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The Year of the Horse comes to Battersea (photo Mike Flynn) – see page 22
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PUBS AND THE GREATER LONDON
ASSEMBLY’S LONDON PLAN
n early February, despite the hugely
Ifullsuccessful
Battersea Beer Festival being in
swing and absorbing much of the senior
hands in London Region, our vital
campaigning work on planning reform
continued in earnest. James Watson from
East London & City Branch and Paul
Ainsworth from the National Planning
Advisory Group represented CAMRA at City
Hall. James and Paul met with Andrew Boff,
the leader of the GLA Conservative Group,
followed by Steve O'Connell AM (Assembly
Member), a well-known supporter and
patron of London's pubs. Steve's local is the
award-winning Hope in Carshalton,
currently CAMRA’s Greater London Pub of
the Year and a fine example of what can be
achieved under the right management with
proper community support. Steve was
accompanied by a Conservative planning
researcher, Stephen Greek.
James and Paul thanked Steve for his
support for the Capital's pubs to date. Keen
readers will recall that Steve commissioned
a seminal report on pubs – Keeping Local –
which highlighted the shocking rate of
closures and conversions that we have seen
over the past few years. This report, which
is available on the GLA website
glaconservatives.co.uk/campaigns/keepinglocal/, is built on detailed statistics provided
by our own Capital Pubcheck stalwart,
Roger Warhurst. Steve invited us to City
Hall to discuss the draft further alterations
to the London Plan (FALP) during the
public consultation phase which ends on 10
April..
City Hall planners, with the full backing
of Mayor Boris Johnson, have proposed an
additional paragraph, 4.48A, which forms
part of the supporting justification for policy
4.8 – Supporting a Diverse Retail Sector and
Related Facilities and Services. The new
supporting words are welcome but would
have more strength and influence on
planning decisions if included within the
policy itself. CAMRA London Region has
made comments to this effect and proposed
specific wording in addition to the existing
sections that we have previously relied on,
i.e. 3.16 – Protection and Enhancement of
Social Infrastructure and 7.1 – Lifetime
Neighbourhoods (as amended).
The attitude of local and regional
planners towards pub protection is slowly

moving in the right direction at long last,
perhaps because they have finally woken up
to the fact that at present weekly closure
rates of 28 pubs nationally and two in
Greater London, the last pub in England
will shut its doors in 2050. CAMRA
continues to lobby national government to
close the planning loopholes and give our
pubs sui generis planning use class. Whilst
they claim to be listening, they are not
acting. Local authority pub protection
policies are weak. In London we see far too
many examples of developers getting
around them. Of course supermarkets and
betting shops do not even need planning
consent to move into one of our boozers!
This is something else we continue to
campaign about.
The message we delivered to Steve
O'Connell AM was that we appreciate the
mention of pubs in the FALP and we
acknowledge the Mayor's genuine desire to
see London's pubs better protected but we
feel that much more robust wording could
be included. We are asking for a clear
policy to steer the London borough councils
towards resisting changes of use and the loss
or demolition of a pub. We are asking for
change of use to be granted only when
detailed and thorough marketing evidence
has been provided to suggest that there
really is no demand for the continued use
of that pub in that area. We are suggesting
that demand or community need could be
demonstrated by, for example, registration
as an Asset of Community Value. We hope
this latter suggestion will reinforce the
existing guidance that ACV registration is a
material planning consideration.
We encourage all readers of London
Drinker who care about the future of the
capital's pubs to make their own individual
comments on the plan, before 10 April
2014, copying correspondence into your
London Assembly Member. Simply enter
"GLA FALP" into your search engine and
follow the links. Tell the Mayor you want
to see greater protection for pubs in the
London Plan. It’s really not difficult.
James Watson
Pubs Preservation Officer
CAMRA East London & City Branch
On Saturday 31 March CAMRA’s
Greater London Region will be holding
a seminar on pub protection. The
venue is the Melton Mowbray, High
Holborn, from noon until 5pm. Anyone
who cares for London's pubs and wants
to get more involved in saving them is
welcome to come along. There is no
charge.
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ONE OF THE GREAT SURVIVORS
….and just as fresh as ever
Winner of 3 Local CAMRA Festival Awards
in 2013 and 4 Awards in CAMRA’s Champion
Beer of Britain London & South
East Area Competition 2012/13

‘Time
Honoured
Beer Locally
Revered’

Branch diaries
elcome to our regular details of London CAMRA contacts and
W
events where branches say what is happening in their areas that
might be of interest to drinkers across London. Events for April and
May are listed below. Meetings and socials are open to all – everyone
is welcome to come along.
LONDON REGIONAL EVENT
Secretary: geoff@coherent-tech.co.uk
May – Sat 31 (12-5) London Pub Protection Seminar. Melton
Mowbray, High Holborn. Anyone who cares for London's pubs and
wants to get more involved in saving them is invited to come along.
Website: www. london.camra.org.uk
LONDON PUBS GROUP
Chair: Jane Jephcote, jane.jephcote@googlemail.com, 07813 739856
April – Wed 16 Evening crawl of Clapton and Hackney: (7pm)
Crooked Billet, 84 Upper Clapton Rd, E5; (8pm) Windsor Castle,
135 Lower Clapton Rd, E5; (8.45) Elderfield, 57 Elderfield Rd,
Clapton E5; (9.30) Oslo, 1a Amhurst Rd, Hackney E8; (10pm)
Cock Tavern, 315 Mare St, E8; (10.30pm) Globe, 20 Morning La,
Hackney E9. Public transport will be required at times. All welcome.
May – Wed 14 (7.15/7.30) Mtg. Royal Oak, Tabard St, SE1
(upstairs). All CAMRA branches and members interested in pub
research and preservation welcome.
Website: www.londonpubsgroup.camra.org.uk
LONDON CIDER GROUP
Ian White, london_cider@btinternet.com or text 07775 973760
(10-4 Mon-Fri)
May –Tue 13 (7pm) Evening visit to the Golding Hop, Plaxtol,
Kent, a classic rural long term Good Beer Guide pub selling ciders
and ales, in great setting. Meet Borough Green Station, depart
7pm, for a 30 min walk. Please email
london_cider@btinternet.com to confirm attendance.
For information and details, see london-cider.blogspot.co.uk
YOUNG MEMBERS GROUP
Email: groups.google.com/group/london-camra-ym
BEXLEY
Rob Archer, camr@rcher.org.uk,
contacts@camrabexleybranch.org.uk
April – Wed 9 (8.30) Mtg. New Cross Turnpike, 55 Bellegrove Rd,
Welling. - Wed 23 Welling Social: (8pm) We Anchor in Hope
DA16 3RW, then Plough & Harrow, New Cross Turnpike.
May – Wed 7 (8.30) Mtg and Mild soc. Robin Hood & Little John,
78 Lion Rd, Bexleyheath. - Thu 15-Sat 17 Bexley Beer Festival,
Old Dartfordians, Bourne Rd, Bexley: see website for further
details.
Website: www.camrabexleybranch.org.uk
BROMLEY
Norman Warner, inquiries@bromleycamra.org.uk.
April – Tue 1 Bromley North crawl: (7pm) Hop & Rye, 54 London
Rd; (7.40) Swan & Mitre, 260-262 High St; (8.20) Greyhound,
205 High St; (9pm) Barrel & Horn, 204-206 High St; (9.40)
Partridge, 194 High St; (10.20) Compass, 10 Widmore Rd. - Sat 5
Rochester soc. Meet (9.45) Bromley South Station for 10.09 train
to Rochester, arr. 10.44: then (11am) Golden Lion, 147-149 High
St; (12pm) Eagle, 124 High St; (12.45) Jolly Knight, 56 High St;
(1.30) Crown, 2 High St; (2.15) Coopers Arms, 10 St. Margaret St;
(3.15) Man Of Kent, 6/8 John St; (4.30pm) Good Intent, 2 John
St; (5.45m) What the Dick Inns,1 Ross St. Contact on day: Barry
Phillips, Soc. Sec. 07773 335427. - Thu 10 Locksbottom soc:
(7.30) Whyte Lyon, Farnborough Common; (8.30) Black Horse,
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318 Crofton Rd. - Wed 16 Forest Hill/Catford crawl: (7pm) Sylvan
Post, 24-28 Dartmouth Rd; (7.50) Capitol, 11-21 London Rd;
(8.45) Blythe Hill Tavern, 319 Stanstead Rd; (10.10) Catford
Constitutional Club, Catford Broadway. - Wed 23 (7.30)
Beckenham St.George’s Day soc. Jolly Woodman, 9 Chancery La,
featuring Ravensbourne Morris Men & Women. - Tue 29 (7.30)
Cttee mtg. Orpington Liberal Club, 7 Station Rd.
May – Thu 1 (8pm) Soc. Kidbrooke Beer & Cider Festival,
Charlton Park RFC, 60A Broad Walk, SE3. - Wed 7 Masons
Hill/Bromley South crawl:(7.30) Bricklayers Arms, 141-143
Masons Hill; (8.15) Crown & Pepper, 14 Masons Hill; (9pm)
Bromley Labour Club, HG Wells Centre, St Marks Rd; (10pm)
Richmal Crompton, 23 Westmoreland Pl. - Sat 10 Rural cramble
jointly with Bromley Ramblers: (10am prompt) outside Change of
Horses, Farnborough, for (11.15) Blacksmiths Arms, Cudham;
(12.30) George & Dragon, Downe for lunch and nearby Queens
Head; (3.30) Woodman, Farnborough; (4.30) Change of Horses.
The walk is about 8 miles in total, but you can join/leave at any
pub by bus. Walking boots recommended for walkers. Contact
Bob Keaveney for full details: beerscores@bromleycamra.org.uk,
07428 878976. - Thu 15 (8pm) Soc. Bexley Beer Festival, Old
Dartfordians, Bourne Rd, Bexley. - Tue 20 Soc: (7.30) Oak, 206
Widmore Rd, Bromley, 269 bus to (8.45pm) Sydney Arms, Old
Perry St, Chislehurst; (10pm) Bulls Head Hotel, Royal Parade,
Chislehurst. - Sat 24 Elmers End, Anerley, Penge & Crystal Palace
crawl: (1pm) William IV, 116 Croydon Rd, Elmers End; 356 bus
to (2pm) Mitre, 164 Croydon Rd, Anerley; 75 bus to (3pm) Moon
& Stars, 164-166 High St, Penge; 227 bus to (4.30) Alma, 95
Church Rd; (5,30pm) Grape & Grain, 2 Anerley Hill, Crystal
Palace. - Tue 27 (7.30pm) Cttee mtg. Queen’s Head, 73 High St,
Green St Green, BR6.
Website: www.bromleycamra.org.uk
CROYDON & SUTTON
Peter McGill, 07831 561296, mcgill2(at)blueyonder.co.uk
April – Thu 10 (8pm) Soc. Cricketers, Shirley Rd Addiscombe
(London ale weekend: 15 beers from London breweries). - Wed
23 St George’s Day Soc. George, George St, Croydon. - Tue 29
(8.30) Mtg. Dog & Bull, Surrey St, Croydon.
May –Thu 8 Sutton Town Centre crawl: (8pm) Moon on the Hill
5-9 Hill Rd; (8.50) Grapes, 198 High St; (9.45) Cock & Bull 2630 High St. - Sun 11 (2-7pm) Branch 40th Anniversary soc &
buffet. Glamorgan, Cherry Orchard Rd Croydon. - Thu 29 (8.30)
Mtg. Windsor Castle (Cottage Rm), 378 Carshalton Rd.
Website: www.croydoncamra.org.uk
EAST LONDON & CITY
Branch telephone 07757 772564, elacbranch@yahoo.co.uk
April – Tue 8 E2 crawl: (7.30) Well & Bucket, 143 Bethnal Green
Rd; (8.15) Carpenters Arms, 73 Cheshire St; ( 8.55) Star of
Bethnal Green, 359 Bethnal Green Rd; (9.25) Old George, 379
Bethnal Green Rd; (10pm) Florist Arms, 255 Globe Rd.
May – Wed 7 EC4 crawl: (7.30) Old Bank of England, 194 Fleet
St; (8.10) Ye Olde Cock Tavern, 22 Fleet St; (8.45) Hack & Hop,
35 Whitefriars St; (9.15) Ye Olde Cheshire Cheese, 145 Fleet St;
(9.45) Old Bell Tavern, 95 Fleet St.- Tue 13 (8pm) Branch AGM.
Bell, 617 Forest Rd, Walthamstow.
Website: www.pigsear.org.uk
ENFIELD & BARNET
Brian Willis, 020 8440 4542 (H),
branchcontact@camraenfieldandbarnet.org.uk, branch mobile
07757 710008 at events.
April – Tue 1 (8.30) Railway Bell, 13 East Barnet Rd, New Barnet
EN4 - Thu 3 (8.30) Soc. (jointly with ELAC branch). Waltham
Forest Sports & Social Club, Town Hall, Forest Rd, Walthamstow
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- Wed 9 (8pm) Gilpins Bell, Fore St, Upper Edmonton N18, then
279/349 to arrive (9.45) Picture Palace, Hertford Rd/Lincoln Rd
jct, Ponders End EN3. - Tue 15 Finchley Central survey: start
(8.30) Dignity, 369 Regents Park Rd, N3.
May – Fri 2 Lunchtime visit to Kidbrooke BF. -Thu 8 (8.30) Jazz
Band at Ponders End WMSC, 46 South St, Ponders End EN3,
valid CAMRA card only. - Fri 16 Lunchtime visit to Bexley BF. Wed 21 Friern Barnet survey: (8.30) York Arms, 310 Oakleigh Rd
North, N20, then Cavalier.
Advance notice: Wed 4 June, Branch AGM, Venue TBA.
Website: www.camraenfieldandbarnet.org.uk
KINGSTON & LEATHERHEAD
Clive Taylor 020 8949 2099, ctaylor2007@freeuk.com
April – Wed 2 (8.15) Mtg. Hare & Hounds, The Green, Claygate. Wed 9 Molesey meander: (7.30) Bell, then to the Poyntz, Europa,
Lord Hotham and Royal Oak (411 bus route from Kingston and
Hampton Court). - Fri 25 (7pm onwards) Soc. Willoughby Arms
Beer Festival, Kingston.
May – Sun 4 Publicity crawl: help distribute Kingston beer festival
posters around all Surbiton pubs. Meet (12.30) Coronation Hall. Wed 7 (8.15) Mtg. Barley Mow, Pikes Hill, Epsom. - Thu 15-Sat
17 Kingston Beer Festival, Kingston Workmen’s Club, Old
London Rd, Kingston. - Thu 29 Weybridge wander: (7.30) Hand
& Spear (outside Station), then British Volunteer, Queens Head
and others.
Website: www.camrasurrey.org.uk
NORTH LONDON
Social contacts: Stephen Taylor, 07443 473746,
stephen.taylor500@gmail.com; John Adams, 07970 150707,
jpa1260@gmail.com
April – Tue 1 Wetherspoon festival soc: (7.30) Coronet, 338-346
Holloway Rd, N7; (8.30) White Swan, 255-256 Upper St, N1;
(9.15) Glass Works, Parkfield St, N1; (10pm) Angel, 3-5 Islington
High St, N1. - Tue 8 Wetherspoon festival soc: (7.30) Gatehouse,
1 North Rd, N6; (8.30) White Lion of Mortimer, 125-127 Stroud
Green Rd, N4; (9.15) Devonshire House, 2-4 The Broadway, N8;
(10pm) Toll Gate, 26-30 Turnpike La, N8. - Tue 15 (8pm) PotY
presentation. Snooty Fox, 75 Grosvenor Ave, N5. - Tue 22
Islington N1 soc: (7.30) Narrow Boat, 119 St Peter's St; (8.15)
Island Queen, 87 Noel Rd; (9pm) Duke of Cambridge, 30 St
Peter's St; (10pm) Earl of Essex, 25 Danbury St. - Tue 29 West
Hampstead NW6 soc. (7.30) Alliance, 40-42 Mill La; (8.15) Black
Lion, 295-297 West End La; (9pm) Railway, 100 West End
La;(9.30) Czech & Slovak Club, 76 West End La; (10.15) Earl
Derby, 155 Kilburn High Rd.
May – Tue 6 Kentish Town NW5 soc: (7.30) Lion & Unicorn, 4244 Gaisford St; (8.15) Hoot'N'Annies, 180 Kentish Town Rd;
(8.45) Oxford, 256 Kentish Town Rd; (9.15) Assembly House,
292-294 Kentish Town Rd; (10pm) Pineapple, 51 Leverton St. Tue 13 Stoke Newington N16 soc: (7.30) Shakespeare, 57Allen
Rd; (8.15) Londesborough, 36 Barbauld Rd; (9pm) Prince, 59
Kynaston Rd; (9.30) White Hart, 69 High St; (10.15) Rochester
Castle, 145 High St.- Tue 20 Highgate N6 soc: (7.30) Bull, 13
North Hl; (8.15) Wrestlers, 98 North Rd; (9pm) Gatehouse, 1
North Rd; (9.30) Angel, 37 High St; (10.15) Dukes Head, 16 High
St. - Tue 27 Mtg. (8pm) White Hart, 69 High St, N16.
Website: www.camranorthlondon.org.uk
RICHMOND & HOUNSLOW
Roy Hurry, 020 8570 0643(H), rh014q5742@blueyonder.co.uk
April – Thu 10 (8pm) Branch AGM, Cabbage Patch (rear room),
67 London Rd, Twickenham. - Wed 23 (8.30) Mtg, Magpie &
Crown, 128 High St, Brentford.
May – Fri 17 (from 7.30) Kingston Beer Festival soc: see page 23.
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- Sat 24 (10.30 to 9pm) Twickenham Beer Festival staff coach trip
to Kissingate Brewery Open Day and nearby pubs: limited
availability for non-staff but advise contact if interested.
Website: www.rhcamra.org.uk
SOUTH EAST LONDON
Neil Pettigrew, 07751 898310, contact@selcamra.org.uk
April – Wed 2: (7.30) Zerodegrees, 29/31 Montpelier Vale, SE3. Tue 8 Eltham SE9 crawl: (7.30) Park Tavern, 45 Passey Pl; (8.30)
Old Post Office, 4 Passey Pl; (9.30) Bankers Draft, 80 Eltham High
St. - Sat 12 Brewery crawl: (11am) Kernel Brewery, Arch 11,
Dockley Rd, SE 16; (12pm) Anspach & Hobday, 118 Druid St, SE
1; (1pm) Fourpure, 22 Bermondsey Trading Est, Rotherhithe New
Rd, SE1; (2pm) Partizan Brewery, 8 Almond Rd, SE16. - Wed 23
SE1 crawl: (7.30) Horse Bar, 122-124 Westminster Bridge Rd;
(8.30) Crown & Cushion, 133 Westminster Bridge Rd; (9:15)
Pineapple, 53-55 Hercules Rd; (10pm) Three Stags, 67
Kennington Rd.
May – Thu 1-Sat 3 (12-10.30) SEL CAMRA Kidbrooke Beer &
Cider Festival, Charlton Park RFC, 60A Broad Walk, SE3. - Wed 7
(7.30) Cttee mtg & soc. Dog & Bell, 116 Prince St, Deptford SE 8.
- Tue 13 (8pm) Ivy House, Stuart Rd, SE 15, with Ravensbourne
Morris. - Fri 16 (7.30 by Glasses desk) Bexley Beer Festival, Old
Dartfordians, Bourne Rd. Bexley. - Thu 22 Lewisham & Catford
crawl: (7.30) Ravensbourne Arms, 232 Lewisham High St; (9.15)
Catford Constitutional, Catford Broadway; (10.15) London & Rye,
109 Rushey Green, SE6. - Tue 27 Herne Hill SE24 crawl: (7.30)
Prince Regent, 69 Dulwich Rd; (8.30) Florence, 131 Dulwich Rd;
(9.30) Commercial, 212 Railton Rd.
Website: www.selcamra.org.uk
SOUTH WEST ESSEX
Alan Barker, swessex@essex-camra.org.uk, 07711 971957
evenings or weekends only.
Bookings for Minibus Trips to Graham Platt: 020 8220 0215 (H)
April – Wed 2 (8.30). Soc, Dog & Partridge, High Rd, North
Stifford, RM16. - Wed 9 (8.30). Soc. 12th Maldon BF, Plume
School, Fambridge Rd, Maldon, by minibus from Chadwell Heath,
Romford, Upminster (also dropping-off at Stanford-Le-Hope).
Contact Graham Platt. - Wed 16 (8.30), Branch AGM. White Hart,
Kings Walk/Argent St, Grays. - Fri 18 (12pm). Soc. 9th Planet
Thanet Easter Beer Fest, Winter Gardens, Fort Crescent, Margate,
by ‘Javelin’ Train at 09:49 from Stratford International to Margate
in just 81 mins; take the DLR from West Ham/Stratford to
Stratford International. GroupSave Train Tickets: 4 (or 3) travel
for the price of 2. - Tue 29 (8.30) Soc. JJ Moon’s, 48/52 High St,
Hornchurch.
May – Wed 7 (8.30) Soc. Ale House, 24-26 Viaduct Rd,
Chelmsford. - Tue 13 (8.30) Soc. Harrow, 130 Hornchurch Rd,
Hornchurch. - Tue 27 (8.30). Soc. 29th Colchester Beer Fest,
Colchester Arts Centre, Church St, Colchester.
Website: essex-camra.org.uk/swessex
SOUTH WEST LONDON
Mike Flynn, 07751 231191, mike.flynn@camraswl.org.uk; Cricket:
Tom Brain, 07796 265972, tbrain@haysmacintyre.com; Cycling:
Geoff Strawbridge, 07813 358863, geoff@coherent-tech.co.uk
April – Mon 7 (7.30) Open cttee mtg. Edward Rayne, 8-12
Coombe La, Raynes Park. - Wed 30 (7.30 for 8pm) Branch PotY
presentation. Hand in Hand, 7 Crooked Billet, Wimbledon
Common.
May – Wed 21 (7.30) Open cttee mtg; (8pm) Branch AGM.
Spread Eagle, 71 Wandsworth High St. Nominations for the cttee
to be with branch contact by 6pm on 20 May. - Tue 27 SW11
Mild Month soc: (7pm) Falcon, 2 St John’s Hill, Clapham
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Junction; (8.45) Eagle Ale House, 104 Chatham Rd.
Website: www.camraswl.org.uk
WATFORD & DISTRICT
Andrew Vaughan, 01923 230104 (H), 07854 988152 (M)
April – Fri 4 (8pm) Fullerians' Beer Festival. Fullerians' Rugby
Club, Coningsby Dr, Watford. - Thu 10 (8pm) Members' evening.
Moon Under Water, 44 Watford High St. - Sat 12 (8pm) PotY
presentation. Land of Liberty, Peace & Plenty, Long La,
Heronsgate. - Thu 29 (8pm) Mtg. Sportsman, Scots Hill, Croxley
Green.
May – Wed 7 (8pm) Members' evening. King Stag, 15 Bournehall
Rd, Bushey - Wed 21 Watford soc: meet (8.30) Estcourt Tavern,
25 Estcourt Rd. - Tue 27 (8pm) Mtg, Estcourt Arms, 2 St John's
Rd, Watford.
Website: www.watfordcamra.org.uk
WEST LONDON
Paul Charlton, 07835 927357, paul@paulcw4.plus.com; Social
secretary Alasdair Boyd: 020 7930 9871 x 143 (2.30-3.30 and 69.30 pm Mon-Fri), banqueting@nlc.org.uk, fax 020 7839 4768
April – Wed 2 Wetherspoons night (bring vouchers): (7.30)
Shakespeare’s Head, Africa Ho, 64-68 Kingsway, WC2; (9pm)
Lord Moon of the Mall, 16-18 Whitehall, SW1. - Wed 9 W1
Mayfair soc: (7.30) Rose & Crown, 2 Old Park La; (8.30) Coach
& Horses, 5 Hill St; (9.30) Coach & Horses, 5 Bruton St. - Tue 15
Surveys: meet (7/7.30) Metropolitan, Gt Western Rd, W11. - Thu
24 (7/7.30) Mtg. Gunmakers (upstairs), 33 Aybrook St, W1. Wed 30 W1 Fitzrovia soc: (7.30) Green Man, 36 Riding House St;
(8.30) King & Queen, 1-2 Foley St; (9.30) Duke of York, 47
Rathbone St.
May – Tue 6 Publicity crawl: help distribute Ealing beer festival
posters around all Hammersmith pubs. Meet (7/7.30) William
Morris, 2-4 King St, W6. - Thu 15 Surveys: meet (7/7.30) Colton
Arms, 187 Greyhound Rd, W14. - Thu 22 (7.15/7.45) Branch
AGM (bring m’ship cards). Defector’s Weld (upstairs) 170
Uxbridge Rd, Shepherds Bush (charge for food/drink) - Tue 27
SW1 soc: (7.30) Jugged Hare, 172 Vauxhall Bridge Rd; (8.30)
Morpeth Arms, 58 Millbank; (9.30) Gallery, 1 Lupus St.
Website: www.westlondon-camra.org.uk
WEST MIDDLESEX
Branch contact Roy Tunstall, 07909 061609; Social secretary
Jason Lansbury 07740 288332, socials@westmiddx-camra.org.uk
April – Wed 2 (8pm) Ealing beer festival planning mtg, Forester, 2
Leighton Rd, West Ealing. -Thu 10 ’Spoons crawl: (6.30)
Columbia Press, 72-74 The Parade, High St, Watford; (7.30)
Moon Under Water, 44 High St, Watford; (9.15) Moon and
Sixpence, 250 Uxbridge Rd, Hatch End, HA5; (10pm) JJ Moons,
397 High Rd, Wembley, HA9. - Fri 18 (1pm) Fox beer festival,
Green La, Hanwell.- Fri 25 (8pm) Ruislip Rugby Club beer festival
social, West End Rd, HA4.
May – Tue 6 (7.30 from the William Morris, 2-4 King St, W6)
Hammersmith publicity crawl for Ealing BF. See West London
diary. - Sat 10 (2pm) Forester beer festival, 2 Leighton Rd, W13. Tue 20 (8pm) Branch AGM. Angel, 697 Uxbridge Rd, Hayes UB4.
- Mon 26 Bank holiday cramble, (1pm) Land of Liberty, Peace &
Plenty, Long Lane, Heronsgate, WD3 5BS; (3pm) Coy Carp,
Coppermill La, Harefield; (4.30) Old Orchard, Jacks La; (6pm)
Harefield, 41 High St, UB9; (8pm) Three Tuns, 24 High St,
Uxbridge.
Website: www.westmiddx-camra.org.uk
Electronic copy deadline for the June/July edition is Monday 12 May
Please send entries to ldnews.hedger@gmail.com.

BALANCING THE BOOKS FOR

LONDON DRINKER
CAMRA London Region has a vacancy for an
Honorary Treasurer, a CAMRA volunteer to look
after the regional accounts. The work involves
• timely invoicing and banking
• methodical book keeping
• diligent but patient pursuit of outstanding payments
• regular contact with the Advertisements Manager
and with CAMRA Headquarters staff
• periodic financial reporting to the London Liaison
Committee
If you are interested and would like to find out more,
please contact either John Cryne, Regional Chairman,
john.cryne2@googlemail.com or
Geoff Strawbridge, Regional Secretary,
geoff@coherent-tech.co.uk.
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What would you say to a free beer?
hope that got your attention. So, what is your favourite thing
Ithatabout
being a CAMRA member? Ah, there I go, assuming
everyone who reads this magazine is a CAMRA member!
But don’t let me stop you from reading, as you might just decide
that there is a good reason why you should join us in CAMRA.
To get back to my initial question, there are several things to
benefit from.
If you live close to a Wetherspoon’s pub, you might well
enjoy the fact that you get Wetherspoon’s vouchers, which give
you a discount on beer. Since Wetherspoon’s prices are pretty
competitive anyway, this might just ring your bell. It is always
possible that, like some of my friends, your nearest real ale pub
is a Wetherspoon’s, so the vouchers are very welcome. If this
appeals to you, the vouchers pretty much cover the cost of your
annual membership, anyway. I live in an area which is enviably
well-served by good real ale pubs, so this one isn’t that much
of a benefit to me.
You might well be the kind of real ale drinker who is prepared
to travel the length and breadth of the country to visit CAMRArun beer and cider festivals. You will benefit from discounted
or even free entrance and possibly the presence of a members’
lounge where you have priority seating in a relatively quiet area.
As a CAMRA member, you will receive the publication ‘What’s
Brewing’ through the post regularly. This will list the CAMRArun beer festivals being operated throughout the country within
the next few months – useful information!
All of us, CAMRA members or not, enjoy having a pint with
convivial friends in a decent pub, and some pubs will offer
discounted beer to CAMRA members on presentation of a
current membership card. CAMRA also produces local guides
to the best pubs in many areas and CAMRA members can buy
these at discount prices. The ‘Good Beer Guide’, known to us
as the ‘GBG’, is published annually and lists the pubs with the
best beer throughout the country, and can be a valuable
assistance to the real ale drinking traveller. This is always
available at a reduced, pre-publication price to CAMRA
members.
Talking about pubs that are in local and national CAMRAproduced guides, did you know that these pubs are chosen by
the grass-roots members of CAMRA? This is done by a rigorous
process of initial suggestion by individual members and
reporting by impartial assessors (apart from preferring good
beer to bad beer!). Perhaps the idea of going around pubs that
others have found to be good, supping in them and then
marking the pub for beer quality, friendliness of bar-staff,
hospitality, and the like might appeal to you. If you got paid
for it, it would probably be one of the best jobs in the world,
but sadly you don’t get paid (we are all volunteers, remember)
and you also have to buy your own beer. Ah well, at least you
have justified a pub-crawl.
Earlier I mentioned CAMRA-run beer and cider festivals. You
might get a kick out of working at one of these. There are
several in London alone and lots more around the country.
You get to play at helping to run a ‘pub’ with a bunch of
mates. OK, again you are a volunteer and don’t get paid for it,
but there is cheaper beer, or even when the customers have
gone home and the last few jobs are being done, free beer! Now
there’s a concept that will make most of us sit up and listen. I’ll
repeat it, free beer!. I suppose that to be honest with
you, I should point out that the work, whatever you do,
is hard and the hours can be long (much like a pub, actually),
but the camaraderie certainly helps to make it an enjoyable
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experience for most. There are all sorts of jobs to be done, from
bar work, cellarmanship, stewarding, issuing glasses, selling
CAMRA products, including membership of CAMRA, running
Tombola and pub games and working on admissions.
Something for all, I would say, but then I was converted long
ago.
Now we get onto some of the things that probably only
appeal to certain people. CAMRA, both nationally and at
branch level, is run by its volunteer members. This implies that
there are a good number of meetings of one sort or another.
There are branch meetings and beer and cider festival meetings
that take place locally. Maybe you are the kind of person who
would warm to this kind of activity. There need to be
chairpersons, secretaries who take minutes, membership
officers, pub co-ordinators, publicity officers and many more.
Personally, this is not really my scene, but I have some friends
that seem to lap it up, so who knows. Maybe, just maybe, it’s
because they are invariably held in rather fine pubs! This is not
only true of local branches, but also of meetings at a national
level. Every CAMRA member is able to attend the AGM and
also qualifies to offer themselves up for election to the National
Executive. Now NE members know the best pubs in the entire
country, so you can imagine their meetings can be rather special.
I do attend a fair number of meetings associated with CAMRA
beer and cider festivals as I am a steward at something like five
or six festivals in London alone. At some of these, I hold posts
such as Chief Steward or Health and Safety Co-ordinator. It is
sometimes surprising how many attendees you will find at these
meetings.
Would you believe that there are some very active members
of CAMRA who do more than one of these things? I know some
of them, but I won’t mention any names so as to not embarrass
anyone. These folk are the backbone of CAMRA, but they are
not getting any younger; others will need to step into their shoes
at some time. Perhaps you might be interested?
Maybe you are happy to sit at home drinking bottled beer
with a label that says “CAMRA says this is real ale.” I don’t want
to knock anyone doing this, but it could get a bit lonely. It might
be your only option if you have mobility problems. But, don’t
you think that being down the pub with some friends who share
your taste in real, properly brewed ale could be a better option?
I know someone who uses an electric wheelchair and has a
voice-computer to help him communicate and would you
believe that I got to know him because he and I went to the
same pub regularly? He also attends CAMRA-run beer and
cider festivals, including the big one, the Great British Beer
Festival.
If you have read this far, it might occur to you that there are
people who write these articles, such as this humble scribe.
Perhaps you could write an interesting article for this
publication. You might even have editing and/or other talents
that would be valuable to the people who put it together.
Have I given any of you who are already CAMRA members
any ideas about what you might enjoy doing to help CAMRA
with its campaigning? Have I convinced any of you who are
not already members to join CAMRA? If I have, great! Perhaps
I’ll see you at the next beer bestival and we can have a natter. If
not, I gave it a try and I’ll carry on with what I enjoy. I have to
admit that I wasn’t easily convinced, but once converted, I
started to enjoy it all immensely.
Colin Herbert
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Relax and enjoy our warm welcome
Oaka at the Mansion House offers a delicious combination of freshly prepared Pan
Pan Asian cuisine and
award-winning
aw
ard-winning real ales in a setting that’s
that’s perfect for both celebrating
celebrating and relaxing.
We’re delighted that Oakham Ales have
We’re
chosen Oaka at the Mansion House as
their London flagship.
flagship. Their
Their award-winning
award-winning
brews include JHB
JHB,, Citra,
Citra, Inferno,
Inferno, Bishops
Farewell
Macaw,, each one as lipFarewell and Scarlet Macaw
smacking as the next and a surprising, but
perfect accompaniment to PPan
an Asian cuisine.
cuisine.
TEN-POUND TUESDAY.
TUESDAY. A popular weekly offer.
offer.
Indulge your higher taste to adventurous flavours
offered by the unique pairing of real ales and Pan
Pan
Asian cuisine for only £10.
Call NOW
NOW on 0207 5825599 to reserve
reserve your
table,
table, and you will not be disappointed.
Visit our other venues with Oakham Ales
The Bartons Arms: 144 High Street, Aston, Birmingham, B6 4UP
The Brewery
Brewery Tap:
Tap: 80 Westgate,
Westgate, Peterborough,
Peterborough, PE1 2AA
Charters:
Charter
s: Town
Town Bridge,
Bridge, Peterborough,
Peterborough, PE1 1FP
www.oakhamales.com
www
.oakhamales.com

We’re just opposite
We’re
KKennington
ennington Tube
Tube Station

*Applies
Oakham’ss JHB,
*
Applies to Oakham’
JHB, Citra,
Citra, Inferno and Bishops only.
only. You
You may choose either platter from our Gap Glam menu
Oaka at the Mansion House | 48 K
Kennington
ennington Park
Park Road | London SE11 4RS | 0207 5825599 | www.oakalondon.com
www.oakalondon.com

News round-up
THE TIE
nd still we wait, although at CAMRA’s
recent annual parliamentary reception,
business Secretary Vince Cable said ‘soon’.
No progress came out of the Opposition
Day debate on 22 January but then again,
progress is defined as ‘movement in a
desired direction’ so that depends on your
stance. Perhaps for some elements in the
Government the proverbial long grass is
the desired direction. Some trade analysts
are certain that any legislation has been put
off until after the next election.
In January, CAMRA launched a petition
to keep up the pressure. It had 15,000
signatures in the first 24 hours. It is still
open. Please go to www.pubscandal.org.uk
for further information.
In the meantime the debate continues to
be quite unpleasant. According to the
Morning Advertiser, Peter Furness-Smith,
the managing director of brewers
McMullen, wrote an open letter to Bob
Neil, the former pubs minister and MP for
Bromley & Chislehurst, Bob Neill,
criticising his support for reform of the tie,
saying that “Robert Mugabe would be
proud of you.” I’m not sure quite what that
is supposed to mean but as much as this is
an important issue, I can’t see that abuse –
if that is what it is intended to be – is
necessary. CAMRA has also found itself at
odds with JD Wetherspoon’s chairman,
Tim Martin who, although accepting that
the bigger companies have often not
treated their tenants well, is concerned at
the effect regulation might have on familyrun companies who ‘do a good job and try
to be fair.’ He puts most of the blame on
the supermarkets and the imbalance in
taxation and VAT between them and the
pub trade.
There is no love lost either between the
two parliamentary all-party groups: the
Beer Group, chaired by Andrew Griffiths
and the Save the Pub Group, chaired by
Greg Mulholland. Business Secretary Vince
Cable recently made an ‘unfortunate’
comment about Punch Taverns (see below)
and was rounded upon by Mr Griffiths
who is known to be an opponent of reform
of the tied house system and who called
upon Mr Cable to exclude himself from
future involvement in the matter. That
would be a setback for those who advocate
reform.
Meanwhile, the rate of pub closures has
increased again. According to figures
compiles for CAMRA by the analysts CGA,
during the period April to December 2013
closures increased from 26 to 28 per week.
This breaks down on average as 16
tenanted pubs, 11 free-of-tie pubs and one
managed pub. Some 57% of tied tenants
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are reported to be earning less than
£10,000 per annum, £3,500 short of the
newly-announced adult minimum wage for
a 40-hour week.
FINANCE
nother priority has emerged as the
budget approaches. One point on
which the trade is united is the hope that
there will be no increase in beer duty. The
beer duty escalator may have been
abolished and beer duty cut last time but
that doesn’t mean that it can’t be increased
this time around. CAMRA members are
being asked to lobby their MPs accordingly.
After all, the arguments haven’t changed.
Opposition is, predictably, coming from the
health lobby. Annoyingly the budget falls
on 19 March which is the day that we go
to print, so more next time.
To put this in context, I heard on the
radio recently that in 1973 a pint of beer
cost 14 pence. At the risk of showing my
age, early in 1973 I was 18 and my wages
for the first time reached the dizzy height
of £20 per week. In those days I could have
bought 143 pints of beer with that sum.
Today, even drinking in my very reasonably
priced local at £2.80 per pint, I could only
buy seven pints. To retain parity, my £20
per week would need to have been £400
per week.
All that said, according to SIBA (the
Society of Independent Brewers),
consumption of ‘local’ beer – I assume that
this means the products of their members
– in the UK in 2013 increased by 33
million pints over 2012. They also created
an additional 900 jobs, bringing the total
to 5,500 people, and SIBA hope that this
will increase by a further 700 in 2014.
Some 60% of SIBA members made some
significant investment in their breweries in
2013 last year, with about a third of them
investing more than £20,000.
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LAW AND ORDER
slington Council has now approved its
Late Night Levy (LNL) arrangements.
Other London councils are known to have
been pondering something similar and it
will be interesting to see whether this
encourages more. There is some concern
that successful existing voluntary
arrangements may be displaced by LNLs.
Lambeth Council however has decided
not to proceed with its Early Morning
Restriction Order (EMRO) as mentioned in
the December/January edition because they
are not convinced that it is the best way of
dealing with the problem of late-night
nuisance from bars and clubs and believe
that the legislation ought to be reexamined.
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What could possibly link CAMRA with
Amnesty
International,
Butterfly
Conservation, Mencap, the Woodland
Trust and some 120 similar groups? The
answer is the Lobbying Act 2014. The
Electoral Commission has yet to publish its
guidelines for voluntary and community
groups but it is likely that they, CAMRA
included, will have to either restrict their
activities or account to the Electoral
Commission for them – including financial
reporting – and especially in the 7½
months before a general election. That
period starts in October. We will report
further in due course.
The Home Office has rejected a request
from the British Beer & Pub Association for
a general relaxation of licensing hours for
England’s football World Cup game against
Italy (11pm, 14 June). The Home Office
does not see football games as ‘one-off
special events’, apparently. Pubs wishing
to stay open will need to go through the
temporary event notice procedure.
Coincidentally, I’m sure, the Government’s
ban on selling alcohol at prices below the
combined cost of duty plus VAT comes into
effect on 6 April.
HEALTH AND WELFARE
he fuss caused by the opening of the
Wetherspoon’s pub, the Hope &
Champion, at the Beaconsfield services on
the M40 was revealing. Sir Ian Gilmore,
chairman of the Alcohol Health Alliance,
said, “The appearance of bars on our
motorway network adds greater urgency to
the AHA’s call for a fundamental review of
licensing laws, focusing on the availability
of alcohol and reducing alcohol-related
harm”. I’m inclined to think that this
would be the same reaction to any sort of
development, not just a motorway pub. A
spokesman for Wetherspoon’s countered,
“We know that giving drivers the chance to
have a pint off the motorway is an unusual
offer but equally we do not live in a nanny
state. We expect drivers to act responsibly.”
Wetherspoon’s also pointed out that they
expected most of their sales to come from
car and coach passengers.
The headline said “Skinful may cause
skin cancer”. The article began, “Heavy
drinking can increase the risk of
developing the deadliest form of skin
cancer”. Reading on, it turned out the
‘research’ involved suggested that while
there was some suggestion of a chemical
reaction making skin more sensitive,
people were more likely to overdo the sunbathing if they had had a few drinks. If
they want us to take them seriously, the
medical profession should avoid stories like
this.
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News round-up
NEWS FROM YOUNG’S
oung’s are facing local objections to
their plans for the Bull and Gate in
Kentish Town. See the Pubs Campaigning
section for more details.
There is better news of the Bull’s Head
in Barnes.
It has reopened after
refurbishment as a Geromino Inns outlet.
The music room has been relocated to what
was the Thai restaurant at the back and
space has been created upstairs for
additional restaurant space.
The famous charity walk organised from
the Nightingale in Balham continues and
this year will take place on Saturday 7 June.
It is now in its 35th year and has raised
some £498,000 over the years. The route
along the Thames Path has three start
points: Walton-on-Thames (20 miles),
Kingston (13 miles) or Richmond
(7½ miles) and ends at Putney. This
year funds are being raised for six
local charities. You can register at
www.thenightingalewalk.com, and there
are also Facebook and Twitter pages.
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PUNCH TAVERNS
he saga continues. After various rounds
of negotiations with bond holders, it
became obvious that Punch’s plan for the
restructuring of their £2.3 billion debt
would not be accepted so it was withdrawn
before the 14 February meeting where it
was all supposed to be agreed. It is a far
from simple situation but the core of the
dispute appears to be differences between
the ‘traditional’ investors, largely
represented by the Association of British
Insurers and could include your pension
fund, and some American hedge funds
whom the ABI see as being unreasonably
favoured in Punch’s proposals.
A
significant deadline is approaching. There
is, on 15 April, a ‘covenant reporting date’
(no, I don’t either) for the two bonds that
are secured on Punch’s pubs. These bonds,
Punch A and Punch B, effectively operate
as companies in their own right and if
Punch default on the payments due, these
go into administration and control of the
pubs passes to administrators. Punch have
warned that they might well default if no
agreement can be reached on a
restructuring plan.
Should this happen, it is, I agree,
tempting just to say ‘serves them right’ but
it could well be a disaster for beer drinkers.
The new owners of the 4,000 pubs will
have absolutely no interest in doing
anything other than disposing of them as
quickly as possible. There might be some
‘cherry-picking’ of the best sites by
specialist agents but my guess is that they
will be bundled up into lots and sold off to
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the highest bidders and we can guess who
they will be. The supermarkets will then
take the sites that they want and in due
course sell on the left-overs. In these
circumstances, attempting to oppose any
closures will be virtually impossible.
One particularly unpleasant aspect of the
situation is that Punch are refusing to
guarantee the deposits paid by tenants
because the funds are not ring-fenced.
According to the Evening Standard, Punch
hold a total of around £22 million in
deposits, an average of over £6,000 per
pub. Their stance is, I have no doubt,
perfectly legal, but it is hard to see it as
being right and the matter has been taken
up by Greg Mulholland MP, Chair of the All
Party Parliamentary Save the Pub Group.
It could, of course, all be part of their
brinkmanship tactics.
Vince Cable’s offending remark, as
mentioned above, was made at CAMRA’s
annual parliamentary reception at the end
of February. He is reported to have said ‘I
thought that Punch had already gone bust’.
Punch then asked for a meeting with Mr
Cable so that they could explain their
refinancing package – lucky him.
Following the withdrawal of the
refinancing proposal, Punch’s shares fell by
5% and give the company a value of
around £80 million, somewhat less than
their debts, even if the restructuring goes
through. Even if the Business Secretary
ought to understand how these things
work, many ordinary people might well
wonder about the company’s solvency.
This is something of a simplification but so
long as Punch’s day-to-day income can
meet their immediate outgoings, they are
solvent and the company is still expecting
to achieve its target of 1.5% sales growth.
What happens if and when the events
described above come to pass is a different
matter. We wait and see.
TRADE NEWS
itchell & Butlers had a good festive
season with sales up by 2.6%, helped
by their serving some 200,000 Christmas
dinners. That’s a lot of turkey! Marston’s,
whose sales were up by 4.1%, Greene King
and Spirit all also reported strong
Christmas/New Year trading.
Following the ending of their
partnership with Young’s, Charles Wells
have announced that their brewery will
cease to be the Wells & Youngs Brewery
Company and revert to being called simply
Charles Wells. They will continue to brew
beers under the Wells, Young’s, Courage
and McEwan’s brands plus their various
licensed products.
David Bruce, one of the great names in
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small brewery circles, has joined forces
with the West Berkshire brewery, near to
where he lives.
He has invested
substantially in the company and has
become the company’s chairman. A share
issue is underway to raise funds for further
investment, including pubs.
Look out for beers under the name ‘No.
18 Yard Brewhouse’. This is the brand that
Shepherd Neame are giving to a new range
of beers from their pilot plant at the
Faversham brewery. These will include
their seasonal beer range – Early Bird,
Goldings, Late Red and Amber Ale – as
well. All of the beers are brewed using
chalk-filtered water from an artesian well
below the brewery and 95% of the hops
used in their cask ales are grown in Kent.
The first in the series, for April and May, is
Dragonfire (4.5% abv), aimed at St Georges
Day and brewed with barley, oats, rye and
wheat, Goldings and First Gold hops plus
a secret ingredient.
In the USA, AB InBev continue their
policy of buying up ‘craft’ breweries. Their
latest acquisition is the Blue Point Brewing
Co of New York, who are, I am informed,
famous for their Toasted Lager. AB had
previously bought the Goose Island
Brewery in 2011. Something similar has,
of course, happened here with Molson
Coors buying Sharp’s. I am hearing
rumours of another similar deal which I
fear readers will find even more worrying.
There are incidentally rumours
circulating that Coors are offering to fund
Sky subscriptions for pubs that are
stocking Sharp’s Doom Bar. That could
explain a lot but confirmation would be
appreciated.
Adnams are also producing a new range
of seasonal beers called ‘Jack Brand’ after
their logo, Southwold Jack. The first is a
single-hop beer using Mosaic hops with
pale ale, lager and Cara malts. Their
brewer, Fergus Fitzgerald commented,
”Mosaic is a great new hop variety. It
brings together elements of some of my
favourite hops like Galaxy, Citra and
Nelson Sauvin. This beer is really about
showcasing the hop and letting the flavours
shine. Enjoy.” My only reservation is that
in certain parts of south London, the
expression ‘Jack’ is not flattering.
On that theme, the interestingly named
Two Fingers Brewing Company has
produced a 4.8% ABV bottled golden ale,
all of the profits from which are going to
the charity Prostate Cancer UK. Called
Aurello, the beer, which is suitable for
vegans, is available at Tesco’s amongst
other stockists.
A new small chain is setting up in south
west London. Darwin & Wallace have

CASK ALE
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14TH APRIL – 11TH MAY

FRANK GAVE 2 OPTIONS;
PULL HIS FINGER OR PULL HIM A PINT
Join us throughout our festival and enjoy
award winning ales, sample the delights of female
brewers week or try a collaboration ale

find your nearest

www.taylor-walker.co.uk/londondrinker
10% off cask ales for camra members
Offer valid all day every day to CAMRA members. We reserve the right to amend, cancel or withdraw this offer at any time. Cask ales available will vary in each site.
Offer available to over 18’s only (www.drinkaware.co.uk). Promoter: Taylor Walker Pubs, Sunrise House, Ninth Avenue, Burton upon Trent, Staffordshire DE14 3JZ.
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acquired their second pub, the Frog in
Clapham, from Livelyhood. The pub will
be refurbished and reopen under a new
name in May. At least one more pub will
be added.
BrewDog are opening an off-licence, or
bottle shop as they prefer to call it. Called
BottleDog, it will be located on Gray's Inn
Road near King's Cross and open towards
the end of April. There will be space for
customers to sit and sample what is on
offer. Home-brewing supplies and books
will also be available.
On the subject of BrewDog, at the end
of December some 16,000 bottles of their
beer with a retail value of around £40,000
were stolen from Essex-based distributors,
Ales By Mail. The beers stolen included
three brands,
Interstellar, Hobo Top and Brixton
Porter, which had not then gone on sale.
NORWICH CITY OF ALE FESTIVAL
ow in its fourth year, this year’s event
runs from 22 May to 1 June. Last year
the 42 Norwich pubs involved served some
57,000 pints of 229 different beers
supplied by 36 local breweries. The
organisers hope that 2014 event will be
bigger and better. Dawn Leeder, co-chair
of City of Ale, explained, "Norwich and its
hinterland has so much going for them
with a fine, historic city, compact enough
to be walkable, lots of welcoming real ale
pubs and over thirty local breweries
producing a great range of ales from mainly
local malts and grains." Details about the
Norwich City of Ale Festival 2014 can be
found at: www.Cityofale.org.uk/2014.
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A GOOD SIGN
he Rifleman in Fourth Cross Road,
Twickenham, has won the Inn Sign
Society’s Sign of the Year award for 2013.
In a presentation on 17 January, the
landlord and landlady, Mick Laker and
Paula Simonon, received a framed
certificate. The sign, originally dedicated
in October 2012, depicts local
resident Frank Edwards (1893-1964)
known as 'The Footballer of Loos'. For
more
information
please
see
www.innsignsociety.com/year.htm.

T

GOLDEN LION ART EXHIBITION
’m sorry that I did not know about this
in time to give it advance publicity but it
is interesting all the same. For two weeks
from 8 March, there was an exhibition
called ‘Golden Lion: Visual Exploration of
Traditional Pub Culture’ held appropriately
at the Golden Lion pub in Camden. It was
a multi-media exhibition allowing a wide
variety of visual representations inspired by
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traditional pubs created by a group of
artists. The aim of the project is to bring
art back to the local public and bring
people back to traditional pubs, raising
awareness about this endangered culture in
the process. The pub itself was under the
threat of redevelopment last year but
happily it narrowly avoiding being turned
into flats. That does not however ensure
the pub’s safety in the future.
FUN FOR FOODIES
nyone who likes their food might be
interested in some events being
organised by a company called Foodies
Festivals in partnership with English
Heritage. Their events in London are at
Marble Hill Park (Twickenham) on 24 to
26 May, Kenwood House 30 May, to 1
June, Clapham Common 6 to 8 June and
Battersea Park 15 to17 August. Described
as ‘celebrations of fine food and drink in an
outdoor setting’, they do also have bars
selling real ale and cider and tastings of
new beers and ales hosted by beer expert
Melissa Cole. Tickets are available from the
website: www.foodiesfestival.com or by
calling 0844 995 1111.
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IT MAKES YOU WONDER . . .
’ve often been annoyed with the national
press for their stereotyping of CAMRA
members. Until recently the Guardian –
which by printing Richard Boston’s
columns helped start the real ale movement
– insisted on keeping to the ‘beards and
sandals’ image. This time it is the Daily
Telegraph. In an otherwise excellent article
about the Ivy House in Nunhead, it
reported, “Then, in April 2012, its owners
served a week’s notice on the tenants and
announced they were selling up to
developers. With an easeful whisper of
barathea on burnished leather, the local
branch of CAMRA slid off their bar stools
and got the pub Grade II listed by English
Heritage.” As the late Derek Jameson used
to say, “Do they mean us?”
London South Bank University’s
Psychology Department has set up a mock
pub for conducting research into the effects
of alcohol on behaviour and gaining a
better understanding of why and how
people drink. As is required for research,
some of the drinks served are alcoholflavoured placebos but otherwise the bar
has been made as authentic as possible. I
thought that students drank because that
is what students do but maybe I’m being
unfair.
Heineken have fallen foul of the
Advertising Standards Authority.
A
television commercial for Kronenbourg
lager, which stars ex-footballer Eric
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Cantona and emphasises the product’s
roots in the Alsace region of France, has
been banned for being misleading because
it is produced in Manchester. Its Dutch
owners are disputing the decision. The
commercial apparently makes specific
mention of Alsace hops but I am given to
understand that when it comes to brewing
Heineken lager at least, they only use hop
oils. I was also told that the brewing staff
run the 24 hour a day, seven days a week
operation from home, using dedicated
tablet computers, and the first human
contact that a batch of Heineken
experiences is the fork-lift driver at the end
of the packaging line.
STOMACH FILLING
n an unusual celebration of Burns Night,
our regular advertiser, the Anderson in
the Highland village of Fortrose near
Inverness collaborated with the Cromarty
Brewing Company to brew a special Haggis
Beer. The 5% ABV red rye beer was made
with the same spices as used for a proper
haggis: black pepper, mace, coriander and
nutmeg. Jim Anderson commented,
“Tempted as we were, adding an entire
haggis to a batch of beer is just wrong on
many levels." Cromarty’s head brewer,
Craig Middleton, added, "I wanted to serve
it from a sheep's stomach, but Jim didn't
want to be left holding the bag!"
In Wales however they went one better
for a St David’s Day special. The Conwy
Brewery came up with Sunday Toast, a
dark ale which had the juices of slowroasted Welsh lamb and sugar infused into
it. To work, the beer had to be kept warm
for a week. Brewery spokesman Gwynne
Thomas said, "Seasonal beers are a
specialty of ours, but we wanted to do
something really different to celebrate our
country’s national day,"
In America, the Jelly Belly Candy
Company set out to create what they claim
is the world's first beer flavoured jelly bean.
Curiously, after various experiments, the
beer flavouring that they settled on was
German-style Hefeweizen – unfiltered
wheat beer. As it happens, the company
has its origins in Germany.
So what about yoghurt? A company
called the Collective has created the UK's
first alcoholic yoghurt. Made with
raspberry & Amaretto flavourings, it was
aimed at the St Valentine’s Day market.
I should add that to the best of my
knowledge none of the above are April
Fool’s jokes. If they are, then I’m the fool!
Tony Hedger

I

Editor’s note: Apologies to George Gimber for
failing to credit him for last edition’s cover
photograph.
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Ye Olde Mitre
! Court, between
No.1 Ely
! Place and Hatton Garden
Ely
London EC1N 6SJ
020 7405 4751
-. +*!+*
/ +#GUIDE
.%" " ,2013
CAMRA
GOOD&.2BEER
East London*!
& City Pub of the Year 2006,
2008 and+*!+*
2010 / +# .%" " ,

8 constantly changing real ales,
1 real cider and 5 keg beers
An extensive range of bottle craft beer
Food served daily
1 minute from Old St. Tube – Exit 8
3 Baldwin Street, EC1V 9NU
020 7253 2970
@oldfountainales
info@oldfountain.co.uk
www.oldfountain.co.uk

Now open at weekends!

ELAC Camra Pub of the Year Award for 2013
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., !&.&+* ( Ale-House
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London Pride, Adnams Broadside,
Deuchars IPA,
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week
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a
real
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Special
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.&0"ales
("-for
#+,
Trafalgar2Day
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+*and
"0",2
! 2 &*
2
Halloween
Open 11am-11pm Monday to Friday
Snacks available 11.30am - 9.30pm
(try our famous toasties)
Nearest tubes: Chancery Lane/Farringdon
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NATIONAL PUB OF THE YEAR
e send our congratulations to Rodger Molyneux and all at
the Hope in Carshalton which having been voted
CAMRA’s Greater London Pub of the Year for 2013, made it
through to the last four of the National Pub of the Year
competition. That is quite an achievement.
The winner was the Swan with Two Necks in Pendleton,
Lancashire. The pub is said to be located in an idyllic setting
across from a small stream and surrounded by green fields. The
other two finalists were the Horse & Jockey in Stapleford,
Nottinghamshire, and the Old Spot Inn in Dursley,
Gloucestershire.

the Brewer’ evening in the Flying Pig pub, East Dulwich Road,
SE22. The opportunity was taken to present the runner-up
award for the Beer of the Festival competition for the Chelsfield,
Orpington Beer & Cider Festival to By the Horns Brewery for
their Lambeth Walk porter. This was received by Chris Mills,
who is their MD, sales manager and quality controller. During
the evening Bromley members made a fine contribution to both
sales and quality control and we would like to thank pub
manager Tom South, also a CAMRA member, for his hospitality.
The picture below shows Bob Gray (left), the Festival’s Beer
Bar Manager and Chris Mills from the brewery.
Geraldine Rolfe

BROMLEY BEER FESTIVAL PRESENTATION
n February, members of CAMRA’s Bromley branch joined
with colleagues from the South East London branch at a ‘Meet

KINGSTON & LEATHERHEAD
WINTER PUB OF THE SEASON
he Kingston & Leatherhead branch of CAMRA recently spent
a very pleasant evening in the Ditton pub at Long Ditton,
near Surbiton. The purpose was to present the pub manager,
Phil Connelly, with a certificate marking the pub being voted
the branch’s winter pub of the season. The pub serves a
selection of good quality real ales from three handpumps and
for this special evening the real ales were all at £3 a pint, which
made it even better.
The general manager, Joanne, commented, “We are so
delighted to have been recognised for the work we’ve been
trying to do to raise the profile of real ales and are looking
forward to our 2nd Beer Festival this summer (6th – 8th June).
We enjoy having local ales and supporting local brewers where
we can, and are always interested in trying something new.” For
a pub that just some years ago only served Courage Best because
there was, supposedly, no call for real ale, it certainly shows how
a pub can be turned around by giving customers what they
want: good quality food and drink, especially a good selection
of real ales.
Pictured below at the bar is manager Phil Connelly being
presented with his certificate by Dave Oram, the branch
chairman.
Clive Taylor

W

I

T

HOPS AND GLORY IN NORTH LONDON
he Hops and Glory in Essex Road, Islington has won North
London CAMRA's Winter 2014 Pub of the Season Award,
beating hundreds of pubs in the North London area after being
run by the current owners for just 15 months! John Cryne,
chairman of CAMRA’s North London branch said, “This pub has
really made an impact, and in such a short time, providing a
'must go to' venue for any real ale drinker in the area. It's been

T
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a keen supporter of London brewers, not only always having a
London beer on sale but also in encouraging more beer
awareness by holding 'Meet the Brewer' evenings and different
beer themed events such as an Australia Day, featuring craft
beers from Australia.”
John added, “It is clear that the Hops and Glory are not
intending to rest on their laurels and intend to build on their
beer reputation. They have a bottle shop, encouraging people
to take beer home and, just before Christmas, they installed a
microbrewery, which will make it the 19th brewpub in London.
We hope that this award will raise the profile of the pub and
encourage others to pop in for a pint”.
The Hops and Glory, a corner pub, is a mixture of modern
and traditional. It has comfortable seating and high ceilings.
There is also a garden/patio. The pub welcomes families, dogs
and cycles! It also runs non-beer events such as a whisky
evenings and pub trivia nights.
It was hoped to have some beers from the in-house brewery
when the presentation took place on 4 February.
The photo below shows John Cryne presenting the award to
Durham Atkinson.

encourage greater use of pubs as a contribution to stopping the
situation getting any worse. You can help by encouraging your
friends - especially those that do not visit pubs regularly - to
have a night out in one of your local pubs in April.
CAMRA will be supporting the initiative with a promotional
pack. All pubs that feature in the Good Beer Guide 2014 will
automatically be sent a pack and other pubs can order one by
visiting www.communitypubsmonth.org.uk. CAMRA’s national
press office will also issue a number of press releases to raise the
profile of pub-going.
EPPING ONGAR RAILWAY
heir second beer festival will be held on 1 to 3 August.
Easily accessible by Routemaster Bus from Epping
Underground station, this year’s event will feature around 40
beers plus an expanded range of cider. Before then, on 26 and
27 April, the railway's Spring Diesel Gala will feature bottleconditioned ales served from the on-train bar, with all trains
worked by heritage diesels. Please see www.eorailway.co.uk for
more information.

T

Please note that the London
CAMRA website address has now
changed to

www.london.camra.org.uk

COMMUNITY PUBS MONTH
n April CAMRA will again be organising Community Pubs
Month, following up on the success of 2013’s event. The
purpose of this ‘month of action’ is to help and encourage pubs
to try new ideas and ‘fun’ events to attract more people to pubs.
It is also hoped to encourage pubs to improve communications,
in particular the use of social media - Facebook and Twitter etc,
plus websites and localised e-mailings.
With 28 pubs closing every week, it is important that we
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BREWED BESIDE THE THAMES

Battersea Beer Festival
he 24th Battersea beer Festival took place on 5 to 7
T
February. Numbers were down because of the combined
effects of the tube strike and the miserable weather but, in the
end, not disastrously so. We still sold over 90% of our beer
stock. My thanks to all those who still managed to visit us and
especial thanks to all those from South West London branch
and all our good friends from other branches who came to
work. Everyone’s efforts were very much appreciated.
Thanks are also due to the volunteers from Battersea Dogs &
Cats Home who helped considerably by running the cloakroom
for us. I’m pleased to say that they took £2,268 in donations
and were delighted to be involved. We hope that we will have
the opportunity to work together again.
The event had an excellent start thanks to the presence of the
Harvey’s dray, drawn by the splendid Monty and Winston, as
pictured on the cover. Many thanks to Miles Jenner, Bob
Sawyer and Bob Trimm who made it possible. Later in the
evening, we had the honour of having Michael Hardman, one
of CAMRA’s founding members, to officially open the festival,
especially in South West London branch’s 40th year. It was a
shame that Michael’s witty and interesting speech was not more
widely heard because of the hall’s poor public address system.
We also had a number of other distinguished visitors.
Traditionally, on Thursday, we have visits from all three of the
mayors of the boroughs covering our branch area. This year,
only the Mayor of Wandsworth, Councillor Angela Graham,
was able to attend. Cllr Graham picked up the atmosphere of
the event very quickly and made an excellent speech, although
again hampered by the PA system. Very sadly, Councillor Mark
D
‘Indepe
ndent Brinks Retailin
g
eer Re
tailer oAwards 2013
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ear’

YOUR LIQUID DELICATESSEN!

BOTTLED AND CASK BRITISH ALE

GREAT WORLD BEERS & CRAFT LAGERS
NOT JUST BEER.. OVER 300 WINES & SPIRITS
371 Richmond Rd, Twickenham TW1 2EF 0208 892 3710
Open 7 days: Mon 12pm-8pm, Tues-Wed 10am-9pm,
Thurs-Fri 10am-10pm, Sat: 10am-9pm, Sun: 11am-7pm
shop@realale.com
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Bennett, the Mayor of Lambeth, passed away a few days before
the festival from a heart attack at the disturbingly young age of
43 and we put up a message of condolence on our website
almost immediately.
As many of you may already have heard, a major
refurbishment of the Battersea Grand Hall is scheduled to start
later this year. Consequently there will be no Battersea Beer
festival in 2015 or at least not in its usual form. As much as we
all love this fine building, I think that we would all agree that
refurbishment is much needed. The hall management have
made it clear that they will welcome us back and it may be that
we will be the first large event to be held in the newly
refurbished hall in 2016. This will, of course, be for the then
branch committee to decide.
This was my swansong as festival organiser. I would very
much like to thank all of those who have worked with me so
well in my five years in the post and I am sure that in due course
my successor will receive the same magnificent support. I had
hoped to go out on a high but it was not to be; such is life. All
the same, I am very proud to have been the organiser of
Battersea Beer Festival and am grateful for having been given
the opportunity.
Beer of the Festival: 309 votes were cast, with at least one
vote going to 133 out of the 198 beers available. The top three
were Downton Endeavour (10% ABV), Box Steam Golden Bolt
(3.8% ABV), and Green Jack Baltic Trader Imperial Stout
(10.5% ABV).
We also hosted the London and South East regional judging
panel for Golden Ales in CAMRA’s Champion Beer of Britain
competition. We were pleased to have with us on the panel Ken
Don and Ian Swanson, both once of Young’s Brewery. The
results were:
1st Dark Star – Hophead
2nd Twickenham Fine Ales – Naked Ladies
3rd Windsor & Eton – Knight of the Garter
Congratulations to the two London breweries for their
success in a close competition. You can read more about
Twickenham Fine Ales in our Tasting London Beers feature.
CAMRA South West London branch’s Pub of the Year was
also announced at the festival. The result was as follows:
The Hand In Hand, Wimbledon Common
The Old Sergeant, Wandsworth
The Nightingale, Balham
All three are Young’s pubs. The Hand in hand is a previous
winner, having won in 1997.
Tony Hedger
Advertise in the next

LONDON DRINKER
Our advertising rates are as follows:
Whole page £325 (colour), £260 (mono);
Half page £195 (colour), £145 (mono);
Quarter page £105 (colour), £80 (mono).
Phone John Galpin now on
020 3287 2966. Mobile 07508 036835
Email: johngalpinmedia@gmail.com or Twitter@LDads
THE FINAL COPY DATE FOR ADVERTISING IN OUR
NEXT ISSUE (JUNE/JULY) IS 8 MAY
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London brewery news
MEETING THE BREWERS
any J D Wetherspoon’s pubs are holding ‘meet the brewer’
events and it is worth looking out for these. In January,
the Holland Tringham in Streatham played host to no fewer
than five local breweries: Belleville, By The Horns, Twickenham
Fine Ales, Hopstuff and Clarence & Fredericks. Pictured below
are Adrian Thomas, Chris Mills, Ben Norman, James Yeomans
and Duncan Woodhead respectively. There is a report on the
South West London Branch website: swlondon.camra.org.uk

M

ANSPACH & HOBDAY/BULLFINCH
nspach & Hobday and Bullfinch are separate brewing
companies sharing a brewery which is now up and running
from a railway arch at 118 Druid Street, Southwark. They had
an open day on 1 March and at least one beer, a porter, has
been on sale. Websites: www.anspachandhobday.com;
www.thebullfinchbrewery.co.uk

A

BEAVERTOWN
ackney Wick-based Beavertown have appointed a new
brewer – or, more correctly, a brewster. Jenn Merrick, who
hails from Salt Lake City, Utah, USA, started out running a bagel
bakery and coffee-roasting business before moving to the UK
where she took a brewing course at BrewLab in Sunderland.
She then worked at the York Brewery, Dark Star and Meantime.

H

CAMDEN TOWN
amden Town have made a rare foray back into cask
conditioned beer with a limited-edition beer brewed in
collaboration with Adnams: South Town Red Ale (4.9% ABV).
The beer is brewed using a selection of Australian hops with

C

malted rye and oats; the name combines of the names of the
breweries.
FULLER’S
uller’s had a very successful Christmas and New Year with
like-for-like sales up by 7.2% for the period. Friday 20
December was their busiest trading day ever. Three-quarters of
the way through their financial year, the company is showing
growth to 7.7%. The company puts some of this down to a
continuing ‘feel good factor’ from the Olympics.
Fuller’s have reopened the Grade II-listed Red Lion in
Westminster after a six week refurbishment. The honours were
performed by the Chancellor of the Exchequer, George
Osborne. The pub has been given the ‘Ale & Pie’ format,
retaining the ‘gin palace’ décor in the main bar but with a 1920s
style dining room on the first floor. According to the Guardian
Diary, the most frequent visitor to the pub from across the road
is Mr Osborne’s cat, Freya. And this at a time when the Palace
of Westminster is apparently overrun with mice. Cats aren’t
stupid...
The company is relaunching draught Chiswick Bitter in the
United States. Fuller’s US Brand Manager, Charles Stanley said,
“Session beers have become a hot button in the United States
in recent years, and a number of US breweries have begun
experimenting with how to create a full flavoured beer with low
alcohol content. Fuller’s has been brewing and refining
Chiswick Bitter for decades, so this release is a great opportunity
for American bars and restaurants to provide their patrons with
session beer at its finest.” This does, of course, beg an obvious
question.

F

GEORGE & DRAGON
he brewery at this brewpub will be called the Dragonfly
Brewery. They have recruited Conor O’Donaghue, formerly
of the Botanist Brew-pub in Kew and the first beers are reported
to be 2 O’clock Ordinary (4% ABV) and Dark Matter (4.3%
ABV). Brewing should have started by the time that you read
this. The address is 183 Acton Lane, W3 9DJ.

T

HACKNEY
his is one of London’s thriving new breweries, based in. It
was opened in 2011 by Peter Hills and Jon Swain and has
steadily expanded both its output and its range of beers. The
two latest beers are American Pale Ale and New Zealand Pale
Ale. They were showcased on 7 March to members of CAMRA’s
East London and City (ELAC) Branch.
Members
enthusiastically applauded the two new beers. The American
Pale Ale is hop-driven and tangy and the New Zealand Pale Ale

T

London LocAle scheme
The following pubs have joined the London LocAle scheme since the last issue of London Drinker.
Pig & Whistle
481 Merton Rd, SW18 5LD
Sambrook's, Twickenham
White Hart
69 Stoke Newington High St, N16 8EL
Hackney, Redemption, Truman or Twickenham
Wrong 'Un
234-236 Broadway, Town Centre, Bexleyheath, DA6 8AS
Various London breweries
The following pub has left the scheme.
Clifton
96 Clifton Hill, St John's Wood, NW8 0JT
The complete list is maintained at www.london.camra.org.uk
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Closed

American
craft brewers’

showcase

This ongoing programme, launched in 2013, sees some of
the very best American craft brewers flying in to brew beers
exclusively for Wetherspoon in the UK.

WICKED WEED
SIR RYAN THE POUNDER

SAINT ARCHER PALE ALE

FAT HEAD’S ROCKET MAN

IN PUBS MID APRIL

IN PUBS EARLY MAY

5.5% ABV

4.7% ABV

5.2% ABV

IN PUBS LATE MARCH/EARLY APRIL

THE BRUERY OATMEAL STOUT

5.5% ABV
LOOK OUT FOR MORE GREAT AMERICAN
CRAFT BEERS EVERY MONTH
IN PUBS LATE FEBRUARY

SOCIETE BREWERY

SIXPOINT

PUBLICAN APA 5.5% ABV

WHEAT BEER 5.5% ABV

IN PUBS LATE MAY

IN PUBS EARLY JUNE
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London brewery news
is malt rich with fruity notes. Hackney Brewery is notable for
its strong links to ELAC, one aspect of their strong commitment
to the wider community. They donate 1p from every pint sold
to local charities. Peter Hills commented, “The goodwill we’ve
received since the start from local drinkers, including CAMRA
members, has been tremendous. It’s great being part of an
emergent, fun and social trade.”

LAINES (INNBRIGHTON)
nnBrighton have acquired the Battersea Mess and Music Hall
from Antic. It is currently closed for refurbishment but when
it reopens sometime in the immediate future, a microbrewery
will have been installed. This will bring their London operation
to three breweries, adding to those already established at the
Aeronaut in Acton and the People’s Pub in Hackney.
InnBrighton now have seven pubs in London in all. Our
understanding is that beers from each of the pubs will be
available in the others, along with beers from Brighton.

I

TRUMAN’S
ruman’s latest beer has a literary theme. Tom Ditto IPA, a
5% ABV IPA in the American style, takes its name from
Danny Wallace’s new novel Who is Tom Ditto scheduled for
publication in April. The beer is brewed with an experimental
hop called Wallex, plus the more conventional Challenger and
Centennial varieties. It will feature in Nicholson’s Spring Ales
festival.

T

CAMRA members raise their glasses to American Pale Ale
and New Zealand Pale Ale.
KEW VILLAGE
t is reported that this company are currently looking for
premises in the Kew or Richmond area.

I
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WILD CARD
rewing has returned to Walthamstow for the first time since
Tollemache closed the former Collier Brothers Essex
Brewery in 1972. Originally intended to be an in-house
brewery at the Warrant Officer pub, the brewery has now
opened on a nearby industrial unit. They have a six barrel
brewing plant built by Oban Ales and the first brew was due on
14 February. At least one beer has been seen and sampled
locally. The brewery has an off-licence and they plan to open

B

London brewery news
evenings and weekends for off-sales. Please check with them
before visiting. The full address is: Unit 7 Ravenswood
Industrial Estate, Shernhall St, E17 9HQ and their website is:
www.wildcardbrewery,co,uk.
More information will be available in the next edition. In
the meantime, thanks to George Ingleby of CAMRA’s East
London & City branch for the information.

Prince of Wales
38 Old Town, Clapham SW4 0LB
020 7622 3530

The landlord has been serving
traditional ales since 1979

A Huge Range of Craft
Beers, Ales and Ciders
Landlord-hosted quiz every
Thursday at 8pm
Open weekdays until midnight
Friday and Saturday until 1am
WINDSOR & ETON
o mark this year’s Six Nations rugby tournament, Windsor
& Eton have come up with a beer called Zinzan’s Drop,
commemorating the 47 metre drop goal scored by legendary
All Black Number Eight Zinzan Brooke against England in the
semi-final of the 1995 World Cup. The beer, a black 4.0% ABV
session bitter, is brewed with Waimea hops and Redback malt
sourced from New Zealand but, despite its colour, no caramel.
Paddy Johnson, Windsor & Eton’s brewer commented, “We
love creating imaginative new beers and we feel that this allblack bitter is another beer that will get people talking. I’ve
been brewing for over 35 years and I can honestly say it tastes
like nothing I have ever tried before. It’s quite magical; it tastes
really light but looks really dark.”
Zinzan Brooke has settled in the Windsor area and coaches
at his local rugby club. The brewery are donating 5p per pint
to support local youth rugby. The photo shows the great man
himself tackling a sack of malt.

Nearest tube Clapham Common
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Real Ales
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The Wine Cellar
London’s leading discount supplier for
Wines, Ales and Imported Beers

O v e r 1 0 0 0 W i n e s , 3 0 0 S pi r i t s , 2 0 0 B o tt l e d A l e s ,
1 0 0 I m p o r t e d B e e rs a n d a s e l e c t i o n o f q u a l i t y
R e a l A l e s a n d Ci d e r s o n d r a u g h t , a t a l l t i m e s
9 - 1 0 S t a t io n P a r a d e , S a n d e r s t e a d R o a d
S o u t h Cr oy d o n C R 2 0 P H

02 0 8 65 7 6 93 6
W: www.BIN83.com

F: BIN83

T: BIN_83

Opening times: 6am-11pm EVERYDAY
10% Discount with CAMRA membership card
Quality Ales starting from £1.40 a pint!
Free Wine & Cheese tasting every Saturday evening
Free Ale & Cider sampling every day

FREE PINT ON US
Just fill in the information requested below and bring this slip into the shop
Name

Email

Postcode

Tasting London beers – Twickenham Fine Ales grows up
ith the increasing number of new breweries, it is strange
W
to think that the Twickenham Fine Ales Brewery is now
one of London’s oldest, having started in 2004. Walking into
their new premises, it becomes immediately obvious how much
the Brewery has grown from its early days. In fact, their first
brewery could just about have fitted in what appears to be an
annexe to the main brewery.
They took over their new premises in March 2012 and started
brewing the following December. Steve Brown, one of the
brewery’s founders, commented that the building was almost a
shell, with few electrics and no drains and a floor that needed
an overhaul. The new building is now big enough to fit in a 25
barrel plant (which uses gas to produce their steam) and three
fermenters. But even this did not prove big enough with a
fourth being added a few weeks ago, a reflection of the growing
interest in London beers. They are currently brewing four times
a week even in January thanks to Young's pubs taking their
Grandstand beer.
Tom Madeiros, who had brewed at Twickenham for many
years, left in July 2012. He was previously at the now closed
Grand Union Brewery in Middlesex. Tom was succeeded by
Stuart Metcalf, formerly of WJ Kings in Horsham, assisted by
Dave Hall who previously worked at the Triple fff Brewery in
Hampshire. There has been a little tweaking of the beers and
here is how the London Tasting Panel found them on their
recent visit.
Sundancer (3.7% ABV): this was the second brew that
Twickenham ever produced. After several recipe changes, the
current one has reverted to one produced in 2007, when it won
silver in the Champion Beer of Britain Bitter category. It uses
Bramling Cross and Cascade hops with pale, wheat and amber
malts. There is fruit and a trace of hops throughout this
refreshing bitter. The touch of honey sweetness is balanced by
a dry bitterness that grows on drinking.
Grandstand (3.8% ABV): a traditional well balanced bitter,
amber in colour, with biscuity flavours on the nose, palate and
finish. Some floral hops are present. The finish is bitter with
some dryness. The beer uses just one hop, Brewers Gold, and
a mix of malts: pale, crystal, wheat and caramalt.
Red Head (4.1% ABV): this smooth chestnut brown best
bitter replaced Vanguard in the range. It uses pale, roasted
barley, crystal and wheat malts. The hops are Spalt, a German
hop, and Bramling Cross, creating a soft berry fruitiness aligned
with a little peppery hop character. There is some toffee fudge
in the flavour. The finish is short and bitter.
Naked Ladies (4.4% ABV): this beer won silver in this year's
London and South East Golden Ales category of CAMRA's
Champion Beer of Britain competition. A full flavoured beer
with pineapple and citrus fruits throughout, balanced with a
biscuity sweetness and a dry bitterish aftertaste. The malts are
pale, crystal and wheat with Pilgrim, Styrian, Chinook and
Celeia hops.
NookSack (5% ABV): this is a collaborative brew with
Kissingate Brewery in Sussex. It is named after an Indian tribe
located in Washington State, where the hops used in this brew
originate from. As a place name, NookSack translates as ‘always
bracken fern roots’. It uses Citra and Mosaic hops and is dry
hopped with seven American hops. The malts are pale, wheat
and amber, creating a golden ale with the aroma and flavour of
clementines along with some peachy fruitiness, which
diminishes in the finish. It was described as a 'basket of fruit'.

There is a trace of bitterness that is balanced by a malty
sweetness.
Black Eel (5% ABV): this beer's black colour comes from
passing it through Carafa III malt. There is black treacle toffee
and coffee on the nose, some caramelised fruit in the aroma and
flavour fading in the aftertaste, which is satisfying and dry with
some roast notes. The hops are Goldings and Fuggles.
Twickenham Brewery is now doing brewery trips so if this
has prompted an interest, why not go along? They take place
the second Wednesday of each month, last for 2 hours, from
7pm and costs £10 per person. Booking is essential. See
twickenham-fine-ales.co.uk/toursbar/ for details.
Christine Cryne

The Tasting Panel in action

The Eleanor Arms
460 Old Ford Road, Bow, London E3 5JP
Tel: 020 8980 6992
www.eleanorarms.co.uk

Friendly welcoming atmosphere
CAMRA Good Beer Guide Listed
Serving the best Shepherd Neame
beers, and an extensive single malt
whisky and wine selection
Beer garden, freshly made baguettes,
snacks, free wi-fi, board games, music,
live jazz and a wicked monthly quiz
SPBW London Pub of the Year 2014
ELAC Community Pub of the year 2013
Joint East London Pub of the year 2013
You can reach us by bus (8 from Bethnal Green),
Barclays bikes (opp pub), canal or on foot
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Revisionist beers – a new concept?
couple of years ago, Marston's took a route to produce beers
A
that, as well as being interesting, has been useful in
educating the public on beer. Over the last two years they have
produced a range of single hop beers, bringing out a new one
every couple of months. They now have a change of direction
and will be producing a series of beers throughout the year in
different styles, some of which you would probably not have
associated with this brewery.
The brand name they are using seems quite appropriate.
Revisionist means to attempt to re-evaluate and restate the past
based on newly acquired standards. With the exception of the
lager, the beers are all available as real ale, keg and in bottles,
although the last are micro-filtered. All state that they are
brewed by Marston’s, albeit in small print. The bottles have
been produced exclusively for Tesco and will hopefully create
a wider interest in different beer styles. Simon Yates, who is the
Master Brewer at Wolverhampton, has produced most of the
beers.
There are six real ales in the range. The first beer, launched
in February, is a Dark IPA (4.8% A BV). Dark brown rather
than black, it was created by two Wychwood brewers, Jon
Tilson and Dave Carter, using six hops including Citra and
Chinook for dry hopping. The dark crystal and chocolate malts
plus some Carafa Special III all combine to create some
chocolate notes that register on the palate initially, followed by
fruit and then chocolate again.
May will see a Saison beer at 5% ABV. This beer was brewed
by Simon using Belgian yeast and a mixture mainly of British
and Eastern European hops included the Polish hop, Lubelski,

plus a dash of Cascade There is tropical fruit and a little
banana and honey sweetness, finishing with some dryness and
a little bitterness.
The following month brings a 4.8% ABV Bavarian style
wheat beer using authentic Bavarian wheat yeast. This was
originated by Simon's boss, David Nibs, who used to brew at
Cains. It has a honey sweet flavour with lemon on the nose. It
uses another Polish hop, Marynka, and the German hop,
Hersbrucker.
The next two are again brewed by Simon. For August we
have South Pacific Red (4.2% ABV) which uses Pacific Gem and
Aimee hops from New Zealand and in September there is Rye
Pale Ale (4.3% ABV) which uses five American hops: Nugget,
Amarillo, Summit, Cascade and Citra.
The last beer of the year, for November, is California
Common Steam Beer and is brewed by Genevieve Upton, who
is a brewster at the Burton upon Trent brewery. It is a 4.7%
ABV amber coloured beer using only American Chinook hops.
The recipe is based on a traditional US West Coast beer style
and utilises lager yeast but with a warm fermentation process
making it a hybrid of lager and ale. It is sweetish with a smooth
mouth feel and a peachy fruity character. The finish is dry and
a little bitter.
Do you get the impression that there are plenty of different
hops in the beers? Simon said that there are currently around
120 hop varieties and this beer range uses about a third of
them. International beer styles with a British twist. Give them
a try.
Christine Cryne

O’S SUPPORTERS CLUB
MAUNDY THURSDAY

LONDON ALE NIGHT
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FREE ADMISSION 3 SNACKS AVAILABLE
OUTDOOR TERRACE FOR SMOKERS

Marston’s Master Brewer Simon Yates

FEATURING
A SELECTION OF FINE ALES
FROM SOME OF LONDON’S
LESSER KNOWN BREWERIES!

London, City of Beer
We have more than 50 breweries in Greater London.
They are listed on the London CAMRA website:

MATCHROOM STADIUM OLIVER ROAD, LONDON E10 5NF

T: 020 8988 8288 | E: loscinfo@aol.com
W: orientsupporters.org | Twitter: @lofcsupporters
Just a few minutes from Leyton (Central Line) Station
Buses 58, 69, 97, 158 & 308 to Coronation Gardens
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www.london.camra.org.uk
Look for London beers in London pubs.
We hope you will enjoy them, and please tell
everyone about them.

The WINDSOR CASTLE
378 Carshalton Road Carshalton Surrey SM5 3PT
Tel: 020 8669 1191 Website www.windsorcastlepub.com

Why not join us at our

ANNUAL BEER FESTIVAL
on Friday 4th through to Monday 7th May
Over 40 real ales and ciders from nationwide micro breweries
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and garden open with barbecue.
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Friday 4th May - Preview Night 7pm - 11.30pm
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Saturday 5th May - BBQ from 12 - 6pm. Live music with ‘B Sharp’ 9pm - 11.30pm
/ ,&12 -/4.30pm
&
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Sunday 6th May - BBQ +,)
and Carvery
-'&
Dixieland
Jazz
Band from 4pm
Live music with Ed Hudson Band 9pm - 11pm
Bank Holiday Monday 7th May - BBQ 12 - 4pm. ‘Jam’ Night 9 - 11pm
All musicians welcome.

Sutton Pub of the Year 2011

The Priory Arms
83 Lansdowne Way, Stockwell SW8 2PB
For all enquiries and function bookings
Tel: 020 7622 1884
Email: theprioryarms@gmail.com
T: @prioryarms83 www.theprioryarms.com

The Priory Arms Great British Beer Festival
Bank Holiday Weekend Friday 2nd – Monday 5th May

Over 40 cask, keg and bottled craft beers, real ale and cider from all over the British Isles
Friday 3-12pm: free cabaret Saturday 3-12pm: free musical cabaret
Sunday noon-12pm: trivia quiz at 8pm Monday 3-11pm: bank holiday session night
Situated 4mins from Stockwell tube station, the Priory Arms continues its dedication to serving quality real ale and keg craft
beer, with 5 hand-pulls, 11 tap beers and over 50 German, Belgian and American bottled beers.
Our close links with the LOST theatre make us their official pre-theatre venue and give us our fantastic cabaret nights
upstairs, on Thursday and Friday nights.
Every Sunday night, we host our trivia quiz from 8pm, with a cash pot and a free beer round too.
Our function room hosts over 60 people for any event, and with the Northern and Victoria line only a stone’s throw away,
it makes getting home late a lot easier

The kitchen serves a full menu daily until 10.30pm with a choice of roasts available from midday every Sunday. Check out our
burger menu – our 100% chuck mince burger patties are freshly ground onsite each day and served in homemade buns.
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JOIN US FOR OUR SPRING FESTIVAL
ROTATING A RANGE OF 50 ALES AND CIDERS

WWW.NICHOLSONSPUBS.CO.UK
FIND US ON FACEBOOK

@NICHOLSONSPUBS

NICHOLSONSPUBS

HOP CIRCLE
1873

SIGN UP TO ENJOY

10% OFF
ALL CASK ALE DURING
THE NICHOLSON’S SPRING
BEER FESTIVAL

EXCLUSIVE TO
HOP CIRCLE MEMBERS
SCAN HERE TO BECOME
A HOP CIRCLE MEMBER
NICHOLSONSPUBS.CO.UK/HOPCIRCLE
ENTER YOUR DETAILS AND BE THE FIRST TO THE POST
FOR ALL NICHOLSON’S CASK ALE ACTIVITY

Did you know that CAMRA has 12 foreign friends!
f you look at the back of your
Inotice
CAMRA membership card you will
a little logo of three glasses of
beer. This is the logo of the European
Beer Consumers' Union (EBCU).
Although it might not have a high
profile, the EBCU is over twenty years
old. It was founded by three beer
consumer organisations, CAMRA, PINT
(Netherlands) and OBP (Belgium)
which has subsequently been replaced
by Zythos. Today there are thirteen
members from all over Europe, from
Italy in the south to Norway in the
north, and their objectives remain the
same: to represent beer drinkers at a
European level, ensuring that their voice
is heard by the European Union and other bodies that impact
on European beer. Interest in beer is growing in many of the
member countries as micro-breweries spring up at almost the
same rate as in the UK and with a growing range of beer styles.
Now it isn't just Belgium that can boast some interesting beers;
there is more to other European beers than lager!
There are some practical benefits to CAMRA members being
part of the EBCU. Many European beer festivals run by EBCU
members will offer CAMRA members the same discount as their
own members. Choose from beer festivals as diverse as
Copenhagen, Leuven or Vevey (that's in Switzerland, by the
way)!
The EBCU now has over 180,000 members. CAMRA is the
largest and Beoir from Eire, the newest and smallest member,
has almost 200 members. The EBCU is, like CAMRA, run by a
board of volunteers, elected by the delegates from the member
organisations. Everyone gets together twice a year, varying
where they meet so as to raise the awareness of the EBCU in the
member countries. Last November they met in Edinburgh
where the main item on the agenda was the European elections.
The EBCU has produced a manifesto, launched in September,
that concentrates on three areas: information (for all beer to
state the ingredients, alcohol content and where the beer is
brewed and by whom); pricing (campaigning for reasonable
beer duty and reasonable beer prices) and diversity (for
consumers to be able to have a choice of different brewers and
beer styles in all outlets).
But the key is to get the issues noticed, so MEP candidates
across the thirteen countries (more if volunteers can be found)
are being asked to answer a series of questions on their attitude
to the key objectives outlined in the EBCU Manifesto. To make
it easy to get the responses, a mini-website has been set up
which is being administered by Olutliitto, the Finnish members.
The responses will be collated and elected MEPs tracked to see
if they actually do what they said they were going to.
This cross Europe initiative is typical of where the EBCU can
add value to all its members. Henri Reuchlin, Chairman of
EBCU, said, “Beer duty is an issue across Europe, with some
governments increasing the duty on beer out of line with other
alcoholic products, despite beer being a low alcohol drink. This
is just one of the areas we are raising in our Manifesto for the
European elections. Over the next few months we will be asking
prospective MEPs to subscribe to a number of logical and
honest goals outlined in the Manifesto to benefit all European
beer consumers”.
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For more information visit the
EBCU's website at www.ebcu.org. If
you are a CAMRA member, you are
part of a very large family that loves
beer.
Christine Cryne
AND IN GERMANY?
here is no representative from
Germany in the EBCU but there is
quite a lot going on.
Although it is no longer federal law
and it has its critics, the Union of
German Brewers is trying to have the
Reinheitsgebot, the requirement that
beer is brewed only with water, barley
and hops, given World Heritage status
by UNESCO. The rule originated in Bavaria and dates back to
1516. It was revised in 1993 so as to also permit the use of
yeast, wheat malt and cane sugar. The status used to be
awarded only to buildings and natural sites but the definition
was widened to include customs and traditions in 2008.
It might be that any initiative will be welcome. Recent figures
indicate that Germans are losing their taste for beer. In 2013,
sales by German breweries totalled 94.6 million hectolitres,
which was some 2% down on 2012. This was the seventh
consecutive year that sales had fallen. Some have attributed the
fall-off to the weather whilst others to an increase in the
popularity of wine or the Germans generally becoming health
conscious. One analyst however believes that the situation is
much as is happening over here. Sales of local specialist beers
are actually increasing while it is the mass-produced beers
whose sales are falling off.
The large producers may not be in the public’s good books
anyway. In January a number of large brewers including
Bitburger, Warsteiner and Krombacher, were fined 106.5
million Euros for price-fixing by the Federal Cartel Office. AB
In-Bev were originally also implicated but were let off the fine
because they acted as a key witness in the inquiry.
Europe’s most prolific beer drinkers remain the Czechs who
consume an average of 145 litres per head per year. In the UK
we can only manage 73.7, not that I am in any way encouraging
binge drinking!
Tony Hedger
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THE

RIFLEMAN
Famous for its traditional decor,
friendly atmosphere and cosiness
The best place for pre and post
match drinks for fans visiting
Twickenham Stadium or the Stoop
and a fantastic atmosphere to watch
live TV in the comfort of the pub

• Sky & BT TV • Open Fire •
• Garden • Dog Friendly •
• Toasties • Dart Board •
CAMRA award 2013
Besk UK pub sign
award 2013
5 real ales including
Twickenham ales
Thursday open mic night
On street parking
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The Rifleman, 7 Fourth Cross Road
Twickenham TW2 5EL
Tel: 020 8893 3836
www.theriflemantwickenham.co.uk
Twitter: theriflemantw2

Women take over the brewing!
s part of CAMRA North London Branch's 40th birthday
A
celebrations, four female members set to work to produce
a celebration brew with the help of London Brewing Company's
brewster, Jenna Dunseath.
A competition was run among North London’s female
membership to join Catherine Tonry, the organiser of the
London Drinker Beer Festival and Christine Cryne, its publicity
officer for a day-long “takeover” of the microbrewery, which is
based at the Bull pub in Highgate. The competition was to
name the cat that was on the top deck of the bus on the Festival
logo. Zoe Belk and Liane Thakur were the winners. Their
suggestions were, respectively, ‘Catscade’ and ‘CAMRA Diaz’.
No groans please!
There was however a serious intent. The rationale behind
the brewing was to raise awareness that real ale is for women
as well as men. More women than ever are trying real ale and
recent research showed that 34% of women have sampled it, a
percentage that has more than doubled in three years.
The end result was a fruity black beer with an alcohol
content of 4.2% ABV. The beer used four malts: pale, caramalt,
oats and Cara Special III, the last of these giving the beer a dark

colour, making it rather like a little sister to a black IPA. Four
hops were chosen from four different countries: Goldings (UK),
Magnum (Slovenia), Mosaic (USA) and Galaxy (New Zealand).
The beer was on sale at the Bull and at the 30th London
Drinker Beer Festival in March. It was one of 78 different
London beers in draft and bottled form presented at the festival,
making it the largest range that the festival has ever had.
Needless to say, they were enjoyed by Londoners and visitors
alike.
Christine Cryne
INTERNATIONAL WOMEN’S
COLLABORATION BREW DAY
irst Highgate and then the world! As part of the celebrations
for International Women’s Day, the first ever International
Women's Collaboration Brew Day took place on 8 March. It
was organised by the head brewer of the Brentwood Brewing
Company, Sophie de Ronde and Denise Ratfield of Stone
Brewery in America. The aim of the day is to raise the profile
of all professional brewsters – female brewers – across the
world. As Sophie explained, “It’s all about celebrating the
history of women in the industry and giving us modern day
brewsters a bit more exposure.”
Brentwood Brewing held an open day on the day itself and,
led by Sophie, enthusiasts joined together to brew Unite Pale
Ale. The recipe for this beer was the same as used by brewsters
across the globe on the same day to brew beer for charity.
Brentwood Brewing is donating the profits from the sale of Unite
Pale Ale to two charities, the locally based SNAP (Special Needs
Children and Parents) and the Pink Boots Society, which is the
US based worldwide brewsters’ charity which helps to further
women’s careers in the brewing sector. You can find out more
about the latter at: pinkbootssociety.org/iwcbd/. Many thanks
to Wendy at Brentwood Brewing Co for the story.
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Gilroy is good for you
uinness adverts are undoubtedly iconic; probably, if I may
G
borrow the phrase, the best adverts in the world. Those
with an interest in the subject may like to know about a new
book that features the work of John ‘Jack’ Gilroy, the Newcastle
born artist who drew much of their artwork either side of World
War Two. The book has been put together by David Hughes, a
former Guinness brewer at Park Royal.
Gilroy was usually commissioned by Guinness’s advertising
agency, S H Benson, but when the company was sold in 1971
the artwork disappeared. Their archive, estimated to be worth
£1.2 million, contained all of the original artwork, mostly
signed oil on canvas, from the 1930s to 1960s. About half of
the pictures were never used commercially. Then in 2009 a
number of these original canvasses started to appear on the
market in the USA. Some of them are currently selling for up
to $14,000.
John Gilroy was an interesting man in his own right, being
also an acknowledged portrait artist whose subjects included
the Queen (three times), the Pope, Churchill, and Eisenhower.
The first part of Mr Hughes’s book is the first published
biography of this remarkable artist. Mr Hughes commented
that he had come to greatly admire him and wished that he had
met him.
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One of the most curious
episodes revealed in the
course of Mr Hughes’s
research
concerns
an
advertising campaign that
never happened. In 1936
Guinness Head Office in
Dublin were courting a
distributor in Berlin. The
views taken of Germany at the
time from either side of the
Irish Sea differed somewhat.
In the end the plan fell
through but not before John
Gilroy had completed the
artwork. Mr Hughes has very
kindly allowed us to
reproduce one example here.
All images are © David Hughes.
The book is available through Mr Hughes’s website:
gilroywasgoodforguinness.co.uk. Sadly copies of prints of
individual canvases aren't available.
Tony Hedger
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A brief history of the London pub guide – part one
he origins of the London pub guide go back a few centuries,
T
but it is mostly a phenomenon of the past 60 years.
Recently, while writing a book about The Nag’s Head in
Kinnerton Street, I began looking for old London pub guides
which might tell me something about that diminutive watering
hole in the decades before current memory and discovered pub
guides before 1960 are a rare commodity. Not to say they don’t
exist but, as a rule, the demand before World War II seems to
have been slight. There are two in my collection: one from the
1920s and the other from the 18th century, both readily
recognizable as pub guides.
The standard template for the pub guide was first presented
300 years ago by Edward Ward: traveller, publican and a writer
whose verses, according to Alexander Pope, “were sent to
America in trade for bad tobacco”. In 1715, Ward compiled a
tour of a little over 40 pubs, wandering from Southwark to
Holborn. It’s title, A Vade Mecum for Malt-Worms, might be
translated as “A Guide for Beer Sots” or more invitingly “A Pub
Crawl for the Dedicated Beer Drinker”. The full title is in itself
a fairly good description of what a pub guide should be: ‘Being
a description of the Manners and Customs of the most Eminent
Publick Houses, in and about the Cities of London and
Westminster with a Hint on the Props (or Principal Customers)
of each House in a Method so plain that any Thirsty Person (of
the meanest Capacity) may easily find the nearest Way from one
House to another.’
A portion of Ward’s entry for The Sadler in Duke's Place….
“John H---- I must now, to Saddle the right Horse,
Be visited by Customers of Course,
For his Old Gold, New Gold, his Ale and Sack,
And all the Liquors Nick-nam'd in his Pack. .…
How the Drink sparkles and resembles Wine !
And how the juice of Malt, out-does the Vine ! ….
Thus from the Sadler in his last Decays,
He from the Tap vast Stores of Wealth does raise,
To make his Daughter, which she can’t fall short in,
What she deserves, a reputable Fortune;
Since she will in a well conducted Life,
As she's a blameless Virgin, prove a blameless Wife.”
Ward’s pub crawl verses must have enjoyed some success for
he published a second volume within a year. But then it seems
the genre was abandoned for it wasn’t until 1924 that anything
comparable appeared. In that year, Leopold Wagner wrote
London Inns and Taverns, followed by More London Inns and
Taverns (1925), both about 250 pages, which weren’t so much
pub guides as walking tours of London focused on the histories
of the pubs which he encountered. He did not appear to be
particularly interested the pleasures of the pub, though. An
example from early in the latter book: “In the comfortable
saloon lounge of the rebuilt Cheshire Cheese, way down Surrey
Street, will be found an interesting relic of the original tavern
(1620-1884), to wit, an antiquated wall clock, the dial of which
sets for the twelve letters forming ‘Surrey Street’, instead of
figures. Oddly enough, Messrs. Glaze Bros., Ltd., own another
Cheshire Cheese at the eastern end of Crutched Friars in the
City, where a wooden cheese-loaf serves the purpose of a
signboard. Returning to the Strand district, a decidedly oldfashioned tavern of the same name, much frequented by the
‘companionships’ of neighbouring printers, graces the corner of
Little Essex Street and Milford Lane. None of these, however,
lay the slightest claim to literary distinction like the one and
only ‘Storied Tavern’ in Wine Office Court, Fleet Street.”
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In a book of a similar nature and length, This London - its
Haunts, Taverns, and Memories (1927), R T Hopkins gives a
detailed portrait of the London he knew and does what Wagner
didn’t: he peeks in the pub door occasionally. He offers a
fascinating picture of The Talbot in Little Chester Street,
Belgravia: “No electric light and flaunting plate-glass windows
showing a brilliant interior here, but simply a smoke-begrimed,
time-stained building, which might be an inn in some old-world
country town. Passing up a flight of stone steps outside - steps
worn hollow by the tread of innumerable feet - you enter and
find yourself in a low-ceilinged bar, which has an atmosphere
of discreet gloom.”
Wagner and Hopkins wrote large books. H.E. Popham wrote
a small (5”x7”) hardcover volume of no more than 100 pages.
The Taverns of London (1927) listed about 200 pubs. Like his
predecessors, Popham led the crawler from pub to pub, starting
in the West End at The Queen’s Head (today, Pret A Manger),
just as the pub opens. He steps in for a pint but tells us nothing
of the nature of the place. Often he merely mentions the name
of a pub before hurrying along...
“At the corner is a hostelry bearing the name of the Stanhope
while half way down on the same side is the Nottingham Castle.
Quite a tiny house is this latter, with only one bar, from which
a few steps lead down to the small dining-room at the back.
With its gaily painted exterior and its window-boxes of
geraniums, ‘The Nottingham Castle’ presents a very cheery
appearance, especially, need it be added, on a hot and dusty
summer’s day. Across the road is the Talbot” . . . about which
he says nothing at all. More’s the pity after the picturesque
assessment given the pub by Mr. Hopkins. Popham’s little
volume had two printings but it was perhaps merely an outline
for his later book, The Taverns In The Town (1937), which is
much like the travelogues of Wagner and Hopkins.
Other pub books were written in the 1930s, appreciations of
the pub as an institution: Thomas Burke’s Will Someone Lead
Me To A Pub; and still in print The Local (1939) by Maurice
Gorham, with illustrations by Edward Ardizzone. It was
followed after the war by Back To The Local (1949). The two
books take a look at the qualities and pleasures of London pubs.
They may not be pub guides but they do inspire one to visit the
likes of The Warrington and The Warwick Castle, hoping the
changes of sixty and seventy years are few. Or The Hero of
Maida and The Black Horse . . . were they still . . . Oh!, Were
they still. . .
Continued next issue in Part Two
F H Walsh

Check the
Beer Festival Calendar
and visit the new London
Events Calendar at
www.london.camra.org.uk
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Opinion
The following articles are the personal opinions of the respective
authors and do not necessarily represent the views of either the
editor or the Campaign for Real Ale. That said, it is hoped that
they will give food for thought.
LET BAD PUBS GO TO THE WALL
grew up in the London Borough of Merton, and every time I
return to the area I’m struck by just how many of the old pubs
I remember from my youth have now disappeared – and I’m
not even that old! Off the top of my head, I can think of about
15 pubs in the area that have gone since I first started drinking
around 20 years ago. It may well be even more – pubs
protection officer for the area Geoff Strawbridge may know the
exact number - but however many it is, it does seem that this
part of London has lost more pubs than most. I’m also struck
by how little I actually miss them.
Some were truly awful places. I never actually went to the
notorious (blood)Bath Tavern on the Phipps Bridge estate, but
I did drink in the almost as disreputable Skinners Arms a couple
of times and recall seeing some poor sod having his head
repeatedly slammed in a car door outside. Having also
witnessed some pretty horrible violence in the Mitcham Bull
and the Ravensbury Tavern on Morden Road, I’m glad that these
ghastly places – usually with equally horrible beer – have bitten
the dust. They weren’t all awful, obviously. The King’s Head
in Colliers Wood was a fairly everyday Young’s pub (with the
distinction of being the place where I first saw my name in a
London Drinker by-line some 15 years ago!) and the Princess
Royal was decent enough, though perhaps a poor relation
compared to the nearby Trafalgar. I even have some fond
teenage memories of the Grove tavern in South Wimbledon,
mostly because it was open late before 24 hour licensing came
in, and had decent live bands (and passable girls to dance with!)
though not a lot in the beer department.
In fact, the only Merton pub I can honestly say I’ll miss for
the beer is the Brewery Tap in Wimbledon village which usually
offered a range of interesting real ales in excellent condition.
But, importantly, I miss the Hand & Racquet just as much - and
that’s still open, but it’s now a very average Greene King pub
and consequently a shadow of what it was in the mid-1990s.
For me this says it all. It’s not pubs that matter; it’s good pubs.
This may rile a substantial proportion of readers, but I honestly
believe that pubs in London will have a better future if there are
fewer of them, but of a higher quality.
When a small country village loses its last remaining pub that
is an undeniable travesty but it’s a very different situation in
London where we’re still a long way away from having to drown
our empty selves. Wherever you are in the capital, you’ll
probably have a choice of watering holes within walking
distance or, at worst, a short bus ride. It’s also worth noting
that pubs are, on average, getting bigger. They’re becoming
physically larger and can thus accommodate more drinkers, but
they’ve also become ‘bigger’ in terms of the customer offering.
A few years ago, the pub that featured a wide range of real ales
for the likes of us was a different pub from the one where you
could enjoy a high quality dinner with table service and that in
turn was different from the student-oriented pub with board
games and quirky second-hand furniture.
These days there are pubs, such as many of those in the Antic
chain, which manage to do the job of all three.
Hundreds of us successfully campaigned to save Antic’s
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Catford Bridge Tavern from closure in 2012, but while that
battle was won, the war was eventually lost a year later, with
the sale of the pub from underneath their feet to another pubco.
It’s now boarded up, its future uncertain, and if it does reopen
it won’t be the pub we fought so hard to keep. And that bothers
me more than the loss of a dire dive that I probably wouldn’t
drink in anyway.
Ben Nunn
www.benviveur.co.uk
A FIRST BLAST OF THE TRUMPET AGAINST THE
MONSTROUS REGIMENT OF MICROP**SSERIES
pparently there are now several hundred microbreweries in
the UK with London alone having over seventy. This is
heralded as good news. Permit me to differ. In my experience,
the pub scene in London (and in other parts of the country) is
something of a disaster, and it's all down to the profusion of
micros. Here are some of the reasons.
A large percentage of microbreweries brew lousy beer. Some
micros produce excellent beers, but from my experience they
are in the minority. On a number of occasions – in London
and elsewhere –- I have found myself confronted with a row of
handpumps offering beers of which I have never heard. On
sampling the range, nothing has proved to be more than barely
drinkable, and many have been absolutely dire. I am not alone
in this judgement; several others who know a bit about beer
have voiced similar opinions. Indeed the online Urban
Dictionary identifies these beer under the definition
"microp**s". CAMRA however is curiously silent on the
matter, preferring instead to spout rubbish about the dynamic
and exciting profusion of new and exciting beers. I suppose
that when the market share of cask beer in the UK has declined
by around 60% in the last two decades (and that in a shrinking
total market) you have to conjure up ‘success’ in any way you
can.
Lack of consistency. Many is the time when I have found a
decent pint from a microbrewery only to find that the next time
I encounter it, the stuff is well nigh undrinkable. Perhaps this
is only to be expected. Commercial scale brewers have
laboratories in which they can evaluate their ingredients and
make adjustments to the recipe to ensure a consistent pint.
How many micros are able to do that? And when pubs are
offering a different range of beers every week, how can they
know what differences in handling are appropriate? Some
micros seem to change the names of their beers at regular
intervals. Is this an acknowledgement that they cannot maintain
consistency or is it a cheap marketing ploy aimed at the tickers?
You don't know what you're getting. CAMRA has tasting
panels to evaluate beers. Unfortunately, there are so many
microbrewery beers around that they have not been able to taste
all of them: I don't know if it's correct, but I have been told that
some Tasting Panels have backlogs which will take two years to
clear even if no new brews appear. So going into many pubs
these days is a venture into the unknown. If you find a beer
that you had before and liked, and it is as good as it was on the
previous occasion, it's like winning the Lottery. The problem is
made worse by the fact that many pubs don't even have any
anchor beers (beers that are on sale permanently) and change
their range at frequent intervals. So even if you find a good beer
in a particular pub, there is a good chance that it won't be there
next time you visit. I find it perplexing that pubs can appear in
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CHANGE OF DATES THIS YEAR

9th BEXLEY
BEER FESTIVAL
15th-17th May 2014
Old Dartfordians Sports Club
War Memorial Club House
Bourne Road, Bexley, Kent DA5 1LW

75+ Beers & Ciders
Souvenir Glass, Hot & Cold Meals
(Snacks and soft drinks available at Club bar)

Updates available nearer the date on
www.camrabexleybranch.org.uk
Admission:
Thursday 15th May 5pm-11pm £2.50, CAMRA members £1.50
Friday 16th May 11am-5pm £2.50, CAMRA members Free
5pm-11pm £2.50, CAMRA members £1.50
Saturday 17th May 11am-11pm £2.50, CAMRA members £1.50
(While stock lasts)
All rights of admission reserved
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Opinion
the ‘Good Beer Guide’ with the description "beer range varies"
and nothing else. Surely no pub should be afforded an entry in
CAMRA's flagship publication unless there are at least two
named brews on permanent sale. The Guide is intended to help
those visiting unfamiliar places to find a decent beer, and pubs
where you have to gamble on finding something worthwhile
should not feature. The GBG should be for serious drinkers,
not for tickers who are simply helping to perpetuate substandard breweries.
The re-emergence of Beer Bores. The profusion of
microbreweries seems to have turned many folk into raving beer
bores. I have had to endure conversations where previously
sensible individuals now think that they are being interesting
when they list the transient brews being served that week at
some pub they have recently visited. No matter how many hints
you drop, they persist in this manner until the only thing to do
is to find an excuse to speak to someone else, or suddenly find
that it's time to go. (I gather that you can even encounter
individuals on the internet who publish blogs about the beers
they have sampled, believing that others are interested in their
ramblings. Vorsprung durch Technik indeed.)
The myth of freedom of choice. We are frequently told that
the microbrewery revolution has given us freedom of choice.
This is a delusion. What sort of choice is it when the choice is
between beers about which one knows nothing, which are
frequently awful or inconsistent and which are here today, gone
tomorrow? To be worthwhile, choice should be informed and
capable of being exercised, not a ‘choice’ from half a dozen beers
one has never heard of and which stand a fair chance of being
bloody awful. In the long departed halcyon days of CAMRA,
choice meant being able to choose to visit a particular pub
because one knew that it served beers which suited one's taste
and would continue to serve them. That is real ‘freedom of
choice’ but that choice is now only available in a minority of
pubs in London. An evening's drinking should be a
straightforward matter: going to a pub known to serve decent
ale and not having to take a lucky dip.
Squeezing the middle. Micros enjoy a benefit in the form of
a 50% reduction in Beer Duty. At least one of the independent
brewers (Adnams) has complained that this tax concession
means that the microbreweries undercut them on price and that
the pubcos therefore prefer to carry these cheaper beers.
Certainly, it has been my experience that such beers as Adnams
are harder to find in pubs outside their tied estates so there may
be something in their complaint. Needless to say, most pubcos
do not seem to pass on the savings they make in purchasing to
the drinker. I do not however blame the micros for deliberately
undercutting the middling sized breweries. There exists in this
country a huge monopsony in the pub industry where the
buying power of the big pubcos serves to force low prices out
of the micros because they enjoy a tax break. This means that
the purpose of Small Brewery Duty Relief (SBDR) is being lost.
It was intended to help these small new ventures invest in their
operations, but in reality may just be going to help the big
pubcos service their debt mountains.
The danger is that, if the Government realises this, it may
decide to abolish SBDR. There have already been rumours that
the Treasury were considering this. Of course abolition is not
the most desirable answer. The right solution would be to
extend SBDR well beyond its current limit of 5000 hectolitres
per annum so that the middle sized breweries get this relief as
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well. It could be financed by a modest increase in the basic rate
of duty so that the extended relief was financed by placing a
heavier tax burden on the ‘megakeggeries’ who are
environmentally unfriendly and who flood the shelves of
supermarkets with cheap canned lager. It is gratifying to see
that CAMRA has at long last picked up on this point and is
advocating an extension of SBDR to the full 200,000 hectolitres
permitted under EU regulations. Let's just hope that this
happens: it would be a tragedy to see one of the independents
go under because of undercutting from the micros. Although I
advocate the extension of SBDR, I often feel, odd as it may
sound, that the second best solution might be its abolition. I
would rather lose a hundred micros than lose one of the
independents who were so good for CAMRA in the past because
they produced consistent beers of decent quality and stuck to
cask ale in the dark days when fizzy keg beers were threatening
universal domination.
In the meantime, I for one will be trying to stick to the
products of the Fuller’s, Adnams, Batemans, Hydes, Holts, Lees
etc of this world and I would urge others to do the same. Let's
support the breweries who know what they are doing (and this
term does include some micros) and let's expose the pretence
that the microbrewery revolution is unmitigated good news.
Brian Sheridan

Editor’s note: I admit that had to look up monopsony so to save
others the trouble, it means: a market similar to a monopoly
except that a large buyer not seller controls a large proportion
of the market and drives the prices down. Sometimes referred
to as the buyer's monopoly.

THE FORESTER EALING
BEER FESTIVAL

Pub campaigning
MARSTON’S
urther to the report in the last edition, Marston’s chief
executive, Ralph Findlay, in a letter to the Morning
Advertiser, explained that the job lot sale of 200 pubs to New
River Retail was to reduce the company’s ‘exposure to the
potential effects of Government intervention’. This was a
response to comments from Bob Neil, the former pubs minister,
who had accused some pubcos of acting ‘more like property
companies than providers of consumer services’. Poor Mr Neil
appears to making enemies – see the News Round up – but not,
I suspect, among the readers of this magazine.

F

RESTRICTIVE COVENANTS
have to own up to not realising that this was still a ‘live’ story.
The Department for Communities and Local Government
carried out a consultation exercise on the subject in 2011 but
has not yet reported back. The Local Government Association
still holds the view that the use of restrictive covenants on the
sale of community pubs is unfair and should be banned by the
competition authorities. Councillor Mike Jones, chairman of
the LGA's Environment and Housing Board, said, “We want to
see the Government tackling this issue head on, rather than
brushing it under the carpet. Hundreds of pubs are being lost
forever every year and this is having a devastating effect on
communities. It is utterly unfair that pubs, many of which have
been at the heart of communities for generations, should be shut
because of these covenants, which only benefit the big breweries
and pub chains.” An Opposition Day debate was held on the
subject on 21 January.
For those of us waiting to see the proposals for the reform of
the tied house system, this is not an encouraging precedent.

I

ANGEL, HAYES
’m pleased to say that Fuller’s have responded to the item in
the last edition about the pub being sold with a categorical
‘not true!’

I

ANTWERP ARMS. TOTTENHAM
he community acquisition of this pub is progressing.
Following a public meeting at the end of February, the share
issue was launched at London Drinker Beer Festival on 12
March. For more information, see www.antwerparms.co.uk.

T

BULL & GATE, KENTISH TOWN
oung’s plans for this recent acquisition are causing
controversy because they want to turn it into one of their
Geronimo Inns food-led outlets rather than keep it as a music
venue. The building is Grade II-listed, so any works require
planning permission. The Kentish Town Neighbourhood
Forum are concerned that the plans may involve removing
many original features so are asking that the application be
considered by Camden Council’s planning committee rather
than being left to council officers. There is some dispute as to
whether certain features, including solid oak partitions,
an ‘overbar’ feature and decorated windows, are original
or not.

Y

CANTERBURY ARMS, BRIXTON
n 11 March Lambeth’s Planning Applications Committee
was told, in effect, that owing to the current regime of
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permitted development rights, none of the applicable national
and local pub protection policy documentation could be of any
actual use in saving a thriving community pub with a unique,
early Victorian interior from demolition in pursuit of so-called
regeneration. In April 2013, the Council had granted a
‘certificate of lawfulness’ for the proposed conversion of the
Canterbury Arms to a restaurant or café, office or shop, and
developers had now applied to demolish the pub and replace it
by a nine-storey residential block that would, at least initially,
retain a ground floor-level pub or café.
The Canterbury Arms is one of two pubs in Brixton on
CAMRA’s London Regional Inventory of pub interiors of special
historic interest (the other being the Duke of Edinburgh, built
in the 1930s). It also has a large function room. Presenting
CAMRA’s objection to the application, Rachel Mills of the
London Pubs Group first emphasised the popularity of the pub,
the success of its club nights and its use by patrons of the nearby
Brixton Academy. Section 5 of Lambeth’s Local Development
Core Strategy stated, ‘Brixton’s role as a distinctive major
multicultural and diverse town centre will be safeguarded and
promoted through careful and sensitive regeneration. This will
be achieved by the use of council owned and other sites to
support a wide range of uses, including enhancing the town
centre’s popularity for leisure, entertainment and nightlife,
including support for provision of theatre and other
entertainment venues.’
From paragraph 126 of the National Planning Policy
Framework, Rachel then quoted that there should be ‘a positive
strategy for the conservation and enjoyment of the historic
environment, including heritage assets most at risk through
neglect, decay or other threats. Local Authorities should
recognize that heritage assets are an irreplaceable resource and
conserve them in a manner appropriate to their significance’.
Finally, the Lambeth Unitary Development Plan, Policy 27
‘Loss of Public Houses’ stated that ‘Proposals which would
involve the loss of public houses, in particular the ground floor
public house in traditional purpose-built buildings, will only be
permitted if it is demonstrated that there is no reasonable
prospect in the medium term of re-use. . .’ Here was a purposebuilt pub that had enjoyed continuous use for 160 years.
More than 1,300 e-petitioners had protested against the
proposed development. Also objecting at the meeting, the
Chairman of the Brixton Society spelt out the opening sentence
of Policy 27: ‘The Council will use available planning powers
to resist schemes involving the demolition of public houses of
distinctive architectural character.’
Sadly, however, the Committee concurred with the advice of
its officers that, outside any designated conservation area and
in the absence of any prior listing, the Council simply did not
have sufficient planning powers. The nine-storey edifice was
approved.
CLIFTON HOTEL, ST JOHN’S WOOD
he disposal of this Good Beer Guide listed pub was one of
the last transactions from the voluntary winding-up of the
Convivial Pub Company. It was sold to a Hong Kong based
lawyer and has been closed. The pub, once a hunting lodge,
dates from the 19th century and has something of a reputation,
allegedly being where Edward VII entertained his close friend
the actress Lillie Langtry. Local residents have obtained some
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Pub campaigning
1,600 signatures on a petition calling for the pub to reopen.
The purchaser has said that his intention is to let it as a going
concern but gave no indication of when. Local residents are
concerned that it may follow the local trend of being turned
into a luxury single dwelling. No planning application has been
made however, so it is a case of ‘wait and see’.

make a success of it. We’re very disappointed that such a
striking building in a conservation area will be allowed to
disappear. Its loss will be detrimental to the area. As well as its
physical presence, it was part of the historic and cultural fabric
of London. These are the sorts of pubs that are a crucial
attraction to London and the UK.”

GOLDEN LION – CLARIFICATION
pologies but in the last issue I got my Golden Lions in a
twist. It is in respect of the Golden Lion in Royal College
Street NW1 that planning permission has been refused and ACV
listing granted. This is being followed up by a campaign to have
Camden Council make the vital Article 4 Direction: see
http://tinyurl.com/po5l4dx.
The Lion (not Golden!) in WC1 is still under threat of being
turned into a block of flats.

OLD WHITE BEAR, HAMPSTEAD
ollowing a vigorous local campaign. Camden Council has
augmented the 300 year old pub’s Asset of Community
Value listing with an Article 4 Direction which means that any
change of use will require full planning permission. It is
understood that the owners had sought permission for a change
of use to a restaurant with the long term intention of a seamless
conversion into a single luxury house. Councillor Phil Jones,
Camden council’s cabinet member for sustainability, transport
and planning, told the Morning Advertiser that “the pub plays
an important and active role in the community and that is why
we’ve taken steps to protect this much-loved site for local
residents.” The pub remains closed however, so the campaign
continues.
Interestingly, it has attracted attention from the other side of
the Atlantic. It featured in an article that appeared in the New
York Times on 17 February about the loss of pubs in Hampstead
and the pub closures situation in general. If you can access the
article, it is well worth a read. It may still be available:
www.nytimes.com/2014/02/17/business/international/savingan-endangered-british-species-the-pub.

A

HAND & RACQUET WC2
adly this is a case where the battle has been lost. This
famous ‘theatreland’ pub, dating back to 1865 and
frequented by the likes of Tommy Cooper and Tony Hancock,
will disappear as part of a ten-storey hotel and cinema
development. Several other notable buildings including the
1930s Art Deco Odeon West End are also affected. This is
despite English Heritage saying that the development, “would
destroy a group of buildings which are essential to the character
and appeal of Leicester Square.” John Cryne, chairman of
CAMRA’s North London branch commented, “We were hopeful
that the pub would come back to life and an operator would
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Pub campaigning
ORGAN AND DRAGON, EWELL
ut of the chicken pan into the fire . . . Residents managed
to prevent this pub, believed to have been sold by Punch
Taverns, from being converted into a KFC outlet but now it has
been sold on to supermarket chain Lidl. A Lidl spokeswoman
said, “I can confirm that we have purchased this site as part of
our expansion plan for London and South East England. The
view is to redevelop the site; however, as we are in the very early
stages, we are unable to confirm what these plans will entail.”
The KFC proposal was rejected on the basis that it would have
an adverse impact on highway safety and efficiency at a busy
junction. It is hard to see why this reasoning does not still apply.
The pub had been busy until it closed last July.

O

PORCUPINE, MOTTINGHAM
idl again... Following combined representations from the
Bromley and South East London branches of CAMRA and
the Mottingham Residents Association, Bromley Council’s
Planning Committee have unanimously decided to reject an
application to demolish the pub and replace it with a
supermarket. There has been a pub on this site since 1688 and
the current building was listed as an Asset of Community Value
(ACV) last July. Bob Gordon, the Pubs Preservation Officer for
CAMRA’s Bromley Branch reports that as well as there being a
number of problems with turning this site into a supermarket
anyway, the pub has potential to thrive and is a community
asset. Other pubs in the area do not fulfil the same purpose.
Lidl have not demonstrated that the pub is unviable and the
pub was not marketed openly before it was closed. Significantly,
one of the Council’s reasons for refusal was, “The proposal
results in the loss of a public house and community facility,
detrimental to the quality and range of services within
Mottingham Centre available to visitors and local residents.
It is not yet known whether Lidl will appeal and in the
meantime the pub remains closed. The ‘Save the Porcupine’
group will however fight on to see it reopened, not least in
tribute to Dave Bingley, a founder member of the group, who
sadly lost his fight against cancer in January of this year. I
should add that the aforementioned Bob Neil, who is the local
MP, has been very active in the campaign and spoke at the
planning meeting.

L

PRINCE OF WALES, BATTERSEA
fter being advertised on the open market by Faucet Inn, this
pub has been acquired by Tesco to the despair of local
residents. According to Tesco, the previous owners told them
that it had closed because of a drop in sales. In a previous
existence, as the Settle Inn, it was the Evening Standard Pub of
the Year in 2000 and. given its proximity to Battersea Park and
the many sports teams that use the facilities there, you would
have thought that it could have been viable. As reported in the
Evening Standard, a Wandsworth council spokesman said that
while they have no control over any change of use, “This is a
very important building within a conservation area so any
changes to the exterior will require planning consent and any
application will be scrutinised very closely.” Only an Article 4
Direction would have saved it as a pub; instead, the Council
had granted a ‘certificate of lawfulness’ for its retail conversion
without a murmur.
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PROVENANCE, COLLIERS WOOD
t face value, Punch Taverns have sold this pub over the
heads of operators Antic and sadly the pub is now closed.
According to the local press, Punch terminated their agreement
with Antic because they found ‘asbestos, broken glass, fencing
and detergents’ in the garden but it is understood that
the pub had been sold before it was closed and there is a
mention of a company called PPR Estates Ltd on the Land
Register from January this year. A petition, open until
31 March, has been set up asking Merton Council to
register the property as an Asset of Community Value:
petitions.merton.gov.uk/epetition_core/community/petition/6.
Given however that it has been sold, this may be too late, and
unfortunately the pub stands on a large site quite close to an
Underground station, thus making it a very desirable
development site.

A

STAR, ST JOHN’S WOOD
he planning application to turn the pub into a single luxury
house has been withdrawn. Further developments are
awaited.

T

WHEATSHEAF, TOOTING
t the end of February Wandsworth council issued the
necessary notices for an Article 4 Direction, the first time
that they have done so. This started a consultation period that
runs until 3 April. If the Council goes on to confirm the
Direction, the owners, currently Enterprise Inns, would have to
go through the full planning permission procedure for either
demolition or change of use. The public can take part in the
consultation
through
the
council’s
website:
www.wandsworth.gov.uk/info/200130/conservation_areas/527/
article_4_directions. CAMRA’s South West London Branch are
asking their members to do just that. Enterprise Inns may no
longer be contemplating disposal of the freehold so the if the
Article 4 Direction is confirmed, thus giving ‘teeth’ to the ACV
listing, the future of this popular pub, currently operated by
Antic, may well be secured.

A

WINDMILL, SYDENHAM
ocal residents are organising themselves to prevent this pub
from becoming yet another Sainsbury’s Local. Lewisham
Council have already listed it as an ACV but, as sad experience
shows, that isn’t necessarily enough. CAMRA’s South East
London branch is also involved.

L

A CLOSING THOUGHT
Writing in the Morning Advertiser on 6 March, CAMRA’s chief
executive, Mike Benner, commented, “CAMRA’s research has
shown that people are not willing to travel too far to pubs. So,
if their local closes, they are likely to lose the habit of going to
the pub and do something else, like drink wine at home in front
of the telly. It’s not a given that they’ll automatically move their
custom to another pub farther away. If you accept this then
CAMRA’s view that every community should have a good pub
starts to make sense.”
Tony Hedger and Geoff Strawbridge, with thanks to a number
of other contributors

Letters
HOOPER’S BAR
ith reference to Jamie Hooper’s right of reply in your
Feb/March 2014 edition, we endorse and agree with the
vast majority of the content of Jamie’s letter. We are unable to
make comment re support from local CAMRA branch. The
content appears extremely comprehensive and accurate. Jamie,
his wife , and staff could not have done more to make Hooper’s
Bar a going concern. My wife and I have lived in this area for
over thirty years. In that time, sadly, we have seen the demise
of several ‘popular’ pubs eg the Robin Hood Anerley, the Mitre
South Norwood, the Paxton, Crystal Palace etc. The economy
of the past two/three years , cheap alcohol from Sainsbury’s
across the road, Dulwich Hamlets FC offering bargain real ale
at £2.50 before and after matches and a ‘young’ local
householders market would have all been a contributing factor,
in our opinion. Jamie tried very hard to cater for all tastes,
music, comedy, rugby and soccer followers, and real ale
enthusiasts (including cider). We were just sad that we were
unable to support the Hoopers more – we live at the Crystal
Palace end of Dulwich – some four miles away. We believe
Jamie to be a very honest, hard-working, well-meaning
individual, who deserved greater support.
Dennis and Coleen Sobey

W

THE WHITE HORSE, PARSONS GREEN
’ve been going to the White Horse on Parsons Green SW6
since the 60s. I’ve seen many changes since the legendary
Sally Cruickshank established a superb beer orientated pub
with an iron hand and earned my respect and loyalty. Now that
there are more than 1,150 flourishing micro-breweries one
should be spoilt for choice – my glass should floweth over. But
does it?
There are ominous signs of retrograde changes afoot. In
common with other long-standing customers I am disturbed
by the loss of the past qualities of the iconic White Horse which
made the pub unique with an established and enviable
reputation. I have written a number of times to the owners,
Mitchells & Butlers Plc, regarding my concerns, but whereas I
was reasonably optimistic of the outcome of my last meeting
with them on 4 February I am now in fear of the corporate
standardisation of the menu being extended to the selection of
real ales. On the week beginning 10 February there was a
noticeable dominance of widely available real ales on the bar in
replacement of previous ales from micro-breweries. This is in
a pub which was renowned for its excellent selection of real ales
from micro-breweries which were seldom seen elsewhere in
London. Now it is losing its USP (unique selling point).
I fear that the White Horse is threatened by the insidious
creeping homogenisation of pubs by corporate entities under
the guise of economies of scale – a classic example of companies
knowing the price of everything and the value of nothing - in
effectively culling the individual character and the identity of
pubs within their community. Accordingly in order to
emphasise to management the importance of maintaining past
traditions and restoring the unique historical qualities of The
White Horse I am encouraged to form a customer focus group
entitled ‘Friends of The White Horse’. If you have similar
concerns regarding developments at the White Horse on
Parsons Green SW6 and wish to become a ‘Friend’ then please
e-mail: quaffingmatters@gmail.com with your name and
address.
Tony Bell

I
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Letters
LOST?
t has been my privvy (as Benny Hill
used to say) to be part of e-mail
correspondence regarding London
Drinker (LD) and Capital Pubcheck
(CPC).
Roger Warhurst the CPC
coordinator expressed concern that
recently CPC had been ditched through
lack of space. There are four CPC's
available online that did not fully appear
in LD. CPC is available for download
(and a stamped addresses envelope will
get you copy) but there are over 3 million
people in the UK aged over 75 who don't
want or need a computer. When the
subject came up drinking with two
friends of mine they seemed to believe LD
had lost its way.
For my part I accused LD of appearing
to be full of press releases, refuted by one
e-mail correspondent, and for not being
London specific. Removing non specific
London items from LD (vol 35 No.4)
would have resulted in a further two
pages for CPC. In the past items on how
Marstons or Greene King shares are doing
(not London specific) have appeared.
When I asked my dart playing colleague
Nigel whether he was interested in stocks
and shares of breweries or CPC he replied
in flowery language that he cared not a

I

fig for the Stock Market but was more
interested in CPC. LD is not alone in the
non specific crime stakes as both BBC
and ITV London News programmes
prove. Patients dying at the hands of
surgeons in Basildon and travellers being
moved on in the same town have nothing
to do with London; Basildon is in Essex
and not even in Greater London. Reports
from the Old Bailey may well be London
specific but not if they are reporting on
the trial of a killer in Ipswich.
As explained by Geoff Strawbridge in
the last LD, updates will in future be
directed at the CAMRA branch WhatPub
officer who will in turn inform CPC.
That works if all 13 (or more if the
branch has more than one WhatPub
editor) officers are conscious but the
problem remains that should a pub
selling only Greene King IPA sprouteight
handpumps selling beers from around
the UK then you and I will never come
across it unless we are randomly trawling
through WhatPub. CPC seems a better
option.
So what do you think? Has LD lost its
way? CPC will not return to its cross
reference to beer guides no longer
available and LD issues that no one has.
Should it stay on line with the option to

buy CPC for the price of a couple of
stamps every two months?. Or would it
help if LD gave you a direct link to CPC
rather than the LD website address to
take to the library for printing?
Keith Emmerson

Editor’s note: Obviously I am the person
responsible for including all of the items
that Keith does not like, so I do not agree
with him. That said, I am still interested
in his views and would welcome
observations from other readers. I may
not necessarily print them however.
Over the last five years our print run has
averaged 53,500 and is currently 56,500.
I accept that I am not going to please
everyone. I just, as a humble volunteer,
do my best as I see it.
People do seem to enjoy our crossword
however. Chris Cobbold has passed me
a couple of notes that he received with
entries recently.
‘May I say a big thank-you to the
compiler. It’s just difficult enough and
fun to do.’
On Holiday Inn notepaper: ‘Sorry
about untidy crossings out etc. I don’t
have any Tippex here in Munich. I
should have done your crossword before
I went on the Paulaner Salvetor!’

Bromley CAMRA Pub of the Year 2013 • Good Beer Guide 2011, 2012, 2013

The Grape
& Grain

2014

Multi award winning independent freehouse
serving at least 16 real ales and ciders
Now home to the Sydenham Blues Club – live bands every
Friday and Saturday night
50p per pint discount for CAMRA members

The food at the Grape & Grain is seasonal, traditional and changes
regularly, but always keeping those regular pub favourites.
Yes including the Sunday Roast of course!
2 Anerley Hill, Crystal Palace, SE19 2AA
Tel: 020 8778 9688 www.thegrapeandgrainse19.co.uk

Crystal
Line/
CrystalPalace
Palace Main
Mainline/
overground 33 mins
Overground
mins
BusStation
tation 11min
Bus
min

South East London Pub of the Year 2011 • One of London’s best 250 pubs and bars
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Hooper’s Bar – right of reply
he previous edition of London Drinker featured a letter from
Jamie Hooper, the owner of Hoopers Bar in Ivanhoe Road, SE5
in response to an article that appeared in the December/January
edition regarding the closure of the pub and moves to convert it
into residential use.
Jamie’s letter levelled a number of criticisms about a perceived
lack of support for his pub from the SE London Branch of CAMRA,
to which the Branch now wishes to respond.
We feel that the Branch did support Hoopers to the extent that
could reasonably be expected for a volunteer organisation. For
instance, from 2010 to 2012, the Branch held six socials or meetings
at Hoopers – only two other SE London pubs received more visits
during the same period.
In addition, Branch members helped out at the pub’s beer
festivals and the pub was named as our Pub of the Season in 2012
and also runner-up Branch Pub of the Year. A number of Branch
members also wrote letters of support when a local resident raised
an objection about noise levels to the local authority.
Whether individual members choose to drink in particular pubs,
or not, outside of such Branch social events is entirely up to them
and not something that we can direct.
Neil Pettigrew, our Branch Contact and Pubs Preservation Officer,
was singled out by Jamie for what we consider to be unfounded
personal criticism. Those who know Neil will be aware that he has
worked tirelessly over the last decade to support pubs and prevent
pub closures. Jamie criticises Neil for not supporting the beer
festival that followed the SIBA contest, when in fact he gave up
several hours of his own time to help out with serving customers.
There are over 300 real ale pubs within the SE London Branch
area and we aim to spread our support as widely as possible across
these. In a typical year the Branch visits around 100 different pubs
on our weekly social events; many of these establishments are also
under similar financial pressures to those Jamie outlined and so are
equally worthy of our support.
We feel that it is unfair for a publican to expect a local volunteer
CAMRA branch to single-handedly sustain an individual pub.

T

Success depends on offering something that the locals want, as
ongoing support from the community is the lifeblood of any local
pub.
Naturally, SE London Branch were very sorry to see Hooper’s
close and very much wish to see a pub continue to be operated from
these premises, which is why the Branch objected to Jamie’s
planning application. We hope there is still a chance that the pub
will reopen its doors.
We regard any decision to convert a pub, especially a Victorian
heritage pub, into private flats as a tragedy. A fine example of what
can be done to keep pubs as part of our community is the Ivy House
in Nunhead, which, despite being tucked away in a quiet, backstreet location, is now a very successful pub.
On 17 February 2014, Hooper’s Pub was designated an Asset of
Community Value by Southwark Council. Clearly the Council agree
with our branch that Hooper’s pub should be kept trading, and
serving the community. The Ivanhoe Residents Association, who
made the application, are still actively pursuing ways to prevent the
pub being lost.
Jamie’s letter also claimed that the beer served in Hooper’s Bar
was better than the beer served at CAMRA’s beer festivals. We
disagree, of course, but we hold no grudge and wish Jamie and his
family all the best.
South East London CAMRA Branch Committee

Editor’s note: Jamie Hooper was given sight of this article prior to
publication. He has asked me to let readers know that the vast
majority of the fixture and fittings from Hoopers have gone to four
pubs, the Ivy House community pub in Nunhead, and a new pub
in Brockley being opened by the Late Knights brewery. The other
two are near his home in Sussex and include another communityowned pub, the Bevy Tavern, which will reopen in June. This
correspondence is now closed.

A Surrey and Sussex Ale Festival
at
Easter 18th – 21st April
With 28 varied Ales,
good food and Entertainment
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s our repository of current information on London’s pubs,
A
CAMRA’s online pub guide, WhatPub? has now replaced
the many earlier printed local guides maintained since 1982 by

Lebanese bottled beers in this Palestinian, Levant and vegetarian
cafe in former shop unit.

the Capital Pubcheck Updates in this magazine or latterly on
the London CAMRA website.
To alert readers to significant changes made to London
WhatPub? entries since Capital Pubcheck Update 234 was
completed and published online, the following announcements
have been collated from selective information reported by the
relevant Branch Pubs Officers. It is intended to continue so to
compile such reports for future issues.

SOUTH EAST
BROMLEY (BR1), O’NEILL’S, 27-29 East Street. Real ale was
introduced in late 2013. Normally only a single handpump is
in operation, and there is no regular beer. Formerly
PHILATELIST & FIRKIN brewpub.
CHISLEHURST (BR7), BICKLEY, Chislehurst Rd. Acquired
from Spirit (leased) by Red Comb Pubs, with real ale introduced
on 6 handpumps in November 2013 after a spell as a restaurant.
Management are experimenting with the beer range, so no
regular beers yet, but Harviestoun Bitter and Twisted is usually
available. Closure for extensive refurbishment is under
consideration.
WEST WICKHAM (BR4), CONEY, 35 Croydon Rd. This pubrestaurant introduced Wells Bombardier plus one guest in
November 2013 and welcomes casual drinkers. Still leased from
Star by the Mountain Range restaurant chain.

NEW & REOPENED PUBS &
PUBS CONVERTED TO REAL ALE

CENTRAL
EC1, FABLE 52 Holborn Viaduct. New literature-and-flowersthemed Drake & Morgan modern-style bar and restaurant
opened in January 2014 with Fuller’s London Pride on
the one handpump. Open 7-midnight (1am Fri & Sat); 10-1am
Sun.
EC4, HARRILD & SONS. 26 Farringdon St. ‘Craft beer’
orientated pub and restaurant opened in February 2014 by
Barworks on ground floor of offices originally printworks. Four
handpumps with 2/3 varying cask ales from micros and a real
cider, 12 keg fonts and 300 bottled beers. Open 12-midnight
(2am Thu, 3am Fri); closed Sun.
EC4, HAPPENSTANCE 1a Ludgate Hill. Modern Drake &
Morgan bar/restaurant opened in June 2013 under offices
with Fuller’s London Pride on the one handpump.
Open 7.30am (10am Sat & Sun)-11pm (later Thu & Fri, 7pm
Sun).
EAST
E6, BOLEYN TAVERN 1 Barking Rd. Spirit leased pub,
reopened in 2014, operated by Globe Trott Inns with hostel
accommodation upstairs. Fuller’s London Pride and a Marston’s
Tetley house beer.
E8, DE BEAUVOIR TAVERN, 321 Kingsland Rd. No real ale but
Brooklyn lager etc. Narrow shop conversion with exposed
brickwork and mainly dark wood interior opening out to a
small patio at rear, opened mid-February 2014 by Shoreditch
Bar Group.
E8, LOOK MUM NO HANDS 125–127 Mare St. No cask ale.
Bicycle-themed cafe-bar opened July 2013 in community
building, serving predominantly London brewed beers (e.g.
Beavertown, Kernel, Partizan) on keg and in bottle.
E12, RUSKIN ARMS 386 High St North. Reopened after
substantial building works at rear and interior now completely
modernised. Meals served including pizzas. Sports TV, pool
table, pavement seating. Two handpumps including Fuller's
London Pride at £2.50 per pint. Open 11-11 (2am Fri & Sat;
10.30 Sun).
NORTH
N16, TATREEZ CAFE, 188 Stoke Newington High St. Wild
Card Jack of Clubs (£4/pint) on handpump alongside two
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SOUTH WEST
SW4, BRIDGE WINE BAR, 8 Voltaire Rd. A gay bar with
keg beers, opened by August 2013 in former commercial
premises
SW10, FINBOROUGH WINE CAFE, reverted to
FINBOROUGH ARMS, 118 Finborough Rd. Reopened on 28
February, now independent, ex-Enterprise and run by the same
management team (Clerkenwell Pub Co.) as the Gunmakers in
Clerkenwell, headed up by Jeff Bell. L-shaped bar and groundfloor area decorated in a fashionably minimalist style, with stairs
leading to WCs and a cellar area with additional standing room
and some alcove seating. The beer cellar can be seen through
glass doors. Eight handpumps include two ciders and six real
ales from the likes of Purity and Adnams. It is intended to
feature cask ale from local (West London and West of London)
breweries, farmhouse cider from Somerset and lagers from the
UK, Czech Republic and Italy; there are six keg taps. Minimal
food for the time being. The award-winning 50-seat Finborough
Theatre remains on the first floor. Open 5-11 (midnight Fri),
12-midnight Sat, 12-11 Sun.
KINGSTON (KT2), KINGSTON LODGE HOTEL, 94 Kingston
Hill. Now selling one real ale: Sharp’s Doom Bar. Previously fizz
only.
SURBITON (KT6), ANTELOPE, 87 Maple Rd. As predicted and
advertised in the last LD, it reopened on 6 February selling 10
real ales, of which one is from Greene King who presumably
still own the freehold. The others are from a wide range
of micros. 5 ciders/perries also available. The brewery on
the premises will not be up and running until later in the
year.
WEST
W7, DUKE OF YORK, Uxbridge Rd. Star; real ale reinstated
with changing guest ale from Heineken list.
HAMPTON COURT (KT8) MUTE SWAN, 3 Palace Gate. This
was previously a Blubeckers restaurant that had closed last year.
It was reopened by the same owner, the Restaurant Group, after
a major refurbishment on 18 February 2014, as a Brunning &
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Price 'a traditional English dining pub'. The bar has one house
beer; Brunning & Price Original Bitter 3.8 ABV (brewed by
Phoenix (formerly Oak) Brewery in Heywood, Manchester) and
a good selection of guest ales from the likes of By the Horns,
Redemption, Sambrook’s, Surrey Hills, Twickenham, Windsor
& Eton etc.
YIEWSLEY (UB7) BRICKMAKERS (formerly BRICKMAKERS
ARMS), 1 Horton Bridge Rd. Admiral; Westons Old Rosie cider
on handpump but no real ale.

PUBS CLOSED, CONVERTED, DEMOLISHED OR
CEASED SELLING REAL ALE

CENTRAL
EC1, METER, City Rd. Renamed ROTARY, closed late 2013,
building works now underway. Formerly CITY ARTS PROJECT.
EC2, GREAT EASTERN DINING ROOM, Great Eastern St,
converted to ‘Casa Negra’ Mexican restaurant by June 2013 with
separate bar but draught beer discontinued.
EC2, MEDICINE BAR, Great Eastern St. Renamed VILLAIN and
EAST VILLAGE, Independent, closed 2013.
EC4, PLUM TREE, Farringdon St, Independent, closed and
gutted in January 2014, future uncertain.
EAST
E17, COCK, High St, Punch, no real ale, H unused.

NORTH
ENFIELD (EN2), HOLLYBUSH, Lancaster Rd,
byEnterprise, closed January 2014 and boarded up.

sold

NORTH WEST
NW9, DOVECOTE, Beaufort Park, Aerodrome Rd, Hendon, ex
Marston’s (managed), closed by February 2014, boarded up and
available to let.
SOUTH EAST
SE9, PORCUPINE, Mottingham Rd. As previously reported, the
premises were sold by Enterprise to the Lidl supermarket chain.
However, on 20 February, with the public gallery overflowing,
Bromley Council unanimously refused their application to
demolish and redevelop the site. See Pub Campaigning, page
50.
BECKENHAM (BR3), OAKHILL, Bromley Rd, Enterprise
(leased to Faucet Inn). Sold to a private buyer and closed for
refurbishment in February 2014 with conversion to a gastropub
expected. Real ale prospects are uncertain. Reopening is
expected in late spring.
BROMLEY (BR1), FARWIG, Farwig La, Punch, closed in
February 2014. Believed to have been purchased for
redevelopment as a convenience store.
COULSDON (CR5), PISTOLS WINE BAR, Brighton Rd,
renamed MANGO BAR in February 2014, Independent, no real
ale.

The Charles Dickens
F R E E H O U S E – B A R & R E S TAU R A N T

A GENUINE REAL ALE HOUSE
QUIZ NIGHT
EVERY WEDNESDAY FROM 8.30pm

We are now showing all live sports from SKY and BT
Open Monday-Saturday 12-11pm. Sunday 12-7pm.

2014

GARDEN
NOW
OPEN

160 UNION STREET, LONDON SE1 0LH
TELEPHONE: 020 7401 3744
www.THECHARLESDICKENS.CO.UK
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CRAYFORD (DA1), JOLLY FARMERS, Thames Rd, ex-Truman,
closed January 2014, future uncertain.
CROYDON (CR0), ALMA TAVERN, Lwr Addiscombe Rd, Star,
ex-Spirit via S&NPC, closed Autumn 2013 and now boarded
up.
SLADE GREEN (DA8), LORD RAGLAN, Hazel Rd, Enterprise,
closed by January 2014, future uncertain; freehold for sale

SOUTH WEST
SW4, KINGS HEAD, Clapham Park Rd, Antic, closed 24
February but expected to reopen later in the year under new
management, if only as a ‘pop-up pub’, to judge from a notice
recently displayed. Formerly GREY GOOSE, SMOKE ROOMS
and 100 for a while.
SW8, GLADSTONE, Wilcox Rd, ex-Enterprise, already reported
closed, but planning application now refused by Lambeth for
conversion to a single flat.
SW8, VOX, Market Towers, Nine Elms La. Previously reported
as converted to a club, now closed by September 2013, with
whole tower block fenced off. Formerly REZ’s, CAFE BIANCO
and CAFE MONEYPENNY.
SW19, PROVENANCE, High St, Colliers Wood. Closed 24
February on termination of Antic’s lease. It had only reopened
on 30 May 2013 after being acquired by Antic in November
2012. Locals are petitioning Merton for ACV registration, but
the pub may be doomed. See Pub Campaigning, page 50.
Formerly PRINCE from late February 2011, previously GJ’S and
originally RED LION.
KINGSTON (KT1), SIR ROBERT PEEL, Cambridge Rd. Punch,
no real ale, handpumps in the Blue Bar unused. Note that this
is the correct name for the pub as a whole. The name ‘Peel’ refers
only to the music venue at the front.
WEST
FELTHAM (TW13), SAWYERS ARMS, Ashford Rd. Hounslow
Planning Dept. received a notification on 6 January to demolish
the pub, suggesting that Fuller's have sold it to a developer.
Closed last year, it has since been debranded.
HILLINGDON (UB10) STAR, Uxbridge Rd, ex-Punch, closed
since June 2010 and demolished February 2014 despite
Hillingdon Council refusing application for prior notification
of demolition.
TWICKENHAM (TW2) KINGS ARMS, Albion Rd,
Independent, closed, boarded up and unlikely to be reopened
as a pub.
TWICKENHAM (TW1) KOYOTE BAR, York St (formerly UP
’N’ UNDER), Independent, already reported closed in 2012, this
late night bar has now been sold and converted to an estate
agents’ office.
UXBRIDGE (UB8) BAROOSH, High St. McMullen, closed and
15 year lease given to Five Guys, an upmarket burger
chain/franchise.
UXBRIDGE (UB8) ORANGE PEEL HOTEL, Pield Heath Rd.
Independent, closed since July 2012, planning application now
submitted to convert Grade II-listed building to flats.
UXBRIDGE (UB8) PRINCE ALBERT, Pield Heath Rd,
Independent, closed.
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OTHER CHANGES TO PUBS
& BEER RANGES

EAST
E9, HEMINGWAY, 84 Victoria Park Rd, Punch, ex-Courage.
Grade II-listed Victorian building with a columned front porch
and medium-sized interior, with front-facing bar, kitchen at the
front (giving out a lot of heat!), and small back extension. Little
period decor apart from a column and fireplace. Not just for
diners, but including a group of settees and armchairs. Two
guest beers. Formerly PENNETHORNE and originally ROYAL
STANDARD.
NORTH
BARNET (EN5), YE OLDE MONKEN HOLT, High St. Renamed
just MONK by Greene King in September 2013.
NORTH WEST
NW1, SWAN & EDGAR, Linhope St. Westminster have refused
permission to convert to residential, but the applicant has the
right of appeal. Formerly FEATHERS.
NW8, STAR, St John’s Wood Terr. The planning application has
been withdrawn. See Pub Campaigning, page 50.
SOUTH EAST
COULSDON (CR5), PEMBROKE, Chipstead Valley Rd,
acquired by Stonegate when Bramwells (formerly Barracuda)
ceased trading
CROYDON (CR0), VINTAGE, Surrey St, renamed REHAB by
September 2011 and SLVR in late January 2014.
PURLEY (CR8), RECTORY, Brighton Rd, acquired by Stonegate
when Bramwells ceased trading.
SOUTH WEST
SW9, BEEHIVE, Crossford St, new planning application
submitted to Lambeth for upstairs residential conversion and
extension, access to which would encroach on this thriving
estate pub and threaten its continuing viability. South West
London CAMRA has added to local objections.
SUTTON (SM1), OLD BANK, High St, acquired by Stonegate
when Bramwells ceased trading. Formerly HEDGEHOG &
HOGSHEAD.
WALLINGTON (SM6), MELBOURNE, Manor Rd, real ale now
just Greene King IPA. Formerly O’NEILLS.
WORCESTER PARK (KT4), MIDAS TOUCH, Central Road.
Renamed BROOK on 4 October 2013. Formerly HUNTSMANS
HALL.
WEST
W6, DISTILLERS, Fulham Palace Rd. A recent Fuller's
acquisition from Hammersmith Taverns, ex-Spirit. A corner
pub, close to the new 'Fulham Reach' property development,
with a curved frontage and named after Haig’s Gin Distillery
which stood nearby, though originally a beer house that
could not sell wine or spirits. Still retains some original
glasswork from the 1906 rebuild by Royal Brewery of Brentford.
Large patio/terrace area. Comedy, live music, quiz and band

THE HOPE CARSHALTON
NATIONAL FINALISTS
CAMRA PUB OF THE
YEAR 2013

48 West Street, Carshalton,
Surrey. SM5 2PR. t: 020 8240 1255
www.hopecarshalton.co.uk
see ‘beer cam’ for
what’s on now

CROYDON &
SUTTON PUB OF
THE YEAR 2014

3 MINUTES FROM
CARSHALTON
STATION

At least 7 Ales,
including Dark
and LocAles
plus atleast 3
real ciders and
perries, bavo pils
and hacker-pschorr
beers. plus an ever
expanding range of bottled and
keykeg beers.

BEER FESTIVALS:
THURSDAY 27TH
– SATURDAY 29TH
MARCH 2014
THE LION AND THE LAMB
‘STRONG’ AND ‘SUBTLE’ BEERS AND CIDERS

No recorded music, TV or machines,
large garden, quality home cooked
pub grub 12-3, Hot ‘Pot’ meals available
till 10pm for around a fiver

NEXT FESTIVAL 24TH – 26TH APRIL

AVS CASK BEERS
Established in 1990

Providing an unrivalled range of award winning
cask ales to London and the South East

A core range of over 60 beers available year round, with 30+ major award winners
● Guest Ale Programme providing an additional
250 beers across the year, all available to preorder
● Small Cellar Scheme supporting smaller pubs
across London and the South East
● Independent arbiter for 23 years; we handpick
only the best beers and only on merit
● Transparent pricing and discount model

● Temperature controlled warehouse and own
fleet of vehicles to ensure all beer reaches you
in the best condition
● Preferred supplier for Forth Wines with access
to the entire portfolio
● Extensive range of Cask and Keg Lager plus
Cider also available

The only cask marque accredited wholesaler in London and the South East of England
For more information, to receive our stock list and to place an order
Call us now on 01 47 4 53 77 6 7, Fax 0 14 74 3 63 56 9, Email sales_avscaskbeers@btconnect.com
AVS C ASK BE ERS , G RAVE S EN D, KEN T
w ww. avs ca sk be e r s. co .u k
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nights. A planning application has recently been made for a
'makeover'.
HAMPTON (TW12), RAILWAY BELL, Station Rd has a new
landlord since in mid-February with Courage Best, Skinner’s
Betty Stogs and three guest ales.
TWICKENHAM (TW1) EEL PIE, Church St. Hall &
Woodhouse under new management from 14 February, after
major refurbishment
TWICKENHAM (TW1) OLD ANCHOR, Richmond Rd.
Debranded in September 2012 by Young's and sold on to a
developer, it continued to trade as a free house. However, the
current tenant’s lease expires at the end of April this year and it
is expected that this will mean the pub being closed for good.
There is a current planning application to convert it into five

CAMRA
Members’ Weekend
Scarborough, 25-27 April
The annual CAMRA Members’ Weekend, featuring the
National AGM and Conference, is where members of the
Campaign for Real Ale discuss its future policy and
direction. The weekend also offers members the
opportunity to meet friends, visit pubs, go on organised
trips to local breweries or generally enjoy a bit of holiday.
There is also a festival of locally brewed beers at the
conference venue itself.
This year’s conference and related festivities take place at
the Spa Complex in Scarborough over the last weekend of
April. Local brewery sponsors include Brass Castle, Little
Valley and Wold Top.
All members of CAMRA are made welcome at these
weekends and warmly encouraged to join in the debates,
workshops and policy discussions. Our campaigns for
lower beer taxation, for a fair deal for pubco tenants and
for changes to planning regulations to save pubs from
‘conversion by stealth’ are set to be pursued with vigour,
and a policy discussion group on promoting the pub is
expected to help determine our pub campaigning
priorities. Drink more beer in pubs, dare I say!
More details can be found at www.camraagm.org.uk. Join
up and come along.

Geoff Strawbridge

maisonettes, building out over the rear patio area if approved.
TWICKENHAM (TW2) PRINCE BLÜCHER, The Green.
Fuller’s pub under new management from 14 February, after
major refurbishment
TWICKENHAM (TW1), ROYAL OAK, Richmond Rd,
Enterprise. Renamed STOKES & MONCREIFF in February as
a bar/restaurant under new management. Awaiting installation
of four handpumps. there was initially a cask of XT 4 on the
bar, gravity dispensed. The beer situation may
have changed by now. Formerly TWICKENHAM TUP for a
while.
UXBRIDGE (UB8) BRUSHWOOD INN, Harlington Rd.
Enterprise, still trading but planning application submitted to
convert to flats. Formerly TURKS HEAD.

39 Laud Street, Croydon CR0 1SX
Tel: 020 8760 0150

Bulls Head
Bulls
Head
15th
Beer
BeerAnnual
Festival
and Cider Festival

11th-13th
Oct
8th, 9th & 10th May
11 Cask Ales

8 Ciders and 6 Real Ales
30 more Whiskies
plus
2 ciders
Food available
39 Laud Street, Croydon CR0 1SX
Tel: 020 8760 0150

Advertise in the next LONDON DRINKER.
Our advertising rates are as follows:
Whole page £325 (colour), £260 (mono); Half page £195 (colour), £145 (mono); Quarter page £105 (colour), £80 (mono).
Phone John Galpin now on 020 3287 2966. Mobile 07508 036835
Email: johngalpinmedia@gmail.com or Twitter@LDads
THE FINAL COPY DATE FOR ADVERTISING IN OUR NEXT ISSUE (JUNE/JULY) IS 8 MAY
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GRIFFIN’S EYE VIEW
She’s on our bottles, our pint glasses and the logo on this poster.
But she first appeared on our brewery wall in Chiswick over 175
years ago. As unofficial head of security (in mythology the Griffin
is a beast that protects treasure) nothing escapes her on that perch
high above the Thames. Millions of pints of London Pride aside,
she’s seen 77 Oxford wins. 81 for Cambridge. A few shivering
skinny dippers. David Walliams swim past for charity. And the
Queen, celebrating her Diamond Jubilee. Apparently our Griffin

D R I N K AWA R E . C O. U K

got a wave. Maybe she should run for Mayor.

New books from CAMRA
THE GOOD BEER GUIDE TO
BELGIUM
his, the seventh edition of the Good
Beer Guide to Belgium, a great
CAMRA favourite, is a comprehensive
visitor’s guide to the original home of
craft beer. It has been comprehensively
updated by Tim Webb and Joe Stange,
who was the co-author of Around
Brussels in 80 Beers. It reflects the
growth in the Belgian beer market that
has occurred in the five years since the
previous edition was published. Tim
Webb sees Belgian influence reaching far

T

beyond just visitors to that country,
saying, “With an increasing audience for
handcrafted, de-industrialised and noncorporate beers, Belgian brewing's
distinctive blend of tradition, invention
and quality will continue to fuel a
growing demand for complex and
interesting beers far beyond its borders.
This book gives people all the advice they
need to get out there and explore what's
on offer. There's a great chance and
challenge for brewers everywhere to get
inspired and get creative as a result.”
As before, the book is divided into two
sections. The first is a directory of the
900-odd beers produced by the country’s
diverse array of brewers – from global
giants to equipment sharing protobrewers. The second goes on to tell you
where to find them. It lists by region over
500 bars, cafés, bistros and beer shops,
from the ultra modern to the
incomparably traditional, all of which
have been hand-picked by the authors.
There is also useful advice on ‘dos and
don’ts’ for visitors.
The release date is 27 March. The
cover price is £14.99 with a £2.00
discount for CAMRA members.
THE BEER SELECT-O-PEDIA
his is a new venture. It uses a
‘Periodic Table of Beer Styles’ to guide
readers through the vibrant and diverse

T
OBITUARIES

FRANK BAILLIE
rank Baillie who has passed away at the age of 92 was best
known as the author of the ground-breaking Beer
Drinker’s Companion, first published in 1973. This was a
‘bible’ listing all the breweries in the UK and descriptions of
their beers and was in many ways the forerunner of CAMRA’s
Good Beer Guide. Frank was a great influence on the then
fledgling CAMRA. His funeral address was given jointly by
two of the founding members of CAMRA, Graham Lees and
Michael Hardman. Frank was by all accounts, one of the
great characters. Graham says that the funeral was very
‘Bailliesque’, neither religious, nor gloomy. The music
included the old song ‘Bill Bailey, Won't You Please Come
Home’ (Frank's family called him Bill) and Ein Prosit, a
Bavarian drinking toast. Frank specified what beer he
wanted at his funeral – Hop Back Brewery GFB – a great
honour.
We have put the notes of Graham and Michael’s funeral
address on the CAMRA London Region website:
www.london.camra.org.uk and I’m sure that you will find it
a very worthwhile read, although Graham advises that the
version actually delivered may have differed slightly.

F
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world beer scene, ranging from English
Golden Ales to German Doppelbocks and
to the latest Hyper beers from North
America and all points in-between. The
author is Michael Larson, co-founder of
beer review website The Perfectly Happy
Man www.theperfectlyhappyman.com.
Roger Protz, who was consultant editor
for the book, said, “This book is excellent
for anyone interested in the vast, rich and
fascinating world of beers – not just the
UK's real ales but also those brewed
around the globe. The best part is you
can discover and enjoy at your own
pace – no matter how much you already
know about beer – whether you are
dipping your toe in for the first time or
diving straight in at the deep end.” The
book also contains full-colour
illustrations, an ‘Atomic Structure’ style
diagram featuring key facts about a style’s
ingredients, famous producers, food
matches and titbits of trivia.
The release date is 3 April. The cover
price is £12.99 with a £2.00 discount for
CAMRA members.
Both books should be available at local
CAMRA beer festivals or at the Great
British Beer Festival in August, or they
can be obtained directly from CAMRA via
the national website: www.camra.org.uk.

SANDIE WARD
'm saddened to report that I've
received a 'phone call from Andy
Milne: "Sandie is no more". She passed
away on the evening of Friday 7
March. Those that met her over the
years knew that she was strong willed
and this meant that she bore her illness
with great strength.
She still came to our meetings that were local to her home.
One of the last was to the Olde Cherry Tree, Southgate, for a
garden social on what turned out to be the hottest day of
2013. She remarked that we were in the garden "for a
change" as so often on previous occasions she had chided us
when we had opted for the inside if there was the slightest of
inclement weather.
Sandie had been a member of CAMRA and the Enfield &
Barnet branch for many years and had served on the
committee as Secretary and Chairman (she insisted on that
title not ‘Chair’ – that's what I sit on!). It was during Sandie’s
chairmanship that I joined the committee. I found her to be
fair but firm in that role.
The branch sends our sympathy to Andy and to her
daughters ("my girls") and her grandchildren.
Ron Andrews, Social Secretary – Enfield & Barnet branch
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Idle moments
never did very well in math – I could never seem to persuade
ITrillin
the teacher that I hadn’t meant my answers literally. (Calvin
– author/journalist/humorist)
Well, it struck a chord with me. Now – how are you all? (No,
don’t bother writing to tell me.) Are you ready for some number
puzzles? (Ditto.)
1. 7 P in a NT
2. 1 RB in a G of B
3. 5 D on a H
4. 10 H in the FHMHR
5. 4 B in a J
6. 13 TTH by the BB (in GB)
7. 3 is the N on a THPRS
8. 50,000 TPN in a MP
9. 2 is the CL of OH
10. 6 B in an O
This time 5BY4 is subtitled More Olympic Cities. Last August
I asked you to match Olympic Games venues with the years in
which the event took place. Here are some more:
1. 1900
A. Atlanta
2. 1912
B. Stockholm
3. 1936
C. Paris
4. 1956
D. Los Angeles
5. 1964
E. Munich
6. 1972
F. Tokyo
7. 1980
G. Sydney
8. 1984
H. Berlin
9. 1996
I. Melbourne
10. 2000
J. Moscow
In time honoured tradition we shall finish with a few bits of
Trivia. I didn’t think I should call them General Knowledge this
time because they all fall into two basic categories – music and
motor vehicles. So here they are:
1. Eddi Reader is a well respected solo performer in both pop
and folk music, but with which group did she have a No. 1
hit in 1988?
2. And still with folk music who is the fiddle player who after
a long career with a folk-rock group made a come back solo
album called Lazarus after having a heart- lung transplant?
3. Moving on to rock music, which guitarist, after a long time
away from public life came back in 1997 with his Splinter
Group?
4. Which rock band between 1963 and 1965 comprised Eric
Clapton, Paul Samwell-Smith, Keith Relf, Jim McCarty and
Chris Dreja?
5. And when Eric Clapton left them in 1965, who replaced
him?
6. Which British car company built a number of prototype gas
turbine powered cars between about 1950 and the mid
1960’s?
7. In 2008, Ford sold its Jaguar and Land Rover divisions to
what other company?
8. What car company was founded in Blackpool in 1947 by
Trevor Wilkinson?
9. Harry and Charles Collier started producing motorcycles in
1901 in Plumstead. What name did they carry?
10. And finally, what model name was used by Ford for cars
and Triumph for motorcycles?
Well that’s about it. I trust that you will have (or had,
depending on when you are reading this) a good Easter. All

being well (if the rain stays away) I shall be off to watch a load
of brave (or foolhardy?) blokes riding classic motorbikes as fast
as they can up a ridiculously steep grass hill. The Red Marley
Hill Climb, it’s called – should be a good do.
Live long and prosper.
Andy Pirson
IDLE MOMENTS - THE ANSWERS
As promised, here are the solutions to the puzzles set in the
February Idle Moments column.
NUMBER PUZZLES:
1. 30 Year Rule
2. 19 Number One Hit for Paul Hardcastle
3. 25 Hours in the Last Day of October
4. 7 Points is the Maximum Deficit for a Losing Bonus Point
in a Premiership Rugby Match
5. 57 Liberal Democrat Members of Parliament at Westminster
6. 14 Days in a Fortnight
7. 17 Bruton Street was the Birth Place of Queen Elizabeth the
Second
8. 15 Members of a Scottish Jury
9. 763 Miles an Hour is the World Land Speed Record Held
by Andy Green
10. 8 Engines on the Bristol Brabazon
5BY4:
1. We All Stand Together – Paul McCartney
2. We Don’t Talk Anymore (sic) – Cliff Richard
3. We Gotta Get Out of This Place – Animals
4. We Are Family – Sister Sledge
5. We Love You – Rolling Stones
6. We Will Rock You – Five and Queen
7. We Didn’t Start the Fire – Billy Joel
8. We Are Detective – Thompson Twins
9. We Are Glass – Gary Numan
10. We Can Work It Out – Stevie Wonder
GENERAL KNOWLEDGE:
1. The extra-terrestrial event which took place on 8th June
2004 and 6th June 2012 but will not occur again until 2117
was the Transit of Venus (across the face of the Sun).
2. The country which became the 18th member state of the
EU to adopt the Euro as its currency on 1st January of this
year is Latvia.
3. Ariel Sharon was succeeded as Prime Minister of Israel in
2006 by his deputy, Ehud Olmert.
4. The “Will Rogers Highway” from Chicago to Santa Monica
is (probably) better known as Route 66.
5. Santa Cruz Island, Santa Rosa Island, San Miguel Island
and Anacapa Island off the coast of California are
collectively known as The Channel Islands.
6. The youngest winner of motor racing’s Formula 1 world
championship at the age of 23 years and 134 days is
Sebastian Vettel in 2010.
7. And the oldest winner of a Formula 1 world championship,
winning the title at the age of 46 years and 41 days, was
Juan Manuel Fangio in 1957.
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Idle moments
8. Finally on motor racing, there are nine different drivers who
have won Formula 1 world championships in consecutive
years (i.e. successfully defended the championship title).
They are Michael Schumacher, Juan Fangio, Sebastian
Vettel, Alberto Ascari, Jack Brabham, Alain Prost, Ayrton
Senna, Mika Hakkinen and Fernando Alonso.
9. The British record holder for riding a bicycle at over 112
mph – behind a pacing (wind break) vehicle – is TT rider,
Guy Martin.
10. The magazine published by the company Pressdram Ltd is
Private Eye.
Finally the Editor has received a couple of comments from
reader David Nowell on the answers in the February Drinker
(to questions set in December) so I should just like to clarify.
Mr. Nowell commented on “5 Runs for a Hitting a Boundary
from a No Ball in Cricket” that “the batsman only gets four runs
with the other run being an extra.” This is true but the batting
side still scores five runs.
Concerning Apollo missions, I have to admit to a slight error.
Mr Nowell noted correctly that Apollo 13 did not orbit the
Moon but simply used its gravity to “slingshot” the space craft
back to Earth. He added that Apollo missions 8 to 10 (i.e. 3 in
number) orbited the Moon without landing but in fact Apollo
9 spent the whole 10 days (and 1 hour) of its mission in Earth
orbit testing systems etc. So two missions orbited the Moon
without landing, as I wrote but they were Nos. 8 and 10, not
10 and 13. Sorry about that.
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“Seriously good ales”
Dorking Brewery is a member of SIBA and
our ales can be ordered through the DDS scheme
The Brewery at Dorking Ltd.
Engine Shed, Dorking West Station Yard, Station Road, Dorking RH4 1HF
Tel: 01306 877988 Email: info@dorkingbrewery.com

10% discount for Ca mra me mbers on
10 CASK ALE S - 10 KEG BEERS
6 REAL CIDERS
T HE WE NLOCK ARMS
26 WE NLOCK RD,
LONDON N1 7TA
TEL .020.7608.3406
MONDAY-WE D NESDAY 4P M-11P M
T HURSDAY 4P M- MI D NIGHT
F RI DAY & SAT URDAY NOON-1AM
SUNDAY NOON-11P M
ema i l : beer@wenlocka rms. com
t wi t t er : @wenlocka rms
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Crossword
Compiled by DAVE QUINTON

£20 PRIZE TO BE WON
ACROSS
1. William II stalking game with great deal of commotion. [5]
4. Poles entered initially and scattered. [6]
9. Father’s connections produce food. [7]
10. Good position for hothead in pleasant surroundings. [5]
11. Go on in dire distress. [4]
12. Receiver’s crime. [7]
13. Advice given, backing mine. [3]
14. Start the race, reportedly, for pudding. [4]
16. Break what’s left. [4]
18. That man catches nothing with this implement. [3]
20. Woman, in time, becomes mean. [7]
21. Buzzer used to be quiet. [4]
24. Crafty attempt reported in Ireland. [5]
25. Monitor poetry in old English. [7]
26. Get together to spread damned lies about artificial insemination.
[6]
27. Cloth flower? [5]

Name ....................................................................................................
Address .................................................................................................
..............................................................................................................
All correct entries received by first post on 21 May will be entered into a
draw for the prize.
The prize winner will be announced in the August London Drinker. The
solution will be given in the June edition.
All entries to be submitted to:
London Drinker Crossword, 25 Valens House,
Upper Tulse Hill, London SW2 2RX
Please Note: Entries on oversize copies of the grid will not be entered into
the prize draw.
FEBRUARY’S SOLUTION
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DOWN
1. Give information concerning drink. [6]
2. Female exploited but united. [5]
3. I put into miserable port. [4]
5. Attach a warning onto protective clothing. [8]
6. Accountant in tears makes retraction. [7]
7. French pupil’s new team. [6]
8. A s‑small bed, of course. [5]
13. A pet’s too exotic for King Edward, possibly. [8]
15. In the morning girl goes on to the country. [7]
17. Let up about fool’s hanging. [6]
18. Child killer makes the girl overdose. [5]
19. Odds on study being extended. [6]
22. I leave 26 drunk in passage. [5]
23. Inclination to be dishonest. [4]
Winner of the prize for the December Crossword:
Mike Joyce, Great Barr, Birmingham
Other correct entries were received from:
D.Abbey, Ted Alleway, Tony Alpe, Pat Andrews, Henry Arnott, Alan
Bird, C.Bloom, John Bowler, Hugh Breach, Kelvin Brewster, Jeremy
Brinkworth, Jocelyn Britcher, Mark Broadhead, John Butler, Eddie
Carr, Hilary Clark, A.Cockayne, Constance Cooper, Kevin Creighton,
Paul Curson, Peter Curson, Peter Davies, Ken Davison, John Dodd,
Tamzin Doggart, Glynn Downton, Tom Drane, Conor Fahy, Mike
Farrelly, Robert Ferrier, D.Fleming, Sally Fullerton, Geoff Gentry,
Christopher Gilbey, Homer Girling, B.Gleeson, Marion Goodall, Paul
Gray, J.E.Green, Alan Greer, R.Gregory & S.Renwick, Alan Groves,
Caroline Guthrie, Stuart Guthrie, “Shropshire” Dave Hardy, John
Heath, William Hill, John Howarth, Amanda Hudson, Chris James,
Carol Jenkins, Claire Jenkins, Brian Jowers, J.Kingdon, Roger Knight,
Andrzej Korzeniowski, M.Lancaster, Pete Large, Terry Lavell, Tony
Lean, Julie Lee, Rosy Leigh, Tony Lennon, Rosemary Lever, Andy
Lindenburn, Mike Lloyd, Gerald Lopatis, Donald MacAuley, Derek
McDonnell, Pat Maginn, Steve Maloney, John Mannel, John Marsden,
Tony Martin, Jan Mondrzejewski, M.J.Moran, Al Mountain, Dave
Murphy, Brian Myhill, Mark Nichols, Paul Nicholls, Mick Norman,
Gerald Notley, M.Ognjenovic, Michael Oliver, Nigel Parsons, Miss
G.Patterson, Alan Pennington, Zoltan Peppah, Mark Pilkington,
Robert Pleasants, G.Pote, C.Pottins, Barrie Powell, Heather Powell,
Jeanette Powell, Mrs Raven, Nigel Roe, Paul Rogers, Richard Rogers,
Pete Simmonds, Ruth Smith, Ian Sneesby, Ian Symes, Ken Taylor, Bill
Thackray, Colin Thew, Paul Tiffany, John Turnbull, Andy Wakefield,
E.Wallhouse, Neil Walton, D.Watkins, Martin Weedon, Nigel
Wheatley, Janet Wight, John Williamson, Sue Wilson, Dave
Woodgate, David Woodward, Paul Young.
There were also two incorrect entries.

6 CHARLWOOD STREET, PIMLICO

CASKPUBANDKITCHEN.COM
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