FR
EE

DRINKER
DRINKER
Volume 40 No. 4
August/September 2018

The Newman Arms – see page 36 (Photo by Christine Cryne)
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Editorial
London Drinker is published on behalf of the
Greater London branches of CAMRA, the
Campaign for Real Ale, and is edited by Tony
Hedger. It is printed by Cliffe Enterprise,
Eastbourne, BN22 8TR.
CAMRA is a not-for-proﬁt company limited by
guarantee and registered in England;
company no. 1270286. Registered ofﬁce:
230 Hatﬁeld Road, St. Albans,
Hertfordshire AL1 4LW.
Material for publication, including press
releases, should preferably be sent by
e-mail to ldnews.hedger@gmail.com.
The deadline for the next edition,
October/November is Monday
10 September
All contributions to this magazine are made on a
voluntary basis.
To advertise in London Drinker, contact
John Galpin on 020 3287 2966
or mobile 07508 036835;
E-Mail: johngalpinmedia@gmail.com.
Prices: whole page £345 colour or
£275 mono; half-page £210 colour or £155
mono; quarter-page £115 colour or £90 mono.
The views expressed in this magazine are those of
their individual authors and are not necessarily
endorsed by the editor or CAMRA.
© copyright the London branches of the
Campaign for Real Ale; all rights reserved.
Subscriptions: please send either £9 for the
mailing of six editions or £17 for 12 editions to
Stan Tompkins, 52 Rabbs Mill House, Chiltern
View Road, Uxbridge, Middx UB8 2PD. Please
make cheques payable to CAMRA London Area.
These prices apply to UK mail addresses only. To
arrange for copies to be sent overseas, please
contact us.

CONTENTS
Branch diaries
CAMRA news and events
Great British Beer Festival
CAMRA raises a glass to
thank a generation
Diverse Kidbrooke
News and views
Pubco tie update
A man of many parts
Dutch ABT cafés
The Roberts Ramble
Pub news
Truman’s. a crowler and pies
Preserving post-war pubs
Clive visits the City (EC4)
Brewery news
The best gluten-free beers
Tributes
A visit to AlphaBeta
WhatPub update 27
Letters
Idle moments
Book reviews
Hooded and maybe Rammed?
Crossword

6
12
16
18
20
22
24
26
28
30
34
36
38
40
42
44
44
48
50
56
58
60
61
62

DRINKER
DRINKER
DIVERSITY

I

t’s not just the entertainment industry
that has felt the impact of the sexual
abuse debates; the pub industry has
been equally affected. But the issue is
not new. At the 2012 CAMRA Annual
Conference, I put forward a motion on
equal opportunity i.e. the need to treat
everyone fairly and that hassle of any
kind would not be tolerated. This led
to CAMRA’s Volunteer Charter, which
covers gender, disability, race and
sexual preferences. But has anything
changed? At a debate on sexual
harassment held at the Manchester
Beer Festival in January, it would
appear not.
There were instances quoted from
both pubs and beer festivals relating to
discriminatory remarks. How would
you like to be asked ‘Are you sure you
want that beer? It’s strong you know’.
There were also plenty of examples of
unconscious bias; asking a woman if
they wanted a half or a pint but not the
man with her or if they wanted ‘a ladies
glass’. This attitude has repercussions.
Recently, the women and beer group,
Dea Latis, issued a report which said,
“Our research has shown many
misconceptions which women still hold
about beer, such as calorific content,
self-image and preconceptions about
taste. It was disheartening in our
supposedly enlightened times that so
many of our female respondents cited
‘being judged by others’ as a reason
for not drinking beer’.”
Unwanted advances are also
prevalent.
Alcohol can reduce
inhibitions and a pub chain owner
reported that he was staggered when
he did a straw poll amongst his female
staff to ﬁnd over 50% of them had
received unwanted touching or
remarks in the previous six months.

Despite the pub having clear policies
on this, only a couple of staff had
actually reported it to the manager on
duty. It was accepted as a hazard of
the job.
The LGBT community (Lesbian, Gay,
Bisexual and Transgender) have equally
bad experiences. A piece by award
winning beer communicator, Emma
Inch, gave a lesbian’s experience in
the magazine Original Gravity. After
reading it, I was ashamed that the pub
community could treat people in that
way. Let me give you one paragraph
that reﬂects what has happened to her,
“Throughout my drinking life I’ve been
asked to leave a pub on the grounds
that it’s a family friendly venue; I’ve
witnessed a friend being ejected for
giving his male partner a dry peck on
the cheek; I’ve had a fellow customer
shout homophobic abuse in my ear
whilst the bartender calmly continues
to ask me to pay for my pint”.
So what is being done? There is the
Ask Angela initiative, which gives a
route for people to discreetly ask for
help if they are feeling unsafe or
uncomfortable and all credit to
CAMRA’s Great British Beer Festival for
adopting it this year. However, does it
go far enough? There is no doubt that
things have got better. I no longer feel
uncomfortable going into most pubs
on my own as I did when I ﬁrst came to
London (but that also might be my age
and conﬁdence now!) and Emma
commented in her article that in the
vast majority of pubs she does not
experience any abuse. But that implies
that it is clearly not universal and it is
probable that younger and less
conﬁdent people are more open to
unwanted attention and comment.
Imagine going alone to most beer
festivals as a 22 year old woman?
Likelihood is you wouldn’t.
The panel at the Manchester Beer
Festival debate highlighted that
training of bar staff was key to tackling
this issue. I wonder how many pub and
beer festivals actually do that. But a
complementary approach is being
taken by the British Institute of
Innkeeping (BII). With the help of
Jessica Mason, founder and editor of
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Drinks Maven, they are launching an accreditation system
for pubs that have a zero tolerance policy to homophobic,
sexist and racist abuse. Called the Equality in Pubs
Accreditation (TEPA), it will be open for pubs to apply from
September. Clearly, we can all contribute by talking to pubs
about this initiative but we can all take personal
responsibility too. Have you ever heard or seen some one
experience something unacceptable and done nothing – not
even mentioning it to the staff? Pubs are losing customers
and we all have a part to play in making pubs (and beer
festivals) safe and welcoming. If we don’t, we are putting
up unnecessary barriers for pub usage and beer drinking –
the tradition and culture we campaign to keep alive. Pubs
(and beer festivals) are meant to be welcoming to all, so play
your part!
The Dea Latis Report can be downloaded from their
website: www.dealatis.org.uk.
Christine Cryne

A complete collection of London Drinker
magazines is available on our website:
www.london.camra.org.uk.
You can use the website version to read
London Drinker in larger print.
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STOP PRESS!

s we go to press the result of the CAMRA
Greater London Regional Pub of the Year
competition has been announced. The winning pub
is the Enfield and Barnet branch Pub of the Year, the
Little Green Dragon. This is the branch’s first winner
in the competition.
The pub, the first micropub in the branch area,
takes its name from a nearby pub which the branch
fought valiantly but ultimately unsuccessfully to
save. It opened in August 2017 and its owner,
Richard Reeve, a CAMRA member, will be known to
regular London Drinker readers for his cycling
exploits. The pub serves four changing beers plus
cider and perry, wine and gin.
The Little Green Dragon is closed on Mondays,
open from 4pm to 10pm on Tuesdays to Thursdays,
midday to 10pm on Fridays and Saturdays and
midday to 7pm on Sundays. The full address is 928
Green Lanes, Winchmore Hill, N21 2AD. It is 800m
from Winchmore Hill station, which is just 30
minutes from central London on the Moorgate to
Hertford North or Letchworth services.
Tony Hedger

Ye Olde Mitre
No. 1 Ely Court, between Ely Place and Hatton
Garden, London EC1N 6SJ Tel: 020 7405 4751

Historic and
Traditional Ale-House
Join us for our

OPEN WEEKEND
12-6pm Saturday and Sunday
11th and 12th August
Check out what’s on at:

yeoldmitreholborn.co.uk
BRITAIN’S BEST REAL HERITAGE PUB GUIDE 2017
MASTER CELLARMAN 2016
East London & City Pub of the Year 2006, 2008, 2010
and 2014
SPBW London Pub of the Year 2013
CAMRA GOOD BEER GUIDE 2018
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M@TwickenhamAles

EXTRA PALE,
WITH THE
ZING OF
CITRA AND
DELTA
HOPS
THE ESSENCE OF SUMMER
Twickenham-昀ne-ales.co.uk 020 8241 1825

Branch diaries

W

elcome to our regular details of London CAMRA
contacts and events, where branches say what is
happening in their areas that might be of interest to drinkers
across London. Events for August and September 2018 are
listed below. Meetings, visits and socials are open to all –
everyone is welcome to come along. A complete calendar
listing of CAMRA events within Greater London is available
at www.london.camra.org.uk.
LONDON PUBS GROUP
Jane Jephcote jane.jephcote@googlemail.com 07813
739856
August – Wed 22 Bow E3 crawl: (7pm) Little Driver, 125
Bow Rd, 2AN; (7.45) Coborn Arms, 8 Coborn Rd, 2DA;
(8.15) Morgan Arms, 43 Morgan St, 5AA; (8.45) Lord
Tredegar, 50 Lichfield Rd, 5AL; (9.30) Palm Tree, 127 Grove
Rd, 5RP; (10.20) Wentworth Arms, 127 Eric St, 4SP. Public
transport will be required at times.
September – Wed 12 (7.15 for 7.30) Mtg. Royal Oak
(upstairs), Tabard St, SE1 4JU. All CAMRA branches and
members interested in pub research and preservation
welcome.
Website: www.londonpubsgroup.camra.org.uk
LONDON CIDER GROUP
Events will resume in October – CAMRA’s next Cider &
Perry Month.
YOUNG MEMBERS GROUP
August – Wed 8 GBBF Young Members’ meet up and
tasting. Join young members from across the country at
this year’s Great British Beer Festival. Tasting session
(7.30) Join us for a free bottled beer tasting session in the
members’ lounge. (You’ll just need to pay for entry to the
festival.) Spaces for this are limited, so we’re asking
members who want to join to grab a ticket from Eventbrite
and pay a small deposit which will go to the festival’s
chosen charity: https://www.eventbrite.com/e/bottle-beertasting-session-for-young-members-at-gbbf-tickets48023719237. Meet up (from 8pm) We’ll be down on the
floor of the festival trying out the beers they have to offer keep an eye out for a sign in the seating area! Let us know
you can make it by clicking attend on the Facebook event:
https://www.facebook.com/events/176655573164237/
To ask any questions, please contact Ash on ash.corbettcollins@camra.org.uk
Email group: http://groups.google.com/group/londoncamra-ym
BEXLEY
Rob Archer, camr@rcher.org.uk,
contacts@camrabexleybranch.org.uk
August – Wed 8 Soc: start (7.30) Robin Hood & Little
John, 78 Lion Rd, Bexleyheath DA6 8PF. - Sat 18 London
historic pubs: start (12pm) St James Tavern, 45 Great
Windmill St, Soho W1D 7NE. - Wed 29 Northumberland
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Heath soc: start (8pm) Brewers Arms, 22 Brook St, Erith
DA8 1JQ.
Website: www.bexley.camra.org.uk; Fb:
groups/19281737097; Tw: @BexleyCAMRA
BROMLEY
Barry Phillips, social.secretary@bromley.camra.org.uk
August – Wed 15 Petts Wood BR5 soc: (7pm) Royal British
Legion, Queensway, 1DH; (7.45) Daylight Inn, Station Sq,
1LZ; (8.30) One Inn the Wood, 209 Petts Wood Rd, 1LA;
(9.45) Sovereign of the Seas, 109-111 Queensway, 1DG. Sat 18 Daytrip to Deal & Walmer: meet (10.10am) Bromley
South Stn for10:27 train to Walmer (change at Rochester);
(1pm) Freed Man, 329 Dover Rd, Walmer CT14 7NX + up
to 5 more (see website for details). - Tue 28 (7.30) Cttee
mtg. Greyhound, Commonside, Keston BR2 6BP. - Thu 30
(7.30) CAMRA members’ beer tasting hosted by
Sambrook’s Bwry. Harvest Moon, 141-143 High St,
Orpington BR6 0LQ.
September – Sat 1 East Malling Beer Fest soc. East
Malling Research Centre, New Rd, East Malling, Kent ME19
6BJ: meet (9.50am) Bromley South Stn for 10:12 train to
West Malling, then (10.50) free shuttle bus to festival. Thu 13 Bromley BR1 soc: (7.30) Red Lion, 10 North Rd,
3LG; (9pm) Star & Garter, 227 High St, 1NZ. - Mon 17 BR6
afternoon soc: (2pm) Chelsfield, 1 Windsor Drive, 6EY;
(3.30) Queens Head, 73 High St, Green Street Green, 6BQ.
- Mon 24 (6.30) Pre-mtg soc. Jolly Woodman, 9 Chancery
La, Beckenham BR3 6NR; (7.30) Cttee mtg. Chancery, 90
Bromley Rd, Beckenham BR3 5NP.
Website: www.bromley.camra.org.uk
CROYDON & SUTTON
Social sec: Terry Hewitt, 020 8660 5931,
contact@croydon.camra.org.uk
August – Thu 9 (1pm) Lunchtime soc. Oval Tavern, 131
Oval Rd, Croydon CR0 6BR. - Wed 15 (8.30) Carshalton
soc. Railway, 47 North St, SM5 2HG. - Thu 23 (7.30)
Sambrook’s Meet the Brewer. Moon on the Hill, 5-9 Hill Rd,
Sutton SM1 1DZ. - Tue 28 (8.30) Mtg: Dog & Bull (upstairs),
24 Surrey St, Croydon CR0 1RG.
September – Wed 5 Purley CR8: (8.30) Jolly Farmers, 7
Purley Rd, 2HA; (9.45) Foxley Hatch, 8-9 Russell Hill
Parade, 2LE. - Thu 13 (1pm) Lunchtime soc. Green Dragon,
58 High St, Croydon CR0 1NA. - Wed 19 (8.30) Carshalton
soc: Windsor Castle, 378 Carshalton Rd, SM5 3PT. Wed 26 (8.30) London Drinker pick-up. Hope 48 West St,
Carshalton SM5 2PR.
Website: www.croydon.camra.org.uk
EAST LONDON & CITY
Branch sec: Andy Kinch, 07757 772564,
elacbranch@mail.com
August – Wed 15 Leyton to Leytonstone crawl. (7.30)
Leyton Star, 116 High Rd, E15 2BX; (8.15) Birkbeck Tavern,
45 Langthorne Rd, E11 4HL and 2 others. - Fri 24 (8pm)

Branch diaries
Soc. Leyton Orient Supporters Club, Oliver Rd, E10 5NF.
Gems from North London Ale night. Doors open 5pm.
September – Tue 4 (7.30) Pig’s Ear planning mtg. White
Hart, 1 Mile End Rd, Whitechapel E1 4TP. - Tue 11 (8pm)
Mtg. Leyton Technical, 265B High Rd, E10 5QN. - Tue 25
(7.30) Pig’s Ear planning mtg. Old Rose & Crown, 53 Hoe
St, Walthamstow E17 4SA.
Website: www.pigsear.org.uk
ENFIELD & BARNET
Peter Graham, 07946 383498,
branchcontact@camraenfieldandbarnet.org.uk
August – Sat 4 Soc: (12pm) Greyhound, 52 Church End,
Hendon NW4 4JT; (1.15) Midland Hotel, 29 Station Rd,
Hendon NW4 4PN; (3pm) Moon under Water, 10 Valley
Parade, Edgware Rd, NW9 6RR. - Wed 15 East Finchley N2
soc: (8pm) Maddens, 130 High Rd, 9ED; (9.30) Bald Faced
Stag, 69 High Rd, 8AB. - Thu 23 Ponders End EN3 soc:
(8pm) Goat, 250 High St, 4HB; (9.30) Picture Palace, Lincoln
Rd, 4AQ. - Thu 30 (8pm) Sandy’s Memorial Garden Social.
Orange Tree, Highfield Rd, Winchmore Hill N21 3HA.
September – Wed 5 Barnet EN5 soc: (8pm) Monken Holt,
193 High St, 5SU; (9.30) Olde Mitre, 58 High St, 5SJ. Thu 13 Edmonton N9 soc: (8pm) Rising Sun, 240
Winchester Rd, 9EF; (9.30) Beehive, 24 Little Bury St, 9TZ. Tue 18 Enfield EN2 soc: (8pm) Old Wheatsheaf, 3 Windmill
Hill, 6LL; (9.30) Moon under Water, 115 Chase Side, 6NN. Tue 25 (8pm) Mtg. Arnos Arms, 338 Bowes Rd, Arnos
Grove N11 1AN. - Fri 28 (12pm) St Albans Beer Fest.
Website: www.camraenfieldandbarnet.org.uk
KINGSTON & LEATHERHEAD
Clive Taylor 020 8949 2099, ctaylor2007@freeuk.com
August – Wed 1 (7.30) Pub of the Season presn.
Willoughby Arms, Willoughby Rd, Kingston KT2 6LN. Tue 14 (7.30) Pub of the Season presn. Jolly Coopers,
Wheelers La, Epsom KY17 7SD, also inc. quiz night. Fri 17-Sun 19 Woodies Beer Festival. Thetford Ave, New
Malden KT3 5DX. Branch social Fri.
September – Thu 6 (8.15) Mtg & Pub of the Year presn.
Running Horse, Bridge St, Leatherhead KT22 8BZ. - Fri 14
Day trip to Worthing for four micropubs and others. Take
11.23 from Clapham Jct to Durrington on Sea for the
Georgi Fin; then to the Green Man; Brooksteed Alehouse;
and Anchored In Worthing. - Sat 22 (12.30) Laleham TW18
pubs, a joint day out with North Surrey: meet (12.30) Three
Horseshoes, Shepperton Rd, 1SE; then Turks Head,
Ashford Rd, 1SB; Retreat, Staines Rd, 2RT; Wheatsheaf &
Pigeon, Penton Rd, 2LL; Beehive, Edgell Rd, 2EP; and
maybe something in Staines.
Website www.camrasurrey.org.uk
NORTH LONDON
John Wilson, 07840 111590, jgwnw3@hotmail.com;
Stephen Taylor, 07443 473746,
stephen.taylor500@gmail.com
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August – Tue 7 GBBF soc: (7pm) Fuller’s Bar then every
hour on the hour. - Tue 14 (8pm) Summer Pub of the
Season presn. Landseer Arms, 37 Landseer Rd, N19 4JU. Tue 21 South Islington N1 soc: (7.30) Plaquemine Lock,
139 Graham St, 8LB; (8.15) Earl of Essex, 25 Danbury St,
8LE; (9pm) York, 82 Islington High St, 8EQ; (9.45) Angel, 35 Islington High St, 9LQ. - Tue 28 Wood Green soc: (7.30)
Ranelagh, 82 Bounds Green Rd, N11 2EU; (8.15) Prince, 1
Finsbury Rd, N22 8PA; (9pm) Starting Gate, Station Rd,
N22 7SS (9.45) Spouter’s Corner, Unit 5, Spouter’s Corner,
180 High Rd, N22 6EJ; (10.45) Nag’s Head, 203 High Rd,
N22 6DR.
September – Tue 4 De Beauvoir and Kingsland soc: (7.30)
Talbot, 109 Mortimer Rd, N1 4JY; (8.15) Scolt Head, 107a
Culford Rd, N1 4HJ; (9pm) Duke Of Wellington, 119 Balls
Pond Rd, N1 4BL; (9.45) Railway Tavern Ale House, 2 St
Jude St, N16 8JT; (10.30) Lady Mildmay, 92 Mildmay Park,
N1 4PR; (Optional) (11.15) Alma, 59 Newington Green Rd,
N1 4QU. - Tue 11 St Mary’s Brewery soc: (7.30) St Mary’s
Brewery, The Crypt, St Mary’s Church, Elsworthy Rd, NW3
3DJ (limited numbers); (9pm) Washington, 50 Englands
Lane, NW3 4UE; (9.45) Belrose, 94 Haverstock Hill, NW3
2BD. - Tue 18 (8pm) GBG Launch. Sir Colin Campbell, 264266 Kilburn High Rd, NW6 2BY. - Tue 25 Winter Pub of the
Season shortlist mtg, venue TBC.
Website: www.northlondon.camra.org.uk
RICHMOND & HOUNSLOW
Roy Hurry, 020 8570 0643(h), 07971 316469(m),
rh014q5742@blueyonder.co.uk
August – Tue 21 Twickenham TW2 soc: (8pm) Prince
Albert, 30 Hampton Rd, 5QB; (9.30) Sussex Arms, 15
Staines Rd, 5BG.
September – Tue 11 (8pm) Open business mtg. Pig &
Whistle, 86 Sheen La, East Sheen SW14 8LP.
Website: www.rhcamra.org.uk
SOUTH EAST LONDON
Neil Pettigrew, contact@sel.camra.org.uk; Social Sec:
Andrew Sewell, social@sel.camra.org.uk
August – Wed 1 Peckham SE15 soc: (7.30) Beer Rebellion,
129 Queens Rd, 2ND; (8.30) Copper Tap, 190 Peckham
High St, 5EG; (9.30) Bussey Rooftop Bar, 133 Rye La, 4ST. Thu 9 GBBF, Olympia W14 8XU: meet (7pm) membership
stand. - Wed 15 Riverside soc: (7.30) Anchor & Hope,
Riverside SE7 7SS; (8.30) Rose of Denmark, 296 Woolwich
Rd, SE7 7AL; (9.30) River Ale House, 131 Woolwich Rd,
SE10 0RJ. - Wed 22 Bermondsey soc: (7.30) Stanley Arms,
418 Southwark Park Rd, SE16 2ES; (8.15) St James of
Bermondsey, 72 St. James’s Rd, SE16 4QZ; (9.15)
Gregorian, 96 Jamaica Rd, SE16 4SQ; (10pm) Ship
Aground, 33 Wolseley St, SE1 2BP; (10.45) Pommelers
Rest, 196 Tower Bridge Rd, SE1 2UN. - Wed 29 (7.30) Quiz
night: Baring Hall, 368 Baring Rd, Grove Park SE12 0DU.
September – Mon 3 (7.30) Cttee mtg & soc. Hiver Tap
Room, 56 Stanworth St, SE1 3NY. - Fri 14 (7pm) Wandle
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Beer Fest. Tooting & Mitcham FC, Bishopsford Rd, CM4
6BF. - Wed 19 New Cross SE14 soc: (7pm) White Hart, 184
New Cross Rd, 5AA; (8pm) New Cross House, 316 New
Cross Rd, 6AF; (8.45) Fat Walrus, 44 Lewisham Way, 6NP;
(9.45) Royal Albert, 460 New Cross Rd, 6TJ. - Wed 26
Camberwell SE5 soc: (7.30) Grove House, 26 Camberwell
Grove, 8RE; (8.15) Joiners Arms, 35 Denmark Hill, 8RS;
(9.15) Old Dispensary, 325 Camberwell New Rd, 0TF;
(10pm) Stormbird, 25 Camberwell Church St, 8TR.
Website: http://sel.camra.org.uk
SOUTH WEST ESSEX
Alan Barker contact@swessex.camra.org.uk, 07711 971957
evenings or weekends only.
August – Wed 1 (8pm) Soc. Traitors Gate, 40-42 Broadway,
Little Thurrock, RM17 6EW. - Wed 8 (7pm) Soc. GBBF,
Olympia, W14 8UX. - Wed 15 (8pm) Soc. Rising Sun, 144
Ongar Rd, Brentwood CM15 9DJ. - Wed 22 (8pm) Soc.
Barking Dog, 61 Station Rd, Barking IG11 8TU. - Tue 28
(8pm) Soc. Rising Sun, Church Hill, Stanford-le-Hope SS17
0EU.
September – Wed 5 (7.30) Soc. 32nd Chappel Beer
Festival, East Anglian Railway Museum, Chappel & Wakes
Colne Stn, nr Colchester, CO6 2DS (see www
chappelbeerfestival.org.uk). - Thu 13 (8pm) Soc. Gidea
Park Micropub, 236 Main Rd, Gidea Park RM2 5HA. Wed 19 (8.30) Soc. Brewery Tap, 28 Primrose Hill/Kings Rd,
Brentwood CM14 4LT. - Thu 27-Mon 1 Oct Branch
Weekend: Cardiff (by train) for the Cardiff Beer Festival,
and possibly including a brewery visit (TBC).
Website: swessex.camra.org.uk
SOUTH WEST LONDON
Mike Flynn, 07751 231191, mike.flynn@camraswl.org.uk.
Cricket: Tom Brain, 07796 265972,
cricket@camraswl.org.uk. Cycling: Geoff Strawbridge,
07813 358863. geoff@camraswl.org.uk
August – Tue 28 Wandle Beer Festival publicity crawl
around Tooting: meet (7pm) Antelope, 76 Mitcham Rd,
SW17 9NG. Other pubs to visit will be decided on the day,
depending on the number of participants.
September – Sun 2 Wandle Beer Festival publicity crawl
around Wimbledon: meet (12pm) Garratt & Gauge, 18
Hartfield Rd, SW19 3TA. - Mon 3 (7pm) Wandle Beer
Festival open planning mtg. Phoenix, (upstairs), 348
Clapham Rd, Stockwell SW9 9AR. All branch members and
others interested are welcome. - Thu 13-Sat 15 3rd
Wandle Beer Festival. Tooting & Mitcham United FC
Stadium, Bishopsford Rd, Mitcham SM4 6BF up to
60 real ales, ciders & perries, food. Admission £3
general public £2 CAMRA members, TMUFC club
members and season ticket holders. Visit
www.facebook.com/events/593728070957793/. - Thu 20
(7.30) Open cttee mtg. Sultan, 78 Norman Rd, South
Wimbledon SW19 1BT.

Branch diaries
Website: camraswl.org.uk; Fb: CAMRAswl; Tw:
@CAMRAswl

7.30) Mtg. Bolton (upstairs), 326 Earls Court Rd, SW5 9BQ.
Website: www.westlondon.camra.org.uk

WATFORD & DISTRICT
Andrew Vaughan, 01923 230104 (H),
branch@watford.camra.org.uk
August – Wed 8 (6pm) GBBF. Olympia. Meet at
membership stand hourly. - Mon 20 (8pm) Mtg. Estcourt
Arms, St John’s Rd, Watford W17 1PT. - Thu 23 Abbots
Langley soc: start (8.30) Royal Oak, Kitters Green WD5 0ET.
September – Sat 8 West Hyde and Hornhill soc: start
(1pm) Oaks, Old Uxbridge Rd, West Hyde WD3 9XP. Mon 24 (8pm) Mtg. Estcourt Arms, St John’s Rd, Watford. Wed 26 (6pm) St. Albans Beer Festival. Alban Arena, St.
Albans. Meet at products stand hourly.
Website: www.watfordcamra.org.uk

WEST MIDDLESEX
Roy Tunstall, 020 8933 4934/07585 744533,
info@westmiddx-camra.org.uk
August – Wed 15 Harlington/Hayes crawl: (8pm)
Wheatsheaf, 286 High St, UB3 5DU; (9pm) White Hart, 158
High St, UB3 5DP; (10pm) Botwell Inn, 25-29 Coldharbour
La, UB3 3EB. - Thu 23 HA9 crawl: (8pm) Windermere,
Windermere Ave, 8QT; (9pm) Preston, 161 Preston Rd,
8NG; (10pm) JJ Moons, 397 High Rd, 6AA. - Mon 27 St
Albans soc: see website for details.
September – Sun 2 (12-6pm) Brentford Festival, Blondin
Pk, W5 4UL. - Wed 5 Eastcote HA5 soc: (8pm) Ascott, 144
Field End Rd, 1RJ; (9pm) Black Horse, High Rd, 2EN; (9.45)
Case is Altered, High Rd, 2EW. - Wed 19 (8.30) Mtg. Fox &
Goose, Hanger La, W5 1DP. - Thu 27 South Acton W4 soc:
(8pm) Bollo, 13 Bollo La, 5LR; (9pm) Swan, 1 Evershed
Walk, 119 Acton La, 5HH; (10pm) Duke of Sussex, 75 South
Parade, 5LF.
Website: www.westmiddx-camra.org.uk

WEST LONDON
Paul Charlton 07835 927357,
contact@westlondon.camra.org.uk; Social Sec: Alasdair
Boyd: 020 7930 9871 x 143 (2.30-3.30 and 6-9.30pm MonFri), banqueting@nlc.org.uk, fax 020 7839 4768.
August – Tue 7 (7pm) Meet the brewer. Union Tavern, 45
Woodfield Rd, W9 2BA (check date and book with pub). Tue 7-Sat 11 Working socs at GBBF.
September – Tue 4 (7pm) Meet the brewer. Union Tavern,
45 Woodfield Rd. (must book with pub). - Tue 11 (7pm for

Electronic copy deadline for the October/November
edition is absolutely no later than Sunday 9 September
2018.
Please send entries to ldnews.hedger@gmail.com.

REAL ALE TRAINS
FRIDAY 10TH AUG, SATURDAY 15TH SEPT
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Cask ales and ciders served
on the train

eorailway.co.uk
01277 365 200
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@eorailway

Epping Ongar Railway

Contactless payments accepted
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CAMRA news and events
BROMLEY CLUB OF THE YEAR
rpington Liberal Club has, once again, won the award
as Bromley branch of CAMRA’s Club of the Year. The
club has previously been the Greater London Club of the
Year, most recently in 2017.

O

Branch chair Mark Bravery and festival organiser
Ellie Eames with brewer and owner of Vibrant Forest,
Kevin Robinson (holding the certificate)

Members of the Committee of Orpington Liberal Club
were presented with the award during a special evening at
the club in May, which also included a ‘meet the brewer’ and
‘tap takeover’ with Southwark Brewery.
Bob Keaveney
EALING BEER FESTIVAL
nce again local JD Wetherspoon pubs have supported
the Ealing Beer Festival by sponsoring one of the daily
staff t-shirts.

O

Pictured is Alessandro Piano, manager of the Red Lion
and Pineapple in Acton with his team, promoting the festival
in his pub on the Friday before the festival opened.
Roy Tunstall
Editor’s note: the festival was taking place just as we went
to press and a full report will be included in the next edition.
A VIBRANT DAY OUT
n Saturday 30 June a group of Wandle Beer Festival
volunteers visited Lymington, the Hampshire home of
the Vibrant Forest Brewery. We were there to present the
brewery with a certiﬁcate for their Kick-Start Stout, which
was voted Beer of the Festival by the customers at the
Festival last autumn. A quick pint in the Bosun’s Chair near
the station got the day off to a ﬁne start, then it was on to
the brewery for the presentation and where we were able
to sample and enjoy a variety of their beers. It was then

O
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necessary (!) to call in at four more pubs on the way back to
Lymington Town station (including another quick half in the
Bosun’s Chair) before returning to South West London. Our
thanks to the brewery and also Deric Payne, the chairman,
and several other members of CAMRA’s South Hampshire
branch who kindly joined us and showed us around.
Phillip Blanchard
THIRSTY DRINKERS DESCEND ON CATFORD!
CAMRA’s South East London branch had a busy May and
June, with two beer and cider festivals in the space of three
weeks. (The Kidbrooke Festival is reported elsewhere.) The
second Catford Beer Festival, hosted by the Catford Bridge
Tavern, took place from 8 to 10 June. The festival was a
celebration of good beer in all its forms – cask, keg, bottle
and can – and, for the second year running, was hugely

Some of the volunteers at Catford
(photo by Deborah Efemini)

popular with both CAMRA members and the local
community. A special beer, brewed by Brockley Brewery,
Catford Pride Pale Ale, was on sale, along with offerings
from over twenty other local breweries. In fact, the event
proved so popular that more beer had to be delivered for
the ﬁnal day! The festival was a joint effort between
CAMRA’s South East London branch, the Catford Bridge
Tavern and the London Borough of Lewisham.
Anna Lancefield

CAMRA news and events
THE 13TH CAMRA BEXLEY BEER FESTIVAL
his was our sixth consecutive year at the Dartfordians’
Community Sports Club. It was a difﬁcult set-up this
time. Rain is never good news for a festival being held in a
marquee, so thanks to all the volunteers who braved the
storm, turned up to unload the equipment, put the stillage
together and load it with the beer. This year we opened
earlier on the Thursday (2pm) and were rewarded with 408
customers. As usual Friday was the busier day with 1,008
customers and overall the festival was visited by 900 nonCAMRA members and 714 CAMRA members, plus 97 under
the age of 26 whom we let in free, making a total of 1,711
which was our second highest total.
We started with 93 beers, plus ten spare and an additional
ﬁve on Saturday, plus 25 ciders with four added Saturday.
We had around nine casks of beer and four ciders left when
we closed.
The Beer of the Festival by customer vote was Iron Pier
Brewery’s Bitter (4% ABV) from Gravesend. Brew Buddies’
Mosaic (4.2% ABV) and Ascot Brewery’s 10th Anniversary
Imperial Breakfast Stout (8% ABV) were joint second. The
cider/perry vote was won by Harry’s (Somerset) Haymaker
(6.2% ABV) with West Croft (also Somerset) Janet’s Jungle
Juice second. The ﬁrst cask to run out was the Iron Pier
Bitter. As ever, there was a good spread of dark beers: 13
milds, 11 porters and 10 stouts, plus two wheat beers, a
honey beer and a ginger beer.

T

Our chairman and stafﬁng ofﬁcer, Roland Amos, agreed
to have his quite substantial beard shaved off for our
featured charity, the Bexley and Dartford Branch of
Parkinson’s UK, which together with customer donations
from unspent beer cards raised £551. A cheque was
presented to the Mayor and Mayoress of Bexley, Peter and
Irene Reader, at the event.
Our grateful thanks go to everyone who supported and
sponsored us: Westerham and Bexley Breweries for the
glasses, J D Wetherspoon for the staff t-shirts (via Smart T’s)
and four of our famous local micropubs, the Door Hinge, the
Hackney Carriage, the Kentish Belle and the Penny Farthing,
for sponsoring our beer cards. We also very much
appreciated the efforts of Keith Holbrook, the club steward,
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for all his help and advice and to whom we presented the
Bexley Club of the Year award during the festival. Above
all, we thank the volunteer staff, without whom the festival
would not be possible.
Peter Trout
NEWS FROM EPPING ONGAR RAILWAY
n 9 June the Epping Ongar Railway saw its ﬁrst steamhauled Real Ale Train. With three carriages buzzing
with drinkers and the powerful 61 foot long 2-8-0 USA S160
steam locomotive at the head, the service departed for
Ongar. Over 60 passengers had booked their tickets online
in advance, with around 50 of those also ordering a ﬁsh
supper to supplement the beers from Leigh on Sea and Silks
breweries.
Friday 10 August will see the return of the steam ale train,
carrying beers from Bishop Nick of Essex. Departure from
North Weald is scheduled for 7.30, with a connecting bus
running from Epping underground station. The ale trains
run again on Saturday 15 September when the ale choice
reverts to an east London theme, with beers from One Mile
End and Redemption. This time diesel locomotives will haul
all the services. The £10 fare will be valid on buses and
trains from 5pm, including the connecting buses from
Epping. Fish and chips will be available for pre-order on
both dates. For more information see www.eorailway.co.uk.
Alan Perryman

O

Fancy sampling Belgian beer in its home
country? Guided tours of Belgium
by coach picking up in Ipswich,
Colchester, Chelmsford and elsewhere in
Essex and Kent by arrangement
TOUR 94

Beer & Battlefields
Armistice Tour

Tues 30 October – Sun 4 November 2018
TOUR 95

Christmas in Antwerp

Sat 22 December – Thurs 27 December 2018
TOUR 96

Lambicland Revisited

Wed 1 May – Mon 6 May 2019
www.podgebeer.co.uk
e podgehome@blueyonder.co.uk

ring 01245 354677 for details

LEYTON ORIENT SUPPORTERS CLUB
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LONDON BOROUGHS N1- N22

A CELEBRATION OF TOP BEERS FROM NORTH LONDON BREWERIES

FRIDAY 24 AUGUST FROM 5.00PM
ADMISSION FREE | SNACKS AVAILABLE

LEYTON ORIENT SUPPORTERS CLUB, THE BREYER GROUP STADIUM, OLIVER ROAD, LONDON E10 5NF

T: 020 8988 8288 E: loscinfo@aol.com W: orientsupporters.org T: @lofcsupporters
Just a few minutes from Leyton (Central Line) Station. Buses 58, 69, 97 & 158 to Coronation Gardens
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News round-up (general)

Great British Beer Festival – something for everyone

T

here really is something for everyone at the GBBF; it’s an
event, not just a beer festival.
For those who assume it is all about warm brown beer, I
think that you will ﬁnd otherwise. There are beers ranging
from the palest yellow to the almost black and our very
experienced and entirely volunteer cellaring and cooling
teams will make sure that they are served in peak condition
as a matter of pride.
As well as the CAMRA beer bars, there will be brewery
bars from the following, many of whom have not had a bar
at the GBBF before: Angels and Demons; Beer Monkey;
Fullers; Harvey’s; Thornbridge; Arkell’s; Brew York; Greene
King; Hook Norton; XT; Bedlam; Budvar; Greyhound; St
Austell, Five Points and Titanic. London beers to be found
on the CAMRA bars will include Alphabeta, Big Smoke,
Brockley, East London Brewing, Kew, Park, Reunion,
Sambrook’s, Truman’s, Twickenham Fine Ales, Weird Beard,
Wimbledon and Windsor and Eton. This may seem a
relatively small number for an event being held in London
but you must remember that this is the Great British Beer
Festival and its purpose is to showcase beers from all over
the British Isles. This year, more beers are being served from
cold rooms so don’t be surprised to see fewer stacks of
casks. The arrangements are not complete yet but we also
hope to have two Budvar beers served from the tank and
replenished fresh every day. There will also be a range of
cask conditioned beers from United States craft brewers
(using the term in their context) plus some from continental
Europe. The Bottled Beer Bar will be featuring beers from
the Bristol and West Country area. This may include some
examples of ‘real ale in a can’. Not convinced? Try it and
see.
We will also be offering the largest collection of traditional
ciders and perries assembled under one roof every year.
Please don’t forget that we have two cider and perry bars,
one in the Grand Hall (to the right of the Glasses Stand) and
the other in the National Hall.
We recognise that not everyone will be a dedicated beer
drinker and indeed these days beer drinkers have wider
tastes; so we have other drinks on offer. Online wine
merchant Honest Grapes are returning with a fabulous
selection of red, white and sparkling wine, as well as a range
of artisan British gin.
This time we will have a stock of gluten-free beers. Also,
Dutch-based Braxzz Brewery will be making their debut,
offering a range of alcohol-free beer for the very ﬁrst time.
They are a newcomer to the alcohol-free and low-alcohol
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category and will be bringing their IPA, Amber Ale and the
world’s very ﬁrst alcohol-free porter at 0.0% ABV.
As ever, there is plenty of entertainment with the usual
mixture of live music, from string quartet Chaminade on
Tuesday evening to the Chiltern Hills Brass Band on
Saturday, traditional pub games and on Saturday, the Big
Pub Quiz. And don’t forget Thursday’s Planet Rock
extravaganza. There is however plenty of seating out of
earshot if this isn’t your ‘thing’.
At the auction, along with the usual brewery and pub
memorabilia, there are two very special prizes to bid for.
The ﬁrst is the Triple London Brewery Trip: a day to
remember, starting at Brockley, then on to Hackney (with a
few nibbles) and ﬁnishing at Five Points. This will take place
on a Saturday in September and one place will be auctioned
at each auction session during the Festival. Secondly there
is Brewer for the Day. Come and spend a day brewing with
Georgina Young at Fullers. It includes accommodation the
night before and lunch. The date will be agreed between
the lot winner and the brewery. This will be auctioned
during the evening session on Friday. Postal bids are
however accepted on all lots. Contact Bill Austin on
baustin1951@btinternet.com or 07789 900411.
There has been a certain amount of ‘churn’ with the food
stalls so we have a good mix of newcomers and ﬁrm
favourites. There will be something for all palates.
As ever we will have our Family Room, open until 9pm,
but please remember that this is not a crèche; children must
be accompanied at all times.
Please remember to bring plenty of cash. We operate
cash bars only and you cannot pay for drinks with credit card
or contactless, nor can we run ‘tabs’. The on-site ATMs are
limited and they charge.
The best way to get to the festival is by public transport
so you don’t have to worry about driving or parking.
Olympia is on the London Overground network and is a stop
for some Southern train services (check the train operator
websites for information). The venue is also reasonably near
to Earl’s Court and West Kensington Underground stations
and on bus routes 9, 10, 27 and 28.
The Festival is open from 5pm to 10.30 on Tuesday 7
August, 12pm to 10.30 on the Wednesday, Thursday and
Friday and 11am to 7pm on Saturday 11 August. Entry to
any single public session of the festival (advance booking) is
£11 plus fee or £14 on the door. You can pay well over £100
for a Premier League match ticket. Think about it.
Tony Hedger

CAMRA raises a glass to thank a generation

T

he Great British Beer Festival (GBBF) is partnering the
Royal British Legion to raise a collective glass to say
‘Thank You’ to the First World War generation who served,
sacriﬁced and changed our world.
The collective cheers will take place on Wednesday 8
August, a signiﬁcant date in that it is exactly one hundred
days until Remembrance Sunday. The ‘cheers’ is part of a
wider campaign run by the Royal British Legion to
remember the 1.2 million members of the British and
Commonwealth armed forces who lost their lives, those who
played a part on the home front and those who returned to
build a better life for generations to come.
The GBBF has chosen the Royal British Legion as their
charity partner to raise both awareness of the ‘Thank You’
campaign and much-needed funding for military personnel
and veterans. All Royal British Legion members can enjoy
discounted entry to the festival throughout the week.
Surplus beer tokens will be donated to the charity’s causes

and collection tins will be present across all of the thirty bars
at the festival.
Catherine Tonry, the GBBF organiser, said, “We are
looking forward to supporting the Royal British Legion with
their ‘Thank You’ campaign this summer. Having tens of
thousands of visitors to the festival under one roof provides
a unique opportunity to raise a collective glass to a
generation that shaped our society and to thank them for
their service.”
Mark Bishop from the Royal British Legion, said, “We
would like to thank CAMRA for choosing the Royal British
Legion as their partner charity for the GBBF this year. We
look forward to raising a glass with everyone to say ‘Thank
You’ and raise funds to continue our work supporting the
Armed Forces community and their families.”
For more information see www.caterlyst.com/caterlyst3/
insight/insight.aspx?n=21725#sthash.6EaTp42h.dpuf.
From a CAMRA press release

London, Capital of Brewing
We now have more than 100 breweries in Greater London. They are listed on the London CAMRA website:
www.london.camra.org.uk
Look for London beers in London pubs. We hope you will enjoy them, and please tell everyone about them.
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Diverse Kidbrooke

T

he 5th Kidbrooke Beer and Cider Festival took place
from 24 to 26 May, with 50 cask beers from London, the
south east and all over the country. For the ﬁrst time this
year, the festival also offered a small number of keg beers,
although cask proved much more popular!
Festival organiser Anna Lanceﬁeld said, “Kidbrooke is
becoming a hugely popular annual event. It’s always a great
opportunity to show people what beer – and particularly
cask beer – is all about. Over 900 people came through the
doors this year, only around a third of them CAMRA
members and, as our voting for beer of the festival showed,
each one of our beers was somebody’s favourite, showing
that there really is a beer for everyone!”
The Beer of the festival was Anspach and Hobday’s Porter,
with Mallinson’s Citra the runner-up. Cider of the festival
was Kentish Pip Elderﬂower.
With 2018 being the centenary year of some women
getting the vote, the branch endeavoured to include beers
from a number of breweries with female brewers or owners,
and to ﬁnd out a bit more about them. Here are some of
their responses:
Alice Batham (MSc in Brewing Science and Practice) is
technical brewer at Brewster’s Brewery, Grantham. Alice
grew up in a brewing family and has always enjoyed
exploring the wide range of tastes available from all the
different beer styles. Alice said, “I love the fact brewing
mixes science and art and requires both analytical processes
and the flexibility of creativity.” As well as brewing, Alice

8 constantly changing real ales
and 11 rotating keg beers
An extensive range of bottled craft beer
Food served daily
1 minute from Old St. Tube – Exit 4
3 Baldwin Street, EC1V 9NU
020 7253 2970
@oldfountainales
info@oldfountain.co.uk www.oldfountain.co.uk

Now open at weekends
with Sunday Roasts available

ELAC CAMRA City Pub of the Year Award for 2016
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Photo by Anna Lancefield
recently hosted a Project Venus brew day. Set up by Sara
Barton in 2011, Project Venus advocates women’s roles in
the UK brewing industry, aiming to create an approachable
networking space for all females involved in beer.
The event hosted young women doing PhDs in brewing
science, females within the industry and many more
keen visitors involved in the brew day.
See
www.facebook.com/ProjectVenusUKEire/
Julia McKenzie is the founder and company director at
Cellar Head Brewing. Julia founded the brewery with her
husband, Chris, in 2017. She deals with communications,
social media and the website as well as organising and
advertising brewery events such as open days and tours.
Julia said, “Chris and I decided to take the plunge and
founded the brewery after many years in the oil and gas
industry. We had spent a year researching the world of
microbrewing in the UK and had crossed the line of no
return; if we didn’t jump in with all four feet, we would always
regret not trying. A year later, we’re ready to upsize our kit
and premises and are currently searching for a new home!
We believe that fantastic, drinkable and reliable beer will
always rise to the top. Our passion at Cellar Head is British
grown hops – especially rare, lesser-known or long-forgotten
varieties. As Cellar Head grows, my role will definitely focus
more on brewery events because we want our new home to
have a tap room and events space.”
Patsy Slevin is founder and chief brewster at Prospect
Brewery. Patsy founded Prospect Brewery ten years ago,
based on what she calls a ‘mad idea’. Having always been
interested in tastes and ﬂavours, something about brewing
lit a spark in her and she felt that it ﬁtted nicely with her
interests. The brewery now operates from the centre of
Wigan and also runs a bar in a railway arch there which has
won multiple CAMRA awards.
Festival organiser Anna added, “It was great to have a
number of female brewers and brewery owners represented
at the festival. It’s still a hugely male-dominated industry but
in time I hope to see more balance in the numbers and more
diversity in the industry generally. Making beer – as well as
drinking beer – should be open to anyone who wants to get
involved!”
Anna Lancefield

GROUP LOYALTY CARD

ENJOY NINE PINTS ACROSS
ANY OF OUR SITES &
YOUR TENTH IS ON US!
VALID FOR ALL CASKS & KEGS PRICED LESS THAN £5.80
TERMS & CONDITIONS APPLY – SEE WEBSITES FOR DETAILS
WWW.THEALBIONKINGSTON.COM – KINGSTON
WWW.THEANTELOPE.CO.UK – SURBITON
WWW.LYRICSOHO.CO.UK – PICCADILLY CIRCUS
WWW.THECORNERHOUSEPUB.CO.UK – WINDSOR
WWW.EXPRESSTAVERN.CO.UK – KEW BRIDGE
WWW.THESUSSEXARMSTWICKENHAM.CO.UK

News and views
IT WAS GOOD WHILE IT LASTED
o, sadly, the dream didn’t come true but England’s
progress in the FIFA World Cup drew a lot of people into
pubs and gave the industry a welcome cash boost. Now, to
coin a phrase, let us hope that the people who hadn’t been
to a pub for a while realise what a good experience it can
be and that the pub is for life, not just the World Cup. It is
also so much better an experience to watch it in company
than sit on the sofa on your own with a stack of cans. I know
it got a bit rowdy in some places with beer being thrown etc
but they were the exception.
There is, incidentally, another world cup coming up in
September/October next year, this time with the lot
with odd shaped balls. This is however being held in Japan
so there might be some problems with the time
differences.
The World Cup did highlight one issue however. My local
still has two quite separate bars plus a function room so
could easily cater for both those who wanted to watch the
football and those who didn’t. It’s a shame that so many
pubs have lost that ﬂexibility.

S

THINGS CAN ONLY GET BETTER…
t the end of June the ofﬁce of the Mayor of London
issued a statement on the continuing threat to London
pubs. Figures compiled jointly with CAMRA showed that
the capital lost 85 pubs in 2016-2017 leaving a total of
3,530, a 2.4% fall on the number from the year before.
Among those hardest hit were Barnet where the number of
pubs has dropped from 135 in 2001 to 80 in 2017 and
Enﬁeld, which used to have 120 pubs 17 years ago and now
has 65. Newham had 105 pubs and now has 50, while Tower
Hamlets had 205 in 2001 and now has 120. Between 2000
and 2018, the demolition of pubs was cited as the most
common reason for pub closures in London. However,
during 2016-2017, seven boroughs reported a net rise in
pubs: the City of London, Camden, Bexley, Greenwich,
Hounslow and Lewisham. Of course, it all depends on what
you call a pub, which is an issue that I will cover in a future
edition.
One bright spot was employment, with the net number
of people working at pubs remaining steady. The number of
people employed in London pubs last year was 46,400 as
against the 46,300 reported in 2016.
Mayor of London Sadiq Khan said, “The traditional
London pub has been at the heart of London’s communities
for hundreds of years, but sadly they continue to face a longterm decline in numbers. As mayor, I have made
safeguarding and growing London’s night-time economy a
priority, and am doing all I can to protect the capital’s iconic
pubs. By creating the most pro-pub planning strategy the
capital has ever seen I’ve shown what can be done, and I
want to see the government and local authorities match my
ambition and help protect these key community hubs for
generations to come.” In particular, Mr Khan said he was
looking to boroughs to resist applications to redevelop beer
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gardens and ensure new residential developments near to
pubs are adequately soundproofed so they can co-exist –
the ‘agent of change’ principle. Other measures he
suggested included extended opening hours to help boost
income and relieve pressures from business rates. The
extended opening hours suggestion is all very well but it
does not work alongside a Late Night Levy.
Geoff Strawbridge, CAMRA’s Greater London Regional
Director commented, “CAMRA branches would like to see
all London boroughs adopting robust pub protection
policies in their strategic plans and enforcing them in their
planning decisions.”
CAMRA’S CAMPAIGNS
AMRA’s National Executive has reorganised its
campaigning structure. The former Key Campaigns
committees are now much easier understood as follows:
• Key Campaign 1 is now the Tax Campaigns Committee
• Key Campaigns 2 and 4 are now the Pub Campaigns
Committee
• Key Campaign 3 is now the Real Ale, Cider & Perry
Campaigns Committee

C

CASK ALE WEEK
ask Ale ‘week’ 2018 will be held from 20 to 30
September. Cask Marque director Paul Nunny, who is
responsible for organising the week, said that the 10th
birthday was a good time to celebrate cask ale and
recognise its uniqueness and its contribution to pubs and
added that cask ale production epitomises the craft of
brewing art and science. It is something Britain does
differently and well. The process of brewing cask ale is
completed in the cellar, making it unique to pubs and
different from other beers. We should value this, and do
more to educate people about it.
He added, “CAMRA members and branches are
warmly invited to take part in Cask Ale Week. Organise
something special and brand it up with a Cask Ale
Week logo. You can download this from the website
www.caskaleweek.co.uk/download-logos/”.

C

EI GROUP SELL OFF
ere we go again. According to the Times (10 July), the
pub owning business (POB) formerly known as
Enterprise Inns is considering selling off its 351 strong
commercial property holding. This consists of free-of-tie
pubs and other properties that were formerly pubs but have
now been converted to alternative uses, including
restaurants and convenience stores.

H

LAINE PUB COMPANY SOLD
he Laine Pub Company and its 54 pubs in London and
Brighton have been acquired by Vine Acquisitions for a
reported £45 million. Vine, backed by private equity houses
Patron Capital and May Capital, are the same set up that
acquired Punch Taverns’ estate in partnership with Heineken
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last year. The two private equity houses who originally
backed Laine’s management buy-out in 2014 and who each
owned 35% of the company have sold their stakes in full.
Laine will continue under its current management for now.
Meanwhile, Heineken has pledged to invest some £44
million in its Star Pubs & Bars chain, double what they spent
last year. Around a quarter of their 2,900 sites will see some
improvements.

The Hoop & Grapes

WETHERSPOON’S NEWS
im Martin has been as good as his pro-Brexit word and
has stopped selling champagne and German beers. He
told the Evening Standard, “I think that we can get products
of equal or better quality at lower prices for our customers
by looking at the UK or outside of the EU”.
JDW’s latest project is a £2 million, 6,500 square foot
outlet at St Pancras station. It is just opposite the escalators
to the South Eastern High Speed lines and is due to open
later in the year. I noticed a blue licensing notice on the
otherwise unmarked hoarding when I passed by a few weeks
back and if I read it correctly, they are seeking 24 hour
opening.
Meanwhile, for his induction into the British Travel and
Hospitality Hall of Fame, the famously laid back Mr Martin
was spotted wearing a black tie.

Shepherd Neame Perfect Pint Winner,

T

PALE GHOST
dnams have introduced an alcohol free (0.5% ABV)
version of their Ghost Ship pale ale. Head Brewer,
Fergus Fitzgerald, explained, “Over the past few years we
looked at lots of different ways of making low alcohol beers
and the reverse osmosis method gave by far the best tasting
beer. It allows us to brew and ferment as normal and then
at cold temperatures remove the alcohol whilst leaving the
other flavours of the fermentation in the beer. It’s all very
high tech magic allowing our Ghost Ship to sail away free
from alcohol but remaining full of its original flavours and
aromas.”
To launch the brand, Adnams were running a competition
to win a pub shed, ‘with a bar, seating area and a fridge full
of Ghost Ship 4.5% ABV and Ghost Ship Alcohol Free, built
by hand here in Southwold and delivered and installed in
your garden.’ Not much use to those of us who live in
second ﬂoor ﬂats but it sounds fun.

80 Farringdon Street, EC4A 4BL
Est. 1721

Shepherd Neame Tenanted Pub of the Year,
Cask Marque and Good Beer Guide 2017.
Discount for all CAMRA members with
a valid Membership Card.

A

TRUMPED
urprise opponents to President Trump’s imposition of
high tariffs on steel and aluminium imports are the USA
Brewers Association. Start ups and existing breweries who
wish to expand are ﬁnding that the cost of brewing kit has
increased considerably. This is because it is made almost
entirely of stainless steel and aluminium and it has to be
imported because there are no domestic producers of this
sort of equipment. Then again, I don’t see President Trump
as a beer drinker.
Tony Hedger

Traditional
pub food served
Function rooms available free
to hire for private events.

S

Call 020 7353 8808 or e-mail
thehoopandgrapes@hotmail.co.uk
for more details
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Pubco tie update
NOMENCLATURE
have hitherto usually used the term ‘pubco’ in these
articles but I understand that the preferred term is now
‘pub owning business’ (POB) because it also includes
breweries that own pubs, so I will use POB in future.

I

ORIGINS
he tie has an obvious and not unwelcome history.
Breweries owned pubs to guarantee a certain level of
sales for their beer. When breweries were essentially local
operations, they often became very proud of their pubs and
the heyday of pub building saw the creation of some
wonderful buildings, which CAMRA often strives to
preserve. The downside was that in certain areas the local
brewery’s beer was all you could get although, rightly or
wrongly, local drinkers were often totally loyal to their local
beer and visitors would usually be interested in trying
something different, although obviously it wouldn’t be as
good as their beer back home. There was no question of
walking into a pub anywhere from Aberdeen to Zennor and
seeing the same beer waiting for you. I for one welcome
pubs owned by the smaller breweries still being able to
operate this arrangement so long as it is done fairly. The
growth of brewery taps for microbreweries falls into the
same category as far as I am concerned.
It has puzzled me how the tie to non-brewing POBs could
be legal. It is as if you had leased a shop and were then told
by the freeholder that you could only stock it from speciﬁc
suppliers, however much they charged and however
unappealing and expensive their range of goods was.
Somehow, I understand, a block exemption under EU rules
was obtained. It will be interesting to see what happens
once we go our own way. As the saying goes, we live in
interesting times.
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CONFERENCE DEBATE AND DISCUSSION
AMRA’s historic stance as contained in our External
Policy Document was drawn up long before the nonbrewing POBs appeared on the scene. Consequently Geoff
Strawbridge, our Regional Director, put the following
motion to CAMRA’s recent conference, seconded by Gareth
Epps, one of Geoff’s colleagues on CAMRA’s national Pub
Campaigns Committee: ‘This Conference instructs the
National Executive to revise the wording of Section 17 of
the External Policy Document to make clear that CAMRA
opposes the imposition on publicans by property owners of
supply ties that restrict the choices, sources and affordability
of the beer, cider and perry that they can sell to their
customers.’ I’m pleased to say that it was carried.
At one of the ‘fringe’ sessions held at the conference, we
had the pleasure of the company of Fiona Dickie, the
Deputy Pubs Code Adjudicator. I was impressed with Ms
Dickie. She is a barrister who practised in criminal law and
worked in law centres in London. She is a part-time judge
of the First-tier Tribunal Property Chamber and is an
accredited and experienced mediator in civil disputes. She
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assured us that the PCA arbitration process was speeding
up, mostly because it was better resourced, not least with
her own appointment. She wants to bring transparency to
the process, something which many feel has been sadly
lacking under the guise of ‘conﬁdentiality’. The major POBs
have some 12,000 tenants but tied tenants are not widely
organised and so it is difﬁcult to engage with them
collectively. The POBs ‘divide and rule’. There is an element
of caveat emptor with the contracts that they offer but the
POBs have the upper hand in negotiations. That said, the
POBs are under a duty to provide information to their
tenants and they should all have compliance ofﬁcers to
oversee their conduct under the Pubs Code. Ms Dickie said
that she wants to receive information as regards possible
breaches of the code but she stressed that she needed hard,
not anecdotal evidence. The POBs were, incidentally,
invited to come to the session but none responded.
Fellow panellist, former publican and activist Dave
Mountford said that despite the creation of the Pub Code
Adjudicator, the abuse of tied tenants had continued,
especially with POBs using tactics such as refusing renewal
of leases under Section 25 of the Landlord and Tenant Act
and Heineken (Star) now expecting the Punch pubs that it
took over to stock 85% of its own products. Sadly, the
Market Rent Only (MRO) option had not been achievable
through the intended process; instead, some tenants had
been driven to accept conﬁdential agreements almost with
‘a gun to their heads’ and were being kept on the brink of
solvency all the time. The Fair Deal for Your Local had yet
to be delivered.
So what is CAMRA’s involvement here? You will see from
my June/July editorial that our Articles of Association now
include ‘to promote and protect pubs and clubs as social
centres and part of the UK’s cultural heritage’ and, apart
from independently owned free houses and with all due
respect some very hard working pub managers, tenancies
are probably the best bet for a good range of quality beer.
As Geoff told the CAMRA conference, publicans are in a
much better position to know their customers, their
customers’ preferences, loyalties, tastes and how much their
customers can afford to pay. The problem, as Dave said,
was that there is an imbalance of risk and reward. If you do
well, then up goes your rent. And how do you cope with
the situation where your POB is charging you £175 a cask
for a popular national brand but selling it for £73 to the free
house down the road?
WORKING TOGETHER NOW
he Pub Code comes up for review in March 2019 and
there are many changes that pub campaigners hope will
be made to it, not least extending it to all POBs and not just
those owning more than 500 pubs – some smaller ones are
no angels either. It is hoped that the Code will also be
strengthened to deal with some of the hybrid operating
models created to bypass the existing provisions and which
are somewhere between tenancy and management but are,
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The Antelope

end of summer
beer fest
OVER 40 CASKS | OVER 30 KEGS | OVER 15 CIDERS
HOG ROAST, BBQ & LIVE MUSIC ON FRI & SAT
FRIDAY 28TH — SUNDAY 30TH SEPTEMBER

THE ANTELOPE, 87 MAPLE ROAD, SURBITON, KT6 4AW
HELLO@THEANTELOPE.CO.UK TEL: 020 8399 5565

Pubco tie update
of course, weighted towards the POB. CAMRA’s Pub
Campaigns Committee chairman, Paul Ainsworth, received
several telling examples in response to his appeal earlier this
year for evidence of how such models were working.
Reporting to the committee, Paul now convenes a
CAMRA Forum with Tenant Representatives which met for
the ﬁrst time in London on 16 May and will be holding a
second meeting on 21 August, in Liverpool. At the May
meeting, we welcomed the initiative of the Forum of Private
Business (FPB) in lobbying against the POBs outside
Parliament two days earlier. Ian Cass, FPB’s managing
director is photographed here with Shadow Pubs Minister,
Shefﬁeld MP Gill Furniss.

But it seems that MPs were listening. On 22 May it was
announced that the Business, Energy and Industrial Strategy
(BEIS) Committee would hold a one-off evidence session on
26 June with the Pubs Code Adjudicator, Paul Newby, and
his deputy, Fiona Dickie, to review the operation of the Pubs
Code and the performance of the Pubs Code Adjudicator.
The report of that session is now accessible online, as are
the submissions of all 36 bodies who responded to the
Committee’s request for evidence, including CAMRA. We
made several recommendations for improvements to make
the Code and its Adjudicator effective, arguing for an urgent
and thorough review.
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All six POBs regulated by the Code have reportedly now
agreed to waive conﬁdentiality on MRO awards granted
through arbitration, though subject to legal caveats – the
devil will be in the detail. In the same vein, the British Beer
and Pubs Association has asked for the Adjudicator to have
access to the POBs’ separately negotiated settlements.
Greater transparency would certainly be helpful.
BEIS Committee chairman, Rachel Reeves, has written as
follows to BEIS Minister Richard Harrington to call for urgent
action to ensure pub tenants enjoy the rights and protection
promised to them by the Pubs Code: ‘The Pubs Code was
supposed to give tenants more rights and greater protection
when dealing with the large pub companies that own tied
pubs. Two years on, the reality is that neither tenants nor
pubs companies are satisfied that it is working.
There is evidence, acknowledged by the Pubs Code
Adjudicator, that some of the big pub companies, such as
Greene King and Ei, are gaming the system. The fear is that
big business is bullying pub tenants up and down the
country by pushing them into accepting poor terms. Profits
are being hoovered up by these pub giants while the efforts
to break free of the tie by these small, local businesses ae
being frustrated at every turn.
I urge the Minister to put pressure on the Pubs Code
Adjudicator to tackle these failings in how the Pubs Code is
currently operating. The PCA needs to get the pub
companies to act now to ensure they co-operate with the
Code and not just sit on its hands and wait for the review
next year. If the Minister and the PCA are not able to deliver
progress in ensuring the Code works in the way Parliament
intended, Parliament will need to revisit this issue and
determine whether further legislative changes are required
to protect pub tenants.’
Tony Hedger, with thanks to Geoff Strawbridge for some
updating

A man of many parts

M

any of you will have heard of Miles Jenner as the highly
esteemed joint managing director and head brewer of
Harvey’s of Lewes. He has also recently been Master of the
Worshipful Company of Brewers.
Mr Jenner has another side to him however; he is a gifted
amateur performer. He describes this as his ‘escape from
the pressures of brewing but, in reality, a different set of
pressures’. His latest venture is a one man show based on
the life of music hall performer, Billy Merson, whose best
known song was ‘the Spaniard that Blighted my Life’. There
have already been performances in Sussex but at the
prompting of Frank at the Royal Oak, the Harvey’s pub at
the Borough, the show is coming to town with a charity
performance at the Church of St George the Martyr in
Borough High Street on Saturday 22 September.
Mr Jenner will perform extracts from sixteen of Billy
Merson’s songs and recount his rather sad story but I’m not
going to say any more. See the advert opposite and find
out for yourself.
Tony Hedger
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If I Catch Alphonso, Tonight!
a musical play about Billy Merson (1881 – 1947)
St George the Martyr, London SE1 1JA
(opposite Borough Tube Station)

Saturday 22nd September 7.00 pm
Charity Performance
with complimentary interval drinks
Tickets £12.50
TheLittleBoxOﬃce.com/GreenRoom

Billy Merson’s career spanned half a century of theatrical history, encompassing music hall, revue,
musical comedy and cinema – all set against the backdrop of two world wars. His turbulent life is
the subject of this new musical play that contains extracts from sixteen of his comic songs.
Miles Jenner plays Billy Merson, accompanied by Roger Roser on the piano.

For further information visit www.alphonso.info

Dutch ABT cafés

I

thought that London Drinker readers would like to know
about a group of specialist beer cafés in the Netherlands
called the A.B.T: the Alliantie van Bier Tapperijen. The
members are independent businesses which have formed
their own cooperative for negotiating bulk buying and
sharing advertising costs. One of their policies is that all
members must always stock the draught ‘beer of the month’
which is always worth trying and is often something new.
There is often a ‘bottle of the month’ as well. In spring 2018,
the group had 37 members.
To illustrate: in the 1980s, they asked Heineken for van
Vollenhoven stout on draught. Heineken replied that they
did not do it on draught; it was only bottled. The ABT buyer
asked that they think again because he represented (then)
ﬁfteen beer specialist beer cafés, all of which wanted it for
a whole month. Surprise, surprise; Heineken did produce it
on draught and it was so successful with the public that they
continued to do so for many years after. Similar stories are
told of other beers of the month, until breweries started
approaching the ABT buyer, asking him to feature a new
beer that they had produced or to see if a beer, formerly
only in bottle, might be accepted on draught, for their ‘beer
of the month’. They gained not only the sales but customer
feedback from serious beer lovers which would have cost
them a fortune had they employed market researchers
instead.
After Heineken stopped brewing van Vollenhoven stout,
they were eventually persuaded to release the recipe

WOOLPACK

BEER
FESTIVAL
25th, 26th, 27th AUGUST

REAL ALE
GOOD FOOD
FREE ENTRY
186 High Street, Banstead, Surrey SM7 2NZ
bar@thewoolpackpub.com
Tel: 01737 354560
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and rights, so it was subsequently brewed by Brouwerij
de Schans, subject to a tripartite agreement with
Stichting de Gekroonde Valk (The Crowned Falcon) in
Amsterdam.
It is well worth seeking out! See
https://www.facebook.com/schansbier.
The ABT publishes an illustrated list of member cafés
which are spread all over the Netherlands. The current
edition (2018) is A6 format with 90 pages of text, two pages
for notes, fold-out front and back covers, the former giving
the legends, and the latter, a map of the Netherlands. The
print run was 25,000. One page is in English, the rest in
Dutch. The member cafés have one page each, with a
photo of either the interior or the exterior. To ﬁnd a
specialist beer café (bierspecialistcafé in Dutch), you could
ask if there were an ABT or other beer specialist café nearby.
(A.B.T. is pronounced ‘are bay tay’’) www.alliantie-vanbiertapperijen.nl.
Richard Larkin

At 30 June 2018,
CAMRA had 192,051
members, of whom
18,800 live in the
Greater London area

Saturday 25th (Evening)

ROCKY & MAC
Band

Sunday 26th (Evening)

VIRGO

Reggae/Blues
Monday 27th (Afternoon)

ALL STAR JAZZ
BAND
From 2pm

The Roberts Ramble

P

ete Roberts was a member of CAMRA’s East London and
City (ELAC) branch whose loves were real ale and
rambling, which he would often combine. After his death
ELAC branch instigated an annual country ramble in his
honour to be held each summer. Recent rambles have
included the countryside around Epping and a walk that
included glorious countryside and canals around Ware in
Hertfordshire. The crucial criterion for each ramble is that it
includes a selection of interesting pubs along the way.

a Nicholson’s pub opposite Leigh Creek and the iconic
Osborne Bros seafood cafe. The Crooked Billet had four
guests from Thornbridge brewery amongst the cask beer
available, including Kipling and Crackendale, and these
were very popular with our ramblers.
We then walked along the creek to Benﬂeet. Although it
was a hot and sunny day, there was a lovely strong breeze
that made the walking more bearable.! Our second pub
was a converted barge called Gladys, formerly the Benﬂeet
Motor Boat and Yacht Club. It has an upstairs deck with nice
views and a downstairs bar in which the decor can best be
described as quirky. Barge Gladys had two casks available
including Adnams Southwold. There we were joined by
fellow members from South West Essex Branch who were
not undertaking the walking element of the day but were
going to let the train take the strain to Leigh to meet up
with us again later in the day.

This year we decided to go to the seaside! On Saturday
30 June we met up at Leigh-on-Sea station in Essex. We
started with a short walk to the Crooked Billet in Old Leigh,

Along the creek
We then resumed our ramble and walked back along the
creek, diverting over the railway to walk up to the ruins of
the 13th century Hadleigh Castle. It is situated on one of
the few hills in Essex from which there are magniﬁcent views
over Southend, Canvey and to Kent beyond. We then
walked back to Old Leigh to visit the Mayﬂower, local
CAMRA Pub of the Year 2014 to 2016. They had ﬁve hand
pumps that included Cockleboats from Georges Brewery.
The pub is also noted for having its own in-house ﬁsh and
chip shop.
As we were in Leigh-on-Sea we thought we should also
visit Leigh on Sea Brewing Company whose beers we had
enjoyed at last year’s Pig’s Ear beer festival. Taxis had to be
used as the brewery is three miles from Old Leigh. The
brewery is located on an industrial park and has a tap room
that is open two or three days a week. On our visit two cask
beers were available including the brewery’s own Legra
Pale. Twenty of us had got this far and we enjoyed our
beers sitting in the early evening sunshine outside the
brewery before making our way back to the station and the
journey home.
After another great day out thought now turns to where
we should hold our ramble next year! All members are of
course always welcome to join us on our future rambles.
Andy Kinch (Photos courtesy of Ron Andrews)
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Pub news
SUTTON AND CROYDON PUBS OF THE YEAR
ach year CAMRA’s Sutton and Croydon Branch select a
Pub of the Year from each of their two boroughs and
then decide which of them will become overall branch Pub
of the Year.
The winner of the Croydon award was the Builders Arms,
65 Leslie Park Road, CR0 6TP, and the certiﬁcate was
presented on 14 June to Carlton Sealy, the manager. Also
present was Jonathon Swaine, the managing director of
Fuller’s Inns. The picture shows Dave Lands, the branch
chairman, making the presentation to Carlton.

E

BLYTHE HILL TAVERN, CATFORD
he hugely popular Blythe Hill Tavern in Forest Hill has
scooped another trio of awards. Members of CAMRA’s
South East London branch have voted it both their branch
Pub of the Year and Cider Pub of the Year. The pub has
been run by Irishman Con Riordan for three decades and has
built up a large and loyal following from across London.
Presenting the awards to a packed pub, branch chair, Steve
Silcock, commented, “The Blythe Hill Tavern is a shining
example of how, if you focus on the three key aspects of
serving great beer in a friendly atmosphere with attentive
service, you are on to a winner. However, the hard part is to
do this consistently, day in and day out. Con and the team
are to be congratulated on their achievements here and are
very worthy winners of these awards.”

T

The Sutton award went to an old favourite, the Hope in
Carshalton, which was also judged to be overall branch
winner. The presentation was made on 20 June.
John Butler

Steve, flanked by Con Riordan (left) and manager
Terry McSweeney.
In addition, the pub has also gone on to be voted the
Greater London Regional Cider Pub of Year and CAMRA
Apple Committee member Ian White presented that award.
Accepting the awards, Con thanked his great team, their
loyal customers and also all that CAMRA has done for real
ale over the years.
Steve Silcox
COTTON MILL, SWANLEY
nother new micropub opened in the south east of
London at the beginning of June, this time in Swanley.
The pub is housed in a converted public toilet block in
Station Road. The people behind this project are two
married couples, Dave and Sasha Miller and Dan and
Theresa Cotton (the pub is a combination of their names)
and it has taken them two years, with them doing most of
the work involved. They are hoping that the pub will
become a meeting point for residents and they will serve
beers from local breweries such as Brew Buddies and Bexley
Brewery. They are also hoping to have beer festivals and
live music.
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Dave again this time making the presentation
to Rodger Molyneux
BARING HALL HOTEL, GROVE PARK
ccording to the local press, this distinctive pub, part of
the Antic estate, has been given Grade II listing by
Historic England. This ﬁne looking building, dating from
1882, was under threat of demolition and redevelopment as
recently as 2011. Congratulations to local activists the
Baring Trust who made the nomination.
With thanks to Mick O’Rorke for the information and
apologies for the wrong spelling of his name in the last
edition.

A

DARTFORD JUG
nd another! The Dartford Jug is in Market Street, close
by the site of the former Wetherspoon’s pub, the Paper
Moon, which closed a year ago. It is owned by the same
person who owns the Malling Jug in West Malling, Kent. It
is open from 12 to 10 every day. Initial reports from my spies
in the area are encouraging.

A
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Bexley Borough Micropubs
present Kent Green Hop 2018
Thu 24 September - Sun 7 October
At least one Green Hop beer and traditional
cider on offer at each venue throughout the
festival!
Launch of the new Bexley Pub and Micropub
Guide leaflet!
We are hoping to link the pubs with heritage
buses on each Saturday and Sunday!
Latest news, updates and more will be posted on
Micropub social media channels and via the Kentish
Belle’s website (thekentishbelle.co.uk)

The Kentish Belle is no ordinary Micropub. Solid walnut
furniture, fresh-cut flowers and panoramic views across
Shooters Hill are the perfect setting for some of Britain’s
best cask beers, our Belgian and Craft Beer Bottle Fridge,
fine wines, artisan gins and Scotch Whisky.
Regular events include Tap Takeover nights and Quiz
nights (details via the website); with a range of other
events including:

Friday August 24th - Monday August 27th
Bank Holiday Palooza
Featuring a foray into the finest dark beers, a selection of
weird and wonderful flavoured cask beers and a new
range of bottles and cans, it’s the perfect weekend for a
first visit!
Thursday August 30th - Sunday September 2nd
End of Summer Gin Festival
Following the success of our first, we’re going to close
the Summer with our favourite gins since opening night!
Come prepared for a true taste sensation!
Keep an eye on the website for more great events!

Pub news
FOX, HAGGERSTON
backward step for the regeneration of Haggerston. The
Fox, on Kingsland Road, closed at the end of June.
According to a report in the Morning Advertiser and social
media messages, the freeholder owner has taken control of
the site for ‘structural renovation and refurbishment’ which
is thought to involve converting the upper ﬂoors into ﬂats.
What sort of pub emerges, if any, when the works are
completed in 12 to 18 months remains to be seen.

A

STAR AND GARTER, BROMLEY
AMRA’s Bromley Branch have voted the Star & Garter in
Bromley town centre their Pub of the Year. After being
closed for a number of years the pub reopened under new
management in November 2016 and now offers a range of
cask beers, many of which were previously rarely seen in
Bromley; the selection normally including at least one stout
and/or a porter.
Bob Keaveney

C

NORTH STAR, LEYTONSTONE
he North Star, tucked away off High Road Leytonstone,
in Browning Road E11 has been enjoyed by the local
community for many years. The road has recently been
made a no through road, which has improved the
environment for customers wishing to sit at the front; there
is a nice rear garden too. On Tuesday 12 June Kevin Verrent
(manager) received CAMRA’s East London and City Branch’s
Community Pub of the Year award for 2018 from Steve Hall
(branch and festival treasurer).
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Mark Goss-Sampson presents the award to
Maura and her team
YE OLDE ROSE & CROWN, WALTHAMSTOW
AMRA East London and City have voted Ye Olde Rose
& Crown their branch Pub of the Year. Pictured in June
is Andy Kinch from the branch presenting the certiﬁcate to
Viv from the pub’s management team, with her colleagues
Andy, Bun and Joann.
Steve Hall

C

The beers from the seven handpumps included brews
from ELB, Oakham and Southwark breweries. The pub
organises street parties throughout the year to raise money
for local charities. A wood ﬁred pizza oven supplies stone
baked pizzas from Thursday to Sunday and Thai food is
available from Tuesday to Sunday.
John Pardoe
SOMERS TOWN COFFEE HOUSE, EUSTON
n 22 June this pub suffered what appeared to be a
devastating ﬁre. Fortunately nobody was injured and
staff evacuated the venue within three minutes. Despite
severe damage to the roof, believed to have been caused
by someone ﬂicking a cigarette from another building, the
pub was due to reopen on 12 July, just as we go to press.
The pub is owned by the Yummy Pub Company and
managing director and co-owner Anthony Pender told the
Morning Advertiser that although there will be scaffolding
outside for six months while the roof is repaired, all the
trading areas are up and running. The opening evening was
to be a fund raiser for London Fire Brigade and those who
helped get the pub open again in a remarkable twenty days.

O

34

LocAle Update
One more pub has joined the scheme.
The Halfway House, 188c Halfway Street, Sidcup
DA15 8DJ, a free house serving various beers.
The complete list is maintained at
www.london.camra.org.uk.

DISCOVER
YOUR NEW
BREWERY
SHOP

EXPERIENCE
THE GROWLER BAR,

WORKING PILOT BREWERY,
CRAFT BEERS & REAL ALES,
EXCLUSIVE WINES AND EVENT SPACE.

Find us at Fuller’s Brewery Shop, Griffin Brewery, Chiswick Lane South, London, W4 2QB
Call us: 020 8996 2085 Email us: TheBreweryShop.Chiswick@fullers.co.uk

Truman’s, a crowler and pies

O

f course, it makes commercial sense to own your own
outlet but it is nice to see a brewery invest in a pub
instead of a tap room.
Truman’s purchase of the Newman Arms is everything that
CAMRA, and all pub lovers, should applaud. The pub has
had a mixed history. It dates back to 1730 and, rumour has
it, it was once a brothel (look for the lady on the top ﬂoor
window) as well as having literary connections, appearing in
two George Orwell books (Nineteen Eighty-Four and Keep
the Aspidistra Flying).
The pub had been closed for a year. Prior to that, for
twenty years, it was owned by Trish Bird, famous for her
homemade pies. In fact, Ben Watts Stanﬁeld, Truman’s
marketing manager, said, “The question of the return of the
pies was what we got asked the most when we took the pub
over. We are pleased to say we have; they are all made on
the premises, and we have our own salt beef of course. We
want to keep it simple; pies, bagels and salads are our
range”. The salt beef is cooked at the brewery and then
sent to this pub and also to their outlet at City Airport, Brick
Lane Brews.
Truman’s have carried out a sympathetic refurbishment.
The dining room on the ﬁrst ﬂoor retains the ﬁreplace and
wood panelling and they also purchased some more from a
defunct Welsh pub to complete the panelling on all walls.
The ceilings are also worth a look, particularly that in the
side alcove with a table that seats four.

The basement, which was once a
store room, now has two small cosy
areas, both available for hire, one with
a television screen. Ben explained,
“We have planned it to be suitable for
small meetings for companies to hire.
But there is a second purpose. We
believe that trained staff are key to
ensuring our beer quality. Last year we
spent over £50,000 on training. This
year we are bringing it in house and we will be using the
Newman Arms as our training facility”.
The ground ﬂoor bar is intimate with some tables and bar
seating. There are four handpumps, all with Truman beers,
supplemented by a keg range. Tucked away in the corner
though is something more unusual, a mini canning machine
called a crowler. The cans hold 1.5 pints and can be ﬁlled
with cask or keg beer to take away. They keep for about
two days.
The Newman Arms is situated in the Fitzrovia district of
W1, not far from Tottenham Court Road. So why so far from
the East End, Truman’s heartland? Ben explained, “We have
a good range of outlets around the brewery that support
us. Clearly, if we bought a pub in the area, we would be in
competition with them but we also thought why not bring
Truman’s beers to a new area?” Why not indeed? See
www.thenewmanarms.co.uk.
Christine Cryne

CAMRA
Pub Design Awards

TWILIGHT TAPROOM

A

A pop up craft beer & cider taproom currently
resident at The Teriss Bar, Brentwood on Thursday
nights showcasing unique beers from UK breweries.
Also available to book for events and private hire.
Email alitwidale@gmail.com with any enquiries or find us
@twilighttaproom on Facebook, Twitter & Instagram
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touch here of painting the Forth Bridge in
the bad old days. After the winners of the
CAMRA/Historic England Pub Design Awards
were announced in the last edition, the
competition now starts again.
Nominations are invited for CAMRA’s Pub
Design Awards for 2018. The awards, held in
association with Historic England, recognise
high standards of architecture in the
refurbishment and conservation of existing
pubs as well as in the construction of new ones.
The awards are open to all pubs in the UK
and anyone can submit nominations. Entrants
may be required to provide additional
photographs and plans of the building, so the
pub licensee should always be made aware of
and approve the entry. The deadline for entries
is however tight, 31 August 2018. To enter the
competition, visit www.camra.org.uk/pubdesign-awards-online-entry.

Preserving post-war pubs

R

eaders may recall that a while back I mentioned that Historic
England has announced that they were looking to start
listing distinctive pubs built since the end of the Second World
War. The ﬁrst batch of Grade II listings was announced on 18
May. It includes one in Swindon designed around a nursery
rhyme (the Crumpled Horn) and another, the Wheatsheaf in
Camberley, on a 1970s housing estate in Surrey, which was
designed to provide a large number of private drinking corners.
Deborah Mays, HE’s head of listing advice commented that
post-war pubs had evolved dramatically from those of the 19th
century with their ornate interiors, match strikers, off-sales space
and frosted glass for privacy. Many post-war pubs were
intended to be an integral part of the new housing estates, and
had family rooms and large car parks. As competition from clubs
and discos rose in the 1960s, many pubs also began to adopt
themes. Ms Mays added, “It provided escapism. It is what we
like about our social lives, going somewhere that’s different, that
has character.”
CAMRA would like to see the scheme extended. Paul
Ainsworth, chair of CAMRA’s Pub Heritage Group said, “These
new listings are welcome, highlighting some especially
interesting examples that have been part of the rebuilding of
post-war England. However, many other pubs designed in this
period have fallen by the wayside simply because their
architecture reflects austerity and functionality, rather than
grandeur and theatrics. This means that some fantastic intact
survivals from this period risk being lost forever, along with a
whole cultural era that is now seriously under-represented in the
national heritage listings.”
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CAMRA is being supported by the 20th Century Society in
calling for wider recognition of post-war pubs. Their senior
conservation adviser Tess Pinto said, “We are always delighted
to see good C20 buildings listed but are concerned that the
small number of post-war pubs designated today doesn’t give
a full enough picture. The news reinforces our ongoing concern
about the application of highly selective criteria for the listing of
all buildings of the post-1945 period, despite the fact that many
within this category are now well over 50 years old. Giving pubs
Grade-II listing marks them as nationally important to our historic
heritage and provides them with extra legal protection within
the planning system.”
None of the ﬁrst batch are in London but we can keep hoping.
Unfortunately, one brewery which built a number of distinctive
pubs, Young’s, subsequently sold them for development and
they are no more. I’m sure that if HE were looking for examples
in London then the Castle, Battersea High Street, the Charlie
Butler, Mortlake, the Cricketers, Mitcham and possibly the
Plough, Clapham Junction would all have been in contention.
The Plough was replaced as promised but not by a comparable
building.
Others might remember the Maltese Cat,
Roehampton, but that was not Young’s fault. That was
developed by the freeholders, the Borough of Wandsworth.
I’d be interested to receive suggestions from readers as to
possible candidates in London. I’m not sure of the precise
speciﬁcation (I could not ﬁnd it on the EH website) but if you
know of any pub built between 1945 and, say, 1970, which you
think is worth preserving, then let me know.
Tony Hedger, based on an Heritage England press release

Clive visits the City (EC4)

I

n March of this year I decided to go up to the City EC4 to
see what some of the new style pubs might be like, and
what they had to offer. I felt this was a bit like ‘Should we
embrace the new keg craft beers or stick to real ale’
combined with ‘should we stick to old traditional pubs, or
should we try out these new licensed premises, no matter
how brash they might look.’
So, for starters, I went up to Fleet Street and just around
a corner in Fetter Lane I found the Editor’s Tap, a Stonegate
pub. The name is emblazoned on it in large yellow letters
so there is no chance of missing this one. The bar is situated
under a large square grey ofﬁce block. Inside there is one
open bar area with extra space going back to the left side.
There are mostly scattered chairs and tables, some high
wood benches, but also some leather benches around the
walls giving a bit more comfort. The ﬂoor is of light wood,
there are some dark green glazed brick pillars and exposed
brick walls. The glazed opening doors are all along the front
so no doubt they can be opened in the warmer weather.

ceiling supporting the small lights. On the walls are some
old large framed quirky paintings and photos. To the rear
there is a conservatory style extension with glass rooﬁng,
green glazed brickwork, wood tiled walls and some
comfortable seating. There were just two ales on but
surprisingly they were Tickety Brew Gold and Tiny Rebel’s
Pander, which at £4.50 was alright.
Carrying on to Ludgate Circus, passing the site of the
White Swan and the Old King Lud, which is now a Leon
restaurant, I turned left into Old Bailey and on to the Magpie
& Stump, right opposite the Old Bailey itself. The pub is
fronted with dark brown wood and sits on a corner of a very
large modern looking ofﬁce block. The bar is up a ﬂight of
stairs to the ﬁrst ﬂoor and surprisingly the décor is of a
simple old dark wood style, various shades of green and
some exposed brickwork.

There was a choice of four ales: Doom Bar, Adnams Ghost
Ship, Caledonian Over The Bar and Robinson’s Dizzy Blonde.
Can they still get away with a derogatory name for a fair
haired person? It’s bound to upset someone. All the same
I went for it at £4.45, and it was very good.
From here I carried on up Fetter Lane looking for the
White Hart which, sadly, has gone, so on to Farringdon Road
and the oddly named Harrild & Sons. This attractive, old
sandstone and brick building was obviously not originally a
pub. Going up a few steps I found it very busy inside.

The history of the Magpie & Stump is framed on the wall
so it seems that this could be the pub’s third incarnation. It
does actually look quite upmarket but the Cask Marque
plaque on the door was reassuring. Black Sheep and
Theakston’s were available but I went for the Cronx at £4.95,
which was good. Again this pub was rather busy but there
were seats available up a few steps to a raised area from
where there was a good view out to the law courts and the
Viaduct Tavern opposite.
Retracing my steps back down Old Bailey I went to the
Union Bar & Grill. This is located under a large yellow ofﬁce
block with lots of large windows. Inside it is all quite modern
with a long fronted area and the bar to the back, and with
an open kitchen.

There is a copper topped square island bar to one side.
Overall it has an old industrial look about it with exposed
brick walls, dark green iron supporting pillars, dark green
and cream décor and copper piping criss-crossing the

Again this one had that industrial style about it, with a low
ceiling covered with pipework and air ducts, supporting the
hanging lights. Together with some red fencing and a
polished wood ﬂoor, there was some interesting black and
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white lino tiling. It was not very busy and perhaps having
only one ale on, Black Sheep at £5.10, it was not proving
very attractive. At least the beer was in good nick.
Doubling back to Fleet Street I
looked for the Popinjay but again
sadly no more, so I decided on
something more traditional in the
form of the Old Bell. A small, dark
wood-panelled Nicholson’s pub,
it has a central three sided bar and
is dark green and brown, feeling
slightly corporate in style. There
are two ﬁreplaces with wood
surrounds and large gold framed
mirrors above.
It seemed reasonably popular
with four ales on: London Pride,
Great Newsome Pigs Ear, Peerless Icebreaker and Quartz
Heart. Not having heard of that one before (it comes from
Staffordshire), I went for it at £4.30 and it was good.
Overall there was not a bad variety of beers for the area.
That was enough for one visit but I will return another time
to try some more city pubs.
Since writing this I have read in CAMRA’s newspaper,
What’s Brewing of a ‘New Look for Dizzy Blonde’. Robinson’s
say ‘it is time to acknowledge that the presentation is not
universally accepted’.
Clive Taylor

CAMRA NORTH LONDON
PUB OF THE YEAR 2017
10% discount for CAMRA members on

10 CASK ALES –20 KEG BEERS
7 REAL CIDERS
THE WENLOCK ARMS
26 WENLOCK ROAD. LONDON N1 7TA
TEL: 020 7608 3406

Open Mon 3-11pm, Tue/Wed 12-11pm.
Thurs 12-12pm, Fri/Sat 12-1am,
Sun 12-11pm
EMAIL: BEER@WENLOCKARMS.COM
TWITTER: @WENLOCKARMS
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Brewery news
BEAVERTOWN BREWING
eavertown, founded by Logan Plant in 2012, has
obtained a reported £40 million cash injection from
Heineken to help them fund a new 150,000 hectolitre
brewery and visitor centre complex called Beaverworld, on
a 125,000 square foot site somewhere within the M25. It is
due to open in 2019 and will create some 150 new jobs. Mr
Plant has stressed that this is a minority stake (rumoured to
be 49%) and that he and his wife Bridget still own the
company with each having an equal share. Mr Plant told the
Guardian that he had considered crowdfunding and private
equity funding but had decided on Heineken because the
other options, private equity in particular, would be too
short term. According to Real Beer News, to enable
them to expand while the new brewery is under
construction, Beavertown will be brewing some beer in
Belgium.
The news was not well received in some quarters. A
number of outlets are now refusing to stock their beers and
some breweries have pulled out of the ‘Beavertown
Extravaganza’ festival which they are holding in September.
There are still reported to be plenty who have stayed on
board however, although there may be partial refunds of the
£65 advance ticket.
Beavertown will be the operators of the on-site brewery
that is being included in Tottenham Hotspur’s new stadium,
Heineken being the club’s ‘ofﬁcial beer partner’.
For those of you who still think in the old money as it
were, which I do, a hectolitre is 22 gallons.

B

BRIXTON BREWERY
ll appears to be going well for Brixton, in whom
Heineken took a 49% stake last year. In six months they
have started operations on their new, steam-ﬁred brewing
plant at their new 15,000 square foot site which is just 400
yards from their former railway arch home. Production
capacity has more than doubled. There has also been room
for a canning line which can operate at 6,000 cans an hour.
Senior brewer Cam Mitchell told the Telegraph that his
favourite bit of the new kit was the automatic mash tun rake
which meant that at the end of a brew they no longer had
to climb into a still hot mash tun to shovel out the spent
grains. Fair enough.

A

FOURPURE
ourpure however have been subject to a complete takeover. The purchasers are Australian brewery Lion, who
once gave us Castlemaine XXXX and produce Australia’s
most popular beer brand, XXX Gold. Lion themselves are a
subsidiary of Japan’s Kirin Brewery. Founders Dan and Tom
Lowe will stay on, Dan as chief executive and Tom in an
ambassadorial role. There are no plans at present for the
brewery to move from its site on the Bermondsey Beer Mile.
Both Lion and Kirin have already acquired a number of ‘craft’
brands around the world but this is their ﬁrst venture into
the UK market. Like Beavertown, the reason behind the

F
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deal is capital investment and growth, although in this case
selling the business in full was felt to be the best option.
NOTHING CRAFTY
n passing, these breweries can still remain members of the
London Brewers Alliance. The LBA does not have
membership restrictions based on ownership like the
Brewers’ Association in the USA. It simply works on location.

I

FULLER’S
have another new brewery to report. In case you are
confused, Fuller’s have substantially refurbished their
brewery shop and the main feature is a pilot brewery. You
will also ﬁnd a full range of their beers, merchandise and a
growler bar for take-away beer.
Fuller’s have added six more pubs to their estate with the
acquisition of the Bel & The Dragon pub company. The
pubs are in Surrey and Berkshire and are seen as a ‘perfect
ﬁt’ with Fuller’s current estate.
The purchase was announced at the same time as the
company’s results for the year ended 31 March. Beer and
cider volumes were steady but revenue was up 5% to £403.6
million’ the adjusted proﬁt was up 3% to £43.2 million and
the annual dividend is up 4% to 19.55 pence per share.
Simon Emeny, Fuller’s chief executive, commented, “The
year has seen another good performance with a solid set of
results, particularly from Fuller’s Inns. It has been a year of
building for the future with a number of internal projects
coming to fruition. In February we were delighted to
acquire Dark Star Brewing, a craft cask brewer in Sussex, and
since the year end we have purchased an additional ten
excellent sites.”
On the pub front the White Hart in Great Suffolk Street,
Southwark, has been refurbished and enlarged into the
former Pickles Café next door to create a new kitchen and
dining space. The Distillers in Fulham Palace Road,
Hammersmith (ﬂyover end) has also been refurbished and
now offers a ‘USP’ of Frontier lager being served from two
large tanks, each of which holds ﬁve hectolitres.

I

HACKNEY BREWERY
he beer of the festival at the 2017 Pig’s Ear Beer Festival
was Hackney Brewery’s Kingsland coffee stout. A group
of volunteers from the festival went to the brewery in June
to celebrate and present the certiﬁcate.
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Keen Massey,
right, from the
organising
committee
presenting the
certificate to
Peter Hills, one of
the brewery’s
owners.

Brewery news
The 2018 festival will be at its usual venue, the Round
Chapel in Hackney from 4 to 8 December.
Steve Hall
HUSK BREWERY
usk Brewery have opened a tap room, Fridays 4pm to
11pm and Saturdays 2pm to 11pm. The brewery can
be found at 58A the Railway Arches, North Woolwich Road,
E16 2AA. It is a two minute walk from West Silvertown
Station on the Docklands Light Railway. They will be selling
a selection of both cask and keg beers.
Keen Massey

H

OLD STREET BREWERY
his brand new brewery has opened next to Bethnal
Green Underground Station. It is open on Thursdays and
Fridays 4pm to 11pm, Saturdays 2pm to 11.30pm and
Sunday 2pm to 11.00pm. The full address is Arch 11, Gales
Gardens, E2 0EJ.
Keen Massey
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SAMBROOK’S
ambrook’s will be celebrating their 10th birthday with a
special event at the Brewery (Yelverton Road, Battersea,
SW11 3QG) on the weekend of Friday 31 August and
Saturday 1 September. Friday will be a ticket only event
limited to 300 with a £30 entry covering all beer and a

S

chance to meet the brewery staff. Saturday will be a street
party in and outside the brewery with the road outside being
closed to trafﬁc. It will feature live music, several food stalls
and of course a wide range of Sambrook’s award-winning
beers. Amongst these might be an Imperial Russian Stout
which has been aged for a year in an oak Bourbon cask.
It is interesting to think that when Sambrook’s started in
2008, there were just six breweries in London: Brodie’s,
Fuller’s, Twickenham, Meantime, Zerodegrees and the
Watney’s mega-keggery at Mortlake. Was this really just 10
years ago? Today there are more than 100 so this event will
not just be a celebration of Sambrooks success but also of a
decade of the renaissance of brewing in the capital.
Something well worth celebrating!
Peter Sutcliffe
THREE SODS BREWERY
he brewery have produced their ﬁrst lager. It is called
Unﬁltered Pilsner (4% ABV) and is made from all German
ingredients. It is light and refreshing with a slight citrus
ﬂavour from the hops and is available in keg and can form.
Keen Massey
Tony Hedger, unless otherwise stated
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The Oxford English Dictionary defines real ale as
“Cask-conditioned beer that is served traditionally,
without additional gas pressure”

WOODIES FREEHOUSE

14th Annual Beer Festival
& Charity Gala Weekend
17th, 18th & 19th August 2018
Over 60 beers and ciders
Free Entry. Souvenir Glasses and ‘T’ Shirts
Restaurant open all day plus BBQ
Live music, charity stalls and displays
Thetford Road, New Malden KT3 5DX
See www.woodiesfreehouse.co.uk or phone 020 8949 5824
www.facebook.com/woodiesfreehouse/
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The best gluten free beers

O

ne of the ingredients of beer is of course malted barley,
which contains gluten. Some people have a gluten
intolerance which puts most beers off their agenda.
Fortunately in recent years there has been an increase in
gluten-free beers. There are now well over 300 bottled
beers made with barley which has been treated during
brewing with an enzyme to reduce the amount of gluten to
tolerable limits and other beers that are made from cereals
that do not include gluten.
The FreeFrom Food Awards recognise the best foods and
drink that are free from certain allergens. CAMRA’s London
Tasting Panel was invited to send a trained beer judge to
the judging session for the gluten-free beer category of this
year’s awards and I was pleased to be asked to take up the
role. Seventeen beers from eleven breweries had been
shortlisted.
The judges, consisting of people from the trade and
drinkers of gluten-free beers, were split into two teams. We
conducted blind tastings and discussed and scored the
beers. The vast majority of beers tasted were quality beers
in their own right. I was also impressed with the variety of
styles, at least one lager, pale ale, IPA, porter, stout and even
a smoked beer. Ten beers were given a gold, silver or
bronze award and all are worth trying.
The awards for all categories were announced at a
presentation attended by around 300 people at the Royal
College of Physicians in April.
The three awarded gold were:
• Autumn Brewing Alt Brew No.03 Dark Roast Stout

(4.8% ABV bottled beer) which is red/black with a nutty
malt nose. As might be expected, roasted malt is the
dominant ﬂavour.
• Daura Marzen Double Malted Beer (7.2% ABV bottled
beer) which is malty as expected but with a good balance
of hops and bitterness, giving the characteristics of a
strong bitter.
• Magic Rock Brewing Fantasma IPA (6.5% ABV canned
beer) which is a hazy golden beer with a hoppy slightly
citrus aroma and similar taste with bitterness coming
through in the ﬁnish.
The beers awarded silver and bronze can be found at
www.freefromfoodawards.co.uk/winners-18/down-pub.html
There is also a link on this page on where to buy the
winning beers.
For information on all the category winners go to
www.freefromfoodawards.co.uk/winners18/winners_all.html
For more information on food allergy and intolerance go
to the resource site at www.freefrommatters.com/
About one in a hundred people had coeliac disease and
must avoid gluten. Also it is thought about 8% of the
population avoid gluten because they believe it is part of a
healthy lifestyle. Consequently I would say to all in the pub
trade (and beer festival organisers) there is a market out
there so give some of these beers a try to cater for people
who avoid gluten. You’ll probably ﬁnd your current drinkers
will like the beers too.
Martin Butler

Tributes

F

or this edition I have to announce
the passing of two very signiﬁcant
people in CAMRA’s history. Both were
national chairmen and organisers of the
Great British Beer Festival (GBBF) in
their time. However, they were very
different characters, which shows
just what a wonderfully diverse
organisation CAMRA can be despite
what some might say.

CHRIS BRUTON
r Christopher John Bruton passed
away on 17 May at the age of 73.
His
funeral
was
held,
not
inappropriately, on Beer Day Britain
and ironically in sight of Watney’s
former brewery at Mortlake. Some
sixty people attended, including many
of CAMRA’s most inﬂuential members
over the last forty years.
Chris was born in Somerset and
graduated from Trinity College,

D
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Chris (right) with John Keeling of
Fuller’s at a South East Region CBoB
event (photo by Roy Tunstall)
Cambridge with ﬁrst-class honours,
followed by a PhD in microbiology and
he joined the staff there. He then left
Trinity for Imperial College London and
later moved on to the research
department of a major pharmaceutical
company.
He had however always been
interested in sport, primarily motor
sports and rugby union, so in the early

1980s he decided on a remarkable
change of career and very successfully
joined Cavendish, a sports hospitality
and events company. The highlights of
his time there were being appointed
the ofﬁcial hospitality providers for
the Rugby World Cup in Australia in
2003 (which England won) and the
Cricket World Cup in the West Indies in
2007.
Chris started his CAMRA career in
1973 with the Cambridge branch
before joining the national executive.
Subsequently he was CAMRA’s ﬁfth
national chairman and chaired the 1977
AGM and conference in Blackpool. It
was usual for national chairmen to hold
ofﬁce for only one or two years in those
days.
He was chairman of the
organising committee of the third
GBBF in 1977 at Alexandra Palace.
Derek Smith recalls Chris’s natural
authority, “At the set up of the GBBF
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We stock an extensive range of craft
beer from London, Scotland and
beyond.
Not to mention a great selection of
excellent whisky, gin, rum and
other fine spirits.
Open 10-6 Monday to Saturday,
10-8 on Thursday and 12-5 on
Sunday, so come in and check
out our full range at your leisure or
see us online at
www.royalmilewhiskies.com

3 Bloomsbury Street,
London,
WC1B 3QE
Phone: 02074364763
Twitter: @RMW_London
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Tributes
at Alexandra Palace I distinctly
remember Chris coming over to a
group of resting volunteers. ‘Six chaps
follow me’ he said. We obediently put
down our beer and followed him into
the bowels of Ally Pally to collect huge
sacks of chocks stored from the earlier
Queens Silver Jubilee event. He had
a commanding presence at such
times.”
Roy Tunstall, the chairman of
CAMRA’s West Middlesex branch
commented, “Having said he would
never serve on a branch committee
again, Chris came to our rescue
initially as an auditor and then as
treasurer at a time when we had to
register for VAT. His knowledge and
contacts were invaluable in attracting
sponsorship and corporate hospitality
to the Ealing Beer Festival. We missed
his experience and wise counsel when
his illness took hold and are
extremely sad to lose a true
campaigner.” He was also chairman of
Richmond and Hounslow Branch for
one year when he lived in Kew
and was CAMRA’s brewery liaison
ofﬁcer for Fuller’s Brewery for several
years.
Chris also chaired the CAMRA
Members’ Investment Club, which
holds shares in breweries and pub
companies on behalf of CAMRA
members (but not the organisation
itself) from its inception until his illness
took hold.
He was renowned for his hospitality
and generosity, especially, quietly, to
friends in need. This and his use of the
title bestowed on him by his PhD led
to him being known as the Good
Doctor.
There is no doubt that Chris played
a large part in CAMRA being
described by the then chairman of the
National Consumer Council as the
most successful consumer organisation in Europe.
At Chris’s funeral, his lifelong friend,
Martin Tomlinson, concluded his
excellent address with the comment,
“The final whistle has been blown and
the chequered flag waved but it has
been one Hell of a ride”.
Tony Hedger
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PAULA WATERS
t is with great sadness that I report
the death of Paula Waters. Paula, a
teacher, started her career in CAMRA’s
higher echelons as West Midlands
Regional Director and she was
subsequently elected to the National
Executive. In 2004 she became
CAMRA’s ﬁrst female national
chairman. She had to follow fourteen
years of the redoubtable pairing of
John Cryne and Dave Goodwin, which
was no easy task, but she put her own
mark on the job, often helped by her
friend, the late Bob Jones. She stood
down in 2009.
Paula was also a member of the
working party for the Great British
Beer Festival from 1990 until her
death. She was stafﬁng ofﬁcer under
Christine Cryne and later chief
steward.
She then succeeded
Christine as festival organiser and was
the only person so far to do the job
while pregnant. She returned to being
stafﬁng ofﬁcer when she handed on to
Alison Bridle.
I got to know her in recent years
through being on the GBBF working
party with her. I very much admired
her practical, no nonsense approach to
life. She would always help those who
genuinely needed it but she had little
time for ‘prima donnas’. My abiding
memory will be of her sitting at the
back of the stafﬁng ofﬁce, knitting
away (another of her passions, at
which she was extremely gifted),
keeping a light but ﬁrm touch on the
helm.
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Paula at, appropriately, Needle Rock
on Lundy Island

The treatment for her illness was
difﬁcult but she never allowed herself
to be deﬁned by it and never lost her
smile. There were nearly 200 people
at her funeral on 16 July, many from
the GBBF family, who subsequently
consumed 57 gallons of beer at her
wake.
Our sympathy goes to husband
Tony, also a member of the GBBF
Working Party, and son James.
Tony Hedger
PAUL ‘RUDOLPH’ SIMONS
ord has reached us that Paul
died unexpectedly in mid-June
aged ﬁfty. Details of his death are
rather sketchy at the moment. Many
CAMRA colleagues will remember
Paul for his work at beer festivals not
only in London but all over the UK. He
looked after a brewery bar at the
Great British Beer Festival for many
years and at others he was a cellarman
or did pub games and was a member
of ‘Team Tango’, CAMRA’s team of inhouse stewards. His belief was that
beer festivals were the best way to
promote real ale, because you had the
chance to talk to fellow drinkers about
local and national issues.
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He was a member of CAMRA’s
Bexley branch and, although he never
held a committee post, he completed
the organising of our second festival
and was joint organiser of our third, for
which he also compiled the programme. He was a true CAMRA
stalwart and will be much missed.
Peter Trout, on behalf of the Bexley
branch of CAMRA

SAMBROOK’S PROUDLY PRESENTS
THEIR 10TH ANNIVERSARY CELEBRATION

BEER BY THE BREWERY
FRIDAY
31st AUGUST

SATURDAY
1st SEPTEMBER

EXCLUSIVE BEER TASTING
◆
◆

◆

FAMILY FRIENDLY STREET PARTY

OPEN BAR ALL EVENING
BARREL AGED IMPERIAL
STOUT TASTING
FINAL EDITION OF
NO5 BARLEY WINE

◆

LIVE MUSIC

◆

LOCAL STREET FOOD

◆

FREE TOURS

◆

FREE PINT ON ARRIVAL

LONDON DRINKER DISCOUNT 15% WITH CODE LD15

beerbythebrewery.eventbrite.co.uk
@sambrooksbrew

@sambrookale

Sambrook’s Brewery

A visit to AlphaBeta
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ichaela Charles is living proof that the beer industry,
although still dominated by men, can welcome women
as well. Starting in 2012, as a volunteer with Clarence &
Fredericks Brewery in Croydon, Michaela has forged her
own path to become head brewer at AlphaBeta, the ﬁve
barrel plant brewery installed at Pitt Cue, just a few minutes’
walk from Liverpool Street.
Before coming into brewing, Michaela gained industry
experience by working at Wetherspoons but her big break
came when Clarence & Frederick’s co-owner and brewer,
Duncan Woodhead, had to return to work and Michaela
became the daily brewer. The brewery was eventually sold
to Antic and now trades under the name of Volden. Never
one to be idle, Michaela expanded her experience by
‘gypsy’ brewing at Head in A Hat before joining AlphaBeta
two years ago.

COBBETTS
BEER SHOP
MICROPUB

Location: 23 West Street,
Dorking, Surrey. RH4 1BY
Phone: 01306 879877
Email: info@cobbettsrealales.co.uk
Web: www.cobbettsrealales.co.uk

@cobbettsrealale

48

The sparkling, well polished copper coloured kit is
situated behind the bar but a number of vessels can be seen
from the drinkers’ side. Besides the liquor tank, mash tun
and copper, there are three storage tanks. Michaela
explained, “The brewery was already installed by the time I
joined. There is always one with a lager in it as I leave it
eight weeks to mature. It takes about three and a half weeks
fermentation, then a diacetyl rest and then a further three
weeks fermentation.”
Michaela is very much a one woman band and, as well as
brewing, she does the selling and anything else that needs
to be done around the brewery. Although most of the beer
goes to the pub, a quarter is sold elsewhere with some
regular outlets such as Soho House and the Flavour Bastard
Restaurant.
Brewing takes place usually once a week. The core cask
range is Cardinal IPA and Oak Ale with a selection of
seasonals including rye, wild hop and smoked beers every
year. Looking for new ideas, Michaela recently travelled to
Brussels, Prague and Bavaria and is now working on a range
of Bavarian inﬂuenced beers, including a Rauch, which will
be at this year’s Great British Beer Festival. She explained,
“This is the first time our beers will be there. As well as our
Rauch, we will be
supplying our Oak Ale.
I’m looking forward to
it!”
Standard brewing is
not the only string to
her bow. Michaela has
worked with Tasha
Marks,
the
food
historian, and Susan
Boyle from Two Sisters
Brewing, to brew to a
5,000 year old beer
recipe as part of a
project with the British
Museum.
Michaela
said, “The aim was to
recreate
Egyptian
brewing techniques”.
That said, Oak Ale is far
from an ordinary beer. Oak logs are smoked in Pitt Cue’s
kitchen and then added to the beer, which gives a smoky,
faintly woody character and adds to the roast notes.
Whether you are into the ancient or modern, Pitt Cue
provides a good opportunity to test out beer and
food matching, as well as a pleasant outside drinking
area for the summer. For more information, see
www.pittcue.co.uk and to read about the Egyptian beer, see
https://blog.britishmuseum.org/a-sip-of-history-ancientegyptian-beer/
The London Tasting Panel were treated to a range of
AlphaBeta beers. For their tasting notes see the brewery
section of the CAMRA London Regional website.
Christine Cryne

SUN19TH - WED 22ND AUGUST AT THE KIA OVAL

SPECSAVERS COUNTY CHAMPIONSHIP
Division One - Surrey V Lancashire
Tickets: £15
Gates open 12.30pm
Match starts at 1.30pm
Closing time to 8.30pm
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hatPub? Update publishes news items collated by
Greater London branches, often from information
supplied through the ‘Submit Update’ button on WhatPub.
We aim to report all openings and closures of places that
satisfy the CAMRA definition of a pub (including those selling
draught but not cask beer); all pubs that add or remove cask
beer; and changes of name, ownership or beer policy.
Readers are encouraged to visit WhatPub? for pub details,
and to ‘Submit Update’ when they find incomplete or outof-date information.
This edition reports new brewery outlets for Five Points in
E8, where there is also a new brewpub, Truman in W1 and
(reopened) Wimbledon in SW19. There are new sites for
BrewDog in N1, Remarkable in E6, Livelyhood in SE19, and
another micropub in Sidcup.
Among more traditional cask beer pubs, we report the
welcome reopening of a National Inventory pub in SW10.
On the downside, Wetherspoon have disposed of pubs in
Dagenham and Thornton Heath. Adnams have relinquished
their only London pub, in SE1, and Brodie’s have sold their
brewpub in E10.
NEW & REOPENED PUBS &
PUBS CONVERTED TO CASK BEER
CENTRAL
EC2Y 5AP, CITY BOOT (Davy), 3 Bastion Highwalk, 125
London Wall. Opened in September, in former El Vino wine
bar (which had no draught beer) that was acquired by Davy’s
in 2015. One cask beer, Davy’s Old Wallop (believed to be
Shepherd Neame Spitfire).
EC4M 7AU, UNION, 35 Old Bailey. Opened in January, their
fourth bar & grill after NW1, W2 and W4. Three cask beers,
e.g. London Beer Factory, St Austell, Wimbledon.
W1D 5JH, CAFÉ BOHEME (Soho House), 13-17 Old
Compton St. Now reopened after closing in 2016 for major
refurbishment affecting several neighbouring properties. Still
no cask beer, limited keg beers.
W1T 1NG, NEWMAN ARMS (ex-Cornwall Project), 23
Rathbone St. Having closed at the end of 2016 for building
works, reopened in May by Truman as their first tap house.
They have extended the drinking area into the basement and
reinstated the pub’s traditional pie menu. Truman’s Lazarus,
Runner, Swift and Zephyr. Twelve keg beers, and a device to
fill a 910ml can with any draught beer to take home.
EAST
E8 4AE, BEER & BURGER BAR, 464 Kingsland Rd. Their
second permanent site, after NW10. No cask beer. Ten keg
beers, e.g. Anspach & Hobday, Beavertown, Deya, Mad
Hatter, Maregade, Signature, To Øl, Wander Beyond
Brewing, WarPigs, Wild Beer.
E8 3NH, LMNT, 316 Queensbridge Rd. Reopened in May
after unreported closure several years ago, operating
meanwhile as a restaurant called the ‘Richmond’. Reverted
to DUKE OF RICHMOND, now a gastropub with separate
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drinking and dining areas. No cask beer. Eight keg and
KeyKeg beers, e.g. 40ft.
E8 1DU, ST JOHN AT HACKNEY BREWPUB, 16-17
Bohemia Pl. New brewpub. No cask beer. Ten keg beers, half
from the on-site St John at Hackney Brewery e.g. American
Pale Ale, Citra IPA, Helles Lager and Imperial Stout, plus
guests e.g. Boxcar, Gipsy Hill, Lost & Grounded, North Brew,
Northern Monk.
BARKING (IG11 7NA), VICTORIA (Brakspear), 86 Axe St.
Cask beer restored early 2010s but not previously reported,
Brakspear Bitter.
DAGENHAM (RM10 8QS), LORD DENMAN (exWetherspoon), 270-272 Heathway. Having been sold and
closed in February, reopened within a couple of months by
Amba Pubco Ltd who also run the Spotted Dog IG11. On
one visit the cask beers were three from Bishop Nick brewery
plus Courage Best, Fuller’s London Pride, Otter Bitter and
Sharp’s Doom Bar.
HAROLD HILL (RM3 9PP), SAXON KING (Trust Inns), 198
Petersfield Ave. Cask beer restored, Sharp’s Doom Bar.
NORTH
N1 2SA, BREWDOG ESSEX ROAD, 29-31 Essex Rd.
Opened in May, in premises formerly operated by BrewDog
as ill-fated Dog Eat Dog and Punk Kitchen trial restaurant
concepts. No cask beer. Fourteen keg beers.
N12 9PT, PUB (Enterprise), 686 High Rd. Was WISHING
WELL, FINCHLEY TAVERN, TOMMY FLYNN’S. Having closed
in April, transferred to Craft Union division and reopened in
June, reverting to FINCHLEY TAVERN, but cask beer
discontinued.
N17 9TA, PRIDE OF TOTTENHAM, 614 High Rd. Was
SAVANNAH’S PLEASURE. Taken over in May by Background
Bars and renamed BLUECOATS, reflecting the old stonefaced building’s original purpose as a Bluecoats school. Cask
beer restored, three such as One Mile End Salvation,
Redemption Big Chief and Hopspur.
NORTH WEST
NW6 7SD, PRINCE OF WALES HOTEL (Star), 97-101
Willesden La. Taken over by Beronmoor, who run seven other
London pubs. Refurbished and renamed in April KILBURN
ARMS, with accommodation and an in-house fish & chip
shop. Cask beer restored, Black Sheep Bitter and Wells
Bombardier.
SOUTH EAST
SE1 0UG, WHITE HART (Fuller’s leased), 22 Great Suffolk
St. Reopened following extension and refurbishment, now a
more typical Fuller’s style with extended space for dining.
Fuller’s London Pride and up to three others.
SE11 4LD, SOUTH LONDON PACIFIC (Punch), 340
Kennington Rd. Sold c.2013. Now reverted to original name
COCK. Cask beer restored, e.g. Timothy Taylor’s Landlord.
SE15 2PA, MONTAGUE ARMS, 289 Queens Rd. Having
closed in January, reopened in April by Chapman & Winney.
Caledonian Deuchars IPA and Sharp’s Doom Bar.
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SE16 3RA, LONDON CALLING SWEDEN, Arch 72, Enid St.
New Swedish beer & cheese shop with a weekend tap room.
No cask beer. Keg and bottled beers including from Poppels
brewery in Sweden and from Bermondsey breweries.
SE19 1TQ, TWENTY FIVE, 25-27 Westow Hill. Was PUZZLE,
GAUTAMA BAR. Having closed in 2015, reopened in May
by Livelyhood (who also run Clapham North SW9, Regent
SW12, Mere Scribbler SW16 and Old Frizzle SW19) and
renamed FABER FOX, a sports bar. Cask beer restored, two
local beers.
ADDINGTON (CR0 5AQ), HARVESTER (CRICKETERS)
(M&B), 36 Addington Village Rd. Was VILLAGE INN. Cask
beer restored, Sharp’s Doom Bar and a guest, e.g.
Sambrook’s Wandle.
BEXLEYHEATH (DA6 7DW), CARVED, 146 Broadway. New
bar & carved meat restaurant. No cask beer.
SIDCUP (DA15 9ER), HANGAR, 37 The Oval. Micropub
opened in June. Up to six cask beers, e.g. Iron Pier, Wantsum
and Westerham. Five keg beers.
THORNTON HEATH (CR7 8AW), INDIAN QUEEN @
PLOUGH & HARROW (Enterprise), 774 London Rd. Having
been long closed and then operated as an Indian restaurant,
now reopened as PLOUGH ON THE POND. No cask beer.
SOUTH WEST
SW6 1BY, MARKET HALL FULHAM (Try Market Halls), 472
Fulham Broadway. New food hall opened in old entrance to

whatpub.com
Fulham Broadway station, with bar in ticket office. No cask
beer. Six keg beers, including house beer from Harbour.
SW6 3LQ, OX WAGON, 4 Fulham High St. Was KING’S
HEAD, ZULU’S, LOW COUNTRY. Having closed in 2015 for
redevelopment of the whole building, reopened last year
and finally reverted to original name, KING’S HEAD, but
mostly cocktail-oriented. No cask beer and only one keg
beer.
SW10 9UJ, FOX & PHEASANT (James Blunt Pubs), 1 Billing
Rd. Having closed in August, reopened in June following
sympathetic refurbishment, adding a dining room upstairs
and conservatory at rear. Greene King Old Speckled Hen, St
Austell Tribute and Truman’s Swift.
SW17 0RJ, TAP 13 (DSC Group), Unit E5, Broadway Market,
Tooting High St. Opened in June. No cask beer, bottles or
cans. Four keg beers (three initially from Bullfinch), and two
ciders.
SW19 8YA, TERRACE BAR, 601 Queens Rd. Was
FOOTLIGHTS. Taken over in May by Darwin & Wallace,
renamed 601 QUEENS ROAD. Cask beer introduced,
Fuller’s London Pride.
SW19 2PT, WIMBLEDON BREWERY TAP, 8 College Fields,
Prince Georges Rd. Having closed in October to make more
room for brewing equipment, reopened in May in smaller
area. Wimbledon cask beers e.g. Common, Copper
Leaf, Quartermaine. Only open 11-4 Sat (shop also open
9-5 Mon-Fri).

THE COTTON MILL
BEER
BASH

4-5 AUGUST 2018
K Craft Beer K Live Music K Street Food K
K Stalls K Meet the Brewer K
THE COTTON MILL, 10 STATION ROAD, SWANLEY, KENT BR8 8ET
Telephone: 01322 669619 www.thecottonmill.com

@THE COTTONMILL16
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WEST
W11 1AB, METROPOLITAN (Max Barney Pub Co), 60 Great
Western Rd. Having closed in January, reopened in June by
BrewIT Microbrewery Ltd, former operator of the George &
Dragon W1. Sharp’s Atlantic IPA, Cornish Coaster and Doom
Bar. Decent keg beers.
PUBS CLOSED, CONVERTED, DEMOLISHED OR
CEASED SELLING CASK BEER
CENTRAL
EC2M 2QS, BOTANIST (ETM Group). Cask beer
discontinued.
EC4V 5BR, WOLFGANG’S BIER HOUSE. Was BIERREX,
COOLIN, OCHRE, DUKE & DUCHESS. Closed earlier this
year, future uncertain.
W1H 5HT, DUKE OF YORK (Dragon Management Ltd).
Cask beer discontinued late last year.
W1T 6QF, GEORGE & DRAGON (BrewIT Microbrewery
Ltd). Closed in June for structural works, should reopen early
next year adding accommodation and a brewery.
W1D 4DF, PILLARS OF HERCULES (Faucet Inn).
Modernised and now emphasising cocktails. Cask beer
discontinued. Limited keg beers.
EAST
E8 1HP, FLYNN’S (Enterprise). Was CROWN, WISHING
WELL. Cask beer discontinued.
E8 4DA, FOX (Wellington). Closed in June for at least a year
while upstairs converted to flats.
BARKINGSIDE (IG6 2DD), CHEQUERS (Star). Was YE OLDE
INVESTIGATOR. Cask beer discontinued, having been
restored a couple of years ago but not reported at the time.
ILFORD (IG1 2AF), CHAMPS (Star). Was HOPE, MCGUIRES.
Cask beer discontinued.
ROMFORD (RM7 9EU), SLATERS ARMS (Enterprise).
Closed since last year, outdoor areas being used to sell used
cars, future uncertain.
ROMFORD (RM7 9QA), SUN (Greene King leased). Cask
beer discontinued.
NORTH
N1 2XD, COMPTON ARMS (Greene King leased). Freehold
sold and closed, will apparently reopen as a pub after some
work.
N7 8EE, GEORGE (Wellington). Closed in May after tenants
left, future uncertain.
N7 0DA, LEIGHTON ARMS (ex-Punch). Having closed in
2016, supposedly for a six-month refurbishment, now being
converted to a supermarket. Camden Council is
investigating an apparent breach of the 2017 change
removing permitted development rights in respect of pubs.
N17 6XE ELMHURST (Star). Reported closed in June, future
uncertain.
N19 5HT, CENTURION. Was NEW BRUNSWICK, PICKLED
NEWT. Having been reported closed in 2016, now a
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community centre/venue with no draught beer.
N19 5NQ, OLD CROWN (Enterprise). Closed in April,
interior gutted, future uncertain.
ENFIELD (EN2 9AJ), ROSE & CROWN (Star). Closed and
boarded in May, future uncertain.
ENFIELD (EN3 5PP), RED LION (Star). Cask beer
discontinued.
NORTH WEST
NW1 6JQ, 222. Was CELLARS. Closed, the Landmark Hotel
no longer has a bar that fulfils our pub definition, i.e. serving
draught beer without requiring table service.
NW1 8PB, HEROES (Enterprise). Was CASTLE, VERGE,
BULLET, FLOWERPOT. Having closed in 2011, sold in 2013
and now redeveloped as a residential building, with a shop
in the ground floor.
NW2 6JS, BRENT TAVERN. Closed, the whole parade of
shops is due to be demolished to make way for flats. A sad
loss in an under-pubbed area.
NW6 7JG, KINGDOM. Closed, lease on the market.
HARROW WEALD (HA3 6SE), CASE IS ALTERED (M&B
leased). Closed again, future uncertain.
HARROW WEALD (HA3 6AW), SEVEN BALLS (Star).
Closed, awaiting new tenant.
SUDBURY (HA0 2HA), FUSILIER (Star). Sold c.2011, now
operated by Euro Promoters Ltd. Currently closed for
refurbishment.
SOUTH EAST
SE1 2UP, BRIDGE HOUSE (Adnams). Closed, Adnams
surrendered the lease after the licensee departed, future
uncertain.
SE1 5UE, THOMAS A BECKET. Closed, lease on the market
after briefly trading as Rock Island restaurant.
SE8 4BX, TAPROOM SE8 (Hop Stuff). Cask beer
discontinued.
SE10 9HY, ADMIRAL HARDY (Inc). Traded for several years
after the operator went into administration. The freeholder
Greenwich Hospital has now bought out the remaining lease,
and it closed in January for building work to the whole block.
SE16 5EX, CLIPPER (Enterprise). Having closed in 2014,
permission granted last year for residential development
with commercial use on the ground floor.
SE17 2DN, GOOD INTENT (Wellington). Cask beer
discontinued.
SE17 3UW, SIR ROBERT PEEL (Wellington). Closed for
refurbishment.
SE24 0JT, MILKWOOD. Was ESCAPE BAR, JAZZ ON THE
HILL, POET, BAR 216. Closed, future uncertain.
COULSDON (CR5 2QJ), JACK & JILL (Star). Closed, lease
on the market.
THORNTON HEATH (CR7 7JG), FLORA SANDES
(Wetherspoon). Closed in May after Wetherspoon exercised
a break option in the lease, will become a gym.
THORNTON HEATH (CR7 6AW), HORSESHOE (Enterprise).
Sold in 2011 to Four Seasons Care Ltd. Now closed and
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boarded; permission for residential development was
granted last year.
SOUTH WEST
SW3 2AW, LA BRASSERIE. Having closed last year, now a
restaurant.
SW3 5XP, TRAFALGAR (M&B). Closed in June, due for
demolition at the instigation of the Cadogan Estate to make
way for a large development including a cinema and a pub.
SW8 4TJ, PENSBURY ARMS (Admiral). Sold to MacNeil
UB40 and closed in May, future uncertain.
SW11 3HS, CASTLE (ex-Young). Following the pub’s closure
in 2012 and demolition, the ACV-registered ground floor
area that had been advertised for a pub/wine bar has
eventually became a nursery.
SW19 1DF, NELSON ARMS (Star). Cask beer discontinued.
SW19 1RQ, O’NEILL’S (M&B). Cask beer discontinued.
KINGSTON (KT1 1HL), HENRY’S (Stonegate). Was CASA,
SLUG & LETTUCE. Cask beer discontinued.
NEW MALDEN (KT3 6DD), FOUNTAIN (Greene King)
Closed in June at the end of Greene King’s lease,
planning application from owners Gracilis Ltd for
residential conversion while retaining a smaller pub in the
building.
SUTTON (SM1 2EZ), PLOUGH (Enterprise). Sold in spring
and closed in June, future uncertain.
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WEST
W6 9LP, BLACK BULL (Star). Was RAVENSCOURT ARMS.
Closed and boarded, future uncertain.
W11 1EA, BUMPKIN (ex-Punch). Was PRINCESS
ALEXANDRA, LIQUID LOUNGE. Having closed c.2015 for
residential conversion upstairs, the ground floor is now
becoming a restaurant.
FELTHAM (TW13 4HS), MANSION (Wellington). Was ROSE
& CROWN. Having closed in 2014, permission now granted
for residential conversion and extension.
UXBRIDGE (UB8 1LU), CROWN & TREATY (Enterprise).
Closed for major refurbishment by Marylebone Leisure
Group, the third pub under their Marmalade Pubs ‘managed
expert’ partnership with Enterprise.
OTHER CHANGES TO PUBS & CASK BEER RANGES
CENTRAL
EC3A 5AY, JAMIES (We Are Bar), 18-20 Creechurch La. Was
POET BAR, CHRISTOPHER’S BAR & GRILL, LOWLANDER
GRAND CAFÉ. One of four outlets acquired in April by
Fuller’s. Renamed CREECHURCH PUB & BAR. Still no cask
beer.
EC4M 7RA, JAMIES (We Are Bar), 1 Fleet Pl. Was LEARNED
MONK, PUZZLE EC4. Acquired in April by Fuller’s. Renamed
FLEET PLACE. Still no cask beer.

41 High Street, Hareﬁeld, Middlesex UB9 6BY
Tel: 01895 820003 email: thehareﬁeld@googlemail.com
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A warm welcome in the heart of
Hareﬁeld village.

Opening hours: 12–11:00pm Mon to Sat, 12–10:30pm Sunday

BEER FESTIVAL
Friday 5th Oct to Sunday 7th Oct
•
•

Live Music Saturday 6th Oct
Bar Food Available

Over 21’s only

•
•

BBQ on Sunday, 12 to 4pm
On Bus Routes 331 and U9
Children welcome when dining
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EC4M 7DQ, SAINT (We Are Bar). Was BRODIES. Acquired in
April by Fuller’s. Still no cask beer.

acquired in May by New River Retail, one of only two Greater
London pubs out of a total Hawthorn estate of 298.

EAST
E5 0NS, BONNEVILLE. Was FITZGERALDS. Reverted to
ELEPHANTS HEAD. Still no cask beer.
E6 1PW, BOLEYN TAVERN (Greene King leased). Freehold
sold in May to Remarkable Pubs.
E8 1JH, PEMBURY TAVERN (Individual). Taken over in June
by Five Points brewery, who took their name from the junction
on which the pub stands. Now has four cask beers from Five
Points, two from Milton and a handful of guests (fewer earlier
in the week).
E10 7LD, HARE & HOUNDS (Enterprise). Taken over by Dirty
Liquor under their ‘managed expert’ partnership with
Enterprise. Several changing cask beers. Real cider.
E10 6AE, WILLIAM THE FOURTH (Brodie). Sold in March to
Rose Pubs, one of a group of related companies who also run
e.g. Pub on the Park and Shacklewell Arms E8, Three Crowns
N16, Beehive N17, Catford Bridge Tavern SE6, Duke of
Edinburgh SW9. Two changing cask beers, e.g. East London
Brewery.

SOUTH EAST
SE1 9SG, JAMIES (We Are Bar). Was HITCHCOCKS,
BOROUGH BAR. Acquired in April by Fuller, renamed
LONDON BRIDGE PUB & BAR.
SE11 6SF, SHIP (Enterprise). Renamed WALCOT 1830.

NORTH
N1 3HB, HALLIFORD HOUSE. Was OXFORD ARMS.
Renamed MICHAEL’S DEN. Presumed still no cask beer.
N1 2SF, PRAGUE BAR. Was COSMO LOUNGE, SEQUENCE.
Changed hands, now a SIMMONS bar. Presumed still no cask
beer.
EN3 4AQ, PICTURE PALACE (Hawthorn Leisure). Operator

WEST
W5 1DP, FOX & GOOSE (Fuller’s). Refurbished. Now has Dark
Star Hophead, Fuller’s ESB and London Pride, and sometimes
Adnams Ghost Ship.
BRENTFORD (TW8 0AW), WATERMANS ARMS (Hawthorn
Leisure). Operator acquired in May by New River Retail, one of
only two Greater London pubs out of a total Hawthorn estate
of 298.
GREENFORD (UB6 9QN), MULLET. Was BAR 2B, BAR SILVER.
Reverted to BELMULLET TAVERN. Still no cask beer.
HEATHROW (TW6 2GA), FIVE TUNS (Young’s). Taken over
spring 2017 by Casual Dining Group. This year refurbished and
renamed GEORGE. Fuller’s London Pride and Wadworth 6X.
HEATHROW (TW6 1AD), THREE BELLS (Young’s). Taken over
spring 2017 by Casual Dining Group. This year refurbished and
renamed DARWIN. Fuller’s London Pride and Wadworth 6X.
HOUNSLOW (TW4 7DN), EARL HAIG (Greene King). Taken
over by Bakshish Ltd, now with Indian food, and renamed KEG
& CASK PUB.

Letters
All readers – not just CAMRA members – are invited to
use this column but please remember that it is intended
for debate and constructive criticism. The editor
reserves the right not to print any contributions that are
otherwise.
Please e-mail letters to: ldnews.hedger@gmail.com. If
you do not have e-mail, hard-copy letters may be sent
to the same address as for subscriptions on page 3,
addressed to London Drinker Letters.
In both cases, please state ‘letter for publication’ so
as to avoid any misunderstandings.
FAREWELL TO LONDON DRINKER
BEER FESTIVAL
o very many CAMRA members will miss the London
Drinker Beer Festival. I had the pleasure of having a
minor role there for the past three years, although I have
been attending every year way back when I knew it as the
Camden Beer Festival. I made the effort to cross London to
their ﬁnal gathering, at a wonderful pub called the
Pineapple, up at Kentish Town; the ﬁrst CAMRA meeting I
have been to for thirty years.

S
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The final London Drinker ‘wash-up’ meeting
(photo Roy Tunstall)

So how do we plug the gap? The Ealing festival
constantly gets a thumbs up, as does Pig’s Ear. But I want
to mention the Thurrock beer festival, at Grays. What’s so
special? For one thing you won’t see any gassy keg beer,
for two you won’t see the word ‘craft’ in their programme

Letters
(nor even in the pub adverts), just real
ale, real cider, real people, real
conversation and as a bonus you get
morris dancers on the Saturday. There
are acres of room and a fenced
outdoor space. OK, I won’t mention
the food but there’s an award winning
Indian restaurant nearby. This is a real
locals’ effort, staying true to the
principle of real ale and so laid back
you feel horizontal. It’s held in June
and a short hop on C2C.
Robert Rush
MORE ON ST PANCRAS
was fascinated to read the item from
Roger Protz on St Pancras. A long
time ago I wrote an Item for Somerset
CAMRA Branch magazine Pints of View
on the history of the station and hotel
and its connection to breweries and
bars but unfortunately cannot ﬁnd it. It
included some interesting information
on the bars in the hotel which, if I
remember, had a staff bar which served
real ale when the hotel bars did not.
However I don’t expect Roger will
mind me adding a point of interest as
to how the undercroft came into being.
As you are all aware Kings Cross
Station is next door and both stations
are to the south of the line of the
Regents Canal. When building Kings
Cross the builders tunnelled under the
canal through what is Gasworks Tunnel.
In building St Pancras it was decided
that tunnelling was too expensive so
the railway arrived at a higher level
above the canal on the west side of
Kings Cross and of course the main
station was held up by the iron columns
which still hold up part of the
refurbished station including the
Eurostar platforms. The designers
decided to use the space created – the
undercroft – for the arrival and storage
of beer from Burton, hence the reason
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that Roger points out the spacing of
the columns. Drays could then leave
on to Midland Road on the west side
of the station at the same level.
Phil Emond
AT YOUR CONVENIENCE
e visited the new Sail Loft in
Greenwich on the strength of
CAMRA’s prize for its architecture,
reported in the June/July edition. True
enough, it is well designed, distinctive
in decor and makes the best of a big
riverside site. I have it on good
authority that the ladies loo has six
cubicles. I can conﬁrm that the gents
is four urinals and two cubicles. There
is also one level access unisex cubicle.
An example of equal provision for
once? If you’ll forgive the metaphor, a
baker’s dozen facilities struck us as being
likely to be ﬂooded come summer.
Generally
speaking,
Fuller’s
converted banks and the like do make
good quality lavatory provision. They
tend to be on the same level as JD
Wetherspoon, who have raised the bar
for the standard of the provision for the
far end of drinking: plentiful, clean, well
lit and spacious. They’ve really done a
good job on moving pubs into
civilisation and Mission Control tells me
this is so for their ladies as well,
especially their purpose built ones like
Baxters Court in Hackney.
For years the acceptable standard
for pub lavatories was so dire that the
term bogs was truly appropriate. I’m
old enough to remember pubs that
didn’t even have any at all because
they were within “X” yards of a public
convenience. The East India Arms,
where you had to use those in
Fenchurch Street station, was the last I
know of. Those of the time were
abysmal. Dank, cramped and dark.
They either stank hideously or the
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disinfectant fumes stripped your
eyeballs dry – and that was just the
gents.
As for the ladies, they are always
effectively smaller because we blokes
don’t have cubicles but sacriﬁce
privacy for capacity and are lined up
shoulder to shoulder facing the tiling
and concentrating on the job in hand.
This means, when summer weather
sends us into shorts, the sensation on
the shins reminds us we ought to wash
our jeans more often.
When they do shoe-horn in loos,
there can be a precipice requiring
crampons and pitons – down from the
bar in both Red Lions in St James’s or
up from it to arrive eyeball to eyeball
with the pub cat in the Seven Stars
behind the Law Courts. Even where it’s
reasonably ﬂat, no matter how clearly
the sign says ‘mind the step’ the tiny
trip hazard is always exactly where you
didn’t expect it. The Speaker in
Westminster and the Elephant & Castle
in Kensington come, painfully, to mind.
Then there’s unisex loos. We blokes
are so inured to ours that we do seem
to be more disconcerted by them than
women are. Just look at the faces of
people ﬁrst faced with the ones in the
Dove in Hackney’s Broadway Market.
The ones by the cafe in the Victoria &
Albert Museum incidentally are
brilliant. Each cubicle has a solid door
and is like a tiny bathroom with its own
basin and dryer.
Given that alcohol stimulates urine
ﬂow you’d think pubs would have
given more priority to this aspect of
design. Let’s hope the Sail Loft hasn’t
missed out. Let’s hope things continue
to improve.
Nik Wood
Editor’s note: at the risk of giving away
my age, I, for one, still shudder when I
think of the gents at Becky’s Dive Bar…

ADVERTISE IN THE NEXT LONDON DRINKER
Our advertising rates are as follows: Whole page £345 (colour), £275 (mono); Half page £210 (colour), £155 (mono);
Quarter page £115 (colour), £90 (mono).
Phone John Galpin now on 020 3287 2966, Mobile 07508 036835
Email johngalpinmedia@gmail.com or Twitter@LDads
LONDON DRINKER IS PUBLISHED BI-MONTHLY. THE FINAL COPY DATE FOR ADVERTISING IN OUR NEXT ISSUE (OCTOBER/NOVEMBER) IS FRIDAY 7 SEPTEMBER
PUBLICATION DATE IS WEDNESDAY 26 SEPTEMBER.
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THE GRIFFIN BREWERY, cHISWICK
25 AUGUST | 7:30 PM
CHISWICK LANE, CHISWICK, LONDON W4 2QB
TEL: 020 8996 2000
SEE US IN MUCH ADO ABOUT NOTHING FROM 12 JUL TO 4 AUG – VISIT FULLERS.CO.UK/SHAKESPEARE FOR MORE INFO
@WEAREOPENBAR

/OPENBARTHEATRE

Idle Moments

W

ell, summer’s here again (though it might be over by
the time you read this) and as I write this the start of
the Proms is only about a week away (he wrote apropos of
nothing). Let’s have some number puzzles:
1. 1924 FWOG in C
2. 8 RP in a PRMS
3. 1919 FF to A by R and KS
4. 19 A of OLB
5. 5 GNM
6. 29 L in the CHF (K&AC)
7. 4 C on the RS (SWGB)
8. 24 S of P in a Q (traditionally)
9. 1931 FTR in L
10. 16 O in an EMS
When it comes to 5BY4 I often sit there wondering what
the heck I can ﬁnd that is not so esoteric that nobody will
even try but not so simple that there is no challenge.
Sometimes I don’t even remember where the inspiration
comes from, even while I am working it out. Under that
category comes this month’s offering; winners of the Nobel
Prize for Literature who wrote in English. There have been
thirty one so far since it was ﬁrst awarded in 1901 and I have
chosen ten that even I have heard of… Can you match them
with the years in which they were accorded the accolade?
1. Eugene O’Neill
A.
1925
2. Winston Churchill
B.
1936
3. V.S.Naipaul
C.
1950
4. Seamus Heaney
D.
1953
5. George Bernard Shaw
E.
1962
6. Harold Pinter
F.
1976
7. Bertrand Russell
G.
1983
8. William Golding
H.
1995
9. Saul Bellow
I.
2001
10. John Steinbeck
J.
2005
And so we arrive, with awful inevitability, at the general
knowledge bit. Before we start, you may ﬁnd some of these
a bit easier if you follow folk music; if you don’t, then maybe
you should, but that’s only my (possibly biased) opinion.
1. What is unusual about the ﬁddle (actually a viola) played
by singer and musician Jackie Oates?
2. What is the name of the ﬁddle with an extra set of drone
strings under the main melody strings (named after an
area in Scandinavia);
3. What type of instrument is a Weissenborn (played on a
couple of tracks of Joan Baez’s 2018 album, Whistle
down the Wind)?
4. What instrument is associated with folk (and other genre)
musicians Brian (Brock) Brocklehurst, Dave Moses,
Danny Thompson and Miranda Sykes?
5. Talking of Danny Thompson, who were the other four
members of Pentangle between the late 1960s and mid1970s?
6. We all know that Francis Crick and James Watson made
the ﬁrst announcement about the structure of DNA and
were awarded a Nobel Prize for this jointly with Maurice
Wilkins, but who produced the X-ray diffraction image
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that they examined to reach this conclusion? Sadly she
died before the Nobel Prize was awarded.
7. In what Cambridge pub did Crick and Watson interrupt
the patrons’ lunches to announce their discovery in
February 1953?
8. In 1967 Dorothy Wilding’s was replaced by Arnold
Machin’s. What and where were these?
9. What is the link between the British model and actress
(real name) Norma Sykes and the River Severn?
10. The seat of the Duke of Northumberland is Alnwick
Castle in Northumberland, but where is his London
home?
That’s your lot for this time; keep well until next time.
Andy Pirson
IDLE MOMENTS – THE ANSWERS
NUMBER PUZZLES:
1. 2 engines on a Boeing Dreamliner (seven eight seven)
2. 1838 Queen Victoria’s Coronation year
3. 1919 ﬁrst transatlantic ﬂight by Alcock and Brown
4. 625 is ﬁve raised to the fourth power
5. 3,048 millimetres is ten feet (exactly)
6. 4 capital cities stand on the River Danube
7. 1915 quarter past seven (in the Evening)
8. 100 is the Atomic Number of Fermium
9. 268 miles is the length of the Pennine Way
10. 162 Points for three darts in the treble eighteen
5BY4 (Carnegie Hall Concert musicians):
1. Benny Goodman – clarinet
2. Bobby Hackett – cornet
3. Gene Kruppa –drums
4. Count Basie – piano
5. Vernon Brown – trombone
6. Lester Young – tenor saxophone
7. Walter Page – bass
8. Buck Clayton – trumpet
9. Johnny Hodges – soprano and alto Sax
10. Lionel Hampton – vibraphone
GENERAL KNOWLEDGE:
1. On 14 November 1918 Tomas Masaryk became the ﬁrst
President of Czechoslovakia.
2. On 26 October 1918, Cecil Chubb gave Stonehenge to
the British nation.
3. On 4 December 1918, Woodrow Wilson became the ﬁrst
president to travel outside the USA while in ofﬁce when
he sailed for Europe to attend the Versailles Peace
Conference.
4. The Faith, launched in San Francisco on 14 March 1914,
became the ﬁrst ship made from concrete to cross the
Atlantic.
5. On 21st April 1918, Canadian pilot Arthur Roy Brown
was credited with shooting down and killing ‘Red Baron’
Manfred von Richthofen over Vaux sur Somme.

Idle Moments
6. The Sedition Act of 1918, passed by the US Congress
on 16 May, made criticism of the Government an
imprisonable offence.
7. The screenwriter for Dixon of Dock Green and many
other plays and ﬁlms, born on 13 March 1918, was Ted
(Baron) Willis.
8. American author, Frank Morrison (born in Brooklyn NY
on 9 March 1918), wrote detective novels featuring Mike
Hammer under the pen name of Mickey Spillane.
9. The member of the BBC’s Goon Show team who was
born on 16 April 1918 in Ahmaddnagar, India was Spike
(Terence Alan) Milligan.
10. On 15 May 1918 the USA inaugurated the World’s ﬁrst
airmail service, operating between New York and
Washington DC.

The print run for this issue of London Drinker
is 27,000. It is distributed by CAMRA
volunteers to some 1,200 pubs and clubs in
and around Greater London and a link to the
on-line version is e-mailed to all CAMRA
members in Greater London for whom we
have e-mail addresses.

01473 211270 www.dovestreetinn.co.uk
76 St.Helens Street, Ipswich, Suffolk, IP4 2LA

SUMMER BEER FESTIVAL
Wed 29th AUG - Sun 2nd SEPT
WOOD FIRED PIZZAS, DAILY BBQ,
CRAFT BEERS ,REAL CIDER & ALE

OUR NEW GIN INN
OPENING SOON !
Over 200 choices of Gin ...
Just across the road, drink it
‘inn’ or enjoy in the Dove beer garden
or pub.
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Book reviews
A HISTORY OF LONDON
THROUGH BEER GOGGLES
ormer publican, London ﬁreﬁghter and
self-confessed advocate of trivia, Cyril
O’Brien, has created a historic journey
across London based on a mix of facts,
folklore and legends set in a framework of
seven pub crawls. These start with the
East End to the London Bridge and end
with Greenwich and Blackheath. He
features sets of notes on historic events,
pubs and buildings plus some photos.
Want to know about the Wapping Coal
Riot? Where is the Peasants’ Revolt
Memorial? What are the seven noses of
Soho? There are many fascinating
snippets such as these plus frequent
‘ghost alerts’.
There is also a
comprehensive list of sources and further
reading.
The writing style is readable and witty.
You can either just pick it up and dip into
it if you have a spare few minutes (and I
can promise that you will ﬁnd something
new every time) or you can use it to plan
a day out. I highly recommend this book.
The book is published by Austin
Macauley Publishers Ltd. ISBN 9781
1788234894. 334 pages. The hardback
version is £14.99 and the paperback
£10.99. It is also available for download

F
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as an e-book but I’m not sure that you get
the best out of the photos that way.
Tony Hedger
NEW TITLES FROM CAMRA
have been notiﬁed of two new books
from CAMRA Publications.
The ﬁrst is the third
edition of an old
favourite, Peak District
Pub Walks. Still under
the authorship of Bob
Steel, this ever popular
guide to some of the
nation’s most wonderful
countryside has been
fully updated to include new or altered
routes and many new pubs to explore and
enjoy. It is pocket size and has easy-touse ordnance survey maps and concise
route information which make it perfect
to guide both casual walks and more
serious hikes. It also contains useful
information about local transport and
accom-modation.
£12.99 (£9.99 with CAMRA members’
discount) available on-line from
https://shop.camra.org.uk/ pdpw.html or
you should be able to buy it at the Great
British Beer Festival.
The second book, written by Andy

I

Parker, brewer and
owner of Elusive
Brewing, and Graham
Wheeler,
internationally renowned
authority on home
brewing, is Essential Home Brewing.
Even if you have never brewed before or
you are an established home brewer,
Essential Home Brewing can help. It
includes easy-to-follow instructions and
recipes for a variety of beer styles to suit
everyone’s taste. A large number of
London’s small brewers started out as
home brewers, so you never know where
this book might take you.
£11.99 (£7.99 with the CAMRA
members’ discount). Available as above:
https://shop.camra.org.uk/books/homebrewing-beer-knowledge/essentialhome-brewing.html.
From a CAMRA press release

Check the Beer Festival
Calendar and visit the
London Events Calendar at
www.london.camra.org.uk

Why should I join CAMRA?

D

o you want to help promote the joys of real ale and protect the great British pub? Then please think about joining CAMRA. In
material terms, you will get:
• Our monthly newspaper ‘What’s Brewing’ (normally sent on-line)
• Our quarterly magazine ‘Beer’
• Discounts on CAMRA books
• Discounts at some carefully selected holiday companies
• Free or discounted entry to most CAMRA beer festivals
• Discounts at some pubs, at their discretion
More importantly, you will meet new friends. CAMRA members are a wonderful mix of people of all ages, from all walks of life
and we appreciate that not everyone has time to give so there are no expectations. If you look at the branch diaries at the front of
this magazine you will see that CAMRA branches run a variety of social events. It isn’t all committee meetings and you will not be
jumped on to take a job of some sort, although if after a while you feel like doing so, more the better. Your help with such tasks as
lobbying MPs, surveying pubs, submitting beer scores or liaising with breweries will be a great help. CAMRA is run by volunteers,
right up to its National Executive.
Most CAMRA beer festivals are looking for volunteers and there is a very wide range of jobs available.
There is a special sort of camaraderie among beer festival volunteers. It’s hard work but there are many who
having tried it once, are hooked for life.
Single membership, paid by Direct Debit, costs £25 and Joint membership (partner at same address) £30.00.
Add £2 if not paying by Direct Debit. Some concessions are available. You can find out more at
https://join.camra.org.uk or search ‘join CAMRA’.

Hooded and maybe Rammed?

M

any people will have heard of Okells
and Bushy’s breweries on the Isle of
Man but the third largest brewery on the
island is probably not so well known.
Hooded Ram was set up by Rob Storey in
2013, originally on the outskirts of
Douglas. Rob had never brewed before
setting up the brewery but he was a keen
beer drinker and CAMRA member. It
took three years of research and courage
before the original brewery came into
being, paid for by Rob, friends and family.
The need to expand led it to move close
to the town centre and its current
site, which is close by the harbour. This
time, the investment has involved a
partner to bring in the necessary
capital.
The new building has space for
expansion. The brewery is ten barrelsl in
length, complemented by eight
fermenters and three conditioning tanks.
The move took place last November but
not everything has been plain sailing.
Some of the kit has not connected and
the small canning line has yet to be
delivered. The reason for this turns out
to be a dispute over planning permission,
which is being objected to by a local who
believes that the brewery will reduce the
value of the surrounding property due to
‘obnoxious smells’. The issue has now

gone up to the Island’s Attorney General.
Rob commented that ‘this could go on
for years’.

Rob in the brewery
But this limbo situation has not
stopped Hooded Ram soldiering on.
Regardless of their problems, they have
their own pub to supply, which is close by
on the harbour, plus two in the Midlands.
The brewery also is running a beer tent at
the TT event in May so beer production
is paramount. Fortunately, the head
brewer, Kev Holmes, has a solid heritage,
having worked for Thwaites and Okells.
It is clear that he enjoys what he does,
“The opportunity to experiment is the
difference in this role. I love it”. A quick
count of the malts on the brewery’s
mezzanine testiﬁed to the experimentation; there were 18 different
varieties!

Like so many small businesses, pub or
brewery, there are so many hurdles to
surmount and to pay for the expansion
means producing more volume.
However, there are only around a couple
of dozen pubs that are independent and
can take their beer. “We do supply some
restaurants and shops on the island”, Rob
added. The challenge has to be going
overseas. Currently, around 30% of the
beer produced is sent off the Island, of
which the majority is small pack: bottles
currently but also cans when the line can
be installed.
There are plans to eventually build a
visitor’s centre but until they have their
planning permission, brewery trips are
not usually available. But do not
despair! Their pub, Hooded Ram at
Clinch’s (home of the defunct, historic
Clinch’s Brewery which was taken
over by Castletown in 1945) has a
great range of their beer and the brewery
is easily visible from the pub. If you are
on the Island, then pay a visit and it’s
close to the steam railway making
it a good pit stop after one of the many
great tourist things to do while you are
there.
For more details on Hooded Ram see
www.hoodedram.com.
Christine Cryne
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Crossword
Compiled by DAVE QUINTON
£20 prize to be won

ACROSS
1. Goat fat [6]
4. What’s primarily erotic in whip and strap? [5]
8. Big shake-up of Foster’s maybe. [5]
9. Silver ring on the earth. [7]
10. Extremely happy former wife changed, apparently. [7]
11. French beginning their summer festival. [4]
12. Desire for money. [3]
14. Eat up, girl. [4]
15. Test in the afternoon? [4]
18. Time starts to easily race away. [3]
21. Sadly, a girl is unfulﬁlled. [4]
23. Soldier with favourite defence. [7]
25. African city is more tasteful. [7]
26. Land shortage reduced initially. [5]
27. Sap concerned over vice. [5]
28. Worker seeking stable employment. [6]

..............................................................................................................
All correct entries received by ﬁrst post on 19 September will be
entered into a draw for the prize.

DOWN
1. Get hit with a band. [6]
2. Hesitate to enter coaches ground. [7]
3. Still correct to turn up at the end of the day. [8]
4. Bird’s left chest. [4]
5. An inspiration and delight. [5]
6. Is evasive about borders. [6]
7. Useful letters written at either end of holiday. [5]
13. Head outside to make money, being tight. [8]
16. Shock about short red dress. [7]
17. Put right following beam. [6]
19. Separated father upset over paintings. [5]
20. And what’s more, the woman’s an artist. [6]
22. She’s found while gathering in false information. [5]
24. Indication of evil ensnaring good. [4]

The prize winner will be announced in the December/January London
Drinker. The solution will be given in the October/November edition.

Winner of the prize for the April/May Crossword:
H Arnott, Sevenoaks, Kent

Name ....................................................................................................
Address .................................................................................................

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.
JUNE/JULY’S SOLUTION
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Other correct entries were received from:
D Abbey, Tony Ahrens, Ted Alleway, Tony Alpe, Pat Andrews, Lorraine
Bamford, Arthur Bittar, John Bowler, Tony Bowles, Hugh Breach, K
Breach, Kelvin Brewster, Jeremy Brinkworth, Mark Broadhead,
Andrew Brown, Mrs L J Brown, Eddie Carr, Peter Charles, Abi
Chaudhuri, Hilary Clark, Brian Collins, Richard Conway, Kevin
Creighton, Ebenezer Crutton, Paul Curson, Peter Curson, Joe Daly,
Michael Davis, John Dodd, Steve Downey, Peter Everett, Mike
Farrelly, D Fleming, Gillian Furnival, Richard Garton, Christopher
Gilbey, B Gleeson, Marion Goodall, Nick Goodwin, Paul Gray, J E
Green, Alan Greer, Richard Gregory, Matthew Grifﬁths, Caroline
Guthrie, Ms. Gerry Guthrie, Stuart Guthrie, Peter Haines, ‘Shropshire’
Dave Hardy, Simon Harris, John Heath, Alison Henley, Graham Hill,
William Hill, David Hough, John Howarth, Chris James, David Jiggens,
Eric Johnston, Mike Joyce, Lucy Knight, Roger Knight, Mick Lancaster,
Pete Large, Terry Lavell, Aidan Laverty, Julie Lee, Rosy Leigh, Tony
Lennon, Rosemary Lever, Malcolm Lowing, Donald MacAuley, Kevin
McCarthy, Derek McDonnell, James McGrory, Pat Maginn, Steve
Maloney, John Mannel, Dylan Mason, Rob Mills, Pam Moger, Jan
Mondrzejewski, M J Moran, Dave Murphy, Brian Myhill, Paul Nicholls,
Mark Nichols , Mick Norman, Gerald Notley, Alan O’Brien, Liam
O’Hanlon, M Ognjenovic, Michael Oliver, Phil Ossifa, Nigel Parsons,
Miss G Patterson, Stephen Pegum, Alan Pennington, Andy Phillips,
Tom Phillips, Mick Place, Robert Pleasants, G Pote, Jeanette Powell,
Derek Pryce, Steve Ripsher, Neil Robinson, Richard Rogers, Sarah
Rose, Alex Ryan, John Savage, Ruth Smith, Ian Symes, Ken Taylor, Bill
Thackray, Colin Thew, Mark Thompson, Jeff Tucker, Andy Wakeﬁeld,
Mrs C Ward, Martin Weedon, Alan Welsh, Elizabeth Whale, Spud
Whale, Richard Whiting, John Williamson, Sue Wilson, Nigel
Woodford, David Woodward, Peter Wright and the Missus, Ray
Wright.
There were also two incorrect entries.

West Berkshire Brewery Shop, Taproom & Kitchen.
The Old Dairy, Yattendon, Berkshire, RG18 0XT

Shop and Taproom Opening Hours
Shop Open Daily: 10am to 6pm
Taproom Open Daily: 10am to 6pm, Thurs - Sat until 11pm
Kitchen Open: Tues - Sun 12pm to 3pm, Thurs - Sat 6pm to 9pm
Phone: 01635 767090 Email: info@wbbrew.co.uk

A HAUNTINGLY DIFFERENT ALCOHOL FREE BEER
DOCKING ON 1ST JUNE!
Available in keg, bottle and can

adnams

