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marklegothique@aol.com 0208 870 6567

Now taking bookings for missed wedding, birthday, 
anniversary and memorial gatherings.

Le Gothique, The Royal Victoria Patriotic Building, John Archer Way, Wandsworth Common, SW18 3SX

B A R ,  R E S T A U R A N T  &  G A R D E N

Keep safe, Keep drinking

At Le Gothique, on Wandsworth Common, with 
our wonderful "secret garden" which is internal 

to the iconic Royal Victoria Patriotic Building we 
have the perfect venue to enable you to safely 
return to the pub. Open on July 4th with table 

service in the garden.
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Hello and welcome to the 
August/September edition of 

London Drinker.  This edition, like the 
April/May and June/July ones, is 
only available on-line.  If you haven’t 
seen the previous on-line editions, 
you can find them at 
https://london.camra.org.uk/viewnode.
php?id=26978.   
  As reported on page 4, by the time 
you read this, many pubs should have 
been open for over three weeks.  There 
isn’t room to list them here but 
CAMRA’s local branch volunteers are 
continually updating CAMRA’s 
WhatPub database to show which pubs 
have reopened and when.  Just go to 
https://whatpub.com/.   
  Happily, the police reported no 
major incidents on Saturday 4 July, 
although they did observe that, as the 
day went on, ‘social distancing’ was not 
being strictly observed.  The Daily 
Mirror however reported ‘scenes of 
carnage’, although they also 
mentioned that around £210 million 
was spent. 
  When he announced that pubs could 
reopen, the Prime Minister promised 
that guidance would be issued to help 
licensees understand what was 
expected of them.  This arrived, with 
commendable promptness, the next 
morning.  The document’s full title is 
Keeping workers and customers safe 
during Covid-19 in restaurants, pubs, 
bars and takeaways services; it covers 
more than just pubs.  It was prepared 
by the Department of Business, 
Energy and Industrial Strategy (BEIS), 
with input from trade bodies, 
businesses, unions, and the devolved 
administrations.  It is a ‘living’ 
document and is being updated as and 
when necessary.  The original was 43 
pages long and curiously, the first one 
issued was version 3, the previous ones 
having been dated 11 May and 14 
June.  As I write, the latest version has 
arrived (9 July) and has increased to 46 
pages.  

  I’m not going to go into the 
guidance in detail here because I’m 
sure that most readers are, by now, 
familiar with its basic requirements.  If 
however you want to see the full 
document, you will find it at 
https://assets.publishing.service.gov.uk
/media/5eb96e8e86650c278b077616/
Keeping-workers-and-customers-safe-
during-covid-19-restaurants-pubs-bars-
takeaways-230620.pdf.   
  That said, let me attempt to clarify 
the situation as regards face masks.  
The guidance does not require either 
pub staff or customers to wear them 
and the requirement to wear them in 
shops as from 24 July does not apply 
to pubs and restaurants.  Unlike the 
pubs guidance, wearing a mask in a 
shop is a legal requirement.  Should 
pub staff wish to wear them, masks 
must be made available to pub staff as 
a Health and Safety requirement and 
managers can ask staff to wear them, if 
they think it appropriate.  
  Although I am sure that many 
publicans had been planning for it, ten 
days to interpret these guidelines and 
put them into place was still a 
challenge, especially for those who had 
been led to focus on plans to use 
outside areas only.  The guidance is not 
easy to manage and some pubs did not 
feel able to reopen immediately.  We 
should be grateful for those that did 
open and respect the decision of those 
who didn’t.  Similarly, customers should 
appreciate that the choice of beer 
available has also, no doubt, been 
limited until breweries are able to catch 
up.   
 
Please: don’t go to the pub if you, or 
someone in your household or 
‘support bubble’, has symptoms of 
COVID-19. Stay at home and follow 
NHS advice. 
 
  Responding to the announcement 
on the reopening of pubs in England 
from 4 July, CAMRA’s Chief Executive, 
Tom Stainer, said, “Getting down to the 
pub for a pint with friends and family 
has been one of the things people have 
missed the most during lockdown, so it 
is fantastic news that people in England 
can start returning to their locals from 
4 July.  Understandably, this comes with 
a responsibility to do so safely and 
responsibly in line with the 
government’s guidance.  CAMRA is 
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urging all pub–goers to follow the rules so that they can keep 
themselves, other pub–goers, and bar staff safe.  On 
recording customer details to help testing and tracing, this 
seems to be above and beyond what is being asked of other 
types of businesses.  The Government need to make sure 
that this doesn’t disadvantage pubs and that the privacy of 
pub–goers is properly protected.  Not being able to go to 
our local has made us realise just how important pubs are to 
communities, and in tackling loneliness and social isolation.  
That is why we need a second wave of financial support to 
ensure that all pubs – both those operating at reduced trade 
and those that cannot open safely under social distancing – 
can survive the next few weeks and thrive in the weeks and 
months ahead.” 

  One last thought: many pubs are booking tables.  If you 
book one and then find you cannot go, please let the pub 
know.  It’s only fair to both the pub and your fellow drinkers 
who could take your place. 
 

PRINTED EDITIONS 
A number of arrangements will need to be put in place 
before we can start distributing paper copies of London 
Drinker once more so please also bear with us.  To begin 
with at least, paper copies are not practical in terms of 
the hygiene requirements currently placed on pubs.  We 
will find our ‘new normal’, which hopefully will be little 
different from our old normal, as soon as we possibly can. 
Tony Hedger
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Advertising in London Drinker 

For obvious reasons, we cannot currently produce a printed version of London Drinker.  At present, we expect the 
October/November edition to be available on-line only as well.  If you would like to advertise in the on-line edition, please 

contact John Galpin, our Advertising Manager, as below.   

We will return to producing the printed version as soon as we can.  Our advertising rates will stay as follows:  
full page colour £345; full page black and white £275;  

half page colour £210;  half page black and white £155;  
quarter page colour £115 and quarter page black and white £90.   

Call John Galpin on 020 3287 2966; Mobile 07508 036835.   
Email: johngalpinmedia@gmail.com or Twitter@LDads. 

London Drinker is published bi-monthly.  The October/November edition will be available on-line from 30 September. 

If you wish to contact the editorial team, please use Ldnews.hedger@gmail.com rather than the address above.

COVID-19 update
REOPENING OUR PUBS 

Finally, on Tuesday 23 June, Prime Minister Boris Johnson 
announced that pubs, bars and restaurants (but not night 

clubs) in England were free to reopen as from Saturday 4 
July.  I think that it is worth recording what led up to the 
announcement.  There was the peddling of a bewildering 
amount of dubious commentary (some might say ‘fake 
news’), starting as far back as mid-May and most of which 
mentioned 4 July, a reduction in the ‘social distancing’ 
measures and, early on, gardens and open areas.  The latter 
proved to be a minor red herring.  None of this will have 
been helpful to hard pressed publicans who were just 
desperate for some definite news to help them keep their 
businesses alive.   
  For example, according the Daily Mail (3 June), in a bid to 
comply with social-distancing rules, ‘industry leaders’ were 
proposing that British pubs could be scrapped and replaced 
by Bavarian-style bierkellers, with pint glasses replaced by 
two-pint ‘steins’ to reduce contact with bar staff.  The article 
said that the proposals had received the backing of the 
British Beer and Pub Association (BBPA), although that is not 
the interpretation that I put on their statement.  Similarly, the 
Sun reported that it had seen a Government ‘secret plan’ 
(some secret then!).   
  At the end of May, the chief executive of the BBPA, Emma 

McClarkin, wrote to Chancellor Rishi Sunak to tell him that a 
poll of BBPA members indicated that some 40% of pubs 
could not survive until September if they remained closed 
and that the pub sector was ‘burning through roughly £100 
million in cash every month’ during lockdown.  Along with 
the British Institute of Innkeeping (BII) and UKHospitality 
(UKH), she asked for the furlough salary level for pub and 
hospitality staff to be maintained at 80% until October.  As it 
happens, Mr Sunak was among half a dozen ministers who, 
according to the Financial Times, called themselves the ‘Save 
Summer Six’ and were looking at ways to help pubs to 
reopen using beer gardens, terraces and marquees.  The FT 
claimed to have received confirmation of their plans from 
three Whitehall officials.   
  Eventually, on 14 June, the Prime Minister ordered a 
review into the ‘two metre rule’, to involve economists as well 
as medical scientists.  This was against the background of 
continuing conflicting information, including a poll 
conducted for the Evening Standard by YouGov, the results 
of which were: 
• It should be kept at two metre 58% 
• It should be reduced to one metre 24% 
• It should be scrapped altogether 8% 
• Don’t know 10% 
  If you wish to see the full results, go to: 
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https://yougov.co.uk/topics/politics/survey-results/daily/ 
2020/06/11/9925b/2?utm_source=twitter&utm_medium=da
ily_questions&utm_campaign=question_1  
  Of course, a survey limited to those who were previously 
regular pub-goers would have been more informative and 
as it happens, CAMRA have already conducted one between 
11 and 18 May.  21,941 responses were received, of which 
90% were from CAMRA members.  In answer to the question 
‘How confident are you about returning to pubs once 
lockdown is lifted?’ the replies were as follows: 
• Very confident 40% 
• Somewhat confident 25% 
• Neither confident nor not confident 10% 
• Not confident 21% 
• Extremely unconfident 4% 
Source: https://camra.org.uk/press_release/majority-ready-
to-get-back-down-the-pub-survey-finds/ 
  The pressure was increased on 17 June when some fifty 
leaders from the pub and brewery trade wrote to the Prime 
Minister giving him a deadline of Friday 19 for the 
announcement of a definite reopening date because of the 
mounting costs mentioned above and the effect of the 
forthcoming changes to the ‘furlough’ scheme.  They 
included Young’s, Wetherspoon’s and the City Pub Group, 
whose Clive Watson pointed out that “we have to bring staff 
off furlough, we need to restock and we need to lay the pubs 
out in a socially responsible way”.  This was followed a day 
later by the Oakman Inns chain threatening to reopen 
unilaterally.  Nothing was said at the daily press briefing that 
Friday but, on the BBC’s Any Questions programme that 
night, Culture Secretary Oliver Dowden said the review on 
the ‘social distancing’ rules would report ‘in the coming 
days’.  The announcement came four days later. 
 

CAMRA’S VIEW 
The Daily Mail article also said that CAMRA was in favour of 
the bierkeller proposal but this is what National Chairman 
Nik Antona actually said on 3 June, “The forced lockdown 
of the nation’s pubs could have a devastating impact on the 
industry, with estimates that up to 40 per cent of the nation’s 
pubs will close their doors for good.  It’s therefore imperative 
that pubs can open as soon as it is safe to do so, and all ideas 
to bring this about are welcome.  Having an open space 
where you can mingle at the bar and order drinks is an 
essential part of the pub-going experience as it gives visitors 
a chance to make friends and socialise in a common area that 
they don’t find in cafes or restaurants.  I’d be very concerned 
if this intrinsic pub characteristic is removed and rationing 
introduced in the name of safety and it then becomes the 
norm in the months and years to come, forever changing the 
heart of our pubs.  Furthermore, many pubs will be unable 
to reopen with social distancing measures in place and could 
be left behind as the situation moves forward.” 
 

REGISTERING CUSTOMERS 
Arguably the most contentious aspect of the Government’s 
guidance was the registration of customers.  The guidance 
specifies that, in order to assist with the Government’s Test 
and Trace (T&T) programme, ‘You should assist this service 
by keeping a temporary record of your customers and 
visitors for 21 days, in a way that is manageable for your 

business, and assist T&T with requests for that data if 
needed.  This could help contain clusters or outbreaks.  
Many businesses that take bookings already have systems 
for recording their customers and visitors, including 
restaurants, hotels, and hair salons.  If you do not already do 
this, you should do so to help fight the virus’.  Staff shift 
records also have to be retained for 21 days.   
  Pub and restaurant businesses remain subject to the 
General Data Protection Regulation (GDPR) which, unlike the 
guidance, has the force of law.  BEIS promised that advice 
on how to register customers and still comply with the GDPR 
would be issued ‘shortly’ and it arrived nine days later, on 2 
July.  There is a lot of it and I will not go into detail but it said 
that, to comply with GDPR, pubs would have to rely on the 
basis that they have a ‘legitimate interest’ in collecting the 
data.  It includes the following, ‘Although this is voluntary, 
please encourage customers and visitors to share their 
details in order to support T&T and advise them that this 
information will only be used where necessary to help stop 
the spread of COVID-19.  If a customer or visitor informs you 
that they do not want their details shared for the purposes 
of T&T, they can choose to opt out, and if they do so you 
should not share their information used for booking 
purposes with T&T’.  It goes on to say, ‘The accuracy of the 
information provided will be the responsibility of the 
individual who provides it.  You do not have to verify an 
individual’s identity for T&T purposes’.  There is no 
suggestion in the guidance that those who refuse to provide 
contact details should be denied entry, although it is open 
to licensees to exercise their legal right to do so, which, in 
effect, passes the responsibility for enforcement of the 
guidance to licensees, at their discretion. 
  The main issues are confidentially, timely deletion (after 
the 21 day period) and preventing the data being used or 
sold on for commercial purposes.  CAMRA’s Chief executive, 
Tom Stainer, made the point that, “On recording customer 
details to help testing and tracing, this seems to be above 
and beyond what is being asked of other types of 
businesses.  The Government need to make sure that this 
doesn’t disadvantage pubs and that the privacy of pub–
goers is properly protected.”   
  A legal opinion given in the Morning Advertiser suggested 
that a simple piece of temporary legislation would have been 
simpler and more effective all round. 
  In the meantime, various companies have spotted an 
opportunity.  I have already received several press releases 
from a variety of firms offering ‘ready to use’ ‘Apps’ for pubs. 
  I don’t want to make light of a serious situation but it was, 
as ever, neatly summed up by the Telegraph’s cartoonist, 
Matt.  A couple are standing behind the bar of a pub.   One 
is reading a paper marked ‘customer register’ and is saying, 
‘If Micky Mouse catches Coronavirus, we’ll have to tell Lord 
Lucan, Adolf Hitler, Marilyn Munroe…’.   
  I should make it clear that in pointing out that the 
Government guidance is voluntary, I am not advocating that 
people ignore it. 
 

PUBLIC AFFAIRS 
During June, there were a number of reports of people 
congregating in various parks and open spaces across 
London to drink takeaway beer.  The main problem was litter, 



including disposable plastic glasses with lids which go 
against the Government’s campaign against single use 
plastics.  In some places these gatherings caused a public 
nuisance and there were stories, for example, of disgusting 
behaviour at London Fields.  This led to Hackney Council 
seeking an injunction in the High Court to prevent the 
holding of illegal parties, the playing of music and other acts 
that caused offence to local residents.  Hopefully, the 
reopening of the pubs will have brought this to an end, 
although, while the weather is good, some might prefer it. 
 

FOGO 
An interesting perspective on the reopening came from 
Charlie McVeigh, the founder of the Draft House chain.  In 
an interview with the Morning Advertiser, he coined the 
expression ‘FOGO’, the fear of going out, and saw it as a 
major problem when pubs reopened and that the hospitality 
trade needed to play its part in reassuring the public that 
their venues were safe, without being seen to be going too 
fast.  He said, “The biggest threat to the hospitality industry’s 
recovery is fear.  Our messaging has got to be very careful.  
We need to be clear that our top priority is social distancing, 
the safety of staff and customers.  But if we can get enough 
messaging out there: that it’s safe outside, that it’s our 
patriotic duty to go out to restaurants and pubs, that our staff 
are hospitality heroes, then this awful, destructive anxiety can 
be alleviated, and I think the Government will follow the 
people out of lockdown.  As Churchill said, ‘we have nothing 
to fear but fear itself’.” 
 

FORWARD PLANNING 
Some, commendably, tried to get ahead of the game.  As 
reported in the Observer (24 May), Tim Martin announced 
that JD Wetherspoon’s were to spend £11 million on 
adapting their outlets for reopening ‘sometime in the 
summer’.  This makes the cost £12,687 for each of their 867 
pubs.  The works include screens between tables, personal 
protection equipment for staff and staff specially employed 
to police ‘social distancing’.  This enabled JDW to announce 
on 24 June that 750 of its pubs (in England only at this stage) 
would reopen on 4 July.  Drink and food prices were initially 
increased, by 10p and 20p respectively, although they were 
subsequently reduced (see page 22). 
  In June, Urban Pubs and Bars, who operate 20 pubs in 
London, installed a contactless temperature sensor called 
Foresight at the Bat & Ball in the Westfield (Stratford) 
shopping complex.  Made by a British company called 
Fevershields, it is accurate to 0.2 degrees C and responds in 
a matter of seconds.  The idea is to check each customer’s 

temperature as they enter and if it detects a temperature 
over 37.6 degrees, an alarm sounds, red lights flash and the 
temperature is shown on a screen.  If the customer is just hot, 
they will be given ten minutes to cool down and then tested 
again.   

 
MEANWHILE ELSEWHERE… 

Guernsey was the first to reopen, at the beginning of June.  
Pubs were restricted to table service with tables set one 
metre apart and had to keep a record of customers.  In 
Northern Ireland, the pubs were originally going to be 
reopened on 20 July but following lobbying from the 
hospitality industry, this was brought forward to 3 July.  Pubs 
in the Republic of Ireland, after some confusion over serving 
food, had already opened on 29 June.  In Wales, the 
reopening was delayed until 13 July (outside areas) and until 
3 August for full reopening.  In Scotland, pub gardens and 
outdoor areas reopened on Monday 6 July with full 
reopening following on 15 July.  In Glasgow however, from 
6 July, the city council banned the sale of takeaway beer.  
This followed a large number of complaints about anti-social 
behaviour arising from street drinking, which had been illegal 
anyway since 1996.  The ban was specifically on drinks that 
were not pre-packaged and properly sealed, unlike in bottles 
and cans.   
 

DISPOSAL OF OLD BEER 
Happily, when push came to shove with the reopening date 
for pubs announced, all went well.  All of the water 
companies waived their fees for disposing of spoilt beer 
through the sewerage system and the operation was 
carefully managed so as to avoid causing problems with the 
wastewater treatment processes.  In the south west, for 
instance, this involved leaving a specific interval between 
each cask being poured away so as to avoid overwhelming 
the system and having to stop if there was heavy rain.   
  At one point, the Department for Environment, Food and 
Rural Affairs (DEFRA) was reported to be investigating 
alternatives such as using anaerobic digesters or using spoilt 
beer in the production of animal feed.  I have not seen any 
reports that this actually happened however.   
  Meanwhile, in Ireland, Guinness came up with some 
interesting alternatives.  All unused Guinness was returned 
to the brewery who used some of it in an experiment to see 
if it could produce bio-gas to power the brewery while the 
rest went to help fertilise Christmas and willow trees.  My 
only thought is, who would want a black Christmas tree with 
white needles?  
Tony Hedger
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London, Capital of Brewing 

At the last count, there were around 130 breweries in Greater London. They are listed on  
CAMRA’s Greater London Region website: www.london.camra.org.uk. Please support them 

by buying their beer from pubs and clubs where it is available or directly if not. 
You will find the breweries listed at 

www.london.camra.org.uk/viewnode.php?id=1972



BAV Oaka at The Mansion House is just across the road from Kennington Underground Station 

48 Kennington Park Road | London SE11 4RS | 0207 582 5599 | www.oakalondon.com     

Happy hour daily 3pm – 7pm cocktails 2 for £12 
Oakham Ales core range £3.50

OAKA - opening hours
MON - THU 3-11pm (Food served 3:30 - 10pm)
FRI - SAT 12-11pm (Food served ALL DAY until 10pm)
SUN (Food served served ALL DAY until 9:30pm)
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CHEERS TO CHOICE CAMPAIGN          

As much as we will have been glad to see pubs 
reopening, one of the problems that they may have 

faced and may still be facing, is to obtain a good choice of 
beers and cider from local, independent and small breweries 
and cider producers.  This particularly would have affected 
those publicans who are tenants and are restricted in what 
they can sell by the ‘tied house’ system.  This means that 
they are prohibited from selling some products which they 
know their customers want to drink and that if they were able 
to stock them, it would attract customers at this difficult time.  
It would also help small and independent breweries and 
cider producers to rebuild their businesses. 
 
 
 
 
 
 
 
 
 
 
 
  Consequently, CAMRA launched its Cheers to Choice 
campaign which included a petition aimed at pub company 
bosses, asking them to stock local and independent brews 
in their pubs.  This will continue to be important for some 
time to come yet.   
 

We, the undersigned, a collection of pub goers, beer 
and cider drinkers from across Great Britain: 
• Stand ready to support our pubs when they can 

      reopen  
• Are concerned for the survival of hundreds of our 
   small and independent brewers and cider makers  
• Want to see local and independent brands when 
   we can get back to the bar  
• Urge all pub companies to give tenants the option 
    to stock local and independent beers and ciders to 
  help these producers, and make sure that pub 
   offerings are as attractive to punters as possible 

 
CAMRA PODCASTS 

CAMRA’s podcasts ‘Pubs. Pints. People.’ are continuing.  
There is a new one every Tuesday, covering a specific 

topic from the world of beer, cider and pubs.  Each episode 
includes a visit to the archives of CAMRA’s monthly 
newspaper, What’s Brewing, covering the 50 years of 
CAMRA’s history, along with a beer and food recipe, 
courtesy of food editor Sue Nowak.  Previous episodes have 
covered such topics as ecobrewing and home brewing and 
all are still available.  You can find the podcasts at 
https://shows.acast.com/pubspintspeople/ or through 
Twitter @PubsPintsPeople.

THE EALING BEER FESTIVAL THAT WASN’T 

Wednesday 8 July would, in happier times, have been 
the opening day of Ealing Beer Festival.  A number of 

those involved decided to mark the occasion by gathering 
under the big tree in Walpole Park.  The bring-your-own beer 
supply was augmented by 18 pints of Market Porter, kindly 
donated by Rob Jenkins of Portobello Brewing. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Llyr also produced some mead.  Spare a thought for Llyr 
and Tracey; they were meant to step up to deputy manager 
roles this year and had secured bar manager training at the 
Great British Beer Festival, which, of course, has also been 
cancelled. 
Roy Tunstall 
 

BEER FESTIVAL UPDATES 

As we finalise this edition, all CAMRA meetings and 
events are cancelled until 18 September.  Consequently, 

the following beer festivals will not take place: 
• Twickenham (end of October) 
• St Albans (23 to 26 September)) 
• Woking (13 to 14 November) 
  No final decision has yet been taken on Pig’s Ear (1 to 5 
December). 
 

NATIONAL VOLUNTEERS’ WEEK 

Volunteers’ Week is recognised by voluntary and not-for-
profit organisations across the UK.  This year it started 

on 1 June and Abigail Newton, CAMRA’s National Vice-
chairman, issued this message, “I want to say a huge thank 
you to every CAMRA volunteer who’s contributed to our 
successful campaigns, festivals, events and more since 
Volunteers’ Week last year.  These last four months have 
been particularly hard for everyone, but the help you 
continue to give to the Campaign really means so much.  We 
know that many people have been isolating, missing social 
interactions with family, friends and fellow CAMRA members.  
But thanks to our amazing volunteers we’ve kept in touch 
online and continue to work hard to support our pubs and 
breweries.  You’ve helped keep the CAMRAderie alive in 
these difficult times.”  
Tony Hedger
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CAMRA Greater London Region – branch websites

If you want to check on the areas covered by the branches shown 
below, please go to:  

www.london.camra.org.uk/viewnode.php?id=20208. 
 
London Region:                          www. london.camra.org.uk 
London Pubs Group:                   www.londonpubsgroup.camra.org.uk 
Cider and Perry Campaigning:   www.camra.org.uk/cider 
Young Members’ Group:            http://groups.google.com/ 
                                                  group/london-camra-ym 
Bexley:                                       www.bexley.camra.org.uk 
Bromley:                                     www.bromley.camra.org.uk 
Croydon & Sutton:                     www.croydon.camra.org.uk 

East London & City:                    www.pigsear.org.uk 
Enfield & Barnet:                        www.enfieldandbarnet.camra.org.uk 
Kingston & Leatherhead:           https://kandl.camra.org.uk/  
North London:                            www.northlondon.camra.org.uk 
Richmond & Hounslow:              www.rhcamra.org.uk 
South East London:                    https://sel.camra.org.uk 
South West Essex:                      swessex.camra.org.uk 
South West London:                   https://swl.camra.org.uk 
Watford & District                      www.watford.camra.org.uk 
West London:                             www.westlondon.camra.org.uk 
West Middlesex:                         www.westmiddx-camra.org.uk



News and views

SUMMER ECONOMIC UPDATE 

Although from time to time we see politicians posing with 
pints of beer, I have to ask, how many of them are really 

‘pub people’ who understand how the pub trade works?  On 
the face of it, the update that the Chancellor of the 
Exchequer delivered on 8 July was generous but only to one 
sector of the pub trade.  Tom Stainer, CAMRA’s Chief 
Executive, commented, “While a six-month cut in VAT for 
food served in pubs and the ‘Eat Out to Help Out’ voucher 
scheme in August is welcomed, we are concerned that pubs 
have been left behind by the Chancellor’s statement, which 
contained little support for community pubs.  It is also 
disappointing to see no direct support for independent 
brewers and producers, who will not benefit from a VAT cut 
that specifically excludes beer and cider.  CAMRA will 
continue to campaign for greater support for all pubs, 
including those that don’t serve food.  We are calling for 
long-term support measures – business rate reform and a tax 
reduction for draught beer – to encourage people back to 
the supervised setting of the community pub.  ‘Lockdown’ 
has shown just how valuable our pubs are to local 
communities and the pivotal role they play in tackling 
loneliness and social isolation.  It is absolutely right that they 
receive extra support during the difficult months ahead to 
ensure their continued survival.” 
  There have been calls for a reduction in the VAT rate from 
20% to 5% for the hospitality sector for some years, most 
recently, in June, by Alistair, Baron Darling of Roulanish, one 
of Mr Sunak’s predecessors, although he only proposed a 
reduction to 15%.  Mr Sunak’s reduction only lasts until 12 
January 2021.  Given the costs that many pub operators 
have had to meet during ‘lockdown’, any savings that come 
from this reduction may be needed to keep the business 
afloat and cannot be passed on to customers.  It should be 
remembered that pubs who deferred payment of VAT and 
other bills at the beginning of ‘lockdown’ will still have to 
meet those debts.  To be fair to him, Tim Martin 
acknowledges this (see page 22).   
  The VAT reduction does not apply to alcoholic drinks so 
only if a pub sells food will they see any real benefit.  An extra 
10p in the £1 on sales of soft drinks, nuts and crisps is 
unlikely to make any difference for wet-led pubs.  Likewise, 
only pubs that serve meals will benefit from the ‘Eat Out to 
Help Out’ scheme.  I assume that you can’t order £10 worth 
of crisps.  One publican quoted in the Guardian (11 July) 
said, “If I was Rishi Sunak and I wanted to design something 
that got rid of community boozers and replaced them with 
large chains, I would have written that statement.” 
  Interestingly, by the time the VAT reduction ends, the UK 
will be free to create its own transaction tax system.  Let’s 
hope that the opportunity for long term help for pubs is not 
missed.  Likewise, the ‘business rates holiday’ only runs until 
next March and the Government is currently putting forward 
legislation that will base rates from 1 April 2021 on pubs’ 
turnover from 1 April 2019.  Given what has happened since, 
that cannot be fair. 
 

FURLOUGH SCHEME 

When delivering his update, the Chancellor of the 
Exchequer confirmed that the furlough scheme (or the 

Coronavirus Job Retention Scheme, to give it its correct 

name) will definitely close at the end of October.  In May he 
had announced that employers would be expected to make 
an increased contribution and he later confirmed that from 
1 August, employers would have to start paying National 
Insurance and pension contributions.  In September the 
proportion paid by the Government will reduce to 70%, up 
to a limit of £2,190, and then in October to 60% (limit 
£1,875).  The scheme was closed to new entrants from 10 
June but, from 1 July, existing furloughed staff could be 
brought back part-time, with wages paid through the 
scheme pro-rata for hours worked.  
  Given that some pubs would not be able to reopen 
because they could not comply with the COVID-19 guidance 
and that those that did open would not be receiving the 
same level of takings as previously, the British Beer & Pub 
Association (BBPA) had asked for the scheme to be 
continued for pubs at the full 80% until at least the end of 
the scheme in October.  The Chancellor was not able to 
agree to that or to requests to provide assistance with rents.  
He did however introduce a job retention bonus of £1,000 
payable for every furloughed member of staff that an 
employer takes back onto the payroll.  Although several 
retail chains have said that they will not apply for these 
grants, several pub companies, including Young’s and City 
Pub Group, will do so.  He also introduced funding for young 
employees and apprentices which might help to avoid 
redundancies in the pub trade, given that a large proportion 
of pub staff are young and short term.   
 

PUBS CODE ADJUDICATOR 

Prior to Fiona Dickie taking over on 6 April, the PCA called 
on the six regulated pub-owning businesses (POBs) 

(those with 500 or more tenancies) to support their tied 
tenants through the COVID-19 emergency as much as 
possible and in particular to be ‘open about their approach 
so that individual tenants know what treatment they can 
expect’.  The POBs were also reminded of the requirement 
under Regulation 41 of the Pubs Code to record and agree 
conversations with tenants.  In addition, the POBs needed 
to let their tenants know that complaints of unfair treatment 
could be made to the POB’s own Code Compliance Officer 
and that unresolved complaints were to be reported 
promptly to the PCA. 
  Subsequently, Ms Dickie added, “The government’s 
announcement that pubs in England can reopen from 4 July 
will be very welcome to tied pub tenants.  However, many 
challenges and uncertainties remain for the regulated sector 
and the period following reopening will present pub-owning 
businesses with a further test of how fairly they are treating 
their tied tenants.  I will therefore be looking closely at how 
all of the pub-owning businesses that I regulate adapt their 
business approaches in response to the challenging new 
trading realities in a post-COVID world.  My focus will include 
how they respond to their Code obligations in dealing with 
tenants’ COVID-related debts and the impact on tied rents 
set on the basis of pre-COVID assumptions and 
expectations.  I will also continue to press those pub-owning 
businesses to act fairly when offering further support to their 
tied tenants, even as the COVID emergency restrictions are 
gradually loosened.  My message to date to tenants whose 
pub-owning businesses have not published a transparent 

11



methodology for their support has been clear: if they do not 
believe they are receiving fair and open support they should 
take their concerns direct to their company’s Code 
Compliance Officer.  I will receive prompt reports from 
those pub-owning businesses about any unsatisfied 
complaints.”  
  The PCA still believe that many tied tenants are not fully 
aware of their rights under the Pubs Code, as was indicated 
in the survey that they conducted in December 2019.  A new 
project to ‘address the needs of all pubs code users and 
increase levels of code awareness among tied tenants’ will 
begin at the end of July.  The process will start with tenants 
being asked to complete another survey. 
  There are some who are of the opinion that, rather than 
attempt to regulate the tied house system, it would be 
simpler to abolish it.  This is especially so for those POBs that 
do not brew, which now, of course, includes Marston’s.  In 
the meantime, there is still no news of last year’s review of 
the PCA’s functions. 
 

NEW TRADE BODY FORMED 

Readers will recall that in the last edition I mentioned that 
the  Department for Business, Energy & Industrial 

Strategy (BEIS) had set up a task force to control the 
reopening of the hospitality industry and that the British Beer 
& Pub Association (BBPA) were already involved in the 
consultations.  In order to ensure that pub tenants 
themselves have a voice, a number of prominent pub 
campaigners have joined with the Forum of Private Business 
to develop the existing ‘Protect Your Pub’ campaign into the 
Forum of British Pubs (FBP).  Their aim is to protect and 
preserve pubs and the people who run them and, as their 
website says, ‘We believe that pubs are valuable small 
businesses that form part of our national heritage and the 
beating heart of our communities.  We believe they should 
be appreciated as the valuable resource that they are.  
Historically, tenants are often unfairly treated by the pub 
companies they are tied to, and the introduction of the Pubs 
Code has failed to deliver on its key principles’.  They will 
look to represent tenants in dealings with both national and 
local government (especially on planning matters), the pub 
owning businesses and various statutory bodies such as the 
Pubs Code Adjudicator (PCA) and the Valuation Office 
Agency (for rateable value calculations).  CAMRA has 
previously worked with many of those involved in setting up 
the FBP and happily will do so again when appropriate. 
  One of the FBP’s first initiatives, organised by Pubs 
Advisory Service, is a petition to the Competition and 
Markets Authority.  This arises from the Summer Economic 
Update and the inequitable way that, as explained above, it 
benefits food-led pubs (mostly owned by the big chains), 
over wet-led pubs.  The petition also makes the point that, 
as Tom Stainer mentions above, small independent 
breweries, which have received no assistance either, rely on 
these pubs to buy a substantial amount of their beer.  The 
petition ends, ‘This petition calls upon the Competition and 
Markets Authority to launch an inquiry to tackle unfairness in 
the wholesale beer market as a matter of urgency and restore 
fair and lawful competition to hospitality and drink 
businesses, the last inquiry was in 1989 and the sector is long 
overdue another one’.  If you wish to sign the petition, go to 

http://chng.it/yy9BGcbt.  As I finish this, it already has 1,784 
signatures. 
 

CHANGES AT THE CMA 

The Competition and Markets Authority, as mentioned 
above, is important to consumers because its function is 

to protect us from unfair takeovers and mergers and business 
practices.  As well as the FBP’s petition, they have also been 
asked by CAMRA to investigate the Carlsberg-Marston’s deal 
(see page 15).  The current chairman, former Conservative 
MP and now peer, Andrew Tyrie, is however resigning after 
two years.  According to the Guardian, he feels that the UK’s 
competition laws are ‘not fit for the modern age’ and that he 
cannot campaign for their reform while he occupies his 
present role. 
 

PUB OWNING BUSINESSES AND RENTS 

As pubs reopen, the pub owning businesses (POBs) will 
be looking to collect outstanding rent from their tenants.  

Many companies simply postponed payment, although there 
were some, including Fuller’s, Shepherd Neame and Young’s, 
that waived rents while pubs were shut.  CAMRA’s view is 
that, given that pub rents are calculated on the basis of 
turnover, there should be no rent charged when a pub was 
not trading through no fault of the tenant.  Similarly, the full 
rent should not be charged once a pub has reopened and, 
again through no fault of the tenant, it can only trade at a 
reduced level.  It is hard to know what the regulated POBs 
are up to, largely because most of them claim to be in 
individual negotiations with tenants which they say are 
confidential.  There have been reports however that pubs 
have been refused support from their POB because they 
have received Government grants and that some POBs are 
refusing to negotiate rent reductions with tenants who have 
changed to or are seeking to change to Market Rent Only 
agreements.  With the latter, the PCA should be stepping in, 
in line with her statement above.   
 

MORATORIUM ON EVICTIONS EXTENDED 

Quite early on, the Government put a halt to landlords 
evicting business tenants or starting bankruptcy 

proceedings against them for rent arrears.  As regards pubs, 
this mostly protects independent pubs run in rented 
premises, such as a large number of micropubs, but it also 
affects many pub chains who rent their premises.  Originally 
the moratorium was to expire on 30 June, but on 19 June it 
was extended to 30 September.  It does however only cover 
rent falling due during the COVID-19 crisis and not any pre-
existing arrears.  Commercial rents are, by convention, 
payable quarterly on the usual quarter days: 25 March (Lady 
Day), 24 June (Midsummer Day), 29 September (Michaelmas) 
and 25 December (Christmas).  The extension therefore 
covered the quarter due on 24 June.  At the same time, the 
Government issued a voluntary code of practice to guide 
relations between landlords and tenants, which are 
becoming somewhat fraught right across the retail sector.  
Of the rent due on 25 March, according to the Guardian (20 
June), only half has been paid.  The code says tenants should 
pay the rent in full if possible or, otherwise, ‘pay what they 
can’.  This measure does not, of course, waive the rent due.  
It will still have to be paid eventually.   
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Normally, London Drinker is distributed by CAMRA volunteers to some 1,200 pubs and clubs in and around Greater London and is supplied 
direct to all of their outlets in the area by J D Wetherspoons.  This will be resumed as soon as possible.  A link to the on-line version is  

e-mailed to all CAMRA members in Greater London for whom we have e-mail addresses.  If you know of a CAMRA member who has not 
received the e-mail but would like to, they need to change the settings on their membership record.  They need to sign in, go to  

‘My Membership/edit membership details’ and opt into receiving electronic communications. Alternatively, they can call the  
CAMRA Office on 01727 867201.

INSURANCE CLAIMS 

Following pressure from trade bodies, the Financial 
Conduct Authority (FCA) has, after all, accepted some of 

the complaints about insurance companies not paying out 
on business continuity policy claims.  Around 67% of claims 
were rejected with many more publicans still waiting to hear, 
despite the FCA urging insurers to respond quickly.  The FCA 
is examining the wording of 17 different policies for potential 
disputes and will take action against eight insurance 
companies in the Commercial Court in July.  The Commercial 
Court is a sub-division of the Queen’s Bench Division of the 
High Court of Justice. 
 

LATE NIGHT LEVY 

There has been no movement here and local authorities, 
led by Newcastle City Council, are calling on the Ministry 

of Housing, Communities and Local Government to amend 
the Licensing Act 2003 to give local authorities the discretion 
to waive or alter LNL fees, according to local need.  

MUSIC VENUES 
Although pubs have been allowed to reopen, music venues 
(including those inside pubs) are still closed and as time goes 
on, are coming increasingly under threat.  Following pressure 
from the industry, including the Music Venue Trust, the 
Government announced on 6 July that it will provide a £1.57 
billion support package for arts venues and cultural spaces, 
including live music venues.  The package will be a mixture 
of grants and loans although full details have yet to be 
disclosed.  The Music Venue Trust had already set up a 
Crowdfunder page to raise funds for independent pubs and 
music venues.  No doubt this will still be needed.  If you want 
to help, go to https://www.crowdfunder.co.uk/save-our-
venues-national-campaign. 
Tony Hedger 
 
You can keep up to date with other stories on the CAMRA 
London Region website: http://london.camra.org.uk.
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Carlsberg and Marston’s – what next?

Quite often (and annoyingly) with London Drinker, a big 
story breaks as soon as we have an edition completed.  

This time it was the ‘joint venture’ between Carlsberg and 
Marston’s.  Looking back, I see that I have mentioned 
Marston’s problems in every edition for over a year so this 
came as no surprise.  According to the Morning Advertiser, 
negotiations started as long ago as November 2019 and 
were completed in February, before ‘lockdown’. 
  First up, a short history lesson.  The company that is today 
called Marston’s was originally Wolverhampton & Dudley 
Breweries, best known for Banks’s beers which it brews at the 
Park Brewery in Wolverhampton.  The Dudley part was Julia 
Hanson & Sons which closed in 1991.  W&DB acquired 
Marston’s of Burton on Trent in 1999 and decided to rename 
the whole company Marston’s eight years later.  Presumably 
they thought that Marston’s name gave them more 
credibility.  Marston’s subsequently took over the following 
local breweries but to date has largely left them to operate 
independently: 
• 2005  Jennings, Cockermouth, Cumbria. 
• 2007  Ringwood Brewery, Ringwood, Hampshire 
• 2008  Wychwood; Witney, Oxfordshire. 
  In 2017, Marston’s purchased the Eagle Brewery in 
Bedford from Charles Wells.  As part of the package they 
also acquired the following brands: Bombardier, Courage 
Best and Directors, McEwans and, of course, Young’s.  
Marston’s also own the former Thwaites brands, Lancaster 
Bomber and Wainwright, which are brewed at 
Wolverhampton. 
  There are two additional important historical 
considerations.  At their brewery in Shobnall Road, Marston’s 
have the last remaining Burton Union set which they use for 
brewing Pedigree for the local trade.  This is a priceless piece 
of our brewing heritage and, whatever else happens, this 
must be preserved, and preferably kept in use.  Similarly, 
Marston’s have also been brewing Draught Bass at Shobnall 
Road under contract for AB InBev.  We do not want to see 
that iconic beer lost either. 
  Carlsberg, founded in Copenhagen, Denmark, in 1847 by 
J C Jacobsen, is a multinational operation.  They did not start 
brewing outside Denmark until 1966, their first overseas 
venture being in Cyprus.  Their flagship brands are 
Carlsberg, San Miguel and Kronenbourg but there is no 
room here for the full list of what they brew and where.  Their 
activities in the UK are centred on their lager brewery 
in Northampton.  They also own the Tetley’s brand (they 
have a call centre in Leeds) and, in 2017, they ventured into 
the craft beer market by acquiring the London Fields 
Brewery. 
  There are existing links between the two companies.  
Marston’s brew Tetley’s Mild, Bitter and Gold at Wolverhampton 
under licence for Carlsberg, although the independent Leeds 
Brewery contract brews Tetley No. 3 Pale Ale. 
  The joint venture will be called the Carlsberg Marston’s 
Brewing Company (CMBC) and will be owned 60% by 
Carlsberg and 40% by Marston’s.  Carlsberg will have three 
seats on the board and Marston’s two, with current Marston’s 
Chief Executive, Ralph Findlay becoming non-executive 
chairman.  Carlsberg are reportedly injecting capital of £300 
million in to the project.  The chief executive of CMBC will 
be the current CEO of Carlsberg UK, Tomasz Blawat, who 

explained that the attraction for Carlsberg was access to 
Marston’s pub estate (the agreement includes a supply deal) 
while Marston’s would be free to concentrate on their pub 
estate.     
  Mr Findlay confirmed that Marston’s, who had debts of 
£1.39 billion at the end of September 2019, will become a 
‘focused pub operator’.  Marston’s had planned to reduce 
the debt by continuing their programme of pub sales 
but the funds generated by the creation of CMBC will 
ease the pressure somewhat and Mr Findlay added that he 
didn’t have ‘any plans for material disposals at this 
point’. 
  The obvious question is what interest will a global drinks 
operation have in the smaller parts of Marston’s portfolio.  
CAMRA’s chief executive, Tom Stainer, commented, “If this 
joint venture goes ahead, we would see further consolidation 
of the brewing industry into just a few large, international 
players – to the detriment of our national brewing heritage, 
consumer choice, the diversity of beer in pubs across the 
country and the access to market for the small, independent 
brewing industry.  CAMRA wants to see Carlsberg and 
Marston’s protect jobs and protect pubs, as well as to resist 
any brewery closures or moves that would see existing beers 
losing their identity, or regional character, as part of a 
merger.”  Mr Blawat told the Morning Advertiser that ‘One 
of the greatest strengths of the Marston’s business is its 
portfolio of regional brands that are brewed locally.  It will 
remain important to the joint venture that we continue to 
have a local brewery for consumers of these brands.  
Ultimately, Carlsberg Marston’s Brewing Company will have 
complementary international, national and regional beers 
and brands to offer to pubs and beer drinkers.’   
  Happily, the local press reported that brewing started 
again at Jennings on 10 July.  Either way, the control of large 
part of the UK brewing industry has left national ownership, 
as also happened with Fuller’s and Greene King. 
  The deal is expected to be completed in September but 
requires the approval of Marston’s shareholders first.  
Happily, although there is the usual mention of ‘synergies’, 
no job losses are mentioned – so far. 
  In an interview with the Evening Standard on 26 June, Mr 
Findlay said that he expected 85% of Marston’s 1,400 pubs 
to reopen on 4 July but while there would be enhanced 
hygiene and ‘social distancing’, there would be no plastic 
screens or personal protection equipment (PPE).  In an 
interview with the Daily Mail the next day, he maintained that 
issues such as PPE and contact details were ‘requests’ from 
the Government and not rules and that there was a ‘degree 
of grey area and flexibility of guidance that is very helpful’, 
allowing licensees discretion over implementation.  As 
regards PPE, he said, “It’s important to me for pubs to look 
like pubs and not like hospitals because if they do, people 
won’t want to come here.”  PPE would however be provided 
for those staff who wanted it for ‘their own peace of mind’.  
On contact details, he said that the company would not force 
drinkers to hand over their details.  Instead they would leave 
pens and paper for customers to fill out their details if they 
wanted to, meaning that it was ‘voluntary information’.  
Some customer details would still appear on their on-line 
booking system however, which would be made available for 
‘Test and Trace’ purposes. 
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Stop press: having originally written to the Competition and 
Markets Authority (CMA) on 25 June to express its concerns, 
CAMRA’s Chief Executive,  Tom Stainer, wrote again on 
13 July.  He commented, “Since the day that it was 
announced, CAMRA has raised serious concerns about the 
proposed Carlsberg Marston’s Brewing Company and choice 
for beer drinkers, pub goers – and over the future of British 
beers, brands and breweries.  We wrote to the CMA back in 
June and asked them to investigate.  We were surprised to 
be told that it wasn’t a matter for them, and that 
we should talk to the EU Commission instead.   We don’t 
understand why the CMA does  not seem interested in 
investigating something that will clearly have an impact on 

choice of beer on the bar in pubs.  The CMA exists 
to  promote  competition for the benefit of consumers; 
therefore it  is disappointing that they are seemingly 
disinterested in investigating  something that will have 
potentially anti-competitive effects on the UK beer and pub 
market.  It is vital that the CMA steps up to the plate, 
thoroughly investigates the proposed joint venture between 
Marston’s and Carlsberg, and helps to ensure there is fair 
competition, access to market for brewers,  and decent 
consumer choice when it comes to beer and pubs up and 
down the country.”  There is some interesting news about 
the CMA on page 12. 
Tony Hedger

Greater London Pub of the Year 

CAMRA’s thirteen branches in Greater London had all decided on their pubs of the year before ‘lockdown’ 
started.  Sadly we were not then able to proceed with judging them to see which would be the Greater 

London Pub of the Year and the competition has had to be abandoned, along with the rounds that would 
normally lead to the naming of CAMRA’s National Pub of the Year.  The competitions will be run again next 
year as normal.  This also applies to the Club of the Year competition.   
  The Watford and District Branch’s winner goes into the East Anglia regional competition rather than the 
Greater London one but I thought that I would still include them here because they are only just on the wrong 
side of the M25. 
  Please don’t assume that all of these pubs will have automatically reopened on 4 July.  When they are able 
to open, I’m sure that you will find them worth visiting and that they will appreciate your custom. 
Tony Hedger 

 
These are the branch winners 

Bexley                                 Robin Hood & Little John        78 Lion Road                       Bexleyheath           DA6 8PF 
Bromley                              Star and Garter                       227 High Street                   Bromley                 BR1 1NZ 
Croydon & Sutton               Hope                                       48 West Street                     Carshalton             SM5 2PR 
East London & City             Northcote Arms                      110 Grove Green Road        Leyton                    E11 4EL 
Enfield & Barnet                 Little Green Dragon                928 Green Lanes                 Winchmore Hill      N21 2AD  
Kingston & Leatherhead     Willoughby Arms                    47 Willoughby Road            Kingston                KT2 6LN 
North London                     Antwerp Arms                         168-170 Church Road          Tottenham             N17 8AS 
Richmond & Hounslow       Masons Arms                          41 Walpole Road                 Teddington            TW11 8PJ 
South East London             Dog & Bell                               116 Prince Street                 Deptford                SE8 3JD 
South West Essex                Gidea Park Micropub              236 Main Road                    Gidea Park             RM2 5HA 
South West London             Railway                                   2 Greyhound Lane               Streatham              SW16 5SD 
West London                       Harp                                        47 Chandos Place                Charing Cross        WC2N 4HS 
West Middlesex                  Dodo                                       52 Boston Road                   Hanwell                  W7 3TR 
Watford & District              Land of Liberty,  
                                           Peace and Plenty                    Long Lane                            Heronsgate            WD3 5BS

PLEASE NOTE 
Any mention of beer takeaway and delivery services is simply a service to readers. 

It does not imply any recommendation and should you have any complaints,  
please take them up direct with the supplier concerned.   

London Drinker has no commercial connection with any of these companies.
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Cheers to those takeaways!

After two months of lockdown and with the prospect of 
more good weather, it seemed about time to reconvene 

the South West London CAMRA cycling section.  We would 
be few and socially distanced enough, exercise was important 
and, thanks mostly to all the information on the regional 
website, we knew where and when to find liquid refreshment.  
As it turned out, we enjoyed five successive Saturdays of fresh 
air, beer and cider. 
  For our first outing, three of us left Colliers Wood at 9.30 
and arrived at Real Ale Way, Hayes (Kent), just as it opened at 
11.  The four pint container was filled with Tonbridge 
Traditional (3.6% ABV), which we shared on the way up to 
Downe.  There, the Queen’s Head was open by 12 and we sat 
under a tree enjoying Westerham Summer Perle (3.8% ABV) 
from a new cask.  Then it was comfortably downhill to 
Orpington Liberal Club for Whitstable Safe Anchorage Mild 
(3.8% ABV).  While ordering, we missed the day’s only sudden 
squall outside.   After climbing past Orpington station, we 
then zigzagged across to the One Inn the Wood for some 
Burning Sky Plateau (3.5% ABV) to last the ride back.  Calling 
in again at Real Ale Way, just about to close, I exchanged the 
two glasses we’d hired for two pints of Biddenden Dry Cider 
(8% ABV) for home.  We took our time on the way back via 
Norwood Junction; the wind had turned against us but all was 
well. 
  The next week, I’d had virtual meetings to attend until 1.30 
and so 2pm at the far south west corner of Wimbledon 
Common was our starting point.  Just two of us headed past 
the windmill, under the A3 and through Roehampton and 
Mortlake to the Thames Path, Kew Bridge and Brentford 
before cycling up the canal towpath to Old Hanwell.  The 
Green W7 was our timely filling station, with cask beers at £10 
for three pints.  We took on four of Oakham Citra (4.2% ABV) 
and two of Twickenham Naked Ladies (4.4% ABV) for our 
onward route via the locks and Windmill Bridge, Brunel’s 
remarkable road over canal over railway edifice, where we 
emerged to return via Syon Lane to Kew Bridge.  There we 
turned right and up the Thames Path via Richmond to 
Kingston.  A refill of Twickenham Grandstand (3.8% ABV) from 
the Willoughby Arms refreshed a final stop off the new ‘C31’ 
woodland cycle track between New Malden and Raynes Park. 
  On 6 June, two of us again headed from Colliers Wood via 
Wallington and Woodcote down to Coulsdon, under the 
railway bridges and up to Old Coulsdon, skirting Caterham 
before dropping down to Whyteleafe; we wouldn’t have 
wanted to be climbing that one in the other direction.  The 
Radius Arms was already busy with takeaway customers.  I 
filled up with Surrey Hills Ranmore Ale (3.5% ABV).  Heading 
back down the valley towards Croydon, we took Riddlesdown 
Road, a dirt track across open countryside with a seat for a 

timely drink stop, before heading north east up past 
Sanderstead and into Selsdon.  A second micropub, the 
Golden Ark, supplied Yeovil Star Gazer (4% ABV) and from 
there it was downhill to Hayes.  (My companion had missed 
the earlier trip.)  Larkins Pale (4.2% ABV) was a must for the 
ride back via Elmers End, and this time it was four pints of that 
wonderful Biddenden cider for ‘lockdown’ at home. 
  Four of us set off mid-morning a week later, this time up the 
main drag through Stockwell, over Waterloo Bridge and on to 
the canal towpath in Islington.  With other 
commitments, one turned back from Dalston and a second 
after our first refreshment stop.  We drank pints of Signature 
Roadie (4.3% ABV) from the Cat & Mutton in Broadway Market 
on the corner of London Fields.  Next was the Pembury 
Tavern; for me it was two pints of Five Points Micro Pale (2.8% 
ABV), to enjoy in South Mill Fields before we turned on to the 
Lee Navigation towpath.  Soon we cut across through 
Walthamstow Wetlands, then northwards and over into 
Blackhorse Lane for Wild Card Brewery: a litre bottle each of 
Passion Fruit Gose (4.8% ABV) for another bench stop on the 
signposted cycle route across Tottenham Wetlands.  From 
there we found a route to a footbridge over the North Circular 
and were welcomed at Beerblefish Brewery in Edmonton for 
container refills of TNT (4% ABV).  Returning, we stopped at 
the Prince in Wood Green but the queue was long and slow.  
Instead we kept going, down past King’s Cross and, after 
walking past police manoeuvres on Waterloo Bridge, we were 
back at Merton in time for a booked collection from the 
Trafalgar. 
  Following another virtual meeting on 20 June, it was a 
second Wimbledon Common rendezvous, this time with my 
companions from the Downe trip.  After a quick tube 
replacement only yards along the path (an old patch had 
blown suddenly over an enlarged puncture), we took a shorter 
route to the Thames Path at Barnes and then cut through 
Northfields back to the Green W7.  For our four pints we chose 
Rebellion IPA (3.7% ABV), with the other two of Naked Ladies 
again.  We stayed on the Grand Union towpath out past 
Windmill Bridge to the junction at Bull’s Bridge beyond 
Southall, then turned along the Paddington Arm and past 
Greenford, Alperton and Harlesden before leaving it at 
Ladbroke Grove.  Just up into Kensal Rise, the Parlour had Five 
Points Pils (4.8% ABV) on tap and the four pints of that – at 
only £3 each – saw us home via Hammersmith, Putney and 
Wandsworth. 
  More outings are planned for as many thirsty riders as are 
welcome to join us.  Just drop me a line at 
geoff@swl.camra.org.uk. 
Geoff Strawbridge

Over to Hackney on 13 June





Park Royal – a lost history in a changing market

A couple of years ago, I ran a training course on 
international beer styles and one of the beers I included 

was Nigerian (Foreign Export) Guinness.  During the 
‘lockdown’, I came across a bottle that hadn’t been used in 
the tasting and at 7.5% ABV, it had aged nicely.  This 
experience, plus the mention on the radio of a book called 
An Oral History of the Park Royal Brewery (by Tim 
Strangleman) prompted some reflection that it is probable 
that many newcomers to London would not be aware that 
Guinness once brewed their stout here. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  It is now 87 years since the building of the Guinness Brewery 
at Park Royal in West London began.  At that time, Guinness 
was exporting a million barrels per annum from Dublin to 
Britain, so setting up a brewery in Britain made commercial 
sense.  At its peak, in the 1960s, the Park Royal was producing 
a staggering 1.6 million barrels of stout; this was some eight 
times more than other large breweries at that time.  
  No money seems to have been spared when considering 
how to build the brewery.  The architect is usually quoted as 
Sir Giles Gilbert Scott, famous also for both the Battersea 
and Bankside Power Stations (the latter now being Tate 
Modern).  However, the C20 Society imply it was actually a 
joint architectural project with Alexander Gibb and that ‘it 
was essentially Gibb who created the shape of the huge but 
decoratively restrained environment for Guinness’ 1,500 
workers’.  
  It took around three years to build.  The brewing buildings, 
all one hundred feet high and built of distinctive brown brick, 
were inter-connected with bridges and created ‘an imposing 
silhouette making it a West London landmark’.  The site was 
extensive and the attitude paternalistic.  There was a dining 
room where, at one time, the workers experienced silver 
service meals and the grounds included gardens, sports 
fields and facilities such as a bowling green and tennis courts 

for the workers.  This was thought to be essential in getting 
the workforce to return to normality after WWII.  
  The site wasn’t however the only way that Guinness 
differed as a business from most breweries of the time.  The 
company has never owned a pub in Britain, although it did 
get involved in a pub project with McMullens in Hatfield in 
the late 1950’s.  This was an interesting venture with the 
objective of creating a ‘model’ pub with facilities for the local 
community and came at a time when Guinness was also 
trying to improve training for pub and cellar management.  
  Guinness sold its beer through other brewers; this was a 
time before we had pub owning businesses.  In 1933, they 
sold 80% of their beer through other breweries’ tied houses 
and over half of this was beer which Guinness supplied in 
bulk for them to bottle.    
  The beer was mainly bottled Extra Stout and Guinness 
grew its market share in Britain from 5.4% in 1933 to 7.9% in 
1956 in less than twenty years after the opening of Park 
Royal.  But gradually the market changed and lager became 
increasingly popular.  Guinness jumped on the bandwagon 
in 1961 with Harp Lager, a consortium that originally 
included Courage, Barclay & Simonds, Bass, Mitchells & 
Butlers and Scottish & Newcastle.  There were dedicated 
breweries set up in Alton (1963) and Edinburgh (1971).  Sales 
of lager soared from 1% in 1960 to 50% in 1989 at the 
expense of ales and stouts, with returnable bottles dropping 
to less than 20% of sales in the 1960s.  
  The dominance of Harp lager (which had 25% of the 
market in the late 1960s) gradually reduced however and the 
last pint of British Harp was brewed by Wolverhampton & 
Dudley in 2003.  The Park Royal Brewery was to follow suit 
two years later.  By this time, brewing in the original large 
brewery had already been abandoned and Guinness was 
brewed at a small modern brewery within the site.  
  There were efforts and protests made to keep the iconic 
buildings; after all, a number of industrial buildings of note 
have had successful changes of use.  The protests included 
the C20 Society, who put the factory forward for statutory 
listing.  However, although English Heritage supported the 
request, the Department for Culture, Media and Sport 
turned it down and issued a Certificate of Immunity.  
  The buildings were demolished in 2006 but the memory 
of the Guinness Park Royal Brewery lives on and can be best 
left to an anonymous quote from a former employee (from 
the www.forbidden-places.net website), ‘Benefits included 
free meals, a great social club, sports facilities, help with 
mortgages, free allocation of Guinness or Harp lager on 
special occasions such as birthdays and a profit sharing 
scheme, which was paid out to me six months after I left.  The 
irony was that my final job was in planning, where 
investigations were being made as to the viability of closing 
the St James Gate Brewery in Dublin.  No mention of closing 
Park Royal in the early 1970’s.  Wonderful employer who 
really cared for their staff.  I was one of the rare leavers who 
had every attention of going back but never did.  My father 
thought it was the biggest mistake I ever made.  He was 
probably right’. 
  Today, both Harp and Guinness are brewed at the modern 
Dublin Brewery. 
Christine Cryne
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Heritage Clubs

Most readers will know that CAMRA has a very active Pub 
Heritage Group which, over 30 years, has gathered 

information on the nation’s most important historic pub 
interiors.  It maintains an on-line database and publishes 
regional guides featuring these precious pubs.  Take a look 
at the on-line pub guide, even if just for the wonderful 
photographs https://pubheritage.camra.org.uk/. 
  Up until now, clubs have not been systematically included 
in these lists.  Consequently, CAMRA’s Clubs Working Group 
has launched a new project which aims to produce a register 
of heritage clubs with important historic interiors.  Clubs are 
no less prone to tasteless refurbishment than are pubs and 
are similarly at risk of closure and redevelopment.  The 
register will be a vital part of CAMRA’s national club 
preservation strategy.   
  The Clubs Working Group will be contacting branches for 
their help in identifying clubs with outstanding interiors.  
There are more clubs than you might think in London so our 
branches will have a contribution to make. 
From a Clubs Working Group circular 
 

REAL HERITAGE PUBS  
OF THE SOUTH EAST 

Having mentioned the Pub Heritage Group’s printed 
guides, I’d like to remind readers that the above has now 

been published.  I have received my copy (easily ordered 
from CAMRA as below) and I recommend it unreservedly, not 
just as a guide but as a book in itself.  There is a large amount 
of fascinating content.  Just from the section on the Isle of 

Wight, did you know that the original Burt’s brewery in 
Ventnor was destroyed in 1943 when the Luftwaffe missed 
the adjacent radar station and bombed the brewery instead 
while Mew, Langton of Newport had their own ships to take 
beer to the mainland.  The last one, called XXXX (named 
after their strong ale), was commissioned as recently as 1948. 
  It covers all of the counties of south east England including 
Oxfordshire and Buckinghamshire but excluding Greater 
London.  Every pub listed has a full description, highlighting 
its special features, plus its address and contact details.  The 
136 pages also include a full set of maps, over 200 top 
quality glossy pictures and special features about pub and 
brewing history in the area. 
  Price £7.99 (£5.99 for CAMRA members), available on-line 
from https://shop.camra.org.uk/. 
Tony Hedger 
 
 
 
 
 
 
 
 
 
 
 

A complete collection of all 41 years’ 
issues of London Drinker 

is available here on our website: 
www.london.camra.org.uk, 

scalable to read in larger print  



Hopefully, this will be my last beer from the back of the 
cupboard as we will be down the pub when the next 

edition of London Drinker is out!  In the meantime, I couldn’t 
let the drinking of this special beer go unreported. 
  For those of you who don’t know the history behind the 
Black Sheep Brewery, it is worth telling.  Once upon a time 
there was a family whose brewery, Theakston’s, had brewed 
in the North Yorkshire market town of Masham since 1827.  
In the 1970’s, Theakston’s thought that, in order to survive, 
they needed to expand and so they purchased the Carlisle 
State Management Brewery, which itself has an interesting 
history.  The State Brewery been owned and operated by the 
Government since 1916, having been nationalised as part of 
an initiative to control drinking by munitions workers in 
Carlisle during the First World War.  Unfortunately, however, 
this purchase stretched Theakston’s financially, so in 1984, 
looking for investment, they joined up with Matthew Brown 
of Blackburn, Lancashire.  Three years later, in 1987, Matthew 
Brown were taken over by Scottish & Newcastle Breweries 
(S&N).  This however was the beginning of the story rather 
than the end. 
  At the time of the takeover, Paul Theakston was managing 
director, a role that he had filled since 1968 when he was 
only 23.  S&N made no secret that they didn’t want him in 
Masham and so he quit the following year.  After a few years 
of investigation and planning, Paul settled on the maltings 
of the former Lightfoot Brewery, also in Masham, and which 
Theakston’s had acquired and closed in 1917.  In 1992, the 
Black Sheep Brewery was born.  There is no secret that Sue, 
Paul’s wife, came up with the brewery’s name and it was 
designed to be ‘a bit tongue in cheek’. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  Traditions remain; the brewery still uses the unique 
Yorkshire Square fermentation system*, one of the very few 
breweries in the world to do so.  And, as with Theakston’s 
(which Paul’s four cousins bought back from S&N in 2003), 
Black Sheep is a family affair.  Paul’s two sons, Rob and Jo 
are the Managing Director and Sales and Marketing Director 
respectively.  Paul stood down from the Board in 2018. 
  Nearly 30 years on, Black Sheep are still brewing, despite 
the increasingly competitive market.  When in 2012, the 
brewery celebrated its 20th anniversary, they brought out a 
10% ABV beer called Progress Limited Edition using just 
Progress hops.  The writing on the bottle ties the hops to the 
ethos of Black Sheep: ‘Don’t be afraid to take on an 
unfamiliar path as often they’re the ones that take you to the 
best places, for without deviation from the norm, progress 
is not possible’.  Progress Limited Edition proved to be 
stunning as an after dinner drink.  Shame we only had one 
bottle!  
  Tasting Notes: dark ruby brown rich, full bodied beer with 
roasty dark chocolate and sweet caramelised Christmas cake 
aroma.  These flavours are present with a pleasant increasing 
intensity on the palate with rich Madeira note and some tart 
damson and hints of black treacle.  The finish is of dark, dry 
chocolate and a spicy bitter hoppiness that lingers.  
Christine Cryne 
 
* As the wort ferments, the yeast rises and flows out of the 
vessel and onto the walled deck above, thus separating the 
beer from the yeast.  This system rouses the beer and the 
fermented wort is pumped from the bottom of the tank and 
then sprayed over the top of the brew. 
 
Editor’s note: Black Sheep maintained production during 
‘lockdown’ and sold beer from the brewery.  They were 
among the first breweries to restart full production in June 
in anticipation of the pubs reopening. 
 
 
 
 
 
O 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Black Sheep Progress
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Advertising in London Drinker 

For obvious reasons, we cannot currently produce a printed 
version of London Drinker.  At present, we expect the 

October/November edition to be available on-line only as well.  
If you would like to advertise in the on-line edition, please 

contact John Galpin, our Advertising Manager, as below.   

We will return to producing the printed version as soon as  
we can.  Our advertising rates will stay as follows:  

full page colour £345; full page black and white £275;  
half page colour £210;  half page black and white £155;  

quarter page colour £115 and quarter page black and white £90.   

Call John Galpin on 020 3287 2966; Mobile 07508 036835.   
Email: johngalpinmedia@gmail.com or Twitter@LDads. 

London Drinker is published bi-monthly.  The 
October/November edition will be available on-line  

from 30 September. 

If you wish to contact the editorial team, please use 
Ldnews.hedger@gmail.com rather than the address above.



Trade news

FULLER’S (PUBS) NEWS 

In June, Fuller, Smith & Turner used the COVID Corporate 
Financing facility to raise £100 million of what is called 

‘commercial paper’, a form of short-term funding.  The 
company said that this would ensure that it had ‘a strong 
position with significant liquidity headroom’ to see it through 
until they were able to reopen their pubs.  This was in 
addition to the company’s existing borrowing arrangements, 
which it hoped not to have to use.  The company’s statement 
said, ‘Fuller’s is well financed with a healthy balance sheet 
and significant liquidity headroom.  However, in light of 
continued uncertainty, pending further clarity from the 
Government as to when and how pubs will be allowed to 
reopen, management have taken additional precautionary 
measures to ensure the company is in the best possible 
financial position, with maximum flexibility.’  Fuller’s 
furloughed about 5,000 staff and senior executives and the 
board members agreed to a voluntary pay cut.  Their share 
dividend was also cancelled. 
  Chief Executive Simon Emeny was one of many leading 
figures in the hospitality industry calling for the two metre 
‘social distancing’ rule to be reduced to one metre.  As a 
consequence of that happening, Fuller’s were able to open 
a limited number of pubs on 4 July, with the aim that at least 
80% of Fuller’s 215 managed pubs and hotels would be 
open by the end of July. 
  Fuller’s have sold off the ‘Stable’ chain of pizza and cider 
bars, which they have wholly owned since June 2018.  The 
price was not quoted.  Under Fuller’s the chain grew from six 
outlets to 17, although there were only two in London, at 
Kew Bridge and in Whitechapel, with the latter then sold in 
June 2019.  Most are located in the south west.  The buyers 
are the Three Joes chain, which current operates three 
outlets, none of which are in London and there are no plans 
to open here.  Speaking to the Propel business news 
website, Simon Emeny said, “(The Stable) is a fantastic brand 
and we are proud to have helped it grow.  The sale at this 
time will allow us to focus on the pubs and hotels that are at 
the core of our business and emerge from the current 
coronavirus crisis stronger.”  
 

YOUNG’S NEWS 

At the end of May and in expectation of reduced sales 
upon reopening, Young’s arranged additional finance of 

£70 million with several banks to cover the company for 
twelve months.  Young’s then raised a further £88.4 million 
by issuing a number of both new ‘A’ and non-voting 
shares but, because of the method used, the offer was mostly 
taken up by institutional investors.  The dividend for 2019/20 
was cancelled and the larger share pool will reduce the 
dividend that is paid in future years to private shareholders. 
  Chief Executive Patrick Dardis, said that, with two metre 
‘social distancing’ in place, “Some of our most famous pubs 
are simply not going to work.”  He followed that comment 
with an article in the Daily Mail on 8 June in which he was 
particularly scathing about the rule and called on the 
Government to relax it as soon as possible for the sake of 
the whole hospitality industry.   
  Originally, Young’s set a reopening date of 3 August with 
a possibility of some pubs with large gardens or outside 

areas reopening earlier.  This was based on ‘social distancing’ 
being reduced to one metre and when the change to one 
metre came earlier than was expected, possibly influenced 
by Mr Dardis’s comments, the date was brought forward to 
20 July, although six pubs opened three days earlier.  This 
was to test their service procedures and their ‘On Tap’ ‘app’, 
which the company is asking potential customers to 
download in advance (see their website).  Some 5,000 staff 
were recalled from furlough.   
  The company’s financial year ended on 30 March.  Pubs 
being closed for the final ten days had a disproportionate 
effect, costing the company some £13 million in lost revenue 
and wastage.  Total group revenue for the year increased all 
the same, by 2.6% to £311.6 million.  Mr Dardis commented, 
“I am proud of the performance of our business this year 
despite the unique challenges that we have faced.  These 
results demonstrate the continued strength of our strategy 
of operating a differentiated, premium and well-invested pub 
estate.”  He also thanked the Chancellor of the Exchequer 
for what he called ‘positive moves’ in the form of the Job 
Retention Scheme (furlough) and the business rates holiday.  
He added that despite monthly running costs of around £4 
million, the company had paid all of its suppliers and 
commercial landlords, so as to ‘create goodwill and enhance 
our reputation and credibility all round’. 

 
MITCHELLS & BUTLERS 

M&B reported a loss of £121 million before tax for the six 
months ending 11 April.  The company had seen a 

growth in like-for-like sales of 0.9% before ‘lockdown’.  Chief 
executive Phil Urban commented to the Morning Advertiser, 
“The business was performing very well before the enforced 
closure in response to Covid-19, building on the strengths 
of our estate of mainly freehold properties, our diversified 
and well-loved brands and our team’s industry leading 
operational skills.”  Consequently, the company has secured 
additional financial support totalling £250 million to cover it 
until 31 December 2021.  M&B also borrowed £100 million 
through the Government’s Coronavirus Large Business 
Interruption Loan Scheme (CLBILS).  Some 1,500 of the 
company’s 1,700 outlets were expected to have reopened 
by the end of July.   
 

WETHERSPOON’S NEWS 

Following the temporary reduction in VAT from 8 July (see 
page 11), JDW decided to pass on the reduction in the 

cost of food and non-alcoholic drinks to customers, including 
using a proportion of the savings to reduce the price of 
beers.  The reductions vary according to JDW’s normal price 
banding policy.  Chairman Tim Martin explained that this was 
a reaction to the tax advantages enjoyed by supermarkets, 
which he has campaigned against for many years.  He did 
however acknowledge in the Propel business newsletter that, 
“Not every UK hospitality business will be able to reduce 
prices immediately.  Some will need to retain the benefit of 
lower VAT just to stay in business.  Others may need to invest 
in upgrading their premises.  However, lower VAT and tax 
equality will eventually lead to lower prices, more 
employment, busier high streets and more taxes for the 
government.”   
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Trade news

  JDW’s posters advertising the price reductions carried the 
logos of both CAMRA and SIBA (the Society of Independent 
Brewers) which implied their approval.  This was not so.  A 
joint statement was issued by CAMRA’s Chief Executive, Tom 
Stainer, and James Calder, the Chief Executive of SIBA 
saying, “A recent promotional poster from pub chain JD 
Wetherspoon has made it necessary for us to clarify that the 
Chancellor’s temporary VAT reduction only applies to food 
served in pubs, and excludes alcoholic drink sales which 
many traditional local pubs rely on for survival.  Like all pubs, 
Wetherspoon’s will not be able to benefit from a VAT 
reduction on beer sales and it is disappointing to see them 
potentially mislead customers into believing cheaper beer 
prices are as a direct result of the Chancellor’s measures.  It 
is likely JDW can only offer these prices if it subsidises beer 
from increased profit on other revenue streams.  Sadly, this 
is a strategy many independent, wet-led pubs do not have 
open to them.  We’d hope consumers do not mistakenly 
believe CAMRA or SIBA have endorsed this marketing 
approach, which we believe is unhelpful for the pub 
industry as a whole and masks the truth that this VAT 
reduction will not directly result in cheaper beer prices and 
does little to help a large proportion of Britain’s pubs and 
brewers.”   
  In reply, JDW issued a long statement which refuted 
CAMRA and SIBA’s statement, explaining that they had 
‘chosen to apply about one third of the tax reduction to 
meals and about two thirds of the tax reduction to draught 
beer’ and which ended, “The Chancellor’s tax cut will directly 
result in lower tax prices for every pub, since all pubs sell soft 
drinks and snacks, at least.  It will be up to individual 
publicans to choose whether they use the tax cuts to reduce 
the price of a pint.” 
  In April, JDW made a share placing which raised around 
£141 million.  The company also arranged a loan of £48.3 
million with its existing bankers using the Coronavirus Large 
Business Interruption Loan Scheme (CLBILS).  It was reported 
in the Mail on Sunday on 12 July that Tim Martin had sold 
shares in the company valued at just over £5 million.  This 
reduces his shareholding to 27.4%.  JDW shares were valued 
at over £16 before ‘lockdown’, fell to £5.59 in March but had 
risen to £9.84 by the time Mr Martin made his sale. 
 

OLD KEGS FOR NEW 

The Morning Advertiser (13 July) said that it had received 
reports from a number of publicans who suspected that 

Heineken had supplied them with kegs that had been 
returned to the brewery and relabelled with new ‘best 
before’ dates.  The MA contacted Heineken and received 
the following reply.  It is long but I think bears reporting in 
full, “Making sure pubs can be up and running safely with 
top quality beer is our top priority.  The keg beer that exists 
in our network has been kept in optimum conditions and 
what’s more, has been benchmarked against reference 
samples to ensure it is still top quality.  Ordinarily, 95% of 
kegs are returned to us within three weeks of filling, to be 
cleaned and filled again.  Dates on kegs help licensees with 
stock rotation; it is a system that has worked for many years 
but given the current situation, it has allowed us to reassess.  
We know our beer and ciders in keg are as stable as can and 

bottle products, which have a best before date of up to a 
year.  We have been very transparent about extending the 
‘best before’ date on our kegs.  We are replacing all 
unbroached kegs of Heineken product for free, with absolute 
certainty the beer is the highest quality.  It is paramount for 
us, our customers and our consumers and we would never 
settle for second best when it comes to quality.  Going 
forward, all our kegs will have the longer best before date 
on.” 
  The Society of Independent Brewers (SIBA) did not quite 
see it that way.  Their Chief Executive, James Calder, 
responded, “During ‘lockdown’, independent breweries 
have had to dispose of thousands of gallons of beer and are 
only now beginning to deliver fresh beer into pubs.  The idea 
that global brewers are simply shipping the same 
kegs of beer from before lockdown back into pubs will likely 
come as a huge shock to beer drinkers and publicans 
alike.” 
 

BELGO  

The owners of the Belgian beer and food bars, the Casual 
Dining Group went into administration on 2 July.  91 of 

the group’s 250 Café Rouge and Bella Italia outlets were 
closed immediately with the loss of 1,900 jobs.  The group’s 
problems came largely from difficulty in paying the rent for 
its outlets.  The administrators hope to sell most of the 
businesses as going concerns.  No mention was made of the 
four Belgo outlets (Covent Garden, Holborn, Kings Cross 
and Nottingham) but they ought to attract a new owner 
easily enough. 
 

GREENE KING ACKNOWLEDGE HISTORIC DEBT 

Greene King have admitted that their founder, Benjamin 
Greene, owned sugar cane plantations in the West 

Indies which used slave labour.  This occurred after he had 
founded the brewery.  Like many slave owners, he received 
compensation when slavery was abolished which, according 
to the Guardian, was equivalent to £500,000 at today’s value.  
GK’s Chief Executive, Nick Mackenzie, was quoted in the 
Morning Advertiser as having told the Telegraph that, “While 
that is a part of our history, we are now focused on the 
present and future.  Today, I am proud we employ 38,000 
people across the UK from all backgrounds and that racism 
and discrimination have no place at Greene King.  We don’t 
have all the answers, so that is why we are taking the time to 
listen and learn from all the voices, including our team 
members and charity partners as we strengthen our diversity 
and inclusion work.  We plan to make a substantial 
investment to benefit the black, Asian and minority ethnic 
(BAME) community and support our race diversity in the 
business as we increase our focus on targeted work in this 
area.” 
 

CORONA RETURNS 

The production of Corona beer, along with other brands, 
started again on 1 June when the Mexican government 

lifted its ban on non-essential activities, which, by their 
definition, had included brewing beer.   
Compiled by Tony Hedger



LOCAL CRAFT BEER DELIVERED 
7 DAYS A WEEK

FREE SAME DAY DELIVERY ON ORDERS OVER £2O BEFORE MIDDAY

COLLECTION DIRECT FROM THE BREWERY WELCOME 7 DAYS A WEEK

FREE NEXT DAY NATIONWIDE DELIVERY ON ORDERS OVER £48

WWW.BIGSMOKEBREW.CO.UK
@B IGSMOKEB REW -  UNIT D3 ,  SANDOWN INDUS TR IAL ES TATE ,  ESHER ,  SURRE Y,  K T10 8BL
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Planning law changes

GOING AL FRESCO 

Originally, it was planned that pub gardens and outside 
areas would be allowed to open first.  To assist with this, 

the Government included provisions in the Business and 
Planning Bill (introduced 25 June) to speed up the procedure 
for obtaining licences to have removable tables, chairs and 
similar furniture on the public pavement.  I specify public 
because you do not need a table and chairs licence for 
private land.  A fee is still payable and there will be a seven 
day public consultation period.  The act is expected to 
become law before the end of July.  Although perhaps not 
now as important as before, it will still contribute towards 
pubs and restaurants re-establishing themselves after 
‘lockdown’. 
  CAMRA supported the measure, with national chairman 
Nik Antona, saying, “Pub goers and beer and cider drinkers 
will welcome this announcement which will help make sure 
pubs, when they reopen, can survive and thrive by making 
the most of outdoor space for extra al-fresco seating.  This 
will make a huge difference to the viability of our well-loved 
community pubs which are a vital part of our social fabric, 
helping to tackle loneliness and social isolation.  CAMRA will 
be working to make sure pub goers using outdoor seating 
at our locals do so safely, responsibly and considerately.  We 
are also calling on all local councils to make sure applications 
to use outside space are dealt with quickly and don’t come 
with a huge price tag in terms of application fees.  We are 
also urging the Government to make sure a second wave of 
financial support is available, especially for pubs that can’t 
reopen or that will be operating at a massively reduced trade 
because they don’t have any suitable outside space they can 
use.” 
  Even for tables and chairs on private land you would 
normally need to have a premises licence which includes off-
sales.  The Business and Planning Bill however also includes 
provisions to vary the licensing laws to extend all licences to 
include off sales.  This was originally to allow pubs to sell 
takeaway beer but it should also cover any extra tables.  The 
alternative would have been to apply for a variation of 
licence or use Temporary Event Notices.  These changes will 
apply only in England and Wales. 
   At one point, there was talk of streets being temporarily 
closed and pavements widened to make room for extra 
tables.  On 17 June, Westminster City Council, given the 
significance of the hospitality industry to the West End, 
published a full strategy paper on reopening both pubs and 
restaurants, saying, “This will create the space needed for 
restaurants, cafes and similar businesses to put tables and 
chairs outside.  Roads will be closed using ‘soft’ measures 
which can be installed and removed at the beginning and 
end of each timed period such as barriers and cones.”  The 
venues concerned would still have to apply for the 
appropriate licence, although the Council promised that 
temporary licences (for up to three months) would be 
processed within five days so long as the applicant met the 
Council’s requirements.   
  Westminster Council did however make it clear that 
‘vertical drinking’ (people standing and drinking) outside 
venues would not be permitted in any circumstances, even 

where it had previously been the practice.  The reason given 
for this was that it would be a ‘contravention of the 
government guidance on social distancing and could cause 
significant harm to local residential amenity’.  
  Not all councils adopted the same attitude.  At the end of 
May CAMRA sent a letter to all council chief executives 
asking them to take ‘a flexible and pragmatic approach’ and 
CAMRA branches will be following up on this. 
 

FUMING  

Also in May, in anticipation of the reopening of pub 
gardens and open areas, there was a proposal from the 

MP for The Wrekin (Shropshire) that regulations be changed 
to split gardens etc into smoking and non-smoking areas.  As 
reported in the Morning Advertiser, Mark Pritchard told his 
local newspaper, the Shropshire Star, “This is about non-
smoking customers being able to sit outside cafés and pubs 
without having to run the gauntlet of secondary smoke from 
smokers, especially the elderly and families with young 
children.  Why should non-smokers be forced to breathe in 
other people’s smoke because Covid-19 forces more people 
to eat outside?”  The proposal received little support from 
the trade, but was being revived as we went to press. 
 

NEW PLANNING REGULATIONS 

Tables and chairs are by no means the main thrust of the 
Business and Planning Bill.  It is described as ‘a bill to 

make provision relating to the promotion of economic 
recovery and growth’.  In particular, it will make it possible 
to change the use of properties in certain planning classes, 
especially in town centres, without the need for planning 
permission.  This includes allowing both unused commercial 
and existing residential properties to be demolished so long 
as they are rebuilt as dwellings.  The intention is to make 
better use of ‘brownfield’ sites and to revive high streets by 
utilising vacant sites.   
  Happily, the rules that currently apply to pubs, libraries, 
village shops and other amenities, which the Government 
describes as the ‘lifeblood of communities’, will not change.  
In theory, it should mean that it will be that much easier to 
open a micropub or brewery but it also means that, 
given developments mentioned elsewhere, the temptation 
to close large brewery sites for redevelopment might be 
increased.  The changes are scheduled to come into effect 
in September. 
 

STAY ALERT 

Finally, I don’t like to be negative but inevitably the COVID-
19 crisis will put some pubs out of business and also 

certain pub owning businesses will take the opportunity to 
do some selling.  To quote the Prime Minister, ‘stay alert’.  
As I say above, a pub remains a pub until a full planning 
application procedure says otherwise.  Developers don’t 
however always follow the rules.  If you think anything 
untoward is happening to a pub that you know, tell your 
CAMRA branch contact or report it through WhatPub.  If the 
current owners cannot or will not run the pub, it is always 
possible that someone else will.   
Tony Hedger



A tale of two breweries

Timing is everything.  No matter how committed, how 
good your business proposition and plans are, life can 

floor you.  The following are the stories of two London 
breweries and what COVID-19 has meant to them.   One is 
small, new and in North London; the other is bigger, well 
established and in South London.  Both give food for 
thought. 
  Firstly, the larger of the two breweries.  It was back in 2014 
when I last visited By The Horns, just after they had 
expanded into a second unit.  Based in Summerstown 
(SW17), the brewery had been set up two years earlier by 
two friends, Chris Mills and Alex Bull; the latter giving the 
name to the brewery.  
  Things have not stood still over these six years.  Reflecting 
the capital’s interest in locally brewed beer, By The Horns 
have gradually expanded, more than doubling their brewing 
capacity in an increased number of units housing an eleven-
barrel brewhouse; eleven 20 hectolitre fermenters (12.2. 
barrels) and two fifty hectolitre ones (30.6 barrels), most of 
which can double as storage tanks.  
  Alex explained the brewery’s approach, ‘We have a ‘grass 
roots’ attitude; everything we do is done by us.  We had no 
blueprint when we set up, learning as we went along’.  
Staffing levels have gone from two to six with three brewers 
to assist Alex, who still leads the brewing, and who 
commented ‘We have a diverse age range.  Our lead brewer 
is Ross, ex of Late Knights, who is in his 30’s.  Tom is from 
ELB and in his 20’s and Steve is in his 60’s.  Originally he used 
to come in and help out of interest and as we needed more 
help, we made him an employee’.  
  The other founder, Chris, takes the marketing and sales 
lead.  He was due to be assisted by a sales person coming 
from Hackney Brewery but COVID-19 put a stop to that.  To 
help, given that the person hadn’t actually left, Hackney 
Brewery put them on furlough until they can join By The 
Horns.  One wonders how many big brewers would have 
done that. 
 
 
 
 
 
 
 
 
 
 
 
 
  Another big change was the move from bottles to cans.  
Previously, beer was canned off site but the quality wasn’t 
quite what they wanted and so in 2017/2018 they decided 
that, rather than outsource the work, they would install their 
own canning line.  They started to investigate crowd funding 
but they didn’t like the process or the approach.  Instead, By 
The Horns was fortunate to find a single investor, who was 
also a master brewer.  This enabled them to purchase the 
equipment they needed and, as this story unfolds, it has 
proved to be a lifeline. 
  The brewery had formed a relationship with a beer 
delivery company called Flavourly, who state on their website 

that they ‘collaborate with top craft brewers to bring you a 
selection of quality, great-tasting craft beers.  These are 
brewed fresh exclusively for the Flavourly community’.  To 
quote Alex, ‘Before ‘lockdown’, the business was 30% cask, 
20% keg and 50% cans.  Originally, we had been delivering 
cans in our local area and then we introduced bag-in-the-
box collection from our tap room.  But after one and a half 
weeks of ‘lockdown’, Flavourly contacted us and said they 
would take all cans we could supply.  It was a real godsend 
and we are brewing at total capacity’. 
 There is no doubt that the market is not the same as when 
By The Horns started.  Alex reflected that cask sales had risen 
but the other side has risen faster.  When asked about the 
current range of beers, he said, “We always wanted to do 
cask but there are too many people fighting on price.  
Different markets have evolved; it is complicated having 
three formats but not all beers are suited in every format.  
For example, Stiff Upper Lip (a 3.8% ABV pale ale) is only in 
cask and West End Pils (4% ABV) is only in cans and keg.”  
Alex continued, “Originally we were not branding 
orientated, we just wanted to brew beer; but, in the middle 
of last year, we decided to readdress our branding.  We had 
gone down the craft route but we didn’t want to be in the 
craft beer bubble so we took the brand back to reflect our 
values.  Our mission is to do traditional things in a 
progressive way.”  
  Their desire to progress is bringing about another major 
change.  They are building a second brewery near Redhill, 
which will house the keg and canning lines.  The brew length 
is almost twice the size of the current brewery (18.3 barrels) 
and is bespoke kit, made in Scotland.  Alex explained, “We 
held off the investment, initially because of Brexit but when 
the investors said yes, we got on with it.  We are moving half 
of the fermenters to the new site and the existing brewery 
will concentrate on cask.  This will allow us room to expand 
and refurbish the tap room and take advantage of the new 
Wimbledon Football Stadium, which is due to open this 
year.”   
  By The Horns are hoping that this will all be in place in 
September and a new beer, probably a traditional bitter, will 
be brewed to celebrate the event.  Well, Alex did say they 
like to mix the traditional with the new! 
 

In contrast, the Goodness Brewing Company has no 
immediate plans for expansion; the 15 hectolitre 

brewhouse (9.2 barrels) with four hectolitre tanks is quite big 
enough for now.  Based in Wood Green (N22), this brewery 
had only been brewing for around six months before 
‘lockdown’ and COVID-19 has been very much a mixed 
blessing. 
  The concept of the brewery started several years ago 
when three home brewing friends, Zack, Michael and 
Damien got together and created the Wood Green Hopping 
Project in 2016.  The idea was for residents to grow hop 
bines and the hops would then be used for local brews.  Zack 
said that it was a great way of meeting people in the local 
community but the challenge was finding a brewery to brew 
for us every year.  
  After a while, they decided to take the plunge and do 
some brewing, to begin with, borrowing other breweries’ 
equipment.  In the spring of 2018, Goodness started 
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brewing at Triple Point Brewery in Sheffield (previously 
Sentinel) and then rented the former House Brewery kit at 
the Prince in N22.  Later that year, Goodness decided that 
they had enough of a following to establish their own 
brewery and so the hunt began for suitable premises.  Luck 
came in the shape of the Harringay New Generation Scheme 
and they made contact with a guy who was looking at using 
properties due for demolition sometime in the future.  Wood 
Green had some old warehouses that were available on a 
short length tenancy.  Zack explained, “It was ‘cooler’ than 
knocking them down and we have a rolling lease until Phrase 
Three of the development begins.  We’d be happy if we can 
get five years here.” 
  As always, it takes a while to set up a brewery and it took 
around five months to install the equipment, with brewing 
starting in October 2018.  This was preceded by the Tap 
Room, which used beer brewed in Sheffield and at the 
Prince.  The business is now made up of five people, the 
original trio plus Oliver, who has a sales background, and Jo, 
who has managed pubs and oversees the brewery’s food and 
beer in the tap room.  

 
 
 
 
 
 
 
 
 
 
 
 
 

The tap room 
  Jo’s experience is useful because the tap room includes 
an events space big enough to hold 400 people.   Zack 
explained that, before lockdown, the audience in the tap 
room varied each day encouraged by different themes, 
“Friday night was the Pizza crowd and Sunday, a Family Fun 
Day with a bouncy castle.  This enabled us to cater for 
families and people who wouldn’t mind having children 

running around.”  The approach of trying to cater for 
everyone has had benefits for Goodness; Zack added, “Our 
pre-lockdown activities developed goodwill and good 
connections with locals.  It’s been humbling to hear people 
say ‘We want to support you’. They have been signing up for 
our beer and pizza deliveries and buying ‘Pay Now, Save 
Later’ vouchers to use when we reopen.”  
  The first beer that Goodness brewed was Yes, a hoppy 
American 4.5% ABV beer, which is now complemented by 
two regulars (a lager style beer and an IPA) plus some 
seasonals and the ‘Our Friend’ range; each beer showcasing 
a particular hop.  Alongside the main brewery, a small pilot 
plant enables Goodness to brew some experimental brews 
for the tap room.  Zack explained, “Pre-lockdown, we 
weren’t doing much canning, mainly just for street markets, 
with keg being the biggest format and some cask.  Cask has 
actually been more than we envisaged but now it is mainly 
cans, which are filled off site.” 
  COVID-19 has had a number of negative effects on the 
brewery.  It came at a time when they were beginning to 
develop their business.  As Zack explained, “We never got a 
schedule of outlets other than building up a few regular 
accounts.  The business was a bit erratic, once every couple 
of weeks; lockdown didn’t help.  We were working towards 
something particular in our tap room and event space with a 
number of events planned for March, April and May.”  It 
wasn’t all bad news, “When we started we were always on 
the back foot, constantly making decisions to cope with what 
was happening at the time.  This period has given us a 
chance to reflect and consider; a space to breath and 
reassess things.  This includes the event space and canning, 
which was new to us but maybe an opportunity for the future.  
We are also thinking about wholesale, which could be a 
possibility as more people get to know about us.  On a 
practical note, we are spending a few weeks repainting and 
building a garden out the back, which will help once 
lockdown is eased.”  There are however still a few worries 
for this fledging brewery and as Zack acknowledges, “At the 
moment, we are not paying staff and have a rent holiday but, 
when we are open again, bills will start coming in and that is 
the time for some concern.”  
  So, this is a brewery that will really need people’s support 
if it is to achieve the dreams it had just six months ago.  This 
is summed up by the note on their website: ‘With your help 
we can weather this storm and continue to bring you lots of 
fantastic beer, events and good times for years to come.  In 
the meantime, please take good care of yourselves and your 
loved ones’. 
  Whether big or small, north or south, new or older, it would 
be great to report on these two breweries in a couple of 
years’ time and tell you that both are thriving.  It is however 
really down to beer drinkers to continue to support all of our 
London brewers to guarantee their future.  Over to you. 
  For more details on By The Horns’ brewery develop- 
ments, see https://bythehorns.co.uk/ and if you’d like 
to see how you can help Goodness, visit 
https://www.thegoodnessbrew.co/.  For more details on 
both breweries’ beers and tasting notes, see the London 
Brewery section of the regional website: 
www.london.camra.org.uk. 
Christine Cryne
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Brewery news

CHANCELLOR ASKED TO HELP SMALL BREWERS 

On 9 June, as reported in Drinks Retailing News 
magazine, a group of 14 MPs, acting in support of the 

Society of Independent Brewers (SIBA), wrote to the 
Chancellor of the Exchequer asking him to give assistance 
to small brewers.  SIBA reported that this sector had seen 
sales fall by 82% and around two-thirds of them had ceased 
operating.  While some breweries had managed to adapt to 
the takeaway trade, particularly urban ones, those based on 
out of town sites or without suitable premises could not do 
likewise.  The specific requests were for a reduction by half 
in beer duty payable by all British-owned independent 
brewers and for breweries to be allowed the business rates 
holiday granted to the retail, hospitality and leisure sectors, 
along with access to certain grants.   
  To assist with cash flow, SIBA also asked for small 
breweries to be given time to pay the duty charged in March 
(especially given that the beer in question mostly and literally 
went down the drain).  The hope was also expressed that the 
Treasury might make some progress on the review of Small 
Breweries’ Duty Relief, which it has been working on since 
2018.  James Calder, SIBA’s Chief Executive, said, “There are 
around 2,000 small independent brewers in the UK, and 
nearly every MP has at least one brewer in their patch 
creating great beer and employing local people.  If the 
Chancellor were to enact what we are calling for, we have a 
fighting chance of survival.  Without these reforms, 
thousands of skilled jobs in breweries and in the supply chain 
will be lost.”   
  There were no London MPs among the signatories and no 
specific help for brewers was included in the Chancellor’s 
Summer Economic Update, reported on page 11. 
 
Forest Road Brewing: alas, FRB have had to make changes 
to their Pint Delivery Service following complaints from what 
they describe as ‘a rival brewery with corporate backing’.  As 
far as is known, the service continues all the same. 
 
Husk: based in Victoria Docks E16, Husk recently had a 
crowd-funding campaign, mainly involving local customers 
and residents, to finance the development of the brewery.  
The work, to create an upstairs bar and eating area, including 
a kitchen, has continued during lockdown.  The food will be 
mainly gourmet style burgers.  Two new beers are available: 
Blackberry & Lemongrass Sour (4.4% ABV), which is based 
on a Berliner Weisse, and Mango Milkshake IPA (5.3% ABV) 
which is brewed using Citra and Mosaic hops with lactose, 
vanilla and mango. 
Keen Massey 
 
Park Brewery: having installed a canning line, Park have 
weathered the storm quite well.  The cans have been 
supplied to some new outlets and draught beer is back in 
three pubs in the Kingston area, including the Norbiton. 
Dave Morgan 
 
Sambrook’s: now that pubs are now returning to business, 
the company is looking forward to a return to normality.  
Their tap room and shop at Yelverton Road is currently 
closed because they need the space for staff health and 
safety purposes under the current guidance.  Their home 

delivery service proved to be a huge success during 
lockdown and will continue.  Lockdown also allowed 
Sambrook’s to play with a few recipes and develop more 
products in small pack, such as Junction in 500ml bottles 
which has been a huge success since its launch in May.  
Pagoda Pilsner (named after the Buddhist pagoda in 
Battersea Park) has also been well received.  It was originally 
brewed as a session pale ale for a customer who cancelled 
as lockdown started.  It was left in the conditioning tanks and 
after two months had developed into a superb hybrid beer: 
brewed as an ale but cold conditioned like a lager.  
Sambrook’s have also launched a range of 440ml cans of 
unfiltered beer, the first three in the series being their Session 
IPA, Battersea Rye and Lavender Hill.  Lavender Hill will 
also soon return in cask, albeit in smaller quantities than 
hitherto. 
  Sambrook’s are pushing ahead with the launch of their new 
brewery and tap room at the Ram Quarter in Wandsworth.  
The opening was originally scheduled for August this year 
but the target is now October, subject to satisfactory 
progress with the works and getting the new brewery up and 
running in time.  Accordingly, they will almost certainly 
vacate the Yelverton Road premises before the end of the 
year, perhaps earlier, but not before a ‘drink the brewery dry’ 
party planned for September by which time, hopefully, 
restrictions will have been further eased. 
Peter Sutcliffe 
 
Thames Side Brewery: many breweries started doing 
deliveries during lockdown but how many did them by 
kayak?  It makes sense if your brewery has moorings on the 
Thames in front of it.  Andy Hayward, the owner and head 
brewer, explained, “One Sunday I had to go to the brewery 
to dry hop the next batch of White Swan Pale Ale, and as the 
weather was nice we (Andy, Michele and Peewee) decided 
to kayak there.  One of our regulars happened to walk past  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Michele and Peewee 
as we were getting ready to set off and said he really needed 
some of our beer that afternoon!  I told him I was just going 
to the brewery and could bring some back for him and drop 
off that afternoon, which offer he gratefully accepted!”  
There are currently no plans to reopen the brewery’s tap 
room because it is too small but it remains open for 
takeaways on Thursdays, Fridays and Saturdays from 4pm to 
7pm. 



Brewery news

Three Sods: the brewery has new premises in the railway 
arches in Mentmore Terrace, London Fields (E8).  They 
moved in during June and have installed a second hand 
brewing plant which they purchased from Wild Card Brewery.  
They have also set up a taproom which they were hoping to 
open on the weekend of 11/12 July and hopefully every 
weekend after that.  It will be gradual, phased opening while 
they find their feet and get used to the COVID restrictions.  
Three Sods recently added three new beers to their range.  
There are two IPAs, Brio and Beatbox (both 5.4% ABV) and a 
Session Pale (3.8% ABV).  All three are available in cask form. 
Keen Massey 
 
Truman’s: construction of the new brewery in Walthamstow 
was due to have started in April but, inevitably, the COVID-
19 crisis intervened.  While the company reassess their 
plans, the site, 7,000 square feet, will be used as a large 
beer garden with more than adequate space for 
‘social distancing’.  Booking is required: go to 
https://www.trumansbeer.co.uk/social-club/. 
 
Two Tribes: despite the challenges posed by the COVID-19 
pandemic, Two Tribes, who are based in the Tileyard 
development in King’s Cross, have seen sales increase over 
the last six months, helped by their home delivery operation.  
They have continued brewing through lockdown.  As a 
consequence, they need to expand their brewing plant and 
so have ordered new equipment from Europe which will 
triple their capacity.  There will also be improvements to their 
canning line and an upgrade of their laboratory.  There will 
also be changes to their tap room.  
From a Two Tribes press release 

Wimbledon Brewery: the brewery have managed to keep 
sales at around 80% of their pre-COVID level.  Mark Gordon, 
who founded the company, told the Beer Today website, 
“Before the crisis started, bottles and cans made up around 
10% of our turnover, with 90% coming from pubs, bars and 
hotels.  With the lockdown, we had to adapt our business 
plan quickly and we concentrated on local home 
deliveries and increased sales to supermarkets and 
bottle shops.  This went from a very low base to the 
equivalent of 80% of our pre-lockdown turnover.  We initially 
closed the brewery but quickly took the decision to reopen 
because beer can be very good for morale and breweries 
have a long tradition of keeping going through adversity.   
The support from the local community has been quite 
overwhelming and the buying local theme is definitely here 
to stay.”  
  Wimbledon also found a novel use for some of the beer 
that it could not sell to pubs.  Instead it went to the 
Trenchmore Wagyu Beef Farm in Sussex.  Wagyu cattle are 
massaged and fed a diet that includes beer, which helps 
produce meat that is extremely tender, finely marbled, and 
full flavoured.  Expect Wimbledon Wagyu burgers to be 
available in due course. 
  Finally, and sadly, the company’s distinctive blue Land 
Rover was stolen on 29 June.  The vehicle is treasured by the 
company and they would be most grateful for any 
information leading to its recovery.  The registration number 
is AK11 LHU.  If you see it about, please call 020 3674 9786 
or email enquiries@wimbledonbrewery.com. 
Tony Hedger 
Except where credited

Remembering Michael Jackson 

Michael Jackson, who passed away in 2007, was one of the world’s foremost beer writers and remains an influence on beer 
writing to this day.  Some three million copies of his books have been published in 18 languages.  He also brought beer 

to the television with his seminal series The Beer Hunter.  I’m pleased to report that he is being commemorated with the creation 
of the Michael Jackson Foundation for Brewing and Distilling (MJF).  Distilling is rightly included because Michael was also very 
knowledgeable about whisky.  
  The MJF will be awarding scholarships to cover fees, tuition costs and materials for places on accredited brewing and distilling 
courses and will be funded by donations from within the industry.  The project was announced on 6 July by Garrett Oliver, the 
Brewmaster at the Brooklyn Brewery in New York City.  Posting on Twitter, Mr Oliver said, “Today I am pleased to announce the 
formation of the Michael Jackson Foundation for Brewing and Distilling (MJF).  The MJF will fund scholarship awards to predominantly 
people of colour within the brewing and distilling industries or who wish to join those industries.  These scholarships present an 
opportunity for members and supporters of our industries to directly fund a more equitable and dynamic future for brewing and distilling.” 
  The scholarships will be available to both new starters and for continuing education for BIPOC (Black, Indigenous, People of 
Colour) students who will be matched with a BIPOC mentor and/or peer within the industry.   
  The scholarship for brewing will be named the Sir Geoff Palmer Scholarship Award for Brewing.   Professor Palmer, born in 
Jamaica and the first black professor in Scotland, is a Professor Emeritus of Heriot-Watt University in Edinburgh.  He holds the 
American Society of Brewing Chemists’ Award of Distinction, which has been described as the ‘Nobel Prize of Brewing’.  
  The distilling scholarship is to be named after Nathan Green, (1820 to circa 1890), who was born enslaved but went on to 
become the original distiller for Jack Daniel Tennessee Whiskey.  
  Mr Oliver continued, “The recipients of the MJF scholarships will be predominantly people of colour.  This is an affirmative action 
meant to take our allied industries in a more positive and equitable direction for the future.  If this goal does not interest you, you are 
free to remain disinterested.  This work remains necessary.  I hope my fellow brewers, our friends in the distilling industry, education 
leaders, and beer and spirit enthusiasts will join in this important effort.” 
  The MJF scholarships replace those given in Michael’s name by the American Institute of Wine and Food.  
From the ProBrewer Beverage Industry Weekly Summary, courtesy of Martin Butler 
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Celebrating Reg’s 1845

This year, it is 175 years since the formation of Fuller, Smith 
and Turner as a company and 25 years since the first 

brewing of one of my favourite standby beers for both 
cheese and chocolate tastings. 
  In 1995, to celebrate 150 years of brewing, the then Head 
Brewer, Reg Drury, created a 6.3% ABV bottle-conditioned 
beer called 1845.  It quickly proved to be a success, winning 
CAMRA’s Champion Bottled Beer of Britain competition 
three times, the last in 2018.  It also was the start of Fuller’s 
experimenting with recipes from their old brewing books, a 
project continued by Reg’s successor, John Keeling. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Sadly Reg passed away five years ago but he left a number 
of brewing legacies.  He championed quality cask beer, 
working to refine beers such as Chiswick, London Pride and 
ESB which resulted in all three of them winning CAMRA’s 
coveted Champion Beer of Britain award at one time or 
another.  That didn’t however mean that he was a 
traditionalist.  Reg experimented and perfected the use of 
conical fermenters and a bottom fermenting beer yeast for 
real ale at a time when most in the industry said it couldn’t 
be done.  The influence of his work can be seen in many 
modern breweries. 
  CAMRA acknowledged the impact he had made by giving 
him a special award when he retired in 1999.  Dave Goodwin, 
CAMRA’s Chairman at the time, said, “His example shows 
what can be done when someone believes strongly and 
passionately in the future of a quality product.  As Reg retires 
after more than 40 years, his influence will be with us and the 
drinking public for many years to come.”  In reply, Reg said 
that the success of ESB (which has won the Champion Beer 
of Britain three times), was proof of what a brewery and 

CAMRA could achieve together and that he was fortunate 
to have had three outstanding CAMRA brewery liaison 
officers (BLO).  Reg explained, “We have to work together 
and it is terribly important that we and our BLO can discuss 
things quite openly.”  
  Reg brewed the first batch of 1845 with Prince Charles as 
a guest.  The recipe is based on the beer styles of the 1840s 
and uses Golding hops, plus pale, crystal and some amber 
malts.  As brewers have reached back into the past for 
inspiration, amber malt is now a little easier to get but, back 
in 1995, it was a problem.  A maltster was asked to produce 
a batch specially.  This beer was one of two beers used at 
Fuller’s 150th anniversary celebration lunch at the Griffin 
Brewery.  The other was an India Pale Ale, the forerunner of 
today’s Bengal Lancer.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The menu from the dinner 
  What makes 1845 special is that it is matured for 100 days 
before release.  Fuller’s, of course, have their Vintage Ales 
which they have encouraged people to lay down before 
trying.  However, 1845 is a much more cost effective way to 
taste how a beer ages and is also readily available.  Despite 
having a shelf life on the bottle of two years, a mellowed 
three year old 1845 is complex, with fruit cake aromas and 
flavours overlaid with hints of marmalade and toffee and a 
pleasant spiciness.  It really is not difficult to see why it was 
a three times winner. 
Christine Cryne 
 
Editor’s note: the three BLOs were Jim Scanlon (CAMRA’s 
Chairman 1986/1988), Bernie Peel, who did the role for 13 
years, and of course, Christine herself.

At 30 June 2020, CAMRA had 186,304 members, of whom  
18,048 live in the Greater London area.



We comply with government recommended hygiene protocols.                 
Download the REALALEFINDER app for FREE! to get up to the minute availability! 
47 Willoughby Rd Kingston upon Thames KT2 6LN   Open EVERYDAY Noon till Midnight  
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Old Street Brewery – surviving the crisis

Lockdown not only temporarily deprived Bethnal Green of 
Infinite Bliss (4.8% ABV pale ale), but also Old Street 

Brewery (OSB) of its entire revenue.  As a small brewery 
housed in a single railway arch that doubles as its taproom, 
the sudden forced closure at the end of March left OSB 
without an outlet for its beer.  Happily, after getting hold of 
a couple of hand seamers for cans, and the government 
recognising that breweries are essential, the brewery was 
back in business as a takeaway at the start of April. 
  Adam Green, owner and co-founder of the brewery, along 
with Andreas Wegelius, said, “We went from thinking we’re 
going to shut down in the next month or two to brewing at 
the same capacity.”  Margins are obviously down, given the 
extra costs of canning and the lower price charged for cans 
compared with tap, but the brewery got back into the black 
around the end of June.   
  Before lockdown, other than a small number of kegs being 
sold to craft beer outlets such as Craft Beer Co, Mother 
Kelly’s and All Good Beer, around 95% of OSB’s sales were 
from its taproom.  While this meant that OSB didn’t have 
problems with bad debts from outlets that were suddenly 
unable to settle invoices, the brewery was faced with other 
overheads, mainly associated with bar staff who were unable 
to work.  Fortunately the furlough scheme helped to prevent 
any redundancies.  Adam commented, “The government 
grants and the Bounce Back loans obviously helped to keep 
us afloat.  There was never any fear that we were going to 
go under but, you know, losing money is always a pain. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
L 
 
 

  Now, with its new capability to make off-sales in addition 
to distribution direct from the tap, OSB, in common with 
similar breweries that found themselves in the same 
situation, will come out of lockdown even less reliant on third 
party distribution.  Adam noted, “What we’re seeing in the 
brewing industry is that a lot of brewers have seen this ability 
to sell direct to the consumer without the need to go to 
wholesalers or to pubs.  Obviously the margins are better.”  
At least for the craft beer industry, Adam thinks that brewers 
will ‘stop putting beer into kegs for bars; they’re just going 
to go direct to the consumer’. 
  Old Street Brewery moved to its current location, a railway 
arch along an uninviting narrow alleyway just behind the 
Salmon & Ball, close to Bethnal Green underground station, 
in April 2018.  The premises are a good half-hour walk from 
Old Street where Adam and Andreas first started home 
brewing.  Within a year, capacity had expanded from two 
hectolitres using an improvised kit to the current ten 
hectolitre setup.  To allow Adam to concentrate on growing 
and managing the brewery, OSB recruited a new head 
brewer, Josh Billington, in February this year. 
  August should see the premises expand into the 
neighbouring railway arch, allowing for a doubling of 
fermenter and bright tank capacity, as well as the addition 
of more seating.  The extra space will also allow the brewery 
to go ahead with earlier plans to brew cask beer.  They hope 
to begin this around October time.  A Biscoff biscuit stout at 
around 12% ABV will be on the menu.  Currently, their two 
core beers are Infinite Bliss (pale ale, 4.8% ABV) which is 
OSB’s best seller, and Vlad the IPAler (a 7.2% ABV IPA).  They 
also have a seasonal sour, Blackberry Sour Grenade (3.5% 
ABV) which was due to be followed in mid-July by a New 
England style IPA of about 7.5% ABV.   
  Lockdown, combined with OSB’s imminent expansion, has 
turned Adam’s attention to marketing.  He observed, “The 
market’s saturated and so, for better or for worse, marketing 
branding does play a massive role.  Back in March we were 
just a bar that happened to make beer.  Now we have a bit 
more of a brand identity, through the fact that we get cans 
out there and the visibility of our artwork.”  A ‘super-
awesome’ marketing initiative will accompany OSB’s 
expansion next month, although Adam would not be drawn 
on the details. 
Stephen Tarlton  
(Brewery Liaison Officer)

View from abroad
Editor’s note: my thanks to John Cryne who pointed me in 
the direction of this item.  It comes from a Spanish beer blog 
called Cerveza Rudimentaria.  Sadly, I have not been able to 
ascertain the author’s name.  I thought that readers would be 
interested to learn that, despite cask-conditioned beer being 
primarily a British invention, it has its fervent supporters in 
countries usually more associated with wine.  I have not 
presumed to correct the English as that would spoil its charm.   
  The original can be found at https://cervezarudimentaria. 
wordpress.com/2020/01/29/english-god-save-the-cask-the-
pub/. 

GOD SAVE THE CASK – THE PUB 

As I said in previous articles, one of the main problems of 
cask conditioned beer is its inadequate care when it 

arrives to the pub.  We shouldn’t forget that we are talking 
about a live beer, which needs to be taken care of to pour it 
in perfect conditions in maximum two or three days. 
  Luckily, that doesn’t happen in all pubs, as there are really 
good professional people working hard to make sure people 
enjoy a pint of great beer.  One of them could be the Harp, 
the legendary pub placed in the centre of London in which 
you are able to enjoy an authentic ‘real ale’ (and please, 

Adam in the brewery
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View from abroad

don’t forget to order their pork scratchings, trust me…).  
Another great pub is Pembury Tavern (now under the 
stewardship of the Five Points Brewing Company), and I was 
so lucky because we visited its cellar and we could see how 
the casks are handled there! 
  The casks need to rest when they arrive to the pub, and 
they do it in the cellar (at constant temperature of 10 to 
12ºC).  After that, the whole conditioning process occurs (as 
I said in the previous article) before starting to be poured, 
by gravity or with a hand-pump.  In any case, CO2 is never 
used. 
  The traditional way for storing cask is in a horizontal 
position, with an inclination of 20º, which allows to the yeast 
to settle at the bottom, below the tap level, and thanks to 
this, the beer is poured clean.  As you can imagine, this 
disposition is not the best for pubs, especially for small ones, 
because the structure takes up too much space in the cellar. 
  For some time, some pubs have been using another way 
to pour beer from a cask, and this method allows them to 
store the cask vertically in the cellar.  In this case, a valve is 
placed instead the traditional tap, and a flexible tube with a 
float is placed through it, inside the cask.  This float is porous 
so as to promote the extraction of the beer, always from the 
top, ensuring that clean beer is poured (sending the yeast 

to the bottom).  With this method, it is possible to do the 
venting too, but in this case the spile is placed in the valve, 
not in the shive.  Using this system, it is not necessary to 
place casks in a horizontal position, which allows more casks 
to be stored in the cellar without the traditional structure, 
saving a lot of space.  Obviously, all these pieces need to be 
cleaned and sterilized before use. 
  And with this article I finish my little tribute to cask beer, I 
hope you have enjoyed reading them and that you know a 
little bit more about this beer tradition. 
  If London is worth visiting by itself, don’t forget to have 
beers in authentic pubs, you will realise that the experience 
of having beers there is much better than at home with a 
bottle which has travelled for a few weeks.  For example, I 
remember a pint of Adnams’ Ghost Ship the day when we 
enjoyed the traditional Sunday Roast (yummy!), it was so 
fresh! 
  Finally, I have to thank Adrián and all the East London 
Brewing team again, for their kindness and time.  They 
showed me all their work and we visited some pubs and their 
cellars, it was awesome! 
  And of course, thank to Alys for helping me with 
translations, I owe you an afternoon tea! 
  God save the cask!
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Pub news

n Assets of Community Value: ACVs were created some 
seven years ago now, under the terms of the Localism Act.  
Although their importance was reduced by the abolition of 
‘permitted development rights’ on pubs in 2017, ACVs 
played a significant part in helping CAMRA and community 
groups, often working together, to save many pubs up and 
down the country.  Even now, the presence of an ACV listing 
indicates a pub’s value to the community so is a ‘material 
consideration’ in planning decisions and some councils have 
recognised ACV status in their Local Plans.   
  ACVs however only last for five years and the listings 
obtained in the early days are starting to expire.  Councils 
have to remove them from the register when they do and 
they are under no obligation to notify those who nominated 
the pub for listing that this is about to happen.  
Unfortunately, there is, as such, no automatic renewal 
process.  To continue an ACV listing you need to go through 
the application process again. 
  CAMRA’s Pub and Clubs Campaigns Committee are 
urging any branches or groups who obtained an ACV which 
is now expiring to review the situation and make a repeat 
nomination if considered appropriate.   
  If you find that your council questions your right to do this, 
there is advice available on CAMRA’s website: 
www.camra.org.uk/resource_type/acvs/.  
n Black Dog Beer House, Brentford: I feel that this merits 
reporting.  Early in June the management of the Black Dog 
decided not to proceed with their takeaway service because, 
having seen the way that people were behaving in public 
parks and open spaces, they did not want to contribute to 
it.  To quote from their website, ‘we just can’t guarantee 
anyone’s safety from transmission of this virus with our 
current planned opening and we don’t want this on our 
conscience, no matter the risk to us financially’.  Happily they 
have survived and were due to reopen on 25 July.  
n Mawson Arms/Fox & Hounds, Chiswick:  much to 
widespread surprise, the pub, which served as the brewery tap, 
was not part of the brewery site but remained in the ownership 
of Fuller’s (pub company).  It was primarily used by Fuller’s staff 
and visitors on brewery trips and so, following their move to 
new offices in Strand on the Green, Fuller’s see no further need 
for the Grade II*-listed building and the adjoining offices.  It 
will not reopen and, in due course, will be sold. 

  For those not familiar with its history, the pub is thought 
to have two names because it had two licences, one for beer 
and one for spirits.  It was originally the Fox & Dogs until 
1772 when it became the Fox & Hounds.  The other name 
commemorates Thomas Mawson who brewed on the site in 
the late 17th century before the formation of Fuller, Smith & 
Turner in 1845.  
n Old Spotted Dog, Forest Gate: further to my report in 
the April/May edition, I’m happy to confirm that the plans to 
revive this Grade II-listed pub have been approved by 
Newham Council’s Strategic Development Committee, who 
met courtesy of Zoom.  It will become a pub and restaurant, 
linked to a 68 bedroom hotel.  This may not seem ideal for 
a building that was once King Henry VIII’s hunting lodge but 
given that it has been closed since 2004 and was on Historic 
England’s ‘Building at Risk’ register, it is as good as it was 
going to be.  The scheme, which includes a meeting room 
available for use by the community and a function room, was 
supported by Historic England and the Society for the 
Protection of Ancient Buildings.  A report presented to the 
committee said, “The proposals are considered wholly 
beneficial to the historic building, the historic layout of which 
will be reinstated.  Its inherent significance as a Tudor public 
house will be further returned by restoring original floor 
levels and layouts.”  
n Tabard, Chiswick: this pub was purpose-built in 1880 as 
part of the Bedford Park estate, London’s first garden suburb 
and is Grade II*-listed accordingly.  Local residents’ group, 
the Bedford Park Society, had it listed as an Asset of 
Community Value (ACV) early on and have recently had the 
good sense to renew the listing with Hounslow borough 
council.  This was however only after the pub’s owners, 
Greene King, had lodged an unsuccessful appeal.  It isn’t 
known what arguments GK’s lawyers put forward but they do 
appear to have somewhat missed the point.  The clue is in 
the word ‘community’.  It is the community that decides 
whether or not a pub (or whatever) is an asset which they 
value, not the owner.  Usually, it is the owner from whom the 
community are trying to protect the pub. Full address: 2 Bath 
Road, W4 1LW. 
Tony Hedger

FAMILY BREWERS OF BRITAIN 

CAMRA Books will shortly be publishing Roger Protz’s latest book, a study of Britain’s family brewers.  These are the stalwarts of the 
nation’s beer industry. Some of them date back to the 17th and 18th centuries and have survived bomb damage, recessions, floods, the 

hostility of politicians and the temperance movement (not to mention the occasional pandemic). The book traces the fascinating and 
sometimes fractious histories of the families who run these breweries.  Many of them occupy buildings of great architectural importance, 
with gleaming coppers and wooden fermenting vessels.  A few still deliver beer by horse-drawn drays and employ coopers to fashion casks 
made of oak.  These companies are however not living in the past; they have faced the challenges of the modern world and still produce 
beers that meet the demands of today’s consumers.  In this highly detailed book, many years in the making, Roger introduces the reader 
to each brewery and gives a detailed tour of their history and achievements and the part that they play in their home towns.  The book has 
been produced with the support of the Independent Family Brewers of Britain. 
  The book is scheduled to be available in early September and can be ordered in advance from the CAMRA Shop on-line at 
https://shop1.camra.org.uk/.  The price will be £25. 

 
CELLARMANSHIP 

Further to the review in the last edition, Cellarmanship is now also available on Kindle at £9.99.  Follow this link to purchase: 
https://www.amazon.co.uk/Cellarmanship-7th-keep-serve-sell-ebook/

CAMRA BOOKS NEWS
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WHAT IS WHATPUB? 
WhatPub? is CAMRA’s on-line pub database.   It is available for all to use, not just CAMRA members; just go to 
https://whatpub.com/.  It features some 36,000 pubs which currently serve real ale plus records of non real ale and closed 
pubs.  All of the information has been compiled by CAMRA members and no fee is charged – or sought – for inclusion.  You 
will find opening times, descriptions, facilities, maps and of course details of the real ale and cider on offer. You can search 
by specific pub name or general location.  It is also possible for all users, again not just CAMRA members, to submit updates 
for entries (factual ones, not contentious customer reviews, please!). 
  WhatPub is, incidentally, not to be confused with the Good Beer Guide ‘app’.  Good Beer Guide pubs are, of course, 
included but you cannot simply search for GBG pubs in a particular area. 
NB WhatPub has been temporarily updated to include an ‘additional services’ filter to help you find pubs offering take-
outs and/or deliveries during this time. 

Tributes

Lockdown affected us all in different ways.  
Reader Jeremy Hawkins of East Molesey 

turned to poetry.  Thanks go to Sheila (Mrs 
Hawkins) who encouraged him to send it in. 
 

Covid-19: 
A Pub Goer’s Answer to Last Orders 

 
I wandered lonely as a cloud 

Through Molesey East and West 
Thought it wouldn’t take long 

But how I was wrong 
As I searched for a pint of best. 

 
Shut was the Bell 

The Europa as well 
The Poyntz, the Kings Arms and Mute Swan 

The Lamb and the Roebuck? 
At both there was no luck 

The search went on and on. 

Fifty pubs more 
My feet were so sore 

And still not a real ale in sight 
COVID had won 

Nothing more to be done 
So decided to call it a night. 

 
I trudged slowly back home 

Feeling very alone 
It was eerily quiet on the roads 

And despite my pub book 
Wherever I looked 

The pubs were still bloomin’ well closed. 
 

It was quarter to twelve back in Molesey 
The family had gone up to bed 

Then a knock on the door 
Which I opened and saw 

A bloke, with a wand, who then said.

I know I look hairy 
But I am the beer fairy 

And I believed every word that he said 
For the sight of the day 

I’m delighted to say 
Was the pint of real ale on his head. 

 
My jaw hit the floor 

I could have wished for no more 
He smiled and he said with much glee 

You can’t beat real beer 
It brings unrivalled great cheer 
And best of all this one’s on me. 

 
So the moral of this tale 

Is don’t give up on real ale 
And if you do have a cough 

Just be contrary 
Believe in the beer fairy 

And tell the virus go bugger off!
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Sadly, I must report the passing of two people of significance 
to both the Campaign and the brewing industry. 
 

BRAM LOWE 

Bramwell Wesley Lowe passed away on 27 May.  He was 
born and died in Norfolk and had a full and active life, 

primarily as a musician.  He was an early member of CAMRA 
and was the first chairman of the Norwich and District 
branch, at which time he ran the Red Lion at Wroxham, close 
to where he was born.  He was also the organiser of the 
Norwich Beer Festival for its first three years.  When in 1981 
his friend Ray Ashworth, along with David Crease, started 
Woodforde’s Norfolk Ales, Bram became their first full-time 
sales representative, later becoming sales manager.  A 
highlight was when Norfolk Nog won CAMRA’s Champion 
Beer of Britain competition in 1992, followed four years later 
by Wherry.  Woodforde’s also brewed a beer in his honour, 
called Old Bram. 
 

ROGER RYMAN 

Roger, who has died of cancer at the age of only 52, was 
the director of brewing at St Austell Brewery for nearly 

twenty years.  His first new beer was Daylight Robbery, a 
special for the eclipse in 1999.  It proved to be so successful 
that it became a core beer, renamed Tribute, along with 
Proper Job IPA and Korev Cornish Lager.  After St Austell 

purchased Bath Ales in 2016, Roger supervised the setting 
up of Bath’s brand new Hare Brewery which opened in 2018.  
The Bath Ales site is currently managed by Georgina Young, 
late of Fuller’s.   
  Kevin Georgel, St Austell’s chief executive, told the 
Cornwall live website, “Roger was a world-class brewer and 
a leader in his field, who we were incredibly lucky to work 
alongside.  Passionate about people, he played a huge role 
in nurturing and developing young talent, both in our 
business and throughout the brewing industry.  The growing 
reputation and quality of our beers, since Roger joined St 
Austell Brewery in 1999, is testimony to his hard work, 
leadership and passion.  He will be sorely missed by all who 
knew him and worked with him.” 
  Roger was named Brewer of the Year by two different 
organisations; the British Guild of Beer Writers (2006) and 
the All Party Parliamentary Beer Group (2009).  The Society 
of Independent Brewers (SIBA) has announced that they will 
honour Roger posthumously with their Silver Tankard 
Lifetime Achievement Award. 
  Stop press: St Austell Brewery have announced that 
Georgina Young has been promoted to Brewing Director and 
will be in charge of brewing and operations at both St Austell 
Brewery and Bath Ales. 
Tony Hedger

POETRY CORNER



WhatPub? Update publishes news items collated by 
Greater London branches, often from information 

supplied through the ‘Submit Update’ button on 
WhatPub.  We aim to report all openings and closures of 
places that satisfy the CAMRA definition of a pub 
(including those selling draught but not real ale); all pubs 
that add or remove real ale; and changes of name, 
ownership or beer policy.  Readers are encouraged to visit 
WhatPub? for pub details, and to ‘Submit Update’ when 
they find incomplete or out-of-date information. 
 

NEW & REOPENED PUBS & CLUBS  
CONVERTED TO REAL ALE 

 
INNER LONDON 

E8, THREE SODS BREWERY TAPROOM, 399 Mentmore 
Terrace. Three Sods have moved into the premises and will 
open the taproom at weekends. 
E9, HOWLING HOPS TAP ROOM, Queens Yard, White 
Post La. Spacious brewery tap on the ground floor of an 
old warehouse building. Ten draught beers, described as 
being served straight from the tank. 
E15, PRINT HOUSE (BAR & KITCHEN), 133 High St. 
Open in 2014 in the shadow of Deans Yard Tower. 8 keg 
beers 
E17, SIGNATURE BREW BREWER’S BAR, Unit 15, 
Uplands Business Park, Blackhorse La. Taproom at 
Signature Brew’s new home, opened late in 2019. 
E17, TRAP TAPROOM, Unit 4, Ravenswood Industrial 
Estate, Shernhall St. On the same estate as Wild Card and 
Pillars, opened in March 2018. The taproom has a huge 
range of bag in a box ciders plus beers, gins, natural wines, 
sodas & coffee. 
EC1, MIKKELLER BREWPUB, 37-39 Exmouth Market. The 
second bar to open from Mikkeller in collaboration with 
Rick Astley. 18 keg beers. 
N5, HIGHBURY LIBRARY, 66A Drayton Park. Was LITRO 
between 2010 and 2013, then became a restaurant before 
opening in 2015. Craft keg and key keg beers available. 
N15, POST BAR, 316 High St. Opened Jan 2019 in former 
estate agents. Cafe bar by day, arts and live music venue 
in the evening. Several keg beers available. 
SE25, STANLEY HALLS, 12 South Norwood Hill. The Yard 
Bar is now open for weekend events. Three KeyKeg beers 
from Cronx Brewery are normally available; initially Anglo 
American Pale Ale. Pop Up! and Kotchin Blonde. 
SW17, GOLDFINCH, 145 Mitcham Rd. Opened in 2018 
in former hairdresser. Intimate bar and bottle shop. Limited 
choice of draught beer. 
W4, CHISWICK PAVILION, 12 Riverside Dr. The bar of 
Chiswick Cricket Club is now open to the public. Usually 
sells London Pride and an interesting guest ale such as 
Flower Pots. 
 

OUTER LONDON 
HATCH END, HATCH END TENNIS CLUB, 20 Clonard 
Way. Real ales from Rebellion are usually available. 
ORPINGTON, ORPINGTON GPO, 214 High St. 

Gastropub at the site of the former Orpington Post Office, 
opened on 4 July. Two real ales initially: Harvey’s Sussex 
Best Bitter and St Austell Proper Job. 
 

PUBS & CLUBS CLOSED, CONVERTED,  
OR CEASED SELLING REAL ALE 

 
INNER LONDON 

E2, 640 EAST (CNTNR). Closed probably in March 2020. 
E2, OLD SHOREDITCH STATION (Jaguarshoes 
Collective). Now a party/event space 
E2, TAPROOM BY BETHNAL GREEN. Closed probably 
in March 2020. 
E10, SIGNATURE BREWERY TAP. Closed when the 
brewery moved to Walthamstow. 
E14, DAVY’S (Davy’s). Closed after nearly 25 years 
following end of lease. Lease on the market. 
E16, BECKTON ARMS. Closed, future uncertain. 
E20, BUMPKIN (Ignite Group). Closed. 
EC2, GREEN VIC (Rainbow Properties). Closed, looking 
for a permanent site. 
EC3, ROMA. Now a Japanese Sushi restaurant. 
N4, ARSENAL TAVERN (Ei Group). Closed following roof 
collapse March 2020. 
N7, CROWN (BAR & CAFE). Closed due to the health of 
the licensee and the financial consequences of the COVID 
lockdown. 
N8, FUNKY BROWNZ. Closed early 2020, originally 
RAILWAY HOTEL. 
N22, DUKE OF EDINBURGH. Closed around 2019. 
NW9, FUNKY BROWNZ. Demolished May 2020, 
originally GLEN 
SE2, MAYBLOOM WORKING MENS CLUB. Reported as 
closed with planning application to convert to residential, 
after opening only in December 2017. 
SE8, GIN & BEER. Closed due to high rent and not 
enough trade. 
SW1, LONDON BEER HOUSE (The Beer Collective). 
Announced on 30 June they will not be reopening, 
SW6, COURTYARD. Understood to have closed in Jan 
2020, was KING’S HEAD. 
SW8, MAWBEY ARMS. Closed. Planning application 
submitted for conversion to school premises. 
SW11, SAMBROOK’S BREWERY TAP ROOM. Closed 
and will not reopen due to move to Ram Brewery Site. 
SW12, ELEVEN. Closed in December 2019, was 
SIMMONS. 
SW15, BRICKLAYER’S ARMS. Closed for redevelopment. 
Will hopefully reopen once completed. 
SW18, L’AFFAIRE. Reported closed June 2019. 
SW18, SPREAD EAGLE (Young’s/Ram). Closed for major 
restructuring including adding hotel rooms and reception. 
Also to be moved to Young’s managed estate. 
W2, POMONA’S (Ei Group). Closed after 15 years trading. 
W4, MAWSON ARMS / FOX & HOUNDS (Fuller’s), 110 
Chiswick Lane South. Fuller’s have stated they will not 
reopen this pub. 
W11, MAU MAU. Closed mid-February. 
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WC1, BREAD & ROSES AT THE CHAPEL (National Union 
of Journalists). Closed by the end of February along with 
basement theatre. 
WC2, HISPANIOLA. Reported to have ceased trading as 
of 23 March 2020. 
 

OUTER LONDON 
BROMLEY, BELGO (Casual Dining). Closed February 
2020, future uncertain. 
EDGWARE, MASONS ARMS (Milegate). Closed and 
lease for sale. 
HARROW, FRANKIE & BENNY’S (TRG). Not reopening 
following lockdown, with TRG going into administration. 
KENTON, FIZZ SPORTS BAR. Closed 3 March, future 
uncertain. 
NORTHOLT, NORTHOLT PARK SOCIAL CLUB. Closed 
and boarded up June 2019. ‘The plan is to have a new 
building which would be primarily affordable housing with 
a community hall within it.’ 
SOUTH HARROW, HORSESHOE. Real ale discontinued. 
SOUTHALL, SOUTHALL WORKING MEN’S CLUB. 
Demolished c.2019 for 34 flats and replacement club. 
UXBRIDGE, FRANKIE & BENNY’S (TRG). Not reopening 
following lockdown, with TRG going into administration. 
WEALDSTONE, SHANAKEE. Converted to Woody’s Grill 
restaurant in 2019. 
 

OTHER CHANGES 
 

INNER LONDON 
E1, URBAN BAR (Star). Reverted to LONDON HOSPITAL 
TAVERN. 
E2, TROYGANIC. Renamed HOXTON CABIN. 
E4, WISHING WELL (Ei Group). Reopened under Craft 
Union Pub Co management following refurbishment. 
EC2, MCQUEEN. Renamed Q. Keg beers available. 
EC2, RIVINGTON BAR GRILL (Caprice). Rebranded as 
BLACKLOCK in 2018. Has a bar area focusing on cocktails. 
Three house keg beers plus beers from Lost & Grounded, 
Thornbridge and Villages. 
EC3, MAS Q MENOS. Renamed LAS BANDEROS. Tapas 
Bar. Keg and bottles. 
EC4, KANALOA (Stonegate). Has become a BE AT ONE. 
N1, ISLINGTON CAFE BAR. Renamed PIN UPS. List of 
London craft keg beers available on a chalk board outside. 
Operates as a barbers during the day. 
N1, NUMBER 177 (Mendoza), 177 Hoxton Street, N1 6PJ. 
Renamed PLONK SHOREDITCH by early 2019, a crazy 
golf bar and lots of other amusements such as bar football 
and pinball. Bar appears to have five keg fonts dispensing 
Camden Pale and Hells, Orchard Pig cider and Becks Vier. 
N8, HOPE & ANCHOR. Renamed MCCAFFERTY’S, the 
8th in the chain to open its doors. 
N8, QUEENS (Food & Fuel). Reported to having been 
retained by TRG following F&F going into administration. 
NW9, O’HANLON’S. Renamed WEE PUB. 
NW10, COMMON. Renamed COLLECTIVE BAR & 
KITCHEN. 

SE8, BROADWAY RESTAURANT & BAR. Having had a 
number of unreported changes in recent years became 
M’ARKS in November 2019 a ‘kitchen & bar’ with craft 
beer dispensed from a keg wall. 
SE16, QUEEN VICTORIA (Ei Group/Bermondsey Pub Co). 
Moved from Bermondsey to Craft Union division. 
SE19, DOMALI CAFE BAR. Became REUNION in 2018. 
‘Cafe by day, venue by night.’ 
SW7, COCO MOMO (Food & Fuel). Reported to having 
been retained by TRG following F&F going into 
administration. 
SW7, TAVERN (Holiday Inn). Renamed ASHBURN SW7. 
SW10, LOTS ROAD PUB & DINING ROOMS (Food & 
Fuel). Lease taken on by Market Taverns following F&F 
going into administration. 
SW10, SPORTING PAGE (Food & Fuel). As above. 
SW12, BALHAM LOUNGE. Renamed TRAP KITCHEN. 
Restaurant bar with some keg beers. 
SW15, BEER BOUTIQUE. Became the second GHOST 
WHALE in August 2019, a bottle shop selling keg beers 
to drink on-site or take out in growlers. 
SW15, LOST & CO (Lost Group). Renamed LOST 
SOCIETY in February. 
SW15, PRINCE OF WALES (Food & Fuel). Lease taken on 
by Market Taverns following Food & Fuel going into 
administration. 
SW17, IMPERIAL DURBAR. Renamed TAPS & TAPAS. 
Opened in August 2019 - a collaboration  between the 
team behind The Tapas Room and London Beer Lab. 
W1, COCO MOMO (Food & Fuel). Reported to having 
being retained by TRG following F&F going into 
administration. 
W4, STEAM PACKET (Food & Fuel). As above. 
W7, BROGUE. Became BOSTON. Still no real ale. 
W7, GROSVENOR (Food & Fuel). The freeholder, Rose 
Pubs, have taken direct management of this pub following 
the leaseholder going into administration. 
WC1, QUEEN’S HEAD (Food & Fuel). Lease taken on by 
Market Taverns following Food & Fuel going into 
administration. 
 

OUTER LONDON 
BELMONT, BADGER KELLY’S. Reverted to ANGIE’S V. 
BELMONT, FUNKY BROWNZ. Became CARDAMOM 
CLUB. Still a sports bar & restaurant with keg beers 
CROYDON, R&R’S LOUNGE BAR. Following a period as 
a restaurant, became LUDOQUIST in November 2017 - a 
board game bar/cafe selling a couple of keg beers from 
local breweries (inc Signal) as well as craft cans. 
ENFIELD, WHITE HOUSE (Ei Group). Now under Craft 
Union division. 
HAYES, PIE & PINT BAR. Renamed CRAFT BEER 
ROOMS a little while ago. 
ORPINGTON, CRICKETERS (Ei Group). Renamed 
CRICKETER’S KNOLL.  
RAINHAM, PHOENIX (Ei Group). Now under Craft Union 
division.
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48 hour delivery
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coupons, discounts, offers, or promotions.”



Rose’s are red, 
Violet’s are blue, 
Mary’s are green, 
And they’re looking at you. 

 

I don’t know why that little ditty came to me; it just did.  I 
Googled to see if I was remembering it from somewhere 

but I couldn’t find any reference to it so it must be all mine 
(and so I can’t blame it on anyone else).  No, it’s not meant 
to be a riddle, but if you want it to be . . . 
  How are you all keeping in these strange times?  I had my 
first couple of pints in a pub a couple of days ago (as I write 
this); it felt a bit strange after 16 weeks, though strangely 
familiar.  I didn’t try on the Saturday as we thought with the 
reduced seating we probably wouldn’t get in the local and 
it’s a bus ride for my mates; I thought Monday would be 
quiet and I was right. 
  Anyway, let’s get some semblance of normality with some 
number puzzles:  
1. 3 V on a FH 
2. 7 N in the TS-F 
3. 4 TU the T on the JL 
4. 2 RE on a VWB 
5. 1 for S (it’s a M) 
6. 3 T of CR in the HE 
7. 215 (at least) V of  DHS 
8. 5 PLFT in GL 
9. 7 DN by TD 
10. 2 E are L at RT (B and M) 
  There.  Now we are back in the swing of things let’s do 
some 5BY4-ing.  In the last edition I chose national flowers 
from Commonwealth countries.  This time, to save wasting 
the research, I have taken ten countries in Europe for the 
same treatment.  Can you match them up? 
1. France                     A.                Cyclamen 
2. Hungary                   B. Sunflower 
3. Belgium                   C.                Carnation (red) 
4. Portugal                   D.                Lily of the Valley 
5. San Marino              E.                Iris 
6. Spain                       F.                 Poppy (red) 
7. Finland G. Lavender 
8. Switzerland              H.                Tulip 
9. Ukraine                    I.                 Cornflower 
10. Estonia                    J.                Edelweiss 
  If you want to do some research of your own, we might (or 
might not) have some national flowers from the rest of the 
world next time (or some other time in the future).  Right. 
Let’s have some trivia; you might notice that quite a few of 
these questions are on an engineering theme.  No special 
reason, I just thought I would. 
1. What was the name of the first U.S. space shuttle orbiter, 

which was used for approach and landing tests but did 
not actually have an orbital capability? 

2. What was the name of the last space shuttle orbiter, built 
to replace Challenger? 

3. What was the name of the school teacher who died in 
the Challenger space shuttle accident? 

4. Used as part of the space shuttle program, what was the 
function of the ships MV Freedom Star and MV Liberty 
Star?

5. And finally for the space shuttle, how many orbiters were 
built in total? 

6. Not the statue on Crete, who was dubbed the ‘Colossus 
of Roads’? 

7. We all know (don’t we?) that James Watt did not invent 
the steam engine, but what is he most famous for 
inventing? 

8. . . . . and how did it greatly improve the efficiency of the 
steam engine? 

9. We all (I assume) know of Jerome K Jerome’s book Three 
Men in a Boat, but what was the title of its sequel which 
involved the same three protagonists? 

10. Name the guitarist who is the only person to have been 
inducted into the Rock and Roll Hall of Fame three times: 
once as a solo artist and twice as a group member (and 
with what two groups was he inducted)? 

  And there we are for a couple more months.  Will we be 
available on paper next time?  I don’t know, but I’m not 
holding my breath.  Stay safe and keep smiling. 
Andy Pirson 
 

JUNE/JULY ANSWERS 
 
Number puzzles: 
1. 1616 Miles from the Equator to the Tropic of Cancer (or 

Capricorn) 
2. 105 (New) Pence in a Guinea 
3. 176 Feet is the Height of the Albert Memorial 
4. 27 Bones in the Human Hand 
5. 3 Number of Beethoven’s Symphony ‘Eroica’ 
6. 25 Points for First Place in a Formula One Grand Prix 
7. 404 Error Code ‘Not Found’ 
8. 1509 Coronation of Henry the Eighth 
9. 48 Ceremonial Counties of England 
10. 606 Square Miles of Greater London 
 
5BY4 (Commonwealth National Flowers): 
1. India – Lotus 
2. Belize – Black Orchid 
3. Trinidad & Tobago – Chaconia (wild poinsettia) 
4. South Africa – Protea 
5. Mauritius – Jasmine 
6. Sri Lanka – Blue Star Water Lily 
7. Australia – Golden Wattle 
8. Tonga – Heilala 
9. Canada – Maple (leaf) 
10. New Zealand – Kowhai 
 
General knowledge: 
1. The historical landmark at Fishbourne, just outside 

Chichester, is Fishbourne Roman Palace (with its 
extensive remains of mosaic floors). 

2. The historic landmark in the grounds of Boscobel House 
in Shropshire is the ‘son’ of the Royal Oak (in which the 
future Charles II evaded the roundheads after the battle 
of Worcester). 

3. It is the ‘son’ because it was grown from an acorn from 
the original which had to be felled in about 1725 after 
the depredations of souvenir hunters. 

4. Pen-Y-Ghent, Whernside and Ingleborough – the focus
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of the annual Three Peaks challenge – are the three 
highest peaks in the Yorkshire Dales national park. 

5. ‘The Cage’ (possibly built as a hunting lodge) is a major 
feature of the grounds at Lyme Park in Cheshire (owned 
by the National Trust). 

6. No. 6 was a trick question.  Lewis and Harris are the north 
and south parts of the same island. 

7. Jacopo Robusti, an Italian painter of the Venetian School, 
is generally known (because his father was a dyer) as 
Tintoretto. 

8. Michelangelo Merisi, the Italian painter noted for his 
dramatic use of chiaroscuro, is usually known as 
Caravaggio. 

9. Apart from Richmond Park, Bushy Park etc. the cemetery 
administered by the Royal Parks is Brompton 
Cemetery. 

10. Another sneaky one (though not a trick): the organisation 
which administers Victoria Tower Gardens by the Houses 
of Parliament is also the Royal Parks. 
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Letters

All readers – not just CAMRA 
members – are invited to submit 

letters for publication in London 
Drinker but please remember that the 
letters column is intended for debate 
and constructive criticism.  The editor 
reserves the right not to print any 
contributions that are otherwise.  
Please e-mail letters to: 
ldnews.hedger@gmail.com.  If you do 
not have e-mail, hard-copy letters may 
be sent to the same address given for 
subscriptions on page 3, addressed to 
London Drinker Letters.  In both cases, 
please state ‘letter for publication’ so as 
to avoid any misunderstandings. 
 

SOME THOUGHTS ON  
BYGONE PUBS 

A certain story in the news back in 
April reminded me of a London 

pub with a similar name that I used to 
drink in.  This was the Baynard Castle in 
Queen Victoria Street EC4 and was 
named after a castle that had been near 
the site until the Great Fire of London.  
There is also a Baynard House and a 
Castle Baynard Street in the area which 
is part of the Castle Baynard Ward of 
the City of London.  When I frequented 
it in the late 1970s and 1980s the 
Baynard was a Charrington’s pub selling 
two real ales, Bass and Charrington’s 
IPA.  From a real ale perspective there 
were better pubs in the area, including 
the Black Friar.  However, being close 
to Blackfriars station, the Baynard 
stayed open to 11pm while other pubs 
in the area tended to close earlier and 
so it was a good place to finish a crawl 
or go to after your first choice closed.  
As far as I recall, it also had an upstairs 
room with three pool tables when pool 
was still a relative novelty in London 
pubs.  The pub is still open but is now 
called Rudds.  It serves Doom Bar. 
  A little while back there was some 

correspondence in London Drinker 
about the Carpenter’s Arms in Seymour 
Place W1, close to Marble Arch.  I do 
remember drinking there in the 
1970s when it was one of the 
few real ale free houses in London and 
I found it listed in some of the 1970s 
Real Beer in London guides that 
are available on the web at 
https://www.london.camra.org.uk/view
node.php?id=37044.  In the 1975 
guide it is one of only five pubs listed 
as selling real ale from four or more 
different breweries.  Two of the others 
were the Hole in the Wall at Waterloo 
Station, SE1 and the Anglesea Arms in 
SW7, both of which were still in 
operation up to the lockdown so might 
be open again by the time this letter 
gets printed.  The other two were the 
Tudor Close in Petersham, Richmond, 
now a keg Sam Smith’s pub called the 
Rose of York and the Coronet Bar in 
Soho, now a restaurant.  The 
correspondence also mentioned 
another Carpenter’s Arms in Whitfield 
Street W1.  In those days this was a 
Charrington’s pub and, according to 
the guides, sold Bass and Charrington’s 
IPA but I can’t remember ever drinking 
there. 
Colin Price 
 

REUSABLE, RECYCLABLE 
CONTAINERS AHOY! 

In his opinion piece on the back page 
of the June issue of CAMRA’s 

magazine, What’s Brewing, Paul Nunny 
of beer quality champions Cask Marque 
observed, ‘For pubs, cask can be (the) 
unique selling point as it is the one beer 
you cannot drink at home.’  I wrote in 
to say, ‘Really?  Thanks to my local pub 
in Merton, I can regularly collect as 
much freshly poured cask beer as I want 
to drink at home’.  Cask is of course the 
one beer you cannot buy at a 

supermarket, if that was the point Paul 
had intended to make. 
  The point is still relevant, I suggest.  
At the time I wrote, it looked as if ‘social 
distancing’ limitations might mean that 
my local could not reopen for the 
foreseeable future.  In that event I was 
hopeful that its excellent cask beer 
takeaway service would therefore 
continue.  A month later, hooray, my 
local has reopened, necessarily with 
what I would prefer to call ‘responsible 
drinking’ measures in place.  But yes, 
the option of collecting cask beer is still 
available and must help to keep such 
wet-led pubs viable for as long as 
pubgoers cannot congregate in 
numbers.   And how better to lubricate 
those ‘virtual meetings’ in front of a 
computer screen at home! 
Geoff Strawbridge 
 
Editor’s note:  CAMRA does, of 
course, want to see as many people as 
possible return to using pubs.  That 
said, not everyone is able to do so. If 
they need to buy beer to drink at 
home, it is better that they buy it from 
pubs and direct from breweries than 
from supermarkets. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Oxford English 
Dictionary defines  

real ale as  
“Cask-conditioned 
beer that is served  

traditionally, without 
additional gas 

pressure”



Pub campaigning
EPPING ONGAR RAILWAY

eorailway.co.uk
@eorailway01277 365 200 Epping Ongar Railway

FirstTrains 1st August
Photo: Katie Pickersgill



News extra

44

There comes a point when I have to stop updating the 
articles that I am working on and send them off to be 
turned into a magazine. Here is the news that came 
in afterwards. 

 
IMPORTANT REVIEWS ANNOUNCED 

The Government has announced two reviews.  One is into 
business rates and is long overdue, especially given the 

unfair proposals that the Government had already 
announced (see page 11).  The Government have asked for 
submissions by the end of September.  In the meantime, the 
next revaluation, originally scheduled for 1 April next year, 
has been postponed to 2023.  The review was welcomed by 
Emma McClarkin, the Chief Executive of the British Beer & 
Pub Association, who reminded us that “pubs pay 2.8% of 
the entire business rates bill, despite accounting for just 0.5% 
of business turnover”, while her opposite number at the 
British Institute of Innkeeping, Steven Alton had hoped that 
the current ‘business rates holiday’ would be continued until 
April 2022.  CAMRA’s National Chairman, Nik Antona, said, 
“The pub sector currently overpays in business rates by £500 
million a year and rising rates are forcing hard–working 
publicans to push up prices for consumers or close their 
doors forever.  The Government must make the business 
rates system fairer for pubs to ensure their continued 
survival.” 
  The second review is into alcohol duty.  Also as mentioned 
on page 11, like VAT, the Government will have a free hand 
in setting alcohol duty after 1 January.  Nik Antona again: 
“This review into how alcohol can be taxed more fairly is a 
fantastic opportunity for the Government to save our pubs 
by introducing a lower rate of duty on draught beer, with 
savings passed on to pubs and consumers.  A preferential 
rate of duty on draught beer is a radical proposal that will 
really help by supporting and encouraging drinking in the 
supervised setting of the local pub.  This will also create and 
sustain jobs and level the playing field between pubs and 
cheap supermarket alcohol.”  Alcohol duty is, of course, one 
of the traditional ‘sin taxes’ and brings the Government 
substantial revenue.  No doubt the anti-alcohol lobby will 
be having their say as well.  We should not be over-
optimistic. 
 

CHANGES TO SMALL BREWERS’ 
DUTY RELIEF 

Having announced that they were reviewing alcohol duty, 
I, for one, was surprised when, the very next day, the 

Government proposed a change to the Small Breweries’ 
Duty Relief (SBDR) system.  As mentioned on page 29, the 
Treasury has been working on this since 2018 and the Society 
of Independent Brewers (SIBA) had hoped for some 
progress.  CAMRA’s reaction, again from Nik Antona, was, 
“Whilst the removal of the cliff edge in the Small Brewers 
Relief Scheme will benefit many brewers and help successful 
businesses to grow, CAMRA does not believe this should be 
achieved at the expense of small brewers.  Given the impacts 
of COVID-19 and the lack of support for wet-led pubs 
and independent producers, the Government should be 
doing everything it can to support the brewing industry: not 
‘robbing Peter to pay Paul’ and removing much-needed help 
from those who already receive it.  It is clear that the devil 

will be in the detail of how these changes will work in 
practice. We’ll be urging the Government to make sure any 
changes to Small Brewers Relief maintain existing help for 
small brewers, support as many producers as possible and 
make sure consumers can continue to enjoy the widest 
possible choice of local and independent cask ales.” 
  SBDR is a complex matter and I do not have space here 
to explain the implications.  Readers may look forward to 
that in the next edition.  Although it appears to have already 
decided what it is going to do, the Government says that ‘a 
technical consultation will be brought forward in the 
autumn’.  Curiously, the announcement continued, “the 
Government will also consult on the potential for a grace 
period for small breweries that decide to merge”.  Any 
proposal is going to be divisive and will not be met with 
universal approval. 
 

SMOKING OUTSIDE 

A group of peers had proposed an amendment to what is 
now the Business and Planning Act relating to smoking 

in the outdoor areas of pubs, cafes and restaurants.  On 19 
July, the Ministry of Housing, Communities and Local 
Government announced that it had reached a compromise 
with them and had tabled its own amendment which will 
require outdoor areas to be split into smoking and non-
smoking sections.  The Government’s press release stated 
that there was no ban on outdoor smoking as such, it was 
simply giving customers “more choice by ensuring premises 
offer separate seating for smokers and non-smokers 
outside”.  Pubs will have to ensure that there is a two metre 
gap between non-smoking and smoking areas, ash trays 
or similar must not be left on furniture in the smoke- 
free areas and those areas must have clear ‘no smoking’ 
signage. 
 

LATE NIGHT LEVY 

Further to the item on page 14, an attempt was made to 
add clauses to the Business and Planning Act to delegate 

powers to local authorities but it did not succeed. 
 

WAIT ON… 

Following an increase in the reinfection rate, it was 
announced on 16 July that the reopening of wet-led pubs 

in the Republic of Ireland had been postponed until 10 
August. 
 

THAMES SIDE BREWERY 

Further to the item in Brewery News, the brewery 
reopened its riverfront terrace and garden on 17 July.  

Please check the website (http://www.thamessidebrewery.co.uk/) 
or Facebook (@thamessidebrewery) for opening times etc. 
 

EAGLE ALE HOUSE, BATTERSEA 

Good news.  Dave Law and Simon Clarke have negotiated 
a new lease which is ‘free of tie’, so expect even more 

interesting beers in one of CAMRA’s South West London 
branch’s favourite pubs (Pub of the Year in 2014). 
Compiled by Tony Hedger
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Crossword

Compiled by DAVE QUINTON 
£20 prize to be won 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
Name .................................................................................................... 

Address ................................................................................................. 

.............................................................................................................. 
All correct entries received by first post on 23 September will be 
entered into a draw for the prize. 
 
The prize winner will be announced in the December/January London 
Drinker. The solution will be given in the October/November edition. 
 
All entries to be submitted to: 
London Drinker Crossword, 25 Valens House,  
Upper Tulse Hill, London SW2 2RX 
 
In the current circumstances, we will accept entries in any format that 
you can manage. 
 
JUNE/JULY’S SOLUTION 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Across 
1. Here you’ll find cold meat for each bit of salad. [7] 
5. Wow! King on port! [4] 
7. Symphony from Beethoven in the 1820’s. [5] 
8. Turn up rodents with a stone. [6] 
10. Give out revolutionary magazine. [4] 
11. It’s dangerous. Stand back a bit. [4,4] 
13. An amount of laburnum berries.... [6] 
14. ….on land of tree and rock. [6] 
17. Sensational top rate English musical comedy. [8] 
19. Why abandon academic enquiry, boss? [4] 
21. Look out for colonist with inner conflict. [6] 
22. Silver adorning victory in flight. [5] 
23. Spot starts to stick to your eyes. [4] 
24. They indicate rainfall. [7] 
 
Down 
1. Old Germans lie in the sun putting on weight somewhere 

in Norfolk. [10] 
2. Mother’s underskirt. It’s as small as possible. [7] 
3. Come back to city house. [4] 
4. A drinker’s late meal. [6] 
5. Small company initially manufactured iron for medical 

treatment. [8] 
6. Top driver in a classy car? He’s fast. [5] 
9. Application to a goal before very long creates 

attachments. [10] 
12. Computer’s key electronic portal, a proxy server. [8] 
15. Survive to expose evil corruption. [7] 
16. Accent is very French on board. [6] 
18. Standing up for a film about a playground. [5] 
20. Take action about poster that’s on the wall. [4] 
 
Winner of the prize for the April Crossword:  
J R Williamson, Marlow. 
 
Other correct entries were received from: 
Patricia Andrews, Victoria Batley, Stephen Block, Kelvin 
Brewster, Jeremy Brinkworth, Breandan Butler, John Butler, 
Tim Chard, Richard Conway, Peter Curson, Joe Daly, Elvis 
Evans, Richard Garton, Nick Goodwin, Paul Gray, Matthew 
Griffiths, Caroline Guthrie, Ms Gerry Guthrie, Stuart Guthrie, 
Peter Haines, ‘Shropshire’ Dave Hardy, John Heath, William 
Hill, Ricardo Houghton, John Howarth, Claire Jenkins, Eric 
Johnstone, Mike Joyce, Aidan Laverty, Marjorie Lopatis, 
Derek McDonnell, Ken McKenzie, Pam Moger, Stewart Moult, 
Dave Murphy, Paul Murphy, Barry Nester, Paul Nicholls, Mark 
Nichols , Gerald Notley, Michael Oliver, Mark Pilkington, 
Robert Pleasants, Portrush Annie, Nigel Roe, C J Tansley, Bill 
Thackray, Mark Thompson, Andy Wakefield, Martin Weedon, 
Richard Whiting. 
There was also one anonymous entry.
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Do you want to help promote the joy of real ale and protect the great British pub?  Then please think about joining 
CAMRA.  In material terms, you will get: 

• Our monthly newspaper ‘What’s Brewing’ (normally sent on-line but available as paper copy) 
• Our quarterly magazine ‘Beer’ 
• Free or discounted entry to most CAMRA beer festivals, including the Great British Beer Festival 
• Discounts on CAMRA books 
• Discounts at some carefully selected holiday companies  
• £30 worth of vouchers (60 X 50p) for use in Wetherspoon’s and other participating pub companies 
• Discounts at some pubs, at their discretion 
  More importantly, you will meet new friends.  CAMRA members are a wonderful mix of people of all ages, from all 
walks of life and we appreciate that not everyone has time to give, so that there are no expectations.  CAMRA branches 
run a variety of social events.  It isn’t all committee meetings and you will not be jumped on to take a job of some sort, 
although if after a while you feel like doing so, more the better.  Your help with such tasks as lobbying MPs, surveying 
pubs, submitting beer scores or liaising with breweries will be a great help.  CAMRA is led by volunteers, right up to 
its National Executive.  
  Most CAMRA beer festivals are looking for volunteers and there is a very wide range of jobs 
available.  There is a special sort of camaraderie among beer festival volunteers.  It’s hard work 
but there are many who having tried it once, are hooked for life.   
  Single membership, paid by Direct Debit, costs £26.50 and Joint membership (partner at same 
address) £31.50.  Add £2 if not paying by Direct Debit.  Some concessions are available.  These 
rates apply from 1 July 2019.  You can find out more at https://join.camra.org.uk or search ‘join 
CAMRA’.

Why should I join CAMRA?

The Star Inn, Godalming 

CAMRA GOOD BEER GUIDE 2008 – 2012 & 2014 – 2018  
Surrey CAMRA cider pub of the year 2018 Surrey & Hants  

CAMRA cider pub of the year 2013 – 2019  
Finalist at The Great British Pub Awards 2015/2016/2017/2018 

Ales from across the UK, as well as a fantastic 
selection of Ciders and Perrys. 

Award winning cider pub reopen for business, we are 
also still continuing our takeaway and delivery 

service for those who are still sheltering. We have a 
wide range of food and drinks on offer for both 

inhouse and takeaways. 

17 Church Street, Godalming, Surrey Telephone  
01483 417717 www.starinngodalming.co.uk 
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