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John Cryne agreed to continue as our
Chairman. Tony Bell was elected to the
vacant post of Regional Treasurer and
Roy Tunstall was elected Regional
Secretary, the role that I had held for the
previous fourteen years. Relief at last!
However, I had agreed to accept
nomination as London Regional Director,
a job which had been vacant for a year.
The branches agreed that that period had
been long enough and duly elected me.
My position was ratified on 12 April.
Back in 2002, when I started editing
this magazine – I handed that job on in
2011 – I was encouraged to explain in an
editorial what I thought London Drinker
was all about. So in similar vein I would
like to say now what I think CAMRA is
all about, and what I will be telling
people about in my new role.
The Campaign for Real Ale exists to
increase the popularity of real ale and, to
that end, to keep pubs in business. As
drinkers and pub-goers, we campaign –
lobby, demonstrate, protest, scheme,
argue with politicians of all parties –
against
• oppressive beer taxation: for a
country of beer drinkers, our rate of
beer duty should be lower than the
EU average, shouldn’t it, rather than
about the highest?
• extortionate beer ties: many tied
tenants need a regulated ‘market rent
only’ option in order to survive;
• perverse planning laws: a developer
refused planning permission for
housing should have no right to
demolish a pub or convert it to a
supermarket, and certainly not if it is
an Asset of Community Value!
At the same time, together with likeminded brewers and publicans, many of
whom are themselves CAMRA members,

we promote – publicise, celebrate,
reward, inform and educate about – the
quality, the range and the availability of
real ale. (Some of us get equally excited
about real cider and perry, and why not!)
All the people I have mentioned do
what we do for CAMRA strictly as
volunteers. As volunteers, indeed, we
lead in our campaigns nationally,
regionally and locally, supported at our
request and within the limits of their
resources by the staff at our St Albans
headquarters.
At Conference, after the CAMRA
national AGM held at the annual
members’ weekend, all members can
have their say on the success or
otherwise of our campaigns and
promotions and how better to pursue
them. At Scarborough this year I
seconded Brian Sheridan’s motion,
which was carried, to the effect that we
should publish annually, for all branches
and members to see, the annual volume
and market share of cask beer sales in
the UK by comparison with the last five
years and at five year intervals
previously. This, after all, has to be a
major indicator of CAMRA’s success.
I also spoke in favour of the motion
carried by Paul Ainsworth of CAMRA’s
Planning Advisory Group, calling for a
hard hitting campaign for removal of the
permitted development rights for pubs
that a self-proclaimed ‘pub-friendly’
government has seen fit repeatedly to
ignore (see page 30).
An equally strongly worded motion
from the Potteries Branch observed that
the pubco campaign was stalled and
called for a more radical approach as a
matter of urgency against ‘those pubcos
that indulge in unacceptable and unfair
business practices including those that
affect tenants and lessees’, that approach
including but not limited to establishing
an activist campaign with a dedicated
Pubco National Campaign Officer and
preventing such pubcos from utilising
CAMRA resources for recruitment and
public relations activities.
London branches were well represented
at this year’s conference. The members
lead the way and in London we now need
to campaign from all angles for the
livelihoods of our brewers and publicans
and for our way of life. If nothing else,
keep drinking their cask beer.
Geoff Strawbridge
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Branch diaries
elcome to our regular details of London CAMRA contacts and
W
events where branches say what is happening in their areas that
might be of interest to drinkers across London. Events for June and
July are listed below. Meetings and socials are open to all – everyone
is welcome to come along.
LONDON REGIONAL EVENTS
Secretary: Roy Tunstall, secretary@london.camra.org.uk
June – Wed 18 (8pm) Pub of the Year 2013 National Finalist
award presentation. Hope, 48 West St, Carshalton.
July – Wed 30 (7.30) London Liaison Cttee (regional mtg for
London branches). Royal Oak (upstairs), 44 Tabard St, Borough
SE1.
Website: www. london.camra.org.uk
LONDON PUBS GROUP
Chair: Jane Jephcote, jane.jephcote@googlemail.com, 07813
739856
Jun – Sat 14 Daytime crawl of West Middlesex: (noon) Queens
Head, 54 Windsor St, Uxbridge UB8; (1.15) Angel, 697 Uxbridge
Rd, Hayes UB4; (2.30) Fox, Green Lane, Hanwell W7; (3.45)
Kings Arms, 110 Uxbridge Rd, Hanwell; (5pm) Forester, 2
Leighton Rd, West Ealing W13; (6pm) Ealing Park Tavern, 222
South Ealing Rd, South Ealing W5. Public transport will be
required at times. All welcome.
July – Wed 16 (7.15 for 7.30) Mtg. Royal Oak, Tabard St, SE1
(upstairs). All CAMRA branches and members interested in pub
research and preservation welcome.
Website: www.londonpubsgroup.camra.org.uk
LONDON CIDER GROUP
Ian White, london_cider@btinternet.com or text 07775 973760
(10-4 Mon-Fri)
For information and details, see http://london-cider.blogspot.co.uk
YOUNG MEMBERS GROUP
Email group: http://groups.google.com/group/london-camra-ym
BEXLEY
Rob Archer, camr@rcher.org.uk,
contacts@camrabexleybranch.org.uk
June – Wed 11 (8.30) Mtg and Pub of the Year runner-up
presentation. Wrong Un, 234 Broadway, Bexleyheath DA6. - Wed
18 (8.30) AGM. Crayford Arms, 37 Crayford High St, Crayford
DA1. - Sat 21 Greenwich soc: (noon) Old Loyal Britons, 62
Thames St, SE10; on to Pelton Arms, 23 Pelton Rd. - Wed 25 Soc:
(8pm) Red Barn, 98 Barnehurst Rd, Barnehurst DA7, then
Traveller’s Home, 60 Long La; Yacht.
July – Wed 9 (8.30) Mtg and Pub of the Year 2nd runner-up
presentation. New Cross Turnpike, 55 Bellgrove Rd, Welling
DA16. - Wed 23 Soc: (8pm) Bankers Draft, 80 Eltham High St,
Eltham SE9; then Eltham GPO (formerly Old Post Office), 4
Passey Pl; later Park Tavern, 45 Passey Pl.
Website: www.camrabexleybranch.org.uk
BROMLEY
Norman Warner, inquiries@bromleycamra.org.uk.
June – Tue 3 (7pm) Pub of the Year presentation. Queens Head, 25
High St, Downe BR6. - Thu 12 (7pm) Pub of the Year runner-up
presentation. Shortlands Tavern, 5 Station Rd, Bromley BR2. - Tue
17 Beckenham crawl: (7.30) O'Neill's, 9 High St, Beckenham BR3;
(8.20) George Inn, 111 High St; (9.30) White Horse, 215 High St;
(10.10) Bricklayers Arms, 237 High St. - Sat 21 Biggin Hill/Leaves
Green crawl: (12.30) Aperfield Inn, 311 Main Rd, Biggin Hill
TN16; (1.30) Old Jail, Jail La; (2.30) Black Horse, 123 Main Rd;
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(3.30) Kings Arms, Leaves Green Rd, Keston BR2.- Tue 24 (7.30)
Cttee mtg. Bull Inn, Main Rd, St Pauls Cray BR5.- Mon 30
Chelsfield crawl: (7.30) Bo Peep, Hewitts Rd, Chelsfield BR6;
(8.45) Five Bells, Church Rd.
July – Sat 5 (1pm) Lunchtime soc with Croydon & Sutton branch.
Hope, 48 West St, Carshalton SM5. - Wed 9 Green Street Green
crawl: (7.30) Buff, Pinewood Dr, Orpington BR6; (8.15) Royal
Oak, High St; Green St Green; (9pm) Rose & Crown,
Farnborough Way; (9.50) Queen’s Head, 73 High St.- Fri 18
(noon) Lunchtime soc at 40th Kent Beer Festival, Merton Farm,
off Nackington Lane, Canterbury CT4.- Mon 21 Chatterton
Village/Petts Wood crawl: (7pm) Chatterton Arms, 41 Chatterton
Rd, Bromley Common BR2; (7.50) Chequers, 177 Southborough
La; (8.40) Sovereign of the Seas, 109-111 Queensway, Petts Wood
BR5; plus possible visit to new micro pub, One Inn the Wood,
209 Petts Wood Rd. - Sat 26 Crystal Palace crawl with Croydon &
Sutton and South East London Branches. See Croydon & Sutton
below. - Tue 29 (7.30) Cttee mtg. Greyhound, Commonside,
Keston BR2.
Website: www.bromleycamra.org.uk
CROYDON & SUTTON
Peter McGill: 07831 561296; pete_mcgill@hotmail.com
June –Wed 11 (8pm for 8.30) Pub of the Year presentation. Claret,
5A Bingham Corner, Lower Addiscombe Rd, Addiscombe. - Wed
18 (8pm for 8.30) Pub of the Year and National Pub of the Year
finalist (top four) presentations. Hope, West St, Carshalton. - Tue
24 (8.30) Mtg. Dog & Bull, 24 Surrey St, Croydon.
July – Sat 5 (1pm) Joint soc with Bromley Branch. Hope, West St,
Carshalton. Sat 19: Carshalton crawl with members of Westonsuper-Mare CAMRA sub-branch. Details to follow. - Sat 26 Joint
SE19 Crystal Palace area soc with Bromley and South East London
branches: (12:30) Alma, 95 Church Rd; (1.15) White Hart; 96
Church Rd; (2pm) Postal Order, 33 Westow St; (2.50)
Sparrowhawk, 2 Westow Hill; (3.30) Beer Rebellion, 128 Gipsy
Hill; (4.50) Royal Albert, 42 Westow Hill; (5.30) Westow House,
79 Westow Hill; (6.45) Grape & Grain, 2 Anerley Hill. - Thu 31:
(8.30) Mtg. Windsor Castle (Cottage Rm), 378 Carshalton Rd,
SM5.
Website: www.croydoncamra.org.uk
EAST LONDON & CITY
Branch telephone 07757 772564, elacbranch@yahoo.co.uk
June –Mon 2 (8pm) Pig’s Ear Beer Festival mtg. Rose & Crown,
Walthamstow E17. - Thu 12 (from 7.15) - East London Pub of the
Year presentation. Dispensary, 19A Leman St, Aldgate E1 - Sat 14
Pub crawl with Milton Keynes Branch: meet (noon) Walthamstow
Central bus station (pub list to be confirmed).
July – Tue 8 (8pm) Mtg. Leyton Technical, 265B High Rd, - Tue
15 (from 7.15) City and overall Pub of the Year presentation. Ye
Olde Mitre. EC1. - GBBF publicity crawls (pick up posters etc
from 7pm): Tue 22, Clapton Hart E5; Thu 24, Peacock EC3; Tue
29, Eleanor E3; Thu 31, Artillery Arms, EC1.
Website: www.pigsear.org.uk
ENFIELD & BARNET
Brian Willis, 020 8440 4542 (H),
branchcontact@camraenfieldandbarnet.org.uk, branch mobile
07757 710008 at events.
June – Wed 4 (8pm) Branch AGM and Pub of the Year
presentation. Old Mitre, 58 High St, High Barnet EN5. - Wed 11
Edmonton N9 soc: (8.30) Stag & Hounds, 371 Bury St West;
(9.45) Beehive, 24 Little Bury St. - Wed 18 (8pm) Garden soc.
Adam & Eve, The Ridgeway, Mill Hill NW7. - Wed 25 (8.30)
Reopening soc. Bohemia, 762-764 High Rd, N12. - Sat 28 Joint
Peter Roberts memorial ramble with ELAC branch, incorporating
Billericay beer festival Details from Ron 07941 003911.
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July – Thu 3 (from noon). Soc. Ealing Beer Festival. See page 33. Thu 10 (8pm). Garden soc. Black Horse, Wood St, Barnet EN5. Wed 16 (8.30) Refurbishment soc. King’s Head, The Green,
Winchmore Hill N21. - Tue 22 (8pm) Club soc. Botany Bay
Cricket Club, East Lodge La, off Ridgeway, Enfield, EN2 - Tue 29
(8.30) Garden soc. Cock & Dragon, Chalk La, Cockfosters EN4.
Website: www.camraenfieldandbarnet.org.uk
KINGSTON & LEATHERHEAD
Clive Taylor 020 8949 2099, ctaylor2007@freeuk.com
June – Tue 3 (8.15) Mtg. Albert Arms (upstairs), High St, Esher. Sat 7 (noon) Surrey branches mtg to discuss new format for News
& Ale magazine. Garland, Redhill. - Tue 10 (8pm) Soc. Antelope,
Maple Rd, Surbiton. - Sat 28 Bookham area surveys. Meet (1pm)
Olde Windsor Castle, Little Bookham St, then Preston Cross
Hotel, Royal Oak, Old Crown, Anchor and Bell. Travel by bus or
train to Bookham station.
July – Wed 2 (8.15) Mtg. Ashley Park Hotel (opp rail stn), Walton
on Thames. - Sat 19 Day trip by train to Alton for bus running
day to GBG pubs in the area. Details tba.
Website: www.camrasurrey.org.uk
NORTH LONDON
Social contacts: Stephen Taylor, 07443 473746,
stephen.taylor500@gmail.com; John Adams, 07970 150707,
jpa1260@gmail.com
June – Mon 2 (8pm) Pub of the Year runner-up presentation.
Doric Arch, 1 Eversholt St, NW1. - Tue 3 (8pm) Chocolate and
beer matching evening. Pineapple, 51 Leverton St, NW5. (see
newsletter or website for ticket information). - Tue 10 (8pm)
London Drinker BF debrief mtg. Old Red Lion, 72 High Holborn,
WC1. - Tue 17 Crouch End N10/N8 soc: (7.30) Victoria Stakes, 1
Muswell Hill; (8.15) Villiers Terrace, 120 Park Rd; (8.45)
Maynard, 70 Park Rd; (9.30) Queens, 26 Broadway Parade;
(10.15) Earl Haig, Elder Ave. - Tue 24 Hampstead NW3 soc.
(8pm) Duke of Hamilton, 23 New End; (9.30) Horseshoe, 28
Heath St; (10.15) Flask, 14 Flask Walk.
July – Tue 1 Highgate N6 soc. (7.30) Flask, 77 Highgate West Hill;
(8.15) Prince of Wales, 53 Highgate High St; (9pm) Angel,
Highgate High St; (9.45) Dukes Head, 16 Highgate High St. - Tue
8 (8pm) Hammerton Brewery visit. Unit 9, 149 Roman Way, N7. Tue 15 (8pm) Branch AGM. Calthorpe Arms, 252 Grays Inn Rd,
WC1. - Tue 22 Newington Green N16/N1 soc. (7.30) Robinson
Crusoe, 177 Green Lanes; (8pm) Leconfield, 79 Green Lanes;
(8.45) Dissenting Academy, 92 Mildmay Pk; (9.15) Cellars, 125
Newington Green Rd; (10pm) Alma, 59 Newington Green Rd. Tue 29 Archway N19 soc. (7.30) Boston Arms, 178 Junction Rd;
(8.15) Oak & Pastor, 86 Junction Rd; (9pm) St John, 91 Junction
Rd.
Website: www.northlondon.camra.org.uk
RICHMOND & HOUNSLOW
Roy Hurry, 020 8570 0643(H), rh014q5742@blueyonder.co.uk
June – Wed 18 (8.30pm) Mtg. Kew Gardens Hotel, 292
Sandycombe Rd, Kew. - Sat 21 Evening Hampton Hill pub walk:
(7.30) Rising Sun, 29 High St; (7.45) Star; (8.30) Windmill;
(9.15) Bloated Mallard; (10pm) Refectory; (10.45) Roebuck.
July – Thu 17 Richmond pub walk: (7.30) Triple Crown, 15 Kew
Foot Rd; (8.15) White Swan, 26 Old Palace La; (9.15) Pig's Ears
and/or All Bar One; (10pm) Victoria; (10.30) Dukes Head, 42 The
Vineyard.
Website: www.rhcamra.org.uk
SOUTH EAST LONDON
Neil Pettigrew, 07751 898310, contact@selcamra.org.uk
June – Mon 2 (7:30) Branch Mtg and soc. Miller, 96 Snowsfields,
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Relax and enjoy our warm welcome
Oaka at the Mansion House offers a delicious combination of freshly prepared Pan
Pan Asian cuisine and
aw
ard-winning real ales in a setting that’s
that’s perfect for both celebrating
celebrating and relaxing.
award-winning
Being the London home of our sister company
Oakham Ales
Ales,, we alw
always
ays have a minimum of
five Oakham Ales’ award-winning
award-winning brews,
brews, including
JHB
a, Inferno,
Inferno, Bishops Farewell
Farewell and Green
JHB,, Citr
Citra,
Devil. Each one as lip-smacking as the next, and a
surprising but perfect accompaniment to PPan
an Asian
cuisine
cuisine..
At Oaka London we aim to bring you an interesting arr
ay of craft
craft beers,
beers,
array
alongside kkeg
eg and bottled craft
craft beers from the likes
likes of Krombacher,
Krombacher, The
The Kernel,
Kernel,
Brewers Union, Brooklyn, Partizan,
Partizan, Curious,
Curious, Camden Town
Town Brewery and Sierra
Sierra
Nev
ada. We
W work closely with these independent brewers and suppliers to
Nevada.
ensure that our rrange
ange of craft
craft beers is always
always changing and evolving.
A perfect solution for parties and BBQs - 4, 17 and 34-pint carry outs of Oakham Ales now
av
ailable. Please ask a member of staff for details
available.
details..
TTen-Pound
en-Pound Tuesday
Tuesday - A popular weekly offer.
offer. An excellent opportunity to indulge and try out the
adventurous flavours of our delicious two courses for only £10.
Visit our other venues with Oakham Ales
The Bartons Arms: 144 High Street, Aston, Birmingham, B6 4UP
The Brewery
Brewery Tap:
Tap: 80 Westgate,
Westgate, Peterborough,
Peterborough, PE1 2AA | Charters:
Charters: Town
Town Bridge,
Bridge, Peterborough,
Peterborough, PE1 1FP

We are just opposite to
We
Kennington Tube
Tube Station
Kennington

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

Branch diaries
SE1. -Wed 11 Dulwich crawl: (7.30) Patch, 211 Lordship La,
SE22; (8.30) Gowlett, 62 Gowlett Rd. SE15; (9.30) Flying Pig, 58
E Dulwich Rd, SE22; (10.30) East Dulwich Tavern, 1 Lordship La.
- Mon 16 Peckham crawl: (7.30) Montague Arms, 289 Queens Rd,
SE15; (8.45) Telegraph at the Earl of Derby, 87 Dennetts Rd, SE
14; (10pm) Golden Anchor, 16 Evelina Rd, SE 15; (10.30)
Skheans, 1 Kitto Rd, SE 14. - Tue 24 SE11 crawl: (7.30) Royal
Vauxhall Tavern, 372 Kennington La; (8.30) Beehive, 51 Durham
St; (9.30) Hanover, 321 Kennington Park Rd; (10:30) Prince of
Wales, Cleaver Sq.
July – Wed 2 (7.30) Mtg and soc. Tree House, Greenwich Tavern,
1 King William Walk, SE 10. - Fri 4 (6.30) Ealing Beer Festival,
SPBW stand. Walpole Pk. W5. - Wed 9 Pub Pilgrims crawl: (7.30)
St. James’s Tavern, 72 St. James’s Rd, SE16; (8.30) Old Bank, 239
Southwark Pk Rd; (9.30) Queen Victoria, 148 Southwark Pk Rd;
(10.30) Surrey Docks, 185 Lower Rd. - Wed 16 Sing like a Canary
crawl: (7pm) North Pole, 74 Manilla St, E14; (8.30) Ship, 290
Westferry Rd; (9.30) Great Eastern, 1 Glenaffric Ave; (10.30) Ferry
House, 26 Ferry St, E15. - Sat 19 40th Anniversary crawl: (noon)
Beer Rebellion, 128 Gypsy Hill, SE19; (1.30) Capitol, 21 London
Rd, Forest Hill SE23; (2.30) Blythe Hill Tavern, 319 Stanstead Rd;
(4pm) Pelton Arms, 25 Pelton Rd, SE10; (5.30) Dog & Bell, 116
Prince St, SE8; (7pm) Market Porter, Borough Mkt SE1; (9pm)
Royal Oak, 44 Tabard St, SE1; (11pm) St. Christophers Inn,
Borough High St, SE1. - Sat 26 Joint crawl with Bromley and
Croydon & Sutton Branches. See Croydon & Sutton above.
Website: www.selcamra.org.uk
SOUTH WEST ESSEX
Branch contact: Alan Barker, swessex@essex-camra.org.uk, 07711
971957 (M) evenings or weekends only. Bookings for minibus
trips to Graham Platt: 020 8220 0215 (H)
June – Tue 3 (7.30) Soc. Thurrock Beer Fest, Thurrock Civic Hall,
Blackshots La, Grays, RM16. - Thu 12 (8pm) Soc. 10th Braintree
Beer Fest, Braintree Arts Theatre (ex-Institute), Bocking End,
Braintree CM7. - Sun 15 (noon) Soc. 7th Gibberd Garden Beer
Fest, Marsh La, Old Harlow CM17. - Wed 18 (8.30) Soc.
Travellers Friend, 496/498 High Rd, Woodford Green], IG8. - Thu
26 (8.30) Soc. Rising Sun, 144 Ongar Rd, Brentwood CM15.
July – Tue 1 (8.30) Soc. Barking Dog, 61 Station Parade, Barking
IG11. - Wed 9 (8.30) Soc. Theobald Arms, 141 Argent St, Grays
RM17. - Tue 15 (8pm) Soc. 36th Chelmsford Summer Beer Fest,
Admiral's Park, Rainsford Rd, Chelmsford CM1. - Sat 26 (noon)
Soc. 6th Bishops Stortford Beer Fest, Royal British Legion Club, 28
Windhill, Bishops Stortford CM23.
Website: essex-camra.org.uk/swessex
SOUTH WEST LONDON
Mike Flynn, 07751 231191, mike.flynn@camraswl.org.uk;
Cricket: Tom Brain, 07796 265972, tbrain@haysmacintyre.com;
Cycling: Geoff Strawbridge, 07813 358863, geoff@coherenttech.co.uk
June – Wed 18 (7.30) Open cttee mtg. Grosvenor, 17 Sidney Rd,
Stockwell SW9. - Thu 26 North Battersea SW11 soc: (6.45 early
starters) Fox & Hounds, 66 Latchmere Rd; (7.30) Lighthouse, 441
Battersea Park Rd; (8.15) Duke of Cambridge, 228 Battersea Bridge
Rd; (9pm) Latchmere, 503 Battersea Park Rd; (9.45) Asparagus, 113 Falcon Rd; (10.30) Candlemaker, 136 Battersea High St. - Sat
28 Cycle trip to Downe: meet (10.15) Crown & Sceptre, 2A
Streatham Hill SW2.
July – Sat 19 SW19 Wimbledon GBBF publicity crawl: (noon)
Alexandra, 33 Wimbledon Hill Rd; to include (for late joiners)
(1.30) Rose & Crown, 55 High St, Wimbledon Village. - Mon 21
(7.30) Open cttee mtg. Old Sergeant, 104 Garratt La, SW18.
Website: www.camraswl.org.uk
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WATFORD & DISTRICT
Andrew Vaughan, 01923 230104 (H), 07854 988152 (M)
June – Wed 11 Chorleywood soc starting (8.30) Old Shepherd,
Chorleywood Bottom - Sat 21 Sarratt Stagger starting (1.10)
Plough, Dunny La, Belsize. - Sat 28 (1pm) Soc. Croxley Green
Community Centre Beer & Cider Festival, Community Way, off
Barton Way, Croxley Green - Mon 30 (8pm) Mtg., West Herts
Sports Club, Park Ave, Watford.
July – Tue 15 Batchworth, South Oxhey and Carpenders Park soc
starting (7.30) Ye Olde Greene Manne, Batchworth Heath - Thu
24 Oxhey soc starting (8.30) Rifle Volunteer, Villiers Rd - Mon 28
(8pm) Mtg. Oxhey Conservative Club, Lower Paddock Rd, Oxhey.
Website: www.watfordcamra.org.uk
WEST LONDON
Paul Charlton, 07835 927357, paul@paulcw4.plus.com; Social
secretary Alasdair Boyd: 020 7930 9871 x 143 (2.30-3.30 and
6-9.30 pm Mon-Fri), banqueting@nlc.org.uk,
fax 020 7839 4768
June – Mon 2 (7.30) Pub of the Year presentation. Harp, 47
Chandos Pl. WC2. - Wed 4 Ealing Beer Fest publicity crawl with
W Middx Branch: (7/7.30) Mad Bishop & Bear, upstairs in
Paddington Stn. NB note change of plans for this date. - Thu 12
(7/7.30) Branch mtg. Truscott Arms (upstairs) 55 Shirland Rd W9.
- Sun 15 Ealing beer fest publicity crawl with W Middx Branch:
(1/1.30) Old Pack Horse, 434 Chiswick High Rd, W4. - Thu 19
W1 Soho soc: (7.30) Lyric, 37 Gt. Windmill St; (9pm) Queens
Head, 15 Denman St. - Wed 25 Ealing beer fest publicity crawl
with W Middx Branch: (7/7.30) Defector’s Weld, 170 Uxbridge Rd
W12
July – Wed 2-Sat 5 Working socs. Ealing Beer Festival, Walpole
Pk. W5 (volunteers needed) - Thu 10 (7.30) Joint soc with SPBW.
Bricklayer’s Arms, 32 Waterman St, Putney SW15 - Thu 17
(7/7.30) Mtg. Duchess of Cambridge (upstairs) 320 Goldhawk Rd.
W6. - Thu 24 W4 surveys crawl: meet (7/7.30) Gunnersbury, 590
Chiswick High Rd.
Website: www.westlondon-camra.org.uk
WEST MIDDLESEX
Roy Tunstall, info@westmiddx-camra.org.uk, 07909 061609
June – Wed 4 (7pm) Ealing Beer Festival Paddington publicity
crawl. See W London above. - Tue 10 West Ruislip/Ickenham
crawl: (7pm) White Bear, Ickenham Rd, HA4; (7.30) Orchard,
Ickenham Rd; (8pm) Fairway, Ruislip Golf Centre, Ickenham Rd;
(8.30) Soldiers Return, 65 High Rd; (9pm) Old Fox, 16 High Rd,
UB10; (9.30) Coach & Horses, High Rd; (10pm) Tichenham Inn,
11 Swakeleys Rd. - Sun 15 (1pm) Ealing Beer Festival Chiswick
publicity crawl. See W London above, - Wed 25 (7pm) Ealing
Beer Festival Shepherds Bush publicity crawl. See W London
above, - Fri 27 Ealing Beer Festival Uxbridge publicity crawl: meet
(7.30) Queens Head, 33 Windsor St.
July – Wed 2-Sat 5 (12-10.30/6pm Sat) Ealing Beer Festival,
Mattock La, W5. - Wed 9 (8pm) Soc. Grosvenor, 127 Oaklands
Rd, W7. - Mon 14 (8pm) Harrow Pub of the Year and mtg. Castle,
30 West St, HA1. - Sat 26 (10am) Lewes Trip. See branch
newsletter or branch contact for details
Website: www.westmiddx-camra.org.uk
Electronic copy deadline for the August/September edition is
Monday 14 July.
Please send entries to ldnews.hedger@gmail.com.

News round-up
THE BUDGET
’ll mention this first because I’m sure
that you all want to get off to bingo.
For the second year running the duty on
beer was reduced by 1p. The reduction
in beer duty is, of course, welcome but
the issue that the trade is really latching
on to, a reduction in VAT, was not
mentioned. The campaign to cut VAT for
the ‘hospitality’ industry to 5% is having
a Tax Parity day on 24 September.
Fuller’s are among those supporting the
campaign.
The alcohol duty escalator, by which
duty automatically increased by two
percentage points above the retail price
index rate, was abolished for beer last
year but it has now been discontinued for
all alcoholic products. Duty was also
frozen on both ‘ordinary’ cider and scotch
whisky.
The former is an
acknowledgement of the problems faced
by West Country producers in the
aftermath of the floods and the latter,
according to several analysts, is not
unconnected with a certain forthcoming
referendum, with the Chancellor
describing Scotch whisky as a ‘British
success story’. There was also an increase
in the amount of tax relief that can be
claimed on investment in plant and
machinery. It only lasts until the end of
December 2015 however.
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THE TIE
AMRA, the Fair Pint Campaign and
others continue to press Government
for the promised statutory code to
regulate pubcos’ continuing abuse of the
beer tie. More than 40,000 signatures
were delivered on 14 May. See cover
photograph.
Although they say that they are still
considering the ‘huge volume of evidence’
from the consultation exercise which
ended last June, the Department for
Business, Innovation and Skills (BIS) has
insisted that there is still time to
introduce the legislation for a statutory
code governing tenanted pubs in the
current parliament and this has been
confirmed by Prime Minister David
Cameron himself. Time is tight however
if it is to be included in the next Queen’s
Speech. Certainly the shadow pubs
minister, Toby Perkins, thinks that
nothing will now happen this side of the
general election, a view shared by many
industry observers.
The absence of any progress is
inevitably causing conspiracy theories to
emerge. Greg Mulholland, as chair of the
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All-Party Parliamentary Save the Pub
Group, issued a Freedom of Information
request seeking details of the dealings
that BIS have had with representatives of
the pubcos such as the British Beer & Pub
Association and the Independent Family
Brewers of Britain. The request was
denied, on the grounds that it would be
‘detrimental
to
future
policy
considerations as both ministers and
officers would be less candid in
expressing their views or testing policy
options.’ Perhaps I’m being cynical but
that to me translates as ‘we don’t want to
tell you what we are doing in case you try
to stop us doing it’.
LAW AND ORDER
he introduction of the Government’s
flagship anti-binge drinking measure
forbidding the sale of alcohol at prices
below the cost of duty plus VAT has been
delayed. It was due to come into effect
on 7 April. No explanation for the delay
has been given by the Home Office who
simply announced that the measure will
come into effect ‘as soon as Parliamentary
time allows’.
The Government have changed their
mind about allowing pubs to stay open
for England’s football World Cup games.
Licensing hours will be relaxed for all
England games that start at 8 pm or later
for four hours after kick-off. This applies
in England only; I doubt if those in
Scotland or Wales really care.
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HEALTH AND WELFARE
esearch carried out by the University
of Cardiff and published in April
suggested that violent incidents leading
to hospital treatment had reduced. This
was ascribed to a falling off of so-called
‘binge drinking’. I don’t want to decry
this in any way but like all research, it
depends on what questions you ask.
Curiously, in response to the budget
changes mentioned above, the chief
executive of Alcohol Concern said, “Once
again this Government has cast aside the
health of the nation to protect the
interests of big alcohol.”
Drinkaware, the independent charity
supported by voluntary donations from
across the drinks industry (their words)
is proposing that all glasses in pubs have
lines marked on them indicating alcohol
units so drinkers can better understand
how many units of alcohol they are
consuming. The suggestion is that beer
glasses be marked with the units
contained in a pint of 4% ABV beer. The
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trade has certainly not welcomed the
proposal and I can’t see it as being
anything other than confusing.
Another strange project has only
recently come to my attention. Britain's
brewers are reportedly making good
progress in support of the Government’s
billion-unit pledge, part of a ‘public
health responsibility deal’, aiming to
remove one billion units of alcohol from
UK consumption through reducing the
strength of products across all drinks
categories. To the end of 2012, beer
delivered a contribution of 252 million in
unit reduction, cider 51 million and
alcopops (now rebranded as ‘RTDs’) 8
million. With three years left to report,
overall the industry is seemingly on target
to deliver the pledge by the end of 2015.
Apparently several members of the
British Beer and Pub Association (BBPA),
including the five largest brewers, are
‘actively working to deliver the pledge’.
Brigid Simmonds, chief executive of the
BBPA, said, “Our brewers are making
great progress in delivering the pledge in
two ways. They have adjusted the
strengths of certain products, and are also
being hugely innovative in bringing new,
lower-strength products to market and
giving consumers greater choice.”
My source observed that the BBPA
can't even get its own sums right.
360,864,000 fewer pints were sold in
2012 compared with 2011 which is
around 720 million units to start with
before you start reducing alcohol content.
Can someone tell them they have already
reached their target, thanks to pub
closures and beer tax!
FOR AND AGAINST FESTIVALS
ne of the biggest criticisms that
CAMRA gets about running beer
festivals is that we take trade away from
pubs. However, in Gosport, Hampshire,
following the additional trade attracted
by CAMRA’s WinterFest, local publicans
have asked for more. Deana Geary of the
Junction Tavern worked at the festival as
a volunteer and when they found out
who she was, a number of customers
visited her pub on the way home. She
saw her takings rise by 20%. She
commented, “It’s important that we see
more beer festivals because they generate
more interest in the local pubs.” Similarly,
Patrick Noonan, landlord of the Clarence
Tavern, reported seeing more customers
after the Winterfest’s Friday and Saturday
afternoon sessions. He added, “Anything
that helps the pub industry at the
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News round-up
moment has got to be a good thing”. For
those with fond memories of the old
Portsmouth Beer Festivals at the
Guildhall, the local CAMRA branch are in
negotiations to revive the event.
POUNDPUBS
ould
anyone
undercut
JD
Wetherspoon? Well, Mike Wardell
has already opened one ‘PoundPub’ outlet
in Manchester and is looking at two
more: a second one in the Manchester
area and one in Stockton-on-Tees. The
pubs will offer pints at £1.50 and halves
for £1.00 and are targeted at daytime
drinkers – from 8am! They will stock
three cask ales. Asked in the Morning
Advertiser if his project would only work
in the north of England, Mr Wardell said,
“We aren’t looking at the south at the
moment because we don’t have premises
there but I don’t see why it wouldn’t
work there.”
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PUNCH
he immediate demise of Punch
Taverns has been avoided – as I
suspect we all knew it would be – with
the bond-holders agreeing to waive the
debt covenants on which they were set to
default and thus have their pubs taken
over by administrators. The main bondholders, represented by the Association of
British Insurers, have however insisted
that in return, the pubco’s financial
restructuring must be agreed and
completed by the end of June. You do
have to wonder what Punch’s reaction
would be if any of their hard-pressed
tenants asked for any of the conditions of
their agreements to be waived. In the
meantime, the saga of the £1.5 billion
debt is not helped by seeing the
company’s pre-tax profit in the six
months to 1 March fall by £6 million to
£20 million.
Punch have fallen out wholesale with
the Liberal Democrats following Business
Secretary Vince Cable’s comment about
them as reported in the last edition. Not
only has Mr Cable turned down their
invitation but Greg Mulholland has
declined to meet to discuss what Punch
describe as ‘wild accusations’ and Chief
Whip Don Foster appears not to be
interested either. Punch’s operations
director, Andy Slee, told the Morning
Advertiser that “over recent weeks we
have been in touch with three Liberal
Democrat figures; Vince Cable, Greg
Mulholland and Don Foster to discuss
with each of them serious matters that we
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believe require their personal attention.
We have not had the courtesy of a
response from any of them which we find
puzzling.” I seem to recall a song with
the words ‘you can always tell a man by
the company he keeps’...
TRADE NEWS
akham Brewery, now represented in
London at the Mansion House in
Kennington, are producing a kegged
version of their award-winning 6% ABV
Green Devil IPA. It will also be available
in bottle. The brewery’s managing
director, Adrian Posnett, explained, “This
is our first move into craft kegs. The
demand for Green Devil IPA since we first
launched four years ago has been huge.
The return to bottle format and the move
into craft keg now means that we will be
able to keep pace with the ever-increasing
demand for this exceptional beer.” It is
understood that the cask version will not
be available at the Mansion House.
Greene King, the brewer and pub
operator, has lost an appeal relating to its
tax avoidance scheme and could be
forced to pay back roughly twice the
amount of tax it tried to avoid.
The Growler Brewery in Pentlow, Essex
had been placed into administration but
has been rescued by a consortium led by
Dick Burge, one of its original owners.
Mr Burge said he would like to take the
company back to its Nethergate roots
supplying free houses within a radius of
some 60 or 70 miles and it will revert to
being called Nethergate. The brewery
currently employs 12 people and has an
annual turnover in the region of £2
million.
The Craft Beer Co have moved into the
West End with their leasing the Rudy’s
Revenge in Covent Garden from Punch
Taverns.
The City Pub Company have acquired
the lease of the Cock and Bottle in
Notting Hill. Led by Clive Watson, the
company now has five pubs in London.
This follows their acquisition of two
outlets in the Strand area: Daly’s Wine Bar
and the Bierschenke. They have also
acquired a flagship pub in Brighton, the
Lion & Lobster.
Dark Star have already outgrown their
Partridge Green site near Haywards Heath
and are negotiating for another site on
which to build a new brewery.

O

HOPS BACK IN SURREY
rom the programme for the recent
Farnham Beer Festival I learned that

F

the emblem of a church bell on a hop
pocket (sack) signifies that the hops come
from the Farnham area of Surrey. This
soon will no longer be just history. The
Hogs Back Brewery at Tongham have
announced that they are planting a brand
new 2½ acre traditional hop garden
beside the brewery. The site will contain
some 2,000 plants, a combination of the
original Farnham White Bine and the
newer variety of Cascade. This will be the
first time that Farnham White Bine has
been grown since 1929 when the last hop
garden fell prey to a combination of the
pest downy mildew and cheaper imports.
Farnham White Bine was the main
variety grown in the area in the 18th and
19th centuries and the crop once
commanded the highest prices in the UK,
often fetching some 30% more than hops
from Kent. The company say that this is
the first step in a wider plan to link
themselves with local raw materials and
traditional farming skills Local farmers
Bill and Bridget Biddell who farm on the
south of the Hogs Back ridge and who
grow the Fuggles hops that the brewery
uses will help out with the picking and
drying. In due course around half of the
hops grown will be used in Hogs Back’s
own beers, and half will be put on the
market.
BREWERS OF THE YEAR
COMBINE
erek Prentice, who as reported last
time was British Brewer of the Year
2013-14 and his predecessor in 2012-13,
Sara Barton have joined forces to brew a
new beer called 'Brewer's Dozen’. The
logic behind the name is that if beer is
liquid bread and bakers can have 13 in
their dozen, then so can brewers.
The beer, a ‘thank you’ to members of
the Beer Writers Guild for awarding them
the titles, is a 5.5% ABV SPA (Special Pale
Ale) and has been brewed at Brewster’s
Brewery in Grantham, Lincolnshire
where Sara is indeed the Brewster. The
malts used are from East Anglian, with
caramalt and crystal malt. The hops are
all English: Fuggles, First Gold, Admiral,
and Target. Derek commented, “As Sara
and I are fortunate to have been awarded
the title British Brewer of the Year we
wanted to reflect that by using all British
malts and hops.” Sara added, “Derek's
signature is to dry hop with Target, which
we did, and we also added Admiral into
the fermenter to impart to the beer the
enhanced oils, aroma, and flavours
almost unique to English hops.”
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4th & 5th July 2014
Over 30 Ales and Ciders
Friday Evening 6-10pm
Saturday Lunch 12-4pm, Evening 6-10pm
Visit our website for more details

www.scoutingforbeer.org.uk
Rowe Hall, Salisbury Road, Worcester Park, Surrey KT4 7DD
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IN THE CAN
he Society of Independent Brewers (SIBA) jointly with the
trade body for can manufacturers are planning a festival of
canned beers called the Indie Beer Can Festival. It will take place
in London on 11 September. Wetherspoons are now stocking
canned beers, following a deal with the Sixpoint Brewery of New
York.
On the subject of SIBA, CAMRA’s chief executive, Mike Benner,
has announced that he will be leaving CAMRA to take up a similar
role with SIBA in June.
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AND IN THE MACHINE. . .
he Fox in Haggerston has installed a beer vending machine.
Industry sources say that this is the first time that this has been
done in a pub in the UK. The Japanese-made machine, acquired
on eBay, stocks bottled beers not available from the pub’s bar. It
uses a mechanical arm to select the beers so can also serve bottleconditioned beers without disturbance. The pub’s owner, Joseph
Ryan, was quoted in the Morning Advertiser as saying that he
bought the machine as a conversation point and that it had
attracted more approval than criticism. It has not replaced any
bar staff. Such machines are apparently common in Japan where
the ratio of machines to human sales assistants is fifty to one.
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SPORTING NEWS
irst off the bench with a football World Cup beer are
Wadworth’s with Ipanema, which they say celebrates ‘all the
fun and flavours of Brazil’. It is a 3.8% ABV golden bitter made
with pale ale, Munich and crystal malts, plus caramalt. The hops
are Willamette and Simcoe from the US and Styrian Goldings
from Europe. It is described as having a citrus zing with a little
toasted malty sweetness that fades in the clean and dry finish. It
went on sale in May.
Brentwood Brewery have brewed a 3.8% ABV golden ale for
England cricket captain Alastair Cook’s benefit season. Called –
in a Ronseal sort of way – the Alastair Cook Benefit Beer, some of
the proceeds will go to various charities. Mr Cook has been on
good form so far this season. Perhaps this is down to his being
back on British beer rather than what he was getting in Australia.
Meanwhile, in honour of the Tour De France visiting Yorkshire
this year, Timothy Taylor’s have made a first-ever venture into
continental style beer. They are producing a blond beer made
with Alsace hops (unlike certain other products) and European
malts. It is described as smooth bodied with a delicate hop
fragrance.
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A LAST THOUGHT
here has recently been a revival in the popularity of vinyl
records. A chap who runs a record shop in Bristol
commented, “Vinyl means people don’t treat music in a
disposable way. It’s the same reason that people want to drink
real ale – it’s the fashion for authenticity. Everything is so instant
these days. Taking time out to listen to a record is taking time
out to enjoy life.” I think that that goes for the beer as well.
There is one ‘retro’ fashion that I am not keen on however.
Apparently young beer drinkers have taken a liking to the old
style dimpled beer mugs that went out of fashion about thirty
years ago. I have noticed that they are frequently used in Antic
pubs. If young people are drinking beer than perhaps it really
isn’t important what style of glass they use but I would prefer to
stick to the conical ones. Incidentally, since the closure of
Ravenheads in 2001, no glasses have been manufactured in the
UK. Dimpled mugs are reported to cost three times more than
‘straights’.
Tony Hedger
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CAMRA events
NATIONAL CLUB OF THE YEAR FINALIST AND
BROMLEY CLUB OF THE YEAR
he Orpington Liberal Club hosted a gala night on Friday 2
May with live music and a double celebration. Besides
receiving the local Bromley Branch Club of the Year award for
2014, the Club had been one of four finalists in the National
Club of the Year competition. Appropriately Christine Cryne,
CAMRA’s Director for Volunteering, presented the national
finalist certificate and Club Mirror Plate to club chairman
Duncan Borrowman and his team of staff volunteers.
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NORTH LONDON PUB OF THE YEAR
he energy of the team running the Snooty Fox in Canonbury,
N5 has led to it finally winning the CAMRA North London
Pub of the Year after being runner up the previous two years.
John Cryne, chairman of CAMRA’s North London Branch,
said, “This is a fantastic result for the Snooty Fox that clearly
won the hearts of our North London members. To come second
in 2012 and 2013 and now to win it, just shows how consistent
the pub has been in delivering excellent real ale and a great
customer welcome. The young couple who run the pub have
been there 2010.”
The pub belongs to CAMRA’s LocAle scheme, serving a range
of real ales including beers from local breweries, reducing the
carbon footprint. It was listed in CAMRA's Good Beer Guide
for the first time in the 2013 edition.
The Snooty Fox beat hundreds of other pubs in the
competition. Six pubs were shortlisted by the North London
Branch and then voted on by hundreds of members.
The pub has low lights and candles and the sofas, unmatched
tables and chairs give it a warm feel. There are lots of pictures
and posters of 1960s icons, many in atmospheric black and
white, although it is doubtful if many of them (indeed any)
frequented this pub in that era. A vinyl jukebox has a retro
selection with four plays for £1. At times DJs play mostly ’50s
and ’60s music. There is outside bench seating.
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SOUTH WEST LONDON PUB OF THE YEAR
s announced at the Battersea Beer Festival, the Hand in
Hand, Crooked Billet, Wimbledon SW19, emerged winner
of the ballot of all branch members for the 2013 award.
The certificate was presented on Wednesday 30 April by Geoff
Strawbridge as the branch’s pubs officer. Commending the
commitment of Andrew Ford, the manager, and his staff to real
ale at this Young’s pub, Geoff highlighted Andrew’s work in
training other Young’s managers and his cellar tours and
demonstrations, particularly for younger drinkers.
Andrew thanked his customers and the branch, and
emphasised how real ale had really taken off at the pub, with its
wide range of Young’s and local guest beers. Twickenham Fine
Ales had donated a firkin of Naked Ladies for the evening.
In her congratulatory speech the Mayor of Merton, Councillor
Krystal Miller, thanked the staff. She was delighted a Merton
pub had won. How busy it was showed it at the heart of the
community.
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CAMRA events
LONDON DRINKER BEER FESTIVAL
ictured here enjoying a pint of Catscade (see last edition) is
Councillor Sarah Hayward, the Leader of Camden Council.
The Mayor of Camden came along later!

P

A fun night was had by all, with entertainment provided by
the Greensleeves Morris Men. They were dancing again at
sunrise, May Morning, on Wimbledon Common, with the
Mayor again in attendance.
Martin Butler

From Oxford Dictionaries website: real ale is defined as
‘Cask-conditioned beer that is served traditionally,
without additional gas pressure’.
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London brewery news
DRAGONFLY (GEORGE & DRAGON)
s previewed in the last edition, brewing has now started at
this Remarkable Restaurants venture in Acton. The official
opening was on 16 May.
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which Fuller’s will open in the autumn as the Admiralty and,
appropriately, the flagship of their Ale & Pie brand. There will
also be an outlet at Heathrow Terminal 2 opening in June.
On the beer front, Westside Drinks, a subsidiary of Fuller’s,
is taking over as sole importer of Sierra Nevada beers from the
USA.
HAMMERTON
his new venture is based in Barnsbury, N7 and is understood
to have been brewing since early April and to be privately
owned by Lee Hammerton. I don’t know if there is any family
link but this is an auspicious name in London brewing. Charles
Hammerton & Sons was the registered name of the Stockwell
Brewery which was taken over by Watney, Coombe, Reid & Co
in May 1951. Brewing ceased around 1964 and the brewery
has since been demolished. When Truman’s made their last
foray into real ale, they produced a very drinkable beer called
Hammerton’s Porter.
The new brewery has a Twitter feed @HammertonBrew.
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As well as the two beers mentioned in the last edition, you
should also find Early Doors – a 4.5% ABV crisp and intensely
hopped pale ale – and Achtung, a Weiss beer at around 4% ABV.
The brewery is based in a 17th century coaching house in Acton
and has a brew length of 1,200 litres. It is also planned to
produce niche and seasonal brews such as a fruit beer, golden
ale for the summer and an aged dopplebock-style beer.
ELLENBERG
ike Ellenberg has now stopped brewing but is still giving
former co-tenants Weird Beard a helping hand. Demand
for their beers is so strong that Weird Beard are shortly to install
two more fermenting vessels.
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FOURPURE
ongratulations to this south east London microbrewery.
They have won a competition to supply beer to the
restaurants run by the Roux family, including Le Gavroche.
Their ‘Roux Brew’ will be available from April until September.
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FULLER’S
he freehold of the Old Bank of England in Fleet Street has
been sold to McMullen’s of Hertford. It is not known
whether or not the owners approached Fuller’s, who lease the
pub, first. Fuller’s lease does not expire until 2018 and they
intend to continue operating the pub until then. McMullen’s
have bought three other pubs in London but we have no details
of these at present.
Fuller’s have not been idle themselves with three new pubs
in view, all on the banks of the River Thames. First is the One
over the Ait by Kew Bridge which is due to open later this year.
This will be followed by the Tideway, part of a development at
Fulham Reach, which will feature a large, south-facing terrace
with views over Hammersmith Bridge and the Harrods’
Depository. Then will come the Sail Loft, in the New Capital
Quay development near to the Cutty Sark in Greenwich and
scheduled to open in the spring of 2015. Simon Emeny, the
chief Executive of Fuller’s said, “We are delighted to acquire
these freehold sites and, by spring 2015, anyone travelling by
boat from Greenwich to Kew will pass six Fuller’s riverside pubs
– the Sail Loft, the Banker, the Tideway, the Dove, the Bell &
Crown and One over the Ait.”
The biggest development however is the acquisition of the
7,000 square foot former Albannach site on Trafalgar Square
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LAMB
t was reported in Mid-March that the brewing kit was still in
place at the Lamb Brewery pub in Chiswick although it is
understood that new owners, M&B (Castle) still intend to
dispose of it. Meanwhile, one of the people behind Convivial
London Pubs, the previous owners, Kris Gumbrell, has
launched a new but similar brewpub operation with one pub
already opened in Portsmouth and another to follow shortly in
Dorchester.
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LATE KNIGHTS
ate Knights have joined forces with an unnamed Sussex
brewery to open pubs around the east Sussex area. The first
is reported to be an ex Enterprise pub, the Prince Arthur in
Brighton, which will be renamed the Brighton Beer Dispensary.
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LONDON BREWING COMPANY
BC, who own the Bull in Highgate, have acquired their
second pub, the Bohemia in North Finchley – see the Pub
Campaigning section. The pub is currently closed for an
extensive refit (it had been occupied by squatters) and an inhouse brewery will be included.
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SAMBROOK’S
n Wednesday 6 May, Sambrook’s booked the upper rooms
at the White Horse, Parsons Green, to launch their two new
beers, Battersea IPA and Battersea Rye. Initially, both will be
available in ‘craft keg’ and bottled versions only. The former is
a robust (6.2%) balance between UK Maris Otter pale and
crystal malts and three US hops: Chinook, Citra and the new
Equinox. The result is a beautifully balanced strong pale ale
with hop fruitiness rather than bitterness to the fore. Battersea
Rye blends Maris Otter pale malt and malted rye from the US
with three UK hops (Northdown, WGV and Bramling Cross),
resulting in a rich (5.8%), spicy and slightly fruity-sweet red ale.
These two new beers will be complemented by two more this
autumn: a 10% Imperial Stout and a 4.8% honey beer to be
called ‘London Braggot’. Inter alia, these new beers will be
available at the Draft House, Hack & Hop, Sebright Arms, Long
Room and Roundhouse.
Nevertheless, cask-conditioned beers continue to be the
brewery’s mainstay, with the four existing ales (Wandle,
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THE BREWING EVENT OF THE YEAR!
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“ SUMMER BEER FESTIVAL

120 individual beers all brewed in London
all in one place at one festival
Thursday July 24th (preview night advance ticket only 6pm-11pm)
Friday July 25th, Saturday July 26th
12.30pm-5.30pm & 6pm-11pm
Sunday July 27th 12.30pm-5.30pm
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Live bands both Friday and Saturday nights
Great BBQ food throughout festival

10
SION £
ADMISes entry and
includ t two pints
firs

IF YOU ARE CURRENTLY BREWING IN LONDON PLEASE ENSURE THAT YOU ARE REPRESENTED BY CONTACTING
MARK JUSTIN: marklegothique@aol.com 0208 870 6567

FOR ADVANCE TICKETS GO TO: www.wandsworthbeerfestival.eventbrite.com

London brewery news
Junction, Pumphouse Pale and Powerhouse Porter) now joined
by Jeffrey Archer Mild (launched at the brewery in April),
Lavender Hill (to be re-launched later this summer using
Boadicea and an as yet unnamed hop from Alsace – maybe they
can get Eric Cantona to promote it!) and London Winter Ale
that will appear this er- winter.

CAMRA’s Liaison Officer for Sambrook’s, Peter Sutcliffe of
SW London Branch, attended this event and took the
opportunity to present Duncan Sambrook and head brewer
Sean (pictured) with a certificate for their flagship ale, Wandle,
which won Silver in the standard bitter class of the London &
SE England Champion Beer of Britain judging.
SOLVAY SOCIETY
o sooner does one new microbrewery open in E17 than
another appears! Solvay Society has been built in the cellar
of the Warrant Officer, Higham Hill Rd, E17 5RG by two young
men who met at university: Roman Hochuli, a Belgian – hence
the emphasis on Belgian style beers – and JP Hussey, an
engineer.

N

up solvay conference in Wikipedia. When Mr Hochuli has
finished his physics degree at UCL, he hopes to expand the
brewery.
WINDSOR & ETON
rying to ignore the voice of Tony Hancock asking ‘did she
die in vain?’, I am pleased to report that Windsor & Eton
Brewery are planning a beer called Magna Carta to celebrate the
800th Anniversary of the momentous events at nearby
Runnymede in June 2015. Co-founder Will Calvert explained,
“We know that people really like the stories behind our beers.
The story of the Magna Carta is in some ways the ultimate local
story which has gone on to have worldwide influence.
Runnymede was chosen as a neutral point between Royal
Windsor and the London base of many of King John’s critics.
As by far the closest brewery to Runnymede, this is a beer that
we have been planning for some time. So we secured
registration of our Magna Carta trademark in 2013 and our
attention has now turned to the beer itself.”
Paddy Johnson, the firm’s master brewer continued, “We
want strong ale but are very open to the exact style. The idea is
to develop a beer that reflected the democratic principles of the
Magna Carta itself – to create a beer ‘by the people for the
people.’ We have always been very impressed with the creativity
and quality of Britain’s amateur brewers so last week we met up
with one of the most respected groups in the country, the
London Amateur Brewers. We have set them a competition to
find and brew on a small scale the perfect Magna Carta beer.
The winning brewer will then brew their recipe with us at our
craft brewery and see it being bottled.” Now there’s a challenge.
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Prince of Wales
38 Old Town, Clapham SW4 0LB
020 7622 3530
powsw4.com
The landlord has been serving traditional ales since 1979

A Huge Range of Craft
Beers, Ales and Ciders
including local breweries Camden, Kernel,
Sambrook’s, Partizan, Meantime and Millwhites
plus renowned world beers

Landlord-hosted free quiz every
Thursday at 8pm
Open weekdays until midnight Friday and
Saturday until 1am. Dog friendly
With an IPA to follow, the first beer, at 4.9%, is called
Structure of Matter. It will be sold in the Warrant Officer in
bottle-conditioned form and on a gas-operated font on the bar
@ £3.90 a pint. Vegans will like these beers as no finings are
used.
If you want to know the origin of the name solvay, please look
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Nearest tube Clapham Common

Yes We Can
Taste the beer as it does at the brewery, 90 minutes of
beer, served in a bucket throughout the World Cup

50p oﬀ a pint of cask ale for camra
members at any Draft House, membership
card must be shown at point of sale

Taking the Bull
oming up with a good name for a brewery takes some
C
thought but sometimes it's just serendipitous. By the Horns
got its name when two friends who met at Bristol University, Alex
Bull and Chris Mills, shared a house. They were at the Great
British Beer Festival and had a few beers they didn't like and
thought they could do better so they started home brewing. After
a lot of talking, they finally decided to 'take the Bull By the Horns'
and set up a brewery! The London Tasting Panel popped into
see them and find out more.
Alex and Chris moved into their premises in Summerstown,
South West London in August 2011 and started brewing the
following month on a five and a half barrel plant. They currently
have 5 five and a half barrel fermenters and one eleven barrel
fermenter. Two thirds of the money to pay for the brewery they
raised themselves; the rest coming from friends and family. The
brewery supplies around 200 outlets plus a number of off licences
for their bottled beer (micro filtered), including Oddbins who
they say have been very supportive.
When they first started, they were still holding down day jobs:
Alex for an oil company and Chris in overseas procurement.
Thus, they had to brew after work. This created one incident
when late one night, the neighbours saw smoke and the police
came to investigate the ‘fire’ only to find it was the steam from
the boiling!
Nowadays, they brew about four to five times a week,
sometimes with a double brew at peak times. By the Horns'
popularity means that they have had to expand their premises,
which now occupy two units close to each other. The original
building hosts a small bar, which is open Thursday and Friday
evenings 5-10pm and Saturday 12-6pm. Seating is provided
outside when the weather is warmer.

Cask beer is around 85% of their sales and, as well as bottled
beer, they do keg and have two seven barrel conditioning tanks.
For distribution, they use Ecofass, which are reusable key kegs
with replaceable inners. The beer is pushed out using CO2 or
air, which means it does not come into contact with the beer.
Some of the products do have some secondary fermentation.
The London Tasting Panel tasted several of By the Horns’ beers
and here are their descriptions.
Stiff Upper Lip, 3.8% ABV. An easy drinking, sweetish, pale
brown bitter, made with an interesting combination of hops:
American Sonnet and Cascade plus English Pioneer, which
gives some apple, citrus and tropical fruit notes. There is a
little bitterness on the palate and some fudgy malt. The
bitterness builds with a dry finish. The malts are Maris Otter,
Munich, Caramalt, Torrified Wheat and Wheat.
Ol' Blue Eyes, 4.2% ABV. Seasonal dark gold beer, nicknamed
'Cinatra Pale Ale'; it uses mainly Citra hops and a little
Columbus for the bittering. Maris Otter, Munich and
Caramalt create a honey sweetness that is balanced by some
dry bitterness. Citrus and peppery hops are also present.
Mayor of Garratt, 4.3% ABV. Traditional best bitter using British
hops (East Kent Goldings and Fuggles). Named after the 18th
century tradition of electing a ‘Mayor of Garratt’ (Garratt Lane
runs nearby.) These mock elections were held at the same time
as the Parliamentary elections, giving an opportunity to voice
opinions at a time when only a small number of people had
the right to vote. They were reported to be riotous affairs. The
smooth beer has some citrus on the palate, a biscuity maltiness
and a long dry finish with a little bitterness. Some spicy hop
character.
Lambeth Walk, 5.1% ABV. Black/brown porter with a creamy
mouthfeel. Caramelised fruit and chocolate aroma with
liquorice in the flavour and finish, with a roast character that
lingers in the dryish finish. The hops are First Gold and
Sonnet and the malts are Maris Otter, Chocolate, Brown and
Amber.
For more information on By the Horns see:
www.bythehorns.co.uk/
Christine Cryne
The London Tasting Panel members provide descriptions on beers
brewed in London on an ongoing basis. If you think you have the time
and inclination to participate, there are a few places still left for the next
training course, which takes place on Saturday 12th July from noon. For
details see www.london.camra.org.uk/viewnode.php?id=7672.

London LocAle scheme
The following pubs have joined the London LocAle scheme since the last issue of London Drinker.
Flying Pig
58-60 East Dulwich Rd
SE22 9AX
Clarence & Fredericks, Tap East and others
Gunnersbury
590 Chiswick High Rd
W4 5RP
Fuller's, Twickenham
Harvest Moon
141-143 High St, Orpington
BR6 0LQ
Westerham
Kings Head
17 Hogarth Pl, Earl's Court
SW5 0QT
Portobello, Westerham
Red Lemon
45 All Saints Rd, Notting Hill
W11 1HE
Portobello
The following pubs have left the scheme.
Bohemia
762-764 High Rd, North Finchley
Hand & Flower
24 Upper Ham Rd, Ham
Kings Arms
40 Albion Rd, Twickenham
Old Frizzle
74-78 The Broadway, Wimbledon
Trafalgar
23 High Path, Merton

N12 9QH
TW10 5LA
TW2 6QJ
SW19 1RQ
SW19 2JY

The complete list is maintained at www.london.camra.org.uk
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Closed
Closed

Not a wheel in sight
‘

ithout question, the greatest invention in the history of
W
mankind is beer. Oh, I grant you that the wheel was also
a fine invention, but the wheel does not go nearly as well with
pizza’. This quote by Pulitzer Prize winning American, Dave
Barry, is clearly close to the people behind the Crate brewpub
where beer, brewed on the site, is sold along a fine range of pizzas
attracting a mixed clientele who come for one or the other, or
often both!
This mix of delights came about when Neil, ex BBC, decided
that he wanted to start brewing. Through family connections,
he was put in contact with Tom and Jess, who conveniently were
keen to set something up with food and so the idea of
brewpub/pizzeria was born. Six months after they met, they
moved into is an old warehouse in Hackney Wick that was once
a print factory. Before that, it had been a sweet factory, which
once spanned the canal that runs alongside the building. The
open canal side area now provides a pleasant outside space to eat
and drink, and moorings for the Crate barge that provides an
additional 52 seats and a stage for their live bands.
It all came about as a result of the Olympics when the area was
being developed and the developers wanted to include
somewhere to eat and drink, providing a hub for the local artist
community. This is now the biggest concentration of artists in
Europe, with many of the warehouses providing living/working
spaces. Even the upstairs of the pub is a gallery.
The pub and brewery have been up and running for two years
and their ‘no frills’ approach fits their premises beautifully; their
custom has just grown and grown. Neil reported that they were
run off their feet from day one and have only ever done two days
selling; that was at the end of January when they added 16
accounts to their list. They are constantly balancing supply and
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demand even though they
added a 10 barrel brew plant in
a 'Brew Shed' across the road to
complement the 5 barrel plant
in the pub itself. The latter is
now described as their ‘fun kit’,
used for brewing one offs,
collaboration
brews
and
seasonal beers, while the bigger
plant does their regular beers.
Crate currently have two 5 barrel fermenters in the Brewpub
and four 10 barrel and two 20 barrel fermenters in the Brew Shed.
Four more 20 barrel fermenters have been ordered and, when
they arrive, they will increase their brewing from once a day, four
days a week to twice a day. They hope too that this will give them
the extra capacity to increase their conditioning time from 11 days
to 14. In due course, they are also intending to install a kegging
line to enable them to do key kegs, some of which they intend to
export to Ireland.
Their regular beers are a lager, golden ale, IPA, best bitter and
stout. We also tried a pale ale on our visit. Their main pale malt
is Concerto, rather than the more usual Maris Otter or Pearl, and
this is used in all their beers. Their bottled beers are all bottled
in Cumbria and are micro-filtered rather than pasteurised. Shaun
McNamara, the brewer, said they are still tweaking some of the
recipes but this was how the beers tasted when we visited:
Golden, 3.8% ABV. Honey on the nose that is also present in the
flavour. Spicy hops are balanced by some lemon fruit. The
finish is dry and lingering. The hops are Pacifica, Citra and
Challenger; the malts Pale, Pale Crystal and Torrified Wheat.
Best Bitter, 4.3% ABV. The colour of this pale brown beer comes
from the Crystal and Black malts. The hops are Challenger
and Bramling Cross and the latter gives a trace of blackcurrant
in the aroma. The flavour has some roast and nutty notes with
some caramelised malt character. It's soft drinking with a dry
finish.
Pale Ale, 4.5% ABV. This beer is being tweaked as the original
recipe used Nelson Sauvin hops but the hop variety became
so popular that suddenly there was none available. The golden
coloured beer we tasted used Cascade and Amarillo and had a
green grassy aroma with fruit and green hops on the palate
with some biscuity malt.
Stout, 5.8% ABV. Black malt, Crystal and Roasted Barley create a
rich, creamy, smooth stout with roast, raisins and a little black
treacle. The finish is dry and there is a hint of burnt malt
bitterness. It has just one hop, Challenger.
IPA, 5.8% ABV. Toffee and sweet citrus fruit are noticeable
throughout this amber coloured beer, which has a fruity hoppy
aroma. Three hops are used: Cascade, Magnum and Chinook
with Cascade being used twice, once for dry hopping.
Crate pride themselves on their interest in good food and beer
and every weekend there is a food festival in the car park. From
mid June until the end of August, this will be expanded and will
feature ‘some interesting London and international beers’
(www.cratebrewery.com/).
If this has whetted your interest, then why not bid for a place
on a trip around three breweries on Saturday 13 September (other
breweries are Truman's and Tap East). Places are being auctioned
each session at the Great British Beer Festival.
See
gac.camrabeerengine.org.uk/ for more details (postal bids are
accepted). It promises to be a good day.
Christine Cryne

A new North East London brewery
s reported in the last issue, the Wild Card Brewery is now
A
in the heart of Walthamstow Village at Unit 7, Ravenswood
Industrial Estate, Shernhall Street.
Its founders are William Harris and Andrew Birkby. During
a conversation with William Harris, I was informed that, as is
often the case, their initial approach to a bank for monies was
rebuffed, but that they were eventually able to raise just enough
cash from their own resources to open up, with a six barrel
plant, and commence trading.
They have decided to try the reliable route of one beer at a
time, to get a particular brew consistent and drinkable enough
before attempting a second line – the policy followed by
Sambrook’s of Battersea, whose success is well known to many.
There is certainly space to double production if the venture is
successful enough, and maybe to go as far as 18 barrels.
They had some delays in obtaining HMRC’s permission for a
licence, but this is now cleared and a trial/pilot run took place
on 9 May with a view to a first official brew on the site the
following week.

The brewery is open to the public as a bar on Friday
evenings, after production has finished for the week, and during
the day on Saturday and Sunday. Pedestrian access only is also
available from the west side, through an open gate at the East
end of Summit Road, thus leading into the centre of the village,
as well as from the Shernhall Street side.
The website lists just one beer now: Jack of Clubs, a ruby ale
at 4.5% ABV, but they seem to have arrived at a second
successful formula: Queen of Diamonds, a 5% dark-ambreé IPA.
I was able to sample this recently and was most impressed with
its deep and complex flavour, and ‘almost enough hops’ (as the
saying goes) for those of us who like Humulus lupulus in their
beers! I was told that there were three hop varieties in the mix,
one being Cascade, which really surprised me as normally I
react badly to the flavour of this variety. I put its pleasant
flavour down to the proportions in the mix, and that (I think)
it was not dry-hopped at all.
Brewster Jaega Wise is the third
member of the Wild Card team.
Her enthusiasm for her work
and ability to produce an
excellent ale is to be highly
commended and offers another
attractive role-model for women
in what has been seen over the
past 200 years as a maledominated area of work and
manufacture. More power to her
elbow.
Greg Tingey

August Bank Holiday
Beer Festival

June Beer Festival
Fri 6th June, 12pm – late
Sat 7th June, 10am – late
Sun 8th June, 10am – 10pm

Fri 22nd August, 12pm – late
Sat 23rd August, 10am – late
Sun 24th August, 10am – 10pm
Mon 25th August, 10am – 10pm

Get a taste of Wild Card Brewery! Come down to the Wild Card Brewery Beer Festivals for a selection of beer
from East London & around the UK. Featuring street food, music, brewery tours, and of course great beer.

Cask & Bottled Beers from Britain’s Finest Breweries.
Admission is free.
Wild Card Brewery Bar, Unit 7, Ravenswood Ind Estate, Shernhall St, Walthamstow, London, E17 9HQ
Tel: 07890 588 991 - www.wildcardbrewery.co.uk - www.facebook.com/wildcardbrewery

28

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

BREWED BESIDE THE THAMES

Pub campaigning
rom the annual conference held in Norwich last year we
F
reported that Pubs Minister Brandon Lewis had been unable
to provide any assurance that permitted development rights
would not be allowed to continue to override local councils’ pub
protection policies or that any planning protection might be
contemplated against demolition of pubs. The use of Article 4
Directions was simply ‘under review’.
Was there a possibility of reducing VAT on food and drink
served in pubs? No. Did the Minister support the creation of a
separate Use Class for pubs so that planning permission would
be needed to turn them into supermarkets or betting shops?
There were no plans at the moment, but everything was always
under review.
One year later, CAMRA’s Planning Co-ordinator, Paul
Ainsworth, has given London Drinker permission to publish the
speech he gave at Scarborough proposing Motion 6. Time for
some straight talking!
I'd like to start with some quotes from people who claim to
be great friends of our pubs. First, a Mr David Cameron, who
says, “Our pubs are often at the heart of our communities. The
high rate of pub closures is a serious issue and it must come
down”. Next, our Pubs Minister, Brandon Lewis: “Pubs are at
the heart of our communities and this government is
determined to help them thrive and grow.” He also says, “We
are doing everything we can to support and safeguard
community pubs from closure.” And his boss, Eric Pickles; he
says, “I recognise the vital roles pubs play in community life and
job creation”
And yet, despite the apparent passion and commitment of
these gentlemen, our pubs are closing at the rate of 28 every
week. Now, let's be fair. The government has done some
positive things to help pubs – around for instance beer tax, rate
relief and the pro-pub policies in the National Planning Policy
Framework. Also, we know that not all pubs can be saved,
especially in the current economic climate. But, and it's a huge
but, we continue to see many viable and potentially viable pubs
being lost primarily because of loopholes in our planning laws.
And who could easily close those loopholes? Well, you've heard
their names already.
At the risk of boring those of you who are only too well aware
of these loopholes, I'll quickly run through them. As things
stand, you don't need planning consent to change a pub into a
restaurant, a shop or most types of office. Nor do you need
permission to demolish a pub which isn't in a listed building or
a conservation area. These are known as permitted
development rights. We've all seen the consequences, most
notably the conversions, at the rate of two a week, of local pubs
to local supermarkets. Very often, these are well loved, well
used pubs but their owners – and we know who they tend to
be – are happy to grab their many pieces of silver from Tesco
and their ilk.
The solution is obvious and easy. Make it necessary to obtain
planning permission for any change of use or demolition of a
pub. Note that this certainly doesn't mean that such changes
can't happen. It just requires that the proposals are subject to
proper scrutiny as part of the democratic process and that local
people are given the chance to express their views.
What does the government say? It says such changes are
unnecessary because safeguards are already in place within the
planning system. And what might they be? Well, they've given
us Assets of Community Value, or ACVs. As you'll know, if a
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pub registered as an ACV is put up for sale then the local
community has a six month window to try to put together a bid
to buy it. Now, please, whatever you do, don't take what I'm
going to say next as a reason not to pursue ACV status for pubs.
ACVs are, in themselves, a good thing and there have been a
few instances where local people have been successful in buying
a pub. There's also some evidence that ACV status will be
viewed, in the jargon, as a ‘material consideration’ by planners.
But they are, I'm afraid, a long way from being the answer to
our prayers. ACV status doesn't stop an owner using permitted
development rights to change the pub's use or demolish it. It's
of no use if the pub has already been sold to a developer. The
owner is under no obligation to accept a reasonable bid by a
community group and can always just sit out the six month
moratorium then sell to whoever they want. They can at any
time sell the pub as a ‘going concern’ and there's nothing to stop
the new owner then shutting it down. So a sufficiently
determined owner will easily find a way round any restrictions
imposed by ACVs. When Brandon Lewis says the following, he
is being disingenuous to put it mildly: “I will continue to remind
local authorities that there are powers that they can use to
protect their very important local assets. Getting pubs listed is
easy and we should be encouraging areas to do it. It's just that
extra bit of protection and confidence that that pub can be there
and remain as a community asset”
Also, the government points to Article 4 Directions. At the
risk of watching your eyes collectively glaze over, I'll briefly
explain or remind you what they are. Essentially they allow
Councils to remove the permitted development rights I
mentioned earlier so that planning consent is needed for change
of use or demolition. However, Councils are very reluctant to
use these powers, mainly because, as the rules stand, there is a
risk that they will be stung for compensation and,
unsurprisingly, that's not a risk they want to take.
These rules could, in fact, be very easily changed and that's
already happened for certain kinds of development, like houses
in multiple occupation. A tiny adjustment to the regulations
means that the compensation risk disappears once a notice
period has expired.
Naturally CAMRA has raised this with the government. HQ
colleagues met with Brandon Lewis last autumn and asked for
these minor regulatory changes. They also suggested another
minor change – removing permitted development rights for
pubs listed as ACVs – something which would really give ACVs
teeth. Mr Lewis flatly rejected these proposals because they
amounted to additional regulation and the government is
opposed to any tightening of regulatory control.
Colleagues, our pubs are being sacrificed on the altar of
political dogma – and that isn't acceptable. Over the last few
years, including when the previous administration was in
power, we've had plentiful dialogue with government about the
problems which the planning system causes for our pubs.
We've heard a lot of fine words but seen precious little
meaningful action. The time for such polite dialogue is over –
our gloves must come off. We should be shouting loudly and
clearly that many of our pubs are being lost as a direct
consequence of government refusal to act. The finger of blame
must not just be pointed but jabbed in their eye.
The time for a hard hitting campaign is right. There's an
election in just over a year's time. All the parties will be setting
out their stalls and we must press them to declare themselves
on these issues. In fact, the LibDems have already done so –

Pub campaigning
they recently committed themselves to the removal of permitted
development rights for pubs. Let's try to get the other parties
to follow suit. And if they decline, we must kick up a heck of
a stink and let the British people know who is for protecting
our pubs and who isn't. Please support the motion but also
please support the strong call for action which I very much hope
will follow on from the NE considering the way forward. Save
our pubs.
The following resolution was carried: This Conference
instructs the National Executive to mount a hard hitting
campaign to secure the closure of planning loopholes which
allow the unnecessary loss of pubs and which highlights the
Government's unwillingness to take meaningful measures to
protect our pubs by changing planning regulations.
PRICED OUT
particular problem for London pubs is disproportionate
property prices. Also, a market analyst on the radio recently
said that 40% of all London house sales were for cash. You can
appreciate what drives developers here. The market may
however be easing off. Even the Duke of Westminster’s
Grosvenor Group considers West End prices to be no longer
viable and is looking to develop elsewhere. Fortunately, the
City of Westminster Council, responsible for an area containing
99 Grade II listed pubs, are proposing to restrict the automatic
right of owners to convert pubs to other uses by insisting that
that they have first to be marketed for twelve months at a
reasonable price. John Cryne, chairman of CAMRA’s North
London Branch whose area covers part of the borough, said that
the proposals deserved a ‘big cheer’. He went on: “We want a
planning system where local communities have a say in their
built environment. Any arguments that these developments and
conversions are solving London’s housing shortage are complete
baloney. They can only be bought by millionaires”.

A

GREENE KING DISPOSALS
mentioned in the February/March edition that Greene King
had pulled out of the sale of a number of their pubs to a
property company in a similar deal to the Marston’s sale to New
River Retail. Instead they have sold a block of 275 pubs, both
tenanted and leased, to a new company called Hawthorn
Leisure. Reports are that Hawthorn intend to keep the sites,
which are situated across the UK, operating as pubs. The price
was quoted as £75.6 million.
Meanwhile, the Co-op have taken 54 of the ex-Marston’s
pubs from New River Retail for conversion to shops. Curiously,
some of the shops, according to what was reported in the
Morning Advertiser, will be ‘new build’ on car parks or garden
areas leaving the pub itself intact and still trading. New River’s
adviser was quoted as saying that it was “a clear case of pubs
adapting to suit changing consumer demands” and that it could
revitalise the pubs in question.

I

BOHEMIA, NORTH FINCHLEY
his rather strange story appears to be having a happy ending.
Following the long campaign by local people to save the pub
and keep it open, including securing its listing as an Asset of
Community Value, the pub has been acquired by the London
Brewing Company and will become a sister pub to the Bull at
Highgate. Dan Fox, the owner of LBC, is a local resident and
used to frequent the pub before its closure; so he knows what
the local community wants in managing its return to full health.

The pub is currently closed for an extensive refit, necessitated
by its occupation by squatters, and the work will include the
installation of an in-house brewery.
CORRIB BAR, CAMBERWELL
ccording to an update on CAMRA’s National Inventory of
historic pub interiors, this intact three-room 1930s pub has
been taken over by a religious sect and there has been much
internal destruction. A year ago, having considered the pub to
be eminently suitable for statutory listing, CAMRA made an
application to English Heritage but this was refused. Listing
cannot of course in itself guarantee the survival of a pub or its
fittings but in this case might have put a brake on the change
of use and given an opportunity to take steps as regards
protecting the interior.

A

GOLDEN LION, CAMDEN
am pleased to report that Camden Council have issued an
Article 4 Direction which prevents the developers who own
the pub from converting it to any other business use without
going through the full planning application procedure. This is
a significant development because it is the first to cover the new
temporary B1 (office use) permitted development right. It is
also only the third such order made against a change of use.
The first was the Catford Bridge Tavern in Lewisham and the
second, also by Camden, was the Old White Bear, Hampstead.
Thanks are due to all those, including Greg Mulholland MP who
wrote to Camden to support the application. Although one
planning application for conversion to flats has already been
refused, it is understood that the owners are going ahead with
another shortly, this time to reduce the size of the pub and
convert the upper floors to flats. They are also seeking a
‘certificate of lawfulness’ for a change of use for the basement
and ground floors.

I

OLD ANCHOR, TWICKENHAM
This pub sadly closed on 28 April. Dating from 1897, the pub
was originally a beer house and did not gain a full licence until
1949. It was sold by Young’s several years ago and, despite fears
that it was to become a supermarket, the new owners reopened
it under the management of the existing licensees, Barry and
Rachel Reilly. The owners have already had one planning
application for a redevelopment into housing refused by
Richmond Council but are understood to be trying again and
have closed the pub on that basis.

T
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Barry and Rachel accepting a good luck card from customers

Pub campaigning
PRINCE EDWARD, HACKNEY
he now familiar ownership pattern of established local
brewery, pubco, then private investor has been repeated here
with the 1866 Truman’s pub passing to Grand Metropolitan in
the 1980s and then on to Punch in the 1990s. After two
decades of underinvestment and neglect, Punch sold the
freehold to a local property investment company in 2010.
Having enjoyed a very good rent for three years, the owner
applied to demolish the pub and replace it with nine flats and
two small café units. At first, with the exception of a few
lamenting Tweets, there was no local campaign and no feeling
among the regulars that the pub could be saved. Many in
CAMRA have argued, and with good reason, that the campaign
should not get involved with saving pubs that the publican and
the customers do not even want to save. While this policy has
merits, it fails to recognise situations where people are ignorant
of what can be done. Many people would fight to save their
pub if they knew which methods to use, but a good many pubgoers would not know where to start.
A couple of local CAMRA members visited the pub on the
evening that the application became public. The mood was
sombre, not least as our drinks of choice were by necessity Stella
Artois and nitro-keg Guinness! The locals asked for a petition.
We politely explained these do not do a great deal in planning
circles and outlined the process by which local people and users
of the pub could object to the planning application. We left a
helpful list of reasons on the bar, along with contact details if
they required further advice. We did not drive or impose a
campaign, we simply harnessed a mood of resentment and
anger that already existed and galvanized uninformed customers
into action.
Within a week Hackney Council had received nearly 100
individual objections. This move alone would ensure that the
decision would have to go to planning committee, if officers
were minded to accept, but on 15 April, Hackney planners
rejected the application by delegated officer decision. The
grounds given were unacceptable loss of an operational public
house, contrary to the provisions of the London Plan 2011 and
to Hackney’s local development framework (DMLP–DM5). The
application provided no evidence that any marketing had been
carried out on the pub, made no attempt to demonstrate that
the facility was no longer required by the community and
proposed no replacement provision: the Council had very good
grounds to reject.

T

QUEENSBURY, WILLESDEN
n 12 March at a packed meeting Brent Council’s Planning
Committee turned down an application for the pub’s
demolition and replacement by a ten storey block of flats despite
the proposal being recommended by planning officers.
Although the plan had been modified to include a café and
community space, it was not what local people wanted and the
views of residents and local businesses carried the day. The pub
had already been registered as an Asset of Community Value.
The site is owned by Fairview Homes who clearly have no other
intentions for it from that which they put forward to the Council
and it seems inevitable that they will appeal to the Planning
Inspectorate. The story is not over yet.

O

SEKFORDE ARMS, CLERKENWELL
he previous report that this pub was due to turn into a
French restaurant has since proved to be a baseless rumour.
At a public meeting there on 31 March, the freeholder, Mr David
Lonsdale, a property barrister and local resident, outlined his
plans to his neighbours. Subject to obtaining planning consent,
he will negotiate with Young’s to buy them out of the remaining
years on their lease and convert the first and second floors into
a single private flat, retaining but refurbishing the pub on the
ground floor. His stated intention is to live in the flat himself.
There will also be a small commercial (likely B1 office use)
development on the Woodbridge Street elevation. This will
assist in funding the conversion works.
One thing we have learned in CAMRA is never to trust a
developer with designs on our pubs. However, Mr Lonsdale did
seem very genuine and said that he would happily bind the use
of the pub by way of a ‘Moran Condition’, such having been
applied to the Wenlock Arms in 2012. His intention is either
to operate the new pub himself by employing a manager and
chef or to sign over a long lease on the pub to a tenant. He is
adamant that he will retain the pub, albeit without the function
room above as this will form the lounge within the new flat.
The significant point is that it is clear from pre-application
discussions with Islington Council that the loss of the
community pub on that site would be unacceptable and
contrary to policy. Local Labour MP Emily Thornberry has
raised the subject with CAMRA. Residents of Sekforde Street
and the surrounding area, concerned at the loss of an historic
and authentic boozer, also contacted us. The apparent backlash
at the (unfounded) rumours of a restaurant conversion probably
contributed to the developer engaging fully with the local
community. This is to be welcomed. Ironically, the French
restaurant option would not require planning consent but the
residential conversion does. We think the government has a lot
more work to do in this area!

T

TOP O’ THE MORNING, VICTORIA PARK
he pub in Cadogan Terrace closed suddenly in January 2013
and we were worried that unauthorised conversion to
residential was taking place behind closed doors. A recent
planning application by the owners to demolish the building,
which has a prime canal-side location, and replace with 8 flats
features ground floor provision of a new pub, including an
outside canalside eating/drinking space. Tower Hamlets, a local
authority hardly renowned for their record on pubs, encouraged
the developer in pre-application advice to retain pub use on the
site. This has lead to a fundamental rethink of their scheme and
the provision of a brand new pub in Victoria Park in a prime

T
We are delighted with the result. While we wait to see if the
developer will appeal, the learning point here is that many
London Councils now genuinely want to safeguard community
pub use; they simply need enough people to kick up a fuss in
order to justify their decision at appeal. CAMRA can play a very
important role in advising people on the best and most effective
techniques of kicking up a fuss.
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Pub campaigning
location. At last, local planning authorities would appear to be
doing the job without us having to prompt them. We will of
course be making some pertinent observations on this scheme,
including proposing a ‘Moran Condition’ and securing a lease
for the new pub prior to any flats being occupied, as well as
holding the LPA to account by ensuring the pub component is
not watered down. No pun intended!

2014

WALTHAM OAK (CHESTNUTS), WALTHAMSTOW
ormerly the Chestnut Tree, this ex-Punch pub on Lea Bridge
Road was purchased by an Islamic educational trust in 2013
with the aims of turning it into a Mosque and community
centre. Waltham Forest Council rejected this largely on the
grounds of traffic, noise, parking and disruption. CAMRA East
London & City (ELAC) branch objected to the change of use
of the pub. The owners, Faizan e Islam appealed and the appeal
was heard by the planning inspector on 15 April. Kim Scott
from ELAC spoke on behalf of CAMRA and fought the good
fight on pub protection. Heavily outnumbered by proponents
of the Mosque, Kim outlined the place of pubs at the heart of
London’s heritage and culture. She challenged such ignorant
questions as “Why are CAMRA even involved? – the old pub
never even served real ale!” Once again the perfect storm of high
land prices, the ease of development and the reckless behaviour
of our indebted pub companies have conspired to price wouldbe publicans out of the land market. The pub site sold for a
colossal £934,000. Given the level of investment required, this
would be beyond the reach of most pub operators and is a
substantial overvaluation, given the lawful planning use. The
finest traditions of the campaign are honoured by ordinary
campaigners giving freely of their time to stand up and be
counted and fight for the survival of our pubs. Kim should be
applauded for her efforts, irrespective of the outcome. The
planning inspector has yet to issue a decision on the appeal.
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A CLOSING THOUGHT
’ve mentioned this site before but it is worth doing so again.
Anthony Cairns, known as the Gentle Author, has put
together a collection of photos of closed pubs which can be
found via the Spitalfields Life website (spitalfieldslife.com). If
in the hopefully unlikely event that you need convincing just
how sad a site a closed pub makes, take a look.
Tony Hedger, Geoff Strawbridge and James Watson
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Advertise in the next

LONDON DRINKER
Our advertising rates are as follows:
Whole page £325 (colour), £260 (mono);
Half page £195 (colour), £145 (mono);
Quarter page £105 (colour), £80 (mono).
Phone John Galpin now on
020 3287 2966. Mobile 07508 036835
Email: johngalpinmedia@gmail.com or Twitter@LDads
THE FINAL COPY DATE FOR ADVERTISING IN OUR
NEXT ISSUE (AUGUST/SEPTEMBER) IS 10 JULY

NATIONAL
FINALISTS
CAMRA PUB OF
THE YEAR 2013.

CROYDON &
SUTTON PUB OF
THE YEAR 2014.

At least 7 Ales, including
Dark and LocAles plus atleast
3 real ciders and perries, bavo
pils and hacker-pschorr beers. plus
an ever expanding range of bottled
and keykeg beers.
No recorded music, TV or machines, large
garden, quality home cooked pub grub 123, Hot ‘Pot’ meals available till 10pm for
around a fiver.

“THE TRAF” SOUTH WEST
/21'21·6)$9285,7(/,77/(
BOOZER WILL BE RE-OPENING
AROUND THE END OF MAY,
AFTER A REFURBISHMENT,
WITH THE SUPPORT
OF THE HOPE
CARSHALTON.

WE WILL BE OFFERING
A RANGE OF THE FINEST
ALES FROM THE BRITISH
ISLES PLUS A SELECTION OF
KEY KEG AND CONTINENTAL
BEERS.
PLEASE VISIT OUR NEW WEBSITE FOR
THE LATEST UPDATES.
WWW.TRAFALGARFREEHOUSE.CO.UK

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

NEXT BEER FESTIVAL:
NOON THURSDAY 26TH
TO

SATURDAY 28TH JUNE 2014.
A TEMPTING ARRAY OF BEERS AND
CIDERS ALL INDIVIDUALLY COOLED.
MEET THE BREWER SESSION FRIDAY.

THE TRAFALGAR FREEHOUSE
23 High Path, Merton, London.
SW19 2JY. t: 020 8542 5342
WWW.TRAFALGARFREEHOUSE.CO.UK
6((¶%((5&$0·)25:+$7·62112:
5 MINUTES FROM:
SOUTH WIMBLEDON TUBE or
MORDON ROAD TRAM STOP.

ROLLS SNACKS AND POT
MEALS WILL BE AVAILABLE.
SUNDAY AFTERNOON AND
OTHER OCCASIONAL MUSIC WILL
CONTINUE.
THE CRICKET TEAM PLAYS ON!
WE WILL BE SHOWING A CERTAIN AMOUNT
OF SPORT IN THE SEATING AREA.
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Letters
EARLY PUB GUIDES
should like to comment on the very
interesting article on the brief history
of London Pub Guides in London
Drinker April/May 2014. I think the
author has missed, or perhaps he was
unaware of, two earlier guides both
published around the turn of the last
century. I have copies of Old London
Taverns by E. Callow, published in 1899
and Inns & Taverns of Old London by
Henry C. Shelley, published in 1909.
They form part of the extensive collection
of pub books gathered by my late
husband over the last 50 years. Both are
a good read. Of course there are also
guides on individual pubs; those in
London include Ye Olde Cheshire Cheese
(Wine Office Court, off Fleet Street)
published in 1913 (sixth edition, such
was the interest it aroused) and The Boars
Head Tavern in Eastcheap, published in
1928. I wonder how many of the pubs
being built today will have their histories
and regulars described in print for future
generations to read and regret at their
passing.
Sue Hart

I

PUBS AND THE COMMUNITY
en Nunn makes a reasonable point
(Letters, April/May edition). The
main reason why pubs are closing is
because the pubcos see property
speculation and development as more
lucrative that actually running pubs that
people want. But there are pubs that go
under because they don’t serve the
community.
Walk along Bethnal Green Road.
Firstly, there is a credit union office with
an old Watney’s sign for the Ship over the
door. Further along, a grocers has an old
Taylor Walker sign for the Green Gate.
And across the road there is a noodle bar
that used to be the Blade Bone. The Blade
Bone was famous for going into
mourning the day Sir Oswald Mosley
died. The Green Gate used to be
renowned as the haunt of NF activists
preparing for visitations to nearby Brick
Lane (and as a music venue: Peters &
Lee? Me neither.) The Ship was where
Mosley’s old supporter Colin Jordan was
found guilty of racially aggravated assault.
Some pubs can be the exact opposite
of community resources. They can be a
focus for those who threaten community
members. Like the Railway in Bow’s
Grove Road which was exposed by Blair
Peach for its racist serving policy long ago
and is now a block of flats. It isn’t always

B
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terminal. Decades ago the Cat and
Mutton in Broadway Market was one of
the first to be successfully prosecuted for
its attitudes to travellers and has, despite
ups and downs, been a better boozer for
this salutary experience.
So we have to be careful. We have a
good case for keeping pubs open. But we
must be careful not to gaze wistfully
through rose coloured spectacles and
compromise our case by backing pubs
that have let down their communities.
Nik Wood
SAVE THE PUB GARDEN!
t is becoming increasingly common
that pub beer gardens in urban
locations have to close at 9 or 10pm.
This seems to have only happened since
control of licensing decisions was passed
from magistrates to local councils and is
a dramatic change which has happened
over quite a short period of time, with
irreversible consequences to pubs.
Previously a magistrate might have
suggested that a local resident had bought
their house next to the pub garden more
cheaply than another similar house.
With the current legislation the noise
from a pub garden of people talking is
treated with the same regulations as noise
from a private garden.
Pub neighbours can dramatically
improve the value of their property by
getting the pub beer garden closed at
9pm. The pub has almost no defence
even against the moderate noise of people
talking.
Many councils have a stated Mission
Statement of ‘Putting Residents First’.
Generally this means that pub gardens
which may have been in use for many
years are being silenced, presumably
forever.
The introduction of the smoking ban
also increases the problems of having a
pub open inside, but with customers not
allowed in the beer garden.
There have been a few successful
campaigns to prevent residential
developments near pubs which would
have led to future noise complaints, but
no one seems able to defend pubs from
the new powers given to residents to
close down pub gardens.
Charles Ross

I

ASSET STRIPPERS
our editorial in the OctoberNovember 2013 LD discussed pub
closures and claimed that CAMRA was
doing more than ever to campaign against

Y

them. In Sutton several pubs (none of
them admittedly very attractive at time of
closure) have disappeared in the past
eighteen months, and no fewer than three
of them have become supermarket
outlets. The latest one to come under
threat is the New Town in the district of
the same name in the town, a community
local and an attractive and prominent
Victorian building which adds much
distinction to the street scene as well as
being a potentially successful pub.
Owners Young’s have applied, as often in
their ongoing Tour of Destruction across
their once appealing South London
estate, not to offer the pub for sale to the
trade but to have it demolished and
develop the site for housing.
While such cynical vandalism might
make perfect sense to what is now no
more than a property development
company, and our local CAMRA branch
is doing what we can to object to this
destruction, your editorial is correct that
we have one hand tied behind our backs.
This is partly because Sutton has not
adopted any pub protection policies (and
as you acknowledge even adoption as an
Asset of Community value is often not
enough to save a pub); it’s also because
asset strippers like Young’s continue to
get an easy ride from some sections of
CAMRA who appear to be still living in
the 1970s when Young’s were in the
vanguard of the nascent campaign to save
real ale, rather than today when they are
one of the worst offenders against
everything that CAMRA stands for.
Bob Steel
PRICELESS!
n a recent visit to the Tap East bar in
Westfield shopping centre at
Stratford, East London, I enquired if mild
ale was on, was told no and was offered
what the barman claimed was the nearest
thing to mild. I was given a sample of a
very pale coloured IPA which must be the
very furthest thing from mild.
I asked why he didn't offer the porter
which was on draft which, whilst not
debatably mild ale is a damn sight nearer
than a straw coloured IPA!
A sample was nice and I was told it was
6.80 which I assumed was the gravity of
the beer but I then noticed that was 4
point something on the pump tablet and
it proved to be the price: six pounds
eighty pence for a pint of porter! At that
price I would expect to find a small gold
nugget or diamond in the bottom of my
glass.
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Letters
I declined and said I had never paid
that much in a Mayfair pub where rents
and property prices were sky-high and
was told that if they sold it for less they
would lose money.
I can only think they are either doing
something drastically wrong to justify this
ludicrous price, or their clientele have
more money than sense. With local
pubs, including a Wetherspoons, selling
good beer at less than half Tap's price and
only a stone’s throw away, I wonder Tap
can stay in business.
I thought the Cutty Sark at Greenwich
was over the top with a recent £4.85 pint
of Guinness but the Tap takes the biscuit,
if not something else.
Do they qualify for London/UK's most
expensive pint?
Roger Cleaver

of Watney's Red Barrel, those were the
days!
Colin Price

ne good reason why pubs are closing,
O
you can’t afford to drink in them
when you get charged £2.90 for HALF a
pint of Truman’s Runner and £3.00 for
HALF a pint of Timothy Taylor’s
Landlord. Perhaps I was being treated to
the tourist pint when I recently visited the
Golden Heart in Commercial Street, E1.
One I will be avoiding in future.
Alan Turner
THOSE WERE THE DAYS...
ttached is a photo of a price list still
displayed in the Bow Bells, London
E3. The price list is not a current one but
is dated 15 February 1971 which was the
first day of decimal currency, or new
money as some of us call it. The prices
for ‘draught beer’ are for half pints.
Fifteen pence (three shillings) for a pint

A

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

THE PRIORY ARMS
STOCKWELL

83 Lansdowne
Way, SW8 2PB

PRIORY
ARMS

Less than 5 minutes walk from Stockwell tube

Victoria and Northern Lines

Serving craft beer and real cider from 5 handpulls, 11 keg lines and a selection of
over 50 bottles.



Featuring top British breweries such as Kernel, Thornbridge, Meantime, Camden
Town, Downton and Dark Star alongside American, German and Belgium brewers.



Full food menu available until 10:30pm daily - burgers are our speciality!

QUIZ
NIGHT
EVERY SUNDAY

CURRY NIGHT
Mondays
6pm - 10.30pm

Kick o @ 8pm 
Free beer round

Winning team takes the pot

FUNCTIONS

Birthdays | Weddings | Christenings | Leaving Parties

Our upstairs room (complete with bar) is available for hire
any time for private functions and rehearsals. The pub
itself is also available for functions day and night. Buets
are available. Call Tom on 020 7622 1884 to book.

For all enquiries and function bookings:

email theprioryarms@gmail.com or phone 020 7622 1884
Follow us on Twitter @PrioryArms83 - like us on facebook.com/prioryarms83

40

Greater London Pub of the Year competition
ver the next two months, teams of volunteer judges from
OCAMRA’s
13 branches covering the Greater London area
will be visiting those pubs that each branch has nominated for
this year’s regional Pub of the Year competition. The Greater
London winner then enters the ‘super-regional’ round from
which four finalists are judged for the National Pub of the Year
award.
This year’s London competition includes the 2010 national
winner, the Harp in Chandos Place, near Charing Cross, and
one of the three 2013 runners-up, the Hope in Carshalton, as
well as a previous Greater London winner, Ye Olde Mitre off
Hatton Garden.
Other previous entries are the Olde Mitre Inne, High Barnet;
the Lamb in Surbiton; the Sussex Arms in Twickenham and the
Hand in Hand, Wimbledon Common.

New to the competition this year are the Door Hinge,
Welling’s micropub; the community-owned Ivy House in
Nunhead; JJ Moons in Hornchurch; the Snooty Fox in
Canonbury; the Queen’s Head in Downe and another Queen’s
Head in Uxbridge.
Suitably weighted judging criteria comprise quality of real
ale/cider/perry – all have to be sampled; it can be thirsty work!
– style and decor, including general cleanliness; service and
welcome, including the toilet facilities; atmosphere and
community focus, sympathy with CAMRA aims and overall
good value.
Contact your local CAMRA Branch (see pages 5 to 8) if you
would like to join the local judging panel to help decide the
2014 winner or, if not, just enjoy a drink in any of these
wonderful pubs.

The Great British Beer Festival
AMRA’s Great British Beer Festival will be bringing a
Ccarnival
atmosphere to London’s Olympia exhibition centre
this summer with an extravagant circus theme complete with
live-action circus performers.
But fantastic beer will of course remain the star of the show,
with over 350 different breweries offering 900 different real ales,
ciders, perries and international beers to over 50,000 thirsty
beer lovers throughout the week-long event.
The festival will feature 29 bars including 11 brewery bars
run by national and regional brewers of real ale, plus food and
merchandise stalls as well as a full schedule of entertainment
on the music stage.
The event is set to be one the biggest and best Great British
Beer Festivals ever, so don’t miss out. Buy a ticket now via
www.gbbf.org.uk/tickets. Season tickets cost £26 each (CAMRA
members £22) or day tickets £10 (£8 for CAMRA members).
For day tickets on the door, you will pay £12, again with a £2
discount for CAMRA members.

OLYMPIA
12-16 AUGUST 2014

O
Olympia,
12th-16th August 2014
Breweriana auctionss takes place on the stage every session and incllude:
Daily auction for a place on a trip to three of the newer London breweries based in the East End:
on Saturday 13th September
Thursday evening: Bid to be the Brewer for a Day at one of Britain's multi-award winn
ning iconic breweries,
(includes overnight accommodation)
Postal bids are accepted. Contact Bill Austin at baustin@supanet.com; 01923 2116
654 (answerphone)
For full details on both
h experiences see: http://gac.camrabeerengine
e.org.uk/
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WhatPub? – update 2
AMRA’s online pub guide, WhatPub? serves as our
C
repository of current information on London’s pubs. The
following announcements have been collated from selective
reports by the relevant Branch Pubs Officers since publication
in the last issue of the first Greater London WhatPub? update.
Nostalgic readers may regard these listings as Capital Pubcheck
Updates 235 and 236.
Highlights include the opening of a fifth 'Craft Beer Co'
pub in WC1 Holborn, and two new Antic pubs in E3
Bromley by Bow and SE9 Eltham. A new brewery tap has
opened in E17 Walthamstow. An in house brewery
has been installed in a Remarkable Restaurants pub in W3
Acton but brewing has ceased at a brewpub in SE1 Borough
Market. M&B's O'Neill's pubs continue to install real ale
with some also being rebranded. More pubs are reported
closed and/or under threat of development for other uses
across London, with local campaigns mounted to try and save
them.
NEW & REOPENED PUBS & PUBS
CONVERTED TO REAL ALE

CENTRAL
WC1, CALLAGHANS, Holiday Inn, London-Bloomsbury Hotel
(formerly Forte Crest Hotel), Coram St. (Intercontinental).
Marston Pedigree.
WC1, LONDON WELSH CENTRE BAR, 157-163 Gray's Inn
Rd (independent). Previously unreported bar now open to the
public M-F evenings. Brain's (e.g. Dark, Rev James, SA).
WC1, RUDY’S REVENGE, 168 High Holborn. Punch pub
renamed CRAFT BEER CO on 9 May and now the fifth
operated by the company. Real ale restored: Kent Clerkenwell
Pale Ale plus 14 changing cask ales on handpump (e.g. Atom,
Dark Star, Fyne, Marble, Rowton, Siren) @£3.75-£5.55/pint,
depending on strength. Another 30 keg beers on tap. Open 12midnight (1am Fri & Sat). Food until 11pm. Formerly
OPORTO.
EAST
E2, MOTHER KELLY’S, 251 Paradise Row (Moontide). No real
ale. New bar with ‘craft’ keg and bottled beers in a railway arch
formerly in commercial use, run by the same people as the
Queens Head WC1 and Simon the Tanner SE1. Open 5(12 Sat
& Sun)-11.
E3, DUKE OF WELLINGTON, 2 Devas St (ex-Phoenix Inns).
Having closed by 2010, reopened in April 2014 by Antic and
renamed GALVANISERS UNION. Up to 6 varying cask ales.
Usual eclectic furnishings and décor. Open 5-11(midnight Thu
& Fri); 12-midnight Sat; 12-11 Sun.
E7, WANSTEAD TAP, Arch 352, Winchelsea Rd. Opened May
2014 in former commercial premises in railway arch. Primarily
an independent outlet for bottled beers, for on- or off-sales.
There is a 'cask beer of the week', tapped on Fridays, e.g. ELB
Cowcatcher.
E11, NORTHCOTE ARMS, 110 Grove Green Rd (Enterprise).
Real ale restored, Sharp’s Doom Bar.
E17, WILD CARD BREWERY TAP BAR, Unit 7, Ravenswood
Ind Est, Shernhall St. See page 28. Opened March 2014 in
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newly installed brewery. Their own and other local beers are
served on gravity and in bottles, alongside foreign bottles. Open
only 5-11.30 Fri, 10-11.30 Sat, 10-10 Sun.

NORTH
N1, O'NEILLS, 59 Upper Street (M&B). Real ale introduced,
Fuller’s London Pride, Sharp’s Doom Bar.
N6, BOOGALOO, 312 Archway Rd (Enterprise). Real ale
restored: Adnams Broadside, Fuller's London Pride. Formerly
SHEPHERDS TAVERN and originally BIRKBECK.
N17, BEEHIVE, Stoneleigh Rd. Redemption Trinity, Big Chief
and 4 guests from micros. Acquired by Camden Bars from
Enterprise in 2013. Refurbished with real ale restored in March
2014. Open 5-11 M-F, 12-11 Sat, 12-10.30 Sun. Food until
10pm.
NORTH WEST
NW6, CALDO, 79 Salusbury Rd. Small independent Spanish
‘bar & kitchen’ and tapas restaurant, opened 2013. One varying
real ale, usually from a London brewery, e.g. Redemption.
NW10, DINER, 64-66 Chamberlayne Rd (Barworks). Having
briefly operated as a restaurant, reopened as a pub in 2014 as
WHIPPET INN by Urban Bars & Pubs, a new venture from the
founders of Realpubs. A ‘bar & bistro’ with no real ale. Formerly
GREYHOUND, originally CHAMBERS.
SOUTH EAST
SE15, MONTAGUE ARMS, 289 Queens Rd. Independent
iconic pub with live music, reopened March 2014 after two
years closure. Four varying real ales from London and UK
micros.
BECKENHAM (BR3), O’NEILL’S, 9 High St (M&B). Real ale
introduced March 2014, Fuller’s London Pride, Purity Pure
UBU and Sharp’s Doom Bar. Formerly DRUMMONDS,
originally GOLDEN ARROW.
SIDCUP (DA14), METRO BAR, 122 Station Rd (Barter Inns, exCourage). Reverted to IRON HORSE. Real ale restored: Sharp’s
Doom Bar.
SOUTH WEST
SW12, FIREFLY, 3 Station Parade, Balham High St (independent).
Real ale introduced, one changing beer from Sambrook’s.
SW15, TOY SHOP, 32 Putney High St. No real ale. New
independent bar opened June 2013 in former tapas restaurant.
One keg beer.
MORDEN (SM4), KNK STADIUM SPORTS BAR, Imperial
Fields, Bishopsford Rd. Bar attached to Tooting & Mitcham FC,
opened c.2007 in the main stand. Real ale at least on match
days, e.g. Greene King.
WEST
W5, O’NEILL’S, 24-25 High St (M&B). Renamed DRAPER’S
ARMS. Real ale restored, Purity Pure UBU and Sharp’s Doom
Bar. Transferred to M&B’s Castle brand estate. Formerly
PHOTOGRAPHER & FIRKIN.
W12, O’NEILLS, 2 Goldhawk Rd (M&B). Renamed
SINDERCOMBE SOCIAL in April. Real ale restored, Fuller’s
London Pride, Sharp’s Doom Bar and three guests. Refurbished

AVS CASK BEERS
Established in 1990

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

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

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

The only cask marque accredited wholesaler in London and the South East of England
For more information, to receive our stock list and to place an order
Call us now on 01 47 4 53 77 6 7, Fax 0 14 74 3 63 56 9, Email sales_avscaskbeers@btconnect.com
AVS C ASK BE ERS , G RAVE S EN D, KEN T
w ww. avs ca sk be e r s. co .u k
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WhatPub? – update 2
and features American food and live music. Formerly FRINGE
& FIRKIN, BUSH and originally BUSH HOTEL.
PUBS CLOSED, CONVERTED, DEMOLISHED OR
CEASED SELLING REAL ALE

CENTRAL
EC1, NELSON’S RETREAT (Enterprise). Closed and secured.
Planning application to convert the upper floor to office use.
Formerly GLUEPOT and MURPHYS TAVERNS for a while.
EC1, WHITE LION (Enterprise). Closed and boarded following
a fire on 7 April.
EC4, TILTED WIG (independent). This former pub, latterly an
Indian restaurant since 2008, and surrounding buildings have
been demolished to make way for the new Ludgate
retail/business/housing complex. Formerly McGOVERNS.
EAST
E1, ALDGATE EXCHANGE (Thorley Taverns). Closed in early
2014, future uncertain.
E2, RAILWAY TAVERN (Pubs ‘n’ Bars). Closed and boarded up
in February 2014.
E13, EARL DERBY (ex-Allied). Closed and boarded up in 2012.
E13, FORESTERS ARMS (ex-Punch). Closed in 2013 and now
converted to religious use.
E13, GREEN GATE (ex-Punch). Closed in 2012 and now
converted to a Tesco Express convenience store.
NORTH
N1, EDVI (independent). Closed by 2012 and now converted
to a 5 bedroom house. Formerly KING EDWARD VI.
N10, HILL (ex-Enterprise). Latterly an Italian restaurant, already
reported closed, consent now granted Dec 2013 for demolition
and replacement by a mixed scheme including a school and
residential. Formerly GREEN MAN.
NORTH WEST
NW1, EASTNOR CASTLE (independent). Closed and boarded,
future uncertain.
NW1, SWAN & EDGAR (Enterprise). Closed 2013. Application
to convert to residential has been refused, now being appealed.
Formerly FEATHERS.
NW3, OLD WHITE BEAR (Punch). Sold in 2013 to a property
developer, closed Feb 2014. It has been listed as an ACV and
the Council has issued an Article 4 Direction to prevent its
conversion to a restaurant without formal planning consent.
NW6, COOPERS ARMS (Enterprise). No real ale. (Sharp’s
Doom Bar proved to be temporary.)
NW6, KING'S HEAD (independent). Closed and surrounded
in scaffolding, future uncertain. Formerly KILBURN, originally
McGOVERNS.
NW8, CLIFTON (Convivial). Already reported closed and sold
to an overseas buyer. The pub lease is now on the market, at a
high rental.
ENFIELD (EN2), HOLLYBUSH (Enterprise). Closed and
boarded Jan 2014; the freehold has been on the market.
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SOUTH EAST
SE4, ALBERTINES (Enterprise). Closed with freehold on the
market. Damaged by fire in May related to illicit activities.
Formerly MALT & HOPS, originally CLARENDON.
SE5, CORRIB BAR (independent). A National Inventory pub
closed and converted to religious use, destroying multi-roomed
1930s Charrington interior. Formerly DUKE OF CLARENCE.
SE7, WHITE SWAN (Punch). Real ale discontinued; under
temporary management. ACV registered by Greenwich Council
in March. For sale for £950k as ‘suitable for alternative use’.
Local campaign underway to raise funds to buy.
SE8, HARP (independent). Closed early 2014, may become yet
another betting shop. Formerly NOBODYS INN, ROUND THE
BEND and originally HARP OF ERIN.
SE10, GREENWICH UNION (Meantime). Handpump
removed, retaining only Meantime keg and various bottled
beers. Now badged as ‘a local craft beer pub’ which apparently
does not include real ale. Formerly OBSERVATORY, originally
FOX & HOUNDS.
SE10, HILL (ex-Enterprise). Now operates as a ‘Mediterranean
restaurant’ with table service and keg beers only for diners;
delete from pub database. Formerly BARLEY MOW.
SE17, LORD NELSON (ex-Enterprise). Now converted to flats.
SE18, GEORGE IV (Enterprise). Real ale discontinued.
SE18, LORD CLYDE (independent). Real ale discontinued
again.
SE26, TALMA (ex-Whitbread). Closed late 2013, future
uncertain.
CRAYFORD (DA1), WELLINGTON (ex-Watney). Planning
permission granted in 2014 for residential conversion and
extension. Still trading but for how long? The potential loss of
a pub that had picked up since a change of licensee in 2009.
Formerly DUKE OF WELLINGTON.
SOUTH WEST
SW4, JOLLY GARDENERS. Confirmed now demolished with
the site being advertised for retail use.
SW6, BARROWBOY (Enterprise). Refurbished, real ale
discontinued. Formerly ARBITER, MEUM COR, NORTH END,
MARTINI BAR, HOBGOBLIN (FULHAM) and JOLLY BREWER.
SW8, GRIND (ex-Punch). Closed and shuttered. Formerly
INIGO and for a time TONKI GORILLA, previously SW8 BAR
CAFE and originally VICTORIA.
SW15, SLUG & LETTUCE, 146-148 Putney High St
(Stonegate). Closed 2013 and converted to a ‘Bill’s’
cafe/restaurant. Formerly PARISA.
SW20, RAILHOUSE (Independent). Closed but available for
private hire. Premises undergoing conversion to hotel. Formerly
ROCK, RAYNES PARK, originally JUNCTION TAVERN
KINGSTON (KT1), BARCADIA (independent). Closed, no
longer licensed and now operating as a burger restaurant under
the same name.
SUTTON (SM1), NEW TOWN (Young). This popular pub
closed in Sept 2013. Planning application to demolish and build
residential.
WALLINGTON (SM6), WINDMILL (independent, exEnterprise). Closed after police intervention, future uncertain.

AMERICAN BEER FESTIVAL
JULY 3RD –6TH 2014

CELEBRATING THE BEST
OF AMERICAN BEER

LIVE MUSIC FRIDAY & SATURDAY
AMERICAN STYLE BBQ
The White Horse
1-3 Parsons Green, London, SW6 4UL
020 7736 2115
www.whitehorsesw6.com
bookings@whitehorsesw6.com

WhatPub? – update 2
WEST
W14, OLD PARR’S HEAD (Punch). Closed and boarded and
sold to an unnamed buyer, future uncertain. There is interest
from the local community in trying to preserve it, but the agents
have emphasised its residential potential.
TWICKENHAM (TW1), OLD ANCHOR (ex-Young). Finally
closed in April 2014. The owners still intend residential
development, although their first application was rejected.
OTHER CHANGES TO PUBS & BEER RANGES

CENTRAL
EC1, FILTHY MACNASTY’S (Punch). Reverted to FOUNTAIN,
still subtitled (WHISKEY CAFE). Lease taken over in 2013 by
Handmade pubs, who also run the Fox EC2, Tufnell Park
Tavern N7 and Railway, Teddington.
EAST
E8, CAT & MUTTON (Punch). Lease taken over in 2014 by
Columbo Group, who also run Old Queen’s Head N1, Blues
Kitchen NW1, Paradise W10. Black Sheep Bitter and
Sambrook’s Wandle.
E8, MARKET HOUSE (independent). Renamed STORIES in
2013. Five Points Pale Ale.
E8, OLD SHIP (Enterprise). Refurbished early 2014 by new
leaseholders Urban Pubs & Bars, former owners of Realpubs.
Four real ales, primarily from local breweries, e.g. Ha’penny and
Truman.
E14, WATERFRONT (independent). Renamed ASTONS, a
‘champagne & wine bar’ with draught beer. (independent).
Retains Majingos lap dancing club on the same premises.
NORTH
N1, FALLEN ANGEL Acquired by Barworks from Pubs ’n’ Bars
and reverted to original name THREE JOHNS in early May.
Three varying cask ales (e.g. Adnams, Hackney, London Fields)
after refurbishment. Note painted poster on exposed brickwork
and copper ceiling tiles. Open 12-midnight (2am Fri & Sat,
10.30 Sun). Formerly HOBGOBLIN and JAY CUBED for a
while.
N1, HUNDRED CROWS RISING. Renamed JOKER OF
PENTON STREET (independent). Acquired by expanding
InnBrighton chain. 3 real ales from their Laine's breweries. Basic
decor, large masks over open-to-view kitchen and ‘backward’
clock. Open 12-midnight (2am Fri & Sat).Formerly COMPASS,
originally SALMON & COMPASSES.
N1, KING'S HEAD, 115 Upper Street (independent). Acquired
by Young's.
N11, SPRINGFIELD PARK TAVERN (independent, ex-Punch).
Renamed SPRINGFIELD BAR & GRILL under new
management. Three real ales from Greene King.
ENFIELD WASH (EN3), FINLEYS (Enterprise). Reverted to
PRINCE ALBERT. Still no real ale. Was KENNEDYS for a while.
SOUTH EAST
SE1, BREW WHARF (Vinopolis). Ceased brewing their own
beers in April, however they still have real ale, Truman’s Runner
and Swift
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SE5, RECREATION GROUND (Enterprise). Renamed
CAMBERWELL ARMS. Skinner Betty Stogs, St Austell Tribute
and two guests. Formerly CASTLE, SNUG, PACIFIC and
originally STIRLING CASTLE.
SE9, OLD POST OFFICE (Marston). Confirmed leased to Antic,
reopened Feb 2014 and renamed ELTHAM GPO. Five changing
real ales, e.g. Adnams, Purity, Taylor Landlord
SE10, CROWN (Enterprise). Now operated by Inn Public (who
also run Duke SE8, Dartmouth Arms SE23, Dolphin SE26) and
refurbished. Taylor Landlord and two guests.
SE16, ST JAMES TAVERN (Enterprise). Refurbished and
renamed ST JAMES OF BERMONDSEY, Enterprise is dipping
its toe in new waters with its first managed pub. Caledonian
Deuchars IPA, Fuller’s London Pride, 2 guests (e.g. Sharp’s
Doom Bar, Wells Bombardier) plus bottled beers from local
Fourpure brewery.
SE18, OLD MILL (Enterprise). Lease taken over by the owner
of the Prince Albert (Rose’s). Six changing real ales.

SOUTH WEST
SW11, LATCHMERE. Now Renaissance, ex-Bramwell (formerly
Barracuda) in administration.
WEST
W3, GEORGE & DRAGON, 183 High St (Remarkable
Restaurants, ex-Enterprise). In-house Dragonfly brewery
installed in May at rear of pub producing Two-O’clock Ordinary
(bitter), Early Doors (golden pale ale) and Dark Matter (stout),
plus Fuller’s guest beers.
W7, GROSVENOR, 127 Oaklands Rd. Confirmed sold by
Enterprise to Food & Fuel in 2013. Now refurbished. Real ales
include Fuller’s London Pride, Greene King IPA, Sharp’s Doom
Bar, Truman Runner and Swift, Weird Beard.
W11, PELICAN (Pub Acquisitions Ltd). Renamed RED LEMON
after sale in March 2014 to another independent operator.
Several real ales from Portobello.
W13, FLANAGANS (independent). Renamed O’BRIENS. Still
no real ale.

London, City of Beer
We have more than 50 breweries in
Greater London.
They are listed on the London CAMRA
website: www.london.camra.org.uk
Look for London beers in London pubs.
We hope you will enjoy them,
and please tell
everyone about them.

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

“Seriously good ales”
Dorking Brewery is a member of SIBA and
our ales can be ordered through the DDS scheme
The Brewery at Dorking Ltd.
Engine Shed, Dorking West Station Yard, Station Road, Dorking RH4 1HF
Tel: 01306 877988 Email: info@dorkingbrewery.com

@oldfountainales
info@oldfountain.co.uk
www.oldfountain.co.uk

Now open at weekends!

ELAC Camra Pub of the Year Award for 2013
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The Wine Cellar
London’s leading discount supplier for
Wines, Ales and Imported Beers

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

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

F: com/winecellared T:

winecellared

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

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

Email

Postcode

The Bogotá Beer Company
n February, my wife and I spent three wonderful weeks
Ibefore
travelling around much of Colombia. A couple of hours
we had to leave our hotel to go to the airport to begin
our long journey home, we were looking for somewhere to have
lunch. We came across a Bogotá Beer Company bar which sold
food. It did not take us long to go inside. The first thing I saw
was that the walls were adorned with old brewery and beer
pictures, most of them from this country. Five of them were of
Hook Norton, three were of Harvey’s and one of Shepherd
Neame. There were two of breweries that no longer exist:
Courage and Bass. The others were of Murphy’s, an Irish
brewery, Pilsner Urquell and Löwenbräu.
None of the three British breweries was aware that their
pictures were displayed in Bogotá. Hook Norton are now
hoping that they will be able to export some of their beer there,
and Harveys are planning to mention their pictures on their
website. Shepherd Neame said, “It sounds like we are in good
company, especially with Hook Norton and Harveys, who share
our passion for British brewing history”. I unreservedly agree
with that.
It was very strange for me to see a Harveys picture that is also
at my favourite pub, the Royal Oak in Borough. At least it
wasn’t going to be long before I was there drinking some really
good beer again. The sign above the picture translates as
‘Breathe in peace, this is a public place free of smoke’. Smoking
is forbidden in public places in Colombia.

Unsurprisingly, the Bogotá Beer Company is known in
Colombia as the BBC, and BBC is stamped on their glasses. The
bar we were in sold six draught beers. The ones I had were
certainly better than the normal ones available in Colombia, but
they were not a patch on real ale. There was a mix-up with my
first order. On the menu, which was one of the few places that
had one in English, it said ‘Half and half’ and showed a picture
of two small glasses of beer next to it. I pointed to the picture
and the waitress brought both beers in one glass. At least it was
drinkable. The porter was the one I enjoyed most. The food
was much better than the beer.
Whether it is the same in other bars I cannot say, but the BBC
sells draught beer in British pints, which is 568 millilitres, and
halves in 330 millilitre measures, which is 58% of a pint. We
were reliably informed that throughout Colombia petrol is sold
in US gallons and meat in what they call pounds: 500 grammes.
We passed a couple of Bogotá Beer Company bars during our
travels, which were not in Bogotá, but it was not possible for us
to go to either of them.
In the three weeks, I only tried two other beers. One of those
was what a guide recommended as being Colombia’s best beer,
but they were both so bland that I couldn’t tell any difference.
Brian Lawrence

Epping Ongar Railway Beer Festival
he weekend of 1-3 August sees the second Epping Ongar Railway beer festival at North Weald station, complete with 40
Treal
ales and eight ciders, and heritage steam and diesel trains. Classic Routemaster buses will be providing transport to
and from the festival site, travelling from Epping (Underground, Central Line) for those coming from London, and Shenfield
(national rail) for those coming from Essex. The transport options mean there’s no need for designated drivers, so everyone
can enjoy a pint or two.
This year the festival is running for an extra day, starting on Friday. Heritage trains start running at 9.50am each day, and
on Friday and Sunday the bar will be open from 12 until 5.30pm. All weekend you’ll be able to enjoy your drinks either in
the grounds of the railway or on board. On Saturday the bar will be open until 9pm, with live music from 4pm until the sun
goes down – with the last buses leaving the site at 9.30pm.
As with last year's event, there’ll be real ales from London and Essex, with several produced specially for the occasion.
Locally produced London Glider Cider will be one of the real ciders on offer. A full list of both ales and ciders will be published
in advance. CAMRA members can buy discounted tickets, including bus and festival train travel, for £11.
For further information and to book tickets, take a look at www.eorailway.co.uk/
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Microbreweries – the debate continues
A VINDICATION OF THE
RIGHTS OF MICROBREWERIES
(AND PUBS)
n presenting the personal opinions of
IlastBen
Nunn and Brian Sheridan in the
issue of London Drinker, the Editor
hoped that they would provide ‘food for
thought’. Indeed they have, but this
particular diner would have sent the
dishes back to the kitchen for not being
to his taste – like tripe or pig’s offal,
perhaps.
Brian’s diatribe against microbreweries
is entitled ‘a first blast of the trumpet’
against this ‘monstrous regiment’. Given
this reference to the work by John Knox,
I should not have been surprised to find
that the article was hardly a hymn to
diversity, or that Brian believes the
freedom of choice offered by the
flourishing microbrewery sector to be a
‘myth’. But I could not disagree more
strongly with what he says, and I would
like to put forward my own point of view
which, I admit, is based, much like
Brian’s, on subjective personal experience
rather than hard objective fact.
The pub scene in London, says Brian,
‘is something of a disaster’, which is ‘all
down to the profusion of the micros’.
Would this be the same London pub
scene that has produced a national
CAMRA Pub of the Year in the shape of
the Harp in Covent Garden, and which
more recently saw the Hope in
Carshalton make it to the final four?
Neither pub seems to have done itself any
harm or driven away much custom by
stocking the wares of microbreweries. As
these examples would suggest, I firmly
believe that the real ale scene in London
has never been better, both in terms of
beer quality and the range of ales
available to the drinker.
Brian goes on to cite the ‘lack of
consistency’ from microbreweries, which
as a fairly regular drinker of Sambrook’s,
the new Truman’s and Windsor & Eton
– to name but three – I find very
surprising. If I were a microbrewer I
might find his arguments patronising at
best, and at worst insulting. He also
yearns for the ‘long-departed halcyon
days of CAMRA’ when real beer choice
was available, and I for one would be
interested to know when this golden age
existed. I have lived in London all my life
and when I joined CAMRA in 1991 it was
certainly no paradise for the real ale
drinker. Unless you happened to live or
work near a Fuller’s or Young’s pub or a
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genuine free house, ‘choice’ was largely
limited to indifferent beers named after
long-closed breweries such as
Charrington, Courage or Taylor Walker,
with their now-vanished national
stablemates such as Draught Bass or Ind
Coope Burton Ale offering an occasional
treat. The contrast with today could not
be more marked, and it is certainly in my
view a change for the better.
I would never profess to be an expert
on beer taxation, and Brian may well be
right to say that Adnams has complained
about the unfair advantage given to the
micros by Small Brewery Duty Relief.
Leaving aside the point that Adnams’
beers are in fact not that hard to
find outside their tied estate (in the last
month I have found their beer in four
London pubs operated by different
pubcos of varying sizes), this regional
brewery cannot be that antipathetic to the
micro sector as it has collaborated with
smaller companies from all over the
world, even including the keg-only
Camden Town. The influence – and
popularity – of microbrewery beers has
seen established regional or familyowned brewers experiment with new
beer styles or ingredients such as the
Mosaic hop, and surely must have
influenced Fuller’s to revive some of its
‘past masters’ to complement the
standard offering of Chiswick, London
Pride and ESB.
By providing interesting, locally
produced beers, the role of
microbreweries in helping to revive what
were previously failing pubs should not
be underestimated either. I recently
attended a ‘meet the brewer’ evening at
the Ivy House in SE15, and it was
amazing to see a pub brought back from
closure full of people enjoying micro
beers, including those being presented by
the Brockley Brewery.
This brings me to what I think is the
real problem with the London pub scene,
and why I cannot agree with Ben Nunn
when he says ‘let bad pubs go to the wall’.
The arguments have been aired
several times before in the pages of
London Drinker, but the threat to even
well run and popular pubs (as the
Catford Bridge Tavern mentioned by Ben
proves) from demolition or conversion to
residential or retail use is very real
indeed, given ever-soaring property
values in the capital.
Real ale needs real pubs, and the pub
that becomes a convenience store or is
demolished to make way for flats is very

unlikely to sell real ale ever again. But a
pub that is not well run or does not stock
real ale or does not serve a good pint can
be turned around, and even reach the
stellar heights of branch, regional or
national Pub of the Year.
Robert Preston
ow refreshing to read the article by
H
Brian Sheridan in the April/May
edition of London Drinker questioning
whether the proliferation of microbreweries is all good news. In recent
years CAMRA has become totally
obsessed by micros, taking the view that
anything they produce must be
absolutely wonderful and seem to have
forgotten about the old established
independent brewers that kept the real
ale flag flying in the dark days of the
1960/70s. At beer festivals nowadays it
is hard to find any non-micro ales.
I have been a lifelong mild drinker and
have tried many of the milds produced
by the micros. However I have found
most of them to be uninspiring with
some not even tasting remotely like a
traditional mild, being far too bitter.
There are exceptions of course – Mighty
Oak Oscar Wilde for example – but in my
opinion the micro milds are generally far
inferior to those produced by the likes of
Bateman’s, Elgood’s, Thwaites. Harveys,
Greene King, Brains, Moorhouses and
their like.
Brian Offin
like to express my full support
Iovertowould
Brian Sheridan's article about the
dominance of beers from
microbreweries in the April/May issue of
London Drinker.
I have nothing against these beers and
are happy to try new brews. However, I
also enjoy drinking beers from the
established middle size breweries such as
Adnams, Brains, Fullers and Harveys
who advertised in that issue of the
magazine.
In the same issue, Colin Herbert
encourages us to drink at the pub.
However, I have no interest in going to
pubs which only sell beers from
microbreweries and having to drink beers
that I have never heard of and no idea of
what they are like even if they are
LocAles. This also applies to some
CAMRA beer festivals. In short I want
choice.
Mike Constable

Microbreweries – the debate continues
must agree with virtually everything
rian Sheridan's diatribe against
IApr/May
that Brian Sheridan says (Opinion Bmicrobreweries in the April/May
2014).
London Drinker cannot go unanswered.
I would only question his comments
on lack of consistency. It is not only
microbreweries that are guilty of this.
When I occasionally try one of the
widely-available ‘national’ beers from the
regional breweries it often seems to taste
very different from the previous occasion.
The obsession with novelty, variety and
choice has gone much too far. Most beers
are here today and gone tomorrow – gone
for a long time if not forever.
A microbrewery could brew the best beer
in the world; it would still be replaced on
some sort of rotation system. Ironically
the beer could be the worst in the world,
with the same result: you are not likely to
see it again.
It was a pleasure to attend the
Kidbrooke Beer Festival recently. Yes
there were some new breweries (mainly
local from SE London) but in general
most of the beers and the breweries were
not new.
Peter Fleming

He makes sweeping statements about the
supposed poor quality of the majority of
micro-brewed beers, and says that
'several others who know a bit about
beer' agree with him. We've all met
people who profess to know a bit about
beer – some of them write the blogs of
which he's so disdainful. Must be a
different type of knowledge.
One of his main complaints is that he
frequently comes across beers he hasn't
heard of. There I was, thinking that
diversity and the chance to try something
new were part of the enjoyment of
drinking beer in pubs. Thanks for
putting me right, Brian!
He bemoans the fact that, with so
many new beers, CAMRA's Tasting Panels
can't find the time to tell him what he can
expect. I didn't realise that we had to
wait for a Tasting Panel's verdict before
deciding whether to try a beer.
And pubs shouldn't be in the Good
Beer Guide unless they permanently

stock two 'named brews'. Sounds like
good news for the likes of Greene King
and Charles Wells, with their wellknown, consistent products.
He finishes by commending the beers
of the traditional family brewers. Finally,
a sensible observation. However, my
favourite beer style is stout, and hardly
any family brewers produce one – I
counted only four stouts and porters in
their entries in the brewery section of the
GBG. Happily, there are now hundreds
of microbreweries offering excellent
stouts and many other styles of beer,
available in some of the best pubs
around. Cheers!
Terry Kealy

Editor’s note. To the person who ripped
out a copy of Brian Sheridan’s original
article and sent it to him with abuse
scrawled across it, please grow up. I
might add that I have agreed to several
requests from other local CAMRA
magazines to reproduce Brian’s article.

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

The Grape
& Grain

2014

Multi award winning independent freehouse serving at least 16 real ales and ciders

BRITISH CIDER AND CHEESE FESTIVAL
27th, 28th, 29th JUNE
Now home to the Sydenham Blues Club – live bands every Friday and Saturday night
50p per pint discount for CAMRA members
The food at the Grape & Grain is seasonal, traditional and changes regularly, but always
keeping those regular pub favourites. Yes including the Sunday Roast of course!

2 Anerley Hill, Crystal Palace, SE19 2AA
Tel: 020 8778 9688 www.thegrapeandgrainse19.co.uk

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

South East London Pub of the Year 2011 • One of London’s best 250 pubs and bars
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American
craft brewers’

showcase

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

SOCIETE
PUBLICAN 5.5% ABV

SIXPOINT
WHEAT STREET 5.0% ABV

IN PUBS LATE MAY

IN PUBS EARLY JUNE

LOOK OUT FOR MORE GREAT AMERICAN CRAFT BEERS EVERY MONTH
ALCHEMIST

BELLS

RAPTURE 5.5% ABV

AMBER ALE 5.8% ABV

IN PUBS EARLY JULY

IN PUBS END OF JULY

BODEBROWN

CERVEJA CURITIBA 5.0% ABV

BRAZILIAN PALE ALE; A BEER FROM BRAZIL
BREWED ESPECIALLY FOR THE WORLD CUP;
IN PUBS EARLY JUNE

DEVILS BACKBONE
INDEPENDENCE ALE 4.7% ABV

IN PUBS EARLY JULY, READY FOR
THE 4TH OF JULY
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The Eleanor Arms
460 Old Ford Road, Bow, London E3 5JP
Tel: 020 8980 6992
www.eleanorarms.co.uk

Friendly welcoming atmosphere
CAMRA Good Beer Guide Listed
Serving the best Shepherd Neame
beers, and an extensive single malt
whisky and wine selection
Beer garden, freshly made baguettes,
snacks, free wi-fi, board games, music,
live jazz and a wicked monthly quiz
SPBW London Pub of the Year 2014
ELAC Community Pub of the year 2013
Joint East London Pub of the year 2013
You can reach us by bus (8 from Bethnal Green),
Barclays bikes (opp pub), canal or on foot
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10% discount for Ca mra me mbers on
10 CASK ALE S - 10 KEG BEERS
6 REAL CIDERS
T HE W E NLOCK A R MS
26 W E NLOCK RD,
LO N D O N N1 7TA
T EL .020.7608.3406
MONDAY-W E D NESDAY 4P M -11P M
T H U RS DAY 4P M- MI D NIGHT
F RI DAY & SAT URDAY NOON-1A M
SU N DAY NOON -11 P M
ema i l : beer@wenlocka rms. com
t wi t t er : @wenlocka rms
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A trip to Hornchurch
ecently, as one of my Good Beer Guide-based explorations I
chose the entries at Hornchurch and Collier Row, both being
R
Wetherspoon’s but I had not been to either town before, and also
I would try any other pubs that might be worth a visit along the
way. So getting across London I got on the train at Fenchurch
Street to be whisked out to Upminster, and then coming back a
couple of stations to Hornchurch, doing so to avoid the many
stops on the District Line.
Leaving the station going left I soon found a pub, the Railway.
An Ember Inn, a good size attractive looking building probably
built in the thirties, this would do nicely for starters. Inside were
two bar areas, done out in the usual comfortable contemporary
style, some original features remaining like wood panelling, albeit
mostly painted. At the bar there were three ales on: GK IPA,
Adnams Broadside and Purity UBU, which I went for at £3.20,
and it was pretty good.
I continued towards the town, noticing a 252 bus going in the
opposite direction, which I would need later to get to Collier Row.
But this bus had Collier Row on the front and it was going south,
and Collier Row is north of Romford – maybe the bus terminated
nearby and the driver had already changed the destination.
I soon came to a bar restaurant, pausing very briefly; no real
ale so carried on. Reaching the town I bore left to find the Sutton
Arms, so in I went. This probable shop conversion, now run by
Stonegate, seemed to be a smart town centre pub and was
reasonable busy, all quite dark and woody with some photos of
Spitfires commemorating the nearby WWII airfield. There were
TVs around showing horse racing and on the screen was the
winner that I had backed, so that was good. Anyway, to the
bar which had four beers on: Doom Bar, Old Speckled Hen,
Hobgoblin and Adnams Ghost Ship. The Ghost Ship is
one of Adnams’ better beers, I think, and at £3.05 it was very
good.
Continuing on in
the same direction I
soon came to a third
pub on the other side,
but still not the
’Spoon’s. This was one
of the ex-Firkin pubs,
still retaining its name,
the Fatling, but
without the Firkin bit.
An old attractive
looking
building,
inside it was all very
smart and woody despite a lot of the woodwork being painted.
Available at the bar were Adnams Explorer, Shepherd Neame
Master Brew, Sambrook’s Wandle and Brentwood Mild. A rather
interesting ‘across the board’ range I felt. Always to enjoy a mild
I went for the Brentwood, which was very good, and with a
CAMRA discount at £2.49 was even better.
Within a few more minutes’ walk I actually came to my
objective: J.J. Moon’s. A good size shop conversion done out in
the usual ’Spoon’s style, and needless to say it was quite busy
being a Friday. At the bar were the usual suspects with some
more interesting beers from over the country. I chose something
from Yorkshire: Elland Work in Progress, a dark beer I think,
maybe. But it was good at £1.99.
Doubling back to the town centre I found the appropriate bus
stop and boarded the next 252 to Collier Row, and sure enough
it took off in a southerly direction towards the tube station from
whence I had come, and as I was to find out the bus did a grand
tour of what was the old airfield, now a housing estate, before

heading north towards Romford and Collier Row, taking the best
part of an hour.
Alighting at Collier Row, I found a parade of shops and among
them the ’Spoon’s, the Colley Rowe Inn, obviously another shop
conversion. Inside it was quite long with wider seating areas at
the front and rear. Again on a Friday it was very busy and I took
a little while to get served, but when I did I went for a pint of
Wibblers Gold at £1.99, and as to be expected it was good. While
there I got talking to one of the locals, who just happened to be a
dray lorry driver.
Crossing over the road I boarded the next 252 heading back
towards Romford, but on the way out I had noticed an ‘Ember
Inn’ called the Mawney Arms, which looked as if it could be worth
a visit. Inside there was a good size area around a centre bar and
the usual comfortable ‘Ember’ décor. Once more it was quite
busy, and on at the bar was Young’s Bitter, Adnams Broadside,
Exmoor Ale and woe and behold, Downton Chocolate Orange
Delight. Just the beer to finish off on but, as the barman pulled
it into the glass, there came those immortal words, “I’m sorry sir,
it’s just gone.” Oh what a pity, I thought! But he followed up with,
“I might be able to get a half out,” which he did. I tried it and it
wasn’t too bad. “I’ll just charge you for the half,” but he took
second thoughts, “No I can’t do that, have it on the house.” What
a good barman. Of course that meant that I had to stop for a pint
of the Exmoor Ale, which was actually bought for me by a local
customer I got talking to about beer, pubs and horses.
From this pub I did get the bus back to Romford Station, and
the train home without any more stops. So reflecting on the day
out I would say it went surprisingly well, with a good selection of
good quality ales in a good selection of pubs. So there is more to
Hornchurch than just the ’Spoon’s.
Clive Taylor
D
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YOUR LIQUID DELICATESSEN!

BOTTLED AND CASK BRITISH ALE

GREAT WORLD BEERS & CRAFT LAGERS
NOT JUST BEER.. OVER 300 WINES & SPIRITS
371 Richmond Rd, Twickenham TW1 2EF 0208 892 3710
Open 7 days: Mon 12pm-8pm, Tues-Wed 10am-9pm,
Thurs-Fri 10am-10pm, Sat: 10am-9pm, Sun: 11am-7pm
shop@realale.com
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The German ‘Reinheitsgebot’ – myth and reality
he erroneous idea that the German Reinheitsgebot (an
T
ancient Bavarian edict of 1516 restricting the ingredients of
beer) has been and remains a positive measure that guarantees
the purity and quality of German beer needs to be challenged.
In the last edition of LD, a feature on the EBCU (European Beer
Consumers Union) included the suggestion that the awarding
of UNESCO World Heritage Status to the Reinheitsgebot might
somehow aid an industry in sharp decline. I would suggest
otherwise.
A couple of decades ago, it was almost impossible to find a
decent beer outside the cultural heartlands of Belgium, the
Czech Republic, Germany and the UK. Even within these
countries, bland, industrial beers largely swamped the talent.
Subsequently, beer culture has gone global, with a crossfertilization of styles, ingredients and recipes making the
enjoyment of good beer more widely available than ever before.
My concern is that in Germany, the birthplace of so much that
is good in the world of beer, no such renaissance is evident nor
in prospect. Beer culture has failed to evolve and relative
ossification has set in.
When it comes to beer, as in many other respects, Germany
is a deeply conservative place mired in tradition and with a
profound reluctance to experiment. A misplaced complacency
that German beer is better than all others and will always be so
has evolved, to the extent that there is very little variety or
complexity within the German brewing industry. Most German
breweries large and small brew more or less the same limited
variety of beer – the holy trinity of light lagers (Pils/Helles), dark
lagers (Dunkles) and wheat beers (Weisse/Weizen). Together,
these three styles account for over 95% of total beer output,
with light lagers alone accounting for over 60%. So the craft
component of the German beer market is minuscule and likely
to remain so, with no CAMRA-like organisation to support their
cause and only the occasional micro-festival to showcase their
beers. The only exception to this is Berlin, where around 20
micro-breweries and brewpubs have emerged and survived over
the past decade – the fact that Berlin is defiantly not
conservative may be germane.
The infamous Reinheitsgebot is largely responsible for this
state of affairs. This ancient Bavarian law was enacted to
preserve feudal beer monopolies held by the royal court and the
church by outlawing competing artisan brewers who used
multiple substitute ingredients to replace expensive barley malt
and hops – expensive because the sale and distribution of both
was controlled by the prince bishops and such as they. At the
time, the edict was justified on health grounds (in fact drinking
any beer at that time was far safer than drinking water) and on
the need to preserve wheat for the peasant’s bread. Who said
political spin-doctors were a modern invention! For several
centuries, the Reinheitsgebot was unique to Bavaria, but upon
the unification of Germany in 1871 and again following the
First World War in 1919, Bavaria insisted that it become federal
law as a condition for their joining the new Kaiser Reich (1871)
and German Republic (1919). This ensured the extinction of
numerous traditional local beer styles throughout the rest of
Germany, thus reinforcing modern beer monopolies and
making most German beer simple and good, but boring.
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SOME OF THE BEER STYLES BROUGHT
TO THE BRINK OF EXTINCTION BY THE
REINHEITSGEBOT
Almost dead beer styles are Gose (a spritzy, wheaty beer
from Leipzig), Berliner Weisse (a weak, thin beer with high
carbonisation – only one very poor commercial example),
Zwickelbier (served unfiltered straight from the
conditioning tank), Roggenbier (with rye) and Zoiglbier (a
‘commune’ beer sold from the houses where it is brewed –
unique to just five villages in northern Bavaria).
Beers that I have never seen and may be extinct include
Hanfbier (with hemp blossom), Haferbier (with oats),
Dampfbier (steam beer), Luttje Lage (shankbier – weak beer
to be drunk with schnapps), and – deep breath – Steinbier
(hot stones inserted to caramelise the malt).
So although no longer officially law, the Reinheitsgebot
continues to impart a baleful influence to this day in that
German brewers continue to keep things simple. No multiple
hop varieties, no fruit or spice, no exotic grains, no variation in
beer strength. From an article in the Independent (about a
Kolsch brewer now brewing in London because of the freedom
he has to create a greater variety of more flavoursome beers!) I
gather that the Reinheitsgebot also dictates the order in which
the permitted ingredients are to be used in the brewing process.
For example, hops can only be added at the beginning of the
boil (no dry-hopping, late hopping etc allowed) which means
that little if any hop character remains in most German beers
once they are ready to drink.
Where regional or local beer styles do survive, such as Kölsch
in Cologne or Altbier in Dusseldorf, they are generally
unavailable elsewhere in Germany and, in those cities, nothing
other than these local styles are brewed. Still, there are really
great beers amongst this sea of uniformity, but they tend to be
local heroes, unknown beyond their own backyards. To
experience the best of German beers, it is necessary to be a
nomad. Even so, just five cities, easily visited in a week, would
cover most of the beers worth drinking in Germany, these being
Munich, Bamberg, Berlin, Cologne and Dusseldorf.
The Reinheitsgebot as a cultural icon and the saviour of
German brewing? Give me a break!
Peter J Sutcliffe

Previous issues of

London Drinker
since October 2004
are available on-line at

www.london.camra.org.uk

The Charles Dickens
FREE HOUSE – BAR
& R E S TA U R A N T

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

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

160 UNION STREET, LONDON SE1 0LH
TELEPHONE: 020 7401 3744
www.THECHARLESDICKENS.CO.UK
2014

GARDEN
NOW
OPEN

We stock a large range of hard to
lNDLOCALAND3COTTISHCRAFTALES
.OTTOMENTIONAGREATSELECTIONOF
EXCELLENTWHISKY GIN RUMAND
OTHERlNESPIRITS
/PEN -ONDAYTO3ATURDAY 
 ON4HURSDAYAND ON
3UNDAY SOCOMEINANDCHECK
OUTOURFULLRANGEATYOURLEISURE
ORSEEUSONLINEAT
WWWROYALMILEWHISKIESCOM
3 Bloomsbury Street,
London,
WC1B 3QE
Phone: 02074364763
Twitter: @RMW_London
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A brief history of the London pub guide – part two
he origins of the London pub guide go back a few centuries,
T
but it is mostly a phenomenon of the past 60 years. The
first London pub guide was A Vade Mecum for Malt-Worms by
Edward Ward, written in 1715, which first presented the
familiar pub guide format: ‘Being a description of the Manners
and Customs of the most Eminent Publick Houses ... In a
Method so plain [one] may easily find the nearest Way from one
House to another’. It wasn’t until 1927 that H.E. Popham wrote
anything similar, The Taverns of London (1927), the first
modern pub guide.
After the war, as the economies of the world improved,
people began to travel; again, most significantly, the middle class
folk who enjoyed the casual atmosphere of the pub for their rest
and refreshment. Two books pointed the way for them: One
was a small travel guide to London: London: A to Z by John
Metcalf (not to be confused with the iconic portable street atlas).
It’s very small: 142 pages, 7” x 4.5”. Published in 1953, it’s the
first travel guide in my admittedly limited collection to mention
pubs in any detail. It’s a short list of 42 establishments and
Metcalf’s only comment, beyond a brief overview of pubs in
general, is that these are a few he likes. He pointedly says, “It’s
no good writing about them; you must go and see for yourself”.
The other book is perhaps the first post-war London pub guide:
Louis T. Stanley’s The Old Inns of London (1957), laid out in
the manner of the Vade Mecum and H.E. Popham’s first book,
and which for the first time included photographs of some of
the pubs discussed. Once again, this is history presented as pub
reviews. Entries tend to run much as this: HOOP AND
GRAPES, High Street, Aldgate, E.C.3. This Inn claims to be the
oldest licensed building in London. It is probably true. The
Great Fire did not destroy this area, so the building is original.
The Jacobean staircase and panelling are worth noting.
Everything is in character, even to the huge door with its iron
chains and wooden lock. The frontage is dated in the 1670s.
Technically, it has only been a pub for about a century. Prior to
that it was a vintner’s. Hence the sprawling cellars and passages.
The inn has only a six-day licence, it is closed on Sundays.
Five years later, the flood gates opened. Alan Reeve-Jones
wrote London Pubs (1962), an original and entertaining pub
guide, giving some of the most colourful descriptions of London
pubs ever written: fact seasoned with a great and amusing
imagination, pubs visited in the company of the erudite and
totally fictional Commander Xerxes McGill. One wishes there
were room on these pages to provide a more substantial
example than this from the entry on the George in the Strand:
“lunch-time local . . . of the law profession”: “Commander
Xerxes McGill, after that unfortunate business about Lady
Pimple, was heard to mention in the George that he thought the

London breweries share top
CAMRA regional awards

L

ondon Breweries received two of the top three awards in
the overall finals judging for the 2013/14 London & South
East Champion Beer of Britain competition, held at the
Reading Beer Festival in early May. The winners were:
Overall Competition Winner (Gold) – Fuller’s London Porter
Overall Competition Runner Up (Silver) – Flowerpots Bitter
Overall Competition Third Place (Bronze) – Kernel Export Stout
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judge might have taken a more moderate view. And what
happened? A week later they got him for not having a current
dog licence. We will say no more.”
Reeve-Jones would seem to be the first writer of pub guides
to make note of the curriculum vitae of each pub; for example:
“Marquis of Anglesea, 39 Bow Street W.C.2 Brewers Young.
Licensing hours 11-3, 5.30-11, Sunday 12-2, 7-10.30. Snacks
Yes. Meals Lunch 12.30-2.30, Dinner 7-12. Special draught
beers Guinness. Bus 6. Any bus down the Strand.
Underground Covent Garden. Tel. COV 3216”
In 1964, Egon Ronay published ‘the first methodical guide
to pubs in Britain’, though it covered only London, the South
and South West of the country. Like any good travel or
restaurant guide, there were ratings for the quality of the food,
pubs were revisited regularly, and the ambience of the
establishment given consideration.
Two gentlemen who followed closely upon Reeve-Jones and
Egon Ronay were Martin Green and Tony White with the Guide
to London Pubs (1965). They didn’t bring the humour of
Reeve-Jones to their reviews, but they certainly gave close
attention to the physical state of things and the atmosphere,
keeping history to a minimum. Of the Nag’s Head in Kinnerton
Street: “Its clientele is pretty cosmopolitan, ranging from
musicians killing time before beginning work in clubland to
newspapermen, mechanics and gay young things. It is an
honest kind of pub which makes no concessions to modernity,
and is well run, comfortable and serves draft Guinness”.
Included were wonderful pen and ink drawings, and of course
the curriculum vitae. Green and White kept their book current
with subsequent editions, a situation which was continued
when the Evening Standard took over the guide and, with a
more extensive list of pubs, published yearly until 1999.
From the 1970s to the start of the 21st century, pub guides
proliferated, catering to those who wished to walk, stroll, or
crawl; those looking for good food, music or sports on the telly.
There are both good pub and best pub guides. Guides to
riverside, secret, historic, and heritage pubs. There are now
many foreign language pub guides, including one in Norwegian
written by a friend. However, it is a new age, and print may be
giving way to the digital. On the cusp is a GPS pub guide. But
websites such as fancyapint.com and pubs.com. offer all the
print guides do and are easily kept up to date. Will the printed
page be superseded by the ubiquitous mobile and iPad?
Perhaps. But would I ever have fallen into conversation in the
Nag’s Head with a Norwegian family had the gentleman been
consulting his mobile (not allowed in that pub) instead of
making notes in his copy of 100 Gode Puber i London?
F H Walsh

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

www.london.camra.org.uk

BESTSELLER
The last two centuries have given us some great books. Many based in London.
About Londoners. Like the pipe smoking sleuth from Baker Street, the nanny
that preferred her umbrella to the Routemaster, and the boy that never grew up.
OK, so he wasn’t from London, but he did visit - probably flew over our brewery and while those authors were busy writing their stories, we were writing ours.
Brewing books, dating back to 1845. They’re not famous, but like any good classic
they’re still being read today, by our brewers, who in turn continue our story with
new recipes and tales of cask and keg. Not exactly populist, but to enjoy our story

/LONDONPRIDE

@LONDON_PRIDE

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

you don’t have to read it, just take a sip.

Ale and art combine for charities
he annual Pig’s Ear Beer and Cider Festival always holds a
T
collection to raise funds for the Speaker of Hackney’s
Charities the East London and City (ELAC) festival is held in
Hackney’s historic Round Chapel. A sum of £695 was raised
at the 2013 Festival and this sum was swelled by raffling a print
of Sledgers, Primrose Hill a prize painting by celebrated East
London artist, the Mile End-based Ed Gray.
The charities benefitting are the Prince’s Trust, working with
disadvantaged young people and St Mungo’s, which cares for
the homeless. The cheque was presented on 23 April by the
Speaker of Hackney, Cllr Michael Desmond. He said. “The Pig’s
Ear Festival is now an enjoyable highlight of the Hackney year.
I also appreciate ELAC’s commitment to the community shown
by its charity efforts.” Ed Gray added: “I love my ale and the
Pig’s Ear Festival. So this gift of a print is my way of saying
thank you.”
Bill Green

Left to right: Jeanette Dear, St Mungo’s; Ed Gray; Andrew
Wilson, Deputy Pig’s Ear Festival Organiser; Cllr Vincent Stops
of Hackney Borough Council; Cllr Michael Desmond; Nina
Walker of the Prince’s Trust.
Advertise in the next LONDON DRINKER.
Our advertising rates are as follows:
Whole page £325 (colour), £260 (mono);
Half page £195 (colour), £145 (mono);
Quarter page £105 (colour), £80 (mono).
Phone John Galpin now on
020 3287 2966. Mobile 07508 036835
Email: johngalpinmedia@gmail.com or Twitter@LDads
THE FINAL COPY DATE FOR ADVERTISING IN OUR NEXT
ISSUE (AUGUST/SEPTEMBER) IS 10 JULY

OBITUARY
BILL USHER
t was with sadness that we have heard
of the recent death of Bill Usher, one of
the original members of the Richmond &
Hounslow Branch of CAMRA. Bill was
one of the most active members in the
branch over many years. Although he was
not a member of the committee, his work
for the branch was invaluable because he
did what many of us, caught up in branch
business, seem to forget – he kept in touch
with all the pubs in the Hounslow and Whitton areas on a
regular basis. He visited them regularly and in the early days
he used information from his contacts to convince licensees
to start selling real ale, using the evidence from those pubs
that took it that increased turnover could be achieved by
doing so.
Right from the start until a couple of years ago, he
distributed London Drinker to pubs in his area as well as
Richmond and, in the days when the magazine was sold, he
always came up with the money – promptly and accurately,
as you might expect for a man who worked for many years
for the Bank of England. With this contact he also arranged
some splendid evenings for the branch members at the Bank

I

of England Sports & Social Club in Roehampton on their
restaurant evenings.
I recall one summer evening back in the seventies when we
held a social at the Windsor Castle in Hounslow to celebrate
Bill’s success at getting the landlord to take real beer. We were
supping and chatting in the saloon bar when a call from the
public came for us all to join the proper drinkers. So in we
went to join the local bikers (I’m not sure if they were genuine
Hell’s Angels but they bore a remarkable resemblance). With
the comment “We’re drinking your beer, now you can try our
regular drink,” one of their number handed Bill a pint of
scrumpy and blackcurrant. Bill drank it with a smile, and
lived to tell the tale.
Bill was born in Jarrow on 4 February 1923 and moved
south after serving in both the Army and Navy during the war
when he joined the Bank. He passed away in the Richmond
home of his daughter and her family on 29th March at the
age of 91. For the last couple of years he had been confined
to bed there as he was no longer able to live at his home in
Whitton. While there he was well tended to by United
Homecare, district nurses and the Marie Curie Nurses, who
received special praise at his funeral.
Our sympathies at this sad time go to Bill’s wife Eleanor
(always called Ellan), his daughter Sally and her family and
his son Kingsley.
Andy Pirson
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Idle moments
June is bustin’ out all over
The sheep aren’t sleepin’ any more!
The rams that chase the ewe sheep
Are determined there’ll be new sheep
And the ewe sheep aren’t even keepin’ score!
So wrote Oscar Hammerstein in 1945 although according to
Countryfile that process tends to start in the autumn. Ah well,
we don’t want to spoil a good song, do we.
You can tell it’s almost summer; I’ve just been to watch the
Chestnut Sunday parade in Bushy Park in my winter coat!
Enough! No more moaning about the weather – let’s sit by the
fire and solve some number puzzles:
6. 7920 I in a F
1. 3 T a L (by the C)
7. 4 B in a G of C
2. 1179 PS for E by JW
8. 192 is AA in H
3. 4 P for a T in RL
9. 3 P for a DG
4. 2 Q in a C
10. 5 PVAT on E (for DU)
5. 4 HC by M
Right, let’s get another jug of mulled ale and have a look at
5BY4; this month I’ve subtitled it “Weeks at No. 1.” Can you
sort out the number of weeks each of the records below spent
in the No. 1 spot of the hit parade (from the second list)? You
can? Good! But will you get it right?
1. (Everything I Do) I Do it for You – Bryan Adams
2. It’s Now or Never – Elvis Presley
3. Another Brick in the Wall – Pink Floyd
4. Bohemian Rhapsody – Queen
5. With a Little Help from my Friends – Joe Cocker
6. I Will Always Love You – Whitney Houston
7. Cathy’s Clown – Everly Brothers
8. The Young Ones – Cliff Richard & the Shadows
9. Imagine – John Lennon
10. Love is All Around – Wet Wet Wet
F. 8
A. 1
G. 9
B. 4
H. 10
C. 5
I. 15
D. 6
J. 16
E. 7
And so finally we come to General Trivia – a bit of a
miscellany this time:
1. Perhaps better known for his liaison with somebody else’s
wife, who married Frances (Fanny) Nisbet on 11th March
1787 on the Island of Nevis?
2. Who was the father of Goneril, Regan and Cordelia?
3. Ann Darrow was the lead female character in a well known
early 1930s film. What was the film and who played her?
4. What was unusual about the duet between Jim Reeves and
Patsy Cline of the song ‘I Fall to Pieces’?
5. Isaac Newton’s quotation “. . . standing on the shoulders
of giants” (as can be seen on the £2 coin) is first attributed
to John of Salisbury, writing in his ‘Metalogicon’ – in what
century?
6. What was the name of Henry Ford’s son? That’s the man
who founded the car company, in case you know
somebody else called Henry Ford
7. Who was the author of An die Freude (Ode to Joy), used
as the text for the final movement of Beethoven’s Ninth
Symphony?
8. Who was the first Rugby (Union) player to represent
England while playing his club rugby for a French club –
and what club was it?
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9. What was Jerome K. Jerome’s middle name?
10. What was the given name of Mrs. Beeton, author of the
eponymous Book of Household Management?
Well, that’s about it then. Wear plenty of layers when you go
out – you never know they might even protect you from
harmful UV rays!
Bye for now
Andy Pirson
IDLE MOMENTS - THE ANSWERS
As promised, here are the solutions to the puzzles set in the
April Idle Moments column.
NUMBER PUZZLES:
1. 7 Players in a Netball Team
2. 1 Red Ball in a Game of Billiards
3. 5 Digits on a Hand
4. 10 Hurdles in the Four Hundred Metres Hurdles Race
5. 4 Bottles in a Jeroboam
6. 13 Top Ten Hits by the Beach Boys (in Great Britain)
7. 3 is the Number on a Tight Head Prop’s Rugby Shirt
8. 50,000 Twenty Pound Notes in a Million Pounds
9. 2 is the Common Logarithm of One Hundred
10. 6 Balls in an Over
5BY4:
(More Olympic Cities)
1. 1900 – Paris
2. 1912 – Stockholm
3. 1936 – Berlin
4. 1956 – Melbourne
5. 1964 – Tokyo

6.
7.
8.
9.
10.

1972 – Munich
1980 – Moscow
1984 – Los Angeles
1996 – Atlanta
2000 – Sydney

GENERAL KNOWLEDGE:
1. Eddi Reader’s No. 1 hit in 1988 was with the group
Fairground Attraction; it was (of course) called Perfect.
2. The folk fiddler who made a come back solo album called
Lazarus after having a heart- lung transplant was none
other than Dave Swarbrick.
3. And the guitarist who, after a long time away from public
life came back in 1997 with his Splinter Group is Peter
Green (formerly of Fleetwood Mac – but you don’t need
me to tell you that!).
4. The rock band which between 1963 and 1965 comprised
Eric Clapton, Paul Samwell-Smith, Keith Relf, Jim McCarty
and Chris Dreja was the Yardbirds.
5. And when Eric Clapton left them in 1965, he was replaced
by Jeff Beck.
6. The British car company which built a number of
prototype gas turbine powered cars between about 1950
and the mid 1960 was Rover.
7. In 2008, Ford sold its Jaguar and Land Rover divisions to
Tata Steel of India.
8. The car company founded in Blackpool in 1947 by Trevor
Wilkinson was TVR (after his initials).
9. The motorcycle company founded by Harry and Charles
Collier was Matchless.
10. And finally, the model name used by Ford for cars and
Triumph for motorcycles was ‘Thunderbird’.

10th Annual Beer Festival
& Charity Gala Weekend
15th, 16th & 17th August
Over 60 beers plus ciders
Free Entry, Souvenir Glasses, Polo and ‘T’ Shirts
Lunch menu, Sunday carvery and all day BBQ
Live music, charity stalls and displays

2014

Thetford Road, New Malden KT3 5DX
See www.woodiesfreehouse.co.uk or phone 020 8949 5824
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Crossword
Compiled by DAVE QUINTON

£20 PRIZE TO BE WON
ACROSS
1. Island pub no good and over large. [8]
7. Conservative and liberal in split. [5]
8. Get people together to plant grain, reportedly. [9]
9. Music style is about average. [3]
10. For a start, Goodwood, Ascot, Thirsk and Epsom will have it.
[4]
11. Use of French device. [6]
13. A posh car driven into sea is damaged. [6]
14. Man, maybe, is alight. [6]
17. Irish girl hasn’t finished game. [6]
18. Old king with sex appeal and strength of character. [4]
20. Fish is retreating into shelter. [3]
22. At noon, people have little time for change. [9]
23. Cockney delight with ornament. [5]
24. After a divine death hesitate to find something more. [8]

The prize winner will be announced in the October London Drinker. The
solution will be given in the August edition.

DOWN
1. Jewellery old singer left inside. [5]
2. It goes round and round and up and down. [7]
3. Some land turned up in Mercator’s projection. [4]
4. Writer in dictionary is exposed. [6]
5. Worker on railway is drunk. [5]
6. Murderess finally killed, finished off. [7]
7. He plays with what’s between his legs. [7]
12. It’s agreeable to bring in model for sex. [7]
13. Soften if girl is around. [7]
15. I heard a stupid idiot. [7]
16. Consented to a good read being broadcast. [6]
17. Start to live on booze. [5]
19. Pole put me up after drink. [5]
21. Primary education does give everyone advantage. [4]

All entries to be submitted to:
London Drinker Crossword, 25 Valens House,
Upper Tulse Hill, London SW2 2RX

Winner of the prize for the February Crossword:
Tony Lennon, Twickenham

Name ....................................................................................................
Address .................................................................................................
..............................................................................................................
All correct entries received by first post on 23 July will be entered into a
draw for the prize.

Please Note: Entries on oversize copies of the grid will not be entered into
the prize draw.
APRIL’S SOLUTION
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Other correct entries were received from:
D.Abbey, Ted Alleway, Tony Alpe, Pat Andrews, Lorraine Bamford,
John Barker, Brian Bickerstaff, Mrs Christine Bird, John Bowler,
Jeremy Brinkworth, Mark Broadhead, John Butler, Peter Charles,
Hilary Clark, Constance Cooper, Paul Curson, P.J.Curson, Mrs
Daphne Curtis, Joe Daly, John Dodd, Richard & Clever Clogs
Douthwaite, Tom Drane, C.J.Ellis, Conor Fahy, D.Fleming, Sally
Fullerton, Geoff Gentry, Christopher Gilbey, B.Gleeson, E.Goobay,
Marion Goodall, Paul Gray, J.E.Green, Alan Greer, Richard Gregory,
Andy Guthrie, Caroline Guthrie, Stuart Guthrie, B.Hall, Peter
Haynes, John Heath, Lucy Hickford, Graham Hill, William Hill,
David Hough, Chris James, Antony Jenkins, Claire Jenkins, Steve
Kloppe, Mick Lancaster, Pete Large, Terry Lavell, Tony Lean, Anthony
Lemmon, Rosemary Lever, Andy Lindenburn, Mike Lloyd, Gerald
Lopatis, Malcolm Lowing, Donald MacAuley, C.Maddox, P.Mager,
Anne Magill, Pat Maginn, Steve Maloney, John Mannel, Tony Martin,
Dylan Mason, Jan Mondrzejewski, M.J.Moran, Al Mountain, Dave
Murphy, Brian Myhill, Mark Nichols, Paul Nicholls, Gerald Notley,
Alan O’Brien, Michael Oliver, Nigel Parsons, Miss G.Patterson, Mark
Pilkington, Robert Pleasants, G.Pote, C.Pottins, Jeanette Powell, Mrs
I.Price, Derek Pryce, Dave Renwick, James Rawle, Paul Rogers,
Richard Rogers, Dale Sharp, Pete Simmonds, Lesley Smith, Ruth
Smith, Ian Sneesby, Ian Symes, Ken Taylor, Bill Thackray, Mark
Thompson, R.Thompson, P.Ug, Us at 4 and 8, Ella Vanoyz,
E.Wallhouse, M.Watkins, Martin Weedon, Alan Welsh, Elizabeth
Whale, Nigel Wheatley, John Wilkinson, Pauline Wilson, Sue Wilson,
David Woodward, Peter Wright & the Missus, Paul Young.
There were also 5 incorrect and one incomplete solutions.

J U LY

5+6
W E E K E N D E X T R AVA G A N Z A

Save the date!
T H AT S PA R K E D A R E V O L U T I O N

CASKPU BAN D KITCH EN.CO M

@CASK_PU B_sw1

ILABLE
A
V
A
W
O
N
PUBS
T
A
E
R
G
AT
LONDON
ACROSS

