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Plea for readers to donate to
fighting fund to save the Cabinet in
Reed from irreversible closure.
A Public Inquiry is to be held in Letchworth
in November to hear an appeal of a
planning permission rejection by its
developer owner, and campaigners for the
pub are appealing for urgent funds to fight
this appeal. See page 10.
Photo, left, by Edwin Kilby

Watford & District CAMRA visit
the Rugby Club Beer Festival in
Radlett Road, Watford

Woodbine, Waltham Abbey Herts & Essex
Borders CAMRA’s Cider Pub of the Year South Herts CAMRA’s double award for the
Crooked Billet, Colney Heath
North Herts CAMRA’s triple awardwinning Garden City Brewery, Letchworth
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THE BITTER END
The Grumpy Old Man on the Murky World of Craft Beer

step too far? A brewer recently told me
about how a colleague produced a failed
batch, but decided to spice it up by adding
sours and giving it a silly name only for it to
be well received by public. I would suspect that the
public in this case might constitute tickers who
would probably drink alcoholic liquid manure under
the banner of Triple Hopped Growers Special
Delight or some-thing similar.
Craft beer is also eye wateringly, and jaw droopingly
expensive at times and especially in the more
‘trendy’ establishments and not so long ago I paid £9
a pint in Manchester but I have seen even higher
prices in London. (Warning-look at the price list
first!). This is partly because of the heavy
concentration of hops which have generally been
rising in price following the fall in value of the pound
and partly from key keg dispense. This is an officially
endorsed (by CAMRA) form of dispense involving
putting gas pressure on the outside of a plastic
container thereby forcing the beer out when the tap
is opened. Why is it is so ridiculously cold (freezing)?
I am not an Eskimo and what is the point of having
my oesophagus subjected to anaesthesia, my hands
frozen holding the glass and failing to taste anything
at these low temperatures?
There is also the not inconsiderable cost of the
membrane that has to be passed on to the consumer
and worse still this type of plastic cannot be recycled
creating environmental and pollution concerns in
these days of anti-plastic. There is also an issue with
the methods of dispense which can, and do, create
confusion involving some obfuscation. Everybody
knows what to expect with a hand pump, but beyond
that the waters become very murky. Key keg and
kegs are often dispensed from the same multiple Tfont arrangement and most establishments
in my experience do not make the differences clear
or explain what key kegs actually are.
On a recent visit to a Good Beer Guide pub in Cardiff
I was confronted with a wall of taps coming out of a
wall some of which were real in the accepted sense,
some keg and others key keg. Upon asking what was
what the reply was unhelpful and even evasive.
What are they trying to hide? I was very much left
with the impression that they were trying to disguise
the keg element in amongst the genuine dispense.
Let’s face it a lot of craft beers are keg albeit better
than the Watney’s Red Barrels of yesteryear, but after
all that is not very difficult and they are still keg.
Have we come all this way for keg to be accepted in
via the back door under the euphemism of craft beer

supported by trendy advertising?
The world is always changing and there is always the
argument that craft introduces a new generation to
beer and who will possibly move on to draught. The
term craft could be seen as an insult to the brewers
of the 1970’s. Were they not craft and artisan in the
traditional and long-established sense in opposition
to the Keg Revolution which was about as industrial
as you can get?
There is one issue that I just cannot accept and that
is canned craft beer even and especially those
covered in trendy hieroglyphic squiggles. My early
and illegal drinking was from those monstrosities
such as the infamous Watney’s Party Seven with the
special spanner opener. Even then as a teenager I
thought the beer was dreadful and am now scarred
for life and obviously prejudiced against cans.

Bob Southwell Chair of South Devon branch is The
Grumpy old Man
This article first appeared in the Spring 2018 issue of
News & Brews their branch magazine.
Ed Says: Bob expresses my sentiments entirely. My
comment when these real ale in a cans arrived is
these must be the new clear cans, so that we can see
the sediment that has accumulated on the bottom
and not pour it into our glass. For some reason we
are all expected to drink cloudy or hazy beer these
days without complaint - well I for one don’t want
to.

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 Dec / Jan 2019 Newsletter (292)
Copy and Adverts — 7 November 2018
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Pubs Adjudicator forced to Release Information

he Information Commissioner has ruled in
favour of the appeal made by CAMRA, and has
been forced to release operational details of
cases that have been dealt with under the Pubs Code
of Practice brought in by legislation in 2016. The
Code of Practice was introduced to stop brewers and
pub companies (pubcos) forcing unviable leases
onto publicans, and gave the opportunity to have
these reviewed and allowed for licensees to move to
a Market Rent Only (MRO) option. This would break
the brewery/pubco tie and allow beer to be sourced
by the publican at substantially reduced free trade
market prices.
The brewers and pubcos have constantly done
everything in their power to oppose lease reviews
through the government appointed Pub Code
Adjudicator. There was a great deal of criticism of
the appointment of Paul Newby to the post because
of his connection to Flaurets the pub and licensed
trade estate agents. Newby has a major shareholding
in the company who get 20% of their income from
pub companies. CAMRA met with the adjudicator
following complaints about lengthy delays in cases
being heard and lack of transparency of the results.

Newby refused to release the information and this
lead to the CAMRA Information Commissioner
appeal, which as I stated earlier in this article we
have won. A second adjudicator Fiona Dickie was
appointed to help reduce the backlog of cases in
2017.
The release of historic information will at least give
publicans taking out arbitration cases an idea of their
chances of success. It will also aid CAMRA and other
trade bodies to make challenges to decisions.
CAMRA is now calling for a full review of the Code
which is due after 31st March 2019 but the business
Minister Richard Harrington has indicated that he
may hold this sooner. Dare I mention it but this will
be dependent on the government timetable, which
next year will be completely taken up with Brexit.

Steve Bury
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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Brewery and Beer Industry News

Garden City Brewery wins three
Cider awards

T

he Garden City Brewery in Letchworth Garden
City opened in the summer of 2016, after
converting the former Aly’s Diner into a microbrewery and bar. Since then tremendous progress
has been made and the Garden City Brewery is now
established as one of the best real ale pubs in North
Herts, brewing their own ales to a consistently high
standard as well as serving a range of guests.
Furthermore, the Garden City Brewery has also earnt
an excellent reputation for real cider demonstrated
by the Brewery winning the 2018 North
Hertfordshire Branch Cider pub of the Year.
Subsequently it went on to win Hertfordshire Cider
pub of the year and in the East Anglian regional
CAMRA competition, the Garden City Brewery
ended up with a creditable bronze award.
The brewpub is normally open from Thursday
through to Sunday, but owners Holly-Anne and Nick
Rolfe opened the Garden City Brewery especially for
the award presentation ceremony on Wednesday
July 25th. CAMRA members from Hertfordshire were
joined by some of the Brewery’s regulars and North
Herts Chair Gill Richardson presented the three
Cider POTY awards. A selection of nibbles was
provided which complemented the excellent ales
and ciders that were on offer.

Sunday, and noon to 11pm on Friday and Saturday.

A

Farr Brewery update

s has been mentioned in this newsletter, Farr
brewery are very innovative and have opened
a micro-pub, the Reading Rooms in
Wheathampstead. This is now firmly up and running,
stocking Farr Brew ales plus guest beers, ciders,
wines and spirits. They also provide bar food
provided by the local butcher — locally sourced
sausage rolls and scotch eggs. Open Tuesday to
Sunday 12pm to 10pm. 36 The High Street,
Wheathampstead, St Albans AL4 8AA. The Farr Brew
Hop Collective, where brewery supporters sign up to
grow hops, has topped last year’s yield and the beer
is at the fermenting stage at present. A refreshing
single hopped pale-ish amber beer has been made
which will be released to pubs following its launch
at St Albans Beer Festival (26th — 29th September).
Congratulations to the brewery team who have just
secured “Brewery of the Year — South East — 2018” in
the SME awards and are a finalist for the SME
nationwide “Green Business of the Year”.
Farr are also a finalist for 5 different categories in the
Herts Life awards. At the time of going to press the
results will be known on the 24th September.
Some new exciting pilot beers are currently in
production — two of which available at the St Albans
Beer Festival — Dry Humour and Ontario Bitter.

John Bishop, Brewery Liaison Officer

Dark Star Hophead brewed at
Fullers

D

Pictured above (left to right): Nick, Bertie and
Holly-Anne Rolfe receive the Cider POTY awards
from North Herts CAMRA Branch Chair Gill
Richardson
To recognise CAMRA cider month, the October
North Herts minibus trip will be visiting several of
the pubs in the branch which offer a great range of
ciders, starting with the Garden City Brewery, further
details are in the Branch Diary section at the end of
this magazine. The Garden City Brewery is located
in The Wynd, a short walk from the railway station,
and is open from noon to 10pm on Thursday and

ark Star brewery, bought by Fuller’s in
February this year, have moved some of the
production of Hophead, their most popular
beer, to Fuller’s Chiswick brewery. James
Cuthbertson, Dark Star Managing Director, admitted
that this has been going on for six months. He said
“when Dark Star moved to a new site in Sussex we
received complaints that the beer taste had changed.
What customers did not know was that we were still
brewing all our beer at the old plant. We did not
announce the move of production exactly for this
reason and have received no complaints. We check
the beers produced by both breweries every week at
Partridge Green and have not noticed any
differences”.
Hophead is not available in the full Fuller’s estate as
yet and Dark Star assured customers that they are
staying in Partridge Green Sussex, have recently
signed a new ten-year lease and will be expanding
the plant before the end of the year.
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Brewery and Beer Industry News
McMullens — Tradition Leading to Innovation

uring the sizzling-hot summer I met
McMullen’s Joint Managing Director, Tom
McMullen, for a chat. Both of us were
grateful for the welcome respite from the heat
provided by the air conditioning at the Woolpack,
Hertford and enjoyed some of the well-kept beers on
offer. A pint of the Rivertown seasonal beer “Atlas”
(ABV 4%) was my choice, a well-balanced and
refreshing light bitter and the perfect accompaniment
to a discussion about latest developments at the
brewery and about the prevailing economic
conditions in which Mac’s, like all breweries, are
currently operating.
The summer has undoubtedly
been good for the brewing
industry, including Mac’s,
with sales up during the period
but the general overall trend
on beer sales is still down in
Britain. Whilst the summer
upsurge is very welcome indeed, Tom (pictured left)
is a little concerned about beer sales. Specifically,
Mac’s cask ale sales have been reducing over recent
years. He is very proud of the company’s remarkable
brewing history stretching way back to 1827 and of
the company’s cask-conditioned beers which
include the iconic AK — a beer Mac’s trace back to
1833 - but knows that the company cannot rest on
its past glories. Evolution is a key word. If AK has
evolved in taste and gravity during those years so
have Mac’s, and Tom feels that being able to create
a blend of tradition and innovation will be the spur
to continuing success for the company — their
heritage being a solid foundation on which to move
ahead allied with contemporary and more forwardthinking ideas. To pave the way Mac’s are constantly
and heavily reinvesting back into the business - into
their brewery, the brews and the tied pub estate —
currently at an industry-leading rate of 75-80% post
tax profit.
New Moves in the Tied Estate
Recent pub openings have been at the largely
remodelled Prince Louis in Great Notley, Essex
which was purchased by the brewery as a closed pub
and brought back to life, and the brand-new Princess
Charlotte in Colchester. There is a new-build up and
coming in Biggleswade and a further pub being
planned for Camborne, west of Cambridge. Eighteen
months ago they built and opened the Kings Mead at
Chadwell Springs, between Hertford and Ware.
McMullens are one of only a very small band of
brewers still building new pubs in Britain and have

an
in-house
team searching
for
new
potential sites
and
acquisitions in Hertfordshire, East Anglia and the
Home Counties. In these new developments the aim
is to provide both eating and drinking areas but Tom
is keen to find a way where both can co-exist but
where one does not cram the other, a difficult
balance to achieve but one where detail in interior
design is paramount. In Hertfordshire Tom cited the
busy Bull’s Head at Turnford as being a great
example of a well-designed pub, I was surprised to
hear, their second most successful pub after the
Nag’s Head in Covent Garden. The Bull’s Head is a
very popular community pub with a blend of eating
and drinking and where there is a large wet-led
footfall of committed Mac’s drinkers.
Tom
recognises that small community pubs can often
improve greatly with the input of a little investment
of repair and redecoration — Mac’s have an ongoing
programme of refurbishment, maintenance and
improvement.
When then led by keen and
purposeful publicans, things can quickly be on the
up — he steered me to the Black Bull in Buntingford
as a pub that currently fits this bill. Tom thinks we
could be seeing signs of a resurgence of the well-kept
community pub. Their town centre bar concept,
Baroosh, formed at the Millennium, is to be given a
lift. A newer, less bright, warmer, atmosphere is to
be forthcoming. The Baroosh in Chelmsford has
already been remodelled, being renamed the
Bootmaker and the Baroosh in Hertford has just
become the Practitioner. Go along and see what you
think.
Beers of Heritage, Beers of Innovation
If McMullen is the umbrella name sitting astride the
company, the company’s staple beers — AK (still the
company’s biggest selling cask beer), Country Bitter,
Cask Ale and IPA — are now being promoted under
the company’s Authentic Heritage branding and you
can expect to see greater use of the familiarisation
“Mac’s” to lead these beers forward.
Some
appropriate rebranding is being contemplated. New
and innovative beers are now marketed under the
Rivertown banner which incorporates both cask
seasonal beers and the new standard keg beers Pale
Ale and Pilsner.
Every McMullen house offers at least one or two of
the company’s cask conditioned beers. However
Tom feels that cask beers find themselves in the midst

Brewery and Beer Industry News
of a multi-faceted challenge. He said “First, retailers
are aware that there are fewer retail price
opportunities with cask. Second, cask yields per
barrel usually compare unfavourably with kegged
products further impacting margin. Third, general
market demand for bolder flavours and ABV are
driving up ingredient and excise costs against a
backdrop of general cost inflation in other areas such
as utilities. Finally, retailers have to cater to cask
consumers’ wide and sometimes rather politicised
range of service style demands. Team training needs
to prepare for this but, where the conversation is
conducted poorly by the consumer, they risk
alienating the retail staff from what should be a
natural alliance.”
Traditional British bitters are being challenged by
golden and pale ales with a much stronger and fullblown taste on the palate and it is these beers that
are currently in vogue, particularly with younger
drinkers. Mac’s aim to respond to this shift. Tom is
very keen to assure Mac’s beer drinkers that they will
always brew the likes of AK and Country but to
quench the thirst of a wider set of drinkers Mac’s
intend to diversify. Some stronger high-taste beers
are being brewed on the company’s micro-brewery
and have been initially sampled by drinkers at the
Hertford brewery’s Beer and Music Festival where,
among others, an 8.2% Tropical Double IPA and a
9.5% Strongerhart was available. A number of
unique beers have been brewed for the Nag’s Head
at Covent Garden. Stronghart, the exceptional winter
brew, rarely seen in cask form, is to be made a little
more widely available this year — at ABV7% a
wonderful brew of rich flavours that improves with
age. More smaller volume beers are also being
planned and a number of additional brewing vessels
have been installed at the brewery to help facilitate
innovation and variety.
Many of us may remember the company’s rattling
bottling plant — closed and removed many years ago.
A new much smaller plant is to be installed at the
brewery and will bottle small volume unpasteurised
beers that are brewed is the micro-brewery. These
beers will be made available to Mac’s tied houses.
Ingredient costs are increasing
and the brewery is now
sourcing a much wider range
of hops from all over the
world. The aptly named Atlas
seasonal beer used hops from
five continents. But Mac’s
also
have
long-term
relationships with English hop
growers and maltsters
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including Hertfordshire’s last remaining maltsters,
French and Jupp in Stanstead Abbotts with whom
Macs have traded for over 100 years. In the pub
cellar and at the point of dispense “top quality” is the
utmost aim — an aim for cask beer that was also much
discussed at CAMRA’s recent national conference.
Though the yield on cask beer is smaller than keg
Tom is keen to maximise the return. Mac’s have a
strong training programme for managers and tenants.
In the managed pubs they are keen to incentivise staff
in the importance of keeping great ale. Tom is also
keen to increase cask beer sales in their Chicken and
Grill-themed pubs.
Mac’s in The Community
Mac’s have made new strides in opening up the
brewery to their traditional heartland with open days
at the brewery that include brewery visits, beer
tastings, food matching, music and song. Look out
for the occasional horse and dray beer deliveries to
pubs in Hertford, Ware and other East Herts towns there’s often a tipple on the back that can be sampled
by thirsty passers-by. Mac’s are sponsoring a
number of local events in 2018.
Changes within CAMRA have seen its opposition to
the use of cask breathers being removed. For many
years Mac’s have favoured the use of cask breathers

Brewery and Beer Industry News
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(which can assist in prolonging the quality of cask
beer) so Tom hopes that this move by CAMRA will
give new opportunity for McMullen pubs to be
given consideration for inclusion in CAMRA’s Good
Beer Guide. The high level of taxation on beer is a
major factor facing all brewers. Campaigns to
restrict further increases or reduce levels are much
appreciated but VAT and crippling business rates
are also important especially the latter. Though
some smaller community pubs have benefitted from
recent changes in rates some Mac’s pubs have been
faced with 300% increases, an unfair jump in Tom’s
eyes — a feeling supported by many other pub
companies and Free House owners and by beer
drinkers who are inevitably faced with rising beer
prices to help cover the cost. I asked Tom what he
thought CAMRA could be doing to help cask beer in
Mac’s pubs. “Be nice to our team members” he said.
“That way they can see and feel support and the
interaction will help them want to promote and
support the cask-conditioned beers you want.” And
as CAMRA has long been saying, pubs need our
support — why not seek out some of Mac’s seasonal
beers in a Mac’s pub near you.
And Now A Quest….
Our discussion at the Woolpack (below) — a pub
bedecked with vintage McMullen posters, pictures
and company
breweriana came to an
end with a
quest.
Tom
had recently
seen
but
mislaid
a
copy of an
advert, probably in the Hertfordshire Mercury, with
an image for Mac’s “East India Pale Ale”……. he
thinks from around 1840 or so. He would love to
rediscover this ad. Perhaps Pints of View readers can
help? And wouldn’t it be something to recreate that
beer? A marriage between the company’s rich
heritage and the innovation of the present and future
— a sort of perfect description of the vision Tom sees
for Mac’s as they progress into the future.

By Les Middlewood

Andrew Griffiths resigns after
sexting scandal

B

urton and Uttoxeter MP Andrew Griffiths has
resigned as Minister for Small Business in midJuly following accusations of sending 2000

sexually explicit texts to two
barmaids from his constituency.
He has also been accused by
local
councillor
Denice
Florence-Jukes of inappropriate
touching and bullying. Why
you may ask is this anything to
do with CAMRA? Mr Griffiths
was the chairman of the AllParty Parliamentary Beer Group
until he stood down in 2017 following his
appointment as a member of the Government
Whips' Office. Tory MP Mr Griffiths had been
chairman of the All-Party Parliamentary Beer Group
for five years, and received the CAMRA
“Parliamentary Campaigner of the Year” award in
2015. The award was not well received by some who
objected to Griffith’s connections to the pubcos.
Under his Chairmanship the parliamentary All-Party
Beer Group had accepted donations from Punch
Taverns of £5,500, £2,700 from Stonegate Pubs
Group, and £5,610
from SAB Miller.
Following
these
allegations two
landladies
have
come
forward saying
that the MP had
been banned
from their pubs. At the Plough Inn, Burton on
Christmas Eve 2015 someone in Mr Griffiths’ party
pulled the head of the model singing Santa and he is
also reportedly banned from the Elms, another pub
nearby. Both landladies say he acted in a
misogynistic manner.
There are now moves by his constituents to deselect
Mr Griffiths as their MP.
It has just been announced that Colin Valentine who
stood down as National Chair of CAMRA this year,
and Tim Page who has resigned as CAMRA Chief
Executive, are both to receive special awards from
the All-Party Parliamentary Beer Group.

Beer News and Features
CAMRA Champion Beers of Britain 2018

S

iren Brewery based in Berkshire has won the
Campaign for Real Ale's prestigious Champion
Beer of Britain award, one of the highest
accolades in the beer industry.
Awarded on the opening day of the Great British
Beer Festival at Olympia London, Broken Dream
Breakfast Stout (6.5% ABV) scooped gold thanks to
its deep and complex blend of chocolate, coffee and
a touch of smoke.
The silver winner this year went to Suffolk-based
Green Jack's Ripper (8.5% ABV), a strong barley
wine that is both dangerously smooth and yet wellhopped, and winner of CAMRA's Champion Winter
Beer of Britain competition earlier this year.
Bronze was taken by Tyne & Wear-based Mordue for
their Workie Ticket (4.5% ABV). A complex and tasty
bitter, this brew boasts plenty of malt and hops and
a long, satisfying, bitter finish.
The outstanding CBoB results were:
Supreme Champion: Siren Broken Dream Breakfast

Stout
Silver: Green Jack Ripper
Bronze: Mordue Workie Ticket
The other category winners were as follows:
Mild
Gold: Greene King XX Mild

Silver: Rhymney Brewery Dark
Bronze: East London Brewing Co. Orchid
Bitter
Gold: Orkney Red MacGregor
Silver: Mighty Oak Captain Bob
Joint Bronze: Bank Top Flat Cap
Joint Bronze: Acorn Barnsley Bitter
Best Bitter
Gold: Mordue Workie Ticket
Silver: Bishop Nick 1555
Joint Bronze: St Austell Tribute
Joint Bronze: Salopian Darwin’s Origin
Strong Bitter
Gold: The Dark Star Brewing Co. Revelation
Silver: Bays Devon Dumpling
Bronze: Kinver Half Centurion
Golden Ale
Gold: Salopian Oracle
Silver: Salopian Hop Twister
Joint Bronze: Abbeydale Moonshine
Joint Bronze: Windsor & Eton Knight of the Garter
Speciality Beers
Gold: Colchester Brazilian Coffee & Vanilla Porter
Silver: Cromarty Red Rocker
Bronze: Derventio Cleopatra
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Forced Closure Fears for the
Woodman at Nuthampstead

A

larm bells have been ringing at the Woodman
at Nuthampstead after it was announced that
it urgently needed sponsorship if it is to
survive.
It’s no exaggeration to say that this beautiful,
thatched pub in a delightful rural location is steeped
in history. It’s home to the memorial to the airmen
who served at the nearby US World War II air force
base, and a special service of remembrance, with
visiting American families, is held there every other
year. An airfield museum is situated at the rear, and
visitors often come to the pub to learn about the local
events of the last years of the war.
Inside, the Woodman has a lovely old bar full of US
air force memorabilia, a log fire, attractive dining
area, and a family room with a soft play area for the
kids.

www.justgiving.com/crowdfunding/woodmaninn.
That’s an ambitious target and we wish Stuart well.
At the time of writing locals — who had only just
learned of the bank deadline — were starting to come
together to see what else could be done to rescue the
pub. The immediate challenge is to raise cash by the
deadline to pay off the bank. That will buy time to
consider longer-term options — share offers and
restructuring as a company or a co-operative have
been mentioned, but it is too soon to say what will
come of this.
Certainly, it should be much easier for the
community to save a pub that is trading well, than
one that has been closed by a developer intent on
turning it into a house for private profit. It’s time for
well-wishers and local people who do not want to
lose their lovely old pub to come forward.
@thewoodmaninnnuthampstead
on
Follow:
Facebook.

Edwin Kilby

Decision due for the Cabinet at
Reed

T

he campaign to save the 400-year-old Cabinet
at Reed enters a decisive phase this autumn.
This delightful, Grade II listed building was
acquired three years ago by a property
developer who turned it into a house without
planning permission or listed building consent. He
reckoned without the strong community support for
restoring the pub. The Save The Cabinet Action
Group was formed and has been leading the fight to
It’s a popular and readily viable pub running a steady reclaim what was a popular and successful pub for
trade, featuring real ales directly from the cask.
many years.
The pub is run by Stuart and Jenna Johnson, who live
on the premises with their four children. Stuart took
over the pub from his parents, Ian and Sandy, who
acquired it in 1985. Sadly, Ian passed away in 2015.
Unfortunately, when Stuart and Jenna acquired the
business they also inherited a sizeable debt in the
form of bank loans intended to finance major
improvements to the pub over the years, and despite
business being good they have not managed to clear
these. They had hoped to refinance by building a
house in the grounds at the rear, something which
two other local pubs have done — but planners In July 2017, retrospective planning permission for
refused permission. Now the bank has lost patience change of use was refused by North Herts
and they need to find £33,000 by early November to councillors. Unsurprisingly, the developer appealed.
avoid enforcement and certain closure.
Earlier this year, the Action Group launched a
Stuart is about to embark on Three Peaks hiking and petition designed to make sure the appeal was held
cycling endurance challenge, and a crowdfunding in public and not in writing, which attracted about
initiative has just been launched to try to raise the 1,500 signatures. This — plus the intervention of the
money — you can find it above:

Hertfordshire Pub News and CAMRA Events
local MP — persuaded the Planning Inspectorate to
upgrade the appeal to a Public Inquiry. That’s good
news in that it means all the evidence will be brought
out in detail — and the Action Group think they have
a strong case for saving the pub.
That Inquiry will be held at Letchworth on 6-8
November, and the Action Group is asking as many
people as possible to attend and support them.
Less good news is that these sorts of procedures are
formal and expensive, and the campaign to save the
pub needs urgently to raise money to pay for a
lawyer and expert witnesses. Edwin Kilby, vice-chair
of the Action Group, said, “The developer who owns
the pub will undoubtedly be represented by an
expensive lawyer. We need a lawyer too, otherwise
it would be like marching naked into the lion’s den.”
Various activities have proved successful at raising
funds but at the time of writing there was still a
shortfall.
So, the Action Group is asking Pints of View readers
to please help if they can. You can donate to the
Save the Cabinet Fighting Fund quickly and easily
online here:
www.justgiving.com/crowdfunding/cabinetfighting-fund
Read more about the fight to save The Cabinet at
www.savethecabinet.uk, or search for “Save the
Cabinet” on Facebook and Twitter.
Edwin Kilby
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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
Traditional Fresh Cod & Chips Every Friday
Night
Quiz Night Every Wednesday

Large Beer Garden

www.whiteharttap.co.uk
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Closed Green Man at Mill Green
to Live Again

A

planning application has been made to
Welwyn
and
Hatfield
Council
(6/2018/0717/MAJ for the erection of nine
dwellings, refurbishment and extension of the Grade
II listed Green Man including provision of a microbrewery, a new
public
open
space,
wider
public
realm
improvements
and all ancillary
works.
The
application was
permitted
at
committee 16th August, subject to S106 Agreement.
For those of you who do not know an S106
Agreement, it is that the developers will contribute
towards the public amenities aspect of the
application, and is standard policy. The Green Man
in Mill Green between Hatfield and Welwyn Garden
City has remained closed and neglected for many
years, so this is very good news. No indication has
been given as to when work will start.

Strafford Arms, Potters Bar Reopens

T

he Strafford Arms (now just ‘The Strafford’) in
Mutton Lane,
Potters Bar reopened
Wednesday August 29th having been closed for
many weeks for a complete, and I’m sure, very
expensive refurbishment by Greene King.
On the opening evening, it was rammed and pretty
much unrecognizable but very ‘smart’ with huge
outside drinking areas. They now have only one TV
screen
(I
think that
was all) so
the Strafford
will
hopefully
no longer
just
be
regarded as a sports pub and consequently will
appeal to a wider clientele.
There were four real ales available on the opening
night Greene King IPA, Abbot Ale and two New
River beers; London Tap and Riverbed Red.
It is very welcome to see the Strafford get a much
needed make over, it is a large pub in a great area
with an exceptional garden.
Keith Dixon

Plough at Sleapshyde re-opens

T

he Plough at Sleapshyde is a very old building
and one of the last thatched pubs in
Hertfordshire, and is in a pleasant situation
backing onto farmland in the green belt. Following
the sale of this free house to the Hughes family the
pub has been closed for major works, and re—opened
on 1st August. It has now been re-badged as Dylan’s
at the Plough - the same as their other restaurant pub;
the Kings Arms in St Albans, and of course they also
run the Boot in Market Street. The Plough has been
completely refurbished with a flag stone floor a new
bar, new toilets and a complete redecoration. The
car park has been relaid and extended and the patio
garden now has a
permanent
barbecue.
There
were three real ales
on offer on my visit;
St Austell Tribute,
Oakham Citra and
another which has
slipped my mind (I
am sure the range
will change from
time to time). The pub will also be providing a good
range of food. It is good to see the Plough vibrant
again and we wish the Hughes’s well with their new
venture.

Steve Bury

25 Years at the Lordship Arms

A

lan & Daphne Marshall recently celebrated
25 years at the Lordship Arms, Benington.
They purchased the Cricketers, as it was then
known, from McMullen
& Sons and gave it a
thorough refurbishment
before re-opening it as
free house renamed the
Lordship Arms on the
10th
August
1993.
Twenty-five years later
to the day many friends,
locals and brewery staff
joined Alan & Daphne
in celebrating their
milestone.

Andrew Rawnsley
Pictured above: Alan & Daphne Marshall cutting

their celebratory cake at their celebration party on
Friday 10th August 2018.

Hertfordshire Pub News and CAMRA Events
The Woodbine wins East Anglia
Cider Pub of the Year again!

F

or the second year running, the Woodbine in
Waltham Abbey won the local CAMRA branch
award for Herts and Essex Borders Cider Pub
of the Year, so it went forward to the judging for the
Essex Cider Pub of the Year. The Woodbine won this
as well, and went on to win the East Anglia
Competition, covering the six counties of
Hertfordshire, Bedfordshire, Cambridge, Norfolk,
Suffolk and Essex. It is
also Essex Pub of the
Year for beer.
The Woodbine is situated
at
the
bottom
of
Woodredon Hill, on the
edge of Waltham Abbey
and Epping Forest. It is a
busy pub, popular with
walkers as well as locals.
Being a short distance
from the Waltham Abbey
exit on the M25, it is also
Above: Anthea Briers
a good stopping point for
presents the certificate food and drink when on
to Rob Chapman
the road.
Last year the Woodbine ended in the top four cider
pubs in England, so we all hope this presentation, on
Sunday 18th August 2018, will not be the last! The
Certificate was presented to Rob Chapman, the
landlord, by Anthea Briers, the regional cider coordinator for East Anglia and Chair of the National

11 times winner CAMRA South Herts
‘Pub of the Year’

Above: Members of East Anglian Branches

celebrate with Rob and Anthea
Cider and Perry Campaigns Committee. She said that
the pub was a worthy winner and wished it all the
best, going forward to the Nationals again.
Rob thanked everyone who tried some of the forty
ciders on his menu and voted for the pub. The local
branch is very proud to have such a pub in our area.

Chris Sears, Publicity Secretary, Herts and Essex
Borders CAMRA
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Great Charity Weekend at the
Rising Sun, High Wych

O

n Sunday 19th August, the judging took
place of the Annual Vegetable Competition.
This year the chosen crop was chilies,
which involved bringing the whole plant to the pub,
where the total crop
weight was taken. There
are always bets organised
on who will win, with the
total of seeds sold and the
bets going to charity, this
time Macmillan Cancer
Support.
The winner was Andy
“Gas”
Abery,
(right)
whose crop from one
plant weighed in at 888 grams. There were 26
entrants and the total money raised was over three
hundred and fifty pounds. The chief judge was Paul
Stevenson (below).
Alongside the Vegetable competition was a Braai, a
South African Barbecue, in aid of Prostate Cancer.
This was the
team’s third Braai,
as well as cycling
part of the Tour de
France.
The
delicious South
African specialties
also raised a
similar amount,
going down well with the pub’s real ales on gravity.
Oakham’s White Dwarf seemed to be the most
popular!

Double Award for Crooked
Billet

T

uesday 4th September saw a large contingent of
South Herts branch CAMRA members join
with locals at the Crooked Billet, Colney
Heath to celebrate two awards. The first was in
recognition of the Billet being in 25 consecutive
editions of the CAMRA Good Beer Guide. Wally and
Julie Kasprak bought the pub in 1992 when it was in
a very dilapidated state and undertook a major
clean-up and redecoration, which included a vast
improvement in the beer which won them a place in
the CAMRA Good Beer Guide which they hold to
this day (they are also in the 2019 edition). When
you visit the pub today you could be excused for
thinking nothing had changed for hundreds of years
but this is not the case. The bar has been moved and
proper cellar facilities provided, plus an extension on
the rear of the pub allowed for new toilets to be
provided. In 1993 there were four pubs in Colney
Heath, the demise of the other three was covered in
my article “Last Pub in the Village” in the last edition
of this newsletter. There are many pubs (well not too
many) that have had twenty-five entries in the guide
but what is exceptional is that at the Crooked Billet
they have all been under the same licensees.
The second award was the South Herts CAMRA Pub
of The Year Highly Commended. CAMRA’s POTY
competition in South Herts is fierce with three
hundred pubs to be considered and the search is for
the best of the best, looking at hospitality, facilities,
support for the campaigns ideals as well as excellent
beer. The Crooked Billet for as long as I can
remember has always been in the last eight, and this
year the competition was so close that we felt an
additional award to the Gold, Silver and Bronze was
appropriate.
For those of you who don’t know the Crooked Billet
it has been a pub for over 200 years with low ceilings
genuine oak beams and three different drinking and
eating areas. Good pub meals are served 12-2 MonThu; 12-2, 6.30-8.30 Fri; 12-2.30, 6.30-8 Sat; 12.303 Sun. It is a genuine free house stocking three cask
beers from national, regional and micro-breweries.
The Billet is a favourite stop-off for walkers on the
many local footpaths. Families are welcome in the
large garden where there is play equipment and in
the bar till 9p.m. Wally is an Arsenal supporter and
there are many old photos of the team around the
walls. The pub also supports traditional pub games
Above — the Chilli Competition
with darts and cards played.
Chris Sears -Publicity Secretary In these austere times for pubs it is good to note that

Herts and Essex Borders Branch of CAMRA
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a rear extension to the pub has been agreed with the
local planning authority, which will be in the form of
a wooden conservatory.

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

Above: Photo left to right - Wally Kaspark Steve
Bury, Vice Chair South Herts branch, Julie Kasprak
Congratulations to Wally, Julie and their team and
we thank them for their hospitality on the night.

Steve Bury

Watford & District Branch visit
the 6th Watford Rugby Club Beer
Festival

O

n Friday 13th July Watford & District branch
paid a visit to the 6th Watford Rugby Club
Beer Festival, which takes place at the
clubhouse on Radlett Road in Watford. The festival
is run by volunteers and raises funds for training
courses, kit and other essential equipment. Beer and
cider supplies for the event have traditionally been
the responsibility of Clint Whittaker, who has been
involved with the festival from the very start. Clint is
very supportive of CAMRA and always makes sure
there’s a plug for Watford & District branch in the
programme, for which we thank him greatly. He can
always be relied upon to source an interesting range
of beers from local breweries and has a close
relationship with Tring Brewery, who have brewed a
beer called Responsably from the South African hops
he brings them. XT and Windsor & Eton are
particular favourites at the festival and both were
present alongside their craft beer brands Animal and
Uprising. Also on the list were beers from Aylesbury
and Vale Breweries, Twickenham Fine Ales and from
further afield Hog’s Back and Oakham. Hertfordshire
brewers included the aforementioned Tring, Farr
Brew and Three Brewers. Of course, the list of beers

Home-prepared food served
Monday to Saturday 12-2pm
www.cross-keys-harpenden.co.uk
from local brewers would have been incomplete
without an appearance by Watford’s own Watling
Street Brewery who supplied 6 beers, including the
all new American pale ale Uncle Damn. Golden and
pale ales were in preponderance, as befits the hot
summer weather, but there were also some red ales;
the Aylesbury Brewhouse Co. Redcard and
Twickenham Fine Ales Redhead being particular
favourites.

Above: At the bar during the 6th Watford Rugby
Club Beer Festival
As if the beer and cider weren’t enough, to add to the
fun the club laid on a barbecue every day and a
popular Fancy-Dress Sevens tournament on the
Saturday.
The
clubhouse
has
undergone
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refurbishment recently and seating space inside has
been expanded to add to the existing space in the
main bar. After the refurb the club is now open
during the day as a coffee house and bar, which is
also available to hire for functions. All in all, the
beer festival is a great way to spend a July evening
(or the whole day) and we hope to be organising
socials there for many more years.

Andrew Vaughn

Mighty Beers from Mighty Oak

A

joint-party of South Herts CAMRA members
and regulars from the Old Cross Tavern in
Hertford arrived in Maldon, Essex on a sunny
Saturday afternoon in August, to visit the awardwinning Mighty Oak brewery — just days after the
brewery had picked up the Silver Award
at the CAMRA 2018 Champion
Beer of Britain awards, with their
excellent Captain Bob (ABV 3.8%)
in the Bitter category of the
competition. Of course, Mighty
Oak are no strangers to awards.
Their acclaimed Oscar Wilde
Dark Mild (ABV 3.7%) won
overall Gold in the 2011 competition and Maldon
Gold (ABV 3.8%) and Burntwood Bitter (currently
not brewed) have also picked up Gold and Silver in
their categories down the years. Oscar, Gold and
Captain Bob were ready for us to sample. We were
welcomed by Managing Director John Boyce and
Head Brewer Charles Board.
John founded the Brewery in 1996 at Hutton near
Brentwood, Essex with brewing kit from the former
Whitworth Hall Brewery in Co. Durham. Much of
the equipment has now been superseded, added to
or modified but two of the original fermenters are still
in use having been extended upwards to cope with
increased demand. John, also an engineer, has
designed parts of the equipment himself. The
brewery moved to Maldon in 2001, compactly
occupying a former railway Goods Shed on the West
Station Yard industrial estate on the edge of town.
John’s credentials as a brewer are impressive with
spells in Romford and at Young’s, Fuller’s, Guinness
and time at a brewery in Poland. Charles joined
Mighty Oak earlier this year following 6 years at the
Frog Breweries in Paris. Director Ruth O’Neill,
Second Brewer John Roberts-Morgan and Brewing
Assistant Neville Walker complete the brewery
operational team ably assisted by a number of
support and office staff.
If Oscar Wilde is a survivor from those early days in

Hutton, the other beers
together with the hissingly
drinkable Jake the Snake
(ABV4.0%) and the regal Kings
(ABV4.2%) were born in
Maldon, where the brewery
now have a High Street
presence with their own micropub and beer shop, The Tap
Room.
Brewing liquor (water) is sourced from a local
reservoir and the River Chelmer via the mains,
adjusted at the brewery for salt levels and to remove
chlorine. Pale malts from Warminster and Yorkshire
are mainly used — 100% Maris Otter in Maldon Gold
and Jake the Snake, supplemented with Caramalt,
Black and Crystal malts in the other beers. As with
so many other breweries, hops are now secured from
all over the world — Challenger for Oscar Wilde,
Mount Hood for Maldon Gold, Citra and Chinook for
Kings and Nelson Sauvin for Captain Bob. Mighty
Oak only use whole hops. The mixed strain of yeast
was originally developed by Hardy’s and Hanson’s,
the former Nottinghamshire brewery now subsumed
into Greene King. That yeast is now looked after by
the Black Sheep brewery though John obtains his
from Bateman’s in Wainfleet. Bottling is contracted
with the Staffordshire Brewery in Cheddleton near
Leek — some of the beers being bottle-conditioned.
Mighty Oak’s beers have become firm favourites at
the Old Cross Tavern in Hertford and other pubs and
clubs in East Anglia, London and North Kent with
one keen customer coming from as far away as
Worcester. The company’s regular themed seasonal
and special brews — in 2018 celebrating the RAF’s
centenary — are also much sought after, John having

Pictured above: Right outside the brewery, left,
John Boyce and Charles Board (front row with full
glasses raised) flanked by Graeme McKendry (left)
of the Old Cross Tavern and Ian Boyd, South Herts
Branch Social Secretary - all surrounded by our
thirsty visiting throng.
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amassed over 300 individual recipes for his Mighty
Oak beers over the years. For dark beer lovers seek
out Old Man of the Sea (ABV 4.1%), a rich black and
creamy stout. Cascade IPA at ABV 6.2% is an intense
hoppy beer bristling with cascade hops.
Mighty Oak are now beginning to use key-kegs more
widely. A new craft keg hoppy citra beer called Dr
Ratter’s Guinea Pig (ABV 4.2%) is brewed, and was
also available for us to sample — John and Charles
keen to have our comments about the beer. Other
Dr Ratter Mighty Oak beers, across the brewing
styles, are to follow during the year.
There was time to explore some of Maldon’s array of
pubs — over fifteen, some moored next to the river,
some dry-docked in the town. The Tap Room, the
Farmers Yard micro-pub and the historic Blue Boar
all serve beer direct from the cask and the Rose and
Crown and Carpenter’s Arms have a wide range of
beers. You can visit and watch the historic rivercraft
at The Hythe quay on the River Chelmer outside the
Jolly Sailor and the Queens Head. A few of us were
signed in as guests to the friendly riverside Little Ship
Club.
Pictured left: Ian

Boyd and John Boyce
with South Herts’
Branch pennant.
A key word at Mighty
Oak is “precision” —
something
that
continues
to
permeate the brewery ethos and its beers. As regular
Mighty Oak beer drinkers will know, it results in a
broad range of tasty and highly reliable, quality beers
which always impress — the growing list of awards
that the brewery has amassed being testament to its
standing and reputation.
Both South Herts CAMRA and the Old Cross Tavern
would like to thank John and Charles for their warm
and welcoming hospitality. We look forward to the
continuing flow of marvellous beers from the
brewery. In the meantime, methinks, what’s it to be?
— a pint of Oscar or Captain Bob?

Hertford Autumn Ale Trail
Saturday 1st December

O

ur annual South Herts
Branch tour of 8 Hertford
town
centre
pubs
commences at 1pm at the Hertford
Club in Bull Plain. The itinerary is
below and further details are on our
website at: www.hertsale.org.uk
1.00pm - Hertford Club
1.45pm - Old Barge
2.30pm - Duncombe Arms
3.15pm - Quiet Man
4.00pm - Black Horse
4.45pm - White Horse
Les Middlewood 5.30pm - Woolpack
6.15pm - Old Cross Tavern
A friendly afternoon out of conversation, fun and
Pub Watch Award
ongratulations to Paul Egerton landlord of the good beer. What could be finer? Everyone welcome.
Jolly Sailor, St Albans who has received the Cheers!
national Pubwatch Star award for his service
and dedication over fifteen years as Chairman of the
local Pubwatch. The Jolly Sailor featured in edition
290 Aug/Sept with an article “A Pint at the Local”.

C
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Herts Readers Write

Elstree revisited
I found your piece in the latest PoV most interesting
albeit worrying. It brought back memories of Elstree.
Although I have never visited any of the pubs in the
core village, I did visit the Waggon & Horses on New
Year’s Eve during much of the 1960s for a reunion
with a couple of school mates who, like me, were
starting to make our way in the world. January 1st was
also one of our birthdays.
The Battleaxes remained unvisited until a few years
ago on a South Herts CAMRA minibus trip. I also
reacquainted myself with the Waggon & Horses on
the same trip. Being the nearest pub to the
Haberdashers Aske’s School when it moved from
Cricklewood to Elstree in 1963, it naturally became
the 'watering hole' in the evenings for staff. I did hear
that 6th form boarders were caught in there on one
occasion but maybe we shouldn't mention that.
Memories sometimes play tricks but wasn't there a
Farmers Boy pub on the approach to the village from
Watford in the 1950s? This would have been swept
aside with the other buildings when the road was
widened on the north side to allow traffic filters at
the lights. Traffic congestion is nothing new!

John Crowhurst
Ed Says: Although I am also old enough to have been
drinking in the 60’s it was mostly in Barnet, so I have
no knowledge of the Farmers Boy. Watling Street
was a main route out of London and had numerous
pubs built for both stage travel and carters who
moved goods and wanted secure overnight
accommodation, and safe storage of their waggons
and the contents. There would be compounds next
to the pubs with guards on duty all night, which is
where the pub name came from. The Red Cow in
Frogmore (closed and converted to a vet’s) was also
a carters pub.

error with the name is my fault entirely and there was
a lot of talk about possible road works at the time
which I should not have got drawn into. I hope I have
not offended anyone and this retraction puts the
record straight.

Elstree update
I read your very informative piece on pubs in and
around Elstree, which as a local resident I found
really interesting. Do you have any idea what
Heineken plan to do with the Plough? Is it for sale?
There is a new planning application in to convert the
Apology Mc Nicholas not McAlpine
I don’t know your source regarding the Fishery in the Hollybush into a nursery with a flat upstairs —
th
Aug/Sept Pints of View, but I hope that McAlpine’s consultation finished 16 August. It is a lovely
building.
don’t object to being drawn into something that’s
Rebecca Whewell
nothing to do with them! The company you mean
Ed Says: I did not know about the planning
was McNicholas.
There was in fact no Boardroom Coup, nor any application for the Hollybush, which although it is
thoughts of diverting the road. The pub was sold as full of historic features has been neglected for years.
it was a distraction from the core business, which As far as I know nobody has approached Heineken
very properly was a better use of management time, about the Plough which only recently came into their
as
the
company
was
very
busy. ownership from Punch Taverns.
I was Estates Manager for McNicholas at that time.
Any comments, articles or letters for publication
Mike Singleton
are welcome. Please send to: Steve Bury, 14 New
Ed Says: As I have stated in my reply to John
Road, Shenley, Herts, WD7 9EA. Or send an
Crowhurst, this was all a very long time ago. The
Email to us at: pintsofview@hotmail.co.uk

Catherine Wheel Beer Name Anagram Competition
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Completed entries by 14 November
to: Steve Bury, 14 New Road,
Shenley, Herts, WD7 9EA.
1st winner drawn wins a signed
CAMRA 2019 Good Beer Guide.
Photocopies are acceptable.
Your
Name:…………………………….
………….....………………………..
Your
Address:……...……..….…………..
………………………..................…
…………………………...………….
………………………………………
………………………………………

Your
Postcode:………………....…….…

Instructions: Starting from the top-left corner,
fill in the answers from the clues given
below. The last letter of the previous answer
is also the beginning letter of the following
one. Complete all the answers to fill in the
‘Catherine wheel’.

Clues:
1) A MAP GRID from Herts
2) SMART SON from Burton on Trent
3) BATHS GROW WIDER in Herts
4) HEATS ROOF in Bucks
5) WHERE BEST ERR in Herts
6) WASH LORD in Leicestershire
7) RING LAST TWEET in Herts
8) SHE WON OUT in Staffs
9) NAME SAMUEL in South Yorks
10) NAIL SOAP in Shropshire
11) WIRE VERN in Herts
12) I ARRIVE in Devon
13) HAVE SALLY in Herts
14) ROMAN AND YELL in Devon
15) LOBE LINER in Bucks
16) DENSE PEN in South Yorks
17) ONION DIM in Essex

Winners of Pints of View 290 Prize Crossword:
Mrs M. Everett, Hertford
Mr R. Knight, New Barnet
Mr T. Lavell, London E17

SOLUTION BELOW

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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People, Pubs and Places
A Pint at the Local — A Regular Pints of View Series
No.10 — The Swan, Wheathampstead

T

he Swan is a great survivor — still standing after
two major fires and still providing a cherished
meeting place for villagers — most of the other
village pubs closing during the last 150 years or
having changed tack into food-led establishments.
The pub occupies a part 15th Century building with
added extensions. Listed as Grade II, its origins are
as an open hall of two bays with further bays at each
end. A two-storey wing was added in the 17th
Century and the building was re-fronted in the 19th
Century. There remain many internal beams and
original features, including an inglenook fireplace
and there would probably have been more had it not
been for damaging fires in 1903 and 2013. The
refurbishment following the latter mostly reinstated
the pub as it was before the fire — a single large bar
with split level (indicating former times when the
pub had a number of bars) plus a meeting room and
garden space.
The earliest
mention of
the pub is in
1706 when
the landlord,
also
a
farmer, on
his
death,
left
£392
worth
of
farm goods.
By 1743 the
site also included malthouses and barns with its
overall ground area extending to 12 acres, perhaps
still indicating that farmland was still associated with
the pub. An early landlord was James Messer,
recorded in 1756. In 1791 Isaac House sold the
Swan to James Wilkins, brewer of Wheathampstead.
Pictured above, the Swan as it stood in the 1960s.
The pub returned to the House family in around
1836 when Wilkins sold it to John Isaac House but it
was then acquired by Pryor Reid, the Hatfield
brewers and remained in their ownership until 1920
when Benskin’s bought the Pryor Reid brewery and
its pub estate. In 1957 Ind Coope inherited the pub.
Allied Breweries followed in 1961 (retaining Ind
Coope beers) but after the Beer Orders of the late
1980s the pub was offloaded to the Punch and then
the Spirit pub companies. Greene King acquired the
Swan in 2015. The longest period of stewardship
seems to be by the Burgess family who were
publicans for most of the second half of the 19th

By Les Middlewood

Century.
Real ale disappeared from most Ind Coope pubs after
WWII when the company, like so many, began to
apply top pressure (a forced infusion of CO2) on to
its beers. The Swan was no exception having to wait
until 1979 for handpumps to reappear, offering Ind
Coope Burton Ale and very soon after Ind Coope
ordinary bitter. By 1990 beers such as Tetley Bitter
and Taylor Walker Bitter were featuring from the
Allied range and by the mid-90s a forward-thinking
approach was the inclusion of guest beers from the
likes of Eldridge Pope, Timothy Taylor and Marston
breweries.

Today’s Swan is a hub of local community activity
with a number of groups regularly meeting at the pub
including the U3A, Women’s Institute and the
Wheathampstead District Preservation Society. To
test your worldly knowledge there is a quiz every
Wednesday evening. A bingo session is held every
last Thursday of the month and live music can be
heard, most often, on the last Saturday of each
month. The current leaseholder is Sally Shambrook,
the pub offering a friendly atmosphere for villagers
young and old — the pub even known to go the extra
mile to give the elderly a lift home if required. Meals
are available every lunchtime and on Monday and
Friday nights, when Fish Friday (between 6.30 and
8.30pm) is particularly popular. And after enjoying a
roast how about buying a ticket in the meat raffle
which takes place at 5pm every Sunday. Sally says
“We are really proud to be at the heart of village
activity and try to offer something for everyone but
we also welcome visitors from much further afield,
many of whom return on a regular basis. Most of our
staff live locally and we feel this adds a great deal to
making the pub a friendly place for all our
customers.” Real ales include Greene King IPA, St
Austell Tribute and a range of 3 or 4 other changing
real ales from around the country, with beers from
the likes of Oakham and Harvey’s breweries often

People, Pubs and Places
represented on the bar. Sally is also leaseholder of
the Elephant and Castle in nearby Amwell.
The railway has long gone from Wheathampstead —
the station closed in 1965 — though the former
platform has been refurbished and a length of track
reinstated for a static truck, all as part of the
Wheathampstead
Village
Centre
Heritage
programme. Travel to the village is therefore by bus
but services have also been hit by local government
subsidy withdrawals and subsequent timetable
reductions. Bus numbers 304, 366, 610 and 657
connect to the local towns of Luton, Harpenden,
Hatfield, Welwyn Garden City, St Albans and
beyond, though do not run late into the evening and
some not at weekends. So, check your timetables —
but make a bee-line for the Swan.

Les Middlewood

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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Spoon’s Carpets

hen in Wetherspoon’s and you inevitably
spill a few drops of your chosen real ale
take a look at what you have been
stamping all over. Every Wetherspoon’s pub has an
individually designed patterned carpet made from
scratch.
Kit Caless, a man from London is cataloguing every
one of the 950 Wetherspoon’s carpet designs in the
country.
Jon Randall, the chain’s head of acquisitions and
development, is a fan. “I thought it was excellent,”
he says. “Especially for us, because over the years we
haven’t kept a very good record of what carpets went
where.”
Kit on being asked which carpet is his favourite, a
few hazy nostalgic moments followed, he thinks
back to where he was when the jazzy 80s
modernism of the William Rufus in Carlisle was
rolled out, or when the lurid fire stripes of the
William Stead in Darlington were finally approved.
But, in common with many artists, his favourite piece
is the most recent design he worked on. “It’s the
Mossy Well in Muswell Hill. I also like the Cross
Keys in central London, which has gold keys on a
blue carpet.”
Unique doesn’t come cheap. These post-Blair
Bayeux tapestries cost between £20,000 and
£30,000 each. They’re partly hand-made — by the
renowned firm Axminster, no less. Randall says
carpets usually have just five or six colours in the
mix; whereas those in Wetherspoon’s often have
more, meaning they have to be produced on oldfashioned looms.
There isn’t another high-street chain that does the
same. “Everyone just uses the pre-made stuff, which
is about half the price.” Said Mr Randall.
Sadly, there is no one design guru, no Peter Savilletype genius, churning out the patterns. Instead,
Randall relies on five or six in-house architects, who
are each tasked to work on a new pub.
“We pick the pub name, and take ideas from the
building and the town itself. Then we make sure it’s
all integrated, and part of that would be the carpets.”
Every pub tells a story: the Britannia in Plymouth is
designed to resemble a cruise ship, for example. The
carpets come in three sections, the final one of which
has a wave pattern, to represent “being on the top of
the boat and looking off into the sea”. It’s all a far cry
from WH Smith’s, which inspired a Twitter account
cataloguing the pock-marked and threadbare floor
coverings in its shops.
Caless began his blog after reading a novel in which

the hero uncovers that a bland hotel chain’s
corporate art contains hidden messages when put
together. Is there a similar, sinister political purpose
to these?
“No, but I would say they work on you
subconsciously,” says Randall. “Most people don’t
even notice them, but they still create a feeling you
respond to.”
Blame that final pint of Abbot for the subliminal
carpet messages.

The Cheapest Pints in Europe

T

ravel Supermarket have just completed a
survey which shows that there are still plenty
of places in Europe where you can still find a
pint for less than £1.50.
Sofia is the cheapest city to enjoy a beer where the
average price of a pint in the Bulgarian capital is
available for £1.14, almost eight times less than in
the costliest city.
Eastern European cities rated highly in the report
which found that Prague in the Czech Republic
where £1.22 was being charged outside the tourist
centre, Budapest, Hungary £1.25; Bucharest,
Romania’s £1.34; and Porto, Portugal £1.34.
Sixty European cities were surveyed in the report
showing plenty of good value beers can be had in
Eastern Europe, but the report also revealed that
there are a number of cities in Spain where the
average cost of a pint is less than £2. Seville was the
cheapest at £1.57 and Valencia, Cadiz, Malaga and
Granada all averaged at £1.80 per pint. In Bratislava,
you can find a pint of beer £1.53, Lisbon £1.62,
Krakow £1.66 and Istanbul £1.96.
However, if you’re on a tight budget you will struggle
in Reykjavik and Oslo where the average cost of a
pint of beer is £8.77 and £7.52 respectively.
So why you may ask are we paying £4 in the UK?
One answer is the exceedingly high level of tax
levied by the government. Hopefully some reduction
or a freeze in excise duty will be part of this year’s
November Budget. The argument is a straightforward
one if you reduce the tax on beer, more will be drunk
therefore more excise duty and VAT will be accrued.
More staff will be needed at breweries and in bars to
serve it, so more employment and more income tax,
the books balance and everyone is happier.

People, Pubs and Places
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Iceland and brewery link up to
make beer using bread

W

hat can you do with stale
bread other than throw it in
the bin? Easy... Make beer.
That is what supermarket Iceland is
doing with Newport-based brewery
Tiny Rebel. Up to five tonnes of bread
is being sent from Iceland over the
next year and 200,000 bottles of beer
will be produced. About half a slice of
bread makes it into each bottle.
Tiny Rebel are of course a bit behind
the times on this one. Toast beer have
been doing this for some time
https://www.toastale.com.
They’re
doing a cask collaboration with Mad
Squirrel brewery, available at this
year’s St Albans Beer and Cider Festival.

Gene Kennedy Announcement

I

am sad to announce that Gene Kennedy died
suddenly at the end of July aged 76. He had
worked for many years at the St Albans Beer &
Cider Festival in the finance office. Gene will be Hertfordshire including brews from Farr, 3 Brewers
missed by his many friends and colleagues.
and White Hart Tap breweries.
Steve Bury Further information on the church history and
activities including details of future beer festivals can
be found on http://www.ssaviours.org
St Saviour’s Beer & Cider

B

Festival

ernards Heath was originally the southern end
of the parish of Sandridge. By 1882 housing
had developed along Sandridge Road so the
Vicar of Sandridge purchased land in Culver Road
and set up an iron building to serve as a school and
church. As the local population increased and the
church congregation swelled it became necessary to
provide larger premises. Earl Spencer gave a piece of
land in Sandpit Lane and the foundation stone of the
present building was aid in July 1896. Local bricks
were used for construction of the church which was
consecrated on 1st November 1902.
In recent years church activities have expanded to
include lectures and historical talks plus concerts.
The church is a key venue during the annual St.
Albans Music Festival.
The latest venture was a beer, cider and wine festival
held between 20th and 22nd July. The logistics for the
festival (right) were provided by the Old Fighting
Cocks team who set up a stillage with 20 beers and
six ciders. Half the beers were sourced from

CAMRA East Anglia 2018 Pub
and Club of The Year

T

he East Anglia Pub and Club of the Year 2018
have both been announced.
The East Anglia Pub of the Year 2018 is the
Chequers, at Little Gransden, Cambridgeshire
The East Anglia Club of the Year 2018 is the Caxton
Club Beccles, Suffolk.
Congratulations to both winners who will now move
to the national finals.
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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 18.
Bayford: Welcome to Kevin and Deborah Cain, new
THE LORDSHIP ARMS
leaseholders at the Baker Arms. They are aiming to
develop the pub’s community credentials and are Repeat Herts Pub of the Year Winner
currently planning a range of events for the
The Inn In The Sticks
remainder of the year. For diners there is a new menu
Benington, Nr Stevenage
and for hotel residents the bedrooms have been
upgraded. McMullen’s real ales continue to feature
at the bar — initially AK, Country and IPA with the
likelihood of Mac’s seasonal specials to come.
Goffs Oak: After their refurbishment in 2017 the
Wheelwrights in Goffs Lane has now added a
children’s play area and in good weather there is
often a bouncy castle. Quiz every Wednesday.
REAL ALE OASIS FOR THE
Tucked away down Burton Lane, the Prince of Wales
DISCERNING DRINKER
quiz night is on Monday. The pleasant garden is

ideal to enjoy a pint of real ale. Both pubs have a
range of real ales from McMullen’s. The popular
Comrades Club in Goffs Lane offers a welcome for
CAMRA card-carrying members who may be signed
in. There are plenty of community-based activities
in this lively club with Greene King IPA and a guest
beer on handpump.
Harpenden: The Silver Cup has installed a football
table in its public bar. Customers pay a £1.00 a game
to play with the winner doubling his stake. The game
has also helped raise £460 for Prostate Cancer with
many players donating their winnings.
Hertford: McMullen’s have opened the Practitioner
in Fore Street — formerly Baroosh — following a
significant refurbishment that has created a softened
contemporary-style. Two or three Mac’s real ales will
feature at the bar. Refurbishment work continues by
the Epic Pub Company at the former Loch Fyne
restaurant — due to convert to a pub/restaurant at the
east end of Fore Street and to be run by Unique
Hospitality Management — their first pub in
Hertfordshire. The Black Horse has received
planning permission to demolish outbuildings and
construct a new single-storey extension offering
restaurant facilities and new toilets — all accessible
from the garden.
Little Hadham: The Nag’s Head has re-opened after
a refurbishment. With new landlords Jack Blackwell
and Joseph Clark at the helm, there’s an emphasis on
food but drinkers are given a warm welcome. There
are two or three changing real ales.
Mill Green: The Green Man may re-open. See article
on page 12.
Old Hatfield: In the last edition we reported that
there were new licensees at the Eight Bells.

- - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - -

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

Apparently, this is not the case and the original team
are still in place whilst suitable replacements are
found. We apologise for any misunderstanding.
Oxhey: There has been an application to demolish
the Happy Hour and build 32 dwellings.
Potters Bar: the Strafford Arms (now just The
Strafford) in Mutton Lane Potters Bar reopened
Wednesday August 29th.
Sandridge: The lease for the Green Man is for sale.
Sleapshyde: The Plough, now Dylans at the Plough,
has re-opened. See article page 12.
Watford: Mitchell’s & Butler’s have applied for
planning permission that would see the Flag
rebranded as an O’Neill’s.
Wheathampstead: The Reading Rooms a new micro
pub (closed Mondays) run and owned by Farr
brewery has opened. See article page 4.
Widford: It is sad to hear that a planning application
has been submitted to convert the Green Man into
residential accommodation. The Green Man is the
only pub remaining in the village. We understand
that there is a significant amount of local opposition
to this move.

CAMRA BRANCH DIARY
ALL HERTS CAMRA BRANCHES
Thu 18 Oct: Herts Liaison Meeting — Royal Oak,
Tabard St., London SE1 7pm
Sat 17 Nov: East Anglian Branches Regional Meeting
- Arcade Street Tavern, Ipswich 12 noon
HERTS & ESSEX BORDERS CAMRA
Mon 8 Oct: Branch Meeting - Theydon Oak Dining
& Pub, Epping CM16 7QJ 8.30pm
Mon 12 Nov: Branch Meeting - Star, Bishop's
Stortford CM23 2JU 8.30pm
NORTH HERTFORDSHIRE CAMRA
Wed 3 Oct: Royston Social - Cock, White Lion,
Victoria, Orange Tree. Starts at 8pm in first pub.
Sat 27 Oct: Mini Bus Trip Celebrating CAMRA Cider
Month - Garden City Brewery, Letchworth, Half
Moon, Hitchin, Red Lion, Preston, Strathmore Arms,
St Pauls Warden, Our Mutual Friend, Stevenage. £5
members, £8 non-members. Pickups from 6pm,
Stevenage, Hitchin, Letchworth, Baldock & East
Herts. Book via our Socials Secretary at:
socialsecretary@camranorthherts.org.uk.
Sat 3 Nov: Visit to Abbeydale Brewery, Sheffield to
present beer of Hitchin Beer Festival award. Please
get in touch for further details.
Wed 7 Nov: Open Branch Meeting - Orange Tree,
Baldock. Starts at 8pm
Sat 17 Nov: Minibus trip to review 5 GBG long list
Pubs. £5 members, £8 non-members. Pickups from
6pm, Stevenage, Hitchin, Letchworth, Baldock &
East Herts. Book via our Socials Secretary at:
socialsecretary@camranorthherts.org.uk.
Wed 21 Nov: Stevenage Social - Dun Cow, Rump &
Wade, Mulberry Tree, Marquis of Lorne. Starts at
8pm in first pub.
SOUTH HERTFORDSHIRE CAMRA
Tue 16 Oct: Branch Meeting - Six Bells, St Albans.
8pm. Guest speaker Nick Jones from Oakham
brewery.
Tue 30 Oct: Save Our Pubs Mass Lobby - Emmanuel
Centre, Westminster, London. 4pm. (Preceded by
CAMRA Members meeting their constituency MPs).
Thu 1 Nov: New Members Night - Robin Hood, St
Albans. From 7.30pm
Tue 20 Nov: Committee Meeting - Radlett Men’s
Club, Radlett. 7.45pm
Sat 1 Dec: Hertford Autumn Ale Trail - 8 pubs to
enjoy in Hertford town centre. Starts 1pm in the
Hertford Club — see page 17 for details.
WATFORD & DISTRICT CAMRA
Sat 6 Oct: Cider social - Land of Liberty, Peace &
Plenty, Long Lane, Heronsgate, WD3 5BS, 8.30pm
Thu 11 Oct: Annual Darts Tournament - West Herts
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Sports Club, 8 Park Avenue, Watford, WD18 7HP,
8pm.
Tue 16 Oct: Rickmansworth Social - Coach &
Horses, 22 High Street, WD3 1ER, 8.30pm;
Pennsylvanian, 115 — 177 High Street, WD3 1AN,
915pm; Fox & Hounds, 183 High Street, WD3 1AY,
10pm
Thu 25 Oct: Oxhey Social - Villiers Arms, 108
Villiers Road, WD19 4AJ, 8.30pm; Rifle Volunteer,
36 Villiers Road, WD19 4AJ, 9.15pm; Railway Arms,
1 Aldenham Road, WD19 4AB, 10pm
Mon 29 Oct: Branch Meeting - Estcourt Arms, 2 St
John’s Road, Watford, WD17 1PT, 8pm
Thu 8 to Sat 10 Nov: Watford Beer Festival - West
Herts Sports Club, Park Avenue, Watford, WD18
7PT. See back page for details.
Thu 15 Nov: Post-beer festival meeting - West Herts
Sports Club, 8 Park Avenue, Watford, WD18 7HP,
830pm
Mon 26 Nov: Branch Meeting - Estcourt Arms, 2 St
John’s Road, Watford, WD17 1PT, 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
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CAMRA's Good Beer Guide 2019
Now in its 46th edition, the beer-lovers’ bible is fully revised and
updated each year to feature recommended pubs across the
United Kingdom that serve the best real ale. The GBG is
completely independent, with listings based entirely on evaluation
by CAMRA members. The unique breweries section lists every
Available now, price
brewery – micro, regional and national – that produces real ale in
£15.99, or just £11.00
the UK as well as mentioning their beers. Tasting notes for the
+P&P for CAMRA
beers, compiled by CAMRA-trained tasting teams, are also
Members* at:
https://gbgshop.camra.org included.
.uk/
This is the complete book for beer lovers and for anyone wanting
*Requires member login
to experience the UK’s finest pubs.
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