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How Much??

ollowing my article “More Price Rises On The
Way” in the last edition, I have been sent a
survey by Money Guru showing average prices
for a pint of beer around the country. At one time
CAMRA used to run an extensive spring survey of UK
beer prices but this was discontinued several years
ago. Anyway, back to Guru whose price
comparisons go as follows: London £5.19 per pint, Oxford £4.57, Edinburgh
£4.35, Bristol £4.32, Winchester £4.30, Carlisle
£2.35, Chelmsford £2.60.

YouGov with press headlines “British drinkers feel
that a pint of beer costs at least 60p more than is
reasonable”. More than 40,000 people were asked
what they think is a fair price for a pint, with the
national average coming in at £3.00. My view is it
should be £2.50. Of course, I have written at length
in this newsletter about excessive business rates
unfair lease agreements and the artificial inflation of
prices for tied public houses but it is still the price of
a pint that is keeping customers out of pubs, causing
low and erratic turnover which affects the quality of

Graphic Source: YouGov
No surprises at London being top but I don’t believe
that £5.19 is the average price per pint even in the
City. I am beginning to wonder which pubs and bars
were visited when Oxford is quoted at £4.57. In
Hertfordshire a lot of pints are over £4.00 and
stronger beers are more expensive, but Chelmsford
at the bargain price of £2.60 I don’t believe. Carlisle
at Wetherspoon’s prices I do accept and Guru, I
suppose to try and make us all feel a little better says
that the price of a beer (so not guaranteed to be a
pint) in Dubai is £9.00.
The Money Guru survey was quickly followed by a
much better and more extensive research project by

cask conditioned beer.
The YouGov findings were matched up with the
average prices across the country, as reported by the
Money Guru survey for the Good Pub Guide 2018
(which is not a CAMRA publication).
Drinkers in Surrey are experiencing the largest gap
between their expectations and reality, where at an
average price of £4.40 they have the most expensive
pints in the country.
The place with the smallest gap between the true and
expected cost is Herefordshire, where the average
pint will set you back a refreshing £3.31.
The chart above shows how much more expensive
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beers are than people think they should be in certain
areas.
In Yorkshire, which has the joint-cheapest pints with
Herefordshire, a beer costs 47p more than drinkers
think it should.
People in Northumbria and Lancashire have the
cheapest expectations where drinkers believe the
"reasonable" price for a pint is just £2.80.
Pints of View reported on the Bar in London Bridge
that defended charging £13.40 for a pint of 9%
Cloudwater beer in 2017.
Scotland became the first country in the world to
introduce a minimum price of 50p per unit in May.
It needs to be noted that Alcohol Units are a UK only
measure and minimum pricing per unit has not been
passed for England and Wales. There are all sorts of
problems with minimum pricing for alcohol, let
alone the fact that it will not make the slightest
difference to problem drinking. The minimum
pricing if introduced could become another way to
increase tax on beer because as the price goes up so
the chancellor will get more VAT. The 50 pence per
unit minimum pricing policy will of course not affect
pub prices and CAMRA has changed its position
from opposition, to ensuring that MUP starts at 50
pence per unit and does not rise by more than
inflation each year.

Steve Bury purchasing power and access to market of the large

New SIBA Chairman Announced

S

IBA, the Society of Independent Brewers, has
announced Ian Fozard of Rooster’s Brewery as
the
organisation’s
new National Chairman.
Ian (right), who has run
Rooster’s
brewery
in
Knaresborough,
North
Yorkshire together with his
sons Tom and Oliver since
2011,
took
over as
National Chairman of SIBA
on Monday 25th June. Ian
had been a SIBA Board member for over 4 years prior
to the appointment and before he purchased
Rooster’s Brewery, had a long career in pub estate
ownership and management with Market Town
Taverns and is also a qualified accountant.
SIBA successfully campaigned for the introduction of
Small Breweries’ Relief and has been a fervent
protector of it ever since. This system helps to create
a more level playing field for brewers in the UK,
allowing smaller producers to compete with the

national and global brewers.
Anthony Hughes of Lincoln Green Brewery is SIBA’s
new Vice-Chairman

This article was originally posted by Cask Matters
on Monday, 25 June 2018

Want to Advertise in Pints of View?
Pints of View is distributed to over 300 pubs
throughout Hertfordshire, and additionally to
all public libraries and museums.
Page Size and Cost (excl. VAT)
Quarter Page: 74mm x 105mm max size = £55.00
Half Page: 148mm x 105mm max size = £100.00
Please contact us for other advert size rates.
Artwork can be made up at extra cost,. Prepared
artwork preferred in JPEG, Word or PDF format.
First time advertisers to confirm in writing please.
Contact John Bishop tel: 01582 768478
(ansaphone) — leave message with e-mail address
and phone number. Or Email: realales@yahoo.com
Deadline for Oct / Nov. 2018 Newsletter (291)
Copy and Adverts — 7 September 2018
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Beer News and Features

UK’s First Trappist beer brewed

T

rappist beer is among the most exclusive in the
world, with only 11 breweries qualifying for
the title. But this has now become 12, as
Cistercian monks at Mount Saint Bernard Abbey in
Leicestershire have brewed the first Trappist beer in
the U.K. for 500 years.
The
monks
began exploring
the
idea
of
brewing beer in
2013
after
closing
their
dairy which was
uneconomic.
The
monks
visited
the
Norcia brewery
in Italy a number
of times along with other brew abbeys, before
deciding to brew Belgian beer and began
experimenting on the feast of Saint Lutgarde — a saint
who was known for surviving on bread and beer
during fasting periods of up to seven years.
“Beer is a good, honest, nurturing drink — our Belgian
friends said more than once it should be liquid bread
and not coloured water, and that’s what we’re
aiming to live up to,” said Dom Erik Varden, abbot
of Mount Saint Bernard, according to the BBC.
The monks’ first beer is called Tynt Meadow after the
location where the monks originally settled in 1835.
With a 7.4 ABV, the beer was officially released on
July 9 at the abbey and is being distributed
throughout the U.K. by James Clay.
The U.K. monks are a Cistercian monastic
community of the Strict Observance in rural
Leicestershire. According to their website, their
mission is to “affirm a life of work and prayer; of
radical discipleship and fidelity to the Gospel, the
Rule of Saint Benedict and the Constitutions and
Statues of the Cistercian order”.
The official, trademarked “Authentic Trappist
Product” label indicates that a beer meets a number
of exclusive standards.
According to the International Trappist Association,
the beer is required to be brewed within the abbey
grounds by the monks or under their supervision,
“with business practices proper to the monastic way
of life”. The brewery must not take priority over the
monastery’s primary work and way of life and should
be non-profit. Any funds gained through the beer will
be used for the monks’ living expenses, charitable
causes, or for upkeep of the monastery itself.

According to the Mount Saint Bernard’s website, the
abbey has been accepted as members of the
International Trappist Association, but they have not
officially received the “Authentic Trappist Product”
designation. They are expected to obtain the label in
“a matter of time”.
In addition to beers from the 12 breweries, the
Trappist label has also been applied to a handful of
cheese products from France, Belgium, and the
Netherlands, as well as baked goods, chocolate,
honey and jams from another order near Tilburg in
the Netherlands.
Well-known beer critic Roger Protz called the Tynt
Meadow beer “seriously nice,” and said it will be of
“enormous interest” to those who enjoy beer,
according to the BBC.
“It’s really exciting — this is the first beer brewed by
monks [in England] since the Reformation,” Protz
said.

M

Less EU products for
Wetherspoon’s

ost Wetherspoon customers, especially
those who read its in-house magazine, will
know of Tim Martin (pictured below) - the
pub chain’s chair who has strong anti-EU views.
Having supported the Brexiteers before and during
the referendum he is
now, in advance of
our
leaving
the
European
Union
reviewing
the
products his pubs will
sell. Champagne and
wheat beers from
France and Germany
will go, to be replaced by sparkling wines from the
UK and Australia and more British brewed beers.
Tim Martin said: ”The EU customs union is a
protectionist system that imposes tariffs on 93% of
the world outside the EU, keeping prices high for UK
consumers. The products we are now introducing
are at lower prices than the EU products they are
replacing.” Sparkling wines from Denbies in Surrey
and UK beers from Thornbridge, Versa from
Derbyshire and Brain’s from Cardiff will replace EU
products.
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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Hertfordshire Pub News and Features
Last pub in the Village

espite improvements to planning regulations
pubs are still closing at an alarming rate.
Two of the latest being the Plough, Elstree
and the Chalkdrawers, Colney Heath. We also saw
the Golden Lion in London Colney close before
Christmas.
Elstree is still a village, separate and self-contained
though the cordon of countryside that surrounds it
has got substantially smaller. At one time not so long
ago, there were four pubs in Elstree; the Artichoke,
Hollybush, Plough (below) and Fishery. Without a
doubt the Hollybush
is the oldest pub
with a very small but
historic
interior
including
an
inglenook fireplace.
It is hard to believe
that the pub was
extended in the
1980’s with the coaching arch being removed and
the outside toilets being moved to the rear of the pub.
Since the pub was built the road level had risen and
you stepped down into the bar which contained
many original beams and the inglenook I mentioned
earlier. I always remember the pub serving an
excellent pint of Directors (when it was brewed by
Courage) and had an eccentric Italian publican who
was a teetotaller. The Artichoke down the hill on the
other side of the road had another long running
publican in a small but bustling local, both pubs
having great views of the countryside from their rear.
Trade in both pubs declined and they closed in
2009. The Artichoke became La Masseria Italian
restaurant for a while, but that failed and in 2011 in
an odd move both pubs were purchased and
converted into places of worship. The Artichoke
became a Shtiebel which is a place used for
communal Jewish prayer and learning - smaller and
more casual than a synagogue. The Benskin’s pub
sign was repainted blue with the new name, and I
remember travelling up Elstree Hill when one of the
passengers in my car commented what a strange
name for a pub. The Hollybush became a Jewish
social centre and from what can be seen only the rear
of the building and the car park are used, the old pub
interior appears to be intact though totally neglected.
The Plough further up Elstree Hill by the crossroads
used to be a thriving Benskin’s pub and I remember
drinking some very pleasant Burton Ale in there. The
pub has an extensive sloped garden with views of the
Elstree reservoir; another bonus for Elstree was that it

had a good amount of parking space. Again trade
diminished and the pub was taken over by the East
Chinese food chain, which has now ceased to trade
along with their other pub the Bull at Stanborough.
The Chinese restaurant did well for some time and
used to sell Fuller’s London Pride. I even visited on a
couple of occasions but the garden was seriously
under-utilised. The restaurant stopped selling real ale
and ceased trading; after what seemed like a long
closure it re-opened as the Kiss Kiss Italian which
lasted a couple of years. Considering La Massarata’s
failure after a major investment it was possibly not a
good business move to open another Italian just up
the road. The Plough is now boarded up again and
looking very forlorn. It is now owned by Heineken
Star Taverns after the Punch sell off.
When you reach the lights the only remaining pub
the Fishery (below) is down Watford Road the A411
but watch out because it is a no right turn at the
lights. In the 1990’s
the Fishery had been
bought from Benskin’s
by McAlpine, the
building contractors,
who used to have their
head office on the
industrial estate further
down Watford Road. Tom McAlpine the matriarch
and major shareholder in the company used the pub
and bought it on a whim; he liked real ale and
installed a brewery on the back of the pub. Money
appeared to be no object and Tom even approached
Hertsmere Council to divert Watford Road so that the
pub would have a garden that ran down to the
reservoir opposite, which was rejected out of hand.
After a short period, there was a boardroom coup
and Tom ended up retiring from the business, and
the Fishery known as Tom’s Folly was on the market.
This is when McMullen’s bought the pub and moved
the pub brewery to Hertford where it was installed in
the old brew house and used for special small batch
brews. Another curiosity about the Fishery was the
giant fish float that used to sit in the centre of the
patio. I don’t know when it was removed but it has
definitely gone. The pub has undergone several
makeovers and now has the popular grey exterior.
Inside is a long bar with light wood panelling and a
raised food area at the far end. Windows and patio
overlook Aldenham reservoir with the rear garden
overlooking farmland. The Fishery is an up-market
destination pub and restaurant so Elstree could really
use a good locals’ local.

THE LORDSHIP ARMS
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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
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Just for completeness
two other pubs are
listed on Whatpub (the
CAMRA pubs database)
in Elstree, the Waggon
and Horses (right) and
the Battleaxes. In my
view both these pubs
are outside Elstree village - the Waggon and Horses
is on Watling Street at Medburn and is a very old
building dating back to 1471. The Wagon is free of
tie and serves its own house beer called
unsurprisingly 1471 alongside changing guests,
normally one from a Hertfordshire micro brewer.
The pub has a famous inglenook fireplace used in the
solid fuel advisory services advertising campaign,
and the CAMRA Good Beer Guide when they were
the sponsors. The Waggon has a large well-kept
garden overlooking countryside and a restaurant
area at the rear; a farm shop is under construction in
the car park beside the pub. The Battleaxes in
Butterfly Lane is opposite Elstree aerodrome and
named after the coat of arms of the owner of the
Aldenham estate. A pub called the Wrestlers was
originally on the site but was knocked down when
the roads were moved. The Battleaxes is on a slightly
different site at the junction. The pub is currently
owned by Greene King and beers from their range
are alternated. Don’t forget your CAMRA
membership card when you visit if want to get the
10% discount on offer.
Colney Heath
At one time not so long ago Colney Heath had four
pubs - the Crooked Billet (below), Cock, Queens
Head and the Chalkdrawers Arms. The Queens
Head was the first
to go. Situated
prominently on
the crossroads it
was bought by a
developer
and
closed
in
December 2011. The pub was converted to a house
and after seven years building started on two semidetached houses in the pub’s car park, which have
almost been completed. The next loss was the Cock
- a free house which after having celebrated having
Hertfordshire’s longest running licensees in 2013
they closed the pub. The Cock was an almost unique
Hertfordshire pub with a separate public bar and
large car park. The closure in November 2013 came
as a surprise and the pub has been converted to a
house that is still lived in by the owners who ran it as
a pub. It could be argued that dwindling trade had

caused the closures, and the most recent to shut its
doors was the Chalkdrawers Arms in May. At one
time the Chalkdrawers was on the busy Roestock
Lane to Hatfield but this was cut off by the A1 road
improvements making it a dead end. Ever since the
roadworks the pub has struggled and was in an
unloved state, no real ale had been sold for many
years and when some was available the quality was
never reliable. The pub now has concrete blocks
across the car park and has been described in the
local papers as an eyesore. I was worried that the
closure could be permanent but an assurance has
been given that a new landlord is being sought and
it will re-open.
The last pub in Colney Heath is by far the best and is
the CAMRA Good Beer Guide listed Crooked Billet.
The Billet has won two CAMRA awards this year one
for 25 consecutive entries in the Good Beer Guide,
and a Highly Recommended rating in the South
Hertfordshire Pub of the Year competition. Both
awards are to be presented on Tuesday 4th September
at 9pm.
If you have not visited the Crooked Billet it is a
classic multi bar country pub with low ceilings and
separate drinking areas. The pub has a large car park
and garden with children’s play equipment. Hearty
English food is available lunchtimes and being a
genuine free house, a good range of different beers
are available normally including one from a local
brewer.
As we are discussing the demise of pubs I feel that I
must
mention
the
Golden Lion in London
Colney (right) which is
about three miles from
Colney Heath. The
Golden Lion closed in
January this year and it
is believed bought by a developer. The pub has a
large frontage and car park with a garden behind it
that at one time used to be a bowling green. On the
back of the pub is a function room so the site covers
a large area. The Golden Lion has had short closures
and a regular turnover of managers. Again the pub
has not sold real ale for many years and was in a
poor state of decoration and was generally unloved.
The pub does still have some very interesting original
etched windows, but will probably end up like the
White Lion, further down the road, being converted
to housing with new builds on the rest of the site.
I am sure that there are other areas around the county
which are suffering in the same way as I have
mentioned above. I will use the adage that I have
before “Use them or lose them”.
Steve Bury
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The Mermaid Is POTY For Beer,
Cider and Perry

T

he Mermaid, Hatfield Road, St Albans has
once again won South Herts Branch’s Cider
Pub of the Year award and also picked up
Silver in the Branch’s Pub of the Year competition.
The presentation took place at the pub’s annual late
May Bank Holiday Cider and Perry Festival which
featured over 50 varieties.
The Silver award is richly deserved and follows last
year’s Gold award, cementing the pub in the top
echelon of South Herts pubs. In just 4 years John
Cusworth and Mark Powell have built an excellent
and popular atmosphere at the pub — it’s both a
community local and a magnet for real ale and cider
lovers in St Albans and those visiting the City.
Quality cask ales, a large selection of ciders and
perries, great food and a convivial atmosphere for
fun, conversation and laughter have been the key.
John says “We are always keen to hear what people
want at the Mermaid and know that we must always
be looking forward. A wide range of wines, gins and
Belgian beers have been added over the years and
we know that we need to appeal to people of all
ages. We want to be known as a “proper” pub.
Whilst offering great food we didn’t want to go down
the road of being a gastro pub — nothing wrong with
those at all but we were keen to keep pub traditions
to the fore — so we have pub games, live music on
Wednesdays and occasional quizzes.
It’s the
attention to detail on beer
quality and cider kept at
cellar temperature that
have helped spread our
word.” Oakham Citra is a
firm favourite at the bar
but five other beers from
all over Britain, often
including dark beers — the
outstanding Sarah Hughes
Ruby Mild on our visit offer a wide choice. There
are always a dozen or
more ciders and perries available, which can be
enjoyed in a palatte of six one-third measures. Not
that we needed that on the day of our presentation.
Branch members brought cheese and bread to the
show — the perfect accompaniment to a glass or
many of cider and perry at the Festival, held in the
pub’s garden at the rear.
Our picture, above, shows John Cusworth of the
Mermaid (centre) with the two awards plus Brian

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989
VISIT US FOR
A warm welcome
Beautiful beer
Green and peaceful garden

Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk
Page, Branch Cider and Perry Officer (left) and
Branch Chairman, Les Middlewood
You can’t keep a good pub down. The Mermaid
celebrates its sixth consecutive year as Branch Cider
and Perry Pub of the Year. When next in St Albans,
don’t flap around, make sure a pint at the Mermaid
is on the agenda.
The Mermaid is open all day from noon, seven days
a week. Meals are available throughout the day until
early evening.

Les Middlewood

The Black Horse, Cast in Bronze

T

he forty Branch members who attended
Hertford’s recent Mild celebrations were also
there to cheer the Black Horse for its Bronze
award in South Herts Branch’s 2018 Pub of the Year
competition. Since Darren and Tony Shanley bought
the pub from Greene King almost seven years ago the
free house has moved steadily ahead with well-kept
real ale and quality food always at the core of
activity. Beer Manager Simon Hibbert carefully
selects beers (including always one from a
Hertfordshire brewer) that suit the pub’s thirsty
customers — golden beers, bitters and sometimes a
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dark beer — maybe a mild or stout. The pub has
become a regular in the Good Beer Guide and for
cider lovers there are a couple of traditional ciders
kept in the cellar behind the bar.
In the 18th Century a Black Horse pub sat on the
opposite side of picturesque West Street, before its
“move” to its current position on the south side. A
neighbouring cottage was added in 1977 to
complete the floor area we see today. With its
exposed beams, quirky stairways and excellent
hillside garden, which includes a safe area for
children, the Grade II listed Horse has cemented its
place as one of Hertford’s best pubs. For walkers the
pub is ideally placed at the start (or finish) of the Cole
Green Way footpath. Darren has plans to tidy and
replace the area of outbuildings to the rear, with a
new extension (sympathetic in design and materials
to the existing main building) to provide an eating
area/meeting space away from the lively bar.
Additional WCs will be provided for customers
sitting out in the back garden — a rare grassed pub
garden near the town centre. All subject to planning
approval.
The Horse is famed for its RFU affiliated rugby team
and there is a golf society and a cricket team to vie
with local opposition. For the more sedentary there’s
TV Sport, kept at an unobtrusive level (or not on at
all) outside of live match coverage. For spectators,
along the road, is Hertford Town Football Club who
now play in the Isthmian (Bostik) League North
Division. And if sport is not your thing at all try fun
Friday evenings for the free juke box.

Our presentation picture shows, l-r, beer manager
Simon Hibbert, South Herts Branch Chairman Les
Middlewood, owner Darren Shanley, and staff
members Alfie Lawrence and (at the front) Jacqui
Kay.
Darren has been keen to tease out and magnify the
strengths of the pub, the things that have made it his
local for the last 20 or more years. He said “I am

pleased to accept the award on behalf of all the staff
and customers who make the pub a friendly, warm
and welcoming place — it’s an award for everyone
here”. Then, with a glint in his eye, he added “But
we are also ambitious, we want to win the Gold!”
Popular with eaters looking for quality and quantity
the pub has gained a fine reputation for its food with
game high on the menu and Sunday roasts. The
pub’s homemade array of pies and pasties satisfies
those looking for more of a snack. With four CAMRA
awards accrued in just 6 years the Black Horse has
something for everyone. Pop in for a pint.
The Black Horse is open all day from 12 noon till
11pm with later nights on Fridays and Saturdays. It
closes at 10.30pm on Sundays. The kitchen operates
from noon until 3pm and 5pm to 8pm, Mondays to
Fridays and all day on Saturdays and Sundays

Les Middlewood

Robin Hood Is Merry & Most
Improved

C

ongratulations to Jim Pratt and Liz Draper and
everyone at the Robin Hood, recipient of
South Herts’ “Most Improved Pub” award.
The large gathering of Branch Members joined the
pub for the award presentation in late May.
Since taking over
2½ years ago,
the pub has been
refurbished,
redecorated and
refurnished and
given a new
emphasis based
on well-kept real
ales and ciders.
Jim
is
a
longstanding CAMRA member who is putting a love
for real ale into practice! The ever-present beer is
Harvey’s Best from Sussex — a rare treat for St Albans
— then there are two changing beers sourced from far
and wide, on our visit Purity Gold and Cameron’s
Fridge Magnet. Ciders included Celtic Marches Lily
the Pink and, Garden Cider’s Vintage Dry.
The pub has quickly gained entry into the Good Beer
Guide, moving it forward from its past as an
unremarkable Whitbread pub with no strong real ale
connections and more recent days as an Enterprise
Inn where cask beers were not so prominent. Liz is
also leaseholder at the Cross Keys in Harpenden,
another pub with Good Beer Guide pedigree - so has
brought a wealth of experience to the Robin Hood.

Hertfordshire Pub News and CAMRA Events

11

Still an Enterprise Inn, the Robin Hood is close to St
Albans City station on Victoria Street and has
become a favourite for real ale visitors to the city
seeking refreshment after a train journey, before they
progress into the city centre. With tables outside at
the front and a surprising city centre pub garden to
the rear, the pub has taken significant strides
forward. Jim says “I would like to thank CAMRA for
having so much confidence in us when we took over
the reins at the pub. We aim to make the pub
friendly to all, locals and
visitors alike and are
currently planning a minicider festival for later this
year.”
Our picture left shows Liz
and Jim, together with
South
Herts
Branch
Chairman,
Les
Middlewood (centre)
If you fancy a new
challenge in life try the
pub’s Devil Among the Tailors (table skittles). Or if
you’re being hotly pursued by the Sheriff, escape to
the Robin Hood — a great pint, friendly atmosphere,
quiet retreat of a garden and a pub that most certainly
is Most Improved.
The Robin Hood is open all day from 12 noon (1pm
at weekends). Toasted sandwiches are available surprise to many regular
during the day. A range of tasty pickled eggs have visitors. Let us hope by
come all the way from Gloucestershire.
next year we will have a
Les Middlewood equally huge number of
the
new
residents
coming to the festival!
Eleventh Gibberd Garden Beer For once it didn’t rain
during opening hours, as
Festival
his popular festival was held again on the this festival is almost all
Fathers’ Day weekend in the middle of June. outside. It was attended
Brendan Sothcott, Chairman of the Herts and by 1,200 people. 3,200 pints of beer and 1,000 pints
Essex Borders Branch of CAMRA said, “This was of cider were consumed. On the Sunday there were
another outstanding success, it was great to see so many activities for the children, who of course
brought their fathers for a beer (or two!). Richard
many people enjoying
Beard had his young audience captivated, telling
the event and at the
stories and playing his
same time supporting
recorder, as pictured
the Garden (pictured
above.
right). The garden was
All of the sixty real ales
left to the people of
served from the beer
Harlow, by the architect
and cider tent (left)
Sir Frederick Gibberd, to
were from East Anglia,
enjoy.
with a good range of
The
gardens
were
colours and types to
lovely, as usual, but the
suit all tastes. We also
huge building site on the
had
twelve
East
doorstep was a bit of a

T
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Anglian ciders and a perry, many of which came
from small producers and the festival enables them
to showcase their wares.
The festival is run jointly between the Gibberd
Garden Trust and the local CAMRA branch and is the
major fund raiser of the year for the Trust.

Chris Sears, Herts & Essex Borders CAMRA

Hitchin Beer Festival 2018 —
Reflections on a Successful Event

T

he Hitchin Beer festival is now in its sixth year
at the Hitchin Rugby Club, and has grown and
become more successful each year. We
needed a bigger marquee for 2018 which
necessitated a new layout, so it was repositioned
with a new entrance next to the main tent.

We had more variety of cask beer than ever before,
with almost 110 beers available from the main bar,
the Oakham bar, and a local breweries bar. At the
end of the festival almost all the beer was gone, with
around 10,000 pints supped by thirsty ale lovers.
Wanderer 3 from Abbeydale was voted beer of the
festival and a visit to the brewery in Sheffield to
present the award is being planned. Please look out
for details on the branch website for further
information if you wish to join us on the trip.
Cider has proved very popular at previous festivals,
selling out every year. To avoid this happing again,
we increased our order and had more than 50 Ciders
and Perries and continued serving cider throughout
the festival. Elderflower from the Kent Cider Co won
the cider of the festival award. Bone Machine,
Vostok Fuel was voted favourite Key Keg, and Kirsch
Gose from Victory was voted International beer of
the festival. Thanks to everyone who submitted a
vote, and thanks also for your other festival feedback.
We have basked in the compliments and taken note
of the constructive criticism.

The festival was officially opened on Thursday
evening by festival organiser Jon Kirby and Hitchin
town centre manager Tom Hardy, pictured below.
The new layout worked well, with the streamlined
entrance procedure minimising the entrance queue
and with more than 150 beers, ciders and perries on
offer the festival attracted real ale enthusiasts from
near and far.

Festival organiser Jon Kirby from North Herts
CAMRA said: “A huge thank you to the volunteers of
Hitchin. It was our busiest Friday night yet and 3,333
people came through the door in total over the
course of the event. We’ve got a great team and I’m
proud of everyone who got involved. I’d also like to
thank all our sponsors too — and of course everyone
who came to enjoy the beer and to make the festival
such a special event”.

The annual event is organised by volunteers from
North Herts CAMRA, Hitchin Round Table, and
Hitchin Rugby Club, and would not be possible
without the support of these organisations and the
event sponsors. The setup of the festival is a major
undertaking and requires a lot of volunteers to put up
the marquee and build the bars. It was not without
some challenges this year. The generator arrived a
day late, which meant a very late night for the
volunteers setting up the beer cooling. Determined
work from the volunteers overcame these issues and
so led a very successful festival.
The rugby club BBQ and the different Hitchin Street
food outlets offered guests a great choice of quality
food which proved very popular with customers. The
festival T-shirt was sponsored by Raymond James
and the Highlander and Victoria pubs in Hitchin.
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The token card was sponsored by the Red Lion in
Preston. New River Brewery sponsored the pint
glasses and the half-pint stem glasses were sponsored
by Oakham Ales. Our sponsorship team did a great
job in getting cask sponsors, thanks to all the
individuals and businesses who sponsored casks.
The festival would not be possible without the hard
work and dedication of the army of volunteers who
make it the success that it is. This was the best festival
yet and we have already fixed the date for the 2019
Hitchin Beer Festival. This will be 6-8 June back at
Hitchin Rugby Club, save the date and we’ll see you
there!

Jeremy Kitson

39 High Street
Harpenden
Hertfordshire
AL5 2SD
01582 763989
VISIT US FOR
A warm welcome
Beautiful beer
Green and peaceful garden

North Herts Pub of The Year
2018 presentation

M

any congratulations to everyone at the Red
Lion in Preston who have won the North
Hertfordshire Branch Pub of the Year
award for the second
year in succession. The
‘Stag’
trophy
and
certificate
was
presented to landlords
Ray & Jo Lambe by Gill
Richardson,
North
Herts CAMRA chair on
Friday 29th June. The Red Lion was recognised for
consistently serving excellent quality beers and
ciders, and it also offers fresh home-made food in
attractive surroundings.

Pictured left to right: Jo and Ray Lambe, and Gill
Richardson with the Stag trophy
The Red Lion was the first community owned pub in
Britain and underwent some major refurbishment
last year with new kitchen and toilet block. It has
won the North Herts POTY award on numerous
occasions.

Jeremy Kitson
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Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk
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Watford & District — Recent Branch Activities

O

n Thursday May 10th members of the branch
paid a visit to Croxley Green, which started
out with a rare stop in the Croxley Guild of
Sport and Social Club. This is one of quite a few
members’ clubs in the branch area that sells real ale.
Greene King Abbot Ale is the regular beer with a
changing guest ale. The entrance to the club is on the
Green through some unusual ornate wrought iron
gates. It’s a venue we really should get to more often.
Note that you must be a member to drink here
regularly but social membership is available for
£10/year as of 2018.
After that, it was only a
short trip across the
road to the Artichoke
(right). This is a sister
pub to the Feathers in
Rickmansworth, Bodega in Watford and the Three
Compasses in Patchett’s Green. It is tied to Greene
King but has the freedom to stock a wider variety of
guest ales than the core range of beers. The final pub
on the schedule was the old branch favourite the
Sportsman (left). The
pub recently changed
hands but it’s great to
see it is still serving a
great range of real
ales from microbreweries, including
local favourites like
Paradigm. It’s also still well known for its beer
festivals, so keep an eye out for news of them on the
branch Facebook page.
On Saturday May 19th we paid a visit to the Land of
Liberty, Peace & Plenty in Heronsgate to celebrate
Mild Month and Cider Month. The Land of Liberty
has the best range of ciders and perries in the branch,
with around nine ciders and perries available. It’s no
surprise then that the pub is the branch Cider Pub of
the Year. It is one of few pubs in the branch area to
sell real cider, but it isn’t quite alone in that. Both
Wetherspoon’s pubs in the area sell real cider, as
does the Cricketers in Sarratt and the King Stag in
Bushey. Sadly, mild ale is probably even rarer than
real cider in the area, but the Land of Liberty is the
most likely place to see it and we certainly had a
good range to choose from that evening.
On Friday 8th June we presented our Branch Club of
the Year certificate to the West Herts Sports Club in
Watford. The West Herts has been serving a fantastic
range of well-kept real ales for many years and has a

close relationship with the local CAMRA branch.
Real ale was introduced to the club in 1973 shortly
after CAMRA formed, and at that time club steward
Jack Carter is
said to have
symbolically
buried a keg
font
under
the
cricket
square. The
club
has
been the
venue for the
Watford Beer Festival for all 23 of its years and many
branch CAMRA members are also members of the
club and its committees. The club bar is regularly
listed in the CAMRA Good Beer Guide and in 1987
won the National Club of the Year competition, so
it’s great to see current steward John Langhorne
continuing the tradition of stocking a wide range of
beer in great condition. Congratulations to John and
all at the West Herts! In the above picture, at the
West Herts Sports Club Watford & District CAMRA
secretary Andrew Vaughan (left) presents the award
to club steward John Langhorne (centre), and club
secretary Tony Smith (right).
On Saturday 23rd June
we set out on the
Sarratt Stumble, an
annual pub crawl in
the village of Sarratt
and beyond. It was a
baking hot day, so it
was no surprise that
the turnout was high. We started at the Cricketers
(above) on the Green, which is a Brunning & Price
pub very much aimed at diners but also serving an
admirable range of ales from traditional and modern
breweries. Amongst the guest ales is one regular ale,
Brunning & Price Original Bitter, which is actually
brewed by Phoenix
Brewery in Greater
Manchester. Next, we
popped over to the
Boot (right) on the
other side of the
Green. The Boot won
Best Family Pub in the Great British Pub Awards
2016 and sitting in the beer garden we could see
why. There is a large play area with bouncy castle
and all manner of climbing frames, with adjacent
picnic tables where parents can keep an eye on the
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kids while drinking and dining. Even so, the grass
and surrounding trees help it retain a rural pub
garden feel. For anyone who didn’t bring the family,
there’s a seating area in front of the pub overlooking
the Green, as well as seating inside of course. The
pub is an outlet for the local Paradigm Brewery, who
don’t have to bring their beer very far to get it to the
pub since they are only around the corner on Church
Lane. Finally, we
walked a mile or so
down the road and
cross country to the
Plough in Belsize
(right).
This
traditional country
pub serves one of
the best pints of Greene King IPA in the area and is a
recent Good Beer Guide entry. It also has a very nice
beer garden, which was most welcome in the
afternoon heat.
Finally, on Friday 29th June it was back to the Land
of Liberty, Peace & Plenty to present the pub with
the Hertfordshire Pub of the Year award. It is now
the sixth time the Land of Liberty has won the award.
Branch chairman Mark Fried presented the award
and licensee Martin Few said a few words on behalf
of himself and fellow licensee Gill Gibson to thank
the staff, customers and everyone who had made the
pub such a success over the years. It now goes into
the East Anglia regional heat of the National Pub of
the Year competition. In 2008 the pub narrowly
missed out on the National Pub of the Year award,
so we are crossing our fingers that it makes it all the
way this year.
Pictured below: Licensees Gill Gibson and Martin
Few with the Hertfordshire Pub of the Year certificate
for the Land of Liberty, Peace & Plenty.

Andrew Vaughan — Watford & District CAMRA

11 times winner CAMRA South Herts
‘Pub of the Year’
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Now, meantime, back in the Hut, someone muttered
“Has anybody got a torch? It’s as dark as Mild in
ertford’s annual Mild Trail — its 13 — was here”. But as we all know, from out of the dark
enjoyed by almost 40 members and friends, comes the light — Mild is for any time in the year —
all on the march for dark mild on a sunny not just in May. Give it a go.
May evening. Who says the dark stuff isn’t popular?
Les Middlewood
We started at the Black Horse, who were, same
night, presented with the South Herts Branch 2018
Real Ale Family Fun Day II —
Pub of the Year Bronze award. Owner Darren and
Beer Master, Simon Hibbert presented an excellent
Coming to Hertford
pint of 3 Brewers of St Albans Dark Mild and plenty
uilding on the success of the first Family Fun
of nibbles to set us up for the tour. Next to the White
Day organized at the Hare and Hounds in
Horse where we were joined
April this year, on 1st September, the Black
by Paul Clinton and friends
Horse in Hertford (below) will be hosting the second
from the BOG - Brewery of
South Herts Branch CAMRA Family Fun Day, from
the On the Green Restaurant
3:30pm. This historic pub in picturesque West Street
in Stevenage, to sample his
has exposed beams, quirky stairways and an
superb Barking Spider Dark
excellent hillside garden, which includes a safe area
Mild 3.8%ABV — definitely
for children.
On
one to enjoy when you see it.
Saturday September
Sitting alongside it, new
1st the garden will be
leaseholders Michael and
laid out with giant
Jackie had added the ever-popular Mansion Mild
outdoor
children’s
from Tring Brewery. Along to the Old Barge.
games like tin can
Simon’s handpumps were graced with Banks’s Dark
alley and soft ball
Mild and 1648 Brewery’s Chocolate Orange Mild,
darts. Come along,
strange to the thought but a really pleasant mild to
bring your family and friends and join in the fun and
the taste, with hints of both chocolate and orange
taste some well-kept real ale in a beautiful Grade II
though not in any way overpowering. Mild prices
listed pub. The Horse typically has six real ales
were lowered especially for us - but where was
usually including one from Hertfordshire and two
Terry?
real ciders. Food is available during the afternoon.
Lastly it was on to the Old Cross Tavern where Mary
The Black Horse recently won Bronze in the South
and the staff presented the luscious award-winning
Herts Branch Pub of The Year competition and is
Rudgate Ruby Mild and the tasty Mighty Oak Nissen
established as one of Hertford’s best pubs.
Hut Mild (if anyone has been in a Nissen hut you’ll
For walkers, the pub is ideally placed at the start (or
know it’s pretty dark). Mighty
finish) of the Cole Green Way footpath. Bus services
Oak have given all of their
arriving in the town centre include the cross-county
2018 special beers names that
724 and the 310, which travels the Lea Valley. The
celebrate this year’s RAF
Black Horse is equidistant from Hertford North and
centenary.
Hertford East railway stations — allow for a 15-minute
Mild - a whole range of
walk.
differing aromas and tastes
Look forward to seeing you there — everyone
all covered by the beer style
welcome.
name Dark Mild — a style
Sandie and Martin Taylor
well worth trying, perhaps at one of the CAMRA Beer
Festivals around Hertfordshire in 2018 or 2019.
Alternatively, why wait, why not ask your local
publican to give Mild a try — a great beer in its own
right and the perfect counterbalance to the many
golden and citric beers that are now popular in the
county.
We would like to thank all four of our participating
pubs and look forward to the Hertford Mild Event in
May 2019.

Mild All the Way — In Hertford
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Herts Readers Write
Value for money?
I enjoy reading “Pints of View”. I find it very
interesting reading about the best pubs locally, but
you never mention the price of beer and as a
pensioner, I will always find the pub or club which
is affordable. I will look forward to reading, in the
near future.

Mr R. Archer
Ed Says: You have definitely sent in your
correspondence at the right time as I have written an
article for this edition headed “How Much” on page
2. CAMRA as a matter of policy avoids publishing
prices in specific pubs and focuses more on quality.
Yes, I know that quality should be good everywhere
but we all know it is not and this is our first priority.
I am constantly writing in this periodical about the
reasons a pint in a local is becoming less affordable
and keeping customers away. In the past when price
comparisons have been published they are out of
date literally as we go to publication, and I have
received serious criticism from publicans about
being unfair to them as the prices are inflated by
factors beyond their control, such as business rates,
the tied house system and taxation. I do from time to
time highlight excessive pricing, like the £13.40 pint
of Cloudwater (not even real ale) and prices at the
White Horse in Parsons Green. There is also a group
of people who are against CAMRA discounts and
Wetherspoon vouchers, suggesting that certain
CAMRA members do not treat the concessions
appropriately and demand discounts wherever they
drink. I could carry on indefinitely on this subject
and like you will always seek out the most
competitive prices.

Clear or cloudy?
I have received correspondence about a visit to a pub
in Holborn (the name was provided) as follows “I
asked for a pint of Bad Co, Love Over Gold as I know
the beer to be excellent and usually clear (as a
blonde beer normally is) the pint I was served was
cloudy and flat (awful). Another customer after me
had the same beer pulled which was even cloudier,
while I was waiting to ask to get mine changed.
My beer was changed without problem but the other
guy took his two pints away probably thinking his
beer was meant to be like that. He and his mate were
still drinking them whilst I drank two excellent pints
of Five Point Railway Porter. What however, will be
the long-lasting impression of real ale and Bad Co be
one wonders, for the other two guys?
The barman who was obviously clueless who served
both of us, asked the manager at the time if the beer
was off. The manager pulled one and took the beer
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straight off. One assumes in the barman's defence
that he thought it was un-fined and because of this
ended up serving a customer a poor-quality pint. A
good reason again to champion the traditional
"polished" pint.

John Bishop
Ed Says: At CAMRA’s annual conference this year
there was a motion proposing that unfined beer
should have clear signage at the point of dispense.
This has been remitted but the letter above makes a
very clear case (no pun intended) why this is so
important. On another occasion I witnessed a large
amount of Tring Crowning Glory - another excellent
pint being - served cloudy. The recipients did not
complain and half-finished pints were left around the
pub, considering the beer was on sale at £4.80 I was
very surprised. Unfined cloudy beers are becoming
more commonplace and are brewed, we are told, to
meet the requirements of vegans and vegetarians.
Surely, they should be clearly labelled in the same
way as they do not want to drink fined beer. Over
99% of drinkers want a bright clear pint. It is
unfortunate that cloudy beer caused either by bad
brewing process or poor cellarmanship can be sold
to the uninformed. Clear labelling at the point of
dispense is becoming a real issue.
To finish I received further correspondence saying
that the Love Over Gold was back to its excellent
condition on the next visit a couple of days later.
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
Solution to Pints of View 289 Prize Sudoku
Winner: G. Turner-Mutch of Hertford

Festival Prize Crossword
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Win Free Beer at this Year’s St Albans Beer and Cider Festival
2

3

10

4

5

6

7

8

9

The first three correct entries drawn after
the closing date of 10 September 2018
will receive a pair of entry tickets for any
single session at the 2018 St Albans Beer
& Cider Festival (26th — 29th September),
plus £20 worth of beer tokens.
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17
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Send Entries to: Steve Bury, 14 New
Road, Shenley, Herts, WD7 9EA
Photocopies are acceptable
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Your
Name:…………………………………...

21

22
23

24

25

26

28

27

29

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

30

……………………...……………….…..
31

32

……………………………….…...…......
33

Your

34

Postcode:…………….………………...
ACROSS

DOWN

1 We had rest about 9pm for TV (9)
6 Comfortable accommodation, maybe, provided by
8 down, initially (4-3)
10 To run away is briefly allowed (5)
11 Warder has club cocktail (11)
12 Here’s to getting drunk – I told you so! (2,5)
13 Busy early but out for a duck (9)
14 Cold effect of bitters brewed (9)
15 Sanctimonious creed unfortunately is full of holes
(7)
17 Dull actors following on (8)
19 Having talent after drink for amusement (8)
23 Cut joint heard somewhere in East London (7)
26 Reorganised life with child in Staffs city (9)
28 Short event put on around Herts town (9)
29 Wine god’s sound plea for our support (7)
31 Approval of unconventional modern teens…(11)
32 …that is including students being employed (2,3)
33 Showed off dear renovation in home (7)
34 It’s demanding being told to go round Herts
brewery town (9)

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

1
2
3
4
5
6
7
8
9
14
16
18
20
21
22
24
25
27
28
30

Cries heard in country (5)
Go the trip unbalanced? Not on this (9)
Buy another round for Den? (7)
Sounded disapproving of Morecambe’s
uncontrolled laughter (9)
AK’s grade revised a long time ago (4,4)
Flower’s beer returned to Jersey? (7)
Disordered place means rest disturbed (5,4)
See 6 Across
Suitable headgear for big race (5)
Something trivial for head (5)
Greatly fear extract from third reading (5)
Spoke together about need for right changes (9)
Ration development including young raised
here (9)
Hours wasted in gathering at European pub (9)
Somewhat dim, unlike this crossword (8)
Gorge – on this? (7)
December 31st? Longed for with small change (7)
Disagreement? Outright lie (7)
Clean up in lottery (5)
Crossing small street is easy (5)

People, Pubs and Places
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Mine is not a Half & Half

t is a bit of drinking history that mixed beers go in
and out of favour. Going back to the 1700’s it was
common to combine a third of light or pale bitter
a third of brown ale and a third of old ale to make up
a pint called Three Threads. The mixed pint would
be of around 6% so you can imagine how strong the
Old Ale was. The problem for bar staff and publicans
was that it was very time consuming to mix the beer
from three barrels and there would always be
arguments about how much Old was in the glass,
because it was substantially more expensive. In 1730
Ralph Harwood came up with the answer and
brewed a beer which resembled the Three Threads
called Entire Butt which then became known as
Entire or Porter as it was consumed in large quantities
by London’s porters. A certain Arthur Guinness was
in London at the time and on his return to Dublin
started brewing Extra Superior Porter, which in 1840
was re-named Extra Stout, the rest is history. As we
lurch through history mixed beers continue. In the
1930’s mild and bitter was popular and of course all
mild was not dark and it was a good budget way to
slake your thirst. Upmarket drinks like Black Velvet,
Guinness and champagne was copied for the more
meagre incomes with Guinness and Cider there was
also Black and Tan, Guinness and Bitter the name
unfortunately having a bad connection to the British
military during the Irish troubles in the 1920’s. The
Boilermaker a half pint bottle of brown ale mixed
with mild and Light and Bitter were both intended to
make the drink more fizzy and carbonated. There
was of course no end of fizzy tasteless beer around
in the 1960’s and 1970’s so why make it more so?
Of course, one of the reasons for Light and Bitters
popularity was the “long pull”, putting the light ale
in first was met with great disapproval as it was
expected that you always got more than a half of
bitter. Why do people want shandy and tops of either
lemonade or lime? If you don’t like the taste of beer
or lager why drink it in the first place? There was and
maybe still are those who like ginger beer shandy,
again I have no idea why. A colleague of mine used
to catch out unsuspecting inexperienced bar staff by
ordering Guinness shandy. Because Guinness is
served under a blanket of nitrogen and CO2,
lemonade when added causes the drink to fob at an
alarming rate, this quickly overfills the drip tray and
continues when the glass is removed and placed on
the bar all very messy. One evening we by chance
met up with one of the management team who
offered to buy the drinks, my pal could not resist
asking for the Guinness shandy. She dutifully

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

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

Annual beer festival 24th to 27th
August Bank Holiday Weekend
Quiz Night Every Wednesday

Large Beer Garden

www.whiteharttap.co.uk
returned with a tray of drinks including the said
shandy. Our benefactor said she was sorry but they
had run out of Guinness and had used Murphy’s
stout instead forcing him to drink the awful
concoction, which I felt was justice of sorts and quite
amusing to watch.
Now we get into the mad stuff starting with the
somewhat tame Greene King ‘half and half’ - Abbot
and IPA, then of course you could have ‘Abbo and
Eddie’, Abbot Ale and a bottle of St Edmund’s Strong
Pale Ale. There is also the ‘Snake Bite’ - half of lager
half of cider with a shot of blackcurrant cordial.
Those who ordered a snake bite had a certain
reputation and many pubs and clubs refused to sell
it. We can also move on to mixing beer with spirits:
‘Dogs Nose’ -Bitter and Gin, ‘Dragons Blood’- Barley
Wine and Rum, and of course ‘Depth Charges’ shots still in the glass dropped into pints of Lager.
As I am sure brewers will tell you they go to great
lengths to produce individual beers with a wide
range of different strengths and distinctive tastes, so
why do customers persist in mixing them up to the
point where they are unrecognisable?

Steve Bury
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A Pint at the Local — A Regular Pints of View Series

T

No.9 — The Jolly Sailor, St Albans

ucked down Stonecross, on the Sandridge
Road in the Bernard’s Heath area of St Albans,
it is easy to miss the Jolly Sailor, a Charles
Wells community pub. Yet when a wide range of
beers was hard to find in the city in the late 1970s
and early 1980s the pub uniquely offered Wells’
Bitter and the stronger Fargo to the people of St
Albans. Bought from Allied Breweries in 1976, those
looking for new beer choices would venture up to
the Jolly Sailor to try the beers and perhaps enjoy a
rousing game of “Ringing The Bull” in the public bar.
The pub’s history began in 1827 with the granting of
a licence to Henry Nichols, first licensee of a small
pub bordered
by
Snatchup
Alley
and
which had been
acquired
by
Francis
Searancke
of
the Kingsbury St
Albans brewery
who
were
based or the corner of Verulam Road and Branch Rd.
If the name Jolly Sailor was an odd sounding choice
for such a landlocked pub it has been suggested that
it may have been given in honour of the popular
Prince William, Duke of Clarence, who became
William IV in 1830 — dubbed the “Sailor King” due
to his long naval career. The Jolly Sailor name at
times alternated with the Sailor Boy and for over 25
years had been run by the Kilby family but when it
was sold to William Bingham Cox in 1889 the “Jolly”
had stuck. The pub was sold to Benskin’s of Watford
in 1898 who, a year later, set about the rebuilding of
the pub giving it an impressive frontage on
Stonecross. In the hands of the Lockie family, who
remarkably continued as publicans into World War
II, the business quietly developed. When Benskin’s
were bought by Ind Coope in 1957, a decision was
soon taken to extend the pub - the area of the current
public bar constructed in 1962, by which time
Benskin’s had sold their brewery and most of their
pubs to Ind Coope who were subsumed into the
Allied Breweries conglomeration.
Early life in the hands of Charles Wells was relatively
uneventful and the pub settled down as an excellent
community pub. A significant refurbishment in 2008
set the internal layout as we see it today — a large and
bustling public bar and a more intimate saloon.

By Les Middlewood

Today, the public bar is popular with TV Sport lovers
— there’s live football and rugby etc. Though the
Ringing the Bull game has long gone, pool and darts
attract the more participant, teams competing in
local leagues, and the pub’s golf society regularly
play on local courses with the Sailor a welcome 19th
hole. A games room sits at the rear of the pub.
At the helm for almost a dozen years is Paul Egerton,
giving the pub a face-lift and reintroducing the
provision of food — available Monday to Friday
afternoons and evenings plus all day Saturday and
Sunday — including a roast. There are meal and pint
deals on burgers. Charles Wells beers are on
handpump — Eagle IPA, Bombardier and Young’s
Bitter with an occasional guest beer or real cider. A
broad customer mix uses the pub. There is a quiz
every Tuesday evening with karaoke nights also. The
pub is open all day and late (2am) on Friday &
Saturday and hosts the karaoke on Friday and
Saturdays. Say hello to Bosun the giant dog.
The 304,305, 657, S8 and S9 bus services connect
the pub to St Albans City station which is a 15minute walk away.

Les Middlewood

Too good to be true European
CO2 shortage

Y

ou couldn’t make it up. Just as the World Cup
started in June it was announced in the press
that pubs could run dry of beer and fizzy
drinks as Britain is hit by the worst shortage of carbon
dioxide in decades. The shortage it is claimed had
been caused by a longer than usual break in
production of ammonia which is used to produce
CO2. As well as carbonating drinks CO2 is used to
preserve fresh foods.
CO2 is crucial for keg beers and lagers as the pressure
from the gas cylinders forces the dead beers, lagers
and soft drinks from the cellar to the bar. The gas is
applied directly onto drinks and as we all know fluids
absorb gas under pressure which makes them fizzy.
It is a good job as the shortage coincided with an
exceptional hot spell that you don’t need CO2 to
serve real ale as it produces its own in the cask and
is drawn to the bar by handpump or can be served
by gravity. During the brewing process CO2 is
considered a waste product and is allowed to
disperse into the atmosphere.
Apparently, the UK was hit particularly hard as only
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one major CO2 plant was operating and imports from
the continent had been affected by shut-downs in
Benelux and France. It was predicted that supply
problems could last for a month.
To add to problems lovers of vanilla stout and ice
cream are also in trouble following a crop failure in
Madagascar who produce 80% of the world’s
supply.

A Run out of Town - to Braughing

W

hilst I have visited the pubs at each end of
the 331 bus route and led a crawl round
the Buntingford pubs, I had never visited
any of the village pubs along the way. The
opportunity arose when a friend phoned and asked
if I was interested in a lunchtime crawl of Braughing,
pronounced “Braffing”. A check on Hertfordshire
County Council’s Intalink website showed that there
was a 331 bus from Hertford bus station at 13.00
which would drop us off on the main road through
the village half an hour later. As we were coming
from Watford and St Albans the connecting Green
Line 724 was to be used to reach Hertford.
Unfortunately, this didn’t run so the 321, 301 and
641 had to be used changing at St. Albans and
Hatfield - it is always wise to have a back-up plan
when planning these trips. We managed to catch our
331 with 12 minutes to spare.
Our first port of call
was the Golden Fleece
(right), a free house
which closes during
most afternoons. Our
bus driver dropped us
opposite the pub and
we were quickly inside ordering our first beers of the
day. The Golden Fleece, dating from the early 18th
Century, reopened in 2010 having had a full
refurbishment following a seven-year closure. The
wooden flooring and ancient beams give the pub a
cosy feel. There are three separate areas for eating
and drinking. Beers are sourced from local breweries
and the varied menu features gluten free dishes.
Braughing ‘bangers’ used to be made next door but
production has now been moved to Newmarket. The
sausages are available in the pub.
A narrow path passes between two buildings and this
we took across the brook and past the church to the
other two pubs.
The Brown Bear (top right) is another pub from the
18th Century featuring large fireplaces in both the bar
and separate restaurant. Steve and Catherine offer
three real ales from a variety of brewers. The pub

hosts petanque and
darts teams. It also
holds
weekly
quizzes.
The
regular
beer is
Adnams Southwold
Bitter with two
guests.
A few doors along the road is the 16th Century Axe &
Compasses where Brian and Sandra Hatcher offer
Crouch Vale Brewers Gold as their regular beer
backed up by a couple of guest ales. The pub derives
its name from the wheelwrights which used to
operate
opposite.
There are many rooms
in the 400-year-old
building in which a
large number of old
pictures of the local
area are displayed.
Although we had a
couple of hours for our visit we could easily have
spent longer in these three delightful pubs all of
which offer good menus with vegetarian options.
Important New Timetable Note: Those wishing to
make this trip are strongly advised to check the bus
times on www.intalink.org as the 331 timetable was
completely recast in early July 2018 with many
journeys operating along the A10 now by-passing
Braughing village. The 11.55 from Hertford Bus
Station would now appear to be the best option
(operating Monday to Saturday) arriving in
Braughing by 12.30.
Railway Enthusiast Note: Those with an interest in
transport should look out of the bus on the left, about
half a mile south of the village, where Braughing
railway station, closed in November 1964, is now a
private house still with the station platform and a
short length of track complete with one of the railway
carriages which used to work on the Buntingford
branch line.

John Crowhurst

T

The Trump Arms, West
Kensington

o show that not everybody is dismayed by the
visit of Donald Trump to the UK in July the
Jameson in Blythe Road, West Kensington
temporarily changed its name to the Trump Arms.
The new sign went up and the pub was decked out
with Stars and Stripes and offered what was assumed
to be a presidential menu of Hot Dogs and Burgers.
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This is not the first time the pub has changed its name
and has previously been called the Fox & Hounds,
Freemasons Arms and the Ringmaster. The Jameson
as it known now sells real ale, which is Fuller’s
London Pride.

C

Chris Bruton - Obituary

hris Bruton, who was CAMRA’s national
chairman in the late 1970s, has died at his
home in Ealing, West London, after a long
illness, aged 73. He was among the most influential
leaders in the history of the Campaign and helped
CAMRA to become the most successful consumer
organisation in Europe. Chris Bruton was a founder
member of the Cambridge branch before he became
a member of the National Executive and then the
Campaign’s chairman.
He was chairman of the organising committee of the
third Great British Beer Festival in 1977, and joined
the board of CAMRA (Real Ale) Investments Ltd,
which ran a string of real-ale pubs. Chris chaired the
CAMRA Members’ Investment
Club, which holds shares in breweries and pub
companies, for more than 25 years until his illness.
Christopher John Bruton was born in Somerset in
1945 and went up to Trinity College, Cambridge, in
1963. He graduated with first-class honours three
years later, followed by a PhD in microbiology and
election to the college staff in 1969.
Chris’ academic achievements led to many of his
friends and acquaintances calling him the Good
Doctor, both for his unparalleled generosity and
because he insisted on using the title bestowed by
his PhD.
His knowledge of yeast and fermentation were
invaluable when CAMRA produced its first scientific
definition of real ale at its annual meeting in Cardiff
in 1978. And more than once he caught brewers out
by correcting them on technical points when he
visited breweries with parties of CAMRA members.
Chris’ interests outside drinking real ale and
campaigning for its survival included rugby union,
cricket, Formula One motor racing and sport in
general. He was a Minor Counties cricket umpire
before CAMRA devoured his spare time and he was
an expert at persuading licensees to stay open after
11pm whenever CAMRA meetings were held in farflung towns before the licensing laws imposed in the
First World War were relaxed in the 1980s.
Chris will be missed by all his friends and colleagues.

Paula Waters - Announcement

A

s we were going to press I was sad to hear of
the loss of another of CAMRA’s past Chairs Paula Waters. Paula, who became CAMRA’s
first female national Chairman in 2004, was very
active in the campaign and was staffing officer for the
Great British Beer Festival for many years up to her
death. I will hopefully be able to write a more
detailed obituary in the next edition. She will be
missed by her many friends and colleagues.

Steve Bury

Do we need a Gabola Church?

T

he Gabola church of South Africa are keen to
accept those rejected by other churches
because they drink alcohol. Bishop Tsieti
Makiti said “here we celebrate the drinking of
alcohol. Our aim is to convert bars and taverns into
churches and the
owners
into
pastors. We baptise
with beer and
ordain
ministers
with whiskey in the
chalice. We drink
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for deliverance, we are drinking for the holy ghost to
come to us”
The South African Union Council of Independent
Churches disagree Archbishop Patrick Shole said “It
is blasphemous, this heresy is totally against the
doctrines. These are not church services, they are
using the bible to promote drinking liquor.”
Nigel Lehasa, professor of scripture at Gabola church
rejected all criticism saying: “Nothing is as happy in
the world as people who drink. There is no fighting,
no arguing. We have nothing but love”.
 On 22 May numerous sources on the internet
announced that Bishop Tsieti Makiti had died…of
alcohol abuse.

by 5th August then it could feature in the Festival
events programme.
Further details and online submission details can be
found at http://www.enjoystalbans.com/eating-anddrinking/Food-and-Drink-Festival/index.html
Suggested idea for events could include:
• Meet the brewer evening
• Beer tutored tastings
• Food and Beer matching
• Brewery tap takeovers.

East Anglia Cider Pub of The Year

T

he East Anglia Cider Pub of the Year is the
Woodbine Inn, Honey Lane, Waltham Abbey,
Essex, EN9 3QT,
St Albans Food and Drink
2nd was the White Lion, 73 Oak Street, Norwich,
Norfolk, NR3 3AQ
Festival 2018
rd
rganisers of the 2018 St Albans Food and 3 was the Garden City Brewery & Bar, 22 The
Drink Festival are inviting local pubs, bars, Wynd, Letchworth Garden City, SG6 3EN
restaurants, brewers, food and drink retailers
etc to hold events during the Festival, which runs
Wrong Again! By Steve Bury
from 26th September to 8th October.
n edition 289 on page 8 I credited Jeremy Kitson
There are only three criteria for these events:
with the article “Fox, Darley Hall wins North
• They must be food or drink related.
Herts most improved pub award”. The piece was
• The event must be held in the St Albans district actually written by Malcolm Mills. I now make this
• If you submit your event details to the organisers correction and apologise to Malcolm for the error.

O
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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, 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 17.
Chapmore End: Tap and Thai at the Woodman
features on Wednesday to Saturday evenings up till
9pm and on Sundays from noon till 4pm — 52
different dishes to choose from! Greene King Abbot
and IPA are complemented by two other changing
cask beers — one from a Hertfordshire brewer and
one from further afield.
Chorleywood: The lease of the Black Horse is on the
market.
Colney Heath: The Chalkdrawers Arms is closed but
it is due to re-open. See article page 6.
Hatfield: There are new managers in the Eight Bells
and the Wrestlers.
Hertford: The Hertford Baroosh has closed after 18
years. McMullen’s are carrying out a refurbishment
that will see the bar re-open in August as the
Practitioner — the name a nod to a former use of the
building by surgeons. It is understood that a
pub/restaurant will be opening, in September, in the
former Loch Fyne restaurant building just along the
road in Fore Street — more details in our next
newsletter edition.
Much Hadham: We welcome Ben King the new
landlord at the Bull. His regular beer is Sharp’s Doom
Bar and two alternating guests as we went to press
Wadsworth Farmers Glory and Adnams Broadside.
Rickmansworth: There is a planning application by
Punch Taverns to make changes to Druids. It still
looks like it’s going to be a pub, but the inside would
be remodelled (18/0902/FUL). The opening hours of
the Rose & Crown on Woodcock Hill have changed.
See www.whatpub.com for the updated times.
Sarratt: The tenancy at the Cock is on the market.
Sleapshyde: Dylan’s at the Plough has had its
opening after major refurbishment delayed.
Watford: An application has gone in to build flats
and flexible commercial units (Class A1, A2, A3, B1,
D2) on the site where the old Watford Junction train
station used to be. There are plans for Pope’s Yard
Brewery to have a bar/nanobrewery as part of the
development (18/00582/FULM).
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.

HERTS & ESSEX BORDERS CAMRA
Sun 19 Aug: East Anglia Cider Pub of the Year
Presentation — Woodbine Inn, Waltham Abbey
11am — 6pm
NORTH HERTFORDSHIRE CAMRA
Thu 9 Aug: Branch outing to Great British Beer
FestivaL, London Olympia.
Thu 16 Aug: Social Letchworth - Crafty's, Platform,
Garden City Brewery, Arena Tavern. Starts at 8pm.
Sat 18 Aug: Minibus trip Fox & Duck, Therfield;
Countryman, Chipping; Tally Ho, Barkway;
Woodman, Nuthampstead; Crown & Falcon,
Puckeridge. £5 members, £8 non-members. Pickups
from 6pm, Stevenage, Hitchin, Letchworth, Baldock
& East Herts. Book via our Socials Secretary:
socialsecretary@camranorthherts.org.uk.
Wed 29 Aug: Open Branch Meeting - Three
Horseshoes, Willian. Starts at 8pm
Wed 19 Sept: Hitchin Social - Highlander, George,
BB’s, Half Moon.
Sat 29 Sept: Minibus trip - Plough, Ley Green; Red
Lion, Breachwood Green; Fox, Darley Hall; White
Horse, Tea Green; King William IV, Mangrove
Green. £5 members, £8 non-members. Pickups from
6pm, Stevenage, Hitchin, Letchworth, Baldock &
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East Herts. Book via Socials Secretary:
socialsecretary@camranorthherts.org.uk
SOUTH HERTFORDSHIRE CAMRA
Sat 11 Aug: Brewery Visit - Minibus trip to Mighty
Oak Brewery at Maldon, Essex — in-conjunction with
the Old Cross Tavern, Hertford. £25. Pick-ups:
9.45am — St Albans City Railway Station; 10.00am —
Hatfield Railway Station; 10.20am — Hertford East
Railway Station; 10.30am — Ware College.
Tue 21 Aug: Committee Meeting: Cross Keys Harpenden 7.45pm
Thu 23 Aug: Minibus trip to the Peterborough Beer
Festival — Contact our Socials Contact for more
details.
Sat 1 Sept: Family Event with Children’s Games Black Horse, Hertford. 3.30pm to 6.30pm
Tue 4 Sept: Pub of the Year Highly Recommended
Award and 25 years in the Good Beer Guide
Presentation - Crooked Billet, Colney Heath 8pm
Tue 18 Sept: Branch Meeting - Old Barge, Hertford.
8pm. Speaker: Jed Griffiths of Griffiths Environmental
Planning on Pub Protection and Planning Legislation
Wed 26 — Sat 29 Sept: St Albans Beer and Cider
Festival - Alban Arena, St Albans. See centre and
back pages for more details.
WATFORD & DISTRICT CAMRA
Wed 8 Aug: Social at the Great British Beer Festival
Olympia, London, Hammersmith Road, Kensington,
London W14 8UX, 6pm. Meet at Membership Stand
every hour.
Mon 20 Aug: Branch meeting - Estcourt Arms, St.
John’s Road, Watford, WD17 1PT, 8pm
Thu 23 Aug: Abbots Langley Social - Royal Oak,
Kitter’s Green, WD5 0ET, 8.30pm; Abbots Langley &
District Men’s Club, 21 Trowley Rise, WD5 0LN,
9.15pm; Compasses, 95 Tibbs Hill Road, WD5 0LJ,
10pm
Sat 8 Sept: West Hyde and Hornhill Social - Oaks,
Old Uxbridge Road, West Hyde, WD3 9XP, 1pm;
Dumb Bell, Shire Lane, Hornhill, SL9 0QY, 2.15pm;
Land of Liberty, Peace & Plenty, Long Lane,
Heronsgate, WD3 5BS, 3.30pm.
Mon 24 Sept: Branch Meeting - Estcourt Arms, St.
John’s Road, Watford, WD17 1PT, 8pm
Wed 26 Sept: Social at the St Albans Beer Festival,
Alban Arena, St. Albans, AL1 3LD, 6pm. Meet at
products stand hourly.

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

Beer Festival Planner
Beer Festivals advertised in this newsletter
Dates — Venue — Location — Page mentioned
23 — 27 August: Mermaid, St Albans — p5
24 — 27 August: White Hart Tap, St Albans — p19
6 — 9 Sept: Hertford Club, Herttord — p6
8 Sept: St Andrew’s Church, Hertford — p3
26 — 29 Sept: Alban Arena, St Albans — see centre
and back pages
3- 6 Oct: Corn Exchange, Bedford — p21
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