niche with
competition all around. The Rifle Volunteer
admirably holds its own by offering the traditional
attractions of a community pub, plus collaborations
with local caterers and brewery to keep things
interesting. The pub
dates from at least 1861
and is likely to have
been originally owned
by
Clutterbuck’s
of
Stanmore. The Rifle
Volunteer takes its name
from
the
2nd
Hertfordshire
Rifle
Volunteers formed in
Watford in 1860 to
guard against the threat of invasion. According to
landlord Chris Pyrke, the volunteers drilled in the
local paddocks. There’s plenty more about the
interesting history of the Hertfordshire Volunteer
Battalions in ‘From the Wheatsheaf to the Windmill’,
Bushey Museum Trust’s excellent guide to the history
of Bushey and Oxhey pubs. Eventually the Rifle
Volunteer found its way into the Courage Brewery
estate and the Courage brand has stuck ever since,
even though it is now owned by Enterprise Inns (or
EI Group as they are now known). Until recently a
Courage sign was fixed to the exterior wall, and in a
nod to its history the pub continues to serve Courage
Best as a regular beer and Courage Directors as an
occasional guest. All things must change, though; the
Courage sign was finally taken down when the pub
underwent exterior redecoration and some new
beers have been appearing on the bar. Courage Best
has been joined by Sharp’s Doom Bar and there is a
range of changing guest beers sourced through the
Society of Independent Brewers (SIBA) direct
delivery scheme. The Rifle Volunteer is very much a
community pub, so you can watch the match on Sky
Sports, play some darts or pool and take part in the
monthly quiz, but the pub has become especially
well known for its Curry Nights, which take place
every Tuesday with food cooked fresh on the
premises by the Village Kitchen. This kind of
collaborative effort, in which pubs work with local
businesses to the benefit of both, is the sort of thing
that Pub is the Hub champions in a rural setting. The
cooks get an outlet for their food without

By Andrew Vaughan

necessarily having to rent a property, and the pub
gets extra custom on a traditionally quiet weeknight.
It’s great to see this working in a suburban
environment and it may be a model that would work
for others too. The Village Kitchen also have a Pie
Night at the pub on the first Thursday of every month,
and Mel Moody provides the food for a Bistro Night
on the third Thursday of
the month, so there’s
plenty of fresh, homecooked food to be had
throughout the month. If
you’re sporty, the pub
also has an admirable
number
of
teams,
including a pool team,
men’s and ladies’ darts
teams, a golf society and
a Watford Sunday League football team. Recently
Oxhey Village Brewery started production nearby
and from early on had a close relationship with the
Rifle Volunteer, which led to the first Oxhey Village
Brewfest taking place at the pub in April 2017 (beers
pictured right). The pub put on a
beer festival, with a range of ales
supplied through the everreliable Tring Brewery, while the
Oxhey
Village
brewers
demonstrated the range of their
beer styles to customers. Brewer
Chris Newstead said they had
“ambitions to brew a few saisons,
porters and stouts” and the beers
on offer that day included Black h’Ops stout and a
white IPA(!) called Chalk Hill, as well as an easy
drinking golden ale called Fool’s Gold. Oxhey
Village Brewery is not commercially brewing (yet),
so unfortunately you can’t regularly get their beers at
the pub, but the Oxhey Village Brewfest returns on
Saturday 14th April and this time will be co-hosted by
the Rifle Volunteer and the Villiers Arms. Check the
Watford & District diary dates section in this
newsletter for more details. The Rifle Volunteer is
located at 36 Villiers Road, Watford, WD19 4AJ and
is two minutes from Bushey railway station and stops
for the 142 and 258 bus services from Watford
Junction. Further information links are below:
http://theriflevolunteer.com/
https://thevillagekitchen.co.uk/tuesday-curry-nights/
https://twitter.com/oxheybrewery
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An Eventful Year at the Rose &
Crown, Trowley Bottom

L

ast year saw the transition of ownership of the
Rose & Crown in Trowley Bottom, Flamstead.
The previous landlady, Judy Wilding, had been
the licensee (with her late husband Arthur until
1987) since 1970. They had previously had the
Cupid at Cupid Green, Hemel Hempstead and their
first pub was the Goodwill to All in Harrow (both
pubs now demolished). Judy was 95 when she died
in February 2016. She passed away peacefully at the
pub and was carried out by the undertakers through
the main bar. For a substantial number of years
Tracy West had run the pub with help from her
family and was the designated premises supervisor.
They also cared for Judy for many years meaning that
she could stay in her own home. Tracy was wellknown having been licensee at the Sun, Markyate
and the Spotted Dog in Flamstead.
Ownership of
the
pub
passed
to
Judy’s
son
Fred Philpott
and
Tracy
continued to
run
the
business on
her
own
account. In
March last year the freehold of the pub was
transferred from Judy’s estate to Tracy and her
business partners. Fred, his wife Liz and daughter
Jennifer continue to be very supportive of the pub
and Tracey. Tracey became the premises licence
holder and said “if we keep this pub going for
anything as long as Judy did we will be very
pleased”.
The handover was celebrated the following month
when the Vicar of Flamstead, the Reverend Tom
Sander, with visiting clergy held a short service of
blessing for the pub.
Tracy is committed to keeping the pub in a
traditional way whilst making subtle changes by way
of enhancement. In the summer the pub hosted the
third Rose & Crown Flamstead 10K run/walk and
played a full part in the annual scarecrow festival of
the village in the August. Tracy has arranged coach
outings and introduced pub quizzes.
Tracy said “2017 was an exciting year and we hope
to build on that for many years to come”.

Bob Norrish

Fighting Cocks in Tourist
Superstar Final Ten

A

fter seeing off hundreds of other pubs Christo
Tofalli, of the Fighting Cocks St Albans is one
of the 10 finalists for the Tourist Superstar

award.
Christo said: “I am delighted to have made the
shortlist for this national award. It’s a huge honour to
be nominated on behalf of my team as it’s not just
me that welcomes people with a smile. We are just
one of the jewels in the crown of historic St Albans
and we just try our best here to run a fantastic pub to
do justice to this wonderful location. We want to
give everyone a cracking welcome - so they come
back, not only to the pub but also to the City.
The pub runs numerous charity fundraisers and
Christo has an ambitious vision for a £1m
development, at the pub.
The Tourism Superstar award is run by Visit England
and organisers said: “Christo took over the pub in
2012 when it was struggling to attract visitors and has
put it back on the map. He has re-establishing the
Fighting Cocks as an important landmark gaining
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entry to the CAMRA Good Beer Guide. The pub now
regularly attracts visitors from as far afield as the USA
and Australia. This building of historic significance is
in safe hands.”

I

Frank Leclezio - Obituary

t is with great sadness that I report the death of
Frank Leclezio General Manager of the Alban
Arena, St Albans who died aged 62 on 5th
February. He had been unable to work since
October and finally lost his battle with cancer. Frank
who took over at the Arena in 2008 had previously
been the catering manager at the venue and had
always been a good friend to the South Hertfordshire
CAMRA branch during our yearly St Albans Beer
Festivals. Many tributes were received from staff and
entertainers. He had a great sense of fun and will be
missed by his many friends and colleagues.

Steve Bury

Not Water to Wine but Water to
Beer

A

s I am sure readers already know the Bible
was not originally written in English. It is
suggested that when translated things were interfering in my life? Answer is yes. Those in
changed or misinterpreted by mistake, or sometimes Drinkaware could be better employed trying to
because the interpreter did not like the original text. resolve the housing crisis.
In Semetic Jesus changed the water into “shekar” Steve Bury
which is beer not wine, but when the King James
bible was translated in the 17th Century this was
changed to, wine as beer was considered a poor East Anglia Real Heritage Pubs:
man’s drink.
Pub Interiors of Historic Interest

Steve Bury

60% of us Drink to Relieve
Stress

A

survey has been conducted by Drinkaware
which has investigated the drinking habits of
18-75-year olds I do not know how many
people were in their sample but results were as
follows. 38% said they had a drink to forget their
problems and 50% said they drank to cheer
themselves up. 58% said drinking helped them to
cope with pressures of everyday life and 40% drank
when they felt depressed or nervous. All these figures
were more or less equal for both men and women
and highlighted that lower social classes with
financial and housing worries were the highest stress
drinkers. Personally, I like a social drink, but do I
drink more when confronted by the nanny state

T

his publication, the Campaign for Real Ale
(CAMRA) guide about Heritage Pubs in East
Anglia, is now available as a free download.
Edited by Paul Ainsworth, this ground-breaking
publication aims to create an up-to-date snapshot of
the East Anglian Pub Heritage picture.
Paul Ainsworth, Chair of the CAMRA National Pub
Heritage Group: “Over the past 25 years, CAMRA
has developed its national and regional inventories
of historic pub interiors. These highlight the crème
de la crème of
interiors which
have
either
escaped much
alteration for
for many years
or
contain
features of
exceptional
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interest”.
For example, the Cross Keys at Harpenden (pictured
on previous page) is notable for the virtually-intact
design-scheme which was drafted on in the 1950's.
Included are over 60 images and detailed comment
on the 120 East Anglian pubs listed on the CAMRA
Pub Heritage website. The guide is freely available
from the CAMRA Pub Heritage website.
Other Hertfordshire pubs in the inventory are:
Buntingford — Crown
Flaunden — Green Dragon
Hertford — White Horse
St Albans — Farriers Arms, White Hart
Trowley Bottom — Rose and Crown (as featured on
page 22)
Grateful thanks are given to numerous individuals,
the National CAMRA Pub Heritage Group and local
Archives: the latter for providing access to unique
historic documentation.
Link to the guide is:
https://pubheritage.camra.org.uk/rhp/EastAnglia

Dave Pickersgill - CAMRA National Pub Heritage
Group
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This section contains information from a large number of sources and occasionally errors may occur. News items
are supplied to meet newsletter deadlines, and which in some cases may unfortunately be out of date upon
publication. Comments or additional information should be sent to our contact details on page 19.
Charlton: Although the pub is still closed, the pumps initially offering Fuller’s London Pride, St
campaign to save the Windmill is gaining Austell Tribute and Dark Star Hophead. A welcome
momentum and anyone interested, especially addition to the town, Ware’s Quiet Man will follow
walkers and cyclists are invited to drop by the pub the theme of its Hertford brother with TV Sport to the
from 10am to 2pm on Sunday 29th April where fore. Look out for weekend piano sing-songs and
refreshments will be available. Further details of the occasional live music.
campaign
can
also
be
found
at Watton-at-Sone: The end of February saw a change
at the George and Dragon. After some seven and a
www.savethewindmillpub.com/
Essex: Hertfordshire brewer McMullen’s have been half years Steph, Rob and the team have moved on.
busy with developments in Essex. They have built We now welcome Charlie & Laura as the new
and opened a new pub - the Princess Charlotte at licensees to this Greene King pub at the centre of the
Stane Park in Colchester and have also acquired, village. They plan to increase the availability of real
from Shepherd Neame, the Oaklands, a pub in Great ale including stocking Greene King’s XX Mild which
Notley near Braintree which will re-open in April is becoming all too rare. Plans are in hand to add a
2018 after a £1m refurbishment. Their Chelmsford children’s play area to the garden.
branch of the Baroosh chain has been refitted and Welwyn Garden City: The Parkway Bar is closed
and has metal sheeting over the windows.
renamed the Bootmaker.
Hatfield: The Comet which has not sold real ale for
CAMRA BRANCH DIARY
over thirty years has closed.
ALL HERTS CAMRA BRANCHES
Hertford: In a new venture the White Horse has
Thu 31 May: Herts Liaison Meeting — Royal Oak,
introduced take-away lunches for nearby businesses
Tabard St., London SE1 7pm
and an in-house light lunch menu for pub-goers
Sat 2 Jun: East Anglian Branches Regional Meeting featuring jacket potatoes, wraps, salads, paninis plus
Yard of Ale, Peterborough.12 noon.
sandwiches and rolls.
HERTS & ESSEX BORDERS CAMRA
Letchmore Heath: The Three Horseshoes has
Mon 9 Apr: Branch Meeting Old Bell Inn,
reduced its beer range to Timothy Taylor Landlord.
Sawbridgeworth 8.30pm
London Colney: The Golden Lion is closed and has
Mon 14 May: Branch Meeting — Axe and Compasses,
metal shutters on the door.
Aythorpe Roding 8.30pm.
Old Knebworth: The Lytton Arms, featured on the
front cover of our last issue, has now joined the Mon 11 Jun: Branch Meeting — Star, Standon 8.30pm
NORTH HERTFORDSHIRE CAMRA
portfolio of the Anglian Country Inns group and is
expected to re-open in early May after an extensive Wed 11 Apr: Baldock Social — Old White Horse,
refurbishment. Howard Nye, Director, told our Hen & Chickens, Cock, Orange Tree. Starts at 8pm.
reporter that it is their intention to firmly re-establish Sat 14 Apr: Minibus trip: Watton-at-Stone - George
the Lytton Arms as a family friendly, community pub & Dragon, Bull; Benington - Lordship Arms; Aston
and it makes a welcome addition to their portfolio. End — Crown; Stevenage - Our Mutual Friend. £5
Other Hertfordshire venues in the Anglian Country members, £8 non-members. Pickups from 6pm,
Inns portfolio include the Fox at Willian, the Stevenage, Hitchin, Letchworth, Baldock & East
Hermitage, Hermitage Road in Hitchin, Cricketers Herts. Book via:
in Weston, Water Lane Bar & Restaurant in Bishop’s socialsecretary@camranorthherts.org.uk.
Fri 20 Apr: The CAMRA North Hertfordshire Branch
Stortford and the Farmhouse at Redcoats.
th
South Mimms: We welcome Jenka the new manager Annual General Meeting will be held on Friday 20
April,
2018
at
The
Orange
Tree,
Norton
Road,
at the White Hart who was previously at the Wonder
Baldock, SG7 5AW from 8.00pm. At the AGM the
in Enfield.
Stanborough: The East Restaurant has a yellow committee will present the branch financial accounts
notice on the door saying 'Closed' and another in the and review the year’s events. The committee for next
year will then be elected.
porch stating: 'For Sale'.
Ware: The Quiet Man has finally opened its doors Sat 12 May: Minibus Trip — County Pub of the Year
following significant structural delays. Situated at the Trip. £8 members, £10 non-members. Pickups from
noon, Stevenage, Hitchin, Letchworth, Baldock &
east end of the High Street, the pub has 4 handEast Herts. Book via
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socialsecretary@camranorthherts.org.uk.
Wed 23 May: Hitchin Social - Canary Club, Victoria,
Hermitage, George. Starts at 8pm
SOUTH HERTFORDSHIRE CAMRA
Sat 7 Apr: Branch Family Event — Hare and Hounds,
St Albans, Runs from 1.30pm to 5pm. See page 16.
Fri 13 Apr: Ware Beer Festival visit - in the former
Waggers pub building next to the familiar usual Arts
Centre venue, off Kibes Lane car park. Mini-bus and
festival ticket details tbc. Check with our Socials
Contact.
Tue 17 Apr: Branch Meeting — Horse and Groom,
Hatfield 8pm. Guest peaker: Terry Richards of
Richards Cider (Essendon)
Sat 5 May: Brewery trip to 3 Brewers 12.30 to
3.15pm. Followed by a visit to some local pubs.
Mini-bus pickup tbc - Check with our Socials
Contact.
Thu 15 May: “I Can See Four Milds (and Milds)” —
Hertford’s Annual Mild Night: More than four Dark
Milds in four Hertford pubs — starting Black Horse,
West Street at 7.45pm., the pub will be awarded with
its Branch Pub of the Year 2018 - Bronze award at
8.15pm. See page 16.
Tue 22 May: Committee Meeting — White Horse,
Hertford 7.45pm.
Sat 2 Jun: St Albans Beer and Cider Festival
Volunteers Party: Lower Red Lion, St Albans. 12-30
— 4pm.
WATFORD & DISTRICT CAMRA
Sat 7 Apr: Welcome to Watling Street Beer, 2A
Greycaine Road, Watford, WD24 7GP, 7pm
Fri 13 Apr: Pub of the Year Presentation - Land of
Liberty, Peace & Plenty, Long Lane, Heronsgate,
WD3 5BS, 8pm
Sat 14 Apr: Oxhey Village Brewfest - Rifle Volunteer,
36 Villiers Road, Watford, WD19 4AJ and Villiers
Arms, 108 Villiers Road, Watford, WD19 4AJ, from
1pm
Mon 30 Apr: Branch Meeting - Oxhey Conservative
Club, Keyser Hall, Lower Paddock Road, Oxhey
Village, Watford, WD19 4DS, 8pm
Thu 10 May: Croxley Green Social - Croxley Guild
of Sports, Sports Pavilion, The Green, WD3 3HT,
8.30pm; Artichoke, The Green, WD3 3HN, 9.15pm;
Sportsman, 2 Scots Hill, WD3 3AD, 10pm
Sat 19 May: Mild and Cider Social - Land of Liberty,
Peace & Plenty, Long Lane, Heronsgate, WD3 5BS,
8pm
Mon 21 May: Branch Meeting - West Herts Sports
Club, Park Avenue, Watford, WD18 7HP, 8pm

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 Sothcott.
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 — Jeremy Kitson
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.
Email: branch@watford.camra.org.uk
Phone: 01923 230104. Mobile: 07854 988152.
Internet: www.watford.camra.org.uk

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 June / July 2018 Newsletter (288)
Copy — 7 May 2018 / Adverts — 7 May 2018
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