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When I wrote the introduction to 
the December/January edition all 

was looking promising for a profitable 
Christmas and New Year for the pub 
trade to both help them get back on 
their feet and cover the traditionally 
‘slow’ period at the start of the year.  
That was however before the full 
significance of the Covid Omicron 
variant was known and, ten days before 
Christmas, we were invited to put 
ourselves into a variation of lockdown.  
Consequently, and perfectly 
understandably, many bookings were 
cancelled and people stayed away from 
pubs and restaurants.  According to a 
report in the Morning Advertiser, pubs 
on average lost £10,335 in the week 
before Christmas and takings on 
Christmas Day were down by 60%. 
  This isn’t the place to debate the 
rights and wrongs of the Government’s 
‘Plan B’ and how it has dealt with the 
Omicron outbreak but I believe that it 
is reasonable to expect them to take 
responsibility for the consequences of 
their advice, even if it hasn’t been 
made law.  They cannot just abandon 
the hospitality industry, pubs in 
particular, to their fate as ‘collateral 
damage’.  Some assistance was 
announced by the Chancellor of the 
Exchequer but it was very limited.   
  This is what CAMRA’s national 
chairman, Nik Antona, said on 21 
December, “Today’s announcement of 
grants of up to £6,000 and some help 
with staff sick pay will certainly be 
welcomed by publicans up and down 
the country.  It is a first step in the right 
direction and important recognition 

from ministers that the actions of 
government have massively hit 
consumer confidence, footfall and the 
ability for businesses to turn a profit at 
what should be their busiest time of the 
year.  Sadly for some pubs that have 
already closed their doors due to 
cancellations and a huge drop in trade, 
this support will be too late.  Whilst the 
grants announced today may help 
businesses through the next few weeks, 
it will not make up for losing out on the 
Christmas trade which is vital for 
keeping pubs and breweries going 
during the quiet months at the start of 
the year.  In addition to getting these 
grants paid to licensees as quickly as 
possible, it is vital that local councils in 
England use their discretionary funding 
to support breweries, cider producers 
and other businesses in the supply 
chain who have also been affected.  
Businesses still desperately need 
certainty on what might happen next.  
If further restrictions are going to be 
imposed there needs to be enough 
time for pubs and breweries to plan 
and prepare. In the face of any 
restrictions on trading, the sector will 
also need a comprehensive support 
package over and above what has 
been announced today, including 
further employment support through 
furlough, rent support and business 
rate relief to support and safeguard our 
locals.” 
  The grants are being administered 
by local authorities and the funding for 
them has only recently been made 
available.  Several pub companies, 
Fuller’s for example, closed a number 
of their pubs over the holiday period.  
Let us hope that they will all reopen as 
the situation improves, as appears to 
be the case.   
  In the meantime, if you are working 
from home but usually do most of your 
drinking in pubs around your 
workplace, please do explore your local 
pubs.    
Tony Hedger

Copies of London Drinker are 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 and 
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.  Alternatively, go to www.london.camra.org.uk.
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Branch diaries

This is a list of CAMRA Greater London regional and 
branch events for February and March, as notified at the 

date of production.  For full details of the events listed 
below and where no events are shown, please consult 
the branch website as listed.  If no events are listed, it 
does not mean that there are none taking place.  
Meetings, visits and socials are open to all; everyone is 
welcome to come along.  To check on the areas covered 
by the branches shown below, please go to 
www.london.camra.org.uk/viewnode.php?id=20208. 
 
REGIONAL EVENT 
www. london.camra.org.uk 
March 
• Wed 30 (7.30pm) London AGM and Liaison Committee; 
Barley Mow, 104 Horseferry Rd, Westminster SW1P 2EE  
 
LONDON PUBS GROUP 
Jane Jephcote, jane.jephcote@googlemail.com,  
07813 739856 
www.londonpubsgroup.camra.org.uk 
February 
• Sat 19 (12pm) Pub tour of Lambeth, Wandsworth, Barnes, 
Brentford and Chiswick 
March 
• Tue 15 (7.30) Meeting, Royal Oak, Borough. All CAMRA 
members interested in pub research and preservation 
welcome 
 
REGIONAL CIDER EVENTS  
http://ianwhite.info/London_Cider_Events.html 
 
YOUNG MEMBERS’ GROUP 
Co-ordinator: Tori Bishop-Rowe, 
victoria.bishop.rowe@gmail.com 
http://groups.google.com/ group/london-camra-ym 
 
BEXLEY 
Rob Archer, branch.contact@bexley.camra.org.uk. 
www.bexley.camra.org.uk 
 
BROMLEY 
Barry Phillips, social.secretary@bromley.camra.org.uk 
www.bromley.camra.org.uk 
February 
• Tue 1 (1.30) Bromley social: Lock & Barrel BR1 3QR 
• Wed 9 (6.30) West Wickham social: Wheatsheaf BR4 0LU 
• Thu 17 (11am) Social: Gidea Park Micropub, RM2 5HA 
(meet at Liverpool Street Station – see website for details) 
• Tues 22 (6.30) Social: George & Dragon, Downe BR6 7UT, 
then (7.30) Meeting: Queens Head, Downe BR6 7US 
• Mon 28 (7pm) Chislehurst social: Cockpit BR7 6NR 
March 
• Tue 8 (6.30) Petts Wood social: One Inn the Wood  
BR5 1LA 
• Sat 12 (12.30) Tramlink social with Croydon & Sutton 
branch: meet Elm Tree, Elmers End BR3 4DF 
• Wed (7.30) Bromley social: Lock & Barrel BR1 3QR 
• Sat (2.30) Branch AGM, Orpington Liberal Club BR6 0RZ 
• Tue 29 (6.30) Social: Jolly Woodman, Beckenham  
BR3 6NR, then (7.30) Meeting: Chancery, Beckenham BR3 5NP 

CROYDON & SUTTON 
Social Sec: Terry Hewitt, 020 8660 5931, 
contact@croydon.camra.org.uk 
www.croydon.camra.org.uk 
February 
• Tue 8 (8pm) Social: Builders Arms, Croydon CR0 6TP 
• Thu 17 (1pm) Social: Hope, Carshalton SM5 2PR 
• Tue 22 (8.30) Meeting: Dog & Bull, Croydon CR0 1RG 
March 
• Thu 3 (8pm) Social: Claret & Ale, Addiscombe CR0 7AA 
• Thu 10 (8pm) Social: Golden Ark, Selsdon CR2 8LB 
• Sat 19 (12pm) Cheam wander: meet Railway SM3 8SQ 
• Thu 31 (8pm) Social & London Drinker pickup: Hope, 
Carshalton SM5 2PR 
 
EAST LONDON & CITY 
Branch Sec: Andy Kinch, 07757 772564, 
elacbranch@mail.com 
www.pigsear.org.uk 
February 
• Thu 10 (7.30) E14 pub crawl; meet Pepper Saint Ontiod 
E14 9RP (other pubs on website) 
March 
• Wed 9 (8pm) Meeting – check website for venue 
 
ENFIELD & BARNET 
Peter Graham, 07946 383498, 
contact@enfieldandbarnet.camra.org.uk 
www.enfieldandbarnet.camra.org.uk 
 
KINGSTON & LEATHERHEAD 
Clive Taylor 020 8949 2099, ctaylor20070@freeuk.com 
https://kandl.camra.org.uk/ 
February 
• Sat 5 (1pm) Leatherhead crawl: meet Edmund Tylney 
KT22 8AW 
• Wed 9 (8pm) Lick and Stick Night (filling envelopes for 
AGM): Black Lion, Surbiton KT6 5PL 
• Thu 17 (1pm) Richmond crawl: meet Orange Tree  
TW9 2NQ 
• Tue 22 (7pm) Korean evening in New Malden: meet Bar 
Malden KT3 4HG (then to a nearby restaurant) 
March 
• Thu 3 (8pm) Branch AGM; Willoughby Arms, Kingston 
KT2 6LN 
• Sat 12 (12pm) Esher and Claygate crawl: meet Albert 
Arms, Esher KT10 9QS 
 
NORTH LONDON 
John Wilson, 07840 111590, jgwnw3@hotmail.com 
www.northlondon.camra.org.uk 
 
RICHMOND & HOUNSLOW 
Roy Hurry, 020 8570 0643(h), 07971 316469(m), 
rh014q5742@blueyonder.co.uk 
www.rhcamra.org.uk 
 
SOUTH EAST LONDON 
Neil Pettigrew, contact@sel.camra.org.uk; Social Sec: 
Andrew Sewell, social@sel.camra.org.uk 
https://sel.camra.org.uk 



@TwickenhamAles

A
REFRESHING 
AMBER
SESSION
BEER
FROM THE HOME 
OF RUGBY
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Twickenham-昀ne-ales.co.uk   020 8241 1825
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SOUTH WEST ESSEX 
Alan Barker, contact@swessex.camra.org.uk, 07711 971957 
(M) evenings or weekends only 
swessex.camra.org.uk 
February 
• Wed 2 (8.30) Social: Bell, Horndon-On-The-Hill SS17 8LD 
• Wed 9 (8.30) Social: Crown & Crooked Billet, Woodford 
Bridge IG8 8BN 
• Wed 16 (8.30) Social: White Lion, Fobbing SS17 9JR 
• Wed 23 (7.30) Social: Colley Rowe Inn RM5 3PA; (9.30) 
Moon & Stars, RM1 1NX 
March 
Fri 4 (12pm) Visit to Chappel Winter Beer Festival; East 
Anglian Railway Museum, Chappel & Wakes Colne  
CO6 2DS.  
NB admission is by advance ticket only all sessions –  
see https://www.chappelbeerfestival.org.uk 
• Wed 9 (8.30pm) Social; Eva Hart, Chadwell Heath  
RM6 4AH 
For events later in March, see Branch website (above) 
 
SOUTH WEST LONDON 
Mike Flynn, 07751 231191, info@swl.camra.org.uk 
https://swl.camra.org.uk 
February 
• Wed 16 (7.30) Meeting: Hand in Hand (garden room), 
Wimbledon Common SW19 4 RQ 
• Sun 27 (12.15) Meeting (GBG 2023 selection): check 
website for venue 
March 
• Wed 23 (7pm) Mitcham and Tooting crawl: meet 
Windmill CR4 4HA 
WATFORD & DISTRICT 
Andrew Vaughan, 07854 988152 
branch@watford.camra.org.uk 
www.watford.camra.org.uk 

WEST LONDON 
Paul Charlton, 07835 927357, 
contact@westlondon.camra.org.uk; Social Sec: Stuart 
Duncan, 07432 132933, socials@westlondon.camra.org.uk 
www.westlondon.camra.org.uk 
 
WEST MIDDLESEX 
Social Sec: Roy Tunstall, 07585 744533 
roy@westmiddx.camra.org.uk 
https://westmiddx.camra.org.uk/ 
 
The electronic copy deadline for the April/May 2022 
edition is absolutely no later than Friday 11 March 2022.  
Please send entries to ldnews.hedger@gmail.com. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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 April/May edition will be available from 

Wednesday 30 March.  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.

CALLING ALL SOUTH 
WEST LONDON CRICKET 

LOVERS! 

We are on the verge of 
resurrecting the CAMRA 

South West London branch’s 
cricket team.  We need just a few 
more people to get involved, 
whether as players, umpires, 
helping with the organisation or 
simply supporting (drinking may 
also be involved).  This invitation is 
open to any CAMRA members in 
London and you will be welcome 
irrespective of gender or skill level.  
If you are interested, please get in 
touch with Navindh at 
Navindhb@gmail.com.   
Navindh Baburam



In conjunction with Le Gothique Bar & Restaurant.
www.legothique.co.uk. Tel: Mark 020 8870 6567

FESTIVAL FOOD & LIVE MUSIC
WEDNESDAY MARCH 30TH (6-11PM)

PREVIEW NIGHT £35
(ALL BEER & CIDER INCLUDED)

+ WINE IF REQUESTED

THURSDAY MARCH 31ST TO 
SATURDAY APRIL 2ND (1-11PM)

£12 
(INCLUDES ENTRY, FIRST PINT, 

COMMEMORATIVE GLASS 
& COLOUR PROGRAMME)
ENTRY IS BY TICKET ONLY ON

ALL DATES & SESSIONS

30th MARCH -2nd APRIL

Spring
WANDSWORTH

COMMON

...HISTORIC BEERS AT AN HISTORIC BUILDING
GL
OR

IOU
S Y

EAR

12t
h

LE GOTHIQUE & GARDEN
THE ROYAL VICTORIA PATRIOTIC BUILDING, OFF JOHN ARCHER WAY, LONDON SW18 3SX

10 MINS BUS RIDE FROM CLAPHAM JUNCTION (219 OR 77), GET OFF AT THE WINDMILL OR
15 MINS WALK THROUGH WANDSWORTH COMMON FROM WANDSWORTH COMMON STATION

£12 
TICKET

ONLY FROM
www.wandsworthbeerfestival.eventbrite.co.uk
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BEXLEY BEER FESTIVAL 2022 

CAMRA’s Bexley branch is planning to hold the above on 
5 to 7 May, subject, of course, to any restrictions which 

may force us to cancel or limit numbers etc.  Volunteers will 
be welcome; see the website below.  We have decided to 
stay with the same logo as adopted for the cancelled 2020 
festival, which commemorates the 75th anniversary of VE 
Day.  This is because the glasses have already been printed 
and also we still wanted to remember the event.  Please see 
the advert on page 11 and check our website for updates 
https://bexley.camra.org.uk/beer_festival.html. 
Andy Wheeler and Peter Trout – Festival Organisers 
 

BECKENHAM BEER & CIDER FESTIVAL 

Similarly, CAMRA’s Bromley branch has announced that 
planning has started for the above, due to be held from 

Thursday 28 to Saturday 30 July, at the Beckenham Rugby 
Club, Balmoral Avenue, BR3 3RD.  The festival is also looking 
for staff, especially stewards and first aiders, in addition to 
bar staff and the other usual tasks.  If you have not 
worked at a beer festival before, training and support 
will be given.  The event will, of course, be Covid secure 
so as to ensure that all volunteers and visitors feel 
safe and comfortable.  Days and hours of work will 
be flexible.  Contact the Festival Co-ordinator at 
festival.coordinator@bromley.camra.org.uk or phone 07906 
053571 for further information.  
Charles Tucker – Festival Co-ordinator, Bromley CAMRA 
 

SOUTH NORWOOD BEER FESTIVAL 

Very reluctantly, the organisers have decided to postpone 
the event scheduled for 3 to 5 February. The decision to 

proceed needed to be taken at the turn of the year and at 
that point it was not possible to be confident that the 
situation would improve over the following five weeks, 
especially as regards the availability of volunteers and 
the willingness of customers to attend.  The organisers 
are hopeful of holding the event in September, although, as 
readers will appreciate, no promises can be made. 
 

GREAT BRITISH BEER FESTIVAL – WINTER 

The GBBF-W, scheduled for 9 to 12 February, has been 
called off.  The organising committee made the following 

statement, “We were really excited to be bringing everyone 
back together to Birmingham in February for a physical Great 
British Beer Festival – Winter.  However, following 
consultation and concerns from volunteers and festival goers 
alike, we have come to the difficult decision that this physical 
single-site event will no longer be taking place in 2022.  That 
being said, we will still be celebrating GBBF-W in other ways.  
Pubs continue to face a number of challenges and a long 
road to recovery; we are now working to reimagine our 
festival in a way that will allow real ale and cider lovers to 
support their locals and producers in a safe, comfortable 
way.  More details will be released in the coming weeks so 
please keep a close eye on our social media pages.  If you 
have already bought advance tickets, you will be contacted 
directly but please do get in touch on events@camra.org.uk 
if you have any further questions.”

CAMRA LONDON YOUNG MEMBERS 

On Thursday 16 December, CAMRA’s London Young 
Members group met at the Battersea Brewery taproom 

for a Christmas social.  At the beginning of the week, more 
than 40 people had signed up to attend but, by the day, 
more than half that number had dropped out, fully 
understandably, because of Covid fears.  There was however 
still a good turnout of familiar and new faces (all happy) to 
sample the delights of the Battersea Brewery.  Situated in an 
arch near to the old Battersea Power station (and the new 
Battersea Power Station tube station) on the south bank of 
the Thames, two excellent cask ales were available, as well 
as the brewery’s engaging core range of kegged and bottled 
beers.  Happily, these were available to us at a discount all 
night.  I’m also very pleased to report that a handful of our 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
more mature members (over 30s at least!) turned up to 
support this event, share their knowledge and mix with their 
younger counterparts.  This event proved that, beyond 
dogma, there are so many simple, practical tips to being an 
active CAMRA member that are so easy to understand and 
do.  I think that most of the younger members in attendance 
will, in due course, be glad to take on a more active role, 
whether it’s volunteering at their local beer festival, 
organising the occasional pub crawl, attending branch 
meetings, distributing London Drinker or simply supporting 
their local pub/brewers.  Cheers to all that could make it and 
also to those that couldn’t.  Watch this space for news 
of the CAMRA Young Members’ Spring Social!  If you’d 
like more information about forthcoming CAMRA 
Young Members events or to be added to the CYM 
mailing list, please contact Tori Bishop-Rowe at 
victoria.bishop.rowe@gmail.com. 
Navindh Baburam 
 

REMEMBERING BOB 

In November, a group of us assembled for what CAMRA’s 
Croydon & Sutton branch intends to be the first annual Bob 

Steel Memorial Walk, based on routes from his London Pub 
Walks book.  It was fitting for us to meet on his local territory, 
so we chose the Railway in Carshalton as our starting point.  
There we were joined by friends from near and far, with 
numbers increasing as the afternoon progressed.  Early birds 
walked via Wilderness Island, a local nature reserve, to the 



www.podgebeer.co.uk
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Palmerston, the Sun, the Greyhound, the Windsor Castle and 
the Racehorse.  The walk ended at the Hope, Bob’s favourite 
pub.  The opportunity was taken to present them with the 
branch’s London Borough of Sutton Pub of the Year 

certificate.  We also took time to remember Clive Poge, a 
former chairman of the community pub’s board and long 
time CAMRA member, who sadly passed away in 2021.  It is 
intended that the second memorial walk will take place in 
the spring of 2022, when the daylight lasts longer! 
Dave Lands 
 

WATFORD & DISTRICT PUB OF THE YEAR 

CAMRA’s Watford and District branch presented its Pub of 
the Year award for 2020 to the Land of Liberty, Peace & 

Plenty in Heronsgate (WD3 5BS) on 18 December.  This 
happily coincided with the pub’s Christmas Beer Festival. 
 

MEMBERS’ WEEKEND 

Just a reminder for CAMRA members that this year’s 
Members’ Weekend, AGM and Conference is scheduled 

to take place at the Winter 
Gardens in Eastbourne from 
8 to 10 April 2022.  To register to 
attend, please go to 
www.camra.org.uk/members-
weekend-agm-confe rence .  
Attendance is free.  Having 
missed the last two years, this will 
be a welcome opportunity to 
meet friends, enjoy the trips out 
and sample the excellent beer, 

cider and perry that hosts, the Sussex branches, will be laying 
on for us.  The event is staffed by volunteers so, should you 
want to help out, there are plenty of opportunities available.  
For details see the website above.
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FULLER, SMITH & TURNER 

As mentioned in the October/November edition, the only 
Golden Award made to a London brewery was to Fuller, 

Smith & Turner.  It was very much an acknowledgement of 
their achievements before the split into a separate pub 
company and brewery, following the sale of the latter to 
Asahi. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The presentation was made to Fuller’s brewing manager, 
Guy Stewart, by CAMRA’s regional director for Greater 
London, Geoff Strawbridge, on 10 December.  The venue 
was the Tun Room, a new development at the back of the 
brewery shop.  Former brewing director John Keeling was in 
attendance, as well as a small number of CAMRA regional 
representatives and West London branch members.  Fuller’s 
very kindly provided some beer and snacks.  Charles Owens, 
CAMRA’s Brewery Liaison Officer for Fuller’s, also took the 
opportunity to present several Champion Beer of Britain 
awards.  The photograph shows Guy (centre) with the award, 
together with two colleagues on the left and John Keeling 
and Geoff Strawbridge on the right. 
 

LEYTON ORIENT SUPPORTERS CLUB 

I mentioned in the October/November edition that this 
award had been announced but the presentation had yet 

to be made.  It was well deserved, given the Club’s track 
record.  It was Joint Winner of CAMRA’s National Club of the 
Year competition in 2008, has been runner up twice and, in 
addition, it has been Club Mirror’s National Club of the Year.  
It has also won CAMRA’s Greater London Club of the Year 
seven times.  It was one of only two clubs to be given a 
Golden Award, the other being the Appleton Thorn Village 
Hall in Cheshire.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The presentation took place on Friday 8 October.  The first 
photograph shows David Dodd, chairman of the Supporters 
Club, with bar manager Mark Harrison (left) and Geoff 
Strawbridge, CAMRA’s Regional Director for Greater London, 
who made the presentation.  The second photo shows the 
assembled bar staff volunteers.  In there somewhere are the 
chair of CAMRA’s East London & City Branch, Kim Scott, and 
the branch secretary, Andy Kinch.  The photos were taken by 
another ELAC member, Esme Bradbury.  
  The full address of the club is the Breyer Group Stadium, 
Oliver Road, Leyton E10 5NF.  It usually only opens on 
home match days and for special events, so check before 
you visit.  You will find details on their website 
www.orientsupporters.org/bar/4532477306. 
  As an example of the spirit of the club, when Leyton 
Orient’s home game against Bristol Rovers on 3 January was 
cancelled at short notice, the Club donated its stock of 
prepared rolls and some mince pies to the Christian Kitchen 
foodbank in Walthamstow.  
 

ROLL OF HONOUR 

Readers will recall that the 50th Anniversary Golden 
Awards come in three categories, Pubs, Pints, and 

People.  The first two are now complete and the People 
awards are due to be announced any time now.  There are, 
inevitably, many people who have made enormous 
contributions to the Campaign who are no longer with us.  
To acknowledge their place in our history, the award 
organisers have drawn up a Roll of Honour.  The only London 
member whose name I recognised was Leslie Maggs of West 
London branch whose citation is ‘In recognition of his work 
to support the campaign, his branch and his region, as well 
as delivering the regional magazine and holding various 
branch positions’.   
  Also included were John Young, ‘in recognition of his work 
in leading the cause of real ale in pubs as chairman of 
Young’s Brewery, well before CAMRA was formed’ and Geoff 
Brandwood (see page 43).





CHANGES TO THE PUBS CODE 

The Government have announced some proposed 
changes to the Pubs Code.  The following press release 

(dated 22 November 2021) from CAMRA’s National 
Chairman, Nik Antona, is self-explanatory, “It is good to see 
that the Government is taking forward some changes to the 
Pubs Code that will bring tenants in England and Wales into 
the scope of the Code protections more swiftly and make 
the Market Rent Only process faster.  However, the 
Government has missed an opportunity in not taking up 
Parallel Rent Assessments for prospective tied tenants.  
Sadly, the Pubs Code is not working as intended and for as 
long as this is allowed to continue, licensees will suffer, and 
consumers will suffer detriment through further price inflation 
and neglected pub stock.  The changes that the Government 
is taking forward are not far reaching enough to fix this.  With 
the second statutory review of the Code commencing next 
year, we will be pressing the Government to make 
fundamental reforms that will actually balance the 
relationship between tenants and their pub companies, as 
the legislation was intended to do.”   
 

BRITISH GUILD OF BEER WRITERS 

The BGBW’s annual awards were announced on 2 
December.  I’m pleased to report that John Hatch of 

Sambrook’s Brewery, the current holder of CAMRA London 
Region’s John Young Memorial Award, won the award for 
Brewer of the Year, sponsored by the Society of Independent 
Brewers (SIBA).  John was nominated by Christine and John 
Cryne. 
  CAMRA had two winners in the ‘Best Beer Writer, 
Corporate Communications’ category.  The winner was Alex 
Metcalf for the Learn & Discover programme and Laura 
Hadland was commended for her book Fifty Years of 
CAMRA. 
  The top prize, the Michael Jackson Gold Award for Beer 
Writer of the Year, went to the prominent beer writer Pete 
Brown, who has written a number of books for CAMRA. 
 

ANY OLD CASKS? 

CAMRA believes that cask beer is one of the greenest 
choices that drinkers can make because every element, 

from brewery to bar, can be reused.  As part of its ‘Drink 
Greener’ campaign, CAMRA wants particularly to highlight 
the advantage of being able to reuse the traditional beer 
cask.  It has therefore launched a hunt for the UK’s longest 
serving casks and is looking to find: 

• the oldest cask still in circulation; 
• the cask with the highest number of reuses; 
• the cask with the highest number of refills each year; 
• the cask with lowest number of ‘beer miles’ for each refill. 
  While casks can remain in use for decades, the reality is 
that they often go out of circulation far sooner than they 
ought to because of theft or misuse.  There is not just an 
environmental cost here but also a financial one with 
brewers losing casks and kegs worth millions of pounds 
every year. 
  CAMRA has asked those brewers who want to get 
involved, and thereby promote their green credentials, to 
get in touch through social media.  CAMRA’s National 
Chairman, Nik Antona, provided some examples, “There is 
innovative and exciting work happening across the brewing 
sector, creating new solutions to tackle the environmental 
impact of brewing but, like many traditional processes, cask 
beer is an inherently ‘green’ choice for consumers.  For 
example, our friends at Broughton Ales have casks that have 
been in use since the 1950’s and they’re still going strong!  
Powderkeg Beer delivers some of its beer just 1.3 miles from 
brewery to bar, saving resources every time they do.  Cask 
beer is the ultimate no-waste option, and we hope brewers 
will take this opportunity to not only celebrate this, but also 
help CAMRA highlight just how much potential there is for 
consumers to ‘Drink Greener’!” 
 

TOP TEN CASK BEERS 

In case you are wondering what goes into many of those 
casks, these are the best selling cask ales by volume, 

according to figures compiled by drinks industry analysts 
CGA and published in the Morning Advertiser.  I suspect that 
none of you will be surprised.  At the risk of stating the 
obvious, the greater your access to the market, the more 
beer you will sell. 
• Sharp’s Doom Bar (Molson Coors) 
• Greene King IPA (Green King) 
• Timothy Taylor Landlord (Timothy Taylor) 
• Fuller’s London Pride (Asahi) 
• Green King Abbot Ale (Greene King) 
• Wainwright (Marston’s) 
• Marston’s Pedigree (Marston’s) 
• St Austell Tribute Ale (St Austell) 
• Caledonian Deuchars IPA (Heineken) 
• Ruddles Best (Greene King)
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News and views

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.



A wonderfully historic London pub, Ye Olde Mitre takes pub-keeping seriously

with 5 rotating guest ales and real ciders, delicious home-cooked bar snacks and

the friendliest team in town. A must visit for all real ale lovers.

YE OLDE MITRE 
H O L B O R N

1 Ely Court, Ely Place, London, EC1N 6SJ

T 020 7405 4751  E yeoldemitre@fullers.co.uk

www.yeoldemitreholborn.co.uk

Ye Olde Mitre Holborn London Drinker Ad JAN22 v3.indd   1 06/01/2022   13:37



Distortion – a designer brewery
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Although Distortion is another brewery based in a railway 
arch, that is probably where similarities to other 

breweries end.  What strikes you when you walk in is that this 
is a designer led brewery.  The fluorescent labels on each of 
the beer tanks are striking and give the premises a sense of 
modernity.  
 
 
 
 
 
 
 
 
 
 
 
 
 

The beer tanks, with Andy pouring 
  Andy North, the sole owner, explained, “I wanted a 
consistent look and ended up using the same designer and 
branding company as Siren Brewery, called Studio Parr.  They 
were also responsible for the name of the brewery.  I 
originally had something different but they took a sounding 
in the agency and people didn’t rate it.  The name came 
from one of my original beers, Distortion, which did go down 
well as a name for the brewery.” 
  Setting up the brewery has been a long road for Andy, who 
was a self employed business analyst, with Unilever as his 
main client.  He said, “Seven years ago, I had the idea of 
setting up a brewery and almost got started at that time but 
then I got some more work so it was another four years 
before I started to get quotes.  I looked for premises during 
2019 and signed the lease on the premises in February 
2020.” 
  With Covid emerging, things didn’t go to plan.  Andy 
managed to get the drains put in just before the first 
lockdown but it was the summer before the rest of the work 
could take place.  “At the end of the year I started to do 
takeaways but it only lasted three weeks and then we had 
another lockdown.  We then restarted takeaways in April 
2021 and managed to get the tap room open in May.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Tap Room 

  The brewery sits behind the tap room’s dispensing tanks.  
It is sparkling and is all very compact, with six fermenting 
vessels.  Andy explained that he had had a number of issues 
with the company who installed the plant, not least that, 
despite it being a 1,000 litre brewery, he is only able to brew 
800 litres a time at present.  The beer is cold crashed to drop 
the yeast and naturally produced CO2

  is used in the tanks, 
topped up as necessary to get the right pressure.  Any beer 
that is not put into tanks for selling in the tap room is put 
into one-way poly kegs.  Andy explained, “I don’t have the 
space for a keg washer.” 
  Distortion is not an insular brewery.  The Brewdog pub in 
Battersea Rise takes their beer and they collaborated with 
them over a weekend beer festival featuring 73 breweries. 
The core beer range is Inertia Kolsch (4.8% ABV), Phaser 
DDH Pale Ale (4.7% ABV), Kozmic IPA (5.3% ABV) and 
Quantum (5.5% ABV).  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Andy (bottom right) with the Tasting Panel 
  When asked what the next steps were for Distortion 
Brewery, Andy replied, “As things are getting busier, I will 
need some help and will shortly be looking for a brewer’s 
assistant.  And maybe, sometime in the future, I might 
consider small pack when money allows but, at the moment, 
it would be an intrusion.” 
  It will be interesting to see how the designs would transfer 
to cans but, in the meantime, to really see the impact of 
good design (as well as trying the beer of course), pop 
along to the tap room (Friday 4pm to 11pm; Saturday 1pm 
to 11pn; Sunday 1pm to 8pm).  Wandsworth Road station 
(Overground) is close by. 
  For more details of the brewery, see 
https://distortionbrewing.co.uk/.   For tasting notes on the 
beers that the Tasting Panel sampled, go to the brewery 
section of the regional website www.london.camra.org.uk. 
Christine Cryne



CAMRA NORTH SUSSEX BRANCH PRESENTS

SPRING EQUINOX
BEER FESTIVAL
www.northsussex.camra.org.uk/equinox
camra.equinox@gmail.com

18-19 March 2022
Horsham Drill Hall
Denne Road
RH12 1JF
Tickets on sale from 
Malt Shovel and 
Anchor Tap in Horsham, 
Brewery Shades in Crawley and
Engine Room in East Grinstead,
or online via website
or email above

Friday 18 March
£5 open 6-10pm

Saturday 19 March
£7 open 11.30am-4.30pm
£4 open 6.30-10pm

Free pint for CAMRA members*
Sponsors packages available

* restrictions may apply



The final CAMRA London Pubs Group tour of 2021 took 
place on 8 December when we visited four venues in the 

Kilburn and Hampstead areas.  The tour’s theme was ‘The 
Three R’s’ i.e. pubs that have been rebuilt, revived, or 
restored. 
  The evening started in the Carlton Tavern at 33 Carlton 
Vale, NW6 5EU. This is the famous (or infamous) pub that 
made national headlines in 2015 after it was illegally almost 
completely demolished the day before it was due to be 
granted Grade II listing. The Carlton had been on CAMRA’s 
London Regional Inventory of Pub Interiors of Special 
Historic Interest.  The owners were ordered to rebuild it ‘brick 
by brick’ and, six years later, the reconstructed building 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Inside the Carlton 
finally reopened as a pub.  The original Carlton was built in 
1921 by Charrington’s and the new pub follows the same 
internal layout, with a large public bar on the right, a smaller, 
better-class saloon on the left and a single storey ‘luncheon 
and tea room’ behind.  An attractive feature of the pub is the 
ceiling in the left-hand bar, with its plaster foliage friezes and 
other decoration.  There is similar decoration on a more 
modest scale in the luncheon room.  Sadly, most of the 
original leaded window glass had long since been replaced.  
Three cask ales from London microbreweries are normally 
served here.  This pub’s ‘R’ category is ‘Rebuilt’ for the 
reasons mentioned above. 
  A bus ride took participants to the second stop, the Sir 
Colin Campbell at 264-266 Kilburn High Road, NW6 2BY.  
This former Watney’s pub is recognised by CAMRA as having 
an historic interior of some regional importance and it retains 
plenty of inter-war fittings, including an island bar, good 
quality fielded wooden wall panelling, dimpled leaded glass 
windows (including a set at the rear of the bar leading to the 
tiny beer garden) and a cast iron fireplace in the left-hand 
bar.  The pub is in CAMRA’s Good Beer Guide 2022.  
Oakham Inferno, Purity Mad Goose and Redemption Kazbek 
are normally served here.  The pub is named after Field 
Marshall Colin Campbell (1792-1863), a British army officer 
whose campaigns included the Peninsular War, the War of 
1812, the Crimean War and the Indian Mutiny/First War of 
Independence.  In 1858 he was raised to the peerage as the 
First Baron Clyde of Clydesdale (hence the pubs named the 
Lord Clyde).  This pub’s ‘R’ category is ‘Revived’, because it 
was closed for some time but reopened in 2017. 
  A few steps along Kilburn High Road, at number 274, is 
the Black Lion, truly one of the finest pub interiors surviving 

in the British Isles.  This pub is not only Grade II* listed but 
is also on CAMRA’s National Inventory of Pub Interiors of 
Outstanding Historic Interest.  It is described as an imposing 
corner-site pub built for Truman’s in 1898 to designs by 
architect R A Lewcock.  It has a spacious, light interior, 
enriched with some particularly spectacular and appealing 
decoration.  Pride of place goes to the series of four 
copper relief panels by designer F A Callcott depicting 
  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Inside the Black Lion 

eighteenth-century ladies and gents at leisure at the 
supposed antecedent of the present pub.  They are variously 
pictured enjoying a game of bowls, drinking and smoking, 
watching the inn sign being painted, and taking the waters 
at Kilburn Wells, the spa that lay nearby to the south.  There 
is a deep and superbly ornate Florentine frieze in both main 
rooms and a richly decorated ceiling.  When built, the main 
space would have been much more subdivided than it is now 
but there is still one screen surviving which was moved to its 
present position during a major refurbishment in 2003. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The copper panels 
Originally it was at right-angles to the main road.  There is a 
long panelled bar counter, original bar-back and fine etched 
windows on the side elevation.  Despite the lack of real ale, 
this pub is a ‘must’ for anyone interested in pub architecture.  
This pub’s ‘R’ category is ‘Restored’, because in July 2020, 
just after the pub had reopened following the first Covid 
lockdown, a pipe burst in one of the guest rooms on the 
upper floor and damaged the pub’s ornate ceiling.  Happily, 
the ceiling has now been restored.  

16

The Three R’s – LPG tour of Kiburn and Hampstead 
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  The final pub of the night was the Magdala at 2a South 
Park Hill NW3 2SB which we reached by taking an 
Overground train from Brondesbury to Hampstead Heath.  
The pub is also on CAMRA’s Regional Inventory.  It follows 
the gentle curve of the street and was built in mid-Victorian 
times to serve the developing neighbourhood.  Like many 
similar pubs, it received a makeover in the 1930s and there 
are clear signs of this on the outside, with the buff tile facing 
on the ground floor and attractive strips of typical inter-war 
Charrington’s glazing in the windows.  The left-hand room 
was extended and only the bar counter survives, the rest 
having been given a dull modern look.  However, on the 
right is a pleasant and remarkably intact room from the 
1930s.  The walls are elegantly panelled to half height and 
there is a low-key Art Deco frieze.  The bar counter is also 
panelled and follows the style of the walls, while the picture 
is completed by a Tudor-style pink marble fireplace.  Two 
cask ales from microbreweries and three real ciders and/or 
perries are usually served here.   
  It was outside the Magdala that Ruth Ellis shot her abusive 
lover, David Blakely, in 1955 and consequently became the 
last woman to suffer capital punishment in the UK.  For many 
years there were bullet holes on the tiled exterior but it is 
now known that a former licensee created them with a drill 
to drum up curiosity and thus increase trade.  The pub’s 
name commemorates the 1868 Battle of Magdala between 
British and Abyssinian forces.  The Magdala’s ‘R’ category is 
‘Restored’, as it was closed for a few years and became 
neglected.  Fortunately, its interior was carefully restored in 
2021 and it reopened in the May of that year. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Inside the Magdala 
  The tour was dedicated to the memory of Dr Geoff 
Brandwood, pub history author and mentor extraordinaire, 
who died suddenly and unexpectedly in November 2021.  
His obituary can be found on page 43. 
Kim Rennie and Jane Jephcote

The Three R’s – LPG tour of Kiburn and Hampstead 
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Pub news

 
 
 
 
 
 
 
 
 
 
 
 
� In the last edition (page 20), I reported that the Bell of 
Hampstead (NW3 2QX) had reopened.  Alas, I misread my 
source and, in fact, the pub remained closed and boarded 
up.  I offer my apologies accordingly and my thanks to those 
who pointed it out.   
 
� The By The Horns Brewery has closed its taproom on 
Summerstown (SW17 0BQ).  It has instead taken over the 
operation of a purpose built pub inside the new AFC 
Wimbledon ground, properly called the Cherry Red Records 
stadium.  The new venue has been named the Phoenix in 
honour of the return to Plough Lane.  Access is via Copper 
Mill Lane, off of Plough Lane.  Initially it will be open seven 
days a week from 4pm to 11pm on weekdays, 12pm to 
11.30pm on Saturday and 2pm to 10pm on Sunday.  
However, on match days it will only be open to match ticket 
holders before and during the game.  This also applies to 
evening games.  On Saturdays the intention is to open to 
the public after the game, around 6pm, but this will be 
subject to numbers etc.   
 
� In December, following a surrender of tenancy, the Punch 
Pub Co advertised the freehold of the Crane in Wandsworth 
(SW18 1EZ) for sale.  The pub’s last day of trading was 12 
December.  The Crane was one of the Ram Pub Company 
tenanted pubs which Young’s sold to Punch last year and, so 
far, is believed to be the first of them to be disposed of.  The 
guide price was £900,000.  Although said to be the oldest 
pub in Wandsworth (built in 1738), the Crane is not listed in 
any way but is in the Wandsworth Town Conservation Area.  
It was offered as a going concern and the new owners are 
unlikely to be given permission for any development given 
Wandsworth Council’s commendably stringent pub 
protection policy.  That said, there is always the risk of 
intervention by the Planning Inspectorate. 
 
� Given its history, I thought that this was worth a mention.  
The Farriers Arms in St Albans (AL3 4PT) played an 
important part in CAMRA’s history.  It was not, as has been 
reported elsewhere, where the first CAMRA meeting took 
place but it was where, in November 1972, the first meeting 
of a CAMRA branch was held, the branch in question  being 
Hertfordshire, as it was then.  Formerly a McMullen’s pub, 
the Farriers Arms has been a free house since 2013 and is 
the only pub in St Albans that has continuously sold real ale.  
The current owners plan to retire and have put the pub on 
the market.  Local residents, including what is now CAMRA’s 
South Herts branch, are campaigning to make sure that it 
remains a pub, including seeking an Asset of Community 

Value listing.  Iain Loe, chair of the South Herts branch, said, 
“It’s a true national treasure and the epitome of a British pub 
and it must continue to serve as a pub.”   
 
� The historic Fellowship in Bellingham (SE6 3BT) has not 
reopened following the last lockdown.  The pub is Grade II 
listed and is a rare surviving example of the ‘improved’ public 
house’.  It was built for Barclay, Perkins & Co in 1923/24 as 
part of the London County Council’s Bellingham Estate.  It 
reopened in 2019 following a comprehensive refurbishment 
funded by a £4 million grant from the National Lottery 
Heritage Fund and, as well as a pub, it housed an 
entertainment venue, a cinema and cafe.  It is understood 
that the freeholders, Phoenix Community Housing, are 
currently looking for new operators. 
 
� Some promising news.  A planning application has been 
made to the City of Westminster to expand the George IV 
Inn in Holborn (WC2A 2HF) into the ground floor of an 
adjoining property, 2 Portsmouth Street.  It requests consent 
for internal alterations to create a new opening between the 
two buildings. 
 
� The battle to save the Glamorgan in East Croydon (CR0 
6BE) continues.  The current owners gave notice to sell last 
year and, as reported previously, the Save the Glamorgan 
Campaign created a community interest company called 
Glamorgan Phoenix with the aim of buying it under the Asset 
of Community Value provisions.  The six month option period 
ended on 11 December but the owners have rejected 
Glamorgan Phoenix’s offer.  The bid, which the campaign 
considered reasonable, was backed by two local breweries, 
both of whom continue to express their interest in and 
support for the bid.  The owners claim to have received 
better bids and the campaign are waiting to see what 
happens now.  If another developer does buy the site, they 
can be certain that they will encounter stiff local opposition 
and the campaign will press for the limitations imposed by 
Croydon’s Local Plan as regards change of use for public 
houses to be upheld. 
 
� There were fears for the future of the Henley Arms in 
North Woolwich (E16 2JB), as featured on the cover, when it 
was closed following a fire last year.  Happily, it reopened in 
December after an extensive refurbishment, both inside and 
out, costing £175,000.  This was overseen by a new manager 
who wants to re-establish the pub as a community hub.  It is 
operated by Star Pubs & Bars.  It is also now selling cask 
beer.  The name of the pub commemorates William Thomas 
Henley who was a pioneer in the manufacture of telegraph 
cables and who had a factory, Henley Telegraph & Cables, 
in North Woolwich.  With thanks to Colin Price for both the 
information and the photo.  
 
� It has been reported that the Lord Southampton in 
Kentish Town (NW5 4HX) is boarded up and the freehold is 
for sale.  It had been operated by a firm called No Limits who 
used the upper floors as a hostel.  This very distinctive mid 
19th century corner pub, with bright blue detailing on the 
upper floors, is locally listed by Camden Council and is on 
CAMRA’s London Regional Inventory of Historic Pub Interiors.   
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� The Old Kings Head in Hampton Wick (KT1 4AE) has 
been closed since 2018 and has already been subject to one 
failed planning application.  Now another has been 
submitted for change of use to convert the upper floors, 
formerly the staff accommodation, into three flats.  The 
ground floor will become a community cycle hub and café, 
a function which I would have thought could easily be 
incorporated into a retained pub. 
 
� Planning permission is being sought to convert the Old 
Suffolk Punch in Hammersmith (W6 9PL), once the famous 
boxing pub, the Golden Gloves, into a hotel.  The proposal 
is to demolish the building ‘while preserving the existing 
front and side facades’.  A pub will be included in the new 
building.  It was last operated as a pub by the West Berkshire 
Brewery (see page 24) whose partner company, Maverick 
Pubs, sold it in April 2021. 
 
� The message has still not got through or is being ignored.  
Just before Christmas, the Olde Clock Tower in Croydon 
(CR0 2JG) was demolished without planning permission.  
CAMRA’s Croydon & Sutton branch have asked their 
membership to lobby their various elected representatives 
to ensure that Croydon Council takes the appropriate action, 
especially as it also contravenes the Local Plan.  The pub 
closed in October 2020 and was sold to a property 
developer in July of last year.  Curiously, the previous owners 
had a planning application approved in 2019 which allowed 
them to add to and develop the upper floors into flats while 
retaining the pub on the ground floor.  The new owner had 
recently applied to vary the conditions of this application and 
it is still showing as ‘awaiting decision’.  Planning regulations 
are now much clearer and more easily enforced than they 
were when the City of Westminster secured the rebuilding 
of the Carlton Tavern.  We await Croydon Council’s opening 
move. 
 
� The Picture Palace in Ponders End (EN3 4AQ), which 
closed in May 2021, has a fascinating history, as reported in 
our August/September 2021 edition (volume 43/04).  
Formerly owned by Hawthorne Leisure, the current owners, 
The current owners, Tiger Bay Ltd, have submitted a 
planning application to convert the pub, formerly owned by 
Hawthorn Leisure, into a restaurant.  CAMRA’s Enfield & 
Barnet branch will be opposing this.  The application says 
that the restaurant will be a ‘community facility’ but Philip 
Ridley, the branch’s pub protection officer for the area, 
commented, “A pub is a community asset, whereas a 
restaurant is just a place to eat.  For many of my neighbours, 
the Picture Palace was where they met socially and a lot of 
people no longer have a place to meet their friends now.”  
The area has seen a high level of pub loss and very much 
needs the Picture Palace to reopen as a pub.  
 
� I last mentioned the Still & Star in Aldgate (E1 8AH) three 
years ago.  At that time plans were approved to redevelop 
the group of buildings which include the pub.  A 
replacement pub was included in the plans.  No work started 
on the site however and nothing happened until 4 January 
when a company called 4C Hotels (2) Ltd applied to the City 
of London to vary the original application.  Happily, the 
provision of a replacement pub is still included. 

� A sad situation has arisen at the Thornbury Castle in 
Marylebone (W1H 1DN).  This is another case where the pub 
owning business, in this case Stonegate, has decided not to 
grant the existing tenant a new lease but are turning it into 
a managed house instead.  I have seen the pub described 
as ‘the best pub in Marylebone’, so Stonegate’s manager will 
be taking on a thriving business.  This is the most 
backhanded of compliments to the tenant.  As this counts as 
a change of management, the pub has been deleted from 
the Good Beer Guide. 
 
� Haringey Council have approved an application for the 
Victoria in Highgate (N6 4QA) to be converted to residential 
units while retaining the pub on the ground floor.  What is 
interesting is a clause that the council included in the 
permission as follows: 
  Prior to the occupation of the residential units hereby 
permitted, the applicant (or successor in title) shall have 
fitted out completely the ground floor Public House (Sui 
Generis use class) unless otherwise agreed in writing with the 
Local Planning Authority.  Reason: In order to ensure that the 
public house is operational to preserve the character, 
appearance of the conservation area, vitality and viability of 
the community facility.    
  So often, with ‘Trojan horse’ developments, we have seen 
the space created for the promised pub left empty and 
eventually let for other purposes.  Hopefully inserting 
requirements like this will prevent that from happening. 
 
� In the case of the White Hart in Merton Park (SW19 1LY), 
the pub is being demolished as part of a larger 
development.  The plans provide for commercial units but 
do not provide for a replacement pub.  CAMRA’s South West 
London branch are objecting accordingly. 
 
� Other Deletions from the Good Beer Guide 2022 
Following their change of ownership from Barworks to Urban 
Pubs and Bars (see page 22), the following pubs have been 
deleted from the current guide: 
  Commercial Tavern 
  142 Commercial Street, E1 6NU [Page 250] 
  Exmouth Arms 
  23 Exmouth Market, EC1R 4QL   [Page 244] 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pub news

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.



Spartan Brewery

It’s not unusual for brewery owners to fit in brewing with 
other jobs but Spartan take this to a different level.  Set up 

by Mike Willets and Colin Brooks, Spartan occupies Partizan 
Brewing’s former premises (in Almond Road, SE16) and they 
have been there since 2017.  They met at Warwick University 
through its real ale society and, like a lot of people who have 
gone on to become brewers, they became avid home 
brewers, graduating finally to a ten litre kit in the back 
garden.  When the fridge began to be dominated by hops 
rather than food, Mike’s wife got fed up and suggested that 
he either stopped brewing or got the process out of the 
house!  They decided on the latter, starting with a few brews 
at UBrew.  They weren’t happy there and had problems with 
wild yeast, so they decided to look for their own premises, 
eventually ending up in Bermondsey in a property owned by 
the Arch Company.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mike (left) and Colin 
  Mike said, “Hop Stuff approached us and offered us their 
kit but it wasn’t right so we started from scratch with a new 
ten barrel plant.  Brewing at UBrew was useful.  We got to 
know lots of people in the trade and we learnt a lot through 
various mistakes.  One of the hardest things was coming up 
with a name.  We kept coming up with ideas and within two 
weeks, we’d think it was naff.  We wanted a name that wasn’t 
tied to a particular style or place.” 
  The name they eventually came up with was Spartan so, 
despite neither of the owners being classics scholars, the 
beers have names related to ancient Greece.  Mike works in 
a risk department and Colin is a software engineer.  ‘Works’, 
because unlike many brewers, neither has given up their day 
job and there are just the two of them.  “Our initial plan was 
to quit our jobs but we are not in the business to become a 
BrewDog and we wanted to enjoy ourselves and I have four 
children at home”, explained Mike.   
  Perhaps keeping the day jobs was a good call.  Mike 
commented, “We brew the beer we like without the stress if 
we’d been brewing full time.  Like others, we had to put a 

lot of beer down the drain as rules changed at short notice 
thanks to the pandemic.  We’ve noticed that customers are 
now more cautious in ordering.  We tend to sell directly to 
pubs although Eebria also take our beer.  Selling through 
wholesalers means we have to increase our prices to allow 
for their percentage so we end up looking expensive.  We 
generally don’t do much small packaging and so it’s a 
different market but we have a number of regular 
customers.”  Many of the outlets are supplied direct by Colin 
as Mike doesn’t have a car. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Colin in the brewery 
  Spartan brew once or twice a fortnight, taking it in turns 
to do the brewing.  Mike likes to brew mid week, finishing in 
the early hours of the morning while Colin prefers to brew 
after the Tap Room closes on a Saturday and “he sings while 
he does so”, quipped Mike.  Certainly, when the London 
Tasting Panel visited, music was very much in evidence, 
although the Panel was not treated to a serenade.  
  They would like to brew 100% cask but that is not feasible 
at present.  However, irrespective of any addional car-
bonation, all of their beers undergo secondary fermentation 
in the container.  When the brewery had to close due to 
Covid, they experimented with a lager, lagering it for six 
weeks.  ”The current lager we brew uses UK hops and it splits 
people.  It’s usually well liked but we did have a customer 
who said it had too much taste.” 
  Whatever the future holds for Spartan, the pair are 
determined to carry on enjoying life and brewing the sort of 
beer that they want to drink.  If you would like to try their 
beer for yourself and say hello to these enthusiastic and 
nice guys, their tap room opens every Saturday 1pm to 
8.30pm. There is seating on the mezzanine.  Go to 
www.spartanbrewery.com for details.  For notes on the beers 
tasted, go to the brewery section of the regional website 
www.london.camra.org.uk. 
Christine Cryne
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Sambrook’s Brewery 
Heritage Centre Tours 

Guided tours of the Heritage Centre detailing 
the history of UK's Longest Continuously 
Brewing Site (since 1533!) and the story of 
brewing in London. 

Tours last sixty minutes and start with 
tutored tastings of two classical London 
beers. After the tour you will be offered a 
free pint of cask beer in the Sambrook's 
Brewery Tap. 

Ticket price is £15 for scheduled tours (must 
be booked in advance) or bespoke tours can be 
arranged by contacting 
john@sambrooksbrewery.co.uk 

Scan to book one of the 
scheduled tours
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PUNCH PUBS COMPANY CHANGES HANDS 

Punch Pubs in its current guise came into being when, in 
2017, the former Punch Taverns was taken over jointly by 

Heineken and Patron Capital Partners, with the pubs being 
split between them.  Patron set up a company called Vine 
Acquisitions to own the pubs and they took the Punch name.  
Last year, Punch purchased Young’s tenanted estate, the Ram 
Pub Company, bringing the Punch estate to around 1,300.  
Vine Acquisitions has now been taken over.  Patron’s original 
investment was £305 million and they are reported to have 
received £1 billion.  It’s nice to know that someone is making 
money out of our pubs. 
  The new owners are the Fortress Investment Group, a USA 
based investment management company.  They funded the 
purchase from existing funds and will be keeping the existing 
Punch management under chief executive Clive Chesser.  
Fortress’s managing director Cyril Courbage was quoted in 
the Morning Advertiser as follows, “We are excited to team 
with Clive and the Punch management, which has done an 
exceptional job of navigating the challenges of the Covid 
crisis while positioning the business for long-term growth 
and value creation.  The UK is an extremely attractive 
investment environment and we will continue to explore 
other opportunities in this sector and across the UK, Ireland 
and Europe.”  Fortress also purchased the Laine Pubs chain 
from Vine Acquisitions at the same time and they already 
owned the Majestic Wines chain.   
  Some concern has been registered in trade circles at the 
amount of money coming into the UK pub industry from the 
USA.  Another example of this is the RedCat Pub Company. 
  CAMRA’s National Chairman, Nik Antona, commented, 
“CAMRA is very wary about an investment company taking 
over a business running so many pubs up and down the 
country.  While Punch was already owned by a global 
business, we continue to be concerned of the dominance of 
global companies and brewers in the UK beer and pub 
market.  One company controlling a large share of the 
market rarely brings benefits for licensees or consumers, but 
nevertheless we hope that the new owners will commit to 
retaining the pub portfolio.  Publicans and local communities 
will want rapid assurances from this new owner that they are 
committed to the future of these pubs rather than asset 
stripping, and that these venues will be given a fair chance 
to thrive under new ownership.  As we continue to recover 
from the pandemic, it is more important than ever that we 
protect the mental health and wellbeing benefits that local 
pubs provide to their customers and communities.”  
 

URBAN PUBS & BARS EXPAND 

In November the company acquired thirteen sites from 
Barworks.  The pubs, all in London, are listed in the 

adjacent panel.  In addition to the acquisitions, Urban also 
opened two new sites in St Paul’s and Bishopsgate.  This 
brings Urban’s estate to 34 pubs, bars and restaurants.  Not 
all of their outlets sell cask beer.  They have arranged funding 
with a view to progressing to 60 or 70 sites.  Nick Pring, one 
of Urbans co-founders, said, “We’ve known the guys at 
Barworks for many years.  They have some wonderful sites 
in prime locations.  We are delighted to be able to acquire 
so many iconic pubs that complement our existing estate 
perfectly.”  Marc Francis-Baum, Barworks managing director  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
and co-founder, commented, “We received a fair offer from 
Urban and we took it.  We felt it was a good idea to ‘cash in 
some chips’, consolidate and move forward.”  Barworks have 
retained six sites.  
 

STONEGATE SWALLOW HIPPO 

Hippo Inns was the first of Enterprise Inns’ ‘managed 
expert’ companies, set up in 2015.  Their partner was 

Rupert Clevely, previously of the Geronimo Inns company 
(which he sold to Young’s).  Mr Clevely held a 25% stake in 
Hippo Inns, which has 12 outlets, all in London.  The 75% 
stake passed to the Stonegate Group when they acquired 
Enterprise Inns in 2019 and Stonegate have now bought out 
Mr Clevely’s stake, by now held with business partner Ian 
Edward, by mutual consent.  In the year ended 30 
September 2019, Hippo’s turnover was just over £13 million.  
Stonegate are reportedly planning to integrate the Hippo 
pubs into their managed house estate.  I assume that this 
indicates a preference for corporate control over an element 
of individual style.  Mr Clevely will become a consultant for 
Stonegate for two years.  Stonegate’s chief executive, Simon 
Longbottom, said, “We look forward to leveraging the 
expertise and entrepreneurial flair which our new colleagues 
will bring to the benefit of the enlarged group.”  What this 
holds for the other former Enterprise ‘managed expert’ 
operations such as Frontier Pubs and the Three Cheers Pub 
Company is not known.   
 

FULLER’S (PUBS) NEWS 

Fuller’s results for the half-year ended 25 September 2021 
showed a profit before tax of £4.6 million on revenue of 

£116.3 million.  There was mention of a dividend but the last 
few weeks may have put paid to that.  Fuller’s closed around 
20 of their City and West End pubs over Christmas and New 
Year. 
  Fuller’s were however able to celebrate Christmas in 16 of 
their suburban pubs by presenting a four-handed adaption 
of Charles Dickens’ A Christmas Carol by the Open Bar 
Theatre Company. 
  The winners of Fuller’s Griffin Trophy for 2021 were 
announced on 14 December.  The Overall Winner was the 

URBAN PUBS & BARS ACQUISITIONS 
FROM BARWORKS 

Commercial Tavern           E1 6NU 
Crown & Castle                 E8 4AH 
Diner                                 N1 3SA 
Duke of York                     N1 5AA 
Exmouth Arms                  EC1R 4QL    
Fountain & Ink                  SE1 9LX 
Griffin                               EC2A 4RD 
Harrild & Sons                   EC4A 4AB 
Pam’s                                W1B 7BU 
Singer Tavern                    EC1Y 1AG 
Slaughtered Lamb            EC1V 0DX 
Three Johns                      N1 9PF 
Well & Bucket                   E2 7DG
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Queen’s Head in Horsham Road, Dorking, Surrey RH4 2JS.  
The Flask, 77 West Hill, Highgate, N6 6BU won the Best 
City/London Pub category, with the Fence, 67-69 Cowcross 
Street, Farringdon EC1M 6BP as runner-up.  The Lord 
Nelson, 9 Enfield Road, Brentford TW8 9NY was runner-up 
in the Best Town/Local Pub category. 
 

WETHERSPOON’S NEWS 

JDW have switched drinks suppliers.  In what must be one 
of the industry’s most valuable contracts, after 41 years, 

Heineken have been replaced as JDW’s principal supplier by 
the Budweiser Brewing Group.  There has been a number of 
changes to the range, with the likes of Budweiser, Stella 
Artois, Corona, Leffe Blonde and Bud Light becoming 
available.  Separate deals had already been agreed with 
existing suppliers BrewDog, Carlsberg Marstons Brewing 
Company and Molson Coors.  Molson Coors have 
resurrected keg Worthington bitter to replace John Smith’s 
bitter.   
  JDW has also extended its discounted prices scheme, 
originally due to have ended on 30 November, until the end 
of February. The discounts available however do vary from 
branch to branch.  There have also been some price 
reductions on meals.   
  For the first time in a while, JDW have acquired some new 
pubs in London, at a cost of around £8 million.  The first is 
the Bridge Tap in Borough High Street (SE1 1XU).  JDW have 
bought the head lease but Stonegate (it is an ex Slug & 
Lettuce) currently have a sub-lease which does not expire 
until 2033.  There may be a break clause that will enable 

JDW to take possession before then.  Otherwise, they may 
have to make Stonegate an offer.  
  The second site is the Soul Store West (once the Red Lion) 
in Kilburn (NW6 5UA).  The site has been closed since 2016 
and the sale brochure said, ‘Please note: the property has 
been unoccupied for some time and requires complete 
refurbishment throughout’.  One of the previous owners had 
turned the upper part into a hostel and the plans in the 
brochure show 13 bedrooms spread over the 1st, 2nd and 
3rd floors.  JDW have already applied for a premises 
licence. 
  

SHEPS SELL HOTELS 

Faversham based Shepherd Neame have sold two hotels, 
the Conningbrook Hotel in Ashford and the Royal Wells 

Hotel in Tunbridge Wells.  The RedCat Pub Company 
(predictably) have reportedly paid £5.75 million for them.  A 
spokesman for Sheps said that the hotels ‘no longer fitted 
our portfolio’ but that the company was keeping its coastal 
hotels which had ‘performed well since reopening’. 
  Sheps are reported to have also temporarily closed 
some pubs in the centre of London over Christmas and New 
Year. 
 

FIRST RESTAURANT GROUP 

I don’t recall mentioning this small chain before.  They 
operate six outlets in central London, some of which have 

boutique style hotel rooms.  Their next project is the former 
Rosslyn Arms pub in Hampstead, closed since 2013, which 
they plan to reopen shortly as the Oak & Poppy.  
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PROSPECT PUBS & BARS 

This company is owned by Dan Shotton and Mark Draper, 
who created the Redcomb Pub Company which they sold 

to Young’s in 2019.  They currently have five sites and will be 
shortly adding a sixth, which will be their first in London.  This 
is the Cambria in Camberwell (SE5 9AR) which has been 
closed since 2019.  A £600,000 refurbishment is being 
undertaken in partnership with the site’s owners, Star Pubs 
& Bars (Heineken).  Mark Draper told the Morning Advertiser, 
“In spite of the pandemic, we’re on track with our expansion 
plans.  We’re excited to bring the Cambria back to life and 
back into the heart of its vibrant community.  These last 
couple of years have demonstrated the strength and value 
of a good local community pub, one that customers can call 
their own and where they can feel at home.”  

 
ITCHEN VALLEY 

Although their beers were not often seen in London, I 
thought that I should report that, after 24 years, 

Alresford (Hampshire) based Itchen Valley Brewey closed at 
the end of December.  They reported the event on Facebook 
on 13 December as follows, “Hey Folks, sorry to be the 
bearer of bad news but with a heavy heart we must 
announce that by the end of the month we will be closing 
Itchen Valley Brewery.  The pandemic has affected each and 

every one of us in lots of different ways.  The brewery has 
been no exception and has not been eligible for the levels 
of financial support many others had received during the 
past year-and-a-half and therefore it is no longer viable to 
keep going.  Thank you, Team IVB”.  Sad. 
 

WEST BERKSHIRE BREWERY 

WBB had come a long way since it was started by Dave 
and Helen Maggs in 1995 with a five barrel capacity, 

especially over the last seven years with the renowned David 
Bruce at the helm.  Sadly, following some internal difficulties 
and cash flow problems, it was felt that the best course of 
action was to put the company up for sale.  Happily, it has 
been purchased by a local family who also own the brewery’s 
landlords, Yattendon Estates.  There is a certain synergy here 
because the Estates supply barley to Crisp Maltings, from 
whom the brewery buys its malt.  The new owners see the 
brewery as an enhancement to their present activities and 
will keep the existing operation much as it is for the long 
term, including retaining the name. 
  West Berkshire Brewery did venture into the pub trade in 
London, working with the Maverick Pub Company, but this 
appears to have come to an end.  One of their pubs was the 
Old Suffolk Punch (see page 19).

The first time I met Milo Oddi he was the manager of the Beer + Burger Store (B+B) in Willesden Green.  This was the 
very first branch of the chain which now also has branches in Dalston, Kings Cross and Walthamstow.  He was an 

engaging character with a keen interest in beer.  Milo moved on and upwards within the B+B group but has now set up 
his own venture, the Standard Brew Co. 
  As well as managing a bar, Milo was also a keen home brewer and had a wish to convert his at-home recipes into 
something more commercial for a wider audience.  But, rather than set up a physical brewery, Milo has established what 
he plans to be a customer-owned, subscription based enterprise called the Standard Brew Co. 

  I was fortunate to be sent some samples of the first 
publicly available beer in 440ml cans.  It was called IPA 
#003 and very pleasant it was too.  I assume #001 and 
#002 were trial brews.  My better half’s tasting notes 
follow: ‘Fresh lemony nose with a little zest, notes of 
mango and sweet biscuit.  These are in the flavour 
complemented by piney hops which become more spicy 
in the warming dry, bitter finish’. 
  So how does the venture work?  Subscribers will be sent 
a six pack of new, small batch IPAs every month.  The 
beers will all be IPAs in style, although it is intended that 
each IPA will be different.  Subscription costs £20 a month, 
plus shipping.  The beers will arrive on or around the 22nd 
of each month.  In addition, subscribers will receive shares 
in the business, awarded to anyone who completes a full 
year’s subscription, every year.   

  While at B+B, Milo struck up a relationship with the One Mile End Brewery in Whitechapel, which is where he is brewing 
the beers.  Perhaps as a thank you to his former employer, a keg version of the beer was on tap at B+B Willesden Green 
in the week before Christmas.  At £4.50 a pint it was good, tasty value. 
  For further details go to www.standardbrewco.co. 
John Cryne 

Editor’s note: This article should not be taken as a recommendation. Readers subscribe at their own risk.

THE STANDARD BREW CO – A BEER AT HOME



Harvey’s named ‘Supreme Champion’ 
and ‘UK Brewer of the Year’

THE INTERNATIONAL BEER CHALLENGE 2021

The preliminary judging rounds saw the brewery awarded...
THREE TROPHIES

FOUR GOLD MEDALS FOUR SILVER MEDALS FOUR BRONZE MEDALS

WWW.HARVEYS.ORG.UK
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Coppa – Coppa Who?

Every so often you get an invite out of the blue.  So, when, 
just before Christmas, I was invited to visit a new venue 

in Putney from a group I had not heard of before, the Coppa 
Club, I was intrigued.  It turns out that Coppa is a part of 
Various Eateries PLC founded in 2014 by Hugh Osmond.  
Yes; he was the man who founded Punch Taverns.  The core 
brands of Various Eateries are Coppa Club and Tavolino, the 
latter being a chain of Italian restaurants.  Coppa was born 
after Osmond and his team purchased the Strada restaurant 
group.  Their goal was to reinvigorate the sites and go on to 
add new ones, which is where the Putney site comes in, 
having previously been a Carluccio’s.   But the crucial 
difference is that the Coppa sites fall into CAMRA’s definition 
of being pubs, all nine of them.  Put simply you can go in for 
a drink and do not have to buy food. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The bar area 
  So off to Putney it was, but first some non-beer leisure 
time.  To the west of Putney Bridge on the north side of the 
river sits a lovely park and a museum that we had not come 
across before: Fulham Palace House & Gardens, which is the 
historic home of the Bishops of London.  It is run by an 
independent charity and admission is free but donations are 

welcome.  It is well worth a visit, as is their cafe for tea and 
cake.  In the warmer weather, a table on the terrace provides 
a lovely spot from which to contemplate the gardens. 
  After an invigorating walk by the Thames, crossing Putney 
Bridge and heading slightly east, you will come to 
Brewhouse Lane which leads to a modern square.  This now 
has three pubs, a Wetherspoon’s (the Rocket), a Young’s 
house (the Boathouse) and the Coppa Club.  The fourth side 
of the square is the Thames, which means that all three 
venues have considerable outside seating which is well used 
in warmer weather. 
  While the first two pubs do offer cask beer, that is not yet 
something available at the Coppa bar.  There are keg taps 
for Peroni, Camden Hells and Curious IPA (from Ashford, 
Kent).  As you enter you come into a large lounge area with, 
in winter, a warming fire to the right.  It offers what could best 
be described as comfortable lounge seating; tastefully 
modern with settees and armchairs but plenty of stools for 
bar seating.  There is a bar menu with burgers, pizzas and a 
smaller range of snacks. 
  This lounge area then extends into some semi-private 
areas, leading to a workspace with ample power points and 
Wi-Fi for those who like to use a pub for working.  At the 
very end will be found a space that resembles a boardroom 
cum library snug which is good for small meetings.  Some 
spaces can be hired for private use. 
  But, for an alternative, to the left of the entrance, is the 
restaurant area overlooking the Thames Path.  We ate here 
and the food can be recommended (especially the fish 
dishes) along with the impeccable service.  Children are 
welcome, as are dogs (lounge area only) and it opens at 9am 
for breakfasts until 11pm. 
  As well as Putney, Coppa’s current locations include Tower 
Bridge, Clifton Village (Bristol), Cobham Village, Henley on 
Thames, Maidenhead and Brighton, as well as Streatley on 
Thames and Sonning on Thames.  The latter two both 
include riverside hotels and cask beer.  With their ambitious 
plans, you may see one near you soon. 
  For more information go to https://coppaclub.co.uk/. 
John Cryne

The restaurant 



Brewery news

BARNET BREWERY 

This brewery was based at the Black Horse in High Barnet 
(EN5 4BW).  The pub was operated by Oak Taverns 

who, in November, surrendered their lease to the 
freeholders, Heineken.  As a consequence, the brewing of 
both Barnet and Hadley beers has ended.  It is understood 
that Oak Taverns are still trading but this was their only pub 
in the London area. 
 

HAMMERTON BREWERY 

The brewery’s pub, the House of Hammerton, in 
Holloway (N7 8LT) is no longer serving cask beer.  The 

handpumps have been removed. 
 

HOP STUFF BREWERY 

Molson Coors rescued Hop Stuff from administration in 
2019.  It appears not to have fitted in with their long 

term plans however and the company has now been sold 
to the Salt Beer Factory brewery from Saltaire in West 
Yorkshire.  It is not clear as to whether they are continuing 
to use the brewery in Thamesmead but the two taprooms, 
in Royal Arsenal (Woolwich) and Deptford appear to be 
open.  They are now branded as Salt Craft + Pizza. 
 

LONDON FIELDS 

During its ten year existence, as often reported in these 
pages, this Hackney based operation has been through 

some interesting times.  The business was purchased by 
Carlsberg UK in 2017 as part of their plan to assemble a 
portfolio of craft beers.  It was run as a joint venture with 
the Brooklyn Brewery, which Carlsberg also owned.  More 
recently it passed into the hands of the Carlsberg Marstons 
Brewing Company (CMBC).  The brewery, including its 
popular taproom, was closed in December.  The chief 
executive of CMBC was reported on the Beer Today 
website (8 December) as saying, “After several months of 
careful review, it is clear growing London Fields Brewery 
will require significant time, resource, and marketing 
investment”, which, it appears, CMBC are not prepared to 
make.  It is understood that the site may be put up for sale 
as a going concern.  It is not clear what may happen to the 
staff.  Carlsberg installed new plant in 2017 so it might 
make a useful step up for a smaller brewery looking to 
expand.  It has to be better than a railway arch.  London 
Fields beers will still be supplied to trade customers but 
they will be brewed by Camerons of Hartlepool.  Camerons 
are not part of CMBC but they are currently contract 
brewing for them. 
 

PARK BREWERY 

Congratulations to Park for winning two medals at the 
SIBA Independent Bottle & Can Beer Awards last year.  

Their amber lager, Schone Eiche Marzen (5% ABV), won the 
Gold in the Amber and Dark Lagers category and their 
Amelia Pale (4.2% ABV) received a Silver in the Session IPA 
category.  Park had two seasonal beers for December.  The 
first was Winter XPA (4% ABV) which was not your 
traditional ‘heavy, dark and malty’ Christmas beer but was 
light in colour, clear (although unfined) and with 

clementine, orange citrus notes.  It was a refreshing session 
bitter.   
  The other was Mid-Winter Fire (4.1% ABV).  Again 
unfined (and possibly hazy) this was heavily dry hopped 
with US Cascade and Mandarin Bavaria hops providing 
notes of orange and citrus flavours.   Both West Coast Pale 
and Amelia were also available.  We look forward to a 
hoppy New Year! 
Dave and Gill Morgan 
 

WADWORTH RELOCATION 

Wadworth & Co have identified a former warehouse 
complex to the north east of Devizes as a possible 

replacement for their outdated North Gate brewery which 
dates from 1885 and is Grade II listed.  Wadworth hope 
to have the new brewery in operation by the middle of 
2023. 
 

WIMBLEDON BREWERY AWARDS 

Congratulations to Wimbledon for winning two prizes 
at the International Brewing Awards in November.  

These were a gold for their 2019 vintage XXXK barley 
wine in the ‘International strong beer (Speciality) (ABV 
range 7-9.9%)’ category and a bronze for their Wimbledon 
Gold lager in the ‘Keg lager (ABV range 4.5-6.9%)’ 
category.
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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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An afternoon in Richmond

For my afternoon out this time I took the train to Richmond 
and, as before, my aim was to visit some pubs that I had 

not been to for some years.   
  Exiting Richmond station I turned left, down George Street 
to an alleyway on the left called Church Court.  Halfway 
along is the Angel & Crown, a Fuller’s pub fronted with 
plenty of greenery.  The pub dates back to 1897 when it was 
rebuilt, possibly after a fire.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Angel & Crown 
  Inside, it is all quite traditional with a single dark wood bar 
to the left hand side and a light wooded floor with black 
stone around the bar.  The walls are of exposed brick with 
some cream framed pictures to the rear and a cream ceiling 
with a higher wooden part to the front.  Tucked away to the 
rear is a cosy little snug with a brick fireplace.  To the front of 
the bar, by the squared windows, is some high seating but, 
more traditionally, there is a long brown bench going back 
to the rear.  At the bar there was a range of Fuller’s ales: ESB, 
Oliver’s Island, Hophead and London Pride.  I went for the 
latter, costing £4.95, and it was very good.  There were a few 
customers in, making it a very pleasant start. 
  Heading back to the main road I crossed over to another 
alley, Brewers Lane, and, halfway along, there is the 
Britannia.  I had been to this pub twenty years ago but I can’t 
say that I remember much about it.  On this occasion 
however it seemed empty of custom and seeing that the 
tables to the rear were all set up for eating, I decided to carry 
on to the Green.   
  Turning left, I passed by the Cricketers and made for the 
Prince’s Head, another Fuller’s pub, in the far corner.  This is 
quite an attractive three storey building, dating from around 
1740, with a bay window at the front.  It is quite traditional 
inside with a central three sided bar and seating all around, 
including leather upholstered benches at the front and side.  

The walls have two thirds high cream and pale blue wood 
panelling.  Above are old framed pictures under the low pale 
ceiling.  The seats in the bay window give good views out 
across the Green.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Prince’s Head 
  This time I had the choice of London Pride, ESB, Red Fox, 
Hophead and a guest ale from Windsor & Eton, Knight of 
the Garter.  I went for the Red Fox at £5 but, sadly, it wasn’t 
very good.  There is a story that, in 1911, the licensee was 
convicted of allowing ‘disorderly women’ into the pub as an 
attraction to soldiers.  His successor solved this problem by 
banning women altogether.  Tut tut.  There were a few 
people in but it was not overly busy. 
  On leaving, I proceeded along the alleyway to King Street, 
passing the Old Ship, and around the corner into Water Lane 
to check out the Waterman’s Arms.  This was a pub which I 
last came to on my nine pub crawl of Richmond back in 2012, 
between Christmas Day and New Year.  In those days it was 
a good down to earth local Young’s pub.  I knew that it had 
reopened recently after renovation and, as I approached, it 
did look rather different.  Through the windows I could see 
that it had, in fact, changed completely and now looked like 
a bright new restaurant.  There were some pumps on the bar 
but nothing badged up so I decided not to bother.  Instead, 
I turned around and headed back to the Old Ship, another 
Young’s pub.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Old Ship 
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An afternoon in Richmond

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

  This wood fronted pub dates back to 1735 and in the 
1780’s it expanded into the pub next door.  The pub front 
was adorned with a superb floral display.  Three double 
doors lead inside, albeit only two were in use, taking one to 
either side of the two sided bar in the centre.  This pub is 
also very traditional with a wood floor, wall panelling and 
leather benches around the walls, a wood fireplace and old 
pictures depicting local scenes.   
  The front windows are leaded and have images of sailing 
ships on two of them.  It was fairly busy as I stood at the bar 
and, after some minutes, I had not been served.  It appeared 
that all the action was on the other side so I moved around 
there.  I opted for the Young’s Bitter (AKA ‘London Original’) 
at £5.05; it was good. 
  Around the other side was a group of guys, a couple of 
whom I recognised.  I asked them if it was a CAMRA meeting 
and it turned out that it was a party from the Redhill branch 
also having a day out in Richmond.  I was duly invited to join 
them for a very pleasant half hour before they left.  I 
remember eating here in the days when they served a choice 
of home made food (cottage pie, lasagne and such like) 
from large dishes, with a slice being cut out of the 
dish and served.  None of your skewered burgers in those 
days… 
  I was making my notes when someone on the next table 
enquired if I was a writer.  The gentleman wasn’t English, 
from Denmark possibly, so I explained all about CAMRA and 
the London Drinker magazine.   
  Finishing my beer and bidding farewell, I headed back 
towards the station intending to try the Tavern Tap which I 

had quite enjoyed in recent years.  Today however it seemed 
quite busy and there was a notice on the door saying, ’Wait 
here to be seated’.  Looking through the window I could only 
see one pump badged up so I decided to carry on to the 
Railway. 
  This four storey M&B pub sits on a corner near the station 
and dates back to 1888.  It has gone through some changes 
over the years but, happily, after being an O’Neil’s, it has 
reverted to its original name.  Inside it is quite cavernous with 
a front angled bar done out in dark green colours, a dark 
wood floor and red leather benches.  It is all very 
atmospheric with old chandeliers and glass light shades but, 
for some reason, there was a distinct lack of custom.  
Anyway, at the bar there was London Pride, Doom Bar, 
Tribute plus a house ale from St Austell.  I asked for the 
Tribute, but the barmaid informed me that the house ale was 
at a special price of £3.50.  Since it comes from the same 
brewery as Tribute I said ‘OK, you’ve just talked me into it’ 
and full credit to her, it was actually very good.  This was a 
satisfying end to my afternoon in Richmond.  
  It was just a minute’s walk back to the railway station and 
I was soon on the train going home.  
Clive Taylor

BOOK NEWS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I mentioned in the October/November edition that 
the beer writer and broadcaster Johnny Homer 

had passed away at the tragically young age of 56.  
Latterly he had been working for Shepherd Neame.  
His eighth and final book has now been published 
posthumously and I thought that readers might be 
interested in it, although it is not directly beer or 
pub oriented.  It is an A to Z of Soho and Fitzrovia.  
The introduction says, ‘From Karl Marx to Mozart, 
Casanova to Jimi Hendrix, the inventor of television 
to the man who introduced the espresso machine 
into England, A-Z of Soho and Fitzrovia offers an 
irreverent insight into two of London’s most vibrant 
and bohemian neighbourhoods’. 
  It is published by Amberley Books and is available 
on-line at www.amberley-books.com/a-z-of-soho-
and-fitzrovia.html.  Price £15.99
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ESB revisited

What better way can there be to celebrate the 50th 
birthday of Fuller’s renowned Extra Special Bitter than 

a tasting, not only of the original but also of Moor Beer 
Company’s homage collaboration brew, ESB Revisited.  
Moor’s owner, Justin Hawke, hosted the evening at their Beer 
Vault in Bermondsey, along with John Keeling, Fuller’s former 
brewing director, who filled in ESB’s long history. 
  Back in the 1950’s, Fuller’s brewed a beer known as Old 
Burton Extra but, by the end of the 1960’s, sales were poor 
so the beer was replaced by a paler 5.5% ABV beer called 
Winter Brew.  This was intended to be a seasonal beer and 
‘big brother’ to London Pride.  The beer quickly became 
much loved and was a real success but the name had to be 
changed if it was to be made available all year round, so ESB 
was born.  “Not Eggs, Sausage and Bacon”, quipped John, 
“but Extra Special Bitter.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Reg Drury joined Fuller’s in 1959, becoming head brewer 
in 1980 and recruiting John the following year.  Over the 
years, Fuller’s production has grown from 70,000 barrels to 

150,000 barrels per annum and their estate from 90 to 250 
pubs, although the two sides of the business are now in 
separate hands.  ESB gained an international reputation and 
now accounts for 90% of exports to the USA, although 
London Pride was originally the beer intended for export.   
  ESB evolved from being a beer brand to a beer style, with 
brewers in the USA wanting to copy the beer.  John 
explained that he thought Fuller’s success in the export 
market was due to its closeness to Heathrow.  “People would 
fly into the airport and come and see us.  At that time it was 
really only Fuller’s and Sam Smith’s that were known in the 
States.  Hook Island ESB was one of the first to copy ESB and 
the beer caught on.  It’s now acknowledged as a style in its 
own right in the Brewers Association style guidelines.” 
  A few years ago, Fuller’s launched a range of 
collaborations with six breweries including Moor Beer.  Justin 
(an American himself) has always loved British beers and their 
collaboration was ESB with a twist.  Called Rebirth, it was a 
take on the 1971 recipe but, unlike the Fuller’s original, it is 
a hazy beer using hops from various countries.  This was not 
the first time Moor had brewed a collaboration based on 
ESB.  Back in 2016, Justin teamed up with Fernando Campoy 
of the Cerveza Domus brewery in Spain to create a beer 
named Relentless Optimism, but it was Rebirth which was 
brought back for the 50th anniversary. 
  Although nowhere near as old as Fuller’s, Moor Beer has 
now been brewing for fifteen years.  All Moor’s beers are re-
fermented and hazy, including those in cans.  Justin recalled, 
“I had to persuade SIBA to allow hazy beer into their 
competition.  Things have now changed and I was delighted 
to be included in CAMRA’s 50th Anniversary Awards.” 
  Catch the beer while you can!  The Moor Beer Vault, as 
the tap room is called, can be found in a railway arch at 71 
Enid Street, Bermondsey SE16 3RA.  They also have a Beer 
Vault in Bristol (Days Road, BS2 0QS).  For details of both, 
go to www.moorvaults.co.uk. 
Christine Cryne

John (left) and Justin
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Football and beer at St Albans City

St Albans City FC (nicknamed The Saints) played host to 
Hampton & Richmond Borough FC on 11 December, at 

their home ground, Clarence Park, which is close to both St 
Albans City station and the city centre.  The team competes 
in the National League South, the sixth tier of English 
football and the club is currently in 8th position.  Drinking 
beer while watching the game is allowed in the National 
League South and the club has three bars within the ground 
itself, including one which serves real ale during matches.  
There is a main clubhouse which houses the Saints Bar plus 
two other smaller bars pitchside.  Prices are from £4 per pint. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The 1908 Bar 
  One of the pitchside bars, the 1908 Bar, regularly has two 
cask ales and was serving English Bitter and Golden Ale from 
local brewery, The 3 Brewers.   The ground has a capacity of 

just over 5,000 (seating 642) and you can move around 
between the different bars during the match.  On a wet 
windy day, St Albans City FC won 3-0 with two late goals, so 
it is was worth staying until the end!   
  Details of upcoming fixtures can be found on the official 
club page https://www.stalbanscityfc.com/.  Tickets can be 
purchased online and cost £16.50 for adults.  Concessions 
are available.  
  The Farmer’s Boy pub on London Road is only a 15 minute 
walk from the ground and an even shorter journey from City 
station.  The pub always has a great selection of beers 
available from independent breweries in cask and keg and 
their beers are among the best in St Albans.  There were 
three real ales on cask the day we visited, from Pentrich 
Brewing Co., Woodforde’s and Ossett.  On keg, they had 
beers from Deya, Cloudwater and Glasshouse.  The pub is a 
family run free house and has a large covered beer garden, 
which makes it a good spot all year round.  There is regular 
live music. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Farmer’s Boy 
  The Beer shop across the road has ten taps, with a range 
of keg and cask beers to drink in or take out, plus a wide 
range of cans and bottles.  On the day of our visit, draught 
beers from Northern Monk, Odyssey, Beak Brewery and Vault 
City were on tap and Galaxy in your Heart from Cloudwater 
on cask.  The nearest pub to the ground is the Crown, a five 
minute walk away, which also offers cask ale. 
Joanne Scott

The Eleanor Arms 

460 Old Ford Road 
Bow, London E3 5JP 

Tel: 020 8980 6992  www.eleanorarms.co.uk

You can reach us by bus (8 from Bethnal 
Green), Barclays Bikes (opp pub),  

canal or on foot

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

LEARN AND DISCOVER 
Don’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).
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Stop Press – London Cider Festival

It is hoped to hold a one day cider festival on Saturday 2 April.  The venue will be the Matchstick 
Piehouse Theatre, Railway Arches 213-214, Edward Street, Deptford SE8 5HD.  The opening 
times will be 12 midday to 10pm (or when stocks run out).  This is a provisional date only. 
  Further details will be given in the April/May edition of London Drinker (due out 30 March) 
or on the CAMRA South East London branch website in mid-March https://sel.camra.org.uk. 
Ian White
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Pub reopenings in North London

THE HORNSEY TAVERN 

The Hornsey Tavern reopened on 10 December, after 
being shut since 2018.  Landlord James Kearns 

celebrated the event by holding an opening party for the 
local community.  There was a great buzz and excitement 
when the pub opened its doors.  The customers were 
delighted to have their local pub back.  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  The pub has two pool tables, a darts board and shows 
sports on the large TV screens.  James hopes to serve food 
in due course, once a kitchen area has been completed.  
They hope to have two real ales available on the hand 
pumps.  Pictured are the Tavern’s landlord, James Kearns, 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

It runs in the family 
with his father Tommy who is the landlord of the London 
Tavern in Hackney.  The full address of the Hornsey Tavern is 
26 High Street, Hornsey N8 7PB. 

THE OLD WHITE BEAR 

The Old White Bear in Hampstead closed in 2014 and local 
residents have been battling ever since to save the pub. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  It finally reopened before Christmas and is now run by 
Northern Union Pubs, the same team who reopened the 
Albert pub in Primrose Hill.  The pub company is owned by 
the same people who own Leeds Brewery.  The walls are 
covered in pictures of white bears and it has the feel of a 
relaxed and cosy traditional pub, complete with a real fire. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

On the bar 
  There were four real ales on offer when we visited on 21 
December, including two from Leeds Brewery.  It is possible 
however that the beers from Leeds Brewery will change.  The 
full address of the pub is Well Road NW3 1LJ.

Despite the problems that the pub trade has been experiencing in the last few months, there are still people who 
have faith in the British pub.  This has been particularly noticeable in north London.  We have reported previously 

on the Magdala Tavern in Hampstead and in the Trade News column you will find news of the former Rosslyn Arms, 
soon to reopened as the Oak & Poppy by the First Restaurant Group. 
  Below, Joanne Scott, the pub preservation officer for CAMRA’s North London branch, reports on two other 
reopenings.  Joanne also took the photos.
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Health and wellbeing

DEFIBRILLATORS IN PUBS 

I don’t want to cause undue concern but this item, which I 
picked up from CAMRA’s What’s Brewing daily news, 

makes sense to me. 
  After seeing customers in a pub resuscitate a heart attack 
victim using a defibrillator which they borrowed from a 
nearby shop, paramedic Jay Watling has started a 
campaign called Defib4All with the intention of having the 
life saving equipment installed in pubs.  Mr Watling, who 
works in Ashford, Kent, said, “I have a passion for 
emergency medicine, especially resuscitation.  I have 
started a company – Defib4All – that has one aim, to 
supply, fit and maintain as many defibrillators as possible 
in the UK.  I have attended four cardiac arrests in or outside 
pubs in my five years in the ambulance service.  One in 
particular comes to mind.  A regular of this pub collapsed 
and went into cardiac arrest one Sunday afternoon.  Next 
to the pub was a Tesco local which had an external 
defibrillator.  When I arrived on the ambulance, the regulars 
in the pub had attached the defibrillator to the casualty’s 
chest, a shock had been administered and the casualty was 
showing signs of life.  The casualty went on to make a full 
recovery.  The survival rate of an out-of-hospital cardiac 
arrest is around 7%. This can rise to as much as 90% if a 
defibrillator is attached within the first minute and 70% if 
used within five minutes.  I believe the public house is the 
centre of most communities and is the ideal place for a 
community defibrillator.” 
  For more information go to www.defib4all.co.uk or e-mail 
defib4all@yahoo.com. 

MINIMUM UNIT PRICING OF ALCOHOL 

Nothing has been said recently about the introduction 
of minimum pricing in England but, on 4 January, it was 

introduced in the Republic of Ireland.  The aim of the 
Government decision is to change dangerous patterns of 
alcohol behaviour, particularly amongst young drinkers who 
are buying cheap alcohol before they go out in what is 
known as pre-drinking.  According to the Irish broadcaster 
RTE, a standard bottle of wine has a minimum price of 
€7.40, a can of beer €1.70 and spirits (such as 40% proof 
gin or vodka) €20.70.  The price for whiskey is €22.  At the 
time of writing a Euro was worth 85p.  The measure is 
intended to apply only to off sales and should not have any 
effect on on-sales in pubs.  Pubs and restaurants in Ireland 
must close at 8pm currently anyway. 
  Scotland and Wales have both adopted a minimum unit 
price of 50p.  It came into effect in Scotland on 1 May 2018 
and in Wales on 2 March 2020. 

ROLLING OUT THE BARREL – SECOND ATTEMPT 

Back in April 2020, David Holliday from Moon Gazer Ales
at the Norfolk Brewhouse in Hindringham, Norfolk, had 

planned to push a cask of beer (on a barrow) from the 
brewery to the Houses of Parliament via St Bartholomew’s 
Hospital.  This was to raise funds for the ‘It’s on the Ball’ 
campaign to raise awareness of testicular cancer.  The 143 
mile journey was expected to take some nine days, with 
David staying at pubs each night and hopefully having 

some sort of ‘do’ for the charity at each pub.  As you might 
guess, the event had to be postponed because of Covid 
restrictions.  Happily, the push has now been rescheduled 
to start on 31 March and finish at St Bart’s on 8 April.  If 
David keeps to his original timings, he will be travelling 
from Chipping Ongar to Loughton on 7 April.  If you are 
interested in seeing if pubs near to you are involved, you 
can see his full route and find out all about the charity on 
https://moongazerale.co.uk/2019/10/15/beer-push-day-
by-day-check-out-our-route-and-see-how-you-can-join-in-
the-fun/. 

THE RETURN OF THE 
WORLD’S BIGGEST PUB QUIZ 

In March, PubAid, the charity organisation based around 
the renowned generosity of pub customers, will be 

bringing its World’s Biggest Pub Quiz back to participating 
pubs.  Understandably, the quiz was cancelled last year. 
This time the charity partner will be Shelter.  There is 
another change in that, this time, the quiz will be hosted 
and played on the on-line quiz platform Kwizzbit.     
  Des O’Flanagan, the founder of PubAid, told CAMRA’s 
What’s Brewing website, “We’re delighted to be back after 
Covid forced us to cancel the quiz earlier this year.  Shelter’s 
work with people facing homelessness has never been 
more important, so we’re confident there will be 
widespread support for the charity among pubgoers.  We 
took the opportunity during our time out to explore ways 
of ways of refreshing the quiz and we’re pleased to be 
working with Kwizzbit, which allows licensees to host a 
traditional, fun pub quiz on their smartphone, with 
technology making it easier to run and offering features 
that make it more engaging for customers and drive 
greater footfall into the pub.”  Pubs will be able to 
choose a different charity if they wish.  Some pubs 
split the money they raise between PubAid’s charity and a 
local one.  PubAid are aiming to hold the event in the week 
14 to 20 March but it is possible to hold it any time 
during the month.  For more information go to 
https://worldsbiggestquiz.pubaid.com/.  The quiz is free 
and all participating pubs will receive a fundraising pack, 
including posters and social media assets. 

Are you a 
CAMRA member?  

If not, why not join?
See page 45 for details.



WhatPub? is CAMRA’s on-line pub database.  It is available for all to use, not just CAMRA members; just 
go to https://whatpub.com/.  It features 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.
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WhatPub? Update publishes news items collated by 
Greater London branches, often from information 

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

NEW & REOPENED PUBS &  
CLUBS CONVERTED TO REAL ALE 

 
INNER LONDON 

E14 LOWBACK, 1 Water St. Breweries Bar is part of 
Hawksmoor Wood Wharf, a floating pavilion across 3 levels. 
The Lowback is on the ground level. 
E14 SHUTTERS, One Canada Sq. Restaurant & Bar with 
working space. Tank beer from Meantime and bottled beers. 
E16, HENLEY ARMS (Heineken), 268 Albert Rd. Real ale now 
available - a changing beer such as Taylor Landlord. 
E20, GANTRY, 40 Celebration Ave. Urban resort featuring 
hotel, restaurants, shops and event spaces. Besides a roof bar 
on the 18th floor, due to open in Spring 2022, there are a 
lounge bar and a cocktail bar, both with terraces. 
E20, LOKMA, 105-106 Westfield Shopping Centre. Turkish 
Grill & Bar over three floors with two dining rooms, two bars 
and a shisha terrace. Keg and bottled beer. 
E20, ROOTS BAR, 3-4 West Park Walk, East Village. Cashless 
cocktail bar. A keg beer from Coalition Brewing is available. 
EC1, OLD RED COW (Pubs of Distinction), 71-72 Long La. 
Reopened in November 2021 under new management. Two 
handpumps and a dozen taps. 
N1, 163 UPPER STREET. Reopened. 
N3, KING OF PRUSSIA (M&B/Craft Locals), 363 Regents Park 
Rd. Real ale reinstated - currently a changing beer from Purity. 
N4, ARSENAL TAVERN (Craft Union), 175 Blackstock Rd. Real 
ale available: Fuller’s London Pride and Taylor Landlord. 
N4, NEW RIVER STUDIOS, Ground floor, Unit E, 199 Eade 
Rd. An arts centre, studio provider, education hub etc with 
cafe and bar serving tea, coffee and cold food by day, and in 
the evenings offering pizza (including vegan option) and a 
range of beers, wines and spirits. 
N8, HORNSEY TAVERN (Tavern Estates), 26 High St. 

Reopened 10 December 2021 after almost four years of 
closure. Two handpumps. 
N14, KINGS GATE (Craft Union), 110-112 Chase Side. Real 
ale available: Sharp’s Doom Bar and a changing beer, e.g. 
Sharp’s Atlantis 
N19, SMYTH ARMS (Stonegate Pub Partners), 139 
Marlborough Rd. Reopened as SUSSEX BAR. Was PRINCE 
ALFRED. 
N21, GRYPHON (M&B/Harvester), 9 Vera Ave. In September 
became an Ember Inn, reinstating real ale:  London Pride and 
Doom Bar plus a changing beer. 
NW1, PERSEVERANCE, 11 Shroton St. Following various ups 
and downs and periods of closure, reopened in late 2021 
under new management. The drinks menu includes craft beers 
and gin and whisky flights. 
NW1, QUEENS HEAD & ARTICHOKE, 30-32 Albany St. 
Reopened. 
NW1, SHAKER & COMPANY, 119 Hampstead Rd. Reopened 
as ZODIAC, a new LGBTQ+ friendly bar run by Lady Jane 
Phoenix. 
NW1, WEREWOLF BREWERY TAPROOM, Arch 87, 
Randolph St. New taproom. 
NW2, QUEENSBURY, 110a Walm Lane. Reopened. 
NW3, OLD WHITE BEAR (Max Barney Pub Company), Well 
Rd. Reopened on 15 December 2021. Four cask beers were 
available on a visit in January: Fuller’s London Pride, Dark Star 
Hophead, Leeds Midnight Bell and Taylor Landlord. It is run 
by Northern Union Pubs, owned by the team who own Leeds 
Brewery. This is their third pub in north London, all taken on 
after being closed long term. 
NW4, GREYHOUND (Greyhound Trust), 52 Church End. 
Reopened after two years of closure. Keg beers from Brixton 
and Wolfpack breweries. Real ales Taylor Landlord and St 
Austell Tribute recently available. 
NW10, GREENES, 362 Neasden Lane North. Reopened. 
SE1, MAD HATTER (Fuller’s), 3-7 Stamford St. Reopened 
November having remained closed since the previous 
December. 
SE9, O’CHEESE’S BAR, 13 Lingfield Cres. Previously Indian 
and Turkish restaurants, the premises have been completely 
renovated by Ted Cheeseman, the British light-middleweight 
boxing champion until October 2021, to create this bar which 
also opened in October. Cask status unknown. 
SE16, BLUE ANCHOR (Craft Union), 251 Southwark Park 

WHAT IS WHATPUB? 

WhatPub? update 48 whatpub.com
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Rd. Real ale introduced in 2021:-Doom Bar and London 
Pride. 
SE18, TAPROOM SE18 (Molson Coors). Renamed SALT 
WOOLWICH after purchase by the Salt Beer Factory. Real ale 
once again available with two beers from Ossett. 
SW1, CHAMPAGNE BAR AT 116 PALL MALL. A Searcy’s 
champagne bar in the cellars of a Grade I-listed building; once 
the wine cellars of the Prince of Wales and the United Service 
Club. Above is the HQ of the Institute of Directors. A draught 
pale ale and lager are available plus some bar seats if you 
don’t want table service. As you might expect, prices reflect 
the location and ambience. 
SW1, CLARENDON COCKTAIL CELLAR (Emerson Pub Co), 
52 Cambridge St. Hotel bar now open to the public again as 
ARTIST RESIDENCE. Now a cafe, club room and terrace 
space. Draught lager and pale ale available, served in two-
third pints. 
SW1, M BAR VICTORIA ST (M W Restaurants), Unit 3, Zig Zag 
Building, 70 Victoria St. Reopened. 
SW1, OTHER PALACE BAR (Really Useful Group), 12 Palace 
St. Theatre bar reopened although the theatre is now run by 
Bill Kenwright. 
SW1, PRINCE OF WALES (Stonegate Pub Partners), 91 Wilton 
Rd. Reopened. 
SW1, SPOONS UNDER THE WATER (McMullen), 16-18 
Whitehall. The former LORD MOON OF THE MALL reopened 
as the HORSE & GUARDSMAN following a major 
refurbishment and is now split level. Was a temporary popup 
in the Autumn of 2020. Now selling four real ales from 
McMullen: AK, Country, IPA and a seasonal. 
SW5, PEMBROKE (Greene King/Metropolitan), 261 Old 
Brompton Rd. Reopened. 
SW9, DOGS GRANDAD BREWERY TAP, Arch 550, Brixton 
Station Rd. New brewery taproom opened during 2021 
SW9, FRIENDSHIP ADVENTURE BREWERY & TAPROOM, 
Unit G1, Coldharbour Works, 245a Coldharbour La. New 
brewery taproom opened during 2021. 
SW13, TREE HOUSE (Heineken), 73 White Hart La. Reopened 
and renamed CROSSING after a £450k refurbishment by 
restaurant, bar and hospitality operator, Christian Arden and 
Heineken, serving either Taylor Landlord or Black Sheep Best 
Bitter 
SW15, COPPA CLUB PUTNEY (Various Eateries), 29 
Brewhouse La. Situated on a square one side of which is the 
Thames, this newly opened venue (November 2021) looks out 
over Putney Bridge. Three kegs available. 
SW16, CHALKPIT, The High Parade, 20-21 Streatham High 
Rd. Reopened as CARMINE in October 2021, sellingl Brixton 
keg beers. 
W1, BOK BAR, 56 Blandford St. After a long period of closure, 
reopened as FLOWERHOUSE in November 2021. “Revives 
an old English pub in the heart of Marylebone. Serving fresh, 
locally sourced food and drinks daily, our mission is to support 
women in the hospitality industry.” Further plans include a 
dining room and two-floor apartment on the upper floors. 
Despite its female-focus, the operators have stated that 
Flowerhouse will still be “a classic pub”, but handpumps 
appear to be unused. 
W1, GENUINE LIQUORETTE, 6 Rathbone Pl. Reopened by 
Urban Pubs & Bars and reverted to BLACK HORSE. Cocktails 
and craft beers but no cask ales. 
W1, GEORGE, 55 Great Portland St. Finally reopened in late 
November 2021 after five years of closure. The interior 

renovation has been carried out to a high standard. Real ales 
on reopening were Purity Mad Goose, St Austell Tribute and 
Thornbridge Jaipur. 
W1, PAM’S, 18-20 Grafton St. Reopened in May 2021 as a 
pub by Barworks who had bought it as ‘The Diner’ restaurant, 
and now operated by Urban Pubs & Bars. Several craft keg 
beers but no real ale. Was BAR MONACO, BAR NORMAN 
and originally BRASSERIE NORMAN 
W1, SOCIAL, 5 Little Portland St. Reopened. 
W4, FOXLOW, 11 Barley Mow Passage. Reopened as BETTY 
in March 2021, a bar/restaurant with self dispense wine, beers, 
cocktails, brunch, lunch, dinner, roasts. 
W12, QUEEN ADELAIDE (Greene King/Metropolitan), 412 
Uxbridge Rd. Unexpectedly reopened 17 December 2021 
following March 2020 closure. No longer part of the 
Metropolitan brand. 
W13, OLD HAT (True Pub Co leased from Greene King), 128 
Broadway. Real ale reinstated, currently Taylor Landlord. 
W14, COLTON ARMS (Hippo Inns), 187 Greyhound Rd. Now 
owned by Redcat Pub Co. Real ale reinstated. Regular beers 
Five Points XPA and Timothy Taylor Boltmaker. An additional 
beer may appear if demand requires. 
WC2, CHESHIRE CHEESE (Shepherd Neame), 5 Little Essex 
St. Reopened late in 2021 after being closed for over a year. 
WC2, DALY’S WINE BAR (City Pub Company), 210 Strand. 
Reopened in November 2021. 
 

OUTER LONDON 
HAM, HAND & FLOWER (Stonegate Pub Partners), Upper 
Ham Rd. Real ale reinstated: Fuller’s London Pride. 
HIGH BARNET, GREEN MAN, 143 High St. Reopened as 
LIBRARY BAR, a refined yet unpretentious privately run wine 
bar by night and coffee house by day, according to the 
owners! No real ale but they do offer Mad Squirrel Zumo on 
keg. 
HILLINGDON, VINE INN (Blackrose Pubs), 121 Hillingdon 
Hill. Real ale reinstated: Doom Bar. 
RICHMOND, DUKE (Tavern Property Co), 2-3 Duke St. 
Reopened in May having closed at first lockdown and with 
leaseholder Food & Fuel going into administration. Now run 
by LT management until new leaseholder is found. 
SOUTH RUISILIP, GOURMET 4, Unit 4, The Old Dairy. Part of 
the food marketplace chain. This one contains Pizzaro, Fat 
Burgers, Smokey Joe’s and Saucy Chicks. The bar had four keg 
beers. Was FRANKIE & BENNY’S (unreported). 
SURBITON, DUKE (Greene King), 64-65 Victoria Rd. 
Reopened in December 2021 after 20 months of closure. 
SUTTON, SOUND LOUNGE, 216-220 High St. Music venue 
with a cafe open during the day and a licensed bar. The food 
is plant-based and in addition to a range of keg beers, a 
changing cask ale is served from the single handpump. 
Evening music features Americana, blues, folk and roots 
performances. 
SUTTON, BAR & BLOCK (Whitbread), St Nicholas Way. The 
Sutton branch of Bar and Block opened in November 2019. A 
range of draught beers but no cask ale. 
TWICKENHAM, GEORGE (Greene King), 32 King St. 
Reopened 1 November 2021. 
TWICKENHAM, JAWBONE BREWERY, Unit C, 2 Strawberry 
Vale. New independent 30-hectolitre craft brewery next to a 
working boatyard in Twickenham Vale. The BeerDock taproom 
opened 27 November 2021 and hopes to be open Thursday 
and Friday evenings and all day Saturday. 
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PUBS & CLUBS CLOSED, CONVERTED,  
OR CEASED SELLING REAL ALE 

 
INNER LONDON 

EC3, FOLLY (Drake & Morgan). No real ale. 
EC4, TAPPIT HEN (Davy’s). Closed, future uncertain. 
E8, DOLPHIN (Stonegate Pub Partners). Closed, licence 
suspended following violent incident. 
E8, SPURSTOWE ARMS (Heineken). No real ale 
N1, ALMA (One Mile End Brew Co), 77-78 Chapel Market. No 
real ale. 
N1, BILL MURRAY (Stonegate Pub Partners). No real ale. 
N4, KINGS HEAD (Tavern Property Co). Handpumps 
removed. 
N22, EARTH TAP (Haringey Council). Closed as Earth Ale has 
moved to Oxfordshire. Bus will be used for another purpose 
as yet not known. 
SE6, CATFORD BRIDGE TAVERN (Camden Bars). 
Handpumps removed 2021. 
SE6, NINTH LIFE (Laine), 167 Rushey Green. No real ale. 
SE7, GREEN GODDESS. Pop-up pub now closed. 
SE18, EARL OF CHATHAM (Stonegate Pub Partners). No real 
alee. 
SE25, HOLMESDALE (Stonegate Pub Partners). Renamed 
KILKENNY TAVERN and now no real ale. Was WHITE HORSE. 
SW1, ADRIAN’S BAR & BISTRO. Renamed BERRY’S BAR but 
now closed. Was BALLS BROTHERS, 
SW1, BELGRAVIA (Heineken). Reported signage removed 
and boarded up. 
SW3, CHELSEA PIG. No real ale. 
SW6, WHOLE FOODS MARKET. Beers sold can no longer 
be consumed on the premises. 
SW11, CANDLEMAKER (Laine), 136 Battersea High St. Cask 
beer discontinued in 2021 owing to lack of demand. 
WC2, SUN (Stonegate Pub Partners), 21 Drury La. No real ale. 
WC2, NELL OF OLD DRURY (Stonegate). After becoming a 
managed pub, handpumps unused late 2021 possibly due to 
lack of footfall. 
WC2, SAVOY TAP (Shepherd Neame). No real ale due to lack 
of demand. 
WC2, TERROIRS. Did not reopen after last lockdown and 
announced June 2021 permanent closure. 
W4, STATION HOUSE (Punch). Closed with lease on the 
market, upstairs being converted to residential. 
W8, WHOLE FOODS MARKET. Beers can no longer be 
consumed on the premises. 
W12, W12 STUDIOS. Reported closed by December 2021 
and premises available for rent. 
 

OUTER LONDON 
CRANFORD, HESTON CENTRE (Imperial College), Crane 
Lodge Rd. Purchased by QPR in December 2020. Current 
buildings to be demolished. To be QPR training ground with 
some community use. Hosted the annual Heathrow Beer 
Festival when it was the CONCORDE CLUB 
DAGENHAM, ADMIRAL VERNON (Stonegate Pub Partners). 
No real ale. 
HEATHROW AIRPORT, FLYING CHARIOT (Wetherspoon). 
Closed during 2020 and on the list of Wetherspoon pubs not 
reopening. 
HEATHROW AIRPORT, WETHERSPOON EXPRESS 
(Wetherspoon). Closed during 2020 and on the list of 
Wetherspoon pubs not reopening. 

ISLEWORTH, ISLEWORTH WORKING MEN’S CLUB. 
Club sold April 2021 and reports itself permanently 
closed. 
KENTON, NEW MOON (Wetherspoon). Closed in 2020 and 
on the list of Wetherspoon pubs not reopening. 
KINGSTON, WOODY`S. Real ale discontinued. 
ORPINGTON, WHITE HART. Closed following a fire on 30 
November 2021. 
UXBRIDGE, MILLER’S TAP (Stonegate). Handpumps 
removed November 2021. 
 

OTHER CHANGES 
 

INNER LONDON 
N4, AULD TRIANGLE. Reopened as PLIMSOLL under new 
operators following refurbishment. Keg including two 
Thornbridge and a Harbour. 
SE1, GEORGE (Stonegate Pub Partners), 40 Tower Bridge Rd. 
Being converted to Craft Union format. 
SE8, TAPROOM SE8 (Molson Coors). Renamed SALT 
DEPTFORD following sale to Salt of Yorkshire. 
SE15, RYE (Greene King/Metropolitan). Renamed ANGEL 
OAK. 
SE27, PAXTON (Greene King/True Pub Co). Now operated 
by Queens House. 
SW4, RECTORY (M&B). Renamed PIG’S HEAD by same 
operator as the PIG & BUTCHER in Islington 
SW10, WORLD’S END MARKET (Wellington). Renamed 
CHELSEA FUNHOUSE (AT WORLD’S END DISTILLERY). 
One of a small London chain of ‘Funhouses’. A multi-floor 
venue with food, snacks, cocktails and a couple of keg beers 
on offer. 
SW11, POWDERKEG (Clapham Leisure). Renamed ST 
JOHN’S TAVERN in 2021. 
W2, QUEENS ICE & BOWL. Renamed QUEENS 
MEATLIQUOR BAR & DINING, part of the Meatliquor 
chain. 
W14, OLD OAK (Craft Union). Transferred to Redcat Pub Co. 
Format currently unknown. 
WC2, NELL OF OLD DRURY (Stonegate Pub Partners). 
Converted to managed. 
 
 

OUTER LONDON 
BRENTFORD, CASPARI LOUNGE & RESTAURANT. 
Renamed MAKAI. 
GREENFORD, WISHING WELL (Stonegate Pub Partners). 
Converted to Craft Union format December 2021. Still no real 
ale. 
HAREFIELD, BEAR ON THE BARGE (Heineken). Reopened 
after two month refurbishment as RIVER GARDEN under new 
management. 
SOUTH HARROW, O’DONNELL’S. Renamed HARROW 
SPORTS BAR. 
TEDDINGTON, ABERCORN ARMS (Punch). Reopened on 11 
November 2021 as a Big Smoke managed partnership with 
Punch. The bar stocks 12 keg beers, six real ales and two 
ciders.
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Expanded 
outside 
seating

Kitchen 
open 12-
2.45pm

Regular 
beer 

festivals

12 
keg lines 

and 7 hand 
pumps

Hot 
food until 

10ish

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.

Letters

All readers – not just CAMRA 
members – 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 mis-
understandings. 

 
BITTER 

I’ve been trawling through my 
anniversary edition of the Good Beer 

Guide and a couple of things have 

struck me.  It is always unfair to take the 
mickey out of tasting notes because 
one person’s clear elucidation of taste 
is another person’s overblown tosh.  
But one thing that ought to be 
reasonably consistent is the 
categorisation of beers but the 
category of ‘bitter’ seems to have 
become singularly elastic.  For instance, 
Adnams brew what used to be called 
Bitter and is now called Southwold 
Bitter and Black Sheep brews what 
used to be called Bitter and is now 
called Best Bitter.  The good book 
categorises them all as ‘bitter’.  But it 
also categorises Adnams’ Mosaic Pale 
Ale and Black Sheep’s Twilight Pale Ale 
as ‘bitter’.  You’d have thought the 
name would have given the compilers 
a clue.  At the other end of the 
alphabet, St Austell’s Tribute and 
Timothy Taylor’s Landlord are classified 
as ‘bitter’ yet what they have in 

common with others similarly 
categorised, such as Sambrook’s 
Wandle or Woodforde’s Wherry, 
defeats me.   
  Recently I called in at a couple of 
GBG entries.  One had eight hand 
pumps, four of them with the badges 
turned round and the functioning four 
selling variations of the same yellow 
beer.  The other was selling Tribute, 
Landlord, Crouch Vale Gold and one 
other like that and I’m ashamed to say 
I took refuge in Warsteiner!  I fear the 
world has left my palate behind and I’ll 
soon be driven to temperance except 
for one bit of good news.  You report 
McMullen’s moves into the capital.  But 
those I’ve been to recently have been 
prone to being without the distinctive 
AK.  Perhaps it is selling faster than 
anticipated and they’ll catch up.  I do 
hope so.  
Nik Wood

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





Hello and welcome to 2022.  May I be (very likely, by the 
time this comes out) the last to wish you a Happy New 

Year.  I was putting the kettle on for a mug of tea a few 
minutes ago and I suddenly thought of a candidate for the 
worst joke of the year.  I thought that I had better commit it 
to paper before I think better of it.  So here it is: Which of 
Henry VIII’s wives was “hot stuff”? Anne Boilin’ 
 
Moving quickly on (though probably not quickly enough), it’s 
time to introduce the first AndyP number puzzles of the year: 
1. 10 F in a P (BDC) 
2. 6 TMMMT is the AM of the E 
3. 7 M for a SNTBT 
4. 12 T on a TTS 
5. 3 P for the GB in S 
6. 1 L of DMT 
7. 7 P on a CH 
8. 1024 is T to the P of T 
9. 3 L of M by IN 
10. 145 is a G and O 
 
  When I run short of inspiration I tend to go back and 
repeat something I’ve done before.  Oh look!  It’s 5BY4 time 
again; in full unoriginality mode, I have chosen ten more 
London Brewers.  Can you match the breweries with their 
locations?  Can you be bothered (You might as well; you 
don’t want to read this page just for this guff): 
1. SlyBeast                      A.        Croydon 
2. Ignition                       B.         Walworth 
3. Bianca Road                C.        Sidcup 
4. Tankleys                      D.        Wood Green 
5. Orbit                           E.         Bermondsey 
6. Greywood                   F.         Loughborough Junction 
7. Deviant & Dandy        G.        Wandsworth 
8. Neckstamper              H.        Hackney 
9. Ansbach & Hobday     I.          Leyton 
10. London Beer Lab        J.         Sydenham   
 
What to do for “Trivia Time?” I wondered.  Okay, I know it’s 
February already (but it wasn’t when I compiled this lot), so 
here’s a bunch of things that happened on the first of 
January: 
1. The British coal industry was nationalised on 1 January 

in what year? 
2. On 1 January 1909, the first old age pensions were paid 

in Britain, a weekly payment of five shillings (25p) to 
people over what age? 

3. Two British coins ceased to be legal tender on 1 
January – one in 1970 and one in 1985.  What were their 
denominations? 

4. A new daily newspaper, the Daily Universal Register was 
founded on 1 January 1785.  Three years later it changed 
its name – to what? 

5. From the 1 January of what year did British ‘silver’ coins 
cease to contain any silver and became fully cupro-
nickel? 

6. Samuel Pepys started writing his famous diary on 1 
January 1660.  After recording the restoration of the 
monarchy and the Great Fire of London, he discontinued 
it on 31 May, but in what year?

7. The British Board of Film Censors began operating on 
the 1 January – in what year? 

8. What country became an independent republic on 1 
January 1956, having been jointly administered by Great 
Britain and Egypt? 

9. On 1 January 1981, which country became the tenth 
member of the EEC (now EU), following Britain, Ireland 
and Denmark which joined in 1973? 

10. In what year did the 1 January first become a national 
holiday throughout the whole of Great Britain? 

  So there we have it – another batch of useless drivel over 
and done with and another few minutes of your life which 
you will never get back.  Best wishes for the coming year and 
stay safe. 
Andy Pirson 
 
As usual, here are the solutions to the puzzles set in the 
December Idle Moments column. 
 
Number Puzzles: 
1. 4 Services Areas on the M Twenty-Five 
2. 7 Lions on the Royal Standard 
3. 4130 Miles is the Length of the River Nile 
4. 3 Rows of Strings on a Welsh Triple Harp 
5. 11 Violent Storm on the Beaufort Scale 
6. 2 Pips on a Lieutenant’s Epaulette 
7. 8 ‘O’ Tiles in a Scrabble Set 
8. 2159 Miles is the Mean Diameter of the Moon 
9. 5 Lions on the Royal Standard in Scotland 
10. 7 Points on the Big Star on the Australian Flag 
 
5BY4: 
British Islands – Top Ten (excluding Great Britain and Ireland) 
in square miles 
1. Isle of Mull – 6th [338] 
2. Isle of Wight – 12th [147] 
3. Mainland (Shetland) – 5th [374] 
4. Isle of Skye – 4th [639] 
5. Lewis & Harris – 3rd [841] 
6. Mainland (Orkney) –10th [202] 
7. Anglesey (incl. Holy Island) – 7th [276] 
8. Isle of Man – 9th [221] 
9. Isle of Arran – 11th [167] 
10. Islay – 8th [239] 
 
General knowledge: 
1. The tune ‘Cranbrook’ by Canterbury cobbler Thomas 

Clark (as in “On Ilkla Moor ‘Baht ‘At”) was written for 
While Shepherds Watched (Their Flocks by Night). 

2. Similarly, the hymn sung to the tune Crimond is The 
Lord’s my Shepherd (or the 23rd Psalm). 

3. The only vowel that is not on the top letters row of the 
standard English keyboard is A. 

4. Although there had been earlier court poets, the first 
Poet Laureate, appointed by King Charles II in 1668, was 
John Dryden. 

5 John Dryden was the only Poet Laureate to have been 
dismissed because, as a Catholic convert, he refused to 
take the Oath of Allegiance to the new monarchs William 
III and Mary II.
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6. Three people have held the post of Poet Laureate in the 
21st century.  They are Andrew Motion, Carol Ann Duffy 
and (currently) Simon Armitage. 

7. The most powerful class of steam railway locomotive 
ever was the Union Pacific Railway 4884 ‘Big Boy’ class 
of 1941. 

8. If  you subtract Flying Scotsman (60103) from Tornado 

(60163), you are left with 60. 
9. In the Twelve Days of Christmas, the remarkably (nay 

ridiculously) generous ‘True Love’ gave 364 gifts to the 
object of his affection. 

10. And of those presents, the most numerous were the 
Geese-a-Laying and the Swans-a-Swimming – 42 of each 
(6 geese on 7 days and 7 swans on 6 days).

Tribute
DR GEOFF BRANDWOOD 

CAMRA was, of course, formed to protect cask 
conditioned beer, or real ale as it came to be known.  It 

wasn’t long however before it was realised that this could 
not be done without preserving pubs and, in due course, we 
came to fully appreciate our wonderful pubs in their own 
right and the part that they played in the nation’s heritage.  
Dr Geoff Brandwood, who passed away in November, was a 
leading light in that process.  Here, Paul Ainsworth, the chair 
of CAMRA’s Pub Heritage Group, pays tribute. 
 
 
 
 
 
 
 
 
 
 
 
 
Geoff winds the clock at the Bartons Arms in Birmingham 

  “Those of us who have been involved with the pub 
heritage movement were devastated to learn of the sudden, 
unexpected death on 18 November of Dr Geoff Brandwood. 
  Geoff first became involved with our Pub Heritage Group 
(PHG) when, in 1998, he was appointed as caseworker for a 
two year, part-time project, jointly funded by CAMRA and 
English Heritage, to carry out a detailed review of pubs on 
our National Inventory of Historic Pub Interiors.  The aim was 
to make recommendations for statutory listing and to 
improve listing descriptions.  As both an architectural 
historian and a lover of pubs (and good beer and cider), 
Geoff was ideally placed to make a roaring success of the 
role, which he duly did. 
  After this, he continued his involvement with PHG, in 
particular putting his immense writing skills to great use on 
numerous publications.  These included two editions of our 
flagship book, Britain’s Best Real Heritage Pubs, plus regional 
guides for London (with Jane Jephcote), the South East and 
the North West (and he also assisted with many of the other 
guides).  With Andrew Davison and Mick Slaughter, he wrote 
Licensed to Sell, a definitive volume on the history and 
heritage of the public house, published by English Heritage.  
Many CAMRA members will also recall the column on 
heritage pubs that he produced until recently for the CAMRA 
publications What’s Brewing and then Beer. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Geoff making a presentation at the Spread Eagle, 
Wandsworth 

  Geoff was a brilliant and learned man but he wore that 
knowledge lightly and was always a great drinking 
companion.  Since his death, numerous people have told me 
that their interest in heritage pubs stems directly from Geoff, 
either through his books and articles, his talks or just being 
in his company.  His illustrated talks on historic pubs were 
especially inspirational (Geoff took excellent pub interior 
photographs) and he had given a Zoom talk just a few days 
before his death. 
  Away from CAMRA, Geoff wrote widely on architectural 
topics, especially Victorian and Edwardian church 
architecture, on which he was a leading authority.  He was 
also a past chairman of the Victorian Society. 
  Geoff was a lovely guy and an inspiration to many of us; 
to say that he’ll be greatly missed is a huge understatement.” 
  Geoff also made a number of contributions to London 
Drinker.  I found him precise yet amiable and undemanding 
to work with.  I can only echo Paul’s view that he will be 
greatly missed. 
  The London Pubs Group had a tour of Kilburn and 
Hampstead on 8 December (see page 16) and the notes 
included the following tribute, “This tour is dedicated to the 
memory of Dr Geoff Brandwood, pub history author and 
mentor extraordinaire who died suddenly and unexpectedly 
in November 2021.  We shall raise several glasses to him 
along the way.”   
  Geoff’s funeral was held at Mortlake Crematorium on 20 
December.
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CAMRA celebrated its 50th anniversary last year.  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 consequences of Gthe pandemic continuing to put 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’.

Why should I join CAMRA?

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 April/May edition will be available from 

Wednesday 30 March.  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.



46

Crossword

Compiled by DAVE QUINTON 
£20 prize to be won 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Name .................................................................................................... 

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

.............................................................................................................. 
 
All correct entries received by first post on 23 March will be entered 
into a draw for the prize. 
 
The prize winner will be announced in the June/July London Drinker. 
The solution will be given in the April/May edition.  
All entries to be submitted to: London Drinker Crossword, 25 Valens 
House, Upper Tulse Hill, London SW2 2RX 
 
Please note: Entries on oversize copies of the grid will not be entered 
into the prize draw. 
 
DECEMBER/JANUARY’S SOLUTION 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Across 
1. Bird’s colourful opening. [8] 
5. Takes steps to produce book. [4] 
8. One’s upset about poetry being monitored. [8] 
9. Where’s our burden? [4] 
11. Corrupt, these cops to install listening device. [11] 
14. A villain’s sick inside. [3] 
16. Light ales are said to be fizzy. [5] 
17. It slips down nicely with jelly. [3] 
18. Prisoners admit stress with time limitations. [11] 
21. Self-regarding and useless. [4] 
22. Firearm salesman meeting consumer. [8] 
24. Starts to read any good Sunday papers. [4] 
25. Warnings of shoddy camping equipment issued. [8] 
 
Down 
1. North African going up in space. [4] 
2. 5 house documents. [5] 
3. Steel and slate combined fit together perfectly. [10] 
4. Cereal found near the south coast. [3] 
6. Approve of Boris, perhaps, getting prosecuted. [7] 
7. Sly, desperately tries inwardly to be kind. [8] 
10. Perversely trains man to be severe. [10] 
12. Large number put on a flower. [5] 
13. Find record finished. [8] 
15. Pointedly entering W. Sussex town. [7] 
19. Demonstrated fine material. [5] 
20. Times up in sports arena. [4] 
23. I, for example, have nothing on. [3] 
 
Winner of the prize for the October Crossword:  
L Bamford, London SE3 
 
Other correct entries were received from: 
Tony Alpe, Pat Andrews, Hugh Breach, Kelvin Brewster, John 
Butler, John Clark, Paul Curson, Joe Daly, John Dodd, Richard 
Garton, Caroline Guthrie, Geraldine Guthrie, Stuart Guthrie, 
Peter Haines, Carol Jenkins, Claire Jenkins, Mike Joyce, Mick 
Lancaster, Terry Lavell, Aidan Laverty, Dai Lemmer, Marjorie 
Lopatis, Ken MacKenzie, Rob Mills, Pam Moger, Al Mountain, 
Dave Murphy, Mark Nichols, Gerald Notley, Alan Pennington, 
Mark Pilkington, Nigel Roe, Bill Thackray, Mark Thompson, 
Andy Wakefield and Martin Weedon. 
  There were also one incorrect and one anonymous entries. 
 
 
 
 
 
 
 
 
 
 
 
 

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  



Great London pubs don’t get more authentic than this. Nestled in the heart of

Covent Garden, The Lamb & Flag exudes a wealth of charm and is the perfect spot

for those on the hunt for the perfect pint with a wealth of real ales on tap and a

mouth-watering menu of hearty home cooked food. And with a not-to-be-missed 

monthly live Jazz night this really is a London gem.

33 Rose Street, Covent Garden, London, WC2E  9EB

T 020 7497 9504  E lambandflag@fullers.co.uk

www.lambandflagcoventgarden.co.uk
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