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am highly delighted to welcome you
to our first printed edition since
February/March 2020. I’m very grateful
for those diehards who have followed
the magazine in its on-line format in the
meantime but, to achieve its aims,
London Drinker needs to have a
physical presence.
So, the Budget threw up an
interesting proposition (see page 16)
but, in the meantime, beer prices
continue to rise. We all want to see
pubs survive and this, of course, means
that we must use them. However, the
£5 pint had already arrived in certain
quarters well before the COVID
outbreak and industry sources are
predicting that a further rise of 25p to
30p is inevitable in the New Year
because of factors which include the

return to VAT at 20% and an increased
minimum wage from April (not that I
begrudge pub staff £9.50 an hour).
The situation may yet get worse,
especially for pub tenants, with the rent
debts issue still needing to be resolved.
Consequently, I can see why pub
operators feel that they have no choice
but to pass on these increased costs to
the customer.
That said, what with inflation and
increases in National Insurance, Council
Tax and the like, a lot of customers are
feeling the pinch as well and, courtesy
of the lockdowns, they may now be
accustomed to drinking at home or will
take their trade to pub chains that,
somehow, manage to keep their prices
relatively low. I will not presume to tell
publicans how to run their businesses
but I can see a danger that pub
closures may become a self fulfilling
prophecy.
In the meantime, fingers crossed, we
should be able to enjoy a reasonably
normal Christmas and New Year. May I
wish everyone involved in London’s
pub trade and brewing industry, and
their customers, a very happy festive
season.
Tony Hedger
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BACK IN PRINT

Once again, paper copies of London Drinker are being distributed by
CAMRA volunteers to some 1,200 pubs and clubs in and around Greater
London. It is also being delivered direct to all of their outlets in the area
by J D Wetherspoon’s, while Fuller’s are also distributing copies to some
of their managed houses. The magazine will still be available on-line and
a link will be e-mailed to all CAMRA members in Greater London who have
opted to receive electronic communications.

Best wishes for
Christmas and the New Year
from the London Drinker
production team to all our
advertisers, contributors,
distributors and of course,
our readers
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Branch diaries

T

his is a list of CAMRA Greater London regional and
branch events for December and January, as notified at
the date of production. For full details of the events
listed below or 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 shown below, please go to
www.london.camra.org.uk/viewnode.php?id=20208.
REGIONAL EVENTS
www. london.camra.org.uk
January
• Wed 26 (7.30pm) London Liaison Committee
LONDON PUBS GROUP
Jane Jephcote, jane.jephcote@googlemail.com, 07813
739856
www.londonpubsgroup.camra.org.uk
December
• Wed 8 (7pm) Evening Pub Tour of Kilburn and
Hampstead
January
• Tue 18 (7.30pm) Meeting. All CAMRA members
interested in pub research and preservation welcome

REGIONAL CIDER EVENTS
http://ianwhite.info/London_Cider_Events.html
January
• Sat 22 (2.30pm) Wassailing at One Tree Hill Allotments
SE23
For more info http://www.ianwhite.info/Wassail.html
YOUNG MEMBERS’ GROUP
Co-ordinator: Tori Bishop-Rowe,
victoria.bishop.rowe@gmail.com
http://groups.google.com/ group/london-camra-ym
December
• Thu 16 (6pm) Xmas Social at Battersea Brewery
(see page 8)
BEXLEY
Rob Archer, branch.contact@bexley.camra.org.uk.
www.bexley.camra.org.uk
December
• Wed 8 (7.30pm) Branch meeting (GBG surveys)
• Wed 29 (midday) Twixmas crawl, starting Robin Hood &
Little John
January
• Wed 12 (6.30pm) Meeting, Broken Drum, Blackfen
BROMLEY
Barry Phillips, social.secretary@bromley.camra.org.uk
www.bromley.camra.org.uk
December
• Mon 6 (7pm) Social, Red Lion BR1 3LG
• Thu 9 (7.30pm) Pub crawl starting at Black Horse, Biggin
Hill TN16 3DX
• Wed 29 (12.30pm) Twixmas pub crawl of Bromley,
starting at Crown & Anchor, BR1 3HJ
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January
• Mon 10 (7.30pm) Pub crawl, Green Street Green starting
Rose & Crown BR6 6BT
• Wed 19 (7pm) Out of area pub crawl, Selsdon starting Sir
Julian Huxley CR2 8LB
• Sat 22 (2pm) Orpington Pub crawl, starting Beech Tree
BR5 4AG
• Mon 24 (7.30pm) Committee meeting, Beckenham RFC,
BR3 3RD
CROYDON & SUTTON
Social Sec: Terry Hewitt, 020 8660 5931,
contact@croydon.camra.org.uk
www.croydon.camra.org.uk
December
• Thu 2 (12.30pm) Lunchtime Social, Sutton SM1
• Tue 7 (8.30pm) Branch meeting, Croydon CR0
• Thu 16 (8pm) Social, Purley CR8
• Tue 21 (8pm) Social, Croydon CR0
• Thu 30 (8pm) Social, Croydon CR0
January
• Wed 5 (8pm) Social, Coulsdon CR5
• Thu 13 (1pm) Lunchtime social, Croydon CR0
• Tue 18 (8.30pm) Branch meeting, Croydon CR0
• Thu 27 (8pm) Social, Carshalton SM5
EAST LONDON & CITY
Branch Sec: Andy Kinch, 07757 772564,
elacbranch@mail.com
www.pigsear.org.uk
December
• Tue 30 Nov to Sat 4 Pig’s Ear Beer Festival (see page 9),
Round Chapel, E5 0LY
• Fri 17 (8pm) Social, Leyton Orient Supporters Club E10
5NF.
January
• Tue 11 (8pm) Branch meeting, Leyton Technical E10 5QN
ENFIELD & BARNET
Peter Graham, 07946 383498,
contact@enfieldandbarnet.camra.org.uk
www.enfieldandbarnet.camra.org.uk
December
• Tue 7 (8pm) Social Enfield EN2
• Sun 12 (12pm) High Barnet street market EN5
• Wed 15 (8pm) Christmas at the Little Green Dragon N21
• Tue 21 (8pm) Social, North Finchley N12
January
• Sat 1 (12pm) Cobweb Social, New Crown N14
• Mon 10 (8pm) Meeting (GBG Long List), Olde Mitre EN5
• Tue 18 (8pm) GBG Surveys, N11 and EN4
• Wed 26 (8pm) GBG Surveys, N9 and N21
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

Branch diaries
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
WATFORD & DISTRICT
branch@watford.camra.org.uk
www.watford.camra.org.uk
Andrew Vaughan, 07854 988152
December
• Thu 9 (8.30pm) Club social
• Sat 18 (8.30pm) Pub of the Year 2020 presentation
January
• Mon 3 (1pm) ‘Get away from the family’ social
• Mon 17 (8pm) Branch meeting
• Fri 21 (6pm) ‘Pre-Xmas’ pub crawl

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
December
• Wed 8 (7pm) Pub walk with LPG, Kilburn
January
• Thu 20 (2pm) Social, one pub, KPH, W10 6HJ
WEST MIDDLESEX
Social Sec: Roy Tunstall 07585 744533
roy@westmiddx.camra.org.uk
https://westmiddx.camra.org.uk/
December
• Thu 2 (8pm) Social, Ickenham UB10
• Thu 9 (8pm) Social, Kenton/Wembley HA9
• Wed 15 (8pm) Branch meeting, Grosvenor W7 2DT
• Sat 18 (7pm) Christmas Party, Greenwood Hotel UB5 4LA
• Fri 31 (8pm) New Year’s Eve at Questors Grapevine, W5
January
• Thu 6 (8pm) Social, Uxbridge UB8
• Thu 13 (8pm) Social, Eastcote HA5
• Wed 19 (8pm) Branch meeting, Greenwood Hotel
UB5 4LA
• Thu 27 (8pm) Social, Acton W3
The electronic copy deadline for the February/March
2022 edition is absolutely no later than Friday 7 January.
Please send entries to ldnews.hedger@gmail.com.

LEYTON ORIENT SUPPORTERS CLUB
TY OAK BREWERY
H
G
I
M

CHRISTMAS BEER NIGHT
With a festive themed collection of beers from the popular MALDON based brewery

FRIDAY 17 DECEMBER
FROM 5.00PM
ADMISSION FRE E ❄ SNACKS AVAILABLE ❄ Plus FREE MINCE PIES
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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Golden Awards
Before the presentation, those present took the
opportunity to raise a glass in memory of the West London
branch Chair, Les Maggs, who sadly passed away in early
2021. He is much missed. The Star was one of his favourite
pubs, particularly on the rare occasions when Golden Pride
was on draught!
Following the presentation, those West London members
present tore themselves away from the downstairs bar in
order to hold a branch meeting upstairs, their first such
meeting since March 2020.
The full address of the Star Tavern is 6 Belgrave Mews
West, Belgravia, SW1X 8HT.

O

n Tuesday 12 October, it was the turn of CAMRA’s West
London branch to host a Golden Award presentation.
This one was to the Grade II-listed Star Tavern in Belgravia,
one of two pubs in the branch area which have been so
honoured, primarily because they have appeared in every
edition of CAMRA’s Good Beer Guide.
Branch members attended in strength, along with many
colleagues from other London branches. The presentation
was made to the Star’s manager, Ema Harker, and Fred
Turner, Fuller’s Retail Director, by Geoff Strawbridge,
CAMRA’s Greater London Regional Director (on the left in
the photo). The award is now proudly displayed behind the
bar.
(L to R) Gavin, Geoff and Dave, watched by members
of the pub’s staff
The second presentation was to the Buckingham Arms
(Young’s) in Petty France (SW1H 9EU). This took place on
Monday 1 November. Once again, West London branch’s
committee and members joined members of CAMRA’s
Greater London Regional team to see Geoff, assisted by
London Region chairman, Dave Lands, make the
presentation to the pub’s manager, Gavin Stacey. Also present
were Mark Loughborough, Young’s Retail Director, and his
colleague Jason Wright, the Operations Manager. Young’s
very kindly laid on a cask of Winter Warmer for the event.
Paul Charlton

ADVERTISING IN LONDON DRINKER
Following our return to having a printed version, 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; Quarter page black and white £90
Call John Galpin on 020 3287 2966 or Mobile 07508 036835
Email: johngalpinmedia@gmail.com or Twitter@LDads
London Drinker is published bi-monthly. The February/March edition will be available from
Wednesday 26 January. 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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@TwickenhamAles

WINTER
STAR
R I C H OLD A LE
4.4%

A RICH
OLD ALE
WITH A SWEET
CHOCOLATEY
EDGE
A MELLOW WINTER ALE
Twickenham-昀ne-ales.co.uk 020 8241 1825

CAMRA news and events
YOUNG MEMBERS
AMRA’s Greater London Young Members Group will be
holding a Christmas social on Thursday 16 December
(6pm onwards) at the Battersea Brewery taproom. There will
be a 10% discount for CAMRA members all evening.
The nearest Underground station is Battersea Power
Station. For more information please contact Tori
(victoria.bishop.rowe@gmail.com) or Navindh (Navindh@
hotmail.com). All are welcome, both members and friends.

C

CROYDON & SUTTON BRANCH
he Golden Ark in Selsdon (CR2 8LB), Croydon’s only real
micropub, recently received two awards from CAMRA’s
Croydon & Sutton branch. The first, on 23 September, was
a Lockdown Hero award for being the only pub in Croydon
to serve take-away cask ale during lockdown. This was
followed on 4 November by the presentation of the branch’s
Croydon Borough Pub of the Year award. The Golden Ark
opened in January 2019 and is a welcoming pub that sells a
consistently interesting range of cask ales and craft beer.

T

prices and they used their initiative to source this
from various different suppliers such as the Goodness
Brewery in Wood Green, among others. They were also very
flexible about collection times. The award was presented to
Lucas and Lola Owen by branch chairman, Colin Coyne
(right).
WEST MIDDLESEX
he branch presented its Club of the Year award for
2020/2021 on 11 November. The winner was the
Questors Grapevine Bar in Mattock Lane, Ealing (W5 5BQ).
The branch took the opportunity to also hold their launch for
the 2022 Good Beer Guide.

T

NATIONAL FESTIVALS
he Great British Beer Festival – Winter will be held at the
New Bingley Hall in Birmingham 9 to 12 February 2022
(full address is 1 Hockley Circus, B18 5PP). For further
information and tickets, go to https://winter.gbbf.org.uk/tickets-2/.
A Great British Beer Festival is being planned for 2022,
subject to various considerations. It will be held at Olympia.
Watch this space.

T

MEMBERS’ WEEKEND
AMRA’s Members’ Weekend, AGM and Conference will
be hosted by its Sussex branches at the Winter Garden
in Eastbourne from 8 to 10 April 2022. After two years
without a physical event,
hundreds of members have
already registered to
attend. The weekend is a
chance to meet friends, go
on organised trips and see
what Sussex has to offer by
way of great beer, cider and
perry. A warm welcome
awaits you on the East
Sussex coast!
Attendance is free to all
CAMRA members and,
as the weekend is staffed by volunteers, there are
many opportunities to help out.
For details see
www.camra.org.uk/members-weekend-agm-conference.

C

The photo shows branch chair David Lands (centre)
presenting the certificate to owners Matt and Maria.
The equivalent award for the borough of Sutton was won
by perennial favourite the Hope in Carshalton (SM5 2PR).
The Hope was also the branch’s overall Pub of the Year.
NORTH LONDON BRANCH
nother Lockdown Hero award was presented to the
uniquely named Alpaca in Essex Road, Islington (N1
8LU). The Alpaca is an independently run pub with an
excellent range of local beers ciders and great food. This
friendly neighbourhood pub is a real focal point for the local
community. During lockdown the Alpaca rose to the
challenge by providing take-away real ale at a reasonable

A

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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News and views
CAMRA GOES GREEN
n the run up to the COP 26 summit meeting, CAMRA
decided that the efforts of many pubs, clubs, brewers and
cider makers who operate their businesses in an
environmental friendly manner deserved to be
acknowledged and celebrated. CAMRA has set up an
Environmental Working Group for this purpose and the
group will also encourage the Campaign generally to
become more environmentally
responsible. The group will use the
social media tag #DrinkGreener for
the sharing of information as the
campaign develops.
CAMRA’s
existing
LocAle
campaign does, of course, have an
environmentally friendly side to it by
reducing the distance that the beer
travels
from
production
to
consumption and likewise, cask beer
is delivered in reusable containers. For an example of a
brewer who, quite early on, sought to be environmentally
friendly, take a look at Adnams’ website for the story of their
distribution depot. It is built with natural materials and its
sedum grass roof collects rainwater for recycling. They also
use solar energy.
Cider and perry also make their contribution because it is
an essentially local trade and the trees themselves absorb
carbon dioxide.

I

BUSINESS RENT DEBTS
n 9 November, the Departments for Business, Energy &
Industrial Strategy and Levelling Up, Housing &
Communities jointly introduced legislation to cover the issue
of commercial rent debts arising from the COVID lockdowns.
While not being confined to the pub trade, the problem
does particularly affect tenants of the various pub owning
companies. The measure relates specifically to those
businesses which were forced to close, although it specifically
does not cover any pre-existing debts. The Commercial Rent
(Coronavirus) Bill seeks firstly to encourage the parties to
negotiate, with concessions being expected from both sides.
This will be backed up by a code of practice. Assuming that
the bill passes through Parliament without amendment, it will
come into effect on 25 March 2022. Any disputes which, by
then, have not been settled by negotiation will become
subject to a legally-binding arbitration procedure. Curiously,
there appears to be no role for the Pubs Code Adjudicator
in this process.
In the meantime, the existing prohibition on debt
recovery action by landlords, including county or

O

high court judgements and bankruptcy petitions, will
continue.
The Government is introducing this bill in order to see the
market return to normal as quickly as possible. The
legislation will apply only to England and Wales, with
Northern Ireland being given powers to introduce something
similar. The Scottish Government is making its own
arrangements.
HERITAGE BEER
NESCO, the United Nations Educational, Scientific and
Cultural Organization, maintains a list of items which, in
its view, make up the ‘Intangible Cultural Heritage of
Humanity’. There are 33 items on the list for the UK, all of
them geographical. Now, however, Jonny Garrett, who cofounded the Craft Beer Channel (available on YouTube)
wants them to list cask beer. He is being supported by
Japanese brewers, Asahi, who own Fuller’s. As reported on
CAMRA’s What’s Brewing website, Mr Garrett explained,
“After around a decade of volume decline and with the pubs
shut for most of 2020, cask ale brewers have had a torrid
time and cask beer is probably more at risk of becoming a
cultural curiosity than it was when CAMRA was founded to
save it fifty years ago. Ensuring the future of cask isn’t just
about saving our heritage, it’s also about protecting our pubs
and the livelihood of the millions who work in them and
around them. While there is a lot that brewers, campaigners
and drinkers can do to help, I think we need a way to make
our government understand the importance of the cask
brewing scene. Getting cask ale recognised by UNESCO is,
I think, a great way to do this and also one that will give the
whole industry more recognition around the world.” Let’s
wish him luck.

U

LAMB & FLAG, OXFORD
’m pleased to report that this historic pub is to reopen. It
has been rescued by what the Metro described as ‘several
hundred diverse and eclectic Oxford people’, mostly
scientists, writers and artists. The group have called
themselves the Inklings, after a group of writers, including
J R R Tolkien and C S Lewis, who met in various pubs in the
town to read their latest writings to each other. Legend has
it, according to my ever reliable source Colin Price, that one
time upon their entering the Eagle and Child, the barman
was heard to utter ‘Not more f***ing elves’.

I

You can keep up to date with these and other
developing stories via the CAMRA London Region
Twitter account @camra_london and on the news page
of the regional website http://london.camra.org.uk

A complete collection of all 43 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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Greater London Pub of the Year 2021

R

eaders will recall that, on page 13 of our
October/November edition, Regional Director Geoff
Strawbridge listed the candidates for the above and set out
the criteria involved.
Judges from CAMRA’s Greater London branches have now
finished their visits and subsequent deliberations and we can
announce that this year’s winner is South West Essex branch’s
pub of the year, the Hop Inn micropub in Hornchurch. We
offer our congratulations accordingly, especially as it is their
first time in the competition. It came top of the scoring for
six of the branches involved.
The Hop Inn opened in December 2019 in premises that
had previously been occupied by a skin clinic and is the third

micropub in the borough of Havering. Up to five cask beers
are usually available, plus cider, perry, wine and spirits. There
is a bottle shop, the Hop Shop, next door. Events are held,
usually monthly.
See their website for details
https://hopinnhornchurch.co.uk/.
The full address is 122 North Street RM11 1SU. The
nearest station is Emerson Park. The Hop Inn is closed on
Mondays, opens from 4pm to 10pm on Tuesdays and
Wednesdays, 2pm to 10.30 on Thursday and Fridays, 12pm
to 10.30 on Saturdays and 12pm to 9pm on Sundays.
In a separate competition, with a different set of judges,
the Hop Inn also won the award for the Regional Cider Pub
of the Year. The presentation was held on 22 November.

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.

Prince of Wales

38 Old Town, Clapham SW4 0LB
Tel: 020 7622 4964 powsw4.com

Family run and
serving traditional
ales since 1979
Now serving 12 beers on
tap, including 3 cask ales
with weekly guest beer
Open everyday till 11pm plus
Friday and Saturday till midnight
🐶 Dog friendly
Free WiFi
Cash and Card accepted
Nearest tube Clapham Common
POW POW POW POW POW
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Eastern promise

T

he second CAMRA London Pubs Group tour of 2021 took
place on Saturday 16 October and visited four historic
pubs in Dagenham and East Ham.
First was the Eastbrook, at the junction of Dagenham Road
and Rainham Road South, Dagenham (RM10 7UP). This
long-standing free house was built in 1937/8 for wine
merchants and off-sales proprietors G A Smith and W
Dunning. It was designed as an ‘improved’ public house,
serving the rapidly expanding suburb of Dagenham.

The Eastbrook
Such establishments, built in great numbers between the
wars, rejected the flamboyant architecture, brilliant décor
and small bar layout of the late Victorian ‘gin palaces’.
Instead they aimed to encourage sensible drinking and to
attract respectable customers by offering vernacular or NeoGeorgian exteriors and open plan interiors. The architecture
here makes considerable play of panels of brick alternating
with render and hipped roofs with pantile coverings. There
are two separate bars, known as the Oak Bar and the Walnut
Bar, plus a left-hand projection which was called the Music
Room, hence the stained glass depicting a variety of
instruments and framed by wooden Tuscan columns. The
room size can be varied by a folding glazed screen. There is
another such screen in the elegant Walnut Bar, named for
the wood used for the counter and the high-level screen
above. There are Art Deco-style mirrors in the bar-back with
a wavy decoration and more columns frame the front area.

The Eastbrook – interior
The Oak Bar is plainer and was the public bar to the Walnut’s
saloon. Here the style is Brewers’ Tudor, with beams casedin to imitate sturdy timbers and exposed joists, Tudor arches
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in the servery area and much wall panelling. The pub was
last visited by the LPG in 2006 since when it has been
smartened up, with an external repaint and the removal of
banners and flags, both inside and out, which had advertised
various satellite TV platforms. The building’s importance is
recognised by a Grade II* listing and also by inclusion in
CAMRA’s National Inventory of Historic Pub Interiors. The
real ale offer at the time of the visit was restricted to Greene
King IPA but many participants also took advantage of the
pub’s hearty home-cooked meals. The Eastbrook name
appears in a number of places locally and presumably
references a long-culverted stream. The pub is a truly
remarkable survivor which will always be worth the trek out
to see it.
A short bus ride – or a long walk – took the group to the
second pub, the Admiral Vernon at 141 Broad Street,
Dagenham (RM10 9HP). This pub is also on CAMRA’s
National Inventory and is believed to have been built in 1937
for Courage to serve part of the vast London County Council
Becontree Estate. Despite the intervening years, this estate

The Admiral Vernon
pub has kept a great deal of its original plan, fittings and
character. It is in the popular Brewers’ Tudor style with
imitation exterior half-timbering above and buff faïence tile
cladding below. On the far left is a former off-sales shop,
now occupied by a floral designs business. The rear lounge
bar/function room is in a single-storey part of the building.
To the left is the public bar (originally two rooms) and the
upper section of the partition that once separated them
remains. It could be that what has been removed was a
folding screen, as one survives in the right-hand bar. All the
rooms have three-quarter height panelling and a decorative
plaster frieze with depictions of hops, flowers and acanthus
leaves. The original bar counters survive and there are
orange terrazzo spittoon troughs around their base. The
middle bar was also originally two rooms. On the left was a
small snug and then a saloon bar and the upper part of the
partition separating them remains. Behind the servery is the
original publican’s office that is still in daily use. Folding
doors separate the middle bar from the rear lounge
bar/function room. Most parts are usually in the open
position, with just the right-hand section being closed.
However, for functions the folding doors are completely shut.
The Gents’ here has access from both the rear and middle
bars and retains its original doors, floor and wall tiling in both

Eastern promise
the ante rooms and in the toilet itself. The fixed seating
throughout is modern. Although there has been more than
one Admiral Vernon in British naval history, the pub is
believed to take its name from Edward Vernon (1684 to
1757), who captured Porto Bello from Spain in 1739 during
the War of Jenkins’ Ear. No real ale is available, despite
several vestigial handpumps and only cash is accepted.
From here, it was back to Dagenham Heathway station for
the District Line to East Ham for a bus or a walk to the
Denmark Arms on the corner of Barking Road and High
Street North (E6 1LA). This is a former Allied (Ind Coope
Taylor Walker) pub now operated by the Antic Collective.
The pub is Grade II listed and on CAMRA’s London
Regional Inventory. There are two parts; a late 19th century
building on the corner by Frederick Ashton and a major
extension dated 1903 along High Street North. The ground

The Denmark Arms
floor is now one large room wrapped around the servery.
This is a more recent feature but sections of surviving floor
tiling show where a larger and more substantial fitting once
stood. What makes it special are the ornate details, notably
the lovely tiled frieze on the back wall of the older part of
the pub with its plain green tiles and statuesque rose bushes,
reminiscent of the Glasgow School of Art. Above is a
mottled alabaster band, then a decorative frieze with tendrils
swirling round stylised rosettes. In the newer part (the former
saloon) the treatment is different with a ceiling divided into
bold panels with deep cornices and a high-level frieze with
figures. The columns in the two areas are also different: thin
Corinthian ones in the older area, chunky Ionic ones in the
newer. On this occasion the upstairs function room was in
use. The front part of this was once a restaurant whilst the
back was almost certainly a billiard room and a very
spectacular one at that, with a fine skylight. At the foot of
the staircase is a unique feature for a pub; a ticket booth style
shop for selling cigarettes and drink. This looks interwar, as
do many of the features of the upper floor. The beer range
on the day included Dragon Session Pale Ale from East
London Brewing Co and Volden Session. There is no
confirmed story as to the origin of the pub’s name but it was
probably a tribute to Princess Alexandra of Denmark, who
had married the future King Edward VII in 1863 and became
Queen in 1901.
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The final pub on the tour was the Boleyn Tavern at the
junction of Barking Road and Green Street (E6 1PW). This is
another Grade II-listed building and on CAMRA’s National
Inventory. The Boleyn is one of the more spectacular lateVictorian pubs around and is a prominent landmark at a
crossroads near the site of the former West Ham football
ground. It is a thoroughly exuberant piece of French style
Renaissance architecture built for the Cannon Brewery in
1899/1900 by Shoebridge & Rising, who were responsible
for designing many fine pubs in London, including the
Crown, Cricklewood; King William IV, Leyton; Red Lion,
Whitehall; and Rising Sun (now the Rocket), Euston Road.

Glass and wood in the Boleyn
The exterior includes a corner turret and the Flemish gables
so typical of the architects. In the latter days of the ‘Big Six’
breweries it had also formed part of the Allied (Ind Coope
Taylor Walker) estate. For many years, the pub’s principal
business was on West Ham home match days, and over time
more and more internal divisions were removed to maximise
serving and drinking space. The pub’s future looked
uncertain after West Ham moved their ground to Stratford
in 2016 and the pub closed. Salvation came in the form of
its acquisition by Remarkable Pubs and it reopened in June
2021 after a spectacular £1.5 million restoration, intended to
return the interior to how it looked c.1900 with a seven bar
layout. This was achieved by installing new hand-crafted
wooden screens, complete with acid-etched and Brilliant cut
glass, replicating one of the original surviving wood and
glass panels that had remained in the old saloon bar. A
highlight is the spectacular glazed skylight that spans what
once would have been a billiards room but is now an open
kitchen, servery and dining area. This area has six dining
booths available, each of which has a hand-painted mirror
featuring a famous West Ham player from the past. The
corridor to the lavatories is host to a display of photographs
and memorabilia commemorating the football club. This
pub was also visited by the LPG in 2006 when it found to be
rather down at heel and so the transformation is little short
of miraculous. The usual Remarkable Pubs beer range is
available here, including Dark Star Hophead, East London
Brewing Co Foundation, Fuller’s London Pride and Siren
Session IPA. The pub obviously takes its name from Ann
Boleyn (1507 to 1536), second wife of King Henry VIII,
though her connection with the area is tenuous.
Kim Rennie (who also took the photos) and Jane Jephcote

THE COACH & HORSES
SOHO
The Coach & Horses is more than a pub – it’s a deeply loved London institution with a
rich history and a bright future. Homely, humble and a little rough around the edges,
it’s a welcoming retreat for a pint and a chit-chat in London’s bustling area of Soho.

29 Greek Street, Soho, London, W1D 5DH
T 020 7437 5920 E coachandhorses@fullers.co.uk

www.coachandhorsessoho.pub

The budget

C

hancellor of the Exchequer Rishi Sunak presented this
year’s autumn budget on 27 October. In advance of
the event, CAMRA had written to him with its submission
and had also asked its members to lobby their MPs for the
following.
To help pubs:
• A new draught beer duty rate;
• A fairer business rates system for pubs;
• A permanent VAT cut for hospitality businesses.
For a strong and diverse brewing sector:
• Positive reform of Small Brewers’ Relief;
• Increasing the ABV threshold for the lower strength beer
duty band.
For supporting cider makers:
• A progressive duty system for cider producers;
• Raising the minimum juice content for cider.
So what did we get? Let’s look at business rates first.
The existing 50% discount on rates bills up to £110,000 for
hospitality businesses is to continue for another year. The
detailed criteria for eligibility will be published ‘later this
year’ but, at face value, this is not much help for many pubs
in London, given our rateable value levels. Some progress
has been made on the much needed review of the system,
with the publication of the review’s initial results.
It looks however as if there will be no substantial change.
From 2023, revaluations will move to a three year cycle and
the Government has promised adequate funding to
implement this. The basis of the valuation will remain ‘Fair
Maintainable Trade’ and, as well as lease and rent
information, the ratepayer will be required to submit details
of any changes to the property each time. Consideration
is being given to allowing businesses to invest in property
improvements, especially ‘green’ technology, without their
being penalised by an immediate increase in rates arising
from their increasing the value of the property.
As regards VAT, nothing. The reduced rate for hospitality
businesses of 12.5% will still only run to 31 March next year,
with the full rate of 20% applying from 1 April. There was
no increase in the registration threshold. This remains at
£85,000.
As regards beer, the ‘cost of living’ (RPI) increase in duty
that was due next year has been cancelled and duty rates
have been frozen until the new system comes into effect.
As we had hoped, a welcome concession has been made
to the existing duty reduction for beers below 2.8% ABV.
This will be extended upwards to 3.5% ABV.
So, now we get to the fun bit: the new system. We have
got something akin to what we were asking for but not in
the format that we were expecting. Brewers pay duty ‘at
the brewery gate’ on what they sell so the effect of any
reduction affects the price that they charge. Duty rates for
draught beer and cider will be reduced by 5% but there are
conditions:
• It only applies to beer/cider sold in containers of a
minimum of 40 litres;
• That container must be designed to be connected to a
dispense system;
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• It only applies to beer/cider with an ABV below 8.5%.
A firkin (72 pints), incidentally, is 40.9 litres.
It’s hard not to suspect that the Government was guided
by the input from the big brewers because of the volumes
involved. To put the situation into some sort of
perspective, Molson Coors turn out three million pints of
beer a day at their Burton on Trent plant. That said, from
the outset, let us be positive. The principle of a reduced
rate of duty for draught beer and cider has been conceded.
This is progress and, given that it does not come into effect
until 1 February 2023 and is subject to consultation,
changes are possible. I’m sure that readers will
immediately appreciate that the size limit disqualifies craft
brewers who operate using 20 and 30 litre kegs, as well as
cider producers who sell in ‘bags in boxes’. That has to
change. The requirement for connection to a dispense
system also needs clarification. For example, is a gravity
tap a dispense system?
There are also changes to the small cider producers’
relief scheme and, of course, the new arrangements for
Small Brewers’ Relief have still to be settled. I will cover
these at a later date.
To sum up, CAMRA’s National Chairman, Nik Antona,
said, “The chancellor has listened to thousands of CAMRA
members who have long called for a change in the way
alcohol is taxed. A new, lower rate of duty for draught beer
and cider served in pubs and clubs establishes an important
principle in the taxation system – that pubs are a force for
good in our communities and should be supported to help
them survive and compete with the likes of supermarkets.
Our task before this new duty rate is implemented in 2023
is to make sure that the new, lower draught duty rate
applies to beer and cider served in smaller containers too,
so that as many pubs, breweries and consumers as possible
can benefit.
We will be using the government’s consultation on how
this new system should operate in practice to make this
case. In the meantime, measures like duty freezes and a
50% cut in business rates in England for another year will
be welcomed. Our pubs and breweries are still recovering
from the pandemic, face rising bills and costs and will
continue to need as much support as they can get so they
can rebuild their businesses and thrive in the years to come.
Cutting tax for lower ABV drinks will incentivise lowerstrength alcoholic drinks, while new financial support for
smaller producers – including cider producers – and
continuing discussions around a 50% minimum juice
content are encouraging news for both cider makers and
consumers. These measures should help to improve quality
and choice at the bar. CAMRA will continue to engage with
the government on the planned reforms to small brewers’
relief and call for a solution that doesn’t require some of
the smallest breweries to have to pay more tax.”

Duncan Sambrook founded Sambrook’s Brewery in
2008 when there were just five breweries
operating in London. With his vision of bringing
brewing back into the heart of London, Duncan
pulled ex-brewer David Welsh out of retirement
and back into his dungarees and wellies. Together,
they converted an old photography studio in
Battersea into the brewhouse, and in November
2008 the very first cask of Wandle Ale rolled out
the doors.
‘Things have changed a lot in the London beer
scene since those early days, but we still produce a
host of award-winning beers from our new home at
the old Young’s brewery in the heart of
Wandsworth. Thanks to the efforts of our newest
team member, John Hatch, who operated a
nanobrewery on site since the departure of
Young’s, the Ram brewery remains the longest
continuous brewing site in the UK – the first brew
was believed to be in 1533! Sambrook’s completed
their first brew on site in March 2021 continuing
the tradition of unbroken brewing on the site.
This move has proven to be a real homecoming for
us at Sambrook’s, between Wandsworth’s rich
brewing heritage and our location just metres away
from the Wandle – after which our flagship beer
takes it’s name. We opened the Sambrook’s
Brewery Tap in late summer 2021 and our Heritage
Centre is now open to tell the story of beer and the
history of brewing on the site.
We have been amazed at the warm reception we
have received since re-locating our brewery and
with the opening of our beer museum and taproom.
We brew to bring people together. If you fancy a
taste of award-winning, local brews or a
thoughtful Christmas gift, we’d love to see you at
our brewery taproom and shop in Wandsworth!’

Sambrook’s Brewery
Ram Quarter, 1 Bellwether Lane
London SW18 1UD
Tel: 020 7228 0598

Day trips to a taproom!

A

lthough London has some excellent taprooms, there are
similar sites, equally welcoming, to be found in the
Home Counties. They are easy to get to and offer something
for the soul in the surrounding area, as well as beer for the
spirit! Here are two London Brewers’ Alliance members that
do both.
The Windsor & Eton Brewery is right by the railway line,
about 15 minutes’ walk from Windsor & Eton Riverside
station and the historic town. Will Calvert, one of the
owners, likes to boast, “We are number two on Trip Advisor
after the Castle.” Founded eleven years ago, Windsor &
Eton have grown steadily and have finally taken over the
fourth unit in the block where they started and remain. They
used the extra space to open a new tap room, called Unit 4,
in summer 2021, with a fanfare from the Town Crier. Will
added, “The Tap Room is the difference to making the

The Town Crier
brewery viable. But we were concerned that moving the
previous tap room and shop would mean visitors would lose
the feel that they were in a brewery, hence the big screen.
This connects to a live feed from cameras in the brewery so
people can watch what is going on. We want to make
Windsor & Eton the ‘go to’ place in the same way as
Guinness is in Dublin.“ Visitors from London should take a
good look at the stage because it is the last of the drays once

Spot the dray!
used by Young’s. It was found abandoned on a farm and was
refurbished by Derek, who looks after Windsor & Eton’s own
dray, which they use for local deliveries. Unit 4 opens daily
with cask and keg beers available, along with food. See
www.webrew.co.uk for details.
Another brewery with a fantastic setting is Thames Side in
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Staines. Set, as you might guess, on the River Thames, the
brewery is an obvious stop on the Thames Path and is close
to the Lammas Lakes, known for their wildlife and bird
watching. Thames Side was set up by Andrew Hayward and
his partner Michele Gibson in 2015, originally in an old boat

Michele and Andy
yard in another part of Staines. They moved to the current
building, once the home of the Sea Cadets, in March 2019,
opening later that summer. As with Windsor & Eton, Thames
Side produce both cask and keg beers. They have a four
barrel plant plus a one barrel experimental kit, which they
use to produce their White Label range. These are small
batch beers with names based on music. Try ‘A Whiter
Shade of Ale’ or ‘Brewhemian Rhapsody’ to appreciate the
Thames Side humour. Andrew explained his core range,
“They are all named after birds that inhabit the area. White
Swan Pale Ale is our best seller at 4.2% ABV; then we have
Egyptian Goose IPA at 4.8% ABV and Heron Ale, a bitter, at
3.7% ABV.” There are two staff plus Michele, who does the

The Thames Side range
book keeping but they are also supported by three
volunteers who help out on brewing days and get paid in
beer! During lockdown, Andrew was pleased with the
brewery’s location, “We got a lot of locals stopping by for
takeouts, anything from two pint containers to bag in boxes
and that kept us going. If we had still been at our previous
venue, that wouldn’t have happened; it was too remote.”
There is however a further move on the horizon because the
current site is earmarked for the building of a new hotel.
Fortunately, new premises have been found, just along the
Thames and slightly closer to the station. Whenever you
decide to visit, you can be guaranteed a watery vista! For
tap room opening times see www.thamessidebrewery.co.uk.
Christine Cryne
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Pub news
exclusively alcohol free and has not been since April when it
reopened after lockdown.

䡵 The former Cork & Bottle in Fleet Road, Hampstead (NW3
2QX) has been reopened by the East London Pub Company
as the Bell of Hampstead. The pub now has two distinct
areas, a traditional pub section and a dining lounge, plus an
outdoor area. ELPC was founded in 2014 by Patrick Frawley
and this is their fifth London pub. They also have pubs
Ireland. Mr Frawley told the Ham & High that he intends to
restore the Bell ‘to its former glory and inject a new lease of
life with some cool east London vibes’.
䡵 Progress, albeit slow. In October, members of the Black
Cap Community, the campaign group hoping to reopen the
Black Cap in Camden Town, were allowed in to see the state
of the interior. Alex Green, a member of the campaign, told
the Camden New Journal, “This week, we at Black Cap
Community were thrilled to set foot inside our beloved pub
once more. We hope it takes us one step closer to
reopening the Cap for the community. Mother Black Cap’s
spirit is still there for sure, alive and kicking, and eager to
fling those doors open again.” It is reported that there are
no major problems with the site and the Community
have held ‘constructive’ talks with the current freeholders,
Kicking Horse Three, who are willing to see the pub
reopen.
䡵 There has been a major change at BrewDog Old Street,
the former Draft House outlet (EC1V 9NR). It is no longer
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䡵 Young’s have failed in their plan to turn the flat roof at the
front of the Bull & Gate in Kentish Town into a terrace area.
Camden Council refused planning permission for the
proposed works to the Grade II-listed building because of
the effect that it would have on the pub’s appearance. Both
CAMRA’s North London branch and the Kentish Town
Neighbourhood Forum had supported the proposal. The
Forum told the Camden New Journal that they were happy
with the consultation exercise that Young’s held before
applying for planning permission and were satisfied that
local views had been taken into account. A spokesman for
the company told the paper, “Young’s is disappointed with
the decision, especially given all the positive support they
received for the roof terrace. They will be appealing the
decision.”
䡵 Islington Council refused the application for retrospective
planning permission to regularise the turning of the upper
floors of the Duchess of Kent in Islington into an ‘aparthotel’. One of the grounds for refusal was to do with access
for those with restricted mobility. This consideration would
most likely affect any alternative plans. We await the owner’s
next move.
䡵 Anyone visiting the breweries in the Hackney Wick area
will have passed by the Lord Napier pub, covered in graffiti
and looking beyond hope. Amazingly, after a 26 year
closure, it has been reopened by the Electric Star pub
company. Electric’s owner, Rob Star, told the Hackney
Gazette, “I was really excited to finally get the doors open
at The Napier. I have spent the past six years trying to reopen this historic building, so pouring that first pint and
drinking it on the sun-soaked roof terrace felt extra special.”
The pub will be retaining its recent tradition of street art.
With thanks to Colin Price for the photo.

Pub news
䡵 Further to the report in the last edition, the King Charles
I in Kings Cross (N1 9BL) celebrated its listing as an Asset of
Community Value by unveiling a plaque declaring that it was
now ACV listed and adding ‘community owned since 2016’.

to be an ‘overdevelopment’ and would be ‘detrimental to
road safety’. In spite of their own pub protection policies
and the London Plan, they had no objections to the loss of
the pub itself. They appear to have accepted the applicant’s
argument that the pub would not be viable, something
which CAMRA’s Bromley branch would dispute. Inevitably,
Lidl have appealed against the decision but the
Planning Inspectorate only started their consideration in
September. Their decision is awaited with interest, especially
as there is no residential accommodation included in the
proposal.
䡵 More good news from CAMRA’s North London branch. At
their instigation, the award winning Tapping the Admiral in
Kentish Town (NW1 8SU) has had its Asset of Community
Value listing renewed by Camden Council.

The honours were performed by the Mayor of Islington,
Councillor Troy Gallagher, seen here with Colin Coyne, the
chairman of CAMRA’s North London branch, who were there
to join in the celebrations.
䡵 It has been reported that a lot of the woodwork for which
the Lord Nelson in the Old Kent Road (SE1 5AA) is included
on CAMRA’s National Inventory of Historic Pub Interiors has
been painted over in what was described as ‘gastro grey’.
The pub is Grade II-listed and listed building consent is
required for such work. The issue has been drawn to the
attention of Southwark Council.
䡵 The Laine Pub Company are hoping to reopen the former
Rose and Crown in Highgate High Street under the name the
Outsider. The Grade II-listed pub closed in 2012 and until
recently had been a branch of the Le Pain Quotidien cafe
chain. The project has however not been welcomed by
some local residents. Comments made to the local
newspaper, the Ham & High, included ‘You might as well
stick a nightclub in between all our gardens’ and that the
pub’s garden could encourage ‘large numbers’ and result in
an ‘intensification’ of disruption. Laine’s however maintained
that the proposals would enhance the character of the area
through the creation of a new community facility which had
no harmful impact. A decision is pending.
䡵 Another year has passed in the saga of the Porcupine in
Mottingham (SE9 4QW). The revised application that
owners, Lidl Supermarkets, submitted in May 2019 was
refused by Bromley Council last November. Disappointingly,
however, this was only because they considered the scheme
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䡵 Earlier this year there were concerns that the Tollington
Arms in Holloway (N7 6DN) was under threat but, as
reported in the Islington Tribune, the pub has received help
from Arsenal Football Club. The Tolly, as it is known, is very
popular with the club’s fans. Arsenal have a policy of helping
local businesses recover from the pandemic and the
disruption of lockdowns. As part of this, for the match
against Norwich in September, the Tolly was advertised on
pitchside hoardings and included in a promotional video.
The club also invited publicans Martin and Louise Whelan
and their daughter to watch the game from the directors’
lounge. Mr Whelan commented that it was the first time that
the couple had been away from the pub on a matchday for
fifteen years! The thrust of the adverts was that, now fans
are allowed back into the ground, a visit to the pub is an
essential part of the matchday experience. Mr Whelan also
expressed his thanks to his local MP, Jeremy Corbyn, for his
help in obtaining government grants etc. Mr Corbyn
commented, “As well as being beneficial in increasing
revenue for the borough, especially during football games,
the Tollington has enormous support and affection from
many people in the community, including myself, Arsenal
and many across the country. I was very pleased to learn that
it’s now been listed as an Asset of Community Value and look
forward to visiting soon.” No doubt the vegetarian
sandwiches that Mr Whelan makes for him when he visits will
be listed in the Register of Members’ Interests.
HERITAGE AT RISK
n November, Historic England updated their list of heritage
sites as risk. In London, overall, it was positive news with
32 sites being removed and only 18 being added, although
18 is still too many. For pubs, it was ‘one in, one out’.
Enderby House in Greenwich has been removed, courtesy
of Young’s who have turned it into a pub. The Grade II-listed
Baring Hall Hotel and its stable block in Grove Park (SE12
0DU) has however been added. A community group was set
up several years ago to help campaign to bring the building
back into use as a pub. The Antic pubco had some
involvement with the property several years ago but it is not
clear as to whether this continues.
Just a thought. . . Another site added to the list is the
Streatham Hill Theatre in SW2. This might make an
interesting project for an enterprising pub company.
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25 years in the Good Beer Guide

M

any visitors to Bromley, and probably some residents
too, never get to visit the maze of narrow residential
backstreets just behind Bromley North Station. However
those who do venture there will find not just one, but five
flourishing backstreet local pubs, all grouped together within
a few hundred metres. In November of this year one of
those pubs, the Red Lion, (as pictured on the cover) reached
the milestone of having 25 consecutive entries (1998 to
2022) in CAMRA’s Good Beer Guide.
Licensees Chris and Siobhan Humphrey first arrived at the
pub in 1993. In those days it was a Whitbread managed
house. Siobhan said, “We came here in March 1993 to
provide approximately six weeks cover and we are still here,
28 years later.” In 1997, Beards of Sussex acquired the pub
and carried out refurbishment and redecoration work,
removing the fixed seating and creating more of a traditional
real ale pub, including increasing the number of handpumps
from two to five. However, in 1998, Beards sold their entire
estate to Greene King, at which point it became a tenancy,
as part of Greene King Pub Partners.

Chris and Siobhan
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Siobhan continued, “We are proud to have been included
for 25 successive years in the Good Beer Guide. This
achievement is only possible with the support of our
customers and friends. Without their support we wouldn’t
be the community we are. This achievement is as much
theirs as it is ours.”
Serving quality ale has always been a high priority for Chris
and Siobhan. Currently the regular beers are Greene King
IPA and Abbot, plus Harvey’s Sussex Best Bitter and two
rotating guest ales. An array of various pump clips is
displayed above the bar, just a small selection of the many
guest ales served over the years.
The forced closure during the various periods of lockdown
was used to carry out maintenance and painting works,
including installing a new kitchen to suit the new pizza menu
venture and opening up the rear garden as an outdoor
drinking area.
The Red Lion still boasts original dado tiling in the
entrance and bar and has a real open fire in the winter
months. Numerous bookshelves are filled with real
books to browse, rather than just as decoration. The books
include an almost complete set of Good Beer Guides since
1998.
The Red Lion retains a traditional backstreet atmosphere
and has a strong community feel with a loyal following of
regular customers, some of whom the pub has seen grow up
and now have children of their own. It has a broad appeal
across the generations, attracting regulars who travel from
outside of the area to enjoy the pub and its beers.
Enhancing the community atmosphere are the wellsupported men’s and women’s dart teams, both of which
compete in local leagues.
Charles Tucker, the chair of CAMRA’s Bromley branch, said,
”The Red Lion is a small community pub, swimming against
a tide of major industry change for three decades, as well as
battling during the last two years the COVID restrictions.
This award not only reﬂects 25 years of hard work by its

THE TRINITY
BOROUGH
The Trinity, Borough has re-opened its doors. Whether it’s a refreshing pint of cask ale,
or a glass of something else, The Trinity is the perfect spot to catch up with friends.
Make sure you stop by to say hello if you’re in the area.

202-206 Borough High St, London SE1 1JX
T 020 7407 1204 E trinityse1@fullers.co.uk

www.thetrinity.co.uk

25 years in the Good Beer Guide
licensees but also recognises the efforts they have made to
maintain top quality beers in a traditional pub atmosphere.
Bromley branch is privileged to have such an outstanding
pub in our area and we thank Siobhan and Chris for
supporting CAMRA’s aims and principles over this period of
time.”
The branch plans to present a special award to Siobhan
and Chris on Monday 6 December.
Charles Tucker and Bob Keaveney,
with thanks to Chris Crowther for the photos
THE GOOD BEER GUIDE 2022
t this point, I should mention that the 49th edition of
CAMRA’s flagship publication, the Good Beer Guide, has
now been published. This is not a rehash of the previous
edition. The pubs listed, all 4,500 of them, have been
reviewed post lockdown, hence the later than usual
publication date. The Guide’s breweries section has also
been updated and remains a unique source of information.
This year’s foreword comes from singer and publican
James Blunt, who owns the 17th century Fox & Pheasant pub
in Chelsea. CAMRA’s National chairman, Nik Antona,
commented, “We are thrilled to have James Blunt on board,
writing the foreword for this year’s Good Beer Guide. Having
saved a pub from demolition and running the business, he
can appreciate the struggles felt by thousands of publicans
across the country during the pandemic. Pubs have faced a
number of unique challenges since the first lockdown in
March 2020, including long periods of closure, reduced
turnover and higher overheads due to social distancing

A
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measures. As we begin to see the light at the end of the
tunnel, we hope people will take James’ advice and use the
Good Beer Guide to visit excellent pubs across the country.
They need your support now more than ever.”
The Good Beer Guide can be obtained on-line at
https://shop1.camra.org.uk/product/the-good-beer-guide2022 or local CAMRA beer festivals

Some partnerships last!

W

hen the London Tasting Panel arrived at Hackney
Brewery’s new location, Jon Swain (one half of
Hackney’s owners) was up a ladder against the outside front
wall. “I’m fixing a hole,” he said. And that probably explains
the ethos of Hackney Brewery, for both Jon and his partner,
Pete Hills, are definitely a roll-up-your-sleeves-and-get-stuckin pair. This is reflected in the way that their new venture was
set up. As Pete explained, “We did most of it ourselves over
about six months. With the aid of friends, we demolished
the interior of the two story building and we ended up filling
five 40ft skips.”

The new building
The building had to be rewired and a new floor laid but,
as so often happens with brewery floors, that didn’t go
smoothly. Pete commented, “We didn’t finish paying until
it was all sorted.” The brewery, paid for by crowd funding
and loans, opened in May 2021 in time for their tenth
birthday. The extra space has allowed for expansion, with
capacity increased to ten tanks; two for packaging and eight
fermenters. They have also installed a centrifuge, which they
use on most of their beers. “It helps us turn our beer over
faster. Before the centrifuge, we used to drop the finished

beer in the tanks,” explained Jon, “but this change has
meant we had to adjust our recipes.”
Centrifuging isn’t the only change; Jon added, “We now
do the mashing at a slightly higher temperature and a shorter
mash. This means we have more unfermentable sugars in
the beer, which improves the mouthfeel.” Two other key
innovations have been a small laboratory and the cold store.
“Our beer is hop forward,” said Pete, “so keeping the beer
cold is important and it’s very much beer in and beer out to
keep it all fresh.”
Needless to say, the move was a very busy time. “We had
a mad six months, working six days a week and moving
between the two premises. And we were terrified as to what
the industry was going to look like post COVID. We were
trying to guess our future brewing,” Pete elucidated, “but
now we have an opportunity to help develop the Black
Horse Mile and Waltham Forest Council has been really
supportive.”
But it isn’t just Waltham Forest that came in for Pete’s
praises, “We have brilliant staff. We believe in supporting
everyone. We pay the London Living Wage and fund the
Institute of Brewing and Distilling exams. In the future, we
are looking at the possibility of participating in the
apprentice scheme.” The Hackney team now consists of two
drivers, two sales people (Dan and Tom), a marketing person
(Cal, ex Five Points), two brewers in addition to Jon (Evan,
ex Beavertown and Ross, ex Fourpure) and Pete himself, who
looks after the finances!
A separate team, headed by Kelly, looks after the Tap
Room. Pete said, “This is the first time we have had space
for a tap room. The team have been really flexible and seem
to cope with everything, including the move to table service.
On the bar, alongside the Hackney beers, we decided to do
something different and stock other beers from outside
London.”
Although Hackney started as real ale brewers, these beers
are now produced only occasionally. Jon said, “Roughly 97%

Inside the new brewery
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On the BRIGHT side...
We were delighted to receive a

CAMRA GOLDEN AWARD
celebrating businesses that
‘have gone above and beyond in
delivering excellence or innovation’
during the last 50 years of campaigning.

On the DARK side...
We were delighted to be named:

UK’s Best Imperial Stout
IMPERIAL EXTRA DOUBLE STOUT

UK’s Best Porter
1859 PORTER
UK’s Best Strong Porter
PRINCE OF DENMARK

WORLD BEER AWARDS

2021
we wunt be druv

www.harveys.org.uk

Some partnerships last!

The Tasting Panel at work

of our beer is draught keg and the rest is cans. We use the
mobile canner, Them Who Can. We did try some mini kegs
but we had mixed results so we dropped them.” The core
range, brewed every week, consists of Boogie Van, an
American hopped IPA (5.5% ABV), Kapow (4.4% ABV), an
easy drinking fruity golden ale, and a 4% ABV lager,
described as a cross between Pils and a Helles. Peaches, a
kettle sour at 4% ABV using peach puree, is brewed
fortnightly while Mysterious Spectre, a newish 5% ABV beer,
is brewed monthly and uses Mosaic hops and TNT (a secret
blend of hops from Germany).
Sales are predominantly in central London rather than in
the East. With cans, it is bottle shops and independents.
“We don’t supply supermarkets,” said Jon.
So what for the future? Jon would like to begin beer
ageing again (there are still a couple of wooden barrels
that came from the old brewery) and it is clear that the
tap room will play an important part in Hackney’s prospects.
But, whatever happens, Jon and Peter, who met while
working at the Eagle, Farringdon Road, over ten years ago,
look set for their partnership to continue for another ten
years.
For tasting notes for the beers the Tasting Panel tasted
and to see more photos, go to the brewery section of the
regional website www.london.camra.org.uk. For more
details on Hackney Brewery and their High Hill Tap Room,
go to www.hackneybrewery.com.
Christine Cryne

CAMRA NORTH LONDON
PUB OF THE YEAR 2017

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

Open Mon 3-11pm, Tue/Wed 12-11pm.
Thurs 12-12pm, Fri/Sat 12-1am,
Sun 12-11pm
EMAIL: BEER@WENLOCKARMS.COM
TWITTER: @WENLOCKARMS
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Trade news
FULLER’S NEWS
eassuringly, under the ownership of Asahi, Fuller’s are still
brewing some of their more distinctive beers. In early
October they announced the launch of the 25th edition of
Vintage Ale. Each year’s brew is unique and the 2021 version
has an ABV of 8.5% and is brewed with Pale Ale, Caragold
and DRC (double-roasted crystal) malts and Endeavour,
Olicana and CF182 hops. The latter is experimental and is,
as yet, unnamed. As before, there is only a limited number
of bottles available and bottles are individually numbered.
Fuller’s have been involved in some controversy over the
Plough in East Sheen (SW14 7AF). Using Section 20 of the
Landlord & Tenant Act, they refused to grant the existing
tenant a new lease because they wanted to take the pub into
direct management. This is an increasingly frequent tactic
being used by pub owning businesses. Fuller’s claim to have
made it clear that this was their intention when they bought
the pub ten years ago. Happily, the displaced tenant has
already found himself another pub and has taken with him
all the fixtures and fittings that he had paid for and, perhaps
more importantly, the staff.

R

YOUNG’S NEWS
oung’s have reported that, for the half-year ended 27
September, sales income was down by just 1% on 2019
levels. A profit of £22.2 million is predicted for the year and
this could see the reinstatement of dividend payments.
Chief executive Patrick Dardis did however warn of a price
increase in the New Year because of rising costs, as
mentioned in the Introduction.
Mr Dardis also said that Young’s were continuing to look
for new sites. In the meantime, it has been reported on
social media that the company has acquired the freehold of
the Grade II-listed Lamb in Lamb’s Conduit Street from the
Governors of Rugby School.

(who, incidentally, is the patron saint of beer) had been up
for sale before the COVID lockdowns and had already
disposed of two pubs. The owners of Saint Arnold, Darran
and Caroline Lingley, have left the trade with Mr Lingley, a
former British Institute of Innnkeeping Licensee of the Year,
predicting that the pub trade was ‘going to face the biggest
storm it has ever had’. RedCat continue to acquire pubs
across the country and are well on their way to their 100 site
target.
BRAINS PUT PUBS UP FOR SALE
eaders will recall that Cardiff brewer, Brains, leased out
its pub estate to Marston’s nine months ago. It has now
announced that 99 of these pubs, two-thirds of its estate, are
up for sale. The asking price for the job lot, consisting of 93
freeholds and six leases, is £87.3 million. Given that all the
pubs are on 25 year leases to Marston’s, it is surprising that
Brains just didn’t do a private deal with them. It is hard to
see the attraction of the deal to other operators if they are
going to have to wait 25 years to take possession. As I
understand it, Brains are still brewing the beers.

R

BREWDOG MEET THEIR WATERLOO
escribed by co-founder James Watt as ‘quite simply one
of the biggest things we have ever announced’,
BrewDog are planning a bar with an in-house brewery across
two floors on the site of the former Eurostar platforms at
Waterloo Station. The development will also include a popup food truck, a cocktail bar, a coffee shop, workspaces and
a bowling alley. At 26,500 square feet, it will be BrewDog’s
biggest site in the world. A special feature will be a slide to
move between the floors. I wonder what the Health & Safety
people will think about that. Previously, the site had been
identified as the possible location for a Time Out food
market. BrewDog have also announced that their planned
stock market flotation has been postponed. Mr Watt told
the Daily Telegraph that the listing, either in London or New
York, may not now happen until 2023.

Y

D

WETHERSPOON’S NEWS
DW’s preliminary results for the year ended 25 July 2021
reported sales income of £772.6 million, a reduction of
39% on the previous year. A loss before tax of £154.7 million
was predicted. Despite that, during November, JDW were
selling three different beers at 99p per pint. A report by the
BBC on 10 November possibly provides an explanation.
Since August, sales of cocktails and similar drinks had
increased by 45% but sales of draught beer had fallen by
30%. Chairman Tim Martin ascribed this to fewer visits from
older customers. He was however optimistic that, in due
course, booster vaccinations and better weather in the spring
would see sales improve. There was also a fall off in food
sales, which was attributed to people working from home.
Sales of coffee and breakfasts were particularly affected.
In order to protect what they call ‘the DNA of the
business’, JDW are planning to create a number of worker
directors from the ranks of their experienced area and pub
managers. This is also intended to improve their corporate
governance arrangements.

HOGS BACK HOP TO IT
he Chelsea Flower Show was held late this year because
of the pandemic. Happily, this gave the Hogs Back
Brewery from Tongham in Surrey a chance to exhibit some
of the hops that they had grown in their own hop garden.
They were used to decorate the entrance gates of the Royal
Hospital. The hops in question were the rare Farnham White
Bine variety, which the brewery rescued from near extinction
in 2014. Rupert Thompson, Hogs Back’s managing director,
explained, “It was wonderful to see a magnificent display of
an historic British hop variety at such a quintessentially British
occasion as the Chelsea Flower Show. Hop bines are only
just beginning to send up shoots in May so most years would
not be much of a spectacle for visitors to Chelsea. This year,
coinciding with the annual hop harvest at the start of autumn,
is probably the only time the show will ever be able to
feature such a bounteous display of aromatic hops.”

J

MORE REDCAT ACQUISITIONS
edCat have acquired the Saint Arnold pub company
which owned two pubs, the Five Bells in Colne Engaine
and the Lion in Earls Colne, in East Anglia. Saint Arnold

R
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CHANGE OF DIRECTION
B InBev have a new chief executive, Michel Doukeris,
who plans to make changes, primarily intended to
reduce their corporate debt. According to the ProBrewer

A
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Trade news
Beverage Industry Weekly Summary (October 11), they are
considering disposing of a number of German beer brands.
The ones mentioned were Franziskaner Weissbier,
Hasseroeder and Spaten. There will also be a greater focus
on other product types, such as energy drinks, canned
wine, canned cocktails and ‘hard seltzers’. Curiously, the
report says that, according to European Commission
figures, Germany brews 25% of Europe’s beer yet both
the Netherlands and Belgium export more beer than
Germany.
BEER’S ANSWER TO BAKE OFF
rime Video has launched a new television series called
Beer Masters in which teams from the UK and Europe,
inspired by their beer history and culture, compete against
each other to brew different styles of beer. There are five
episodes and the first one was broadcast on 11 November.
The programmes are hosted by Jaega Wise of Wild Card
Brewery and singer and publican James Blunt. The
competition will also include design and marketing skills and

P

matching food with their particular beer. Winners could see
their beers produced and sold commercially.
MORE FOOD FOR THOUGHT
urther to last edition’s report on Camden’s Marmite beer,
here are a couple of further gastronomic delights. You
can now buy Guinness cooking paste. It is produced by the
brand’s owners, Diageo in partnership with a company called
the Flava People. It is a blend of Guinness with honey and
soy.
There have been several brands of toast beer on sale for
several years but how about Yorkshire pudding beer? It is
brewed by the Malton Brewery in Malton, North Yorkshire,
using puddings sourced from the Real Yorkshire Pudding
Company. Described as ‘light, easy and soft on the palate’,
the beer has an ABV of 3.6% and comes in 500ml bottles.
Each bottle contains a quarter of a pudding. There is also a
Yorkshire Pudding Pale Ale in cans at 3.8% ABV and the beer
is also available in 5 litre mini-kegs. For more information,
go to www.maltonbrewery.com.
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Wimbledon Brewery – paying homage to the local

T

here are no pineapples at Wimbledon Brewery – but
there is juniper!
But the brewery’s story began some years ago at a
breakfast in 2014. Mark Gordon, who worked in the City,
had a burning desire to set up a brewery. Having put himself
through a course at BrewLab, he needed some advice on
where to start. After doing some research, Mark arranged
to meet John Hatch (winner of the John Young Memorial
Award) to explore the options. John recommended that
Mark get some professional help and suggested John’s
former colleague at Young’s, Derek Prentice.

Derek (right) with son Michael, who is joint head brewer
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At the time, Derek was doing some teaching but was
happy to help Mark and from a couple of initial
conversations, Derek’s involvement grew. During the
summer of 2014, Mark was actively looking for
premises around the SW19 (Wimbledon) area. It took about
six months to find somewhere and design and install
the kit.
The brewery opened in time for the tennis championships
in the summer of 2015. Their beer was launched at the first
Wimbledon FC Beer Festival with their standard bitter
Common. “It was born in South London” said Derek. “We
named it in light of the fact that it was not an ‘ordinary’ bitter
but also in homage to the Wombles.”
The initial range was expanded with the addition of two
more British style beers: Tower, a stronger bitter named after
the fact that the original Wimbledon Brewery was a tower
brewery and Quartermaine IPA. Derek explained, “This beer
is named after one of the original owners of the brewery,
which burnt down in 1889. It was opposite the Dog and Fox
on Wimbledon Common. As the brewery burnt, the liquor
tank in the roof collapsed and put out the fire but the horse
drawn fire engine couldn’t get up the hill to help. It had
been wet and the water froze, making it too slippery.” And
that explains Wimbledon’s logo. It incorporates, the fire, the
tower brewery and hop cones. “It’s definitely hops and not
a pineapple!“ said Derek.
Needless to say, Derek takes his ingredients very seriously.
“We use Maris Otter malt in the Common. Malt quality plays
a bigger part as you go down the gravity band because you
notice the malt flavour more. Maris Otter barley was bred
for brewing.” Derek then went onto explain the hops in this
beer, “We wanted a classic British hop character so we used
Fuggles and Goldings, overlaid with Target for its bitterness.
It brings in an English hop flavour but it can be harsh for
bittering.”
When Derek was at Young’s (he was second brewer to Ken

Get your tickets now!
winter.gbbf.org.uk

Real Ale
Gin

Cider

Street Food

KeyKeg
And More!

9-12 Feb 2022, Birmingham
The New Bingley Hall
#GBBFW

Wimbledon Brewery – paying homage to the local
Don), he pushed dry hopping for Special and Ram Rod.
“Nowadays, at Wimbledon, we dry hop in the vessel towards
the end of the fermentation rather than in the cask. When
the carbon dioxide builds up in the container, if we dry hop,
the debris causes flocculation.”
Derek also reflected on his time at Truman’s, prior to his
joining Young’s. “They were major producers of keg beer
but, before their end, they went into cask, including wooden
barrels. They were probably the biggest producers of cask
beer in the country at the time.” Truman’s produced three
regular beers: Green (bitter akin to Young’s Ordinary), Red
(akin to Young’s Special) and Samson, with a black label, akin
to ESB.
Wimbledon has no problem with mixing old brewing
techniques alongside the new. Quartermaine IPA is the
bigger brother of Common and they are brewed using the
parti-gyle method. This involves producing a strong mash
and then splitting it, with some going on to produce the
stronger beer and the rest diluted to produce Common.
Both use the same hop blend. This approach has been used
for centuries. The cask version of Quartermaine is 5.5% ABV
but the bottle conditioned version (called just Wimbledon
IPA) is a mighty 6.2% ABV, and accounts for two thirds of
sales. The beer is initially filtered and then fresh yeast added
to consume the oxygen in the bottle. Wimbledon also
produce a summer beer, SW19, which uses a blend of British
and American hops (Fuggles, Goldings, Mosaic and Cascade)
and a winter beer, a porter, called Phoenix, at 4.8% ABV.
Like a lot of London breweries, Wimbledon have been
growing. Their brew length remains at 30 barrels, still using
their original custom built plant but they have gradually
increased the number of fermenters and conditioning tanks;

and we have added in Cascade hops and lemon.” Called
Wimbledon Garden Gin, the 43% spirit is sold in a swing top
bottle which means it can be refilled and it is going down a
storm. Mark said, “It won Golds in the Global Gin Masters
in 2020 and the San Francesco World Spirit Competition
2021.”
So whether you are talking about beer or gin, there is
always a homage to the local at this South West London
brewery and not a pineapple in site!
For tasting notes, see the brewery page on the regional
website (www.london.camra.org.uk) and follow the links.
Christine Cryne

ESSENTIAL BEERS
OF CHRISTMAS
Michael in the brewery
they currently have four 30 barrel and three 60 barrel
fermenters and three 30 barrel conditioning tanks. In
addition, they have a large Wimbledon branded storage
container that sits alongside their outside drinking area. This
has freed up some space on their mezzanine for inside
seating for the tap room and to help develop their on-sales.
Although Derek said, “We want to be recognised as a
premium brewing company producing cask beer and good
beer!” beer isn’t the only product in their portfolio. As well
as liking his beer, Mark likes his gin and started producing
his own in November 2020. Mark enthused, “It’s a small
batch gin, using local honey and botanicals typical of the
Common, such as gorse and heather alongside the juniper
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Brewery news
MORE PUBS FOR BIG SMOKE BREW CO
s part of their partnership with Punch Pubs, Esher based
Big Smoke have added two more pubs to their portfolio.
These are the Rising Sun in Epsom (KT18 5DX) and the
Abercorn Arms in Teddington (TW11 8EY). The latter is
believed to be one of the tenanted pubs that Young’s sold
to Punch.

A

DROP PROJECT BREWING CO
ith the opening of their new taproom, Drop Project
have introduced their ‘One Brew = One Tree’ initiative.
To offset the carbon emissions from travel, electricity and
everything else that goes into running a taproom, for every
100 pints that they sell, they have pledged to plant a tree
under a scheme organised by the charity, the Tree Council
(see treecouncil.org.uk). This means that customers can
make their contribution by drinking their beer in the
taproom. The equivalent of 4.3 trees will be planted from
the first weekend’s takings alone. The taproom can be found
at Unit 8, Willow Business Centre, 17 Willow Lane, Mitcham
CR4 4NX.

W

EAST LONDON BREWING
urther to Christine Cryne’s article in the last edition, as
part of their tenth birthday celebrations, the 2021 version
of ELB’s limited edition Imperial Stout will be produced at
10% ABV. They will also be brewing a tenth anniversary
batch of the first beer that they sold commercially,
Foundation Best Bitter. Joint founder Claire AshbridgeThomlinson commented, ‘’Even after ten years, we’re still
passionate about beer and brewing as one of the many
wonderfully diverse, creative and innovative traditions of East
London.”

F

sources the freeholds of the 12 pubs that passed into
Portobello’s management from Antic a year ago. One new
site has recently been added to the portfolio, the Hart House
in Fleet Hampshire (GU51 3NT). The company is aiming
eventually for an estate of around 80 pubs. Chairman Mark
Crowther said, “We are delighted to have completed this
acquisition and to partner with Zetland Capital. Zetland’s
backing will enable us to invest in these great pubs and our
fantastic teams, supporting the recovery and to acquire
further pubs in the south of England.” The brewing
company remains a separate entity.
SHEPHERD NEAME RESULTS
ntroducing their year’s results to 26 June, chief executive
Jonathan Neame told the Evening Standard, “We are
greatly encouraged by the customer response since reopening and are confident that beer and pubs remain every
bit as core to British life as pre-pandemic.” The company
reported a pre-tax loss of £10 million, with sales at 75% of
the previous year’s total.
Shep’s produced a special limited edition beer for this
year’s Lord Mayor’s Show, in partnership with the pub and
restaurant group, Drake & Morgan. It was called Procession
Lager (4.8% ABV) and was described as ‘a contemporary
lager, pale gold in colour with a zesty citrus aroma and crisp,
refreshing taste’. It comes in 330ml bottles and is suitable

I

MCMULLEN’S
he Hertford based brewers have, over the last few years,
built up a substantial estate in London. They now have
26 pubs, eight in the centre and the rest in the suburbs
(chiefly in Barnet and Enfield). I’ve mentioned before how
they acquired the Old Bank of England and the (then) Lord
Moon of the Mall over the heads of their existing operators.
The former Lord Moon has now reopened as the Horse and
Guardsman, described as a ‘premium bar serving traditional
British classic food’. Mac’s have also opened a new outlet at
Trinity Square, Tower Hill. Called the Traitor’s Gate, it is a
former Brasserie Blanc outlet, spread over two floors and
described as a ‘traditional London pub with a McMullen’s
twist’. The freehold of this and the adjoining property was
acquired in 2016. Interestingly, the adjoining property
happens to be the JD Wetherspoon’s outlet, the Liberty
Bounds. Presumably, in due course, the same will happen
here as happened with the Lord Moon. The same applies
to the Eagle in the City Road, famous for its exploding
small furry animals and currently operated by Mitchells &
Butlers.

for vegans. Joanna Richardson, Shep’s Director of Marketing
and Communications commented, “We are delighted that
after the challenges of the past 18 months, the Lord Mayor’s
Show will be returning once again to continue the work to
revitalise the City of London and attract people back to the
capital. We hope that this innovative collaboration with
Drake & Morgan will encourage people to join us in
celebrating this special occasion with a very special beer.”
There may still be some available to buy online at
shop.shepherdneame.co.uk.

PORTOBELLO CONSOLIDATE
new company, Portobello Starboard, has been set up,
with private equity funding from Zetland Capital, to act
as an ‘acquisition platform’ for the brewery’s expansion. The
first move however has been to purchase from various

TFA WIN AGAIN!
n September 2021, when CAMRA activities were finally
resumed, Stephen Holland, Head Brewer at Twickenham
Fine Ales, proudly accepted yet another award for the
brewery. The certificate celebrates Fig Porter being voted
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Brewery news

Rich White and
the brewery
team

Joint Beer of the Festival at the last Twickenham Beer Festival
in 2019. The presentation was made by Bob Gordon (in the
yellow t-shirt), chairman of CAMRA’s Richmond and
Hounslow branch, supported by a number of branch
members. The event was held at the Rifleman, the brewery
tap, in Twickenham (TW2 5EL). With thanks to George
Gimber for the photo.
John Austin

railway arch, Arch 87, Randolph Street, Camden Town
NW1 0SR. To begin with, it will be open on Fridays from
4pm to 9pm and on Saturdays from 12 noon to 9pm.
Inside the taproom

WEREWOLF WELCOME
urther to Christine Cryne’s article in the April/May edition,
the ‘soft launch’ of Werewolf’s taproom took place on 29
and 30 October. Joanne Scott went along and reports that
four new beers were available on keg, including a pumpkin
beer called Hell-o-ween.
Joanne also took some
photographs. The taproom, complete with ghost train,
opened to the public on 19 November. It is located under a
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Brouge Gastropub
London’s Best Independent Belgian Pub

Since 2005, formerly known as The Old Goat,
Brouge has been part of the community, serving
fresh delicious food, great range of local ales,
Belgian & craft beers in a modern setting with
very welcoming friendly service.
A family friendly Gastropub, dog friendly in the
bar area and beer garden where you can enjoy al
fresco dining exclusively in nice weather.
A comfortable place for lunch, Sunday roast or to
enjoy the Belgian signature dish, Moules Frites in
5 different flavours, accompanied by nice wine
or beer.

18 beers on tap, over 60 beers in bottles to choose from, lip-licking
cocktails and mocktails as well as an extended wine list.
Our Chef's Specials complement our menu, which is a blend of Belgian
and British cuisines, cooked to perfection.
We host many family gatherings, celebrations, weddings, wakes and
team meetings, our private rooms come with no hire fees.
241 Hampton Road, TW2 5NJ - Opposite Squires and Lidl
Reservations and enquiries: brouge.co.uk / 020 8977 2698
Subscribe on our website to receive our monthly dining vouchers by email
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An afternoon in Twickenham
ne afternoon towards the end of September I took
myself off to Twickenham to try some of the town centre
O
pubs that I hadn’t visited for some years. Alighting from the

train, I crossed over the railway bridge and headed to the
Albany, a large square looking pub of two and three storeys
next to the railway line, just down a side road. It is quite an
impressive looking pub in cream, with two bands of black
edging around it.

As I approached, it seemed rather dull inside and I
wondered if it was actually open. I could see some lights on
so I tried the door and it opened. At the bar was a barman
on his own; I asked if the pub was open. He replied that the
pub was opening in ten minutes. Initially, I thought that I
couldn’t be bothered waiting but I asked him if I could have
a beer while I was waiting. No, I didn’t really but I did ask if
I could wait inside. The barman told me to sit down and
asked what I would like and soon I had a beer in front of me.
Twickenham Naked Ladies was not on, leaving me the choice
of Spitfire and Whitstable Bay Pale. I went for the latter at

£4.40, and it was surprisingly good. The interior is still quite
traditional, with three sided bar in the centra with seating at
the front and either end, and an eating area off to the left.
There is a wood floor and a long leather bench facing the
bar, plus dark varnished chairs and tables. The walls are light
and dark green with a light grey ceiling. There is a mirrored
bar back, and lots of coloured cushions about. The pub does
actually open at 4pm, and during my stay I conversed with the
barman, being his only customer. I believe the pub changed
its style in 2005 because I remember coming here for beer
festivals. Sadly no more. So, it was a quiet start to the
afternoon, but at least the beer was good.
A short walk back to the main road, and on the corner is
the Cabbage Patch. This is a cream coloured pub with grey
corner stones and a good floral display. I believe that there
is more than one bar but I went in the nearest which is L
shaped, going back to the rear. The actual bar is of an
unusual design in dark wood
while the floor is of varnished
wood, the walls are dark blue
and pale colours and the
ceiling pale. There is an
eclectic range of seating, a mix
of high and low with some
bays. There is also more
seating to the side and to the
rear. For sports fans there is a
good share of screens around
the bar, not surprisingly
perhaps. In this Fuller’s pub I The Cabbage Patch
had the choice of London

The Eleanor Arms
460 Old Ford Road, Bow, London E3 5JP
Tel: 020 8980 6992 www.eleanorarms.co.uk
Friendly welcoming atmosphere. CAMRA Good Beer Guide Listed
Serving the best Shepherd Neame beers, and an extensive single malt
whisky and wine selection
Beer garden, snacks, free wi-fi, board games, music,
live jazz and a wicked monthly quiz
Opening times
Mon to Fri 4pm – 11pm Sat and Sun 12 noon – 11pm

You can reach us by bus (8 from Bethnal Green),
Barclays Bikes (opp pub), canal or on foot
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An afternoon in Twickenham
Pride, Oliver’s Island and Timothy Taylor Landlord. I went for
the Pride at £4.95 and it was very good. Out of curiosity I
enquired the price of the Landlord. I was told £4.80. I
commented that it was unusual for it to be cheaper than the
Pride. The barmaid replied that it was because it was their
guest beer! Most pubs find that an excuse to add at least
another 50p on, I commented. There were a few customers
in but it was getting busier.
On leaving the pub I passed by the Timber Yard, an ex
‘Spoon’s, the current ‘Spoon’s on the other side and what used
to be, variously, the Black Dog, Twickers, Hobgoblin, Rugby Inn
and finally the Twickenham Tavern; sadly it is now a restaurant.
Around the corner is the George, a Grade-II listed coaching inn
run by Greene King, but unfortunately it was not open.
So, walking on a little bit further, I soon reached the Three
Kings. This is an attractive corner pub, done out in green on
the lower part and grey on the
upper, but, on entering, what a
disappointment. It was so spartan
and almost empty of customers.
There is a central wood bar on two
levels, a dark wood floor, cream
and exposed brick walls and a
black ceiling. All around the walls
is low wood panelling which is
sadly painted white. Around the
bar area there are three brick
fireplaces. The seating is mainly
The Three Kings
wooden chairs but, in the area
behind the bar to the right, is a long green leather bench; a
little bit of comfort. Hanging from the ceiling are some nice
lamp shades and chandeliers. When entering I noticed a
notice saying gastropub. The pub is owned by Stonegate
and was offering London Pride and Naked Ladies, which I
went for at £4.40. It was about the last pint out, a bit hazy,
but surprisingly still good. It didn’t get much busier and I
felt it was more like sitting in a cafe.
I carried on in the direction of the Green, passing the
former Red Lion, now a Tesco’s, and taking a side turning
into Colne Road to have a look at two closed pubs that I had
visited twenty years ago. The first one was the Dukes Head,
a good size two storey building that is now residential but,
on the side, there is still the Brandon’s Putney Brewery sign
built into the brick work. I called in here in May 1996 and
had a pint of Mansfield Old Bailey.
It was a nice pub but a shame about
the clientele. On another visit, in
September 2001, I had a pint of
Brakspears.
Moving on, I turned left into May
Road and soon came to what was
the Kings Arms, a good size corner
pub with a brick lower and cream
upper exterior. I had been to this
pub four times in the past. The first
time was in May 1996 when I had a
pint of London Pride and I described the establishment as a
locals’ pub and a bit rough. The last time was in September
2011 when the range was Pride, Naked Ladies and Young’s
Bitter, which I went for at £3.20.
Heading back to the main road, around the corner is a
modern cafe bar called the Green, which appropriately
happens to be situated right opposite the Green, the grassy
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one that is. I’ve been here a couple of times and quite liked
it. It is doubled fronted, with the bar to the left hand side
on entering. It is done out in a modern, woody style with
more seating through a square archway and to the rear going
back quite deep. I came here last year and there were three
ales on but today it was just Naked Ladies selling for £4.50.
I tried it and it was not good but, to give the barman full
credit, he had a fresh cask ready and waiting in the cellar; it
was soon pulled through, and it was very good.
Leaving there, I carried on in a westerly direction, soon
passing the Prince Blucher and crossing over to come to the

The Sussex Arms
Sussex Arms, a Big Smoke pub. A good one to finish off in.
Inside, it is all very traditional in a woody fashion, with the long
bar facing you as you enter offering the choice of numerous
ales. I went for their own ale, Underworld Milk Stout, costing
£4.50. It was very good; definitely a good one to end on.
From here it is about a ten minute walk to Strawberry Hill
railway station for the train home. It was an interesting if
variable afternoon I felt but still quite enjoyable.
Clive Taylor

Wild Card – a changing brewery in changing times

L

ondon brewers don’t usually stand still and this couldn’t
be more true than with Wild Card. It was in 2015 that the
London Tasting Panel last went to see what the brewery had
been up to and so we decided that it was about time for a
return visit.
The brewery has its origins in 2012 when two friends,
Andrew Birkby and William Harris decided to start
commercial brewing after being home brewers for some
time. Initially, they brewed as guests of other breweries. A
year later, they were joined by another friend, Jaega Wise.
The original plan for their own premises was to set up a one
barrel plant in the basement of the Warrant Officer pub in
Higham Hill but demand was already such that instead they
decided to go for a six barrel brewery in a unit on the
Ravenswood Industrial Estate in Walthamstow.
With sales increasing, they outgrew the original site and
so, in 2017, they moved to Lockwood Way, off Blackhorse
Lane. They haven’t forgotten their roots however, as William
explained, “This original site is host to a tap room and our
barrel aged project. Our first release will be later this year
(2021).”
The Lockwood site has a 13 barrel plant with eight 2,200
litre and four 4,400 litre fermenters/storage containers. This
is more than twice the size of the Ravenswood brewery.
Although the vessels are conical, all of the yeast used in the
brewery is top cropping, including the lager yeasts, in
contrast to the standard practice, where the yeast sits on the
bottom. Asa James, the brewer said, “We currently use only
dried yeast but we might change in the future. We are
installing a lab, which will give us the facilities to be able to
be able to move to our own house yeast, if we choose to.”
Asa studied English Literature but left it behind to go into
brewing. He joined Tap East, who paid for his General
Certificate in Brewing and then his personal licence. He
moved from brewing for them in the Westfield Centre at
Stratford to join Wild Card three years ago. Asa explained,
“There are four people in the brewing team plus three in
packaging. We moved away from bottles some time ago
and have our own canning line.” William spoke about the
beers, “The majority of the beers use American or New
Zealand hops. We chill-drop some of the beers but we might
consider buying a centrifuge in due course.”
The site has a mezzanine with seating overlooking the
brewery, with a small bar downstairs. This outlet is home to
a number of events throughout the
year, although in 2020 most had to
be put on hold because of the
pandemic. The events include
BrewCon, a home brew festival, an
Octoberfest and, what has to be
unique,
the
Lovely
Dog
competition in late summer.
“Everyone brings in dogs and all of
the money goes to dog charities.
There are three categories: small,
large and dogs with jobs, with
pictures of the winning dogs
appearing on our cans.”
In spring 2020, Wild Card
decided to increase their outlets by
A Lovely Dog can
adding a pub to their two tap

rooms. This was the Warrant Officer, where they nearly
started brewing. Wild Card have renamed it the Tavern on
the Hill. William said, “We have a fifteen year lease from a
private landlord, who is a warrant officer; he owns the flats
upstairs. We sat on it for a while because of the pandemic
and it needed some work. There was a carpet on top of lino
hiding a wooden floor.” The pub has been tastefully
modernised with the floors now exposed and varnished.
They have also installed a kitchen. The pub dates from the
1700s and the five fireplaces give a hint to its past. Once it
had a public bar, a lounge and a jug & bottle but now it is a
single bar. The seating inside is complemented by outside
seating at the front and rear of the pub. A pub this old
inevitably has a number of interesting stories. One of these
involves a women’s football team that played out of the pub.
However, they struggled to get enough women to field a
team so recruited a number of men, who dressed up as
women so they could compete!
Although Wild Card is known more recently for its keg
beer, it did regularly produce cask when the brewery was
originally set up and having the pub has allowed them to
return to cask. William said, “This is a traditional pub so we
thought it needed traditional beer so we put in two
handpumps. We started with two Castle Rock beers, Harvest
Pale and Perseverance, and then started to brew our own
when we were certain we could turn it over.” The two beers

currently being brewed are a modern pale and a traditional
bitter, both at quaffable alcohol strengths at 4.2% and 4.3%
ABV. There is also a reflection of both the new and the old
that applies to the design. William said, “We based it on the
old Embassy No 1 cigarette design. Thunderbird blue!”
So, a bit like the Tracy brothers, the Wild Card trio seem
intent on taking advantage of new thoughts in brewing and
beer styles while paying homage to the past and to play on
the Thunderbirds’ motto ‘All for one purpose: to help others
in need (of a good beer)’.
For tasting notes, see the brewery page on the regional
website and follow the links: www.london.camra.org.uk. The
full address of the Tavern on the Hill is 318 Higham Hill Road,
Walthamstow E17 5RG.
Christine Cryne
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Start the weekend with fresh beer!

A

lthough enjoying a beer or two at home might have
become a way of life for many of us during the
pandemic, just prior to the first lockdown, Mell and Tom
Struthers had already mapped out a promising idea. The
initiative was to deliver beer to the door but this scheme was
a little out of the ordinary. They gave it the name Draught
Drop.
Mell explained, “I always liked craft beers but, when our
daughter came along, it made it much more difficult to visit
pubs. I didn’t want to compromise on quality and I realised
that there were others in our situation. We came up with the
proposal (which we took from the USA) of doing deliveries
of fresh beer using refillable growlers. Walthamstow, where
we live, is a hot spot for beer with ten different breweries so
it was the obvious place to start.”

our customers that we’ll even make a note of any delivery
instructions, such as where to deliver the beer if they are not
in. We also make a note of when they are holiday so they
can skip a week. We really do listen. One person told us he
had to empty his fridge each week to get the bottles in so
now we supply him with two half bottles.”
Tom and Mell met at Nottingham, where they were both
studying to be chemists. Tom then went into consultancy,
working with start ups and helping to create new businesses
while Mell has a background in online alcohol sales. She
previously worked with the Bottle Club and Sainsbury’s.
Consequently, they had the perfect background for this
venture and it looks to be working. Mell commented, “Our
customers tell us that the weekend hasn’t really started until
the beer arrives and the beer is always super fresh. It’s like a
milkman but with beer!” Enough said!
For more information, and where they deliver, go to
www.draughtdrop.com.
Christine Cryne

LEARN AND DISCOVER

D

on’t forget to visit the Learn and Discover section of
CAMRA’s website (https://camra.org.uk/learn-discover/)
for all you need to know about beer, cider, perry and pubs.
The CAMRA podcast, Pubs. Pints. People, also brings
you interesting stories about the world of beer, cider and
pubs. It is available every other Tuesday from most
podcast platforms (Apple Podcast, Spotify or CAMRA’s
own Acast channel).

Mell and Tom
After testing the storage life (it will keep for seven days if
left unopened), the pair were ready to launch in March 2020.
The original plan was to base themselves in a bar alongside
a number of breweries but that never came off. “Fortunately,
East London Brewing came to the rescue and allowed us to
rent some space” said Mell.
The Draught Drop proposition is quite simple. Each week,
Mell and Tom buy draught beer from a selection of
independent breweries and put them into 3.3 pint growlers.
“There are around 18 local breweries we currently use, all in
East London but we are aiming to expand into North London
and increase this to 30,” said Mell. The filling takes place
every Friday and the beer is delivered to customers using
electric bikes. They also take away the empties, which are
then cleaned and re-used.
It operates as a subscription service. Mell explained, “We
have a beer of the week, usually something with mass appeal
such as a lager, pale or session IPA and we feature four or
five other beers including a strong beer. People can buy one
or more subscriptions but once signed up, they can buy an
extra beer as a one off when they want to. We like to get
feedback on each of the beers and really get to know our
subscribers. We know those who don’t like lager; we make
a note of it and give them something else that we think they
would like.” She added, “We have such a relationship with
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SIMON THE TANNER

Trussing in at Theakston’s

I

t is reassuring to see that some traditions of the brewing
industry have not died out. On Thursday 7 October, Euan
Findlay had the rare experience of being Trussed In. This is
the ceremony, said to date back to the 14th century, in which
an apprentice cooper (the proper name for a barrel maker)
graduates to being a fully skilled ‘journeyman’.
This particular event was held at the T & R Theakston’s
brewery in Masham, North Yorkshire and was their first in
twenty years. The ceremony, which had been postponed
from May 2020 because of the pandemic, was performed by
coopers from around the country. After the ritual of the
‘ringing of axes’, Euan was rolled around the brewery yard
in a purpose built hogshead (a 54 gallon cask) in front of an
audience of colleagues, family and friends. I understand
that, in earlier times, the candidate would have been doused
with the likes of stale beer and wood shavings. The end of
Euan’s five year apprenticeship was then formally marked by
his dismissal as an apprentice and engagement by
Theakston’s as a staff cooper. He was also welcomed into
the Federation of Coopers.
Theakston’s is one of only two breweries in the UK who
retain an in-house cooperage and they still use wooden
casks, especially for their most famous product, Old Peculier.
To celebrate the trussing in however, a new beer was
created, a pale ale called Stave Bender. Prior to the event,
Simon Theakston, the brewery’s joint managing director,
said, “We have not had a Trussing In Ceremony for over 20
years so we are very much looking forward to this special
occasion. We look forward to welcoming Euan into the
company and toasting the moment with a pint of Stave

Bender. While coopering is no longer practised in many
breweries across the country, we have always maintained the
tradition and we’re also now seeing a renewed interest in the
craft as many traditional and new brewers are seeking to
explore more cask-conditioned beers.”
With thanks to John Cryne for passing this story to me.

www.podgebeer.co.uk
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A trip to Bromley FC – in search of good beer!

B

romley Football Club are currently in the National
League, the fifth tier of English football, and play at
Hayes Lane, Bromley BR2 9EF. The Bitter End bar, 139
Masons Hill, is a short walk from Bromley South railway
station and is a good place to start a day’s visit to Bromley
FC. When it opened in December 2017, the Bitter End was
the first micropub in Bromley town centre.

On offer at the Bitter End
On the day of our visit there were three cask ales on and
the bar was busy with fans on route to see their team. The
bar has a relaxed atmosphere, with a friendly welcome for
both home and away fans. The nearby Shepherd Neame
pub, the Bricklayers Arms, just a few doors down, is ‘proud
to be affiliated with Bromley FC’ and the pub also welcomes
both sets of supporters. These two drinking spots are the
nearest places to get a decent pint before heading to the
ground.

Arriving at the ground after a 14 minute walk, we were
able to buy tickets on the gate for Bromley FC v Torquay
United for £20. Hayes Lane has a capacity of 5,000 and there
are standing and seated areas which you can move between
throughout the game. The attendance at this game was over
2,500, which was their biggest gate so far this season. The
Ravens bar within the ground was packed with fans having a
drink before the match. Although there were handpumps
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on the bar, no cask was available but there were a few
Shepherd Neame beers on tap. No beers are allowed
outside the bar area because drinking alcohol while watching
football is not allowed at National League level. For those
interested in watching a game while having a decent beer,

this is allowed at Dulwich Hamlet FC because the club is in
the sixth tier, the National League South. The final score was
2-0 to the home team, including a spectacular opening goal.
Details of upcoming fixtures can be found on the official club
page https://www.bromleyfc.tv/site/.
Heading back to Bromley town centre, the Barrel & Horns
had several interesting keg beers and is worth a visit. The
final stop of the day however was the Grade II-listed Star &
Garter, which has eight handpumps and a good selection of
keg beer, supporting smaller independent breweries. At the
time of our visit there were beers from the likes of Titanic,
Fyne Ales, Manchester Brewing Co., Siren and Donzoko,
both on tap and on the pumps. The pub has won the local
branch Pub of the Year award for 2020.

Inside the Star & Garter
Supporting a lower league football team can have its
rewards, such as more affordable ticket prices, being close
to the pitch, visiting interesting stadiums and, where allowed,
being able to have a beer while watching the game.
Bromley FC are on the rise so watch them in the lower
divisions while you still can. If you are a Premier League fan
who can’t afford to watch the team you support in the
stadium, then a trip to a lower league football team can be
very worthwhile and rewarding, not to mention less stressful!
Joanne Scott

News extra
LATE DIARY ENTRIES
(See the diaries column on page 4 for contact details)
South East London
January
Mon 24 (7.30pm) branch AGM – Southwark Brewery,
46 Druid Street, SE1 2EZ
South West London
January
Wed 5 (7.30pm) branch meeting (Good Beer Guide
2023 shortlisting)
Wed 12 (7.30pm) post-Christmas social
Mon 24 (7.30pm) branch meeting
CHUCKING OUT TIME
urther to the item on page 10, I should add that rent
arrears or other breaches of conditions are not the only
reasons for which a pub owning business (POB) can remove
a sitting tenant. Under Section 20 of the Landlord & Tenant
Act 1954, a landlord can refuse to renew a tenant’s lease,
even if the tenant has behaved faultlessly, if the landlord
claims that he wants to use the premises for his own
purposes. For POBs, this is usually their wanting to convert
the pub into a managed house. As an example, see the item
on the Plough on page 31. This provision does not just apply
to pubs or business premises. It is common to property law
in England and Wales and there is a similar provision (Section
21) for residential lettings.

F

OFF THE ROAD
D Wetherspoon’s have announced that they have put the
Hope & Champion up for sale (HP9 2SE). This is the pub
which they built, somewhat controversially, at Beaconsfield
Services at Junction 2 of the M40 and it is still the only pub
in Britain situated on a motorway service area. No reason
has been given for the sale.

J

THE WINCHESTER TAVERN
his historic pub, originally the Winchester Hall Hotel, on
Archway Road (N6 5BA) has appeared several times in
our Pub News column since it closed in 2014. The upper

T

floors have been turned into residential accommodation and
several attempts were made to do likewise with the ground
floor. Thanks to concerted local opposition, these all failed.
The site is listed as an Asset of Community Value and its
interior is listed by CAMRA as being of historic interest. In
June this year it was understood that the ground floor and
basement were still available to rent and now a company
called the Winchester Public House limited has applied to
Haringey Council for licences for both alcohol and music (live
and recorded). They should have the support of many in the
local community. We can only hope that they are successful.
With thanks to Joanne Scott for the photo.
REDCAT PUBS
urther to the item on page 31, two of RedCat’s recent
acquisitions are in west London. These are the Goose,
Fulham (SW6 1NL) and the Colton Arms, West Kensington
(W14 9SD).

F

THE BARNET BREWERY
e have learned, sadly, that the Barnet Brewery, which
also produces Hadley beers, has had to close. The
brewery was based in the Black Horse pub in High Barnet
(EN5 4BW). The pub’s operators, Oak Taverns, only leased
the pub from Heineken and they have now surrendered their
lease. The pub, it is presumed, has become a Star Pubs &
Bars outlet, just selling national brands.

W

PARK BREWERY
he brewery liaison officers, Gill and Dave Morgan, have
sent in the following news. Park ran a pop-up bar (keg
only) at AFC Wimbledon’s new stadium, upon the club’s
return to Plough Lane. The brewery were also unexpectedly
allowed a stand at Kingston University Freshers Week. Park’s
emphasis continues to be on keg while, in addition,
their web shop offered a range of 13 canned beers at the
time of writing. Now pubs are open again, however, they
are looking at what is a less crowded real ale market. The
Norbiton (KT2 6PW) and the Black Horse (KT2 6QP) continue
to offer cask versions of some beers. Brewer Josh will,
as usual, be experimenting with Christmas ales in some
form.

T

N

LETTERS

o letters have been received for this edition but
I would like to remind all readers – not just
CAMRA members – that they are invited to submit
letters for publication 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.
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WHAT IS WHATPUB?
W

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? update 47
hatPub? Update publishes news items collated by
W
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
EC1, CRAFT HOUSE LONDON, 2 Exmouth Market.
Traditional bar with wooden floorboards and furniture and a
variety of plants. 10 taps dispensing keg beer.
EC2, HOXTON PONY, 104-108 Curtain Rd. Reopened by
new lessee Shoreditch Bar Group.
EC2, NEST, Unit C, 155 Bishopsgate. Modern bar over two
floors with a terrace and space for over 200 people. Craft beers.
EC3, TRAITORS GATE (McMullen), 14 Trinity Sq. Opened in
former restaurant premises. Modern style pub with mottled
leather, wooden panelling and floral designs. A smaller
separate bar in the cellar can be hired. Range of McMullen’s
cask beers.
E10, PEPPER’S GHOST (Heineken), 777 High Rd.
Rebranded as ESCAPE BAR in October. Two real ales such
as Adnams Ghost Ship or from Laine but hope to increase.
E20, BIG EASY WESTFIELD, 158 Westfield Ave. Large
bar/restaurant in Westfield shopping centre. Terrace has 9
metre bar with 14 beers on tap.
N4, ARSENAL TAVERN (Stonegate/Craft Union Pub Co),
175 Blackstock Rd. Reopened under Craft Union format. No
real ale.
N15, FIVE MILES, 39b Markfield Rd. Renamed CRAVING.
Reopened by the relocated Craven Coffee. 4 local keg beers.
SE15, DUKE OF SUSSEX (Heineken), 77 Friary Rd. Real ale
reinstated, with a guest beer.
SW1, BROUGHAM (Stonegate Pub Partners), 27 Gillingham
St. Renamed VICTORIA TAPS and converted to managed.
Three real ales. Originally WARWICK ARMS.

whatpub.com
SW1, DOLPHIN BAR & GRILL, Dolphin Sq. Reopened.
SW1, WILTON ARMS (Grosvenor Estates), 71 Kinnerton St.
Until 2020 a Shepherd Neame house and, sometime before
that, a Whitbread pub, the lease of the Wilton Arms is now
held by Inda Pubs who reopened it in September 2021. The
two handpumps may offer a choice of Allsopp’s ales (a new
‘brand’ owned by a descendant of the Allsopp family who has
revived the beers) and sometimes Fuller’s London Pride. The
kitchen provides an upmarket menu of classic British food.
SW3, CHELSEA PIG, 35 Old Church St. Following closure
due to insolvency in February 2020, reopened under new
management early November 2021. Was PIG’S EAR and
FRONT PAGE
SW4, SAXON, 50 Clapham High St. Opened 2021 in new
corner building on site of former KAZBAR. A modern pub on
four floors including a sun-trap roof, with pavement patio.
No cask beers.
SW5, BOLTON (M&B), 326 Earls Court Rd. Real Ale
reinstated:-Harvey’s Sussex Best Bitter and a changing beer
such as Adnams Southwold Bitter
SW11, ALCHEMIST, 1 Ponton Rd. Another in the 20 strong
chain of cocktail bars opened in July 2020. A selection of
changing keg beers usually available.
SW11, HOMEBOY, Unit 6, New Union Sq, Embassy Gdns.
Southside venue opened in April 2021 by Dubliner’s Ciarán
Smith and Aaron Wall complementing their bar on Essex
Street. Although mainly a cocktail bar, keg speciality is
unsurprisingly Guinness along with a house lager and IPA.
SW15, TOY SHOP, 32 Putney High St. Reopened as one of
the SIMMONS chain. Keg beers from Camden Town.
SW16, EARL FERRERS (Stonegate Pub Partners), 22 Ellora
Rd. Reopened.
SW16, FURZEDOWN (Stonegate pub Partners), 118
Mitcham La. Pub reopened in September under new tenants,
attractive enough and styled a Bar & Brasserie but with a
sadly unimaginative range of only keg beers on the bar. Was
SAMUEL JOHNSON and PARK TAVERN.
SW18, BACKYARD CINEMA, Capital Studios, Ram Quarter,
13 Wandsworth Plain. Created in September 2019 in
abandoned TV studios, the cinema complex here includes
two bars: the spacious Studio Bar offering Meantime keg
beers and the Annex, a craft beer bar with ten taps. Pizzas
and nachos indoors or burgers (Honest Burger) outside.

45

whatpub.com
SW18, GROSVENOR ARMS (Stonegate/Frontier Pubs), 204
Garratt La. Reopened in July 2021 after lengthy closure
during Covid restrictions. Returned to Stonegate Pub
Partners tenancy with live music, restaurant offering plus
takeaway fish and chips
SW19, KILKENNY TAVERN (Stonegate Pub Partners), 131
Merton High St. Reverted to HORSE & GROOM under Craft
Union management with two real ales:-Fuller’s London Pride
and Timothy Taylor Landlord.
W1, CROWN (M&B). Reopened.
W12, BROADCASTER (Open House), 89 Wood La. New
pub located in large glass-fronted building in front of
Television Centre. Unlike its sister pub, the Lighterman at
King’s Cross, there is no real ale. Tall unbranded taps on the
bar supply two beers, a lager, a cider and Guinness.
WC2, CROSS KEYS, 31 Endell St. Real Ale reinstated: Dark
Star Hophead; Fuller’s 1845 and Timothy Taylor Landlord.
WC2, JOSHUA’S TAVERN, The Londoner Hotel, 3-6 St
Martin’s St. New hotel bar named in homage to local artist
Sir Joshua Reynolds. The bar focus is on gin including
decades-old vintage gins, but copper tank draught beer is
also served.
WC2, ROYAL GEORGE (M&B), 133 Charing Cross Rd.
Reopened but no real ale until trade improves.
OUTER LONDON
BECKENHAM, BECKENHAM RUGBY FOOTBALL CLUB,
Balmoral Ave. Since summer 2021, the club welcomes CAMRA
members who should be prepared to sign in and show their
membership card. The club aim to provide a changing range
of three cask ales, one normally from Westerham, another also
likely to be local and the third mainstream.
EDGWARE, MASONS ARMS (Milegate), 75 High St.
Reopened and renamed LUNA LOUNGE.
ENFIELD, RED LION (Heineken), 375 Hertford Rd. Real ale
reinstated: Sharp’s Doom Bar.
MITCHAM, DROP PROJECT TAPROOM, Unit 8, Willow
Business Centre, 17 Willow La. Opened July 2021 initially
with six beers on KeyKeg from Drop Project and guest
breweries such as Left Handed Giant, Burntmill, Rivington,
Chainhouse, Brick and Boxcar, plus a wide range of cans.
Some exciting live ales.
TWICKENHAM, GREEN, 80-82 The Green. Reopened as
TW2 THE GREEN. Regularly sells Twickenham Naked
Ladies. Was TAP ROOM, TW2 BAR & GRILL, HARRY’S ON
THE GREEN.
TWICKENHAM, M BAR & GRILL, Unit A, Wharf House,
Brewery La, Brewery Wharf. Reopened as CRANE TAP.WEST
WICKHAM, REAL ALE WAY, 75 Station Rd. This is the third
‘Real Ale Way’ opened in September. Up to seven cask ales,
almost all sourced from smaller breweries in Kent, dispensed
by gravity from a cold room. Regular beers are Larkins Pale
and Tonbridge Traditional Ale.
PUBS & CLUBS CLOSED, CONVERTED,
OR CEASED SELLING REAL ALE
INNER LONDON
EC1, ASK FOR JANICE (Urban Leisure Group). Closed until
April 2022.
EC1, BEER HAWK. Closed. Licence taken over by AB InBev’s
Pioneer Brewing Company, so likely to reopen at some point.
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EC1, BIRD OF SMITHFIELD. Closed, future uncertain.
EC1, WHITE BEAR (Barworks). Closed, future uncertain.
EC2, BANGERS (Davy). Closed. Planning application to
convert to offices applied for in May.
EC3, BIERSCHENKE. Closed, future uncertain.
EC3, HABIT (Davy). Closed, future uncertain.
EC4, HACK & HOP (Portobello Pub Co). Closed. To be
demolished as part of area redevelopment. Was COACH &
HORSES.
EC4, TIPPERARY. Closed until June 2022; may be used as
site office for the local area development.
E2, SHELTER. Closed, future uncertain.
E5, MERMAID (Ye Olde Pub Company Ltd). Closed due to
flooding.
E8, PRINCE ARTHUR (Tiny Dancer). No longer sells real ale.
E9, CRATE BREWERY & PIZZERIA. No longer sells cask
beer; bottled conditioned beer may be available.
E14, LIMEHOUSE (Fuller’s). Closed. Lease surrendered by
Fuller’s as with neighbour MERCHANT.
N1, ESSEX HOUSE. Closed, future uncertain.
N1, BARING (Stonegate Pub Partners). Closed, freehold on
the market. Was POET.
N1, DRIVER. Closed for refurbishment; expected to open
March 2022.
N7, OWL & HITCHHIKER (Laines). No real ale.
N8, FUNKY BROWNZ, 5 Tottenham La. Has become No.5
Dining & Lounge. Does not appear to offer draught beer.
N8, ONE BOURBON TAVERN, 4 Topsfield Parade. Reverted
to Florians2, a restaurant with no draught beer.
N15, GREEN GATE, 492 West Green Rd. Closed, future
uncertain.
N16, TURNPIKE HOUSE (Stonegate/Craft Union Pub Co).
Closed, future uncertain.
N19, SMYTH ARMS (Stonegate Pub Partners), 139
Marlborough Rd. Closed, future uncertain.
NW2, QUEENSBURY. Closed ‘until further notice’.
NW2, MONCADA BREWERY TAP ROOM. Taproom
currently closed as are take-away sales.
NW6, KITCHEN 79, 79 Salusbury Rd. Became Cocotte
Queens Park, a restaurant with no draught beer.
SE1, CHARLOTTE (Cattle Grid Restaurants Ltd). No real ale.
SE1, DUKE OF YORK (Shepherd Neame). No real ale,
handpumps removed.
SE2, ABBEY ARMS (Stonegate/Dirty Liquor). No real ale.
SE5, CAMBERWELL ARMS (Stonegate Pub Partners). No
real ale.
SE8, BIRDS NEST. Centre bar removed. No real ale.
SE10, STAR & GARTER. Closed following incident.
SE11, BROWN DERBY (Stonegate Pub Partners). Closed,
future uncertain.
SE18, MELBOURNE ARMS (Anderson Management
Services). No real ale.
SE18, LORD RAGLAN. No real ale.
SE18, TAPROOM SE18 (Molson Coors). No real ale.
SE27, LONDON BEER FACTORY WAREHOUSE
TAPROOM. Bar reported as closed in October 2021.
SW2, ELM PARK TAVERN. No real ale.
SW6, OCTOBERFEST PUB. Closed. Was FEST; FRONT
ROOM; BIERODROME
SW8, QUEENS ARMS, 139 St Philip St. No real ale.
SW9, MARKET HOUS. An Indian restaurant since
September 2021.
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SW11, ROYAL BRITISH LEGION BATTERSEA & SOUTH
WANDSWORTH CLUB. Closed on or before February 2019.
Upstairs to become flats with ground floor reserved for
community use.
SW11, SOUTH WEST ELEVEN (Stonegate Pub Partners). No
real ale, handpumps removed.
WC1, BELGO KING’S CROSS (Casual Dining). Closed,
future uncertain.
WC1, LONDON PUB (Imperial London Hotel Group). No
real ale.
W1, BEEHIVE (Cuisine Collect), 126 Crawford St. No real ale.
W1, CITY OF QUEBEC (Greene King). Reportedly now
without he single cask ale previously available.
W4, NO 197 CHISWICK FIRE STATION (Darwin & Wallace).
No real ale.
W14, COLTON ARMS (Stonegate/Hippo Inns). Reopened
by Redcat. No real ale.
W14, ELM (Stonegate Pub Partners). No real ale.
OUTER LONDON
CROYDON, LION INN. Closed since initial lockdown.
CROYDON, SAINTS & SINNERS. Closed, future uncertain.
CROYDON, WADDON. Closed, future uncertain. Freehold
recently on the market.
SOUTH NORWOOD, ALBERT TAVERN (Greene King).
Closed since initial lockdown. The freehold had been on the
market.
SOUTH HARROW, ROYAL AIR FORCE ASSOCIATION
WINDSOCK CLUB. Reported closed from November 2020
TWICKENHAM, GEORGE (Greene King). Closed, future
uncertain.

whatpub.com
WEMBLEY, POWERLEAGUE WEMBLEY. Relocated to
Harrow High School, as temporary site now needed for
development.
OTHER CHANGES
INNER LONDON
EC1, ST BARTS BREWERY. Renamed BALFOUR AT ST
BARTS.
EC1, SIMMONS, 178-180 St John St. Renamed BOCAS - a
Spanish Tapas bar & restaurant with Bottled beers. Was
WELL, previously GEORGE.
N13, OCCASIONAL HALF (Stonegate). Now operated by
Redcat.
N1, CELLARS (Stonegate Pub Partners). Converted to
managed.
N1, DUKE OF CAMBRIDGE. No longer LocAle accredited.
SW6, GOOSE (Stonegate), 248 North End Rd. Now under
Redcat management.
W1, DOG HOUSE. Renamed ITALIAN GREYHOUND, a
modern Italian bar and dining room with some bar stools if
you don’t want to sit and eat. Drinks on tap include
Guinness, cider, lager, and pale ale.
WC2, NELL OF OLD DRURY (Stonegate Pub Partners).
Converted to managed.
OUTER LONDON
WEMBLEY, DUCK & DIVE. Renamed again this year as
another DICEY REILLY’S operated by the Newline Pub Co.
Was briefly BLUE DUCK, STADIUM (Bar & Grill), initially
Tributes

Expanded
outside
seating

Kitchen
open 122.45pm

12
keg lines
and 7 hand
pumps

Hot
food until
10ish

Regular
beer
festivals

See
website
for all
details

48 WEST STREET, CARSHALTON, SURREY, SM5 2PR.
WWW.HOPECARSHALTON.CO.UK | @PUBCATHOPE | T: 020 8240 1255
3 MINUTES FROM: CARSHALTON STATION, MANY LOCAL BUSES.
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Tributes
COLIN RIDDETT
olin died in September following a
tragic railway accident. He was a
CAMRA stalwart from the early days of
the campaign, both in London and
nationally, serving twice on the National
Executive in 1979/80 and 1981/83.
Originally active in North London and
Enfield & Barnet branches, he became
the area organiser covering London
and helped organise the first national
festival at Covent Garden in 1975,
going on to work at the early Great
British Beer Festivals held at Alexander
Palace. He also helped out by covering
both the Kent and East Anglia regional
organiser posts at times.

C

Colin was born and brought up in
Portsmouth but moved to London in
the early 1970s to further his career in
local government. He worked in the

housing departments of a number of
London borough councils until taking
early retirement from Islington council
at the age of 50.
Colin loved travelling in search of
new beers, both in the UK and Europe.
I accompanied him on many trips to
Belgium, the Netherlands, Germany,
the Czech Republic, Slovakia and
Poland. Colin made many friends on
these trips, especially in the
Netherlands. Bamberg in Germany,
famous for its Rauchbier, was one of his
favourite venues. Nearer home, in
recent years, he became very fond of
the Isle of Man and he also enjoyed
canal and walking holidays.
The photograph, supplied by Barry
Tillbrook, is of Colin at Luton Beer
Festival in 2018. Barry explained that
the delighted look on Colin’s face came
about because he had just been
served the beer in front of him as a half
pint!
Colin was a very amusing and
convivial companion with an endless
fund of stories and anecdotes. He will
be sadly missed but fondly
remembered by me and his many
friends. His funeral was held on 27
October at the St Marylebone
Crematorium in East Finchley and was
fittingly very well attended.
Stan Tompkins

LEYTON ORIENT SUPPORTERS
CLUB LOSES A LEGEND
ike Childs, the cellar and bar
manager at the Leyton Orient
Supporters Club passed away on the
morning of 5 November. He had
suffered with a brain tumour for the
past ten years and despite it having
been operated on, it returned and
proved terminal.

M

Mike led a team of dedicated
volunteers at the club and won many
awards for the quality of the beer
served. Mike was probably one of the
most knowledgeable outside CAMRA
regarding beer, breweries and how to
manage a cellar. He always had a smile
on his face and was ever-present,
whether the club was open or closed.
The club and his friends have lost a true
legend. RIP Mike.
John Pardoe (with thanks to David
Dodd for the photo)

CAMRA BOOKS NEWS
LONDON’S BEST BEER, PUBS AND BARS

T

he fully revised third edition of Des de Moor’s seminal work was launched on 18 November at the Sambrook’s Brewery taproom in Wandsworth.
There will also be a number of local events staged by CAMRA branches which will be held in some of the pubs included in the guide. Check
your local branch website for details. The book should also be available at the Pig’s Ear Beer Festival (see page 9).
The highlight of the launch at Sambrook’s was a special beer, London X Ale, brewed for the occasion by Des in collaboration with Memorial
Award winner, John Hatch, using his legendary nanobrewery. The beer was an 1880s style pale mild at an ABV of 5.5%, brewed using mainly
Maris Otter pale malt plus touches of crystal and wheat. The hops were traditional Fuggles and whole leaf Goldings plus, Des mysteriously reported,
‘10% of a secret ingredient hop following a historical precedent’.

HERITAGE PUBS IN SHEFFIELD

O

ne of the disappointments of the COVID lockdowns was the cancellation of CAMRA’s 50th AGM and Members’ Weekend, which had been
scheduled to be held in Shefﬁeld. I’m sure that I am not alone in thinking that Shefﬁeld is one of the best cities for beer in the country. For
those interested in paying a visit, CAMRA’s Shefﬁeld branch has just released the fourth edition of Shefﬁeld’s Real Heritage Pubs. Fully revised
and updated, it is sponsored by, among others, the Abbeydale and Bradﬁeld breweries.
Paul Ainsworth, the chair of CAMRA’s national pub heritage group, commented, “For almost 40 years, CAMRA has developed its National Inventory
(NI) of Historic Pub Interiors. These highlight the crème de la crème which have either escaped much alteration or contain features of exceptional
interest. We are aware that below the NI can be found a host of interiors which still offer a great deal worth seeing. The pioneering work carried out
in Shefﬁeld to locate and record these pubs has been an inspiring exercise. This publication portrays the rich tapestry of Shefﬁeld’s pubs from the
nationally important to those where what remains, even if fragmented, should be cherished. A bonus, of course, is that many of these pubs sell
great real ale.” As ever, the guide has been put together by volunteers, both local and national.
The guide is A5 size, has 112 pages and is available in two formats. A paper copy is available, although only 1,000 copies have been printed.
Go to pubheritage@shefﬁeld.camra.org.uk for details. Alternatively, the book can, very generously, be downloaded free of charge from
www.Shefﬁeld.camra.org.uk/rhp. The book contains some wonderful photographs, including many from the renowned Mick Slaughter, and buying
the paper version is worth it for those alone.
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Idle Moments

W

ell here we are again; autumn is here and Christmas
shopping will soon begin. I got my COVID booster jab
yesterday (as I [type]write this) and I’ve had my letter from
the DWP saying that my Winter Fuel Allowance is on its way,
so all is well with the world – apart from all the usual cr*p.
Oh, the joys of being an old git! With any luck, you may be
reading this from a paper copy, picked in a pub! What’s not
to like? as purveyors of meaningless aphorisms say
(endlessly).
Ah Christmas! The season of sleeping three to a bed with
your brother’s big toe in your nose! (AP 2021) But it was a
long time ago.
Let’s have some number puzzles. You might find
something Christmassy among them but I don’t expect so;
like tanners in the pudding, I didn’t put any in:
1. 4 SA on the MT-F
2. 7 L on the RS
3. 4130 M is the L of the RN
4. 3 R of S on a WTH
5. 11 VS on the BS
6. 2 P on a LE
7. 8 OT in a SS
8. 2159 M is the MD of the M
9. 5 L on the RS in S
10. 7 P on the BS on the AF
I was musing on what to do for 5BY4 this time when I
remembered seeing a television programme recently which
informed me that Anglesey is bigger than the Isle of Man
(Oops! What a giveaway!). I’d never compared them before.
I just assumed it was the other way round. Anyway, that
prompted me to call this time’s offering ‘British Islands Top
Ten (Not)’ listing the islands ranked 3rd to 12th for you to
sort out into order. Areas are also given to help (or
obfuscate, take your pick):
1. Isle of Mull
A.
9th
[221 sq. mi.]
2. Isle of Wight
B.
5th
[374 sq. mi.]
3. Mainland (Shetland) C.
11th [167 sq. mi.]
4. Isle of Skye
D.
12th [147 sq. mi.]
5. Lewis & Harris
E.
10th [202 sq. mi.]
6. Mainland (Orkney) F.
3rd
[841 sq. mi.]
7. Anglesey (including
Holy Island)
G.
8th
[239 sq. mi.]
8. Isle of Man
H.
6th
[338 sq. mi.]
9. Isle of Arran
I.
7th
[276 sq. mi.]
10. Islay
J.
4th
[639 sq. mi.]
If you haven’t worked out the two biggest islands, ask
somebody to buy you an atlas for Christmas.
And so finally, we come to the last Trivial Knowledge for
2021. It started out with a bit of a Christmas theme but I got
diverted after question 1. I did drop back to the season
however (mainly out of desperation) for the last two:
1. The tune ‘Cranbrook’ by Canterbury cobbler, Thomas
Clark is perhaps best known as the music to ‘On Ilkla
Moor ‘Baht ‘At’ but for what Christmas hymn was it
written?
2. Similarly (but not Christmassy), which hymn is sung to the
tune Crimond?
3. Without cheating (i.e. looking) what is the only vowel that
is not on the top letters row of the standard English
keyboard?
4. Although there had been earlier court poets, who was
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the first poet laureate, appointed by King Charles II in
1668?
5 Why was the above poet laureate the only one ever to
have been dismissed?
6. How many people have held the post of poet laureate
in the 21st century (and can you name them)?
7. What was the most powerful class of steam railway
locomotive ever built and put into service (in the world)?
8. What number do you get if you subtract Flying Scotsman
(now) from Tornado?
9. In the Twelve Days of Christmas, how many presents did
the remarkably (nay ridiculously) generous True Love give
to the object of his affection?
10. And of these presents, what two were the most
numerous (and how many of each did he give)?
So there we are then. Here’s hoping that we don’t get
another PM’s U-turn and we shall be able to celebrate
Christmas with people outside our household bubble
(remember them?) Keep wearing the masks! And have a
good New Year.
Andy Pirson
PS: New Year’s Resolution – cut down on the parentheses!
As usual, here are the solutions to the puzzles set in the
October/November Idle Moments column.
Number puzzles:
1. 10 Square Chains in an Acre
2. 6 Firkins in a Hogshead
3. 1927 First Solo Transatlantic Flight (by Charles
Lindbergh)
4. 2 Magpies for Joy
5. 2620 Passenger Capacity of Queen Mary Two
6. 787 Model Number of the Boeing Dreamliner
7. 3 Kings of Orient Are
8. 0 Locks on the Norfolk Broads
9. 20 Points for Four Fives in Cribbage
10. 46 Churches in the City of London
5BY4: (Soloists):
1. Emmanuel Pahoud – Flute
2. John Williams – Guitar
3. Nicholas Daniel – Oboe
4. Anna Lapwood – Organ
5. Julian Bream – Lute
6. Nicola Benedetti – Violin
7. Barry Tuckwell– (French) Horn
8. Sheku Kanneh-Mason – ‘Cello
9. Alfred Brendel – Piano
10. Evelyn Glennie – Percussion
General Knowledge:
1. The British grocer, philanthropist and racing yacht owner
who died in London on 2nd October 1931 was Sir
Thomas Lipton.
2. The first escalators in Great Britain entered service on 4
October 1911, at Earls Court underground station.
3. The President of a Middle East state, assassinated during
a military parade on 6 October 1981, was Anwar Sadat.
He was the president of Egypt and died in Cairo.
4. The first charity street collection in Britain, which took
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5.
6.
7.
8.

place in Manchester and Salford on 8 October 1891, was
held in support of the Royal National Lifeboat Institution.
The polar explorer who was born near Oslo on 10
October 1861 was Fridtjof Nansen.
The author David John Cornwell, who was born on 19
October 1931, wrote under the name John le Carré.
Britain’s largest ever and last battleship, laid down on 20
October 1941, was HMS Vanguard and it was built at
Clydebank by John Brown & Company.
The famous meeting which took place on 10 November

at Ujiji (then in Tanganyika), was between Henry Morton
Stanley and David Livingstone.
9. The long running BBC television competition which was
first broadcast on 12 November 1951 and still continues
today (although under a somewhat different format and
title) is Come Dancing.
10. The Swedish astronomer born in Uppsala, Sweden on 27
November 1701 was Anders Celsius and he, of course,
devised the eponymous temperature scale in 1742.

Hospitality Sector Council
he HSC is a new body created by the Department for
TGovernment’s
Business, Energy & Industrial Strategy to coordinate the
support for England’s pubs, restaurants and
cafes. BEIS said that the council will specifically ‘identify and
oversee actions related to the 22 commitments in the
Government’s Hospitality Strategy, create sensible solutions
using their expert knowledge and assess the strength of the
sector’. The strategy was released in July 2021. To find it, I
Googled BEIS Hospitality Strategy. The council had its first
meeting in September.
The council is chaired jointly by Paul Scully, the Business
Minister (MP for Sutton and Cheam) and Karen Jones, who
chairs the Prezzo restaurant chain. The pub and brewery
sectors are represented by the chief executive of UK
Hospitality, Kate Nicholls; the chief executive of the British Beer
and Pub Association, Emma McClarkin; the chief executive of
Greene King, Nick MacKenzie; the chief executive of the
British Institute of Innkeeping, Steve Alton; James Calder of
SIBA (the Small Independent Brewers Association) and Simon
Emeny, the chief executive of Fuller, Smith & Turner.
Quoted in the Morning Advertiser, Mr Scully said, “The
hospitality industry has shown incredible creativity and
resourcefulness through the pandemic, pivoting to new ways
of doing business like alfresco dining and takeaway pints
to stay safe, meet changing consumer demands and protect
livelihoods. With the launch of this council, we’re taking the
next step in the journey to build back better from the
pandemic by unveiling the experts who will be driving
the reopening, recovery and resilience of the sector. It’s a real
‘Avengers Assemble’ moment for the industry.” Ms Jones
added, “The lockdowns have shown us many things,
particularly the importance of our people and our teams and
the key role hospitality has to play in lighting up our high
streets and city centres.” To that end, the council will be
encouraging apprenticeships and increased training in
vocational skills.
Sacha Lord, the Night Time Economy Adviser for Greater
Manchester, was very prominent in campaigning against some
of the lockdown measures. He welcomed the creation of the
council, saying, “I’m pleased to see the Government is now
taking the hospitality sector seriously and recognising its
relevance to the greater economic benefit of the country.” He
did however question its membership, adding, “I would have
liked to have seen more independent venues represented on
the Council. Big, city centre chains are the media face of the
sector, however it is the independent, family run pubs and

restaurants which are the true backbone of this industry and
they are the operators who have faced the most difficulty
during this pandemic.”
The relaxation of the licensing rules as regards pavement
seating and takeaway alcohol sales has been continued until
September 2022. Any ‘table and chair’ licences obtained
under the fast track procedure will however still have expired
in September just gone, so new applications will be required.
There has already been one report that, in Liverpool, the
famous Roscoe Head has had its re-application knocked back.
There are however no similar problems with the continuation
of the dispensation over take-away sales. So long as a pub is
displaying the appropriate notice, it can continue to make offsales even if it only has an on-sales licence.

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

Now open at weekends
with Sunday Roasts available

ELAC CAMRA City Pub of the Year Award for 2016
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Why should I join CAMRA?

I

n 2021 CAMRA has been celebrating 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 the aftermath of
Government restrictions still putting the hospitality sector under great strain and increasing the risk of pub closures.
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 is important but there are other tasks such as
lobbying MPs, updating pub information, submitting beer scores, liaising with breweries or even distributing magazines to pubs.
Now that we are allowed to meet as groups again, we have returned to listing local branch events in our diary section. 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.
We are also now able to hold 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.
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’.

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

ADVERTISING IN LONDON DRINKER
Following our return to having a printed version, 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; Quarter page black and white £90
Call John Galpin on 020 3287 2966 or Mobile 07508 036835
Email: johngalpinmedia@gmail.com or Twitter@LDads
London Drinker is published bi-monthly. The February/March edition will be available from
Wednesday 26 January. An on-line version will continue to be available.
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Crossword
Compiled by DAVE QUINTON
£20 prize to be won

Name ....................................................................................................
Address .................................................................................................
..............................................................................................................
All correct entries received by ﬁrst post on 19 January will be entered
into a draw for the prize.
The prize winner will be announced in the April/May London Drinker.
The solution will be given in the February/March edition.
All entries to be submitted to: London Drinker Crossword, 25 Valens
House, Upper Tulse Hill, London SW2 2RX
If possible, please return to submitting entries on copies of the grid
taken from the printed version of the magazine..

ACROSS
1. Avoid the rubbish dump. [4]
3. Look for a bird. [6]
9. Woman in time becomes mean. [7]
10. Partial occupation of a small area. [5]
11. In a short period old agreement reached. [3]
12. Mother’s excited with extreme ease in adventurous sex.
[9]
13. Travelling in part of Yorkshire. [6]
14. In the event there’s a short talk. [6]
16. Chap taking on escape to find food. [9]
19. Pursue occasionally and exploit. [3]
21. I am past the final stage. [5]
22. Initially, any very old cider always depends on fruit. [7]
23. Split in school is merely beginning. [5]
24. She’s seen to gamble on horses primarily. [4]
DOWN
1. Drink with no name is suspicious. [5]
2. I caught deer in the country. [7]
4. A copper and a tin alloy going up in value. [12]
5. “The same again!” [5]
6. They’re often out on the tiles. [7]
7. It’s awkward having two containers with last of ale terribly
sour. [12]
8. It’s real good. [4]
13. What’s left of electricity supplier. [7]
15. Bravery of us in prison. [7]
17. Tidy house opening somewhere in Wales. [5]
18. Right but mark lost in test. [4]
20. Manage to turn up with heroin for a long time.

OCTOBER/NOVEMBER’S SOLUTION

Winner of the prize for August/September:
John Dodd, London W12.
Other correct entries were received from:
Tony Alpe, Pat Andrews, Kelvin Brewster, John Clark, Paul
Gray, Carol Jenkins, Mick Lancaster, Terry Lavell, David
Lopatis, Ken MacKenzie, Derek McDonnell, Rob Mills, Dave
Murphy, Mark Nichols, Gerald Notley, Nicholas Priest, Dave
Renwick, Dr Mike Steward, Andy Wakefield, Martin Weedon.
Dave Quinton would like to apologise for an error in the
August crossword. While compiling it, he changed 20 down
from “ADAM” to “AXIS” but forgot to update the clue. We
did receive a few queries about this error, but unfortunately
there was no realistic way of issuing a correction which could
be guaranteed to reach all entrants.
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BEST CASK LTD
Wholesale suppliers of great cask ale, craft beer and
cider to pubs and bars in London and the South East
Over 50 breweries listed and many others available
CAMRA and other festivals supplied
– call or email for details

Tel: 07979 310903
Email: sales@bestcask.com
Website: www.bestcask.com

