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DRINKER
W

elcome to the October/
November 2021 edition of
London Drinker. I’m pleased to say
that there is quite a lot of encouraging
news in this edition. It is however still
early days for our precious pubs.
Although Christmas and New Year are
on the horizon, several changes to the
financial support arrangements are
coming into effect about now and there
is also the spectre of unpaid rent. Most
of this is covered in the COVID update
column on page 18.
Above all, what pubs (and clubs)
need is your money in their tills. For
this reason, I would ask any readers
thinking of joining in Sober October to
have second thoughts.
I fully
understand that it is being staged in
support of a truly excellent charity,
Macmillan Cancer Support, but does
supporting them have to involve not
going to the pub – or even be limited

A

to one specific month? There are other
ways of fundraising for them. It is none
of my business should you wish to give
up alcohol but, given the range of ‘low
and no alcohol’ drinks available these
days, why curtail your healthy social
activity to do it?
The voting process for CAMRA’s
Champion Beer of Britain competition
opened on 1 September and closes on
1 November. If you are a CAMRA
member, this is your chance to have a
say in this prestigious award. Please
log on to cbob.camra.org.uk. There is
also a guide to the voting process on
the website.

Readers might also want to catch
the end of Cask Ale Week (23
September to 3 October). A list of
events
can
be
found
at
https://caskaleweek.co.uk/activities2021/.
Tony Hedger

The end of an era

fter 32 years at the helm, Adrian Larner has announced that he is stepping down as
landlord of the Grade II-listed Calthorpe Arms in Gray’s Inn Road (WC1X 8JR). Adrian
started at the Calthorpe as a manager for what was then Young’s Brewery, before taking a
tenancy which he continued with
Young’s when they became a pub
company after the brewery was sold.
The pub’s clientele is an eclectic mix of
professionals, including journalists from
the nearby Channel 5 building, and
locals. The pub has always been part of
the community, with various groups
using the upstairs room. As well as
hosting many CAMRA meetings, it is
home to the London branch of the
Burnley Football Supporters Club
among many, many others. All of them
however will agree on one thing: the
quality of the beer. It is renowned for
serving one of the best pints of Young’s Ordinary in the capital and on Adrian’s watch, the pub
has appeared in 31 editions of CAMRA’s Good Beer Guide. Adrian will be very much missed
by CAMRA’s North London branch who marked the occasion by presenting Adrian with a special
award at their recent AGM. The inscription on the certificate was ‘In recognition of over three
decades of serving fine ales in one of London’s best pubs’.
Christine Cryne
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Branch diaries

N

ow that the restrictions have eased, CAMRA branch and
local events have started again. This list covers October
and November but it was not possible to complete it by the
time that this edition was finalised. For full details of the
events listed below and where no events are shown,
please consult the branch website as listed. If no events
are listed, it does not mean that there are none taking place.
Meetings, visits and socials are open to all; everyone is
welcome to come along. To check on the areas covered
by the branches listed below, please go to
www.london.camra.org.uk/viewnode.php?id=20208.
REGIONAL EVENTS
www. london.camra.org.uk
LONDON PUBS GROUP
Jane Jephcote, jane.jephcote@googlemail.com, 07813
739856
www.londonpubsgroup.camra.org.uk
October
• Sat 16 (12 noon) Daytime Pub Tour of Dagenham and
East Ham
November
• Wed 17 (7.30pm) Meeting. All CAMRA members
interested in pub research and preservation welcome
REGIONAL CIDER EVENTS
http://ianwhite.info/London_Cider_Events.html
October
• Sat 2 (1pm) Apple pressing
(One Tree Hill Allotments SE23 – more
details http://onetreehillcider.uk)
• Tue 12 (6.30pm) Social (Southampton Arms NW5 1LE)
• Wed 27 (6.30pm) Social (Kentish Belle DA7 4QW)
YOUNG MEMBERS’ GROUP
Co-ordinator: Tori Bishop-Rowe,
victoria.bishop.rowe@gmail.com
http://groups.google.com/ group/london-camra-ym
BEXLEY
Rob Archer, branch.contact@bexley.camra.org.uk.
www.bexley.camra.org.uk
October
• Wed 27 (7.30pm) Annual General Meeting
BROMLEY
Barry Phillips, social.secretary@bromley.camra.org.uk
www.bromley.camra.org.uk
October
• Sat 2 (9.30am) Broadstairs social (meet Bromley South
Station)
• Tue 5 (1.30pm) Lunchtime pub crawl (Farnborough)
• Thu 14 (7pm) Beer festival social (Orpington Liberal
Club)
• Sat 16 (2pm) New micropub Social (Real Ale Way, West
Wickham)
• Sat 23 (12.30pm) Pub crawl (Penge)
• Tue 26 (7.30pm) Committee meeting (Greyhound,
Keston)
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November
• Sat 6 (12.15pm) Pub crawl (Hayes, Kent)
• Wed 10 (7pm) Pub crawl (Bromley)
• Tue 16 (7pm) Pub crawl (Beckenham)
• Sat 20 (12pm) Pub crawl (Dartford)
• Tue 30 (7.30pm) Committee meeting (Crown Inn,
Chislehurst)
CROYDON & SUTTON
Social Sec: Terry Hewitt, 020 8660 5931,
contact@croydon.camra.org.uk
www.croydon.camra.org.uk
EAST LONDON & CITY
Branch Sec: Andy Kinch, 07757 772564,
elacbranch@mail.com
www.pigsear.org.uk
ENFIELD & BARNET
Peter Graham, 07946 383498,
contact@enfieldandbarnet.camra.org.uk
www.enfieldandbarnet.camra.org.uk
October
• Sat 2 (12.30pm) Social (Hendon NW4)
• Tue 12 (8pm) Social (Lower Edmonton N9)
• Wed 20 (8pm) Social (Whetstone N20)
• Thu 28 (8pm) Social (Enfield EN2)
November
• Wed 3 (8pm) Social (High Barnet EN5)
• Tue 9 (8pm) Social (Winchmore Hill N21)
• Sat 13 (12.30pm) Social (Spaniards and more)
• Wed 24 (8pm) Social (New Barnet EN4)
KINGSTON & LEATHERHEAD
Clive Taylor 020 8949 2099, ctaylor20070@freeuk.com
https://kandl.camra.org.uk/
NORTH LONDON
John Wilson, 07840 111590, jgwnw3@hotmail.com;
www.northlondon.camra.org.uk
RICHMOND & HOUNSLOW
Roy Hurry, 020 8570 0643(h), 07971 316469(m),
rh014q5742@blueyonder.co.uk
www.rhcamra.org.uk
SOUTH EAST LONDON
Neil Pettigrew, contact@sel.camra.org.uk; Social Sec:
Andrew Sewell, social@sel.camra.org.uk
https://sel.camra.org.uk
SOUTH WEST ESSEX
Alan Barker, contact@swessex.camra.org.uk, 07711 971957
evenings or weekends only.
swessex.camra.org.uk
SOUTH WEST LONDON
Mike Flynn, 07751 231191, mike.flynn@camraswl.org.uk.
https://swl.camra.org.uk
October
• Thu 28 (7.30pm) Annual General Meeting (Surprise SW8)

Branch diaries
November
• Wed 3 (7pm) Social (Clapham SW4)
• Wed 10 (7.30pm) Meeting (GBG 2023 Longlisting)
• Mon 22 (7.30pm) Meeting
WATFORD & DISTRICT
Mark Fried, 07515 414944, branch@watford.camra.org.uk
www.watford.camra.org.uk
WEST LONDON
Paul Charlton, 07835 927357,
contact@westlondon.camra.org.uk; Social Sec: Stuart
Duncan, 07432 132933, socials@westlondon.camra.org.uk
www.westlondon.camra.org.uk
October
• Thu 7 (2.30pm) Social (one pub, Pimlico)
• Tue 12 (7pm) Golden Award presentation (Star Tavern)
• Wed 20 (7pm) Pub walk (Belgravia)
November
• Thu 4 (2.30pm) Social (one pub, Charing Cross

• Wed 17 (7pm) Pub walk (Hammersmith)
WEST MIDDLESEX
info@westmiddx-camra.org.uk: Social Sec: Thomas Black,
07936 062730
https://westmiddx.camra.org.uk/
October
• Thu 7 (8pm) Social/Pub Crawl (Greenford UB6)
• Wed 13 (8pm) Branch meeting (Uxbridge C&S Club)
• Thu 28 (8pm) Social/Pub Crawl Hanwell W7)
November
• Thu 4 (7pm) Social/Pub Crawl (Pinner HA5)
• Thu 11 (8pm) Social/Pub Crawl (Ealing W5)
• Wed 17 (8pm) Branch meeting (Black Horse UB6 0AS)
• Thu 25 (8pm) Social/Pub Crawl (Ruislip HA4)
The electronic copy deadline for the December
2021/January 2022 edition is absolutely no later than
Friday 5 November 2021. Please send entries to
ldnews.hedger@gmail.com.

Without wishing to tempt fate, I am pleased to announce that we are planning to return to
print from the next edition, December 2021/January 2022. Given how quickly the situation
as regards the COVID pandemic can change I am however making no promises. Let us all
keep our fingers crossed.

LEYTON ORIENT SUPPORTERS CLUB

BEER NIGHT
GALA Celebrating
our

CAMRA 50TH ANNIVERSARY
FRIDAY 8th OCTOBER
FROM 5.00PM
ADMISSION FRE E H 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 & W14 to Coronation Gardens
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CAMRA Golden Awards

A

s mentioned previously, as part of its 50th anniversary
celebrations, CAMRA is awarding 32 Golden Awards.
These are being given in three categories: Pubs, Pints (which
is breweries and cider producers) and People. Details of the
two London pubs that won awards were given in the
August/September edition (page 7).
The third London ‘Pub’ award
listed was for a club that had
equally
been
recognised.
Congratulations go to the Leyton
Orient Supporters’ Club. No
stranger to awards, LOSC has been
CAMRA’s Greater London Club
of the Year seven times. It was
also Joint Winner of CAMRA’s
National Club of the Year
competition in 2008 and has been runner up twice. In
addition it has also won Club Mirror’s National Club of the
Year prize.
CAMRA’s Greater London Regional Director, Geoff
Strawbridge, said, “Clubs tend to be a rarity in selling real
ale in comparison to pubs. Around a third of the 519 clubs
across the whole of London sell real ale and yet they do a
terrific job in providing their members with quality beer but
the Leyton Orient Supporters Club Bar is exceptional and,
like many others, it is run entirely by volunteers.”
A representative of CAMRA’s East London & City branch
explained what makes the club so special, “The Leyton
Orient Supporters Club is iconic with CAMRA members and
real ale loving football supporters. It has become a genuine
haven for real beer fanatics with a range of beers from mainly
small and microbreweries throughout the country. Typically,
the club gets through 12 to 15 different beers each match
day! The quality of the beer is always excellent, resulting in

O

the club featuring in CAMRA’s Good Beer Guide on a
number of occasions.”
The full address of the club is the Breyer Group Stadium,
Oliver Road, Leyton E10 5NF. It usually only opens on
home match days and for special events so check
before you visit. You will find details on their website
www.orientsupporters.org/bar/4532477306.
The presentation is scheduled to take place on 8 October.
One other club won a Golden Award: Appleton Thorn
Village Hall in Appleton Thorn, Cheshire.
BREWERS AND CIDER MAKERS
he list of breweries and cider makers to receive Golden
Awards was released on 14 September. There are 18 of
them, including such stalwarts as Adnams, Batemans,
Harvey’s, Shepherd Neame and Timothy Taylor. The newer
breweries recognised included Coach House, Durham, Hop
Back, Moor and West Berkshire. Only one London brewery
is so recognised: Fuller’s, honoured very much in retrospect
since the Griffin Brewery in Chiswick now belongs to Asahi.
As CAMRA’s awards director, Gary Timmins, said, “These
awards reflect the dedication and legacies of these
businesses over the last 50 years, and the impact they have
had on our campaign and on British brewing and cider
production. I hope all involved with these businesses, both
present and past, will take this award as appreciation for all
the hard work involved in producing pints of great quality
over the decades. They are breweries or cider and perry
producers that have gone above and beyond in delivering
excellence or innovation over the years. I applaud them for
their dedication and being industry stalwarts.”
The winners of the People category will be announced
later in the year. You can find out more about the awards at
https://camra.org.uk/50-years/.

T

CAMRA Young Members on the Sly

n Thursday 22 July, Greater London CAMRA’s Young Members group (CYM) held their first post-lockdown social, a visit to
the Ram Inn and the SlyBeast Brewery in Wandsworth.
Readers may recall that, a year ago, CYM helped SlyBeast to dispose of three firkins of their Beam Engine pale ale which
otherwise would have gone to waste. The event was reported in the June/July
2020 edition (Volume 42/3). Those receiving the beer all chipped in towards its
cost but the brewery would not take the money. Instead, they very kindly put
it behind the bar ready for when the CYM could come and spend it. That day
had arrived!
Lee and Keris DeVilliers, the tenants of the Ram Inn, are not resting on the
laurels of the pub’s history as the former Young’s brewery tap but have a clear
vision and a contribution to make to the future of brewing in London. This event
was, hopefully, the first of many collaborations with CAMRA. Lee and Keris are
also tenants of two other pubs in the area, the Old Sergeant and the Pig &
Whistle. Both were included in the recent sale of the Ram Pub Company, as was
the Ram Inn, thus ending the couple’s long association with Young’s.
On the evening, we were treated to two ‘never seen before’, exclusive brews:
a dry hopped version of their flagship Beam Engine pale ale and a cask version
of their Swamp Donkey NEIPA, alongside their usual range of fine beers. My personal favourite is Stargazer. Their chef also
treated us to a range of delicious snacks, showcasing his culinary skills.
Turnout, as to be expected, was modest. In anticipation however we had opened the event to CAMRA members of all ages
so there were enough of us to make this event both worthwhile and memorable.
Many thanks to all who attended and cheers to everyone who is supporting their local pubs and breweries.
Details of the brewery’s beers can be found at https://www.slybeastbrewing.com/.
Navindh Baburam
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T H E O L D W H E AT S H E A F
INDEPENDENT BEER HOUSE

£3 PI NT S FO R A LL C A S K B EERS E V ERY
M O N DAY & TU E S DAY E AC H W EEK
C A M R A M EM B ERS C A N EN J OY A 1O%
D I SCO U NT O N A LL C A S K B EERS AT A N Y
TI M E , J U ST FL A S H U S YO U R C A R D

E N JOY A W E LCO M E D R I N K O N TH E H O US E
Come down to enjoy a drink on the house and catch up with the team, simply fill
in your details below and hand in to your server. Of fer valid until 30.11.2021

N A M E:
EM A IL :
We respect your privacy. We’ll never share your information with anyone outside of the Big Smoke Group. Valid for any pint of Big Smoke beer, single Big
Smoke Gin & mixer, 175ml glass of house wine or soft drink. By filling in your contact details you agree to Big Smoke marketing messages. Opt out anytime.

3 WINDMILL HILL, ENFIELD, EN2 6SE

W: WWW.OLDWHEATSHEAF.CO.UK

E: HELLO@OLDWHEATSHEAF.CO.UK

CAMRA beer festivals are back!

B

eer festivals organised by CAMRA branches are starting
to return. Jonathan Kemp, CAMRA’s Events Director,
said, “I am sure we have all missed the social benefits of a
drink with friends, and look forward to meeting up with loved
ones and fellow branch members over a pint at a festival.
Over the past two years, the safety and protection of the
hundreds of attendees, stewards, bar staff and other
volunteers was at the very top of the list of CAMRA’s
priorities. I am delighted not only to see festivals opening
their doors once more, but also to be able to assure
attendees that their safety is paramount in our planning. If
you have any concerns or questions, you can visit our
website for details of our health and safety documents, and
frequently asked questions.”
The website is
camra.org.uk/beer-festivals-events/our-events/beer-festivalcovid-faqs/.

again. You’ll be spellbound by the largest selection of cask
ales in London, as well as keg and cider bars with exclusive
specials not to be found anywhere else this winter. Keep an
eye on our website and social media (Facebook, Instagram
and Twitter @pigsearcamra) for news on the latest
developments and tickets. So, make a beer window in your
diary, get together with some strangers on a train and make
sure your destination is Pigs Ear Beer & Cider Festival 2021.
Alfred Hitchcock said, “Drama is life with the dull bits cut
out.” We say ‘so are beer festivals!’ The organisers have put
in a lot of hard work over many months and came close to
running a festival last year, only to be overtaken by events.
We wish then every success. See the advert on page 9 for
details.
OTHER FESTIVALS
ere, in date order, are some other festivals due to take
place in October and November and which are within
reasonable distance of London:
• October 1 & 2 – Ascot Beer and Cider Festival
• October 6 to 9 – Bedford Beer and Cider Festival
• October 25 to 30 – Norwich Beer and Cider Festival
• November 18 to 20 – Eastbourne Beer Festival
Please see their respective websites for full details. You
can also find details of other festivals at
camra.org.uk/festivals.

H

Festivals will be adopting rigorous measures to ensure that
all involved, on either side of the bar, are kept safe. You can
expect the following:
• Specific cleaning and sanitisation plans and glass
guidelines
• Contactless payments wherever possible
• Tickets sold in advance of all sessions
• Use of Track & Trace
• Social distancing where possible
• For indoor festivals, windows and doors open to provide
ventilation
PIG’S EAR BEER FESTIVAL
irst up in London is Pig’s Ear. Here is a message from the
organisers, ‘We’re really looking forward to hosting
drinkers in the magnificent Round Chapel in Hackney once

F

ST ALBANS FESTIVAL OF PUBS
here will be no St Albans Beer Festival this year. Instead,
CAMRA’s South Hertfordshire branch are holding a
‘festival of pubs’ from 24 September to 3 October. It takes
the form of a series of pub trails and events, held in
collaboration with local publicans. Full details can be found
at www.stalbansbeerfestival.org.uk. Updates will also be
published on the festival’s Facebook, Twitter and Instagram
pages.

T

REDHILL BEER FESTIVAL
have heard from the festival organiser that, because of
uncertainty over whether a viable and safe festival could be
held at present, with much regret the 2021 event has been
cancelled. The committee do however believe that a
successful return to Merstham Village Hall is possible and
planning for a 2022 event will begin in the New Year.

I

REAL ALE

CAMRA defines real ale as live beer: ‘beer that, when first put into its final container, contains at least 0.1
million cells of live yeast per millilitre, plus enough fermentable sugar to produce a measurable reduction
in its gravity while in that container, whatever it may be’. Within this definition comes cask-conditioned
beer which is defined as ‘live beer that continues to mature and condition in its cask, any excess of carbon
dioxide being vented such that it is served at atmospheric pressure’. It should be left to settle and condition
in the cellar, for up to ten days if necessary and served at cellar temperature, which is 11 to 14°C.
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Lockdown Hero of Heroes award

R

eaders will recall that a number of CAMRA branches in
Greater London have been awarding Lockdown Hero
awards to pubs, clubs and breweries that have gone out of
their way to support their communities during the dark days
of the various lockdowns. CAMRA Greater London Region
believes that it is important to acknowledge the efforts of
these hard working, altruistic and imaginative people.

The Presentation (L to R): Martin Burrows, Adam Jogee
(Mayor of Haringey), Geoff Strawbridge and Colin Coyne
To replace the John Young Memorial Award for 2021, we
decided to have a ‘Hero of Heroes’ award, chosen from the
pubs that had received Lockdown Hero awards from their
CAMRA branch. The winner of the Hero of Heroes award is
North London branch’s nomination, the Antwerp Arms in
Tottenham. The Antwerp Arms has featured frequently in
these pages and deservedly so.
Geoff Strawbridge, CAMRA’s Regional Director for Greater
London, said, “The people running pubs, clubs and breweries
have been doing some amazing stuff locally to support their
communities during the pandemic. CAMRA’s London
branches have been handing out ‘Lockdown Hero’ awards to
reflect and acknowledge their work. The objective was to give
these heroes an even greater profile. The Hero of Heroes was
chosen from all of these worthy award winners.” The chair of
CAMRA’s North London branch, Colin Coyne, added, “A
community association run pub, the Antwerp Arms became
part of the Tottenham Foodbank and Felix Project initiatives,
helping the most needy during lockdown and the pandemic.
Although the pub was itself closed to the public during
lockdown, they gathered together as a collective and using
their own committee, volunteers, kitchens and resources
became a vital part of the community providing food
packages during these very difficult times. Since the
pandemic started, they have cooked over 10,000 meals, and
over the Christmas period alone, their volunteers had created
and delivered over 400 Xmas hampers to the most vulnerable
in the local community.” Martin Burrows, chair of the Antwerp
Arms Association, was delighted at the news, commenting,

“Everyone I have spoken to is very chuffed. We intend to try
and turn the evening into a thank you to everyone and a real
celebration of real ale as well!”
The Antwerp Arms is also CAMRA North London’s current
branch Pub of the Year and participates in CAMRA’s LocAle
scheme, which promotes pubs stocking local beers. Beers
from Tottenham’s own Redemption Brewery are usually
available on handpump. To contribute to the celebration, they
produced a special beer, Lockdown Hero’s Best Ale.
Redemption’s founder, Andy Moffat, was also present.
The award was presented on Tuesday 14 September and all
involved were delighted that the Mayor of Harringey,
Councillor Adam Jogee, was able to attend.
The full address of the Antwerp Arms is 168-170 Church
Road, Tottenham N17 8AS. You can find more details about
the pub at www.antwerparms.co.uk.
The runner up was the Angel & Crown, 5 Church Street,
Richmond TW9 1JL. During lockdown they provided,
on average, 70 meals a day, seven days a week,
for the homeless and most vulnerable people in their
community.
THE LAMB’S A LOCKDOWN HERO AS WELL
AMRA’s North London branch had one more presentation
to make, this time, on 11 September, to Ade Clark and his
team (Sam and Rox) at the Lamb on Holloway Road (N7 8JL).
In his presentation speech, branch chairman Colin Coyne
extolled their virtues of
being a community asset
and an outlet and showcase
for local artists, especially
musicians. As well as also
praising them for serving
cask ale from LocAle
breweries, Colin commented
on the success of their crowd
Colin and Ade
funding campaign and how
the community had gathered
together to support them. Happily they had reached their
target, enabling them to stay solvent. Colin closed by
presenting the Lockdown Hero award to Ade and the team,
thanked them for their great efforts and warm welcome and
wished them continued success.
The pub has a beautiful locally listed interior with handsome
wood panelling and skylights and the frontage, which dates
from early in the 20th century, has had its original tiling
carefully restored.

C

The Antwerp Vounteers!

10

John Young Memorial Award

I

t took a while to happen but, when it did, it was a very
worthwhile event. Readers will recall that the John Young
Memorial Award (JYMA) for 2020 was awarded to John
Hatch. The actual presentation however, for obvious
reasons, was delayed until 6 September. Even then, COVID
still intervened with Torquil Sligo-Young, who has presented
the award since its inception, absent in self isolation. He was
missed and we wish him well.
Torquil’s substitute was Derek Prentice, now of Wimbledon
Brewery, a former colleague of John’s at Young’s and a
previous winner of the award. The presentation took place
on the roof garden of the Crane in Wandsworth (SW18 1EZ),
ironically, one of the pubs that Young’s has recently sold to
Punch Pubs. Despite being drowned out by the occasional
helicopter, Derek introduced John with great warmth,
described their time working together and handed him the
shield and his certificate. Proceedings were overseen by
CAMRA’s regional director for Greater London, Geoff
Strawbridge, who managed to keep out of the photographs.

Derek (right) makes the presentation
There was a good turnout of CAMRA members from
across London, together with a number of guests. No one
present can have failed to be moved by John’s acceptance
speech. As he explained, John Young (Mr John) was his hero
and he was deeply proud to receive an award which carried
that name. John paid tribute to many aspects of Mr John’s
life, including his war service and his love of shire horses, a
breed that Mr John helped to preserve.

John was nominated for the award by CAMRA’s South
West London branch in acknowledgement of his singlehanded efforts in maintaining brewing on the historic Ram
Brewery site during the fourteen year hiatus between Young’s
departing and Sambrook’s moving in. John also mentioned
that Derek had helped him with the initial planning and that
the operation had Mr John’s blessing. Indeed, John
promised him that he would keep brewing on the site ‘until
his dying breath’. For the full story, see Christine Cryne’s
joyous article in our October/November 2020 edition
(volume 42-05).
John’s time as site manager for Greenland, the developers
(who encouraged John’s brewing activities), has ended and
he now works for Sambrook’s. Happily, John is still brewing
and no fewer than five of his beers were available at
Sambrook’s recent Beer by the River event.

The four winners (L to R) Duncan, John,
Derek and Michael
In addition to Derek and John, the presentation was
attended by two other JYMA winners, Michael Hardman,
CAMRA founding member and former Young’s press officer,
and Duncan Sambrook, the man who now has custody of the
site. A photograph of the four was a must.
The John Young Memorial Award was suspended for
2021. Instead we held the competition for our Lockdown
Hero of Heroes award (see page 10).

Greater British Beer Festival at Your Local
NORTH KINGSTON PUB CRAWL
s its contribution to GBBF at Your Local, CAMRA’s
Kingston and Leatherhead branch held a pub crawl in
North Kingston. Those taking part included several former
Kingston Beer Festival committee members, (L to R) Dave
Oram, Gill Baker and Dave Morgan, pictured here outside
the first pub, the Canbury Arms (KT2 6LQ). As well as three
beers in excellent condition (Young’s, Harvey’s and Surrey
Hills), the Canbury gave the crawl welcome publicity.
Unfortunately, our current Branch Secretary, John Burns,
slightly strained a muscle on his one and a half hour walk
from Hersham but he stayed the course and his drinking arm
was unaffected. Coming from even further afield were
CAMRA’s Regional Director for Surrey and Sussex, Paul

A
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Greater British Beer Festival at Your Local
Saunders, and Rebecca Oram, a student at Swansea
University.
By good planning (aka blind chance) the branch hit upon
the first reasonably sunny day for weeks. This gave us an
opportunity to enjoy the award winning garden at the Wych
Elm (KT2 6HT), along with excellent Dark Star and Fuller’s
beers plus food from a Michelin trained chef. The third stop
was the classic family owned free house, the Park Tavern (KT2
6AP) serving six real ales. If visiting, look at the ceiling
completely covered with pump clips acquired over the years.
Last stop was long term Good Beer Guide entry, the
Willoughby Arms (KT2 6LN), a true local boozer with six
beers, a cider and beach huts in the garden wherein to enjoy
them.
Many thanks to all the landlords, managers and staff who
made our event a great replacement locally for the Great
British Beer Festival.
Dave Morgan and Gill Baker
TIME FOR TEA
s part of CAMRA’s Great British Beer Festival at Your
Local in August, the Snooty Fox, in Canonbury (N5
2NN), offered an alternative to a conventional afternoon high
tea by hosting a beer and cake tasting. Christine Cryne,
master trainer and beer judge, who led the tasting, said, “It’s
great to be doing something with Nicole and her team at
the Snooty, which has twice won North London CAMRA’s Pub
of the Year. This is the first face to face event I have
done since February 2020 and it was a joy to see

A

The tasters in action
people in the flesh again. This is a great way to show people
how to pair food with beer, while having some fun and
supporting a local pub.” The five cake and beer pairings are
listed below. The most popular beer was a pale ale called
All These Vibes from the Tunbridge Wells based Pig & Porter
brewery. The winning combination however was London’s
Five Points’ Stout Porter matched with a Belgian Chocolate
Cake.
Brewery
Camden
Burnt Mill
Pig & Porter
Five Points

Beer
Hells (4.6% ABV)
Pintle (4.3% ABV)
All These Vibes (5.3% ABV)
Stout Porter (6.0% ABV)

Fuller’s
1845 (bottle) (6.3% ABV)
Christine Cryne

www.podgebeer.co.uk

12

Cake
Madeira Cake
Lemon Cake
Carrot Cake
Belgian
Chocolate Cake
Genoa Cake

Greater London Pub of the Year 2021

L

ater in the year than usual, and after no such competition
could be held any time last year owing to COVID
restrictions, judging is now again under way for the CAMRA
Greater London Pub of the Year competition. Branch
winners were submitted by the end of July; the regional
winner will be announced at the end of October. These pubs
are this year’s branch entries:
F Bexley: The Robin Hood & Little John, 78 Lion Road,
Bexleyheath, DA6 8PF
F Bromley: The Star & Garter, 227 High Street, Bromley,
BR1 1NZ
F Croydon & Sutton: The Hope, 48 West Street,
Carshalton, SM5 2PR
F East London & City: The Northcote Arms, 110 Grove
Green Road, Leyton, E11 4EL
F Enfield & Barnet: The Little Green Dragon, 928 Green
Lanes, Winchmore Hill, N21 2AD
F Kingston & Leatherhead: The Willoughby Arms, 47
Willoughby Road, Kingston, KT2 6LN
F North London: The Antwerp Arms, 168-170 Church
Road, Tottenham, N17 8AS
F Richmond & Hounslow: The Black Dog Beer House, 17
Albany Road, Brentford, TW8 0NF

F South East London: The Dog & Bell, 116 Prince Street,
Deptford, SE8 3JD
F South West Essex: The Hop Inn, 122 North Street,
Hornchurch, RM11 1SU
F South West London: The Railway, Streatham, SW16 5SD
F West London: The Harp, Charing Cross, WC2N 4HS
F West Middlesex: The Dodo, Hanwell, W7 3TR
The leading branch judges – all branches make
unannounced visits to all the pubs over the judging period –
reviewed the competition criteria in early August and agreed
the following categories and weightings for this year:
q Quality of beer (and cider/perry if applicable) – 4
q Style, décor, furnishing – 2
q Cleanliness, service, welcome and offer – 3
q Community focus and atmosphere – 3
q Alignment with CAMRA principles – 2
q Overall impression – 2
The explanatory ‘Guidelines to help find a pub which is
the best of whatever it is setting out to be’ are accessible on
the regional website, www.london.camra.org.uk. Let us all
enjoy comparing these wonderful pubs!
Geoff Strawbridge
CAMRA Greater London Regional Director

News and views
SMALL BREWERS RELIEF (SBR)
ecent research carried out for the Society of Independent
Brewers (SIBA) by Professors Geoff Pugh and David Tyrrall
has indicated that the current proposed changes to the SBR
could see a significant number of small brewers paying
increased amounts of duty, in some cases up to an extra
£44,000 per annum. The changes could come into force
within months leaving small brewers little time to prepare.
SIBA are asking the Treasury for urgent clarification. On 23
August, CAMRA’s national chairman, Nik Antona,
commented, “This research confirms a concern CAMRA has
had for some time – that in considering the reforms to Small
Brewers Relief, the Treasury has not considered the acute
access to market issues facing small brewers, and only relied
on data about production costs. This could have a
devastating impact for consumer choice if small brewers go
bust or can’t grow in future. Small Brewers Relief was
introduced to help small brewers compete against much
larger ones in two ways – by addressing economies of scale
in production costs and to help compensate smaller
producers for the difficulties they had accessing a market
largely foreclosed to them due to the dominance of global
companies and restrictive purchasing agreements that
prevented tenants from buying beer from anyone except
their brewery or pub company. The situation for small
brewers has not changed, and the pandemic has been
devastating for them – with pubs shut, their main sales
channel shut too. Global brewers now dominate the UK beer
and pub market, and pub companies continue to prevent
their tenants from buying beer from local and independent
breweries. In the light of this new research, CAMRA is calling
on the Treasury to once again rethink these tax changes,

R

before small brewers close and consumers lose out on
choice.” CAMRA has contributed to the Treasury’s technical
consultation on the changes and this can be found here:
https://camra.org.uk/campaign_resources/submission-onsmall-brewers-relief/.
PUBS CODE UPDATE
n August, a paper titled ’The Code Adjudicator model: The
Pubs Code, statutory arbitration and the tied lease’
appeared in a legal journal. It was written by Jed Meers and
Liz Hind of the University of York and was intended to
contribute to the Government’s review of the Pubs Code.
The paper was based on a study of the arbitration decisions
made by the Pubs Code Adjudicator (PCA), referrals to the
High Court and how tenants have exercised their rights
under the Code, together with interviews with those
involved. In summary, they decided as follows, “We argue
the PCA and the operation of the Pubs Code Regulations
2016 suffers from a series of limitations, reflecting both
shortfalls in their underpinning regulations and broader
issues that arise in the code adjudicator model.” They
particularly mentioned the ‘lack of realisation’ of Market Rent
Only agreements. CAMRA’s National Chairman, Nik Antona,
responded, “The evidence from hard working licensees
running tied pubs on which this paper is based backs up
what CAMRA has been telling the Government for years:
that the Pubs Code needs substantial changes to make sure
the Code is fit for purpose. Tied pub tenants need proper
reform of the Pubs Code to make sure that they are properly
supported as they recover from the impact of the pandemic,
rather than subjected to unfair or potentially unlawful
treatment. Ministers are currently consulting on small

I
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changes to the Code and must, as this research suggests,
make improvements to the arbitration process. However, the
upcoming second statutory review of the Code must make
more widespread and meaningful change to make sure the
Code’s principles of ‘no worse off’ and ‘fair and lawful
dealing’ are applied in practice.” In their contribution to the
consultation exercise however, the British Beer & Pub
Association (BBPA), the pub owning businesses’ trade body,
maintained that the pandemic had demonstrated the
strengths of the leased and tenanted model. Consequently,
they claimed, wholesale changes to the Code would
undermine the relationship between pub company
and tenant or lessee and would be ‘unnecessary and
obstructive’.
I should add that the Code discussed above covers only
England and Wales. The Scottish Government is now
introducing a statutory Pubs Code and CAMRA are urging
them to learn from the experience in England and ensure
that it is fit for purpose from day one.
PUBS OR RESTAURANTS?
he presentation of the Estrella Damm National Restaurant
Awards for 2021 took place on 16 August. Their list of
the nation’s top 100 restaurants was published that day; it
includes 14 pubs. I hope that readers don’t think that I’m
making too much of this but it worries me because of
possible planning implications. I presume that these 14 are
in planning class ‘sui generis public house’. What however
if a developer puts forward a case to say that they are more
restaurant than pub and applies to have them reclassified as
restaurants under planning class E? Class E carries permitted
development rights which allow for unregulated change of
use after two years. If these pubs have continued with table
service, this could also serve as supporting evidence. All the
same, I congratulate them on their achievement. Two of the
14 are in London: the Guinea Grill in Mayfair and the
Harwood Arms in Fulham.

T
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MERTON TO MERTON
aving mentioned him in the last edition in my article on
the late lamented Trafalgar in South Wimbledon, I’d like
to give a further mention to former landlord David Norman.
David recently walked the 120 miles from Merton College in
Oxford to Merton Abbey Mills in South Wimbledon,
following, where possible, the Thames Path and the Wandle
Trail. It took him ten days, 10 to 19 September. David was
raising funds for two charities close to his heart, Action for
Pulmonary Fibrosis (APF) and Winston’s Wish. He chose APF
because he lost his father to it in 2017. As he says, “It is a
horrible disease and typically life expectancy is only three to
five years from diagnosis.” Winston’s Wish provides
bereavement support for children and young people. David
again, “My mum died when I was six and this has had a huge
impact on my life. Winston’s Wish is a charity that offers the
care and support that was not available to us at that time.”
If you want to find out more or wish to donate, go to
https://merton2merton.com/.

H

PECKHAM COMES UP WEST
n September, Gold, the Comedy TV station, decided to rerun all episodes of Only Fools and Horses in celebration of
the sitcom’s 40th anniversary. To publicise this, they took
over the Duke (formerly the Duke of York) in Bloomsbury
(WC1N 2PB) for three days (2 to 4 September) and turned it
into a replica of the Trotter family’s local, the Nag’s Head.
The short video clip that was circulated showed that they
did a thorough job, putting up striped wallpaper and
installing various object d’art (as Derek would no doubt call
them). There was even a replica of the famous yellow Reliant
van parked outside. Admission was free but you had to book
tickets in advance for 45 minute slots. Drinks were however
apparently being served at 1980s prices. The Duke, which
is Grade II-listed, is on CAMRA’s list of historic pub Interiors
and is described as ‘an Art Deco treasure dating from 1938’.
Let’s hope that no damage was done.

I

Pub news
ASSETS OF COMMUNITY VALUE IN SUTTON
he London Borough of Sutton has listed the Robin Hood
in West Street, Sutton (SM1 1SH) as an Asset of
Community Value (ACV), following a campaign led by James
Elliott. This is one of the tenanted pubs that Young’s recently
sold in a block to Punch. It has been the centre for many
local groups over the years and the listing is a significant
achievement because it is only the second such listing in the
borough and, so far, the only pub.
More recently, another local group has prepared an ACV
application covering the Jack & Jill in Longlands Avenue,
Coulsdon (CR5 2QJ), in the Clockhouse area on the outer
edges on the borough. The pub has recently been acquired
by developers, although no planning application has been
submitted to date. We hope that
Ramona Langlais and her group are
also successful with their application
to the council.
David Lands

T

W I’m pleased to report that, after a
closure for substantial building
alterations which coincided with last
year’s lockdowns, the privately owned Bricklayers Arms in
Putney (SW15 1DD) has reopened. The pub, twice a winner
of CAMRA’s Greater London Pub of the Year award, has new
toilets and an enclosed patio area but the historic interior
has been largely retained. The beer range is varied and
usually includes something from the Timothy Taylor range.
W The British Lion, latterly P J Maloney’s, in Thessaly Road,
South Lambeth (SW8 4XX) was a handsome building and its
beer was once good enough to warrant inclusion in the
Good Beer Guide in 1998 and 2000. I’m not sure which pub
company sold it but it was demolished in 2015 for a housing
development, for which planning permission was duly
obtained. But nothing happened... If you go there today
you will find a heavily overgrown site surrounded by
hoardings. Somewhat poignantly, the frame of the former
pub sign is still standing. It was bad enough that a pub was
demolished but then to leave the site untouched for six years
adds insult to injury. Our planning system should not allow
this to happen. A new proposal has recently been put to
Wandsworth Council. We will see what happens.
W The Corner Pin in Tottenham (N17 0AG) has reopened. It
remains owned by Tottenham Hotspur FC but it is being
operated by their ‘beer partners’, Beavertown. It has one
handpump, selling rotating guest ales. The external colour
scheme is, for want of a better word, distinctive.
W To update the report in the last edition, the situation with
the Duchess of Kent in Islington (N1 8PR) has become more
complicated. Happily, Islington Council refused the
application to change its planning use class from public
house (Sui Generis) to Use Class E for a cafe and juice bar,
thus avoiding the consequential permitted development
rights. However, it was subsequently discovered that the first
and second floors had already been turned into residential
accommodation of sorts without permission. On 30 July, the
owners submitted the following application: ‘Retrospective

change of use of first & second floors of former public house
(sui generis) to apart-hotel (Use Class C1)’. Use Class C1
covers ‘hotels, guest houses and boarding houses’. A
decision is awaited.
W It has been reported, sadly, that the Grade II-listed Ealing
Park Tavern in South Ealing (W5 4RL) is now boarded up. It
is understood that the last operators, the ETM Group,
returned the keys to the freeholders. This is a very
handsome pub, built for the Royal Brewery in 1885 to a
design by E W Lacey. Its loss would be disastrous.
W After a four year fight against plans to demolish the
Glamorgan in East Croydon, the Save the Glamorgan
campaign scored an initial victory when the current owners
gave up on their intention to redevelop the site into flats and
decided to sell the freehold instead. The campaign duly
launched a new community interest company, named
Glamorgan Phoenix, in order to trigger the six month
moratorium permitted by the ACV listing, during which the
owners cannot sell except to a local community backed
organisation. This ends on 11 December 2021. The
campaign has also secured significant help and advice from
the Plunkett Foundation, who are assisting in identifying the
optimal way of attracting investment and obtaining grants
and other funding in order to finance the campaign’s bid for
the freehold. Two local breweries have continued to express
their interest in and support for the bid. Further discussions
with a business advisor from the Plunkett Foundation and the
breweries are ongoing, and the Save the Glamorgan
campaign will decide on its approach at a meeting on 21
October, which will be its fourth AGM. The objective is to
be able to submit a bid for the freehold, backed with a
realistic business plan, by 11 December.
David Lands
W There has been a change at the Grand Junction Arms,
which stands canalside in Harlesden (NW10 7AD), but not
the one that might have been expected. On 27 August, the
tenants announced on social media that they were leaving
the pub on 13 September. Although it is a tenancy, the pub
was excluded from the sale of the Ram Pub Company; it is
not known if the two events were connected. Young’s now
intend to operate it as a managed house.
W The King Charles I in Kings Cross (N1 9BL) has been listed
by Islington Council as an Asset of Community Value. The
nomination was made by the group of regulars who, in 2015,
managed to raise £70,000 to buy the lease of the pub and
who are currently running it. A spokesman for the group told
the Islington Gazette that the application was not just to
safeguard the site’s future as a pub but was also “intended
to acknowledge the loyalty and dedication of the staff and
customers who make this wonderful and unassuming local
treasure what it is.” A celebration, including the unveiling
of a plaque, was planned for the end of September.
W There is promising news about the Old White Bear in
Hampstead (NW3 1LJ). According to reports in two local
papers, the Ham & High and the Camden New Journal (both
1 September), the pub, which has been closed since 2014,
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will be open again before Christmas. Sam Moss, who already
operates the nearby Haverstock Tavern, has taken a lease on
the ground floor and basement from owners, the Max Barney
Pub Company and renovation work was in progress in early
September. Mr Moss, who also owns the Leeds Brewery, told
the Ham & High, “We want to reopen it as a pub at the heart
of the community, a proper boozer. We’ll do some food as
well but it’s going to be very, very much a pub.” This is a
well deserved triumph for the local community, in particular
the Save the Old White Bear campaign, who have defended
the pub against development plans and other odd events
for seven years. This includes obtaining and recently
renewing its Asset of Community Value listing. They never
gave up hope of getting their pub back and it is looking as
if it was worth the effort.

If you are interested in the pubs in this area, see the book
review on page 38.

W Somewhat belatedly, a significant part of the history of the
Prince of Wales in Summerstown (SW17 0NT) was
acknowledged in September. Sadly, the pub, a former
Young’s house (and regular Good Beer Guide entry) has been
a Tesco Express outlet since 2013. Marc Bolan, of T Rex
fame, grew up nearby and the pub was one of his favourite
busking spots. A plaque, organised by local historian Geoff
Simmons, was unveiled as part of an event called ‘Marc
Bolan’s Teenage Dream’. It was however staged at the
nearby By The Horns Brewery taproom because the building
stands on a busy corner. I can’t help thinking that a better
tribute would have been to turn the building back into a pub,
especially as there is a shortage of them in the area now with
the opening of AFC Wimbledon’s new stadium.

W CAMRA’s National Inventory of Historic Pub Interiors
bulletin for July reported that the splendidly ornate Grade II
listed Warrington Hotel in Maida Vale (W9 1EH) reopened
on 29 July.

W Colin Price reports that the St Bart’s Brewery in West
Smithfield (EC1A 9DY) has been renamed Balfour at St Bart’s.
The pub is now featuring its range of English wines, many of
which come from the Balfour winery at the Hush Heath Estate
in Kent. They claim to have the most extensive range of
English wines available by the glass in London. Sadly, the
range of cask beers on sale has, as a result, been reduced
from four to one. Despite its name and the brewing
equipment on display, no brewing took place here. My
thanks to Colin for this and many other items of pub
information.

W The White Swan (formerly the Mucky Duck) in Fetter Lane
(EC4A 1ES), which is operated by the ETM Group, is either
going to be rebuilt as part of a new 13 storey development
or it is going to be left as it is, with the existing 1950s
building redeveloped around it. The City of London have
given planning permission for both options. That said, the
developers who have been granted the permissions have yet
to actually buy the site. Our planning system sometimes
moves in mysterious ways.

On the road again

SWL CAMRA CYCLING SECTION: SUNDAY 22 AUGUST
ithin five minutes of leaving on our bikes from Christ Church, Colliers Wood, we were picking cherry plums, damsons
and blackberries on tree-lined cycle paths, fuelling for the ride ahead. We wended our way through more cycle
paths and the wide open, flower-filled (with the occasional pampas grass), post-war suburban backstreets as we made our
way to the first stop of the day, the Dodo in Hanwell. A lovely welcome with some lovely beers from a lovely landlady
proved to be the perfect refreshment pit-stop.
A map check, a pork pie and couple of pints later, we were back on the
road in the early afternoon sun when, before we knew it, we were at the next
stop, the Hop & Vine in Ruislip. Again, a warm welcome and excellent choice
of refreshing, well kept beers. Micropubs! Everything good you’ve ever
heard and read about them is true! I’m a convert and highly recommend
these two to you.
Fully refreshed, we got back on the road, heading to our final destination
of the day – some way up a hill, of course! – the Land of Liberty, Peace and
Plenty in Heronsgate. Friendly, warm welcomes seemed to be a theme of
the day and this award-winning pub was exemplary in that respect. A range
of mainly local ales, served with care and attention, meant that we had to
stay for a good sampling of their selection, none of which disappointed. A
few tasty beers and an excellent pasty all enjoyed in their spacious garden
really is what these rides are about.
I always forget just how easy it is to get on a bike and ride somewhere that could be considered ‘long distance’. I’m
reasonably unfit and don’t get on my bicycle too often but none of us are racing, just gently wending our way between
fine (usually award-winning) beer establishments.
If you ride a bicycle and like a good beer, I cannot recommend these rides enough. Please get in touch with Geoff
Strawbridge, 07813 358863, geoff@swl.camra.org.uk for further details.
Navindh Baburam
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COVID update
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he Government’s message for the coming winter,
delivered on 14 September by both Prime Minister Boris
Johnson and Health Secretary Sajid Javid, is that COVID still
remains a potential danger.
One immediate potential problem for the hospitality
industry was lifted when, despite several ministers saying in
the days before that the introduction of so-called vaccine
passports was inevitable, their use in England was ruled out.
Although they would initially have only applied to nightclubs
and large events, their extension to pubs was always a
possibility.
Although the number of COVID cases is currently
increasing, so long as the health service does not come
under pressure, restrictions should not be imposed again on
pubs and the wider hospitality industry. According to the
Daily Telegraph, sources close to the Prime Minister say that
he is ‘adamant’ and ‘dead set’ against further lockdowns.
That said, the legal powers created to deal with COVID
under the Public Health Act still remain available for use at
immediate notice.
FINANCIAL MATTERS
here appears to have been no progress with
Government’s planned legislation to deal with
problem of rent arrears. The present situation is
although the moratorium on evictions for commercial
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arrears runs until March 2022, winding up petitions for rent
debts will be allowed from 1 October. All of the big pub
owning businesses appear to be going their own way, with
several insisting on full rent as from 19 July, when restrictions
were lifted.
Furlough, properly the Coronavirus Job Retention
Scheme, ends on 30 September. It will be interesting to see
if this helps with the staff shortages that some pub
companies are experiencing. During July, the hospitality
industry saw the largest reduction in the number of
people on furlough from any sector, falling from 355,800 to
259,100.
As previously reported, VAT rises from 5% to 12.5% from
1 October and then returns to the current full rate of 20%
from 1 April. Similarly, business rates became payable at a
reduced rate from 1 July, depending on whether the
business was trading again. They also return to the full rate
as from 1 April and there is no news of the promised reform
of the business rates system.
Some self-employed publicans were able to claim grants
under the Self-employed Income Support Scheme but this
also ended on 30 September. The Government’s grant
schemes, the Coronavirus Business Interruption Loan
Scheme and the Coronavirus Large Business Interruption
Loan Scheme, closed on 31 March. The Recovery Loan
Scheme remains open until 31 December.

Pub profile – The Magdala Tavern

T

he Magdala Tavern in Hampstead, a pub with a sad past,
now has a bright future after being closed for several
years. The pub is famous as the place where Ruth Ellis – the
last woman to be hanged in Britain – shot her lover David
Blakely in 1955.

The Magdala, just a few yards from Hampstead Heath
station, dates from the 1860s and was owned by a big
London brewer, Charrington’s, that was bought and closed
by an even bigger brewer, Bass of Burton-on-Trent. When
Bass left brewing in 2000 the pub fell into the clutches of
pub company Punch Taverns, who closed it in 2014. There
were fears in the local community that Punch, true to form,
would sell the building for redevelopment as private
housing. But after three years of what the new owner, Dick
Morgan, calls ‘tortuous negotiations’, the Magdala has
opened its doors again.
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Dick owns the Express Tavern in Kew and the Sussex Arms
in Twickenham but his roots are in Hampstead. “I was born
and grew up here,” he says. “My granddad lived opposite
the Magdala and reopening the pub is a real home-coming
for me.” He has spent £250,000 on restoring the pub and
keeping its traditional look and feel. The two bars have
wood-panelled and cream-painted walls, plush red
banquettes, photos of famous visitors from yesteryear and
partitions with etched Art Nouveau glass tops announcing
‘wine’, ‘ale’ and ‘gin’. Impressive tall stained glass windows
flood the bars with light while lush green pot plants add to
the Hampstead Heath atmosphere. “We’ve been careful to
add a few modern details while keeping the old pub’s heart
alive,” Dick says. “The most important aspect of any good
pub is the community around it and we’re looking forward
to welcoming everyone for a quiet coffee and read of the
papers, a reunion lunch with the whole family or a few pints
at the bar with friends.”
There’s no shortage of good beer. Cask ales include
Draught Bass, Harvey’s Sussex Best Bitter and Purity Mad
Goose. The Big Smoke Brew Company in Esher supplies
both cask and keg beers and this adds to the family feel of
the pub as the brewery is owned by Dick’s son James. Other
breweries supplying the Magdala include Lost and
Grounded, Burning Sky, Marble, Mad Squirrel and Wild
Beer.
Bar snacks are available while full meals have a strong
Italian influence thanks to head chefs Marcus Pitzus and
Daniele Cotronei. Their dishes include orecchiette fresh
pasta; broccoli and pine nut pesto; tomato panzanella

Pub profile – The Magdala Tavern

salad and burrantina and chorizo and goats cheese arancini,
along with such pub staples as bangers and mash and fish
and chips. Sunday roasts are a speciality.
In the breast-beating style of Victorian Britain, the pub
takes its name from a British military victory, the Battle of
Magdala in 1868, when a British Expeditionary Force
defeated the Abyssinian army in the fishing village of
Magdala, close to the Red Sea. Magdala is believed to be
the birthplace of Mary Magdalene.

ESSEX STREET BREWERY

The Magdala Tavern, 2 South Hill Park, Hampstead, NW3
2SB. Opens 11am Mon to Sat, 8am Sunday (for coffee and
pastries).
Roger Protz

BREWERY NEWS
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his microbrewery is housed in the Temple Brew House, Aldwych (WC2R 3JF) and is
owned by the City Pub Group (CPG). It has yet to reopen after the various
lockdowns and we have heard that the brewer, the awesome Vanesa de Blas Montoya,
is moving to Cambridge to take over CPG’s brewery there. Cambridge’s gain is very
much London’s loss and we wish Vanesa every success. It is understood that CPG have
postponed any decision as to reopening the Temple Brew House while the City remains
quiet.

FAUNA BREWING

T

his new venture has been set up by Phil F Howard, a zoologist who spent some time
in the Okavango Delta in Botswana as a bush ranger. Phil’s intention is to raise funds
for wildlife conservation charities through the sale of his beers. Each beer is dedicated to a particular species. Phil explained,
“At our core, Fauna is a purpose driven brand. We believe everyone should strive to make a change no matter how big or
small and we make it as easy as drinking a beer.” The range at present is Cheetah lager (4.5% ABV), Wild Dog IPA (4.2%
ABV) and Pango table beer (2.8% ABV). At present, the beers are available in 330ml cans from Fauna’s on-line shop. All
Fauna brews are suitable for vegans. Phil does not yet have his own brewery and it is understood that, to begin with at least,
the beers were brewed at Exale Brewing in Walthamstow. You can find out more about the projects that Fauna have been
funding and buy the beers at www.faunabrewing.com.

GOSNELL’S MEAD

P

eckham Rye may not be as exotic as Botswana but there is still some interesting wildlife about! Mead, for those who are
not sure, is ‘an alcoholic beverage created by fermenting honey with water, sometimes with various fruits, spices, grains,
or hops’ (definition courtesy of Wikipedia). Gosnell’s are, I believe, London’s only producers of this drink, which is particularly
popular with a certain group of CAMRA members. Honey, of course, means bees and to attract these vital contributors,
Gosnell’s have created their own ‘urban mead garden’, with a mix of sunflowers, thyme, rosemary, lavender and wildflowers.
As Tom Gosnell explains, “It’s amazing how Peckham’s bumblebees, solitary bees, beetles and honey bees have found us. It
shows the massive potential for all of us urbanites to add our own bit of nature to our towns and cities. It’s exciting how many
herbs, flowers and nectar rich plants can be housed in window boxes, up walls or on roofs and gardens.” Gosnell’s range
includes Classic (5.5% ABV), Sour (4% ABV) and Pink Hibiscus (4%). You can purchase these in 330ml cans through their
website www.gosnells.co.uk. You can also use the site to book a visit to the mead garden, which is open Fridays 5pm till
10pm and Saturday 1pm to 10pm.
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The Wandsworth
Common

Halloween
Beer & Cider
Festival
October 27th - 31st
This will be our 12th festival after
an 18 month gap caused by the
Covid Pandemic. As such it will be
a great opportunity to meet and
greet friends, family and work
associates in the 昀esh over a pint as
opposed to the dreaded zoom call.
This year we have decided
to focus heavily on our
local breweries in order to
assist them to getting back
to normal. Entry is via
on-line ticket in advance
from Eventbrite.
At just £10 entry including your
昀rst pint this may be a great
opportunity for local businesses
to come along and have a team
building social event after so
much doom and gloom.
For those who have yet to come
to the Wandsworth Common
Festival the event takes place
in the award-winning garden of
Le Gothique under a huge canopy
which can be heated and lit.
Indoor drinking areas are provided
within the Gothic Bar and
mezzanine 昀oor restaurant and
there may also be an opportunity
to visit the Great Hall where live
entertainment is planned on both
the Friday and Saturday sessions.
Tickets are just £10 and this
includes your 昀rst pint. Most beers
are priced at £5 a pint or less so
you can appreciate this is a fun
event that won’t break the bank
in these cost conscious times.

The Festival will have street food
vendors offering loaded burgers,
foot long chilli dogs, Melton
Mowbray pork pies, Scotch eggs
and farmhouse cheese boards..
Le Gothique itself has bounced
back from its Covid enforced
closure and is hosting not only
this beer festival but weddings,
birthday parties, christenings
corporate Summer and Christmas
parties. A new venture from 2021
sees us offering a funeral and
wake venue to those looking
to pay their respects in an
environment outside the usual
Crematorium or Church service.
Le Gothique is celebrating 35
years on Wandsworth Common
and we hope to see as many
local residents and businesses as
possible in the coming months.
With its all-weather outdoor facility
and internal restaurant and bar it
remains Wandsworth’s No.1 party
venue. So why not visit a piece of
history on your doorstep soon.

Contact Mark or Andrew Justin
directly on 020 8870 6567 to
arrange personalised menus
and viewings. This father &
son family run independent
restaurant, bar and event space
really needs your patronage.

Ten years and still enjoying it!

T

he 2010s were a fantastic time for London beer drinkers,
with a number of new, independent breweries setting up
and producing a wide range of different beers. 2021 should
have seen the 10th birthday celebrations for a number of
these breweries but their plans were thwarted by the
pandemic. One of these birthday breweries is the East
London Brewing Company (ELB) which was set up by Stu
Lascelles and Claire Ashbridge-Thomlinson on 24 August
2011. The London Tasting Panel went along to find out
more.
They started with one unit on the Fairways Business Park
(near Lea Bridge Station) with a ten barrel brewery and only
Stu (a chemist by training) working there, with Claire
continuing to work in health care. “Our goal was to have a
nice job, work for ourselves and immerse ourselves in the
local community. We weren’t interested in building a
business to sell on” said Claire. Before they started, they did
some research. Claire explained, “We went around pubs in
the area to ask if they might be interested in taking a beer
that was brewed nearby. They were very supportive so we
thought the idea of setting the brewery up was sound. Some
of the original customers are still with us!”
The plan was to grow gently but, after three years, the
market was changing. Claire said, “It was becoming more
aggressive with increased marketing and we feared that it
was becoming a race to the bottom on price. Every penny
we made we were ploughing back into the brewery. We
decided that we needed to expand in order to compete but
we almost left it too late.” The brewery increased from ten
to twenty five barrel length which involved a move into a
second unit next door. Also, ELB began to experiment with
new recipes and Adrian Morales Maillo was brought in to
brew. Adrian, who is Spanish, had worked for Naparbier, the
biggest craft brewer in Spain, whose output was all keg. His
partner, Alice, comes from Wales. Originally they decided
to move to Cardiff where Adrian brewed at Crafty Devil
before moving to ELB two years ago. Adrian explained, “I
was a cask drinker and I wanted to broaden my experience
to brew both cask and keg. Every brewer wants to do
something new and at ELB there are four or five core beers
with a range of specials. Naparbier was a bit crazy,
continuously brewing specials.”

Panel members with Adrian
One of Adrian’s brews was a lager called Beyond the
Tower. “It made the top ten German style lagers with
Untappd,” said Claire proudly. “We were able to take
advantage when the big brewers were unable to supply lager

after lockdown and we managed to get into pubs that hadn’t
taken our beer before. We had to stop delivering to most
because of the ageing the beer needed.” Adrian explained,
“The beer is lagered for six weeks. With our kegs, we don’t
add CO2. We use a closed system, so the CO2 from the
fermentation is contained. We then use it to push the beer
into the keg and to dispense the beer.”
So, how has ELB fared during the last eighteen months?
Because of the way the grants were set up, the brewery
could not access the hardship fund but they were able to
apply for growth fund support. Claire said, “Waltham Forest
Council have been supportive. We were successful in
getting funding for our own canning line and to employ
another person. This brings us to nine people including two
trainees and we are intending to hire out the canning line to
other brewers in due course.”
ELB has also refreshed its image. Their cans now display
photos taken locally by local photographers, found through
one of the staff. However, the timing wasn’t perfect. Claire
elucidated, “We were
just about to launch the
new range when the
pandemic hit. We also
had to take some hard
decisions on what to
produce and what to
purchase. There was a
can and cardboard
shortage and we ended
up having to order 2,500
boxes at a time. We
ELB’s new look
supplied beer with free
delivery to all ‘E’ postcodes and ten litre ‘bags in boxes’ were
popular; we are still doing quite a lot. It has also been
helpful that Marks & Spencer take our beer and have been
doing so since 2015.” ELB’s packaged beer can also be
obtained in local Co-ops and Budgens.
But it hasn’t only been the pandemic that has created
challenges for ELB; Brexit has too. “Getting samples sent to
potential customers has been a nightmare. With exporting
pallets of beer there is a clear system but the process for a
few bottles doesn’t seem to exist. At one stage, we got
advised to declare the contents as children’s toys to get
around it.”
Looking forward, ELB are experimenting with vegan beers;
they are not totally happy with the current trials but are
convinced they will get there. September will be an
interesting time for ELB. They will be running their green
hop day once again (on 12 September) when locals, who are
part of a hop growing group, bring their hops to the brewery
to be used in producing a green hop beer. Also, ELB are still
committed to making their tenth birthday special. They are
producing a sherry cask matured celebration beer that will
be available from September.
So, this was clearly the time to have another look at ELB,
a blend of the traditional and the new; a brewery that is not
afraid to move with the times and is clearly continuing to
enjoy brewing!
For tasting notes, see the brewery page on the regional
website www.london.camra.org.uk and follow the links.
Christine Cryne
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Trade news
YOUNG’S NEWS
he sale of all but seven of Young’s tenanted pubs to
Punch Pubs & Co was duly completed. These were the
pubs that traded under the Ram Pub Company name. A list
of all of the pubs involved can be found on our website at
https://london.camra.org.uk/viewnode.php?id=146711.
The funds for Punch Pub’s purchase came from a £600
million refinancing package which they completed in June.
It now brings their estate to over 1,200 pubs. Young’s have
indicated that they will be investing some of the £53 million
income from the deal in their existing estate and possibly
buying new pubs.
Young’s have appointed Aisling Meany, a director of
Rothschild & Co and an investment advisor, as a nonexecutive director. Young’s chairman, Stephen Goodyear,
welcomed her, saying, “Aisling has considerable investment
banking, capital markets, financial services and strategy
experience. My colleagues and I are very much looking
forward to working with her.”

T

ADMIRAL BUY HAWTHORN
fter various rumours, Chester based Admiral Taverns has
emerged as the new owners of Hawthorn Leisure and its
674 pubs, spread across the UK. The purchase, from New
River Retail, was said to have cost £222 million. New River
no longer have any involvement in the pub trade. Admiral,
a joint venture between the C&C Group (of Magner’s fame)
and a private equity firm, Proprium Capital Partners, already
owned 969 pubs, many of which are wet-led community
pubs. Proprium will be providing some additional capital
and the remainder of the funding for the deal will come from
borrowing. Admiral’s chief executive, Chris Jowsey, told the
Morning Advertiser, “This is one of the biggest acquisitions
by Admiral to date and delivers on our strategy to build our
estate to 1,500 sustainable pubs. It is a really exciting step
forward for the business and we remain committed to the
supportive partnership model, which is highly regarded by
licensees. Our wet-led, community focused, supportive
culture is very much shared by Hawthorn and I’d like to take
this opportunity to welcome our new licensees and
colleagues to Admiral. The acquisition has allowed us to
acquire an excellent portfolio of pubs which we look forward
to developing through our award-winning and highly
supportive approach.” Hawthorn’s pubs were mostly former
Marston’s and Punch Taverns pubs.

A

REDCAT PUB COMPANY
ooney Anand’s American equity funded operation has
acquired the Coaching Inn Group at a reported price of
£60 million. This adds 18 pubs to RedCat’s portfolio. They
have also purchased four pubs in the midlands from the
Knead Pub Group, together with a few independent pubs.
The loss of individually-owned free houses to a pub
company is bad news because it reduces outlets for local,
independent breweries and consequently choice for
customers.

R

INDA PUBS LTD
have not so far mentioned this small family owned pub
company, founded in 2012. Their ethos, according to their

I
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website (https://indapubs.com), is to acquire neighbourhood
pubs with hidden character and to refurbish and restore
them. There is a strong food offering. Inda have recently
opened their seventh pub, the Grade II listed Wilton Arms
in Belgravia, which had been closed for two years. Their
pubs, quite an eclectic group, are spread across the western
half of London. When it opened, the Wilton Arms was
serving the revived Allsopp’s beers.
BIG IN JAPAN
rewDog is taking advantage of its popularity in Japan by
setting up a joint venture with Asahi Breweries, the
owners of Fuller’s brewery. The venture, in which BrewDog
will have a controlling interest, will trade as a separate
company to market its best known brands such as Punk IPA,
Hazy Jane and Elvis Juice across the country. There is no
mention of them brewing in Japan.

B

BACK IN BLACK
he ‘Low 2 No Bev’ website reports that Guinness 0.0 is
back on sale. It was originally released just before last
Christmas but was almost immediately withdrawn because,
it has since been reported, mould was found in some cans.
Parent company Diageo report that ‘additional quality
assurance measures’ are now in place. The original launch
date was intended to cash in on Dry January. It is
presumably being re-released now to similarly benefit from
‘Sober October’. Diageo are taking the ‘low/no’ option
seriously. They have also released alcohol-free versions of
the Gordon’s and Tanqueray gin brands.

T

LOVE IT OR HATE IT. . .
n the subject of black substances, it was, I understand,
a German scientist called Justus von Liebig who, in the
course of a remarkable career, discovered that brewer’s yeast
could be made into an edible concentrate. Thus he paved
the way for the production of Marmite, which first appeared
in 1902. Other yeast based products are available. In a
curious turn of events, the Camden Town Brewery, in
partnership with the spread’s manufacturers, Unilever, is now
producing a Marmite Ale. It is brewed with Pilsner, Munich
and smoked Rauch malts and Perle hops which reportedly
give it ‘rich and smoky flavours’. The beer went on sale on
13 September and should be available from a number of
supermarkets, including Sainsbury’s and Waitrose. There is
story that Marmite is banned in UK prisons because it
can be used for illegal brewing. Despite its origins as a byproduct of the brewing process, it cannot; this is an urban
myth.

O

SCHWARZBIER
eeping to the theme of things dark, look out for Schwarz
Monch which is due to appear in London soon. It is a
brand of Schwarzbier, a heavily hopped black lager style beer
(5% ABV) from the Swiss Alps with its roots in monastic
brewing. It is said to be thirst quenching, best served chilled
and very popular with Alpine sports enthusiasts. It is being
brewed in the Surrey Hills by the Crafty Brewing Company
in Dunsfold.

K

Encouraging news

I

n early August I received these two items on the same day
which, in their different ways, were both good news so I
thought that I would put them together.
THE WELLINGTON, FULHAM
ome good news at long last on the pub front in Fulham.
After many years of closure (some time before the
pandemic) and having been under threat of demolition or
redevelopment, the Wellington in Haldane Road (SW6 7EU;
just off North End Road) has ‘risen from the ashes’. The three
joint tenants have taken on a new, independent lease and
have tastefully refurbished the pub. There are three handpumps, one of which serves Chiltern Beechwood Best Bitter,
plus fifteen keg lines including Kernel, Beavertown, BBNo,
Wild Beer, Tiny Rebel, Verdant and Cloudwater. A discount
of 20% is on offer to CAMRA members on cask ales up until
5pm and 10% discount thereafter. The pub opens at 4pm
on Mondays and Tuesdays, 11am Saturdays and midday on
other days. Unusually (for Fulham!) the pub has Sky Sports
showing on three screens in the back bar and a drop-down
screen in the front bar. This is a welcome return to the
Fulham pub scene which has sadly lost so many pubs in past
decades.
Tony Bell

S

MONKS BUTTERY
n Wednesday 28 July, I and a couple of fellow CAMRA
North London Branch members (our chairman, Colin
Coyne and our cider officer (and my mother!) Jess Marsh,
were invited to the trade session of a beer festival being held
at the Monks Buttery, near Kings Langley. Housed in a
converted warehouse, the Monks Buttery is owned by a
good friend of mine, Clint Whitaker. Clint also owns the

O

Monks Inn, a micropub in Hemel Hempstead, which is a
welcome outlet for cask beer in the area.
Clint was particularly helpful to us during the last
lockdown. Where I live in central London was almost a
desert for real ale, with few pubs selling cask beer for
takeout. We would most likely have gone without, until Clint
and I came up with a delivery scheme. Clint holds an off
sales licence and was already delivering real ale in his locality.
Appreciating our situation, he offered to deliver to us every
Saturday during Lockdown. I set up a messenger group and
every Tuesday Clint would put up a selection of real ale we
could choose from and he, or one of his team,would deliver
it to us.
Happy drinkers

I can’t thank Clint enough for what he did for us in helping
us to enjoy real ale during lockdown. Likewise, he also
serves the community in which he lives very well. We were
also very grateful for the invitation to the beer festival.
Although Hemel Hempstead is outside Greater London, I
feel that Clint and his team deserve to be honorary members
of our branch for services rendered.
David Marsh

Normally, London Drinker is distributed by CAMRA volunteers to some 1,200 pubs and clubs in and around Greater London and is
supplied direct to all of their outlets in the area by J D Wetherspoons. This will be resumed as soon as possible.
A link to the on-line version is e-mailed to all CAMRA members in Greater London for whom we have e-mail addresses.
If you know of a CAMRA member who has not received the e-mail but would like to, they need to change the settings on their
membership record. They need to sign in to www.camra.org.uk, go to ‘My Membership/edit membership details’ and opt into
receiving electronic communications. Alternatively, they can call the CAMRA Office on 01727 867201.
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Anchors aweigh

O

n the evening of Wednesday 18 August 2021, CAMRA’s
London Pubs Group held its first pub crawl since before
the introduction of lockdowns and COVID restrictions in
March 2020. Five pubs in SE1 were visited, all of which at
one time formed part of the extensive estate of the Courage
Brewery.

The first pub on the itinerary was the Grade II-listed
Anchor in Park Street, Bankside. The older parts of the pub
retain some original internal features with a room on the
ground-floor having an early C18 kitchen fireplace and
some contemporary wainscotting. On the first floor, a
complete mid to late C18 pine-panelled room remains. The

The Anchor, Bankside
pub was formerly the brewery tap for the Barclay Perkins
Brewery which merged with Courage in 1955 and was closed
shortly afterwards. Greene King Abbot and IPA plus one
guest ale are normally served here.
A short walk south then took partakers to the Rose &
Crown at 65 Union Street. A typical inter-war red brick

The Rose & Crown
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‘improved’ public house, this is not a listed building but was
included on the tour as a former Courage pub. Three
changing guest ales are normally served here.
Moving on, the next venue was the Kings Arms, 65
Newcomen Street. Like the Anchor, Bankside, this pub is
also Grade II-listed and is described as a ‘public house of
c.1890’. On the exterior is an early 18th century royal coat
of arms (possibly as early as 1728) which was formerly
attached to a gateway spanning the old London Bridge. The
current inscription referring to George III is very likely an
alteration; dated 1760. This pub is listed in CAMRA’s Good
Beer Guide 2021. Harvey’s Sussex, Purity Mad Goose,
Timothy Taylor Landlord, Truman Swift and one guest ale are
the beers normally served here.
The penultimate venue was the Shipwrights Arms, 88
Tooley Street. Not only is this pub Grade II-listed but it is
also recognised by CAMRA as having an historic interior of
regional importance. The left-hand entrance doors originally
led to a vestibule entrance lobby. On the left-hand wall is a
splendid painted tiled panel from around 1900 showing
shipwrights at work beside a choppy River Thames, whilst a
steam tug tows barges down the river. The painting is

signed by Charles Evans & Co of Warwick Street, W1, a firm
of tile and stained-glass manufacturers. The interior consists
of a central island bar which originally would have been
surrounded by at least three separate compartments,
although the partitions were removed many years ago.
Adnam’s Southwold Bitter, Charles Wells Bombardier,
Caledonian Deuchars IPA and Sharp’s Doom Bar are usually
served here.
The fifth and final port of call was the Anchor Tap, at 20a
Horselydown Lane. This multi-roomed pub is also Grade IIlisted and recognised by CAMRA as having an historic
interior of regional importance. The description says that
the pub dates from ‘early to mid-19th century (the pub
claims 1761) and refurbished in the late 19th century’. Built
as the tap to the Anchor Brewery (the former Courage
Horsleydown site which closed in 1981), it was sold to
Samuel Smith’s in the early 1990s. At the front there are two
small bars with genuine old fittings and there is a room at
the rear which may have been in pub use for many years,
with what looks like a hatch for service. A corridor runs down
the left-hand side of the servery from which there are
doorways leading to a games room and to the lounge. This

Anchors aweigh
may well have been brought into public use in modern times.
In addition, there are rooms upstairs which are also now in
public use. As might be expected, Samuel Smith’s Old
Brewery Bitter is normally the only cask ale available here.
Although none of the pubs visited were still operating
table service, each seemed to have their own way of reacting
to the pandemic. Some prohibited standing at the bar, some
operated a dedicated bar queuing point, some retained
Perspex screens and some no longer accepted cash while
one only took cards for transactions above £5.

In total, around 35 supporters participated on the night,
all of whom I’m sure were grateful to Jane Jephcote for once
again organising a successful tour.
Kim Rennie
Note: London Pubs Group meetings started again on
Wednesday 8 September. Details of future meetings and
events can be found on the Group’s website
www.londonpubsgroup.camra.org.uk.

London, Capital of Brewing
At the last count, there were around 130 breweries in Greater London. They are listed on CAMRA’s
Greater London Region website: www.london.camra.org.uk. Please support them by buying their beer,
preferably from pubs or otherwise direct or from permitted stockists.

S

Beer by the River

ambrook’s Brewery hosted their first Beer by the River event by the River Wandle in Morden Hall Park in 2013
to mark their 5th birthday and it became a much loved annual event, held in various locations until COVID
intervened. It was however successfully relaunched over the weekend of 3 to 5 September in their new home in
the Ram Quarter, Wandsworth. This is also on the banks of the Wandle, albeit much closer to its estuary than its
source. The Ram Brewery was, of course, the home of Young’s
Brewery for over a century and has hosted continuous brewing
since the early sixteenth century.
Filling the lengthy gap between the departure of Young’s and
the arrival of Sambrook’s has been John Hatch, whose nanobrewery in the old stable block allowed the record of
continuous brewing to be maintained. John was a senior
brewer at Young’s and is now a brewing consultant and
manager of the new heritage centre at Sambrook’s. He is also
the most recent recipient of the John Young Memorial Award
(see page 11).
Five of John’s beers featured at the event and all sold out.
These were his Phoenix Best Bitter, Misfits Ale (a 4.6% ABV
ginger ale), Laughing Gas IPA, Oatmeal Stout and Weet-a-Brew
wheat beer, which had
wonderful banana flavours
from the yeast esters. The
full range of Sambrook’s
beers was served, in both
cask and keg, along with beers from Windsor & Eton, Ramsgate, Voldens,
Garage, SlyBeast, Burning Sky, Buxton and Wild Beer Co. From abroad came
a sweet wheat beer from Lervig (Norway) and the marvellous Tarus Bulba
blonde ale from De La Senne Brasserie in Brussels.
On the Saturday, live music and an extra outside bar added to the party
mood. Managing director Duncan Sambrook described the event as a ‘great
launch party for the new brewery, tap room, shop and heritage centre’ that
have all added new, invigorating life to one of London’s most iconic brewing
sites. To further tempt any readers yet to visit, a new cask version of Battersea
Rye will appear in September, followed by a new Baltic Porter in October.
Peter Sutcliffe
Peter is CAMRA’s brewery liaison officer for Sambrook’s. We will feature the
Heritage Centre in a future edition.
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Four breweries in one!

W

henever there is a problem, there are ways to solve it.
Alongside its own beers, the Hepworth Brewery, based
in Pulborough, Sussex, has been contract brewing for a
number of years. This, however, was giving them a problem
with progressive beer duty. Regardless of whether you are
brewing for yourself or others, the annual limit of 60,000
hectolitres (approximately 37,000 barrels) still applies.
Consequently owner Andy Hepworth came up with a novel
idea; he would give three other organisations the
opportunity to start their own breweries on his new site.

Andy Hepworth
Andy originally brewed near the railway station in
Horsham. After 12 years however, they were outgrowing the
site and, with the lease due to expire, they decided to move
to a new site outside of town, near Pulborough, which also
allowed them to expand. Andy explained, “The council’s
original idea was to have a centre of food and drink
excellence, with a variety of companies being based
together but it never happened; we are the only ones here.
It took us three years to build it and we moved in 2016.”
We have several industrial estates in London which house
groups of breweries but the Hepworth site is unique. There
are four brewhouses, all set up to Hepworth’s design and all
with their own grist mill (see below). The four are Laines,
Ridgeway, the Goodwood Estate and, of course, Hepworth
themselves, which is the largest. Andy explained the
arrangement, “Hepworth provides a number of central
services for the breweries, which include water, malt, energy,
packaging and laboratory services. We like to buy local. The
organic malt comes from the Goodwood Estate and we use
another local farmer for the rest. It’s all Sussex barley, which
is floor malted for us by the Warminster Maltings.” Andy
added, “If any of the brewers use any of the hops that we
use, we will buy for them too. Local Sussex hop growers
have it harder because it is not Kent. Dealing with the same
farmers allows us to build a relationship with them and
ensure they can make a living from it. We need to ensure
that they stay in business.”
Investment in the brewery has come from friends and
families. “They have stuck with us all the way through and
they have never received a dividend – but they do get free
beer!” quipped Andy. This has enabled some major
investment to be made with profits being reinvested, not
least to fund Andy’s aim to be 90% carbon neutral within five
years. This includes solar panels, a 100% heat recovery
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system and a reed bed for water treatment. The next step is
a bio-digester. It has also paid for a new warehouse, which
will have solar panels on the roof.
Hepworth has an 80 hectolitre brew length plant with what
can only be described as an eclectic collection of
fermentation and storage tanks, including ones from
Whitbread (which still bears its old logo), Simonds (who used
to brew in Reading) and Everards. Andy said, “We usually
brew twice a day, five days a week, producing a selection of
cask, keg and bottles. It usually works out as 20% cask, 30%
keg and the rest is bottles. We’ll do cans when we have the
new warehouse to increase our storage facility and so have
the space for a canning line; at the moment we have to use
part of the brewery.”

Inside the brewery
Hepworth’s own beers are mainly sold locally and account
for about a third of their production. The rest is for third
parties, which Andy estimates at around 100 customers.
Hepworth doesn’t pasteurise but they do microfilter nonbottle conditioned beers, which can be found in Marks &
Spencer’s, Morrison’s and the Co-op, usually on a regional
basis, plus, if you are lucky enough, on the luxury Pullman
train from Victoria.
Saxon Lager is their biggest selling keg, with a bias
towards ‘venues’ such as the Swan, next to London’s Globe
Theatre, and the Brighton Pavilion. They also supply
Goodwood racecourse. “They need to serve the beer very
fast, so we supply it in tanks to be served at three degrees
to stop fobbing,” said Andy. He added, “Our best selling
ale is Sussex Best. It’s a British pale ale and we sell more in
bottle than any other beer. We use our own house yeast,
which was originally a Brakspear strain that has evolved.”
The range of beers brewed for third parties is
comprehensive. Andy explained, “We’ve brewed Nepalese
beer, mainly for sale in Indian restaurants and we have seen
a growing demand for low alcohol and no alcohol beers. We
also have our own 0.5% ABV beer, called Spartan. What
makes it unusual is that we use Agave in the brew. It
improves the mouthfeel and seems to improve the malt and

Four breweries in one!
hops flavours as well. As anyone visiting us has to drive,
when we have the tap room open, we offer free low alcohol
beer to drivers.”
Andy has spent a considerable time in the brewing industry.
Having decided that the insurance business wasn’t for him,
he started with Courage’s in Reading although it was touch
and go. Andy explained, “I had been turned down for a lab
job with them although I then got an offer to come in as a
shift supervisor but I was off to the TTs. Fortunately, they
offered to keep the role open for two weeks. I walked in the
first day and loved it.” In 1980, Andy moved to King &
Barnes in Horsham and, five years later, became the
youngest head brewer in the country. King & Barnes were
however acquired in 2000 by Hall & Woodhouse and the
brewery closed.
Andy set up the Hepworth Brewery the following year,

2001, and the first brews were made with the assistance of a
number of former King & Barnes employees. Similarly, the
same year, Bill King and his wife set up a microbrewery in
Horsham (WJ King & Co). This was sold to Two Tribes who
moved the brewery to London in 2018.
Although now in his 60s, Andy doesn’t seem to have any
immediate plans for retirement; with over 40 years of
brewing experience, it is clear that his passion for good beer
remains strong.
For
tasting
notes,
see
the
blog
on
https://cryneinyourbeer.sitelio.me.
Christine Cryne
Note: A grist mill is used to mill malted barley before it is
added to the mash tun. Many small breweries bring in their
malt already ground.

Pick up a slice of history

A

fter having to cancel last year because of COVID,
CAMRA’s National Breweriana Auction will return to
Burton Town Hall on Saturday 9 October. This will be the
35th event. For those of you who have never been to a
breweriana auction, read on!
If you ever fancied owning a slice of brewing history then
this auction is just the thing for you. Run by CAMRA’s Games
and Collectables section, the auction will be offering some
150 lots, including everything from mirrors to trays, wall
signs, bottles and books. In addition, there will also be a
number of private stands selling brewery memorabilia to add
to the experience.
There will be local items from Burton on Trent, the home
of British brewing, such as a Bass tray and a Marston’s
Pedigree pump clip, plus a couple of items from Offiler’s of
Derby who traded from 1876 to 1966 and once owned 238
pubs. One of the rarer lots is a pump clip from Holes of
Newark on Trent. James Holes, a firm of maltsters, took on
the brewery in 1885 and lasted until 1967 when they were
acquired by Courage, Barclay & Simonds Ltd.
Given London’s brewing heritage, you would, of course,
expect the capital to be well represented. There is a pirate
from Truman’s (originally founded in 1666 in Brick Lane), an
iconic Charrington’s Toby jug and a mirror from Courage; the

latter two having a lineage
going back to the second half
of the 1700’s. And the auction
wouldn’t be complete without
a Watney’s Red Barrel item; in
this case it’s an electric clock.
If you have never been to
the National Breweriana
Auction before, the auction
itself is great fun to take part
in, as well as being an opportunity to find some great
bargains, many of which can appreciate in value. Of course,
like any CAMRA event, there will be some good beer on sale
all day (from a local brewery).
The event starts at 10.30am with the opportunity to view
the lots and browse the breweriana stands. Bidding starts
at noon and is normally finished by 3pm, giving a chance to
have a final perusal of the stands before visiting some of
Burton’s iconic pubs on the way home. Entrance is by
catalogue (£3.00), available on the day, or £4.29 (including
postage) in advance. Contact Bill Austin on 07789 900411
or at baustin1951@btinternet.com. If you can’t get there,
postal bids are accepted; just contact Bill. The wonderful
Victorian venue is wheelchair accessible – see
www.gandc.camra.org.uk.
As we don’t know how the situation will develop during
the autumn, we will be instigating a few new measures,
including bigger spacing between seats and asking people
to use hand sanitisers on entry. With such a big hall however,
we feel comfortable that we can keep everyone safe.
Christine Cryne

Are you a CAMRA member?
If not, why not join?
See page 42 for details.
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CAMRA’s Design Awards

T

he presentation of CAMRA’s Pub Design Awards took
place on 26 August, necessarily, at the time, via Zoom.
There were no winners in the Greater London area but I
thought it worth letting readers know the winners in case,
now that it is possible to get out and about again, people
wish to visit.
The Design Awards aim to recognise the most impressive
architecture, design and conservation in British pubs across
several different categories as follows:
Best refurbishment – joint winners
Blind Bull, Little Hucklow, Derbyshire (SK17 8RT)
Green Dragon, Flaunden, Hertfordshire (HP3 0PP)
Best refurbishment – highly commended
Air Hostess, Tollerton, Nottinghamshire (NG12 4EA)
Conversion to Pub Use – joint winners
Brickmaker’s Alehouse, Bexhill-on-Sea,
East Sussex (TN40 1EE)
Colmore Tap, Birmingham City Centre (B3 3BD)
Historic England Conservation Award
Swan & Railway, Wigan (WN1 1BA)
Community Local Award
Bridge Hotel, Horwich, near Bolton (BL6 7BR)
Andrew Davison, the chair of the judging panel,
commented, “We are delighted to be celebrating the range
of high-quality architecture and design that can be found in
pubs across the United Kingdom today, especially after the

trials of the last few months. This year’s judges have selected
a fantastic range of buildings, from a structure once used as
a brick manufacturer’s showroom to a beloved local that
underwent a refurbishment planned to be as eco-friendly as
possible. They are examples of pubs that have been lovingly
curated and preserved, and in some cases that have stood
the test of time for years and years. Now restrictions have
lifted, we hope to join you all in celebrating this achievement
with a visit to the pub and a pint at the bar. We had a difficult
time narrowing it down to just these seven awardees –
congratulations to them all.”
More information about the winners is available at
https://camra.org.uk/pubs-andclubs/awards/pub-designawards/.
PUB SAVING AWARD
NOMINATIONS 2021
his award is CAMRA’s way of celebrating the
achievements of groups that have successfully
campaigned to save their local pub. Nominations are now
invited for the 2021 award. The award can be made to any
group which, during the year ending 1 November 2021, has
carried out campaigning activity that has directly led to the
prevention of a pub or pubs being closed. The closing date
is 14 November. Nominations should be made using this link
https://camra.org.uk/pubs-and-clubs/awards/pubsavingaward/. There are various other criteria which are
explained on the nomination website.
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Check the Beer Festival Calendar
and visit the London Events Calendar at www.london.camra.org.uk
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PUB CONVERSIONS AND RESTORATIONS

AMRA is dedicated to supporting pubs as well as promoting best-quality beers and ciders. In particular, we are widely regarded for our
work in identifying and helping to protect the UK’s most important heritage pubs through the compilation of our inventories of pubs
with historic interiors – the most precious survivors.
CAMRA defines heritage pubs as those that are wholly or mostly unchanged or retain important historic rooms or features from before
1970. Since then however, many pubs have been expertly refurbished or have been created in buildings previously used for other purposes.
Moreover, contrary to popular belief, a lot of new pubs in both urban and rural locations are really good. They deserve to be recognised
and applauded. CAMRA has therefore begun a project to identify, preserve and protect pubs that we consider to be outstanding conversions
and restorations (OCR). These are the best examples of pub owners taking care to present a pub for modern times while respecting the
origins of the building in which it is housed. Or, they have taken care to refashion a pub so that it has a genuinely historical feel and/or has
design to admire. All pubs included have that essential quality of, for want of a better description, ‘pubbiness’.
Why is CAMRA doing this?
1. To raise awareness of examples of outstanding pub conversions and restorations, thus stimulating interest in visiting and enjoying
them.
2. To inspire pub owners and others to pursue excellence when converting or restoring buildings for pub use.
3. To thereby establish yardsticks against which future pub conversions and restorations can be judged.
4. To help protect identified pubs from unsympathetic changes.
5. To contribute to CAMRA’s wider objective of generating enthusiasm for pub-going.
There are around thirty pubs in Greater London which come into this category. They range from ‘new builds’ such as the Sail Loft (Fuller’s)
in Greenwich to the Royal Oak at the Borough, which Harvey’s restored to how it would have looked in the 1850s. There are too many to
list here but details can be found at https://ocrpubs.camra.org.uk/. This is the full national list but it can be filtered to whatever area you
are looking for.
You can also find out more about the project on the following website. This is a live project so if you know of any other pubs that you
think should be included as outstanding conversions or restorations, please let us know at info@ocrpubs.camra.org.uk. Enjoy!
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Tributes
JOHN LONGHURST
AMRA’s East London & City branch
are very sad to report that John’s
sister has informed us that John passed
away in January after a short illness (not
COVID related). John was a great
supporter of branch activities and rarely
missed a meeting or a social. He was a
reliable and regular festival volunteer,
working at every Pig’s Ear Beer Festival
that I can recall and many other festivals
in London and beyond, including the
Great British Beer Festival.
He was a private but social person
who never had an e-mail address or
‘phone. One of his recent positions at
our festival was on the door, welcoming
visitors to the event. His passing is a
great loss, not only to the branch but to
CAMRA generally. He will be missed
by us all. RIP John.

C
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The photograph, taken by Steve
Richardson, is of John at the 2011 Pig’s
Ear festival.
Andy Kinch
ELAC Branch Secretary
JOHNNY HOMER
have heard the sad news that Johnny
passed away in July at the early age
of 56. Although, I never met him,
which I suspect was my loss, I
corresponded with him frequently,

I

originally over reviews of the several
books that he wrote about London
pubs and, more recently, when he
worked in the press office at Shepherd
Neame. He was an accomplished
journalist and broadcaster, as well as an
author.
He also contributed to
CAMRA’s publications What’s Brewing
and BEER. The chief executive of
Shep’s, Jonathan Neame, paid this
tribute, “Johnny was a most valued
member of our team. He was a
fantastic ambassador for the company,
for our beers and pubs and played a
significant role in promoting Shepherd
Neame. He will be greatly missed. His
loss is a great shock to us all, and our
thoughts and prayers go out to his
family at this time.” I understand that
one last article will appear in the next
edition of BEER.

LEARN AND DISCOVER

he latest guide to feature on the Learn & Discover section of CAMRA’s website, written by Katie Mather and illustrated by
Lucie Cooke, explains the ‘off’ flavours that you might come across in your beer and what causes them. You can find it on
https://camra.org.uk/press_release/understand-more-about-identifying-beer-faults-with-camraslearn-discover-platform/
Season four of CAMRA’s podcasts, Pubs. Pints. People. has now started. Episode one features interviews with the authors of
two new CAMRA books, Modern British Beer and Modern British Cider. Future episodes will cover CAMRA’s Champion Beer of
Britain competition and the cider harvest. You can listen to the podcasts via https://shows.acast.com/pubspintspeople/episodes.
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WHAT IS WHATPUB?

hatPub? is CAMRA’s on-line pub database. It is available for all to use, not just CAMRA members; just
go to https://whatpub.com/. It features nearly 38,000 pubs which normally serve real ale plus records
of non real ale and closed pubs. All of the information has been compiled by CAMRA members and no fee
is charged – or sought – for inclusion. You can search by specific pub name or general location. It is also
possible for all users, again not just CAMRA members, to submit updates for entries (factual ones, not
contentious customer reviews, please!).
In normal times you will find opening times, descriptions, facilities, maps and of course details of the real
ale and cider on offer. Every effort is being made to update entries to show each pub’s current situation
but, as readers will appreciate, this is a substantial undertaking so we cannot guarantee that every entry
will be up to date.
WhatPub is, incidentally, not to be confused with the Good Beer Guide ‘app’. Good Beer Guide pubs
are, of course, included but you cannot simply search for GBG pubs in a particular area.

whatpub.com
W

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 real ale); all pubs that add or remove real
ale; and changes of name, ownership or beer policy.
Readers are encouraged to visit WhatPub? for pub details,
and to ‘Submit Update’ when they find incomplete or outof-date information.
NEW & REOPENED PUBS &
CLUBS CONVERTED TO REAL ALE
INNER LONDON
EC3, GINGER LILY, Pan Paciific London, 80 Houndsditch.
Singaporean style hotel cocktail bar. Asahi keg beer and
bottles from Asahi and St Peters.
E2, CAVE CUVEE, 250a Bethnal Green Rd. Wine bar
underneath the Shop Cuvee. The shop is open 7 days a week.
You drink the stock from the shop above. Bottled craft beer.
E2, PARTNERS (The Geffrye Museum), 1 Geffrye St.
Reopened having closed c.2000 as MOLLY’S CAFÉ. This is
the cafe offering at Hackney’s Museum of the Home
(formerly known as the Geffrye Museum). There is a bistro
and bar open in the evening and with street access, along
with a museum-facing canteen and serve-yourself garden
zone and terrace. The cafe is named after Molly Harrison,
one of the museum’s curators in the 1940s and 50s. Keg
beer. Formerly MARQUIS OF LANSDOWNE
E3, BOURBON, 387 Roman Rd. A ‘stateside dive bar’ with
40 bourbons. American keg beer. Operated by the same
team as the Angel of Bow.
E3, TWO MORE YEARS, 7 Roach Rd. The venue was saved
from demolition and is set across three floors, with exposed
raw brick walls, enormous hanging ivy from vaulted
warehouse ceilings, raw wood benches and original iron
framework. Craft beer from Purity.
E9, LORD NAPIER STAR (Electric Star), 25 White Post La.
Reopened after 26 years. Two real ales (e.g. Five Points Best,
Hammerton N1). Large open plan space on ground floor,
with central bar accessible by customers from three sides, a
DJ booth and seating booths. Above is a second bar and DJ
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booth as well as a bookable room for private parties, and
also a roof terrace. (Update from last WPU).
E9, WHITE LION, 331 Wick Rd. Reopened as HABBOT BAR
& LOUNGE – a bar/restaurant with keg beer and African
food.
E10, NECKSTAMPER BREWERY TAPROOM, Unit 3,
Cromwell Ind Est, Staffa Rd. Keg beer. Outside seating.
E17, BEERBLEFISH BREWING TAPROOM, Unit 2A-4,
Uplands B, Uplands Business Park, Blackhorse La, near other
brewery taprooms. Brewing continues at their Edmonton site
until November 2021 after which it is intended to be moved
here. All Beerblefish beers are suitable for vegans and are
cask/KeyKeg/bottle-conditioned. Large bar area with bench,
table and stool seating for up to 50 people; four seats
outside. A striking space age mural by renowned urban artist
Tizer ID covers the back wall. Service is from a central bar
adjoining the temperature-controlled ground floor cellar.
Three cask ales from Beerblefish and one guest ale are usually
on sale, also wines, spirits and soft drinks. Free to use pool
table and low-key background music. Payment is card only.
E17, LORD RAGLAN (Trust Inns), 199 Shernhall St.
Refurbished in 2021 and under new management. Two real
ales (e.g. Timothy Taylor Landlord, Marston’s 61 Deep).
E17, TRUMAN’S SOCIAL CLUB (Black Eagle Brewery), 1
Priestley Way. Real ale now available, currently with one
changing Truman beer.
E20, HAUGEN, 9 Endeavour Sq. A restaurant/bar with
bottled and keg beer. The bar is on the rooftop. The groundfloor restaurant features an indoor winter garden and large
terrace and a deli. The first-floor has a dining room and cocktail
bar with outdoor terrace and two private dining rooms.
NW1, FIFTY FIVE (Stonegate Pub Partners), 31 Jamestown
Rd. Renamed ALL ABOUT EVE, still a cocktail bar but with
some draught beer from Camden Town Brewery as well as
Guinness.
NW1, MONARCH, 40-42 Chalk Farm Rd. Reopened and
renamed MONARCHY by new operator ZX Ventures (owned
by AB Inbev).
NW2, WINDMILL (B & B London Ltd), 57 Cricklewood
Broadway. Reopened in August by two brothers who also run
a catering operation which provides the food. Draught keg
beer.
NW11, PAPILLON, 30 Market Pl, Falloden Way. Reopened
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as KASA KOSHER – a Kosher restaurant with limited keg
offerings (Peroni and Grolsch).
N1, JOKER OF PENTON STREET (ex-Laines), 58 Penton St.
Reopened as DAY & NIGHT, advertising itself as
‘Independent Cafe/Bar/Radio’.
N1, NORTH BY NORTH WEST, 188-190 New North Rd.
Reopened as KNOWHERE SPECIAL
N4, ARSENAL TAVERN (Stonegate Pub Partners), 175
Blackstock Rd. Reopened after repairs as a Craft Union pub.
Doom Bar, Landlord and a guest ale at present.
N4, ZELMAN DRINKS, 5 Station Pl. Reopened as NIGHT
OWL.
N6, DUKE’S HEAD, 16 Highgate High St. Reopened with
up to four real ales available.
N16, ORIGINAL SIN, 129 Stoke Newington High St.
Reopened as the relocated LOADING games bar (see
below).
N17, CORNER PIN (Beavertown), 732 High Rd. Reopened
after a decade of closure. One handpump selling rotating
guest ales.
SE1, BERMONDSEY BAR & KITCHEN, 40 Bermondsey St.
Bar/restaurant opened November 2018 in former office
building and adjacent car park.
SE1, ELECTRIC SHUFFLE, 10 Bermondsey St. Opened
August in railway arches by the team behind Flight Club, with
10 shuffleboards, capacity for 350 people and suggested 90minute bookings for teams of up to 16 participants. Players
must be 18+. Draught beers are keg.
SE1, HOP KINGDOM , 16 Druid St. Indoor skatepark and
bar in two railway arches, opened August 2018. Bar open to
non-skaters. Two Hop King own beers on tap and in cans.
SE1, LONDON CITY RUNNERS CLUBHOUSE, 130 Druid
St. Bar opened August 2018, offering beer, cocktails, coffee
and space for club functions. Open to non-club members.
SE1, ROSE & CROWN (Shepherd Neame), 47 Colombo St.
Reopened.
SE3, BLACKHEATH NEWBRIDGE SOCIAL CLUB, 22
Charlton Rd. Up to three real ales usually from Greene King.
SE6, PERRY HILL (Doghouse Pub Company), 78-80 Perry
Hill. Now two real ales (e.g. Brockley).
SE8, BLACK HORSE (Dirty Liquor (Stonegate)), 195 Evelyn
St. Reopened.
SE8, ROYAL GEORGE (Samuel Smith), 85 Tanners Hill.
Having been closed for a period, reopened with new
management early August 2021.
SE16, BLUE ANCHOR (Stonegate Pub Partners), 251
Southwark Park Rd. Reopened July 2021 after refurbishment
under Craft Union management. London Pride, Doom Bar
and a guest ale are listed as current available.
SE17, HUNTSMAN & HOUNDS (Market Taverns), 70 Elsted
St. Reopened.
SE17, MANOR OF WALWORTH (Antic), 140-142 Walworth
Rd. Reopened under Portobello management. Freehold is
on the market.
SE23, BIRD IN HAND (Stonegate), 35 Dartmouth Rd.
Reopened.
SE19, COOPERS (Antic), 58-60 Westow Hill. A new Antic
outlet, opened in July in a former retail unit. Mainly a food
venue, though with a small area for drinkers. Advertised as a
‘bakery by day and a bar by night’. Draught keg beer is sold
in schooners (2/3 pint). Opening hours are not advertised.
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SE19, MEMORY BOX, 66 Westow Hill. Cocktail bar opened
in July, with a sister venue with same name in central
Croydon.
SW1, GANYMEDE, 139 Ebury St. A second Lunar pub
company venue after their Hunter’s Moon in Chelsea, this
one named after the largest moon of Jupiter. The pub
website explains a tenuous connection with a previous wine
bar on the site. There is a 30-cover bar area at the front and
to the rear a 55-cover dining room offering modernEuropean cuisine with a daily-changing menu, plus brunch
on Saturdays and roasts on Sundays. The bar serves real ale.
Awaiting further detail at date of this entry.
SW1, WILTON ARMS (Grosvenor Estates), 71 Kinnerton St.
Reopened by new operator Inda Pubs. Two real ale
handpumps with two Allsopps ales: a new ‘brand’ owned by
a descendant of the Allsopp family who has revived the
beers.
SW3, CADOGAN ARMS (Cadogan), 298 Kings Rd. After
extensive refurbishment, finally reopened in July 2021 by a
joint venture between JKS Partners and Dominic Jacobs, the
man behind the Running Horse in Mayfair. The pub ‘will
showcase exclusive beers, cask and craft ales alongside an
extensive wine list and contemporary cocktails’. Food
includes Sunday roasts. Four cask ale handpumps feature
three rotating semi-regulars and a guest ale. On keg there is
Guinness and a cider plus another dozen or so lagers and
other beers.
SW3, SURPRISE (ex-Young’s), 6 Christchurch Terr. Reopened
post-Covid and now leased to Jack Greenall, a scion of the
Greenall Whitley brewing family. The pub features a bar and
28-cover restaurant area plus a private dining room. The
general manager had previously been at the Harwood Arms
in Fulham and the chef comes from the Rabbit in Chelsea.
Four ales at date of survey, including a Ringwood housebranded ale.
SW4, ROSE & CROWN, 2 The Polygon. Reopened as ROSE
& CROWN, CLAPHAM following a major refurbishment
retaining a dark panelled walnut bar on the ground floor
which remains a traditional pub. The new first floor dining
room is a great addition.
SW18, SAMBROOK’S BREWERY TAP, 40 Ram St. Opened
in July on the site of the former Young’s Brewery at the Ram
Quarter in the heart of Wandsworth. The Tap has outside
seating in Bubbling Well Square and two inside bars, one
downstairs with tall tables and stools plus a snug to one side
with bench seating. The upstairs bar is also a mix of tall
tables and stools plus plenty of comfortable bench seating.
Both bars have great views of some large fermenting and
conditioning tanks. The handpumps are bespoke, made for
Sambrook’s by Harry Masons in Birmingham who have been
making specialist beer engine equipment since 1803. The
old coppers from the Young’s Brewery form the centrepiece
of a heritage centre and museum to commemorate
continuous brewing on this site since 1522. On site pizzas
are provided by Crust Bros. Two cask ales - Wandle and
Junction were available on opening.,
WC2, BEER HOUSE (SSP), Charing Cross Station.
Reopened.
WC2, GEORGE (GK Metropolitan), 213 Strand. Reopened.
W1, COACH & HORSES (Shepherd Neame), 2 Old
Compton St. Reopened.
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W1, INN 1888. Reopened.
W1, PORTMAN. Reopened.
W1, WOODSTOCK, 11 Woodstock St. Thought to have
been permanently closed as a pub and converted to a bistro,
this site miraculously reopened as a ‘proper pub’ again in
August 2021. Six keg beer fonts plus one real ale on rotation.
Classic pub food.
W2, DUKE OF KENDAL (Trust Inns), 38 Connaught St.
Reopened.
OUTER LONDON
BRENTFORD, SIX BELLS AT BRENTFORD LOCK (Fuller’s),
148 High St. Reopened and reverted to just the SIX BELLS.
Now a LGBTQ venue with regular live music and a beer
garden. Fuller’s London Pride was available recently.
BROMLEY, BAR SPORT, 196-198 High St. Closed in 2016,
this pub reopened as the ARTFUL DUKE in August still with
a focus on sports TV, and also on food, available for most of
the day. At as the opening date real ale was not available,
but the handpump on the bar is promising.
NORWOOD GREEN, LAMB, 137 Norwood Rd, UB2 4JB.
Reopened in 2021 after extension and major refurbishment.
Six keg beers but no real ale.
SIDCUP, BLACK BOY (Heineken/ Town Centre Inns),
Southspring. Reopened.
PUBS & CLUBS CLOSED, CONVERTED,
OR CEASED SELLING REAL ALE
INNER LONDON
EC1, BARSMITH (Marylebone Leisure Group). Closed, future
uncertain.
EC1, LINO (Wright & Bell), Closed for financial reasons after
being operated by administrators since May 21.
EC2, CITY GOLF CLUB. Now a fitness centre
EC2, MERCHANT OF BISHOPSGATE (SSP), Closed as part
of station redevelopment.
E1, BAR LOCKS (Stonegate Pub Partners). Closed; freehold
has been on the market.
E2, SUNDAYS BREW CO TAPROOM. Closed.
E6, RED LION (Dirty Liquor (Stonegate)). No longer sells real
ale.
E8, HACKNEY HEART. Licence revoked after multiple
failure, future uncertain.
E14, ALL BAR ONE (M&B). As with the SLUG & LETTUCE
next door, this bar is closed for a makeover.
E15, BAR ONE. Closed.
E15, CART & HORSES. Closed for refurbishment until
autumn 2021.
E17, BUXTON CLUB,. Now an event space.
N1, 163 UPPER STREET. Noted in August as closed and
partially boarded up.
N1, CHARLES LAMB (The Brill UK LLP). Closed and boarded up.
N1, FOUR SISTERS (Stonegate Pub Partners). Closed, future
uncertain.
NW1, QUEENS HEAD & ARTICHOKE. Closed for
refurbishment which seems to be taking a lot longer than
expected.
NW1, UNICORN. Closed, future uncertain.
NW2, LAMBO BAR & RESTAURANT. Not reopened after
lockdown, future uncertain.
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NW4, GREYHOUND (ex-Young’s). Not reopened after
lockdown, future uncertain.
SE3, O’NEILL’S (M&B). Handpump unused.
SE15, DUKE OF SUSSEX (Star). Refurbished in summer
2021 but appears to be no longer serving real ale.
SW1, DOLPHIN BAR & GRILL. Self-reported closed.
SW1, M BAR VICTORIA ST (M W Restaurants). Believed
closed.
SW1, OTHER PALACE BAR (Really Useful Group). Self
reported temporarily closed due to pandemic.
SW1, PLANET HOLLYWOOD. Self-stated closed due to
Covid pandemic. Site future uncertain.
SW1,
PRINCE
OF
WALES (Stonegate Pub
Partners/Traditional London Pubs Ltd), Wilton Rd. Reported
closed, future uncertain.
SW1, SOURCED MARKET. Has become OTHERWORLD.
Looking a bit like an upmarket surgery from the outside,
Otherworld is ‘an immersive virtual reality entertainment
venue using Immersion Pod Technology featuring Wind,
Heat & Rumble!’ There is a self-serve bar with ten taps of
beer and cocktails on offer for paying visitors but also ‘a full
service bar at all of our venues, so if you’d like to come in for
a drink then please feel free to do so, even without a
booking!”
SW18, ROYAL STANDARD (Stonegate Pub Partners). An
electrical fire in the cellar has meant a temporary closure.
Should reopen before Christmas.
SW19, FRANKIE & BENNY’S (TRG). Closed; lease on the
market.
SW19, GARDEN SHED (Stonegate Pub Partners). No longer
sells real ale.
WC1, HOLBORN WHIPPET (Bloomsbury Leisure). Has
remained closed following last lockdown, future uncertain.
WC1, NIGHT & DAY. Closed and boarded up.
WC2, CROSS KEYS, 31 Endell St. Currently does not serve
real ale.
WC2, CHIQUITO (TRG) Leicester Sq. Closed.
WC2, DALY’S WINE BAR (City Pub Company). Not
reopened post-lockdown, future uncertain.
WC2, ROYAL GEORGE (M&B). Reported closed and
boarded up as at start of August.
WC2, TEMPLE BREW HOUSE (City Pub Company). Remains
closed until at least September when it is reported the site
may reopen as an events venue only.
W1, 68 & BOSTON. As at early August 2021, still closed.
Had become a cocktail bar with a limited selection of bottled
beers only.
W1, COACHMAKERS. No longer serving real ale.
W1, CROWN (M&B) Brewer St. Self-reported closed as at
late July 2021.
W1, FRANCO (Stonegate Pub Partners). Closed.
W1, GEORGE & DRAGON. No longer serving real ale.
W1, JIMI LOVES GLORIA. Reported closed by end of July.
Was PILLARS OF HERCULES and HERCULES PILLARS
W1, PERCY & FOUNDERS. Self-reported closed for the time
being. Future of site not known.
W1, SOURCED MARKET. Self-reported closed, future of site
not known.
W1, UNION. Self-reported closed as at late July 2021.
W2, GREEN MAN (PubLove). No longer selling real ale.
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W4, STATION HOUSE (Punch). Closed for building work.
W5, JONOS. Remains closed since lockdown now because
of ‘onsite construction works’.
W10, PORTOBELLO HOUSE (Stonegate Pub Partners/
Portobello House), 225 Ladbroke Gro. Renamed
NEIGHBOURHOOD PORTOBELLO The ground floor bar of
this Notting Hill ex-pub was taken over in July to create a
cocktail bar with food with a South American twist. Card
payments only. No draught beer.
W12, ORCHARD TAVERN (Star). Once again no longer
serving real ale.
W14, BEACONSFIELD (Inn-Vestment Estates LLP). Closed
as at September but advertising for management and staff.
W14, COLTON ARMS (Hippo Inns (Stonegate)). Closed in
July as pub transfers to Redcat.
OUTER LONDON
BELVEDERE, EARDLEY ARMS (Wellington). No longer sells
real ale.
BELVEDERE, GREAT HARRY (Stonegate Pub Partners). Sold
and boarded up by August.
BEXLEYHEATH, CELEBRATIONS @ BEXLEY. Closed; lease
on the market.
CROYDON, CRONX. Closed, lease not renewed by
brewery.
CROYDON, OLDE CLOCK TOWER. Did not reopen after
the pandemic. Freehold on the market.
CROYDON, URBAN XCHANGE. Renamed GUSTOSO
RESTAURANT & BAR. Draught beer no longer served.
EAST MOLESEY, SEXTONS AT HAMPTON COURT.
Closed; lease on the market
ENFIELD, PRINCE ALBERT (Craft Union). No longer sells
real ale.
ENFIELD, SUN & WOOLPACK (Greene King). No longer
sells real ale.
KENTON, NEW MOON (Wetherspoon). Wetherspoon
having recently bought the freehold, the pub has not
reopened following the last lockdown.
KINGSTON, CORNERSTONE (Greene KingJ. Closed for
first lockdown and has remained closed since.
REDBRIDGE, RED HOUSE (Whitbread). Closed, future
uncertain
ROMFORD, CROWN. Closed again since 2019, future
uncertain.
ROMFORD, PRINCE ALBERT (Wellington). Closed August
2020, demolition expected: most of the premises in the
street are surrounded by hoardings, awaiting demolition or
redevelopment.
RUISLIP, FAIRWAY (Greene King). Closed along with golf
course for HS2 works.
SOUTH RUISLIP, CHIQUITO (TRG. Did not reopen after first
lockdown. Lease on the market.
SURBITON, DUKE (Greene King). Closed for first lockdown
and has remained closed since.
TEDDINGTON, WALDEGRAVE ARMS. Closed, lease on the
market.
UXBRIDGE, CHIQUITO (TRG). Did not reopen after first
lockdown. Lease on the market.

WhatPub? update 46
OTHER CHANGES
INNER LONDON
EC1, LONDON APPRENTICE (333). To reopen as
SHOREDITCH BALLS, a Golf themed bar.
EC2, KITTY HAWK (Wright & Bell). Became BREAD STREET
KITCHEN & BAR, a Gordon Ramsey restaurant and bar with
keg and bottled beer.
E8, BAR 512, 512 Kingsland Rd. Renamed VILLAGE 512, a
new LGBTQ+ friendly bar opened in September.
E9, GREENHOUSE, Unit 1, 96 White Post La. Renamed HW
TOWN HALL. Canal side bar and music venue. Keg beer.
E14, GIANT ROBOT BEER BAR (London Union). Renamed
PERGOLA ON THE WHARF.
N13, BIRD IN HAND (Stonegate Pub Partners). Shortened
to BIRD HAND.
N14, OAKWOOD TAVERN. Renamed DOYLE’S.
N16, LOADING. Renamed ESCAPE. No cask beer.
LOADING has relocated (see above).
N22, MONAGHAN’S TAVERN. Renamed PJ O’CONNORS.
NW2, ANGIE’S BAR. Renamed ANGIES III.
NW9, MCDONAGHS BAR. Renamed CORNER HOUSE
following a change of management.
SE10, SIGNAL @ THE O2 (Signal Brewery). Renamed
CLOUD NINE.
SW8, FLANAGAN’S OF BATTERSEA. Demolished in May.
Student flats to be built.
SW8, PAVILION. Demolished during Summer. Student flats
to be built.
SW15, TOY SHOP. Will reopen as a SIMMONS this September.
W1, KRAFT BEER @ MERCATO METROPOLITANO.
Renamed MERCATO MAYFAIR.
W1, SHEPHERDS TAVERN (Greene King). Now operated by
GK’s Metropolitan Pub Company under the CHESTERFIELD
ARMS name again, its previous name 1769-1938. Ales
include an IPA and a house bitter.
W10, REAL ALE (Real Ale Ltd). Renamed REAL DRINKS.
OUTER LONDON
CROYDON, APATURA LOUNGE RESTAURANT. Renamed
KING OF THE SOUTH in August and advertised as a pub &
kitchen. Live music events and there are ‘happy hours’.
CROYDON, BAD APPLE. Became ENCLAVE, a shisha
lounge.
KINGSTON, CRICKETERS, 20 Fairfield South. Already
reported closed. Planning permission sought for conversion
to residential, June 2021.
NEWBURY PARK, AVENUE. Having closed in 2018,
demolished during June-July for replacement by 149 flats.
STOCKLEY PARK, STOCKLEY PINES. Renamed BAR AT
STOCKLEY. The bar is run independently of the golf club
and is open to general admission. No real ale.
TOLWORTH, BROADWAY BAR CAFE. Closed since Nov
2019. Site is known to be earmarked for a total rebuild.
Planning application for this work submitted in Jan 2021 has
been refused.
UXBRIDGE, QUEEN’S HEAD (Greene King). No longer
LocAle accredited following drastic reduction in real ale range.
WELLING, LORD KITCHENER (Milton Pubs and Taverns).
Reported closed since 2019. Planning permission granted to
convert to retail with 19 apartments.
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CAMRA books news
LONDON’S BEST BEER PUBS
AND BARS
’m pleased to report that publication
of the latest revision of Des de Moor’s
seminal guide is currently scheduled for
18 October. Des had always intended
to substantially revise the book but it
has now been thoroughly updated to
include both the consequences of the
various lockdowns and a number of
new developments. The book can be
pre-ordered through the CAMRA
Books website https://shop1.camra.
org.uk/camra-shop-homepage/shop/.

I

THE GOOD BEER GUIDE 2022
he latest edition of CAMRA’s
flagship book, published every year
since 1974, is scheduled to be
published on 12 November. CAMRA
members can pre-order it for £12.00.

T

NEW BOOKS FROM CAMRA
he mince pies and Christmas
puddings have appeared in my local
supermarket so it must be time to start

T

thinking about presents for you-knowwhat. Here are some possibilities. All
of these books are available on-line
from the CAMRA Shop, using the
adjacent website address.
WORLD BEER GUIDE
his is the latest book from the
renowned Roger Protz. As the title
suggests, Roger takes a look at the
current state of brewing around the
world, against the background of a
growing interest in beer. Beer remains
the world’s favourite alcoholic beverage
and brewers around the world are
pushing the boundaries of their art,
with spectacular beers now to be found
on every continent. The book is
divided into sections, country by
country, and explains the hold that the
global brewers have on trade (AB
InBev, for instance, now produce one
third of the world’s beer) and the efforts
that the craft beer movement is making
to counter their influence. The latter
includes beers aged in oak barrels or

T

fermented with airborne wild yeasts,
thereby seeing a return to traditional
methods. The book has 300 pages and
is fully illustrated throughout with colour
pictures. The release date is 29
October and the cover price will be
£30.00. There is a discount for
members.
MODERN BRITISH BEER
uthor Matthew Curtis gives a
personal insight into the exciting
world of modern British brewing by
profiling a selection of 86 significant
beers. He examines how they taste,
how their ingredients are sourced and
tells the story of the people working
hard behind the scenes to bring these
beers to drinkers all over Britain. Roger
Protz commented, “Matthew Curtis has
written an inspirational book, one no
beer lover should miss.” The book is
already available, at a cover price of
£15.99. Again there is a discount for
CAMRA members.

A

PUBLIC HOUSE: A CULTURAL AND SOCIAL HISTORY OF THE LONDON PUB

T

his is not a CAMRA book but, having seen it mentioned in Time Out and, given its source, I thought that it was worth
a mention. Many readers will have heard of the Open House London Festival which persuades the owners of a variety
of properties not normally accessible to the public to open once a year. This year the event ran from 4 to 12 September.
The organisers, Open City, have published a book called Public House: A Cultural and Social History of the London Pub.
It sets out to look at, according to the publishers, the ‘diversity, design and culture of everything from Victorian gin palaces
and medieval taverns to the chin-stroking craft breweries and swanky new start-ups around today. It tells stories of
migration, queer activism, black history and much more, painting a hop-smelling picture of London’s history through 120
pubs in all 33 boroughs’. The book has been edited by architects Cristina Monteiro and David Knight, the foreword has
been contributed by the Mayor of London, Sadiq Khan, and there are articles from a wide range of people. The book
was published on 4 September; cover price £18.99. It can be purchased from Open House’s website
https://shop.openhouselondon.org.uk/products/public-house. If you do buy a copy, check out the story about the view
of St Paul’s from Ye Olde Cheshire Cheese.

Advertising in London Drinker
We are hoping to return to printed versions of the magazine as from the next edition, December 2021/January 2022.
To begin with, our advertising rates will stay as follows:
Full page colour £345; Full page black and white £275; Half page colour £210; Half page black and white £155;
Quarter page colour £115 and Quarter page black and white £90.
Call John Galpin on 020 3287 2966; Mobile 07508 036835. Email: johngalpinmedia@gmail.com or Twitter@LDads.
London Drinker is published bi-monthly. The December/January edition will be available from Wednesday 24 November.
An on-line version will continue to be available.
If you wish to contact the editorial team, please use Ldnews.hedger@gmail.com rather than the address above.
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Idle Moments
I’m so glad I live in a World where there are Octobers
(from Anne of Green Gables by L M Montgomery)

O

oh! I came over all literary; make the most of it – it
doesn’t happen often. So where are you settling down
to solve this month’s little conundrums? In front of your
computer with a cup of tea or in the local pub with a
pint and your trusty tablet? Not that it matters; what is
important is that the numbers puzzles are lurking, waiting to
trip you up:
1. 10 SC in an A
2. 6 F in a H
3. 1927 FSTF (by CL)
4. 2 M for J
5. 2620 PC of QMT
6. 787 MN of the BD
7. 3 K of OA
8. 0 L on the NB
9. 20 P for FF in C
10. 46 C in the C of L
And so on we go. As I was compiling this edition’s 5BY4,
I was anticipating a trip to the Royal Albert Hall for my last
Promenade concert of the season (nice to be back there
again!) and I came over all ‘eyebrow’. So, for you fans of
music (of a certain genre – sorry, no Slowhand), here are ten
notable musicians (mostly still alive) and ten instruments for
you to match up. Some you may find easy then just juggle
the rest:
1. Emmanuel Pahoud
A.
(French) Horn
2. John Williams
B.
Flute
3. Nicholas Daniel
C.
Violin
4. Anna Lapwood
D.
Piano
5. Julian Bream
E.
Percussion
6. Nicola Benedetti
F.
Oboe
7. Barry Tuckwell
G.
‘Cello
8. Sheku Kanneh-Mason
H.
Guitar
9. Alfred Brendel
I.
Organ
10. Evelyn Glennie
J.
Lute
For this time’s Trivial Knowledge, like last time and in the
absence of any startling bolts of inspiration, I have gone back
to my book of dates and chosen events that happened in
October and November of years ending in one:
1. Who was the British grocer, philanthropist and racing
yacht owner who died in London on 2 October 1931?
2. The first escalators in Great Britain entered service on 4
October 1911. At what London Underground station
were they installed?
3. On 6 October 1981, the President of a middle east state
was assassinated during a military parade. Who was he,
which country did he run and where did he die?
4. The first charity street collection in Britain took place in
Manchester and Salford on 8 October 1891; in support
of which organisation?
5. Which polar explorer was born near Oslo on 10 October
1861?
6. Author David John Cornwell was born on 19 October
1931. Under what name did he write?
7. On 20 October 1941, Britain’s largest ever and last
battleship was laid down. What was its name and where
was it built?

8. What famous meeting took place on 10 November at
Ujiji, then in Tanganyika?
9. What long running BBC television competition was first
broadcast on 12 November 1951? It still continues
today, although under a somewhat different format and
title.
10. Who was the Swedish astronomer, born in Uppsala,
Sweden on 27 November 1701, and what scientific scale
(still in daily use), which bears his name, did he devise in
1742?
Well, that’s about it for a couple more months. I hope the
weather is kind and you can get out and enjoy the reds and
golds of autumn and not stick penny bangers in the cow
pats, like we used to (nearly 60 years ago, when there were
still cattle grazing in Bushy Park). It’ll be nearly Christmas
when the next Drinker comes out. Maybe I’ll be able to
spend it with family this year. Until next time . . .
Andy Pirson
Solutions from August/September edition
Number puzzles:
1. 105 Pounds Sterling is One Hundred Guineas
2. 20 in Hexadecimal is Thirty-Two in Decimal
3. 3 Nobles (Archaic Coin) to the Pound
4. 16 Islands of the Shetlands are Inhabited
5. 75 Points for Three Darts in the Outer
6. 25 Pounds is a Pony
7. 6 Horses Pull the Diamond Jubilee State Coach
8. 20 Wheels on the Flying Scotsman and its Tender
9. 15 Full Back in Rugby Union
10. 3 Seaxes (and a Crown) on the Middlesex Coat of Arms
(I would accept scimitars, even though they aren’t)
5BY4:
London Brewers
1. Earth Ale – Wood Green E
2. Dog’s Grandad – Brixton J
3. Signal – Walthamstow H
4. Bullfinch – Herne Hill A
5. Partizan – Bermondsey F
6. Concrete Island – North Kensington D
7. Werewolf – Kentish Town I
8. Moncada – Dollis Hill G
9. Jawbone – Strawberry Hill B
10. One Mile End – Tottenham C
GENERAL KNOWLEDGE:
1. The new London Bridge, opened on 1 August 1831, was
designed by John Rennie.
2. The famous landscape gardener and architect, born on
3 August 1801, is Joseph Paxton. He is most famous for
the Crystal Palace.
3. The ‘Show Me State’, which became the 24th of the
Union on 10 August 1821, is Missouri.
4. The British, European and World Middleweight boxing
champion born on 17 August 1951 in Penge was Alan
Minter.
5. The world famous painting stolen from the Louvre on 21
August 1911, by waiter Vincenzo Peruggia, was
Leonardo da Vinci’s Mona Lisa.
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6. The country which discontinued its use of the title ‘United
Arab Republic’ on 2 September 1971 and reverted to its
original name is Egypt.
7. The president of the USA who was shot on 6 September
1901 (and died eight days later) was William McKinley.
He was succeeded by Theodore Roosevelt.
8. The former leader of the Soviet Union who died on 11

September 1971, at the age of 77, was Nikita
Khrushchev.
9. The author of ‘Last of the Mohicans’, who died on 14
September 1851, was James Fenimore Cooper.
10. Robert Muldoon, born on 25 September 1921, was
Prime Minister of New Zealand.

The pubs of Wimbledon Town

C

live Whichelow is well known for his books on the history
of Wimbledon and the surrounding area. He has written
two books about the area’s pubs. The first covered the pubs
of Wimbledon Village and the second those in the old parish
of Merton. He has now released a third book, somewhat
delayed by the pandemic, called the Pubs of Wimbledon
Town (Past & Present), and which covers the rest of the area.
Here, Clive kindly previews the new volume for us.

Pubs of
Wimbledon Town
(Past & Present)

by
Clive Whichelow

Up until the 1860s ‘Wimbledon’ really meant what we now
call Wimbledon Village. Before the railway came in 1838,
most of the area down the hill was farmland which was yet
to be developed.
The first development wasn’t in the town centre but off
Haydon’s Road, in what is now South Wimbledon, when, in
the 1850s, North, South, and East Roads were laid out. Soon

to follow were the back street beer shops such as the Duke
of Cambridge, St George, White Hart, Plasterers Arms and
the Joiners Arms etc, with the latter two unashamedly
appealing to the working men who were beginning to build
what was then known as New Wimbledon. Up until then the
only pub nearby was the Horse & Groom in Haydon’s Road
(now the Garden Shed) which was there by 1838. The only
one of those little back street pubs that survives to this day
is the Sultan, which will be well known to readers of London
Drinker. Slightly further away were the Plough, which gave
its name to Plough Lane, home of AFC Wimbledon and the
King’s Head in Merton High Street, both dating from the
early 1700s and both now sadly gone.
The town centre pubs came a little later. The Alexandra
at the foot of Wimbledon Hill and the Prince of Wales, almost
opposite the station, were both opened in the 1860s and
survive to this day although the Broadway, also 1860s, has
gone, as has the South Western which opened in 1855 and
was next to the original Wimbledon station, which was across
the road from where it is now.
One pub which few may remember now was the Duke of
Edinburgh in Kingston Road where the fire station now
stands. It was there by 1869 and set its sights high from the
off, providing football and cricket fields, music hall
entertainment, dining, meeting rooms etc and was the HQ
for no less than sixteen cycling clubs. Sadly, it was bombed
during the war and finally closed down in the 1950s.
The new book also includes an Edwardian survivor, the
Raynes Park Tavern, once home to writer and Bohemian
chronicler Henry Savage. We have however lost the Junction
Tavern but perhaps we have been more fortunate than some
areas in keeping at least some of our ancient and muchloved locals.
The Pubs of Wimbledon Town (Past & Present), by Clive
Whichelow, was published in September and is available
from good bookshops or from enigmapublishing.co.uk.

A complete collection of all 42 years’ issues of London Drinker
is available here on our website: www.london.camra.org.uk,
scalable to read in larger print
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T H E P R I N C E O F WA L E S
TOW N H O US E, H A M M ERS M ITH

£3 PI NT S FO R A LL C A S K B EERS E V ERY
M O N DAY & TU E S DAY E AC H W EEK
C A M R A M EM B ERS C A N EN J OY A 1O%
D I SCO U NT O N A LL C A S K B EERS AT A N Y
TI M E , J U ST FL A S H U S YO U R C A R D

E N JOY A W E LCO M E D R I N K O N TH E H O US E
Come down to enjoy a drink on the house and catch up with the team, simply fill
in your details below and hand in to your server. Of fer valid until 30.11.2021

N A M E:
EM A IL :
We respect your privacy. We’ll never share your information with anyone outside of the Big Smoke Group. Valid for any pint of Big Smoke beer, single Big
Smoke Gin & mixer, 175ml glass of house wine or soft drink. By filling in your contact details you agree to Big Smoke marketing messages. Opt out anytime.

73 DALLING RD, HAMMERSMITH, LONDON W6 0JD

W: W W W.PRINCEOF WALES -TOWNHOUSE.CO.UK

Crossword
Compiled by DAVE QUINTON
£20 prize to be won

Name ....................................................................................................
Address .................................................................................................
..............................................................................................................
All correct entries received by first post on 17 November will be
entered into a draw for the prize.
The prize winner will be announced in the February/March London
Drinker. The solution will be given in the December/January edition.
If possible, please submit entries to: London Drinker Crossword,
25 Valens House, Upper Tulse Hill, London SW2 2RX,
Otherwise, in the current circumstances, we will accept entries in any
format that you can manage.
AUGUST/SEPTEMBER’S SOLUTION

ACROSS
1. What’s new in cheese? It’s salty. [5]
3. Gets up about noon and washes. [6]
7. Detailed man I had initially entertained for killing. [9]
9. Leading diver with skill in race. [4]
10. Eat up, girl! [4]
11. Olivier’s limitless works. [5]
13. Gorge found in or near a vineyard. [6]
14. Still going back right? Not on your life! [5]
15. Wonder about losing final? Give over! [5]
17. Very hot, drive off after finishing golf. [6]
20. Some given a talisman of their birth. [5]
21. Frank is no writer. [4]
23. Quiet river and very clean. [4]
24. Police officer’s anger at disease. [9]
25. Make gloomy study about boat. [6]
26. Second class carriage for newly wed. [5]
DOWN
1. Revolutionary going up on mountain for booze up. [6]
2. Cow having no water. [4]
3. Estimate there’s a thousand in survey. [6]
4. Exposed dune blown away. [4]
5. Boss unknown to read. [5]
6. Couple caught in Scottish bank. [5]
7. Stopped what’s already been allowed to escape. [9]
8. Try hard to be a good detective. [9]
11. Woman sitting outside to see man. [5]
12. Reject piss head during dance. [5]
16. Unnecessarily cruel with 11d. [6]
17. Open fire with guns on rural properties. [5]
18. Among a hundred general news items is one scoop. [6]
19. Animal died on table. [5]
22. Mark or some other bloke. [4]
23. Look at water on river. [4]
Winner of the prize for the June/July crossword:
Mark Nichols of Rugby.
Correct entries were also received from:
Ted Alleway, Tony Alpe, Pat Andrews, L Bamford, Hugh
Breach, K Breach, Kelvin Brewster, John Butler, Mrs Hilary
Clark, John Clark, Joe Daly, John Dodd, Paul Gray, Matthew
Griffiths, Caroline Guthrie, Gerry Guthrie, Stuart Guthrie,
Peter Haines, ‘Shropshire’ Dave Hardy, William Hill, Alan
Humphrey, Carol Jenkins, Claire Jenkins, Mick Lancaster, Terry
Lavell, Aidan Laverty, Mrs Marjorie Lopatis, Ken MacKenzie,
Derek McDonnell, Dale Mashun, Rob Mills, Al Mountain,
Dave Murphy, Paul Nicholls, Gerald Notley, Michael Oliver,
Nigel Parsons, Alan Pennington, Mark Pilkington, Robert
Pleasants, David Renwick, N P J Roe, Mark Thompson, Andy
Wakefield, Martin Weedon.
There were also two incorrect entries.
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News extra

Why should I join CAMRA?

I

n 2021 CAMRA celebrates its 50th anniversary. In those years it has become one of the most successful consumer organisations in
Europe. We must not rest on our laurels however. Above all, we are a campaign; we must continue to protect and promote real ale
and to protect the great British pub. This work is currently even more important than ever with Government restrictions putting the
hospitality sector under great strain and increasing the risk of pub closures and redevelopment happening under the cover of COVID.
CAMRA is led by volunteers, right up to its National Executive. The more of us doing the campaigning, the better. Please think
about joining CAMRA.
There are lots of ways that you can contribute. Just using your local pubs regularly (when you can) is important but there are other
tasks such as lobbying MPs, updating pub information, submitting beer scores or liaising with breweries. Hopefully, we will be allowed
to meet as groups again before too long. We will then return to listing local branch events in our diary section. In normal times there
are as many, if not more, social events as there are business meetings. If you come along, 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. We appreciate that not everyone has time to give so there
are no expectations.
More importantly, you will meet new friends. CAMRA members are a wonderful mix of people of all ages, from all walks of life.
In due course, we will also be able to start holding beer festivals again. Most CAMRA beer festivals need new 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.
CAMRA also has an active Pub Heritage Group which records, celebrates and helps protect some of the nation’s most important
community buildings. There are some excellent pub heritage guides available.
CAMRA members can also enjoy a wealth of on-line information on our Learn & Discover platform, contributed by experts in their
fields. You can also listen in to our podcast, Pubs. Pints. People, all about the world of beer, cider and pubs.
Although, regrettably, not all of them can operate at present, the material benefits of CAMRA membership are:
• Access to the ‘What’s Brewing’ website with associated Twitter feed
• Our quarterly magazine ‘Beer’ (available either on-line or in print) and including an 8 page news insert
• Free or discounted entry to most CAMRA beer festivals, including the Great British Beer Festival
• Discounts on CAMRA books
• Discounts at some carefully selected holiday companies
• £30 worth of vouchers (60 X 50p) for use in the pubs of those companies who are participating
• Discounts at some pubs, at their discretion
Annual subscriptions (as from 1 July 2021) are:
• Single membership, paid by Direct Debit, £28.50
• Joint membership (partner at same address) £35.50
• 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’.

Letters

A

ll readers – not just CAMRA members
– are invited to submit letters for
publication to London Drinker but please
remember that the letters column is
intended for debate and constructive
criticism. The editor reserves the right not
to print any contributions that are
otherwise. Please e-mail letters to:
ldnews.hedger@gmail.com. If you do
not have e-mail, hard-copy letters
may be sent to the same address
given for subscriptions on page 3,
addressed to London Drinker Letters. In

both cases, please state ‘letter for
publication’ so as to avoid any
misunderstandings.
DELIVERY PROBLEMS
have read press reports that
Wetherspoon’s pubs have been suffering
from shortages of various beers.
However, as they are of Coors, Carling
and Bud Light, this is hardly a great
tragedy. Perhaps drinkers of these beers
might try real ale instead.
Colin Price

I

Editor’s note: the Morning Advertiser (5
September) included a quote from a
spokesman for the Molson Coors
Beverage Company, “While overall our
availability is good, there are intermittent
pockets of pressure in our supply network
that are unfortunately affecting a number
of JDW pubs. We’re working around the
clock with our customers and third-party
logistics partners to ensure we minimise
any impact to our customers.”

Please note: any mention of beer takeaway and delivery services is simply a service to readers.
It does not imply any recommendation and should you have any complaints, please take
them up direct with the supplier concerned.
London Drinker has no commercial connection with any of these companies.
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