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Editorial
London Drinker is published on behalf of
the Greater London branches of CAMRA,
the Campaign for Real Ale, and is edited
by Tony Hedger. It is printed by Cliffe
Enterprise, Eastbourne, BN22 8TR.
CAMRA is a not-for-profit company
limited by guarantee and registered in
England; company No. 1270286.
Registered office:
230 Hatfield Road, St. Albans,
Hertfordshire AL1 4LW.
Material for publication, including press
releases, should preferably be sent by email to ldnews.hedger@gmail.com. The
deadline for the next edition,
Februsry/March, is Monday
12 January.
All contributions to this magazine are
made on a voluntary basis.
To advertise in London Drinker, contact
John Galpin on 020 3287 2966 or mobile
07508 036835;
E-Mail: johngalpinmedia@gmail.com.
Prices: whole page £325 colour or
£260 mono; half-page £195 colour or
£145 mono; quarter-page £105 colour or
£80 mono.
The views expressed in this magazine are
those of their individual authors and are
not necessarily endorsed by the editor or
CAMRA.
© copyright the London Branches of the
Campaign for Real Ale; all rights reserved.
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THE WAR OVER
OUR PUBS
any readers will have heard of
M
veteran publican and self-styled
‘pub persuader’ Mark Dodds. He ran the
iconic and much-celebrated Sun &
Doves in Camberwell for a number of
years in the nineties and noughties. He
starred in a CAMRA campaigning video
on pub closures and writes the irreverent
blog, They Got Me Over a Barrel. After
an
uncharacteristically
sobering
discussion on real-world London pubs
under threat or having been sold,
knocked down or closed, Mark turned to
me with a look of earnest empathy
reserved solely for the faces of
those bankrupted by unscrupulous
irresponsible pub companies (in his case
Scottish & Newcastle), placed a hand on
my shoulder and said sternly and slowly,
‘Make no mistake, this is a war’. To win
a war, one needs a strategy, gallons of
courage, and a mash tun full of tenacity!
Geoff Strawbridge and I recently told
the Planning Inspector responsible for
overseeing the alterations to the London
Plan that the capital had lost over 2000
traditional pubs during the last 30 years.
It often feels as if we are drowning in a
sea of threatened pubs. Greater London
CAMRA is determined to turn this
situation around. Our strategy was
agreed back in June and you can read the
policy document on the growing and
ever-useful pub protection section of our
website www.london.camra.org.uk. In
certain London Boroughs, our pub stocks
are at such frighteningly low levels that
now even previously pub-indifferent
Councillors are starting to take notice.
Some London wards have no pubs left.

It is now universally recognised that the
old peddled line of the free market
ideologists ‘pubs would not close if
people used them’ is utter nonsense.
In our pub campaigning section in
this issue, you can read how the highly
profitable and very well patronised
Tottenham has received lawful
confirmation that it can change use to a
shop. We have previously reported how
private investors paid £35m for a
pub in Canary Wharf so that they
could demolish it. Another offshore
investment company paid £27m for a
pub in Bayswater.
The days of ineffective fire-fighting on
isolated and scattered pub campaigns
like lone native defenders in a wilderness
of gold-rushing speculators are behind
us. Our branches are working to the
agreed strategy and we are seeing a small
glimmer of hope as a result. CAMRA is
here to support and advise pub
campaigns, not to start them or lead
them. We have built up valuable frontline experience now and we are directly
engaged with Borough Councils, with
the London Assembly, with the Planning
Inspectorate and with senior civil
servants in the Department of
Communities and Local Government.
Finally, although Ministers have failed
to act on our repeated calls to close
planning loopholes, CAMRA’s national
Pubs Matter campaign continues to gain
momentum. We knew this would be a
long war. We need to dig deeper into the
mash tun of tenacity and squeeze every
last drop of flavour from the grain. Let
us not lose sight of what we are fighting
for. As Inspector Thickett quipped at
City Hall in September in a broad and
firm Yorkshire tone, “Now then Mr
Strawbridge, the key question is, where
do we go for a decent pint of beer in this
town?”
Keep doing what you do best; drink
cask ale in London’s pubs! Cheers!
James Watson

LONDON DRINKER BY POST
e have made changes to the arrangements for postal copies. The cost for one
year (six editions) is now £9.00 and the cost for two years (12 editions) is
£17.00.
These prices apply only to mailings to UK postal addresses. To arrange for copies
to be sent to addresses overseas, please contact us.
Please send cheques (payable to CAMRA London Area) to Stan Tompkins, 52
Rabbs Mill House, Chiltern View Road, Uxbridge, Middlesex UB8 2PD.
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Branch diaries
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elcome to our regular details of London CAMRA contacts
and events where branches say what is happening in
their areas that might be of interest to drinkers across London.
Events for December 2014 and January 2015 are listed below.
Meetings and socials are open to all – everyone is welcome to
come along.
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LONDON REGIONAL EVENT
Secretary: Roy Tunstall, roytunstall.camra@gmail.com
December – Mon 8 (4pm for 4.30) John Young Memorial
Award 2014 presentation. Hock Cellar, Fuller’s Brewery,
Chiswick La South, W4.
Website: www. london.camra.org.uk
LONDON PUBS GROUP
Chair: Jane Jephcote, jane.jephcote@googlemail.com, 07813
739856
December – Wed 10 Bayswater W2 crawl: (7pm) Black Lion,
123 Bayswater Rd; (8pm) Leinster Arms, Leinster Terr; (8.45)
Mitre, 24 Craven Terr; (9.30) Victoria, 10A Strathearn Pl.
January – Wed 14 (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)
January – Sat 10 (3pm) Wassail. One Tree Hill Allotments,
Honor Oak Pk SE23. Jacket potatoes, hot mulled juice and
cider. Bring snacks to share, apple juice or cider, noise making
instruments, stout footwear and wrap up warm!
For information and details, see http://londoncider.blogspot.co.uk
YOUNG MEMBERS GROUP
Email group: http://groups.google.com/group/london-camraym
BEXLEY
Rob Archer, camr@rcher.org.uk,
contacts@camrabexleybranch.org.uk
December – Wed 10 (8.30) Mtg. Charcoal Burner, Main Rd,
Sidcup. - Tue 16 (8pm) Xmas meal soc. Wrong ’Un, Broadway,
Bexleyheath (pre-book only). - Sat 27 Twixtmas soc: (12pm)
Robin Hood and Little John, Lion Rd, Bexleyheath, then on to
Wrong ’Un.
January – Wed 14 (8.30) Mtg. George Staples, 273 Blackfen
Rd, Sidcup. - Sat 24 4 Micropubs crawl: start (12pm) Long
Pond, Westmount Rd, Eltham SE9. - Wed 28 Soc: start (8pm)
Nags Head, 37 Welling High St; then Crook Log, Bexleyheath;
Wrong ’Un.
Website: www.camrabexleybranch.org.uk
BROMLEY
Janet Freak, inquiries@bromleycamra.org.uk
December – Mon 1 Locksbottom soc: (8pm) Whyte Lyon,
Farnborough Common; (9pm) British Queen, 427 Crofton Rd;
(10pm) Black Horse, 318 Crofton Rd. - Sat 13 East London
crawl & Beer of the Festival presentation: (3.30) Pembury
Tavern, 90 Amhurst Rd, Hackney E8; (5pm) Clapton Hart,
231 Lower Clapton Rd, E5; (6.30) King William the Fourth,
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Branch diaries
816 High Rd, Leyton E10, including presentation to Brodie’s
Brewery. - Sat 20 (from 7pm) Xmas party. Shortlands Tavern,
5 Station Rd, next to Shortlands Stn.
January – Sat 10 SW London soc. (12pm) By The Horns
Brewery Tap, 25 Summerstown, SW17; (2pm) Sultan, 78
Norman Rd, Wimbledon SW19; (3.30) Trafalgar, 23 High
Path, Merton SW19. - Tue 13 (7.30) GBG selection mtg.
Crown & Anchor, 19 Park Rd, Bromley. - Thu 22 Chislehurst
BR7 soc: (8pm) Gordon Arms, 47 Park Rd; (8.45) Queen's
Head, 2 High St; (10pm) Bull's Head Hotel, Royal Parade. Tue 27 (7.30) Cttee mtg. Shortlands Tavern, 5 Station Rd.
Website: www.bromley.camra.org.uk
CROYDON & SUTTON
Peter McGill: 07831 561296; pete_mcgill@hotmail.com
December – Tue 2 (8.30) Soc. Green Dragon 58 High St,
Croydon. - Thu 11 Carshalton soc: (8.30) Sun, 4 North St;
(9.45) Hope, 48 West St. - Tue 30 (8.30) Mtg. Royal Standard,
Sheldon St, Croydon.
January – Wed 14: Cheam SM3 soc: (8.30) Railway Hotel, 32
Station Way, then possibly (9.45?) Claret, 33 The Broadway. Tue 20 (8.30) Coulsdon soc. Pembroke, 12-16 Chipstead
Valley Rd (250 meters from Coulsdon Town Stn). - Thu 29
(8.30) Mtg & London Drinker pickup. Windsor Castle
(Cottage Rm), 378 Carshalton Rd, Carshalton.
Website: www.croydoncamra.org.uk
EAST LONDON & CITY
Branch telephone 07757 772564, elacbranch@mail.com
December – Tue 2-Sat 6 Pig’s Ear Beer Festival. Round Chapel
Centre for the Performing Arts, 1d Glenarm Rd, Clapton E5.
January – Thu 8 Leyton E10 crawl: (7pm) East London
Brewery (mini tour); (7.45) Drum; (8.30) William IV; (9.15)
Leyton Orient Supporters' Club; (10pm) Leyton Technical. Sat 10 (7.30) Soc. Ye Olde Rose & Crown, 55 Hoe St,
Walthamstow. - Tue 13 (7.30) Mtg. Old Bank of England, 194
Fleet St, EC4. - Wed 14 (7.30) GBG 2016 selection mtg.
Leyton Technical, 265B High Rd, E10. - Wed 21 (7.30) GBG
2016 selection mtg. White Hart, 1 Mile End Rd, E1. - Wed 28
Chingford E4 crawl: (7.30) Kings Ford, 250-252 Chingford
Mt Rd; (8.15) Larkshall, 205 Larkshall Rd; (9pm) Dovecote,
Friday Hill; (9.45) Kings Head, 2B Kings Head Hill. Please
note that buses will need to be used on this crawl!
Website: www.pigsear.org.uk
ENFIELD & BARNET
Peter Graham, 07946 383498,
branchcontact@camraenfieldandbarnet.org.uk, branch mobile
07757 710008 at events.
December – Wed 3 Pig's Ear Beer Festival soc. Meet on the
hour from 6pm at products stand. - Tue 9 Cabbage Patch
Stompers, Ponders End, card carrying CAMRA members only.
Br. Contact for details. - Fri 19 (from 5pm) Mighty Oak night
soc. Leyton Orient Supporters Club, Oliver Rd, E10.
January – Thu 1 (from 12pm) Cobweb soc. New Crown, 8084 Chase Side, Southgate N14. - Wed 7 Barnet survey: start
(8.30) Lord Nelson, 14 West End La. - Wed 14 Enfield
survey: start (8.30) Jolly Butchers, 168 Baker St. - Thu 22
(8.30) 1st 2016 GBG selection. Venue tba. - Thu 29 Finchley
Central survey: start (8.30) Catcher in the Rye, 315-319
Regents Park Rd, N3.
Website: www.camraenfieldandbarnet.org.uk
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KINGSTON & LEATHERHEAD
Clive Taylor, 020 8949 2099, ctaylor2007@freeuk.com
December – Tue 2 (from 1pm) Pig’s Ear Beer Festival soc.
Names to Adrian for free group entrance on 07774 859871 or
akpalmer@talktalk.net - Wed 3 (8.15) Mtg. Druid’s Head
(upstairs rm), 2, Market Place, Kingston. - Tue 16 Xmas
dinner. Woodies, Thetford Rd, New Malden. Menu and
bookings through Clive. - Sat 20 Kingston crawl: (1pm) Grey
Horse, 46, Richmond Rd; (2pm) Boaters, Canbury Gdns;
(3pm) Bishop, 2 Bishop’s Hall; (3.45) Woody’s, 5 Ram
Passage; (4.30) Mill, 58 High St; (5.15) Ram, 34 High St;
(6pm) Druid’s Head, Market Place.
January – Wed 7 (8.15) Mtg. Surbiton Club (upstairs rm), St
James Rd, Surbiton. - Wed 14 Surbiton soc: (8pm) Waggon &
Horses, 1 Surbiton Hill Rd; (9pm) Grove, 9 Grove Rd; (10pm)
Antelope, 87 Maple Rd.
Website: www.camrasurrey.org.uk
NORTH LONDON
Social contacts: John Wilson, 07840 111590,
jgwnw3@hotmail.com; Stephen Taylor, 07443 473746,
stephen.taylor500@gmail.com
December – Tue 2 (7pm) Pig’s Ear Beer Festival. - Sat 6 Young
Members’ soc: (3pm) Queen’s Head, 66 Acton St; (4.15)
Parcel Yard, King’s Cross Stn; (5.15) Betjeman Arms, St
Pancras International Stn; (6.15) Royal George, 8 Eversholt St;
(7pm) Doric Arch, 1 Eversholt St; (8.15) Euston Tap, 190
Euston Rd; (9.30) Bree Louise, 69 Cobourg St. - Tue 9 (7.30)
Xmas party. Rochester Castle, 143 Stoke Newington High St. Tue 16 (8pm) Presentation to Dixie Dean. Prince Arthur, 49
Brunswick Pl. - Tue 23 N22 Soc: (7.30) Goose Wood Green,
203 High Rd; (8.15) Spouter’s Corner, 180 High Rd; (9.15)
Westbury, 57 Westbury Ave. - Tue 30 Euston Road soc: (7.30)
Parcel Yard, King’s Cross Stn; (8.15) Mabel’s Tavern, 9
Mabledon Pl; (9pm) Doric Arch, 1 Eversholt St; (10pm)
Euston Tap, 190 Euston Rd.
January – Tue 6 Chapel Market N1 9 soc: (7.30) Joker, 68
Penton St; (8.15) Alma, 78 Chapel Market; (9pm) Craft Beer
Co, 55 White Lion St; (10pm) Three Johns, 73 White Lion St.
- Tue 13 Somers Town soc: (7.30) Euston Flyer, 83 Euston
Rd; (8.15) Sourced Market, St Pancras International Stn;
(9pm) Betjeman Arms, St Pancras International Stn; (9.45)
Somers Town Coffee House, 60 Chalton St. - Tue 20 (7.30)
LDBF mailout. Calthorpe Arms, 252 Gray’s Inn Rd. - Tue 27
(8pm) Mtg. Vine, 86 Highgate Rd, NW5.
Website: www.northlondon.camra.org.uk
RICHMOND & HOUNSLOW
Roy Hurry, 020 8570 0643(H),
rh014q5742@blueyonder.co.uk
December – Wed 17 (8pm) Soc, incl. Branch PotY certificate
presentation. Rifleman, 7 Fourth Cross Rd, Twickenham.
January – Thu 22 (8.30) Mtg. Mulberry Tree, 65 Richmond
Rd, Twickenham.
Website: www.rhcamra.org.uk
SOUTH EAST LONDON
Neil Pettigrew, 07751 898310, contact@selcamra.org.uk
December – Wed 3 (7.30) Mtg & soc. Blythe Hill Tavern,
Blythe Hill La, SE6. - Fri 5 Pig’s Ear Festival: meet (6.30)
Pembury Tavern, 90 Amhurst Rd, E8. - Wed 10 City EC1

ADVANCING ACROSS

LONDON

award winning GOLDEN BEER
;VÄUKTROOPER go to IronMaidenBeer.com
contains malted barley and wheat
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crawl: (7pm) Three Kings, Clerkenwell Close; (8pm) Dovetail,
9-10 Jerusalem Passage; (8.45) Jerusalem Tavern, 55 Britton
St; (9.30) Hat & Tun, 3 Hatton Wall; (10.30) Ye Olde Mitre,
Ely Pl. - Mon 15 (8pm) Xmas dinner. All in One, 53 Perry
Vale, SE23: contact 07974 254882. - Tue 23 SE1 soc: (7.30)
Market Porter, 9 Stoney St; (8.30) Sheaf, 24 Southwark St;
(10pm) St. Christopher’s Inn, 59 Borough High St.
January – Wed 7 (7.30) Mtg & soc. Railway Bell, Cawnpore
St. SE 19. - Tue 13 Denmark Hill & East Dulwich crawl:
(7.30) Fox on the Hill, 149 Denmark Hill; (8.45) Phoenix,
Windsor Walk; (9.30) George Canning, 123 Grove La; (10.30)
Cherry Tree, 31-33 Grove Vale. - Mon 19 (8pm) Branch AGM.
Southwark Brewing, 46 Druid St, SE1. - Mon 26 Woolwich
SE18 crawl: (7pm) Great Harry 7-9 Wellington St; (7.30)
Woolwich Equitable, General Gordon Sq; (8.30) Dial Arch,
Major Draper St; (9.30) Prince Albert (Rose’s), 47-49 Hare St.
Website: www.selcamra.org.uk
SOUTH WEST ESSEX
Alan Barker, swessex@essex-camra.org.uk, 07711 971957
evenings or weekends only. Bookings for minibus trips to
Graham Platt: 020 8220 0215 (H)
December – Tue 2 (7.30) Pig’s Ear Beer Festival soc. - Sat 6
(12pm) Soc. 13th Harwich & Dovercourt Bay Winter Ales
Festival, Kingsway Hall, Kingsway, Dovercourt CO12. - Wed
10 (7.30 for 8pm) Xmas Dinner, Rising Sun, Church Hill,
Stanford-le-Hope. Book with Paul Nicholls on 07855 728448
(GBG 2016 nominations must be received by tonight). - Wed
17 Brentwood High St area crawl: (7.30) Merchant, 125/127
High St; then Swan, 123 High St; Gardeners Arms, 27 Hart St;
Dairyman, 16/18 High St. (PotY 2015 nominations must be
received by tonight). - Fri 19 (7.30) Soc & Mighty Oak Xmas
Ale Night. Leyton Orient Supporters Club, Oliver Rd, Leyton
E10. - Tue 30 Anne’s Angelic Ale Amble: start (11am) Angel,
3-5 Islington High St; (11.50) Brewhouse & Kitchen, Torrens
St (both near Angel tube). See website for details of the rest of
the pubs that we plan to visit.
January – Wed 7 (8.30) Soc. Old Dog Inn, Billericay Rd,
Herongate Tye CM13. - Thu 15 (8.30) Soc. Eastbrook,
Dagenham Rd (at jct Upper Rainham Rd), Dagenham. - Wed
21 (8.30) Soc. White Horse, 173 Coxtie Green Rd, Coxtie
Green CM14. - Tue 27 (8.30) Soc. Huntsman & Hounds, 2
Ockendon Rd, Upminster.
Website: essex-camra.org.uk/swessex
SOUTH WEST LONDON
Mike Flynn, 07751 231191, mike.flynn@camraswl.org.uk;
December – Tue 16 (7.30) Xmas buffet soc. Old Sergeant, 104
Garratt La, Wandsworth. - Sun 21 (12.15) Xmas mailout.
Sultan, 78 Norman Rd, South Wimbledon.
January – Tue 6 (7.30) Mtg. GBG 2015 deletions (if any) and
GBG 2016 shortlisting. William Morris, 20 Watermill Way,
Merton Abbey Mills. - Thu 22 (7.30) Open cttee mtg, incl.
national AGM motions. Railway (Tea Room Bar), 2
Greyhound La, Streatham (Streatham Common Stn).
Website: http://swl.camra.org.uk
WATFORD & DISTRICT
Andrew Vaughan, 01923 230104 (H),
branch@watford.camra.org.uk
December – Fri 5 (7.30) Xmas Curry. Cafe India, Watford.
Meet at Colombia Press, The Parade. Contact branch to
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confirm reservation - Thu 11 (8pm) Watford Town & Country
Club, Rosslyn Rd, Watford.
January – Thu 1 (1pm) Soc. Nascot Arms, Stamford Rd,
Watford. - Mon 12 (8pm) Mtg. Oxhey Village Club, Lower
Paddock Rd, Oxhey Village. - Fri 16 Annual London 'PreXmas' pub crawl: start (6pm) Black Friar, Queen Victoria St. Tue 27 Abbots Langley soc: start (8.30) Royal Oak, Kitters Green.
Website: www.watfordcamra.org.uk
WEST LONDON
Paul Charlton, 07835 927357, paul@paulcw4.plus.com;
Social secretary Alasdair Boyd: 020 7930 9871 x 143 (2.303.30 and 6-9.30 pm Mon-Fri), banqueting@nlc.org.uk, fax
020 7839 4768
December – Tue 2 (7.30) Xmas beer & pizza party. Albion,
121 Hammersmith Rd, W14 (CAMRA disct; possible chge for
food). - Thu 11 W6/W12 soc: (7.30) Raven, 375 Goldhawk
Rd, W6; (8.30) Duchess of Cambridge, 320 Goldhawk Rd,
W6; (9.30) Defector’s Weld, 170 Uxbridge Rd, W12 (CAMRA
disct). - Sun 21 (from 3pm) Alasdair’s birthday bash. Queen’s
Head, 15 Denman St, W1 (CAMRA disct).
January – Thu 8 Oxford Circus W1 soc: (7.30) Clachan, 34
Kingly St; (8.30) Argyll Arms, 18 Argyll St; (9.30) Old
Explorer, 23 Gt Castle St. (CAMRA disct). - Thu 15 Mtg:
(7/7.30) Truscott Arms, 55 Shirland Rd, W9. - Wed 21 WC2
soc: (7.30) Admiralty, 66 Trafalgar Sq (CAMRA disct); (8.30)
Harp, 47 Chandos Pl. - Thu 29 Marylebone W1 surveys: meet
(7/7.30) Prince Regent, 71 Marylebone High St.
Website: www.westlondon-camra.org.uk
WEST MIDDLESEX
Roy Tunstall, 020 8933 4934 or 07909 061609,
info@westmiddx-camra.org.uk
December – Mon 1 Pitshanger soc: (8pm) Duke of Kent, 2
Scotch Common, W13; (8.30) Village Inn, 22-4 Pitshanger
La, Ealing W5. - Thu 11 Northwood HA6 soc: (8pm) Gate,
Rickmansworth Rd; (9.30) Misty Moon 27 Green La. - Wed
17 Acton High St W3 soc: (8pm) George & Dragon, 183;
(9pm) Aeronaut, 264; (10pm) Red Lion & Pineapple, 281. Mon 22 Harrow HA1 soc: (8pm) Royal Oak, 86 St Anns Rd;
(9pm) Junction, 8 Gayton Rd; (10pm) Moon On The Hill,
373-375 Station Rd. - Sat 27 Ealing W5 crawl: (12pm) Sir
Michael Balcon, 46-47 The Mall; (1pm) North Star, 43 The
Broadway; (1.45) Haven, 33 Haven La; (2.30) Drapers Arms,
25 High St; (3pm) Grove, 1 Ealing Green; (3.45) Kings Arms,
55 The Grove; (4.30) Grange, 29 The Common; (5.15) New
Inn, 62 St Marys Rd; (6pm) Ealing Park Tavern, 222 South
Ealing Rd. - Wed 31 NYE soc: (8.30) Questors Grapevine, 12
Mattock La, Ealing.
January – Wed 7 Ickenham UB10 soc: (8pm) Soldiers Return,
65 High Rd; (8.30) Old Fox, 16 High Rd; (9pm) Coach &
Horses, High Rd; (9.30) Tichenham Inn, 11 Swakeleys Rd. Thu 15 Greenford UB6 soc: (8pm) Bridge Hotel, Western Ave;
(9pm) Railway, 290 Oldfield La North; (10pm) Black Horse,
425 O L North. - Wed 21 Mtg, venue tbc. - Mon 26 Pinner
HA5 soc: (8pm) Oddfellows Arms, 2 Waxwell La; (9pm)
Queens Head, 11 High St.
Website: www.westmiddx-camra.org.uk
Electronic copy deadline for the February/March edition is
Monday 12 January.
Please send entries to ldnews.hedger@gmail.com
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Live music
Thursday
& Friday

Wednesday Feb 18th
1pm to 12 Midnight
Thursday Feb 19th
1pm to 12 Midnight
Friday Feb 20th
1pm to 10.30pm

COME ALONG TO BRITAIN’S SECOND OLDEST WORKING MUSIC HALL THEATRE
AND ENJOY A THEATRE OF BEER....THERE IS NO BATTERSEA BEER FESTIVAL THIS
YEAR BUT BE SURE TO COME TO THIS EXCITING NEW EVENT!

CLAPHAM GRAND LONDON

21-25 St.John's Hill SW11 1TT (directly opp Clapham Junction station)
PRE-REGISTER ON WWW.WANDSWORTHBEERFESTIVAL.EVENTBRITE.COM
IN CONJUNCTION WITH LE GOTHIQUE BAR & RESTAURANT. WWW.LEGOTHIQUE.CO.UK. TEL: MARK 020 8870 6567

News round-up
NEW CHIEF EXECUTIVE
FOR CAMRA
AMRA has a new Chief Executive
Officer, Tim Page. Tim joins CAMRA
from the East Anglian Air Ambulance
(EAAA) and has a great deal of experience
in the management and operation of
organisations in the charity and not-forprofit sectors. He took up his new post
on 3 November. CAMRA’s National
Chairman, Colin Valentine, said, “I firmly
believe that Tim is the right choice to take
our great organisation forward and that
he will play an integral part in our future
campaigning and the preservation of both
real ale and British pubs.”
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THE TIE
t is all getting predictably messy and
games are certainly being played. At
the end of October the committee
scrutinising the Small Business,
Enterprise and Employment Bill adopted
an amendment to exempt pub companies
with fewer than 500 tied pubs from the
statutory code. This was a reversion to
the original plan, intended to ‘protect’ the
influential family brewers lobby. Then a
week later the Morning Advertiser
reported that ‘The Government has not
ruled out reinserting family brewers back
into the scope of the pub statutory code
but insisted that smaller pubcos have
“nothing to fear” from its proposals.”
Reinserting back? More like going around
in circles.
A more important amendment has
however been tabled by Greg Mulholland
of the Parliamentary All-party Save the
Pub Group and was carried in the House
of Commons on 18 November. This will
insert an additional clause allowing for a
‘market rent option’. Fair Deal for Your
Local campaigners, including CAMRA,
see this as vital. It will allow publicans to
opt for a lease based on fair market
rent as opposed to the tied leases
currently in use. The amendment had
significant cross-party support. The full
background can be read here:
http://pubaliciouspubs.wordpress.com/2

I

014/11/09/fair-deal-for-your-localbacking-new-clause-in-small-businessbill-to-give-pubco-publicans-a-fair-deal.
CAMRA arranged a lobby for the day.
To put the situation in context, if you
work 40 hours a week at the minimum
wage you will earn £13,520 per annum.
Some publicans, admittedly not all of
them but enough, pocket less than
£10,000 per annum for a 90 hour
working week. No one claims that the
market rent option will cure all of the ills
of the industry but it will give many
publicans a fighting chance
Scotland may have narrowly decided
to remain part of the United Kingdom
but the Small Business etc. bill will not
apply there. Scottish Ministers have
stated that there is no ‘empirical evidence’
requiring them to follow what is
happening south of the border. CAMRA
has commissioned an independent
survey of tied licensees in Scotland which
should provide the evidence that Scottish
Ministers are lacking.
GREENE KING UP THE STAKES
aving lost out to Mitchells & Butlers
for the purchase of the Orchid Pub
Company, in September Greene King
made a £660 million bid for the Spirit
Pub Company. It was rejected and other
bids from rival pubcos and breweries or
private equity financiers were then
expected. The only one that came was
from the unlikely source of the Irish C&C
Group, the owners of the Magners cider
and Tennent’s lager brands who offered
£760 million. C&C have experienced a
serious drop in sales recently and it is
thought that moving into pubs was seen
as one way of turning this around. One
analyst pointed out that a number of
Spirit pubs are former Scottish &
Newcastle outlets and C&C’s chairman,
chief executive and finance director are
all ex S&N.
In the event GK came back with an
increased bid – £723 million – and this
was accepted. The deal adds 1,227 pubs
(794 managed and 433 leased) to GK’s
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existing portfolio of 1,990, giving GK a
pub holding of 3,127 sites. The deal
consists of shares and cash and will see
former Spirit shareholders owning nearly
30% of the new company. There was the
usual talk of ‘synergies’ – in other words,
job losses – and long term benefits for
shareholders but I will not bother you
with the actual ‘management speak’.
Presumably a sale has been the
intended outcome since Spirit was
created out of Punch Taverns three years
ago. If so, in those terms, it is a job well
done. It is understood that GK’s Bury St
Edmunds brewery has not been working
at full capacity so they will welcome the
additional outlets. It is hard however to
see any benefit for the customer. If the
pubs are simply merged into GK’s
existing estate we will be swapping one
set of branded pubs for another but with
reduced choice in the beer range. Greene
King’s chief executive, Rooney Anand,
was quoted as saying that their bid for
Spirit was a “transformational deal” that
will “create the UK’s leading pub
company”. In the immortal if apocryphal
words of a certain Ms Rice-Davies, ‘Well,
he would, wouldn’t he.”
In the meantime, according to the
Morning Advertiser, Spirit lessees are
complaining that they are in the dark as
to what effect the takeover will have on
their rent and product agreements.
LAW AND ORDER
n what could be seen as a tacit
admission that the late night levy is bad
for trade, the Government is reviewing its
guidance to local councils to exempt
Business Improvement Districts (BID)
from their introduction. I was surprised
to see that only minimal notice of their
introduction is required. The notice
announcing the introduction of the LNL
in the City of London with effect from 1
October 2014 was only in the papers the
day before.
Even more bizarre, in Nottingham, JD
Wetherspoon applied to reduce the
closing time of one of their pubs from

I

Best wishes for
Christmas and the New Year
from the London Drinker production team
to all our advertisers, contributors, distributors
and, of course, our readers
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Perfect stocking fillers for stout dads,
mild mothers, and bitter uncles

‘Beers Of The World’ Tea Towel £10 £8

‘The Beer Towel’ £10 £8

‘Beer Mat Set’ – Ten assorted beer–themed mats £9 £7.20

Helping you drink & dry responsibly this Christmas
www.stuartgardiner.com
* For 20% off, enter ‘London Drinker’ in the promo code
field at the website checkout. To apply the discount,
make sure to click the arrows on the right of the box.

News round-up
2am back to midnight so as to avoid
liability for the LNL. The police have
objected ‘on the grounds of crime and
disorder, public safety and prevention of
public nuisance’. They refused to explain
further until the hearing.
The prohibition of the sale of alcohol
at a price lower than the cost of duty plus
VAT came into effect on 28 May 2014.
What may not be widely appreciated is
that this applies to all sales, not just
supermarkets. Pubs need to be careful as
to any promotions that they offer.
HEALTH AND WELFARE
n an effort to hold alcohol
consumption chiefly responsible for
the UK’s admittedly serious levels of
obesity, the latest wheeze from the health
lobby is to have the calorific content of
alcoholic drinks displayed. The Royal
Society for Public Health (RSPH) wants
the information displayed on pump clips,
menus and beer mats alongside the
number of units of alcohol a drink
contains.
Coincidentally the European Commission are also considering what
nutritional information should appear on
the labels of alcoholic products. At
present, alcoholic drinks above 1.2%
ABV are excluded from any requirement
to list their ingredients.
Similarly, it is not
mandatory to indicate
where the beer is made,
only who sold it to you.
The EBCU, the
European Beer Consumers Union, of which
CAMRA is a member,
wants the EC to make
the listing of ingredients
and producer information mandatory for all alcoholic
drinks.
To quote the chairman of the EBCU,
Henri Reuchlin, “It is a consumer’s right
to find out the composition and the
producer of the drinks he or she
consumes. How else can consumers
make a well informed choice?”
The RSPH believe that very few people
know how many calories are in their
drinks. If you are among them, a pint of
4% ABV beer contains 180 calories. A
175 ml glass of 13% ABV wine has 160.

I

POLITICS
n my editorial in the last edition I took
issue with what Brooks Newmark had
to say about the role of charities and

I
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campaigning groups. I take no pleasure
in his departure almost before we went to
print because of the sad and odd
circumstances involved. He is however
not alone in holding those views. In
October Chancellor of the Exchequer
George Osborne told the Institute of
Directors that they should ‘raise their
heads above the parapet’ and fight back
against charities and pressure groups who
he believes are obstructing an
‘enterprising, business, low tax economy
that delivers prosperity for the people and
generations to come’. Just a thought;
while both are legitimate businesses,
would a successful pub not achieve that
aim somewhat better than the one-off
gain that comes from its conversion to a
house or flats?
Meanwhile, Kris Hopkins, the new
minister with responsibility for
community pubs has announced a
further £50,000 grant for the Plunkett
Foundation to help fund the telephone
support line which it operates to assist
community initiatives for rescuing local
pubs from closure and taking them into
local ownership. A mixed message here?
To reinforce the point about the
potential of the hospitality trade, the
Coffer Peach Business Tracker figures for
October showed that like-for-like sales at
pubs and restaurants across the country
grew by 2.2%. The figure for Greater
London was however a fairly outstanding
increase of 4.1%. That must be a lot of
useful taxes, duty and VAT.
PUBCO NEWS
unch Taverns recently reported a
1.3% rise in like-for-like net income
across its 2,925-strong core estate. This
is the fifth consecutive quarter of growth.
It is hard to believe but perhaps they are
turning around their finances in the wake
of the refinancing of their debts, not that
everyone likes the way that they go about
it.
Enterprise Inns are continuing with
their managed houses project. One of the
latest is the Duchess of Cambridge in
Stamford Brook. That pub had closed.
That is not the case with the Duke of
Sussex – one of my old darts playing
haunts – in Waterloo. Enterprise have
told lessee Dave Newman who has been
there for over 30 years that his lease will
not be renewed when it ends in
November and he described the
compensation offered for the loss of his
business as ‘derisory’. Mr Newman told
the Morning Advertiser, “I’ve been

P

through two recessions at this pub and I
have never had any concessions. I’ve just
got through this latest one through hard
graft and determination and now they tell
me they want to take away everything I’ve
worked for.” When he pointed out that
he would be homeless, Enterprise
suggested that he speak to the local
council. Negotiations continue.
In the midst of the Spirit takeover,
Greene King’s finance director left for
health reasons and is being replaced by
Kirk Davies, who has held the same post
at JD Wetherspoon for the last three
years. Given the 40% increase in their
pub estate, acquiring senior staff from
JDW could be a pointer to GK’s direction
of travel.
Greene King are also appealing against
the refusal of the Gambling Commission
to give them in a licence to run a
commercial bingo operation in their
pubs. Other pubcos are reported to be
watching the case with interest. Bingo
can be played in pubs under the current
rules but, like most games, only for small
stakes and no entrance fee can be
charged.
Despite good trading in August and
September and increased sales overall, JD
Wetherspoon are forecasting a reduction
in profits because of increased wages and
running costs, particularly utility bills.
JDW increased its hourly pay rates by 5%
in October – well above the industry
norm. Chairman Tim Martin explained,
“We need to attract and retain staff to
maintain a competitive edge so we are
trying to increase pay over the next few
years.” Mr Martin also admitted that
drink sales have been poor at its first
motorway services site on the M40
because ‘people just want a coffee’.
Shepherd Neame reported record
earnings for the year to June with sales up
3% to £139 million and operating profit
up 5.5% to £13.4 million. Their share
dividend rose accordingly by 3% to 25.9p
per share.
Shepherd Neame have received a Royal
Warrant from the Prince of Wales for their
Spitfire ale.
YOUNG’S NEWS
oung’s have acquired four pubs
from music operator 580 Limited for
£10.4 million. The pubs (listed in our
WhatPub Update section) are two
freeholds which will become Young’s
houses and two on lease which will
become part of the Geronimo portfolio.
Young's chief executive, Stephen
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The London home of Oakham Ales
…award-winning ales and freshly prepared food
… right on your doorstep
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Relax and enjoy the good things
Oaka at The Mansion House offers a delicious combination of award-winning
real ales and freshly prepared Pan Asian cusinine in a setting that’s perfect for
both relaxing and celebrating.
Being the London home of our sister company
Oakham Ales, we always have a minimum of
five Oakham Ales’ award-winning brews, including
JHB, Citra, Inferno, Bishops Farewell and Green
Devil. Each one as lip-smacking as the next, and a
surprising but perfect accompaniment to Pan Asian
cuisine.
At Oaka London we aim to bring you an interesting array of craft beers,
alongside keg and bottled craft beers from the likes of Krombacher, The Kernel,
Brewers Union, Brooklyn, Partizan, Curious, Camden Town Brewery and Sierra
Nevada. We work closely with these independent brewers and suppliers to
ensure that our range of craft beers is always changing and evolving.
A perfect solution for your Christmas parties - Our new Christmas menu is out now. The
menu is available online and from our restaraurant. Bookings are now being taken. Please call us
on 0207 5825599, or visit our website to make your reservation. We look forward to seeing you!
Visit our other venues with Oakham Ales
The Bartons Arms: 144 High Street, Aston, Birmingham, B6 4UP
The Brewery Tap: 80 Westgate, Peterborough, PE1 2AA | Charters: Town Bridge, Peterborough, PE1 1FP

We are just opposite to
Kennington Tube Station

Oaka at the Mansion House | 48 Kennington Park Road | London SE11 4RS | 0207 5825599 | www.oakalondon.com

News round-up
Goodyear, commented, “This is a continuation of our strategy
of adding carefully selected, high quality managed houses to
both our Young’s and Geronimo estates.” All four pubs
previously featured live music and ‘an element’ of this may be
retained.
Young’s have also reopened two pubs after refurbishment, the
Britannia in Kensington and the Master Gunner in Finsbury
Square. The latter has reverted to its original name, Finch’s, the
name of the small chain of pubs that they took over some years
back. Both feature a classic British menu.
CASK MATTERS WEBSITE LAUNCHED
ollowing the success of the annual Cask Reports over the
last few years, a website has been set up to provide resources
for licensees on how to look after and sell cask ale successfully.
It also contains market research and statistics from a wide range
of organisations. Like the reports, the venture is supported by
Cask Marque, CAMRA, SIBA, and a number of breweries. Paul
Nunny from Cask Marque, who are responsible for hosting the
website, said “The idea behind Cask Matters is to build on the
success of the Cask Report, Cask Ale Week and the growing
number of breweries, beer festivals and CAMRA members. Cask
ale can help more pubs to become successful and profitable and
Cask Matters can equip landlords with the information they
need to serve the perfect pint to their customers.” The website
address is http://caskmatters.co.uk.
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PUBS AND TOURISM
t is well known that England’s pubs are unique and are often
identified as a major attraction for overseas visitors. To
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develop this, VisitEngland, the English tourist board is to
collaborate with the British Beer & Pubs Association in
promoting them during the next English Tourism Week in
March 2015. They see lots of ways in which pubs could get
involved from creating all-English menus with locally sourced
produce to running themed quiz nights and music events.
The pubs of Scotland, Wales and Northern Ireland are, of
course, equally special and I’m sure that their respective tourist
boards are looking at this initiative with interest.
MICROPUBS UNITE
hen I wrote my article on micropubs in the last edition I
wasn’t aware that there is a Micropub Association. It was
founded back in 2012 by Stu Hirst and Martyn Hillier and its
sole aim is to promote what they call the micropub revolution.
They also have a definition of a micropub: 'A Micropub is a small
free house which listens to its customers, mainly serves cask
ales, promotes conversation, shuns all forms of electronic
entertainment and dabbles in traditional pub snacks'.
Apparently there may well be over 100 of them nationwide by
the end of the year.

W

THE NAME GAME
lever names for beers are not unknown but sometimes that
can bring you problems. Empire Brewing of Syracuse, New
York State, have a beer called Strikes Bock. Alas, when they
came to register the name as a trademark, objections were raised
by LucasFilms, the company that produces the Star Wars films
and is now part of the Disney Corporation. The film company
felt that the name ‘Empire Strikes Bock’ could cause confusion
among consumers.

C

AND FINALLY…
new pub game has arrived in London – Beer Pong. The
game is played by two teams. For an entrance fee which
includes two pints of lager, you get ten cups and a supply of
table tennis balls. Each team’s cups are set up in a triangle at
their end of the game table and they take it in turn to attempt
to lob balls into their opponent’s cups. If a hit is scored then
the defending team must drink the contents of the cup and
remove it from the table. The aim is to see off all of your
opponent’s cups before they do it to you. It sounds silly, I know,
but it could be fun, so long as no-one starts putting unsuitable
drinks in the cups. The game is available at Porky’s BBQ outlets.
See www.porkys.co.uk or go to @PorkysLondon.
Having trouble in finding a Christmas present for the beer
drinker in your life? How about this. Cornish soap maker
Sapooni has collaborated with St Austell Brewery to formulate
what they call a ‘gentle, nourishing & natural beer soap’, the
main ingredient of which is Proper Job IPA.
Tony Hedger
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Check the Beer Festival Calendar
and visit the
London Events Calendar at
www.london.camra.org.uk

FROM OUR LOVE OF HOPS
Since 2004 Twickenham has been brewing well hopped beer.
From Amarillo to Willamette, hops from around the world are
used to create our award winning beers.

Beer shop now open, and tours available, at the brewery.
twickenham-fine-ales.co.uk

@TwickenhamAles
15

CAMRA events
SOUTH EAST LONDON CAMRA CELEBRATES 40
YEARS OF CAMPAIGNING
eer lovers from the South East London branch of CAMRA
recently celebrated in style 40 years of local campaigning
for real ale, pubs and drinkers’ rights.
Appropriately enough, 40 CAMRA members and friends
‘hopped’ aboard an historic 1965 Routemaster bus to make a
tour of the branch area, stopping off at some of the best pubs
on the way of course! Starting at the Market Porter at London
Bridge, the circular route took in Peckham (Montague Arms),
Nunhead (Ivy House), Deptford (Dog & Bell), Plumstead
Common (Old Mill), Forest Hill (Blythe Hill Tavern), Crystal
Palace (Grape & Grain / Westow House) and Kennington (Old
Red Lion / Mansion House).
The bus tour was the brainchild of the branch’s Pub
Protection Officer, Neil Pettigrew, who explained, “I really
wanted our celebration to be something special involving visits
to some of the many great pubs in our area. Being a former bus
conductor, to me a Routemaster was the ideal mode of
transport!”
Branch Chair, Steve Silcock added, “The day was huge fun
and a novel way for us to mark our 40th anniversary. The
Routemaster certainly attracted a great deal of attention
everywhere we visited which gave us valuable publicity and an
opportunity to promote the Campaign to a new audience.
Here’s to the next 40 years!”
The inaugural meeting of the South East London branch of
CAMRA took place on 15 July 1974 at the Lord Derby in
Plumstead which sadly now forms part of the statistics of former
public houses.

B

discerning, looking for a drink with lots of flavour. Real cider
meets those criteria in spades.”
The Bree Louise is run by the Douglas family (wife, father and
son). It is a popular one bar corner pub in sight of Euston
Station, with an outside seating area with awnings. As well as
their range of ciders, they have up to 12 real ales, always some
from London brewers. To go with the drinks, they are well
known for their hearty pies. It was North London CAMRA's
Pub of the Year 2009/10. The Cider Tap is opposite the Euston
Tap (beer led) and is in the Grade II listed West Lodge. It sells
five real ciders.

Craig Douglas of the Bree Louise receives his award from
North London Branch Cider Representative Jessica March
SUCCESS IN SURBITON
he Lamb in Surbiton is joint winner of this year’s CAMRA
Kingston & Leatherhead branch Pub of the Year award,
along with the Running Horse in Leatherhead. The branch
visited the Lamb, in Brighton Road, at the end of October to
present the certificate to landlord, Adam Lewis and his wife Liz.
The award reflects not just the top quality ales that Adam keeps
but also the general atmosphere and service that this public
house provides. There are normally four real ales on offer but
for this particular evening there was also a cask of Oakham Citra
which was duly appreciated and emptied that night.
Adam and Liz, who have a young family (and Olive, the cat)
have been at the Lamb for eight years now and, this being
Adam’s first pub, he was very proud to receive this award for
the second time, having won it in 2012. To go with his love of
beer, Adam also helps to organize local charity events in
Surbiton and provides some real ales for these events.
The Lamb itself is very much a community pub, popular with
the people of Surbiton. According to the trade newspaper, the
Morning Advertiser, it ranks second highest for the amount
raised for charities over recent years. Along with the ladies
knitting circle, who were there knitting something for charity, a
very enjoyable evening was had by all.
Clive Taylor
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The happy trippers outside the Old Mill
EUSTON RIGHT ON THE LINE FOR CIDER
he Bree Louise, has been awarded CAMRA’s North London
Cider Pub of the Year with the nearby Cider Tap gaining
second place. The pubs were chosen by CAMRA members from
all pubs selling real cider in the North London CAMRA branch
area. John Cryne, chairman of the North London Branch said,
“The Bree Louise was the runner up last year and it says
everything about its cider range that the pub was nominated
again this year and won! And with the Cider Tap coming
second, it's clear that people think that Euston is THE place to
come for a great drop of real cider. If you have the stamina, you
could try up to ten real ciders by only walking a few yards.”
John added “Real cider is growing in interest, particularly
amongst younger drinkers and people are becoming more
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TITTER YE NOT…
he members of the South East London branch of CAMRA
have selected the pint-sized Howerd Club in Eltham as their
2014 Club of the Year. The tiny club is one of Eltham’s best

T

the house of

BELGIUM

Tel: +32/473.40.41.80
info@thehouseofbelgium.com
Why not order your
favourite Belgian
Beers from us?

WWW.THEHOUSEOFBELGIUM.COM

• Great choice
(over 250 beers)
• Cheapest rates
• Free shipping for
orders over £100
• Over 2000 happy
customers
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CAMRA events
kept secrets, tucked away as it is behind a community hall next
to St Barnabas church on Rochester Way. It is a former CAMRA
National Club of the Year.

always provides a cosy and friendly welcome where strangers
soon become friends over a pint or two”. Tony Goode, Club
Chair, added, “We are proud to receive this award for the second
year running which is testament to the hard work of all the
volunteers involved in running the club”.
A TRIPLE WHAMMY OF A BREWERY TRIP
ne of the wonderful things about living in London at the
moment is the ever expanding beer market with the new
and the innovative brewing that is taking place. CAMRA's
Games & Collectables Section decided to showcase three
London breweries and at each session of this year’s Great British
Beer Festival, they auctioned places for a triple brewery trip.
This took place in September and the lucky winners went to
Crate, Truman’s and Tap East, which encompassed two pub
breweries and two stand-alone breweries (Crate has one of
each!).

O

Tony Goode receives the award from Steve Silcock
Taking its name from comedian and former local resident the
late Frankie Howerd, whose memorabilia adorn the walls, the
club offers three real ales on handpull – London Pride plus an
additional changing Fuller’s beer and a guest ale. CAMRA
members are welcome on production of their membership card.
Steve Silcock, Chair of SE London CAMRA, commented,“Proving that size isn’t everything, the Howerd Club

Outside the Crate Brewery
It was a fantastic day with some great hospitality from all three
brewers and a wide range of beer styles. Picking just one beer
from each, try Crate's Golden Ale (4.5% ABV) using New
Zealand Galaxy hops; Truman's 1883 Export Pale Ale, a bottled
beer with eight different hops and packing a punch at 6% ABV;
and Tap East's Coffee In The Morning, which uses coffee beans
from the coffee shop nearby and which certainly woke up the
taste buds after a long day's supping! For more information on
the trip, go to: www.gandc.camra.org.uk/ and look out for
details on the 2015 event.
Christine Cryne

All issues of
London Drinker since
October 2004 are
available on our website:
www.london.camra.org.uk.
You can zoom in there to read
London Drinker in larger print.
18

News round-up

N O T I C E
By Order of
the Ministry
of Plenty

B U M P CAVES
An all new Underground Bar Project to breach the
limits of Flavour, Aroma, Sound, Texture, Vision
by the Draft House

206 Tower Bridge Road,
London SE1 2UP

Open LATE
@bumpcaves

www.bumpcaves.co.uk

#furthur

CAMRA Greater London Pub of the Year
his year’s winner, as chosen by judges from CAMRA’s
T
branches in Greater London, was the Door Hinge in Welling,
Kent. This is CAMRA Bexley Branch’s Pub of the Year and is the
first of the new wave ‘micropubs’ to take the title. The award
was presented on 5 November by Regional Director Geoff
Strawbridge.
The pub’s host, Ray Hurley, has not let 18 months of success
go to his head. Upon winning the Greater London award he
was happy to maintain a wish to forge into the national top four
and see new micropubs open. To date he's featured over 370
beers from over 100 national producers. Part of his style is to
display current ales, brewers, strengths and prices prominently
and flag up fresh barrels on separate chalkboards. It's been a
question of devotion and he's been able to call on family support
to do it but that is characteristic of the way that micropubs are
run. They do it because they mean it.
Real ale drinkers haven't needed acclimatising to the pareddown atmosphere of the place; they just like it anyway. If you
go for honest presentation and don't want to be deafened,
subjected to sports commentary, extraneous mobile
conversation, slot machine antics or the like, try a micropub like
Ray's. There may be one near you before too long because this
is a development that is gaining ground steadily, as reported in
the last edition. South East London will by the end of this year
have its own micropub circuit, with the ‘Hinge’ acting as ‘daddy’
to at least one of three others within a mile or two. Roll out
another barrel...
Ray himself posted the following on Facebook, “A big thank
you to all that turned up for my award CAMRA Greater London
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Pub of the Year 2014. Thanks also to my son James for his help
and also my daughter Lauren for without their help we would
not have won this fantastic award.”
With thanks to Roland Amos of CAMRA’s Bexley Branch.

Ray receives his award from Geoff (right)
Editor’s note: to prove Roland’s point a further micropub, the
Penny Farthing, has now opened in Waterside, Crayford.

LONDON BORN AND BREWED
We’re proper Londoners (our postcode’s been W4 2QB since before
postcodes were even invented) and like a lot of Londoners, we don’t

/LONDONPRIDE

@LONDON_PRIDE

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

have a garden. We have got a river though, and everyone’s welcome.

Beer festival news
UP THE JUNCTION
s explained in the last edition, there will be no Battersea Beer
Festival next February but readers may wish to note that
Mark Justin, organiser of the popular Wandsworth Common
festivals, will be holding an event from Wednesday 18 to Friday
20 February. The venue will be the Clapham Grand, just
opposite the station, rather than the usual venue, Le Gothique.
Although this is not a CAMRA event, Battersea regulars might
find that it helps fill the gap. For further information, see the
advertisement on page 9, the local press, or contact Mark at
marklegothique@aol.com.
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LONDON DRINKER BEER FESTIVAL COMPETITION
re you a CAMRA member under 30 and do you live in
North London? Dare you come and brew with this man?
Rich is the head brewer at the London
Brewing Company and CAMRA's 2015
London Drinker Festival is once again
doing a collaboration brew with them for
the festival in March. So, do you fancy
being an assistant brewer for the day to
produce a snappy beer on Tuesday 10
February at the Bull at Highgate? If so,
read on.
The festival is one if the very few to
produce their own home cooked food
and this year we will be having a number
of exotic burgers on sale such as alligator.
The competition is to suggest (1) which beer style would go best
with this burger and (2) come up with a name for the beer.
Those who come up with the best suggestions in each category
will be invited along to brew. To enter you have to be a CAMRA
member, under 30 and living in North London or WC1.
Everyone entering will get a voucher for a free 1/2 pint for use
at the festival. One entry per person. To enter, go to
https://www.surveymonkey.com/s/VZP5GBJ (you will need
your membership number). The competition closes on 17
December.

A

TWICKENHAM BEER FESTIVAL
he festival took place on 23 to 25 October and was the 20th
organised by the Richmond & Hounslow branch of CAMRA,
which this year is celebrating 40 years in existence.
There were 74 beers (many from local micro breweries) and
25 ciders and perries on offer. A new 7.5% ABV porter called
Aegir (named after a beer loving Norse God) from Langham
Brewery of West Sussex was launched nationally at the festival.
Twickenham Fine Ales supported the Festival and supplied four
ales, including their 10th anniversary beer, Decade.
Over 2,000 beer and cider lovers came along over the two
and a half days of the festival and between them drank around
7,000 pints of cask beer and about 800 pints of cider and perry!
The Beer of the Festival was a tie between Kissingate Six
Crows and Salopian Hop Twister. The top cider was Abrahalls
AD from Celtic Marches.
The Richmond & Hounslow Branch Pub of the Year was
announced at the event and is the Rifleman in 4th Cross Road,
Twickenham. The runner up was the Masons Arms in
Teddington.
The other finalists were the Red Lion, Isleworth and the
Magpie & Crown in Brentford.
With thanks to John Austin.
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The crowd on Friday night
Editor’s note: The Mulberry Tree pub, almost opposite the
festival venue, reopened at the time of the festival, now under
the management of the operators of the Magpie & Crown as
mentioned above.
SOUTH EAST LONDON CAMRA CIDER OF THE
FESTIVAL PRESENTATION
he Cider of the Festival
award at the First
Kidbrooke Real Ale & Cider
Festival held earlier this
year at Charlton Park RFC
went to Eltham Gold
Strong Outsider, a runaway winner. The cider was
produced by branch
member and cider bar
volunteer Mike Allen, using
apples locally grown in
Eltham. Mike is pictured
here with his award.
The Beer of the Festival
was Titanic Chocolate &
Vanilla Stout.
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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 print run for this issue of

London Drinker is 57,250.
THE FINAL COPY DATE FOR ADVERTISING IN OUR
NEXT ISSUE (FEBRUARY/MARCH) IS 8 JANUARY.

FINBOROUGH ARMS
Earls Court’s landmark pub returns as a truly independent
free house serving cask ales, real ciders & craft beers

OPEN WEEKDAYS FROM 5PM / WEEKENDS FROM NOON
Earl’s Court (Exhibition exit) & West Brompton stations
are just five minutes walk away

BEER AND CIDER
—

We have eight hand pumps for real ale and cider. Our selection changes all
the time. We favour small breweries, including Portobello, Hastings, ELB,
Hobson’s and Purity. We always offer a dark ale, two real ciders and a perry.
40p discount for CAMRA members on all cask ales. We have six taps for
craft keg and our house lager is Birrificio Italiano Tipopils.

FOOD
—

Woodfire pizzas from
our neighbours at
Firezza and sausage
rolls, Scotch eggs,
pork pies and cheese
from HG Walter of
Baron’s Court.

PRIVATE HIRE
—

Our cellar bar has a
capacity of 80 and is
available for free hire.

UPCOMING
BEER FESTIVALS
—

THEATRE &
COMEDY
—

London’s leading
off-West End theatre
is upstairs and we host
monthly live stand-up
comedy in our cellar
(third Thursday of the
month).

Winter Ale Festival – Fri 23rd to Sun 25th January 2015
The finest beers of the season from around the UK and beyond including
spiced ales, porters and imperial stouts. One beer will be brewed especially
for us and will be presented by the brewer himself!
Herefordshire & Shropshire Ale & Cider Fest – Fri 27th to Sun 29th March 2015
With live music, regional delicacies and a talk from cider maker Tom Oliver.

118 Finborough Road, SW10 9ED
finborougharms.co.uk / email: finborougharms@gmail.com
Landlord: Jeffrey Bell, formerly of the Gunmakers Arms, EC1

Shepherd Neame – building a future based on the past
n October, Shepherd Neame held an event for CAMRA
IOldLondon
branch representatives and young members at the
Doctor Butler's Head near Moorgate. Shepherd Neame
is rightly proud of its past and recently appointed a brewery
historian, John Owen. John gave a potted history of the
brewery in Faversham, beginning by explaining that, like
most towns in medieval times, many houses in Faversham,
produced their own beer. In the 14th century some 60% of
'economically active' households had an interest in either
brewing beer or selling it. All brewing production was
monitored by the Council, who employed ale conners whose
role it was to check the beer quality. Interestingly, they could
only do this role for a year before they had to move on.
By the 16th century, brewing had begun to consolidate and
there is a record of a John Castlocke brewing on the current
Shepherd Neame site. The local abbey was known to have a
sophisticated brewery and the last Abbot of Faversham had
the same surname and it was known that his brother was a
brewer; coincidence possibly but there may have been a link.
The brewery was eventually owned by a Mr Baldock and then
Richard Marsh, who took full ownership of the brewery in
1698, which is where Shepherd Neame take their timeline
from; in reality it could be said to be older. Richard's son,
also called Richard, took over the brewery and it was this
Richard's widow who bought in the name of Shepherd by
marrying a Samuel Shepherd.
The brewery remained in Shepherds' hands until the early
19th century when Henry Shepherd took on John Mares as
his partner. The Neame name came into the brewery when
in 1864, the brother-in-law of Mares, one Percy Beale Neame,
a 28-year-old hop farmer, became a partner. The brewery has
kept the name of Shepherd Neame ever since.
The current head brewer, Richard Frost, is not a local lad;
he started his working life at the Wolverhampton & Dudley
Brewery and joined Shepherd Neame in 2012. He currently
brews 40 different brews (some under licence from overseas),
accounting for 70 million pints. This is around one pint in
100 brewed in the UK, of which around 70% is ale.
The variety of beers brewed requires six different yeasts but
all of the beers use the chalk filtered, hard water from the
onsite artesian well. This is of a good enough quality to be
used for some brews without any treatment. Richard estimates
that around 44 million gallons are used each year. The
brewery uses six different malts, all of which are milled on
site using a mill that is over 60 years old. The old malting
kiln can still be seen but it is no longer in use. 95% of the
hops are from Kent and Shepherd Neame also host the
national hop collection fields, which have 180 different hops.
The majority of the beer is produced in the main brew
house but they also have a four barrel pilot brewery, which
they use to test new ideas and produce runs of small volume
beers. Shepherd Neame are traditional British brewers in
many ways with a core range that includes the well known
Spitfire and Bishops Finger brands and, like a number of
older brewers, they have taken advantage of their past, raiding
the old brewing books to make beers such as Brilliant Ale and
Double Stout. However, they are not backwards looking and
have produced a number of more modern style beers under
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the Whitstable Bay brand and using the name Faversham
Steam Brewery. This was the description of the Shepherd
Neame Brewery in the late 18th century when Shepherd
Neame brought in a steam engine, the first outside London.
Richard took us through a number of Shepherd Neame
beers, starting with three draught beers: Late Red, the autumn
seasonal, Spitfire and then Spooks, a Halloween beer. We then
went onto three bottled beers. The first was a bottle
conditioned beer, 1698 which was very drinkable despite its
6.5% alcohol content. This beer has reasonable distribution
but the next one is much rarer. It was a strong black beer
(10% ABV) described as a Barley Wine. It is a unique
collaboration between Shepherd Neame and the Swedish
brewers, Sigtuna Brygghus, aged in oak bourbon casks. It
comes in 33cl bottles, packed individually into black boxes.
The last beer of the evening, was also boxed but this
time in wood, not unlike quality cigars. Mash Tun No. 1 was
brewed to celebrate the 100th anniversary of Mash Tun No.
1, one of the last two remaining solid oak vessels of its
kind in the UK, both belonging to the brewery and both
still in use. It is a 7.2% ABV ruby brown beer, again produced
in small quantities so get it while you can. See:
www.shepherdneame.co.uk/shop-categories/ales.
A great evening with some great beers and hospitality. For
the full article and more details on the beers and tasting notes,
see www.londoncityofbeer.camra.org.uk/viewnode.php?id=1106.
Christine Cryne

Richard Frost in full flow

At 31 October 2014,
CAMRA
had 167,452 members,
of whom 18,008 live in the
Greater London area
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Pub campaigning
DISSENT
e mentioned here last time that the Government had
started consultation on changes to the planning laws.
They only have partial support however from the Mayor of
London, Boris Johnson. Mr Johnson told the Greater London
Assembly that although he supported a number of the
proposals, he would be making a ‘vigorous case for the retention
of business space’. He sees the conversion of commercial
property to residential use as a threat to London’s economic
recovery. Quoted in the Evening Standard, GLA member Tony
Arbour supported him, saying, “The Government was seeking
a quick fix to the housing crisis but didn’t think through the
huge unintended consequences.” No specific mention was
made of pubs but hopefully they will be included in the
argument because they do make a significant contribution to
the economy. Mr Johnson did however subsequently speak in
favour of more housing during the Conservative Party annual
conference – waving a brick while doing so.
Brandon Lewis, one time minister for community pubs but
now responsible for housing, replied that the changes were
providing badly needed homes. You have to ask however
whether pubs being turned into new-style mansions would help
unless, of course, you want to introduce a ‘mansion tax’.

W

WANDSWORTH AND ARTICLE 4 DIRECTIONS
he London Borough of Wandsworth – the ‘Brighter Borough’
as it like to call itself – has been consulting in recent weeks
on welcome additions to its planning policy armoury. Proposed
Development Management Policies, part of the Local Plan,
include a new Policy DMTS 8: Protection of public houses and
bars, reading as follows:
‘a. Public houses and bars of historic or architectural interest
and/or community value will be protected by Article 4
Directions as appropriate from demolition and/or change of
use or painting in accordance with the guidance set out in
the Town Centre Uses SPD.
b. The Council promotes the retention of the special
character of public houses and bars and the valuable
contribution that they make to the historic environment.’
An explanatory paragraph (4.31) notes that “Public houses
and bars can make a valuable contribution to a locality both in
terms of heritage/architecture and as a community resource,
providing a venue for meetings, events, entertainment and
similar functions and will be protected in accordance with the
Town Centre Uses SPD, 2014 or subsequent local guidance.
Where a relevant existing public house or bar is located within
a designated core or secondary shopping frontage, its protection
will generally take precedence over the preference for retail (A1)
uses set out in Policy DMTS1b.”
The Town Centre Uses Supplementary Planning Document
(SPD) acknowledges all of economic, social and environmental
roles for pubs and bars as contributing to sustainable
development under the National Policy Planning Framework
and notes that, following the adoption of the SPD, “It is likely
that the Council will make Article 4 Directions covering all the
relevant public houses and bars considered worthy of protection
rather than make separate Directions relating to each individual
premises”. Criteria are set out under historic/architectural value
and community value headings as a basis for identifying pubs
worthy of protection and consulting stakeholders on
maintaining protection in future.
As previously reported, Wandsworth has already issued
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Article 4 Directions for the Wheatsheaf at Tooting Bec. We have
now learned that current leaseholders, Antic, will be handing
back the keys to the freeholder, Enterprise Inns, at the end of
January. Meanwhile a planning application for residential
conversion of the upper floors has attracted 400 objectors.
WALTHAM FOREST PUBS
n our article on Waltham Forest Pubs in the last edition we
said that the Northcote Arms, E11 had closed. We have been
informed that this is not correct and that the Enterprise Inns
house has a new tenant. Our apologies accordingly.
From a position of indifferent apathy and missed opportunity
some twelve months ago when handling the unfortunate appeal
on the Waltham Oak, soon to be an Islamic Education Centre
and Mosque, we sense that the attitude of Waltham Forest
towards pubs has now changed. The closures we reported in
the last issue cut the borough right to the bone, at a time when
the eastward march of the affluent hipster generation is driving
demand for good pubs. Pubs like the Bell and the Rose &
Crown are rightly recognised as beacons of community
cohesion and good hospitality and are the pride of the borough.
Both of them were nearly lost in the last decade.
Through an initiative masterminded by regional secretary and
IT wizard Roy Tunstall, our regional director recently wrote to
all London borough councillors. We have received a very
positive response across the board, and in particular from
councillors in Waltham Forest. Although we cannot bring back
the Waltham Oak, the Bakers Arms or the Priory Tavern, there
is still a chance to save the Heathcote Arms, the Lord
Rookwood, the Royston Arms, the Antelope and the Lord
Brooke. As we have stated in these pages many times, these
pubs can ONLY be saved by an effective planning system and
by a local authority, backed up by a Planning Inspectorate, with
real resolve to apply policy and stick to their guns when
defending policy decisions. The Council is already investigating
the feasibility of a borough-wide Article 4 Direction on pubs,
hot on the heels of Wandsworth’s consultation.

I

HEATHCOTE ARMS, LEYTONSTONE
e can now confirm that previous owners Stonegate Pubs
sold the Heathcote Arms to a newly formed property
investment company – Equity Investments. There is no
planning application at the time of writing but we believe their
plans to be for demolition and replacement with a block of flats.
On 6 October 2014, the London Borough of Waltham Forest
made the pub their first Asset of Community Value. This
followed an application by the Leyton & Leytonstone Historical
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The Bree Louise
69 Cobourg St
NW1 2HH
CAMRA North London
Cider Pub of the Year 2014-15
18 ales and 10 ciders every day
CAMRA members – 50p off a pint
Perfect Pint App updated daily

Pub campaigning
Society, alerted to the sale threat by regulars and staff. Sadly,
the application came too late to halt the sale, as per our usual
experience. Several London CAMRA members attended a
campaign launch outside the pub on Saturday 11 October
including our unmistakable hat-clad regional director and the
pub persuader himself, Mr Mark Dodds.
A ‘Save the Heathcote’ campaign has been set up by former
regulars Emma Griffiths and Giles Carlin, who live very close
to the pub and are rightly outraged by the sudden loss of their
local. The campaign has hit the ground running with some
excellent media coverage in local press and lots of very positive
support from the Council. The leader of Waltham Forest
Council, Chris Robbins, was present at the photocall for the
launch and reassured the campaigners that the Council was ‘up
for a fight’ on this one. The Heathcote Arms campaigners
will strongly oppose any change of use of the pub and will
be hoping to use its recent ACV registration as a material
planning consideration. To join the fight, please email
savetheheathcote@gmail.com, follow @saveheathcote on
Twitter or like the campaign page on Facebook at
www.facebook.com/theheathcote.
LORD ROOKWOOD, LEYTONSTONE
emaining in Leytonstone, we are aware of a growing
campaign to save and relaunch the Lord Rookwood, which
closed in January 2013. Talented local illustrator and pub lover
Sally Pring has been receiving advice and support from CAMRA
in galvanising interest in her beloved local, earmarked for
conversion to a hostel for homeless and vulnerable adults.

R

Spurred on by the initial momentum and passion demonstrated
by the Heathcote campaigners, the Rookwood campaign already
boasts a petition, is engaged with Council planners who are set
to make a decision on the change of use of the upper floors very
soon, and has the full support of ward Councillors who wish to
see this traditional community pub reborn for the benefit of
their neighbourhood. We recognise this as a typical ‘Trojan
Horse’ approach to extinguish pub use at the site and have
warned the campaign team and the Council accordingly. Find
the Rookwood social media pages @LordRookwoodPub and
admire the great pub-themed artwork by Sally, who also
produced the campaign logo for the Heathcote Arms.
CHESHAM ARMS
ENFORCEMENT APPEAL
ollowing the conclusion of the inquiry (see our
August/September edition) on 10 September, the Planning
Inspector, Mr John Murray, dismissed the appeal by owner
Mukund Patel that constituted a ‘deemed application’ for
change of use from pub to flat and upheld the enforcement
notice issued by Hackney Council back in October 2013.
Things rarely move quickly in the planning arena, but Mr
Murray’s decision on 2 October was speedier than expected.
He concluded that a change of use had indeed occurred and
that this change of use was material. The evidence of
Churchwell Residents’ Group assisted the inquiry in pinpointing
the exact day that Patel began to use the flat in a non-ancillary
capacity, helping to defeat three of the grounds of the appeal.
The ‘deemed application’ was then disallowed owing to the loss
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Featuring a range of festive themed ales,
plus ciders and perry from the
popular Essex based brewery.
Snacks available PLUS Free mince pies
ADMISSION FREE – Doors open at 5.00pm
T: 020 8988 8288 E: loscinfo@aol.com W: orientsupporters.org Twitter: @lofcsupporters

LEYTON ORIENT SUPPORTERS CLUB, MATCHROOM STADIUM,
OLIVER ROAD, LONDON E10 5NF
Just a few minutes from Leyton (Central Line) Station. Buses 58, 69, 97, 158 to Coronation Gardens
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Pub campaigning
of the pub being contrary to planning policy and the change of
use resulting in harm to the conservation area.
However, Mr Murray felt compelled to grant an extension to
the time for compliance. Sadly, this means that Patel can
continue to rent out the flat until March 2016! We think this is

totally bizarre. The law, as written, allows a B1 temporary
flexible use of the pub for a period of two years and the
inspector had no choice but to acknowledge this, however ‘low
key’ (his words) such a use may be. As a result, he accepted the
argument that the pub could not come back into use whilst it
was lawfully used as an office. He therefore saw no harm in
allowing the C3 flat use to continue for the same period. Patel
is putting off the inevitable.
This decision has established some very good, positive
precedents and learning points for our pub campaigns:
• ACV status given material planning consideration;
• the change of use of a pub in a conservation area once again
recognised as causing harm to the heritage asset;
• strong weight attributed to emerging pub protection policy
– Hackney Council DMLP DM5;
• resisting the ‘unnecessary loss of a community pub’.
However the case also demonstrates the importance of
CAMRA’s Pubs Matter campaign to address the planning
loopholes which allow pubs to be converted to other uses via
permitted development. We have already sent the decision
notice to DCLG officials and have corresponded with Ministers
once again on the madness of their PD arrangements, which
conflict with the government’s localism agenda and contribute
to the closure of 31 pubs every week. Rest assured we shall
continue to bang that drum with increasing fervour and
gumption.
At a time when we are witnessing feverish demand for pubs
in Hackney, as evidenced by the bidding war which took place
over the tiny Gun on Well Street, the Chesham Arms represents
a tragic missed opportunity for a publican in waiting. We will
maintain the pressure on Patel to hand this ACV pub over to
somebody who will do something positive with it, rather than
leave it rotting empty.
OLD WHITE BEAR, HAMPSTEAD
amden Council’s Article 4 Direction appears to have been
successful in preventing the pub from being turned into a
large single house. Reports are that the pub has been acquired
by a well-known pub operator and will reopen as a pub. This
is a great result and congratulations to all of those involved. It
proves that it can be done.

C
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ADMIRAL MANN, HOLLOWAY
ust in the nick of time as we went to press we received the
great news from Camden Council that the Admiral Mann has
become the 33rd ACV pub in the Greater London Area.
Although the pub closed in August 2014 after brewer
McMullen’s sold it to a property developer, Camden Council
were undeterred in their view that the Admiral Mann meets the
legal tests set out at Section 88 of the Localism Act. In their
opinion, it is land of community value. The new owner
produced ‘accounts’ which aimed to demonstrate that the pub
was loss-making and had been trading insolvently. If we had a
pound for every time a pub-wrecking developer told us that,
we could have bought the Admiral Mann! The new owner also
acquired the plot next-door to the pub and it is likely that he
will wish to demolish the entire site and replace with flats.
Indeed we understand that he has discussed the construction
of ‘twenty units’ with some of his neighbours. No planning
application has been forthcoming at this stage and the pub
remains closed, under the watchful eye of property guardians.
Local CAMRA member and former regular Richard Lewis holds
regular ‘Save The Admiral Mann’ committee meetings, usually
in the nearby Lord Stanley. The ACV is a big win for the team.
More and more authorities (and inspectors) are recognising
registration as a material planning consideration and using it as
additional grounds to refuse consent for schemes involving loss
of the community social space. The team have established a
fighting fund. They have good engagement with the local
Councillors, who clearly want to the save the pub, and they are
planning a meeting very soon with the new owners. As per
regional strategy, we are assisting, advising, and sharing best
practice. Get behind the campaign at www.admiralmann.com.
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DARTMOUTH ARMS, TUFNELL PARK
his popular locals’ pub was once a favourite of Labour
Leader Ed Miliband and his wife Justine, who were involved
in a campaign to save it back in 2011. Now owners Faucet Inn
have won planning consent from Camden (joined-up thinking
on pubs?) to turn the ancillary accommodation above into two
private flats. In an area where flats easily fetch £550,000
according to the Evening Standard, it’s not too difficult to see
what Faucet, which is now trying to sell the entire building for
£1.8m, have in mind.
The locals describe the Dartmouth Arms as a ‘cherished
institution’ and have applied for an ACV registration. We are
particularly impressed and heartened by the fighting talk from
ward Councillor Oliver Lewis who told the Camden New
Journal, “It’s important that whoever takes over understands the
value of the pub to the community. The Dartmouth Arms is the
hub of our community and it must stay that way. If anyone starts
getting any other ideas they’ll find they’ve got a scrap on their
hands. We’re going to be fighting tooth and nail round here to
protect our local pub.” Can we clone him and put him in every
London borough?
This is exactly the sort of political support our community
pubs need, at all levels. Perhaps the show of support will scare
off any potential developer, but we doubt it. Camden needs to
learn from this. Consenting of upper floors conversion usually
spells the beginning of a salami-slicing process described by a
planning inspector as a ‘Trojan Horse’ attack on a pub. Give no
quarter is our advice. The most sustainable, secure and
attractive London boozer is one that still has its ancillary
accommodation intact.
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London’s leading discount supplier for
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FREE PINT ON US
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Name

Email
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ACADEMY, NOTTING HILL
ormerly the Crown, close to Holland Park Station, the
Academy has evolved into an ‘international restaurant’ but
the owners recently applied for a certificate of lawfulness to
convert the ground floor and basement into an art gallery. It is
perhaps counter-intuitive to think that an art gallery (planning
class A1) can be more profitable or desirable than an up market
restaurant but this is Kensington after all. Having lost so many
pubs and restaurants in the area over the past few years – the
Prince of Wales, the Norland Arms, the Duke of Clarence, the
Earl of Zetland, the Star and the Portland Arms – the Kensington
Society is rightly up in arms about this, and in response to the
Society’s request, Kensington & Chelsea has issued an Article 4
Direction to bring any change of use under planning control,
an important first for the Royal Borough.
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KENSINGTON PARK,
LADBROKE GROVE
ur West London pub protection team attended a campaign
meeting in October with 28 local activists including the pub
manager, a ward Councilor, and campaign founder Deborah
Hicks. This unspoilt pub was sold by Punch in 2013 to SWA
Developments for the usual over-the-odds sum. We understand
the new owners commenced court proceedings to terminate the
lease of the 25 year sitting tenant. How we love our friendly
pub freehold investors. The campaign team has advised us that
SWA have no interest in the pub and indeed wish to close it at
the earliest possible opportunity. With breathtaking arrogance
and a good coating of irony, their intention is for an upper floors
conversion to luxury private flats with the change of use of the
ground floor pub to an estate agent. The latter of course
requires no planning consent as it is permitted development.
The court date is set for March but, if forfeiture fails, the owner
has signalled his intention to refuse renewal at the lease expiry
in March 2016. This aggressive and vehement destruction of
an historic community pub typifies the present war we find
ourselves in. It is approaching the stage that we could fill half
of London Drinker’s pages with very similar stories of threatened
pubs. Only the planning system can save pubs. The Royal
Borough has an admirable pub protection policy, written and
championed by CAMRA Planning Advisory Group Member
Michael Bach. We must put our faith in this but also support
the campaigners in their quest for an ACV registration and an
Article 4 Direction. These are blunt tools but until we achieve
meaningful planning reform, they are all we have available.
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TOTTENHAM, OXFORD STREET
n spite of the efforts reported in the last edition of London
Drinker, Westminster Council chose to issue a certificate of
lawfulness to allow this National Inventory Grade II* listed pub
to be converted into retail, office or restaurant use. This was
opposed at all levels of the campaign, sadly to no avail.
Communities Secretary Eric Pickles did not acknowledge our
formal request for an Article 4 Direction. Although leaseholders
M&B (Nicholson’s Pubs) have advised the Morning Advertiser
that there are no plans to change the use of the Tottenham, the
freehold owner would not have applied for such a certificate if
he did not have plans to a) use it or b) sell the building. The
pub remains open for now, its future hanging by a thread. Yet
another iconic illustration of the urgency of our Pubs Matter
campaign.
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MARQUIS OF LANSDOWNE, HOXTON
n May 2012, controversial plans for demolition of this
beautiful and rare 1838 corner pub, in an area almost
completely obliterated by post-war development, and
replacement with a concrete creation from architect David
Chipperfield were refused by Hackney Council. A campaign
spearheaded by the Spitalfields Trust and the local ‘Save the
Marquis’ group was instrumental in persuading Hackney
Council to save the Marquis, which famous local writer
‘The Gentle Author’ has described as a ‘quintessential East End
pub’.
The Geffrye Museum
has now announced
revised redevelopment
plans, to include the
pub. Happily it appears
that the pub is to be
retained as a distinct
building, albeit as the
museum café. We can't
help thinking that the
museum are missing a
trick.
It is well
established that tourists
like pubs and while, in
this context, a cafe
selling beer wouldn't
really work, a pub can easily sell tea and coffee etc as well as
beer. It works well at the Black Country, Beamish and
Ironbridge museums so why not here?
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A FINAL THOUGHT
s we went to press for the October/November edition, word
was coming through of financial problems at Tesco’s. How
galling would it be if, as a consequence, they started selling off
the ‘Express’ outlets that they had created from pubs.
Tony Hedger and James Watson

A

A

O
7 PE
D
W AY N
EE S
K

I

PEPPERPOT, WAPPING
nown as the Sir Sidney Smith before 1910, this ex-Truman’s
pub reverted to this original name for a time during the
1980s, before being renamed the Pepperpot again in 1998. As
a small wet-led simple fuss-free back street pub, it was popular
with city workers but closed suddenly earlier this year. Eagleeyed CAMRA East London & City branch member Mick
O’Rorke spotted the most bizarre window poster on his rounds.
It said, “We are trying to get the Pepperpot reopened. Are you
a local and do you know the Pepperpot and its history? If so
and you can help us write up the history of the London pub
and upper parts accommodation, it would help us convince the
Council it should remain as a pub and not be turned into just
more flats.”
It appears that some work is taking place on the ground floor
and we have not noticed any planning application. However
by the looks of the flyer, the locals have something different in
mind. ELAC branch has made contact with the mysterious
campaigner and provided what little information we have on
the background. We have heard nothing back so far. If any
readers can shed any light on what might be happening at the
Pepperpot, please email savethepub@pigsear.org.uk and Ahyan,
if you are reading this, please get back in touch with us!

COBBETTS
BEER SHOP
MICROPUB

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

BACK I N T HE CA M RA
GOO D BEE R G UI D E
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 R D,
LO N D O N N1 7TA
T EL .020.7608.3406
OPE N F RO M NOO N EV E RY DAY

@cobbettsrealale
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ema i l : beer@wenlocka rms. com
t wi t t er : @wenlocka rms

London brewery news
BEXLEY BREWERY LTD
t’s all go in Bexley! Not content with having the Regional Pub
of the Year (see elsewhere in this edition), in September
brewing returned to the borough for the first time since 1956
when Reffell’s Bexley Brewery was taken over by Courage’s.
Owners Jane and Cliff Murphy have started with two beers, Bob,
a pale ale with a floral and chocolate aroma and a well balanced
malty/toffee flavour and Redhouse, with a deep copper colour
and an aroma of soft fruits and hints of toffee. Both are 4.2%
ABV. The beers are already easily available in the local area and
have been spotted at the Prince of Wales, Belvedere, the
Crayford Social Club, the One Inn The Wood in Petts Wood
and of course the Door Hinge in Welling. Both beers are also
available bottled from Lamorbey Wines in Sidcup. Look out or
ask for the ‘parakeet’ labels. A brewery shop opened in early
November (Saturdays 11am to 2pm) for carry-outs and gift
packs, glasses and condiments – a thought for Christmas. The
address is Unit 18, Manford Industrial Estate, Erith DA8 2AJ.
For more details check their website www.bexleybrewery.co.uk.
They are also on Facebook and Twitter.
With thanks to Roland Amos, CAMRA’s Brewery Liaison
Officer and Jane and Cliff themselves for the information.

I

BIG SMOKE BREW CO
his brewery, situated behind the Antelope pub in Maple
Road, Surbiton is now up and running. The beers are
normally available in the pub. The brewer is Pete, the former
manager of the Sussex Arms in Twickenham. His first beer,
Amber Ale, was available at Twickenham Beer Festival. Website
https://twitter.com/bigsmokebrew.

T

BREWHOUSE & KITCHEN,
ISLINGTON
s mentioned in last edition’s News Round-up, the first of
this chain’s outlets in London has opened in the former Arc
pub in Torrens Street near the Angel. At the opening there
were five regular beers plus seasonals and head brewer
Pete Hughes is believed to be using the brewing kit
that was previously at the Botanist in Kew. Website
www.brewhouseandkitchen.com.
Their next outlet is understood to be the Junction in Corsica
Street, Highbury, N5. This will use the brewing kit from the
Lamb in Chiswick.

A

FULLER’S
ittingly, on Trafalgar Day (21 October), Fuller’s ‘launched’
the Admiralty, their new pub on Trafalgar Square. This was
previously the Albannach and is the only pub around this
famous location. The opening
was performed by former First
Sea Lord, Admiral the Lord
West of Spithead who,
accompanied by Fuller’s chief
executive Simon Emeny, in true
naval style smashed a magnum
of London Pride on the outside
of the building.
For each barrel of their
Seafarers Ale sold, Fuller’s
make a donation of £5 to the
charity Seafarers UK and, as
…and bless all
part of the celebrations, they
who drink in her

F
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handed over a cheque for £38,676. Lord West is a long term
supporter of the charity and he said, “It is a real pleasure to be
able to see such a worthwhile charity receiving generous and
constant support and it was great to be a part of today’s
proceedings.”
Fuller’s in-house pub of the year competition, the Griffin
Trophy, has been won by the Anglesey Arms in Brackenbury
Village – the posh bit between Hammersmith and Shepherd’s
Bush. Congratulations to lessee Tom Gavaghan who has been
in charge since October 2007 and manager Victoria de Polo.
Congratulations also to Jane and Colin Ainsworth, of the
Rising Sun in Isleworth, who have been awarded Fuller’s Master
Cellarman status. To qualify, a pub needs to achieve a score of
at least 96% across four visits from Fuller’s Beer Quality Team
throughout the year. Nearby, Adrianne and Simon Mead,
known local licensees, have taken charge of the refurbished
Royal Oak.
Pubs in new riverside developments are not exclusive to
Young’s. Fuller’s have made their second largest pub investment
to date with the One Over The Ait, a pub/restaurant by Kew
Bridge, near to where the Waggon & Horses once stood. The
new pub is on two levels with a terrace.
The Made of London advertising campaign for London Pride
is now be featured on the big screens at Piccadilly Circus.
PARK BREWERY
his is a new brewery in Kingston, at 95 Elm Road near the
Wych Elm pub. They are reported to be producing a Pale
Ale at 4.3% ABV which is available bottle-conditioned in 330ml
bottles.

T

SAMBROOK’S
he winners of Sambrook’s home brew competition,
launched at their sixth birthday ‘Beer by the River’ event
back in August, were Andrew Barber and Kevin Wright. Their
prize was to join head brewer Sean Knight to create
collaboration brew HBC. This is a 4.5% ABV American style
red ale and it was launched at pubs during Cask Ale Week at
the end of September. There was alas just the one brew.

T

STILL & STAR
t has been reported that brewing equipment was being
installed here in mid-November. This small pub, in Little
Somerset Street, E1 is thought to be the only pub so named in
the country and will become the only brewery operating in the
Square Mile.

I

TWICKENHAM FINE ALES
ongratulations to Twickenham Fine Ales for winning the
Best Small Business title in this year’s Richmond Business
Awards. The trophy was presented at a gala dinner and
reception held at Twickenham Stadium in the presence of local
MPs Vince Cable and Zac Goldsmith. Our congratulations to
managing director Steve Brown and all at the brewery.
TFA also took the overall silver Beer of the Festival award at
Ealing Beer Festival for their 3.2% ABV Mosaic Pale Ale.

C

The Oxford English Dictionary defines real ale as:
”Cask-conditioned beer that is served traditionally,
without additional gas pressure”.

Winner of
three local festival
awards 2014
‘Beer of the Festival’
Eastbourne
Beer Festival
2014

St.Richard’s Ale
joint ‘Beer of the Festival’
South Downs Beer
& Cider Festival 2014

Prince of
Denmark
‘Best Sussex Beer’
Sussex Beer
Festival 2014

‘Time Honoured Beer - Locally Revered’

Matters of taste
Part of the role of CAMRA’s regional tasting panels is to develop
descriptions for the Good Beer Guide of all beers regularly
brewed. Once again, the London panel has been on its travels.
THE DRAGONFLY IS UNFOLDING ITS WINGS
here are very few breweries that can claim to be situated in
a 17th century coach house but Dragonfly can boast that
heritage, even though the brewery was only set up in 2014. To
find the brewery, walk through the olde worlde, and charming,
front seating area of the George & Dragon in the High Street in
Acton; note the board recording the landlords dating back
several centuries. Keep walking through to the light and you
will find yourself in the cavernous back room with its amazing
high ceiling, wall painting and island bar. The bar itself is
impressive with large dark wood female statues holding lamps
guarding the corners. Despite this eye catching feature, it is the
brewery that dominates with its four sparkling copper
fermenters and six silver conditioning tanks, piled onto each
other like two large totem poles.
The brewery is a five and a half barrel plant that makes good
use of the limited room but this lack of space clearly gives the
brewer some challenges. The bulk of the ingredients have to
be stored in the cellar and the casks and kegs in two outbuildings. The boiler, which takes its time to boil, is housed in
a third while a second cellar is used for cask washing. All of
the casks and kegs came from Fuller's and are used for the 14
pubs owned by Remarkable Restaurants, the George & Dragon’s
owners. Most pubs only get 3-4 casks per week with the
Salisbury in Green Lanes, N4 and the George & Dragon getting
the bulk of the brews. The mix is about 60% keg and 40% cask
but Alex Evans, the brewer, thinks it will eventually be 80/20
because his future beer plans include a lager. Alex remarked
that this would use the top one of the two conditioning tanks
which he has problems reaching even with a large ladder and
this would solve his problem as to what to do with them.
Alex has been with Dragonfly just a short time and is
beginning to get his feet under the table. He took over from
Conor (ex Botanist Brewery) who has gone back to Ireland.
Unfortunately, this meant that in order to keep the pub
supplied, Conor pre-brewed a number of beers. This meant
that one of the beers tasted that evening, 2 O’Clock (a best bitter
at 4% ABV) was not at its best. However, to compensate, the
other two regular beers, Early Doors (a slightly stronger best
bitter at 4.3% ABV) and Dark Matter (a stout also at 4.3% ABV)
were in good form and worthy of at least a second, if not a third,
try! Alex is already looking at both the existing brews for a
tweak and at new brews for the future, even if not all of the
existing brews have gone to plan. A batch of the Dark Matter,
ended up more like a Brown Study!

T

Gleaming copper at the Dragonfly
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If Alex's enthusiasm and knowledge pay off in the way they
should, a visit to the pub to taste the beers will be a worthwhile
pilgrimage. If you don't live in the area, and need an extra
incentive, Laine's Aeronaut home brew pub is just a few
minutes’ walk away, offering a mini brewery crawl.
A BREWERY WITH A SPLIT PERSONALITY!
lthough the brewery at the Florence in Herne Hill may not
be free from all cares, there is no doubt that the brewer is a
man who has found his calling in life! Peter Haydon, owner
and brewer, not only brews beer for the pub under the Florence
brand but also brews under his nom de plume of A Head in a
Hat Brewery. For anyone who knows Peter, the naming of this
brand will come as no surprise as Peter is rarely seen without a
hat and the occasion when the London Tasting Panel visited was
no exception! Perhaps then it was not surprising that all the
beers under the A Head in a Hat Brewery mark have names
relating to headwear, but more of that later.
The history of the five barrel plant is an interesting one. It
was purchased by the Capital Pub Company from Dave Porter
in 2007. The original brewer, Tony, had been given three
recipes and brewed about once a fortnight; it was 'just plodding
along'. In 2010, Tony decided to leave and Peter (who lived
just down the road) thought there was an opportunity to make
more of this little brewery. Peter approached Capital and offered
a profit sharing deal if they gave him the brewery. They agreed
but the question was how to fit in the brewing with his job at
the Meantime Brewery in North Greenwich, where Peter had
been working since 2002. Fortunately, Peter managed to
negotiate a consultancy role with Meantime, which allowed him
the time to get his own venture off the ground.
Peter pulled together a business plan and started brewing in
January 2011, supplying the Capital chain's pubs with the same
three beers that Tony had brewed. He upped the brewing to
twice a week and added another fermenter. He also added two
conditioning tanks, bringing the total to six to ensure he had
enough space to mature the beers for the length of time he felt
the beers needed. These are all hidden away in the cellar
although some of the brewery is visible in the bar area.
During the three years that Tony was brewing, the recipes
remained the same and, although Peter has tweaked them a bit,
they remain true in style to the originals and he has added one
more. The current range is Bonobo (4.3% ABV), Weasel (4.5%
ABV), Beaver (4.8% ABV) and Stoat (5.3% ABV). For his own
A Head in a Hat Brewery beers, Peter wanted to do something
different and called upon his background as a beer historian,
not to mention his love of beer history. Peter decided that as
everyone else was doing American Pale Ales and similar, he
would do something different. He dug around in the archives
and consequently all of the beers under this umbrella are based
on past recipes and, with a light hearted touch, are named after
hats.
The A Head in a Hat Brewery beers are Titfer, a 1923 3.5%
ABV dinner ale from the original Camden Brewery; Trilby, an
XX ale from a Barclay Perkins 1935 recipe (4% ABV); Tommy,
a 4.2% ABV Whitbread IPA from 1914 and Topper, an 1805
export porter at 4% ABV, which is surprisingly light in colour.
All was progressing nicely until Capital sold their pubs to
Greene King in 2012. This gave Peter rather a headache; given
Greene King's size, he would lose his reduced excise duty
allowance because he was no longer a small brewery but part
of a brewing giant. Fortunately, he came up with a cunning
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The Star

17 Church Street
Godalming, Surrey

We wish all our customers a very Merry Christmas
and thank you for your valued support.
About the Star
The Star Inn has existed for over 175 years
and is a quaint old pub in Godalming’s
quaintest old street. Open 7 days a week we
serve traditional pub food every day
including
our
famous
home-made
‘Starburgers’.

We have a unique ‘INSIDE-OUTSIDE’
room, ideal in the summer for a cool drink.
It is also available for private or corporate
hire.

Our delightful ‘suntrap’ garden with
heated canopy offers refuge to many a
stranded smoker. You can relax here in
comfort throughout the year.

VISIT OUR WEBSITE www.thestargodalming.co.uk

Matters of taste
plan and Greene King, to their credit, used some common sense
and accepted Peter's offer to pay rent for the brewery rather than
a profit share. This enabled the brewery to return to being
independent. Indeed, it brought an additional benefit in that
‘A Head in a Hat Brewery’ has become an accredited supplier to
GK’s Metropolitan estate.
Although trading in the current market is not easy, Peter
continues to develop his customer base and has moved into
bottles, supplying even up market outlets such as Selfridges.
Florence/A Head in a Hat Brewery will probably never be the
biggest brewing operation in London (which is probably not
what Peter wants either) but, with his commitment to quality
and consistency, it is not difficult to see why it is now the sixth
oldest in London.
Christine Cryne

The full versions of both of the above articles, including beer
tasting notes, can be found on London's regional website:
www.london.camra.org.uk.
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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DRUIDS
HEAD
ALE
FESTIVAL
Kingston
Market Place
4th – 8th December
•
Live music
Friday night and
Sunday lunch
•
Hog Roast on the
Friday night
•
All ales in the
courtyard
•
Find us on facebook
Druids Head Kingston
3 Market Place
Kingston upon Thames
KT1 1JT
Tel: 020 8546 0723
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To find out more and to enter visit
nationalhomebrewingawards.co.uk
#NHBA

Each entry costs £15 and we will supply you
with feedback after judging.
Judges include award winning author and
beer writer Pete Brown, Richard Burhouse of
Magic Rock, winner of NHBA 2014 Andy
Parker and members of Dark Star Brewing Co.

Real Ale vs ‘Craft Keg’
Editor’s note. To date, I have not attempted to print any
definition of ‘craft beer’ in this magazine because, to quote King
Lear, ‘O, that way, madness lies’. I will just put it as follows,
guided by the thoughts of beer writer Pete Brown. I believe that
all serious beer drinkers instinctively know the difference
between beers that are produced in vast quantities using
industrial methods for purely commercial purposes and those
beers produced by people genuinely interested in the art and
science of brewing in quantities that are manageable enough to
ensure the highest quality. That, of course, is the easy bit. The
controversy comes over the method of dispense. This is
essentially a matter of personal taste. Below is a considered
contribution to the debate. The authors are entitled to their
views. I will be happy to print any equally considered responses
but while I appreciate that people have strong views on the
subject, let’s please keep the debate constructive and civil.
ver the last few years a debate has been simmering within
O
CAMRA circles over the relative merits of so-called ‘craft keg’
beer. This is not real ale, in that it is not conditioned in the
container from which it is dispensed. But it is distinct from the
mass-produced, mass-marketed keg beer that CAMRA was set
up to oppose. Crucially, it is produced by smaller breweries
with a commitment to quality rather than quantity. Some of the
brewers who produce it also brew real ale but many prefer using
brewing methods from the continent or the New World.
There are some ale drinkers who contend that CAMRA
should have nothing to do with this beer, even regarding it as a
threat to real ale. Others are relaxed about it, pointing out that
CAMRA has long championed beers from abroad that do not
necessarily meet our definition of real ale.

In an attempt to bring some objective judgement to the
debate, three members of the South West London branch of
CAMRA visited two pubs in Clapham and directly compared
real ale with craft keg. We did this by drinking two half pints
together, one of real ale and the other of a keg beer similar in
style and strength. Martin is a trained CAMRA taster, and his
notes are set out below.
The results were a little inconclusive. The lower temperature
and artificial carbonation of the keg beers were barriers to taste.
That said, the carbonation in the keg stout was barely noticeable
while the ‘real’ best bitter had lost so much condition in the cask
that it wasn’t particularly pleasurable to drink. Overall, the
samples showed that there can be good and indifferent beers in
either camp. Similarly, there could be too little or too much
carbonation. The temperature of the cask beers was about right
(although they can sometimes be too warm) but at least two of
the keg beers would be too cold for many people. However,
two of the keg beers had a refreshing finish, which was not
particularly noticeable with the cask beers.
The keg beers of old were often made from the cheapest
ingredients and what flavour there was got destroyed by
pasteurisation. That is not a mistake many of the craft keg
brewers make. But why, when producing beers with flavour,
would you mask it by serving them too cold or with too much
gas?
Inevitably, differences of opinion will continue. To some
extent it is a matter of individual taste. Keg beer will win on
consistency but can it ever beat the freshness of caskconditioned ale?
Mark Bravery, Martin Butler and Geoff Strawbridge

Brewery
Kent
Kernel
Beer
Brewers Reserve
Pale Ale
ABV
5.0%
5.3%
Style
Strong bitter
Strong bitter
Colour
Straw
Golden
Clarity
Clear
Cloudy
Carbonation
Good
Bit gassy
Temperature
Cellar
Too cold
Aroma
Cheesy, hoppy
Tropical fruit
Taste
Some bitterness and hops
Some hops with tropical fruit
Aftertaste
Slightly bitter finish
Fruity hoppy finish
Comment
Bit disappointing overall in terms of flavour
Improved by drinking slowly and letting warm up
Barman commented clarity of the Kernel Pale Ale varied from keg to keg.
Overall neither great beers. The Kernel suffered from low temperature and to some degree being too gassy.
Brewery
Beer
ABV
Style
Colour and head
Carbonation
Temperature
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Titanic
Chocolate and Vanilla Stout
4.5%
Stout
Black, small creamy head
Medium
Cellar

Weird Beard
Decadence Stout
5.5%
Stout
Black, small thick creamy head
Slightly fizzy but OK
Slightly cold

Real Ale vs ‘Craft Keg’
Aroma
Taste
Aftertaste
Comment

Malty chocolate nose; moderate
Roast malt and chocolate
Dry warming finish
A rather good example of the style

Malty chocolate nose; limited
Roast malt and chocolate
Limited finish, although refreshing
As far as could tell a good stout but temperature and
fizziness got in the way.
Note: Titanic do two stouts, one just ‘stout’ and other ‘chocolate and vanilla’ on NBSS scores.
Two good beers. The Weird Beard was not too cold or fizzy for a keg beer although for a stout this did prove to be disadvantageous.

Brewery
Beer
ABV
Style
Colour and head
Clarity
Carbonation
Temperature
Aroma
Taste
Aftertaste
Comment

St Austell
Meantime
Tribute
London Pale Ale
4.3%
4.4%
Best bitter
Best bitter
Golden, little head
Amber, little head
Bright
Bright
Short on condition
Very fizzy
Cellar
Too cold
Hoppy
Limited, some hops
Bitter, hoppy and malt
Hoppy, malty and bitter
Malty, hoppy finish
Slightly bitter; refreshing
Somewhat disappointing as not in great
Difficult to appreciate flavours as too cold
condition
and gassy
The cask beer had one of those faults which you do not get in keg beers – lack of condition.

WWW.TRAFALGARFREEHOUSE.CO.UK
23 HIGH PATH, MERTON, LONDON
SW19 2JY. T: 020 8542 5342
@THETRAFSW19

MERTON’S ‘OLDEST’ &
‘NEWEST’ FREEHOUSE

TRAFALGARFREEHOUSE

CASK, KEG, BOTTLED, KEY
KEG AND MODERN CANS
SERVED AT “THE TRAF”

5 MINUTES FROM
SOUTH WIMBLEDON TUBE or
MORDEN ROAD TRAM STOP

OPEN FROM
12:00 TO 23:00
PLEASE VISIT OUR NEW WEBSITE FOR
THE LATEST UPDATES
WWW.TRAFALGARFREEHOUSE.CO.UK

ROLLS, SNACKS AND POT
MEALS ARE AVAILABLE
ENGLISH MUSIC SESSION ON
1ST AND 3RD WEDNESDAYS - 8PM
LUNCHTIME JAZZ ON FRIDAY
JANUARY 30TH 1-3PM
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Magic time
ummertime in England. Glad tidings from Cambridge for
S
the 50th Cambridge Folk Festival. Here to see George Ivan
Morrison, Orangefield and Hyndford Street’s greatest
troubadour. Catching a fast train from Stansted, I met up with
my son Peter and my daughter Claire at Cambridge Station.
We headed for Downham Market and
the Railway Arms. Halves of Two Rivers
Brewery Kiwi Kick and Blue Monkey BG
Tips were as sweet as Tupelo honey.
Claire tried the Cromwell’s cider as
smoky as moonshine whiskey. We went
down the road to the Crown Hotel
where we necked halves of Wolf
Brewery Tasmanian Wolf, Buntingford
Highwayman and Adnams Southwold
Bitter.
Ely was our next stop. At the
Townhouse we imbibed Golden
Delicious from Burton Bridge Brewery,
Colchester Brewery Ann Downes and Earl Soham Brewery
Gannet Mild. Before exiting Ely, we nipped round to the West
End House with its glorious rustic exterior. We relaxed here and
sipped halves of Brain’s SA, Adnams Bitter and Purity Gold.

With precious time slipping away and the joyous sound of
pealing bells, we headed back to Cambridge. Fifteen minutes
later, we dashed down the Mill Road to visit five of its finest
grog shops. First up was the Devonshire where we had swift
halves of Milton Brewery’s Lanterne Rouge, Dionysus and
Minotaur. Next was the renowned Cambridge Blue . In the
garden we enjoyed tinctures of York Brewery Operation
Overload, Shardlow Golden Hop and Doctor Morton Implant
Jammer. After a hilarious game of jumbo Connect Four, it was
on to the Kingston for Crone’s cider, Rudgate Porter and Rooster
Brewery WPA; all leaving us entirely satisfied. With Van the Man
in mind, we popped into the White Swan, the Irish heartbeat
of this community, for Blacksheep Velo, Longman American
Pale Ale and Thwaites’ Magic Sponge. Claire fed the jukebox
and we all experienced a sense of wonder as it played ‘Into the
Mystic’ and Sweet Thing’. O for more days like this. For old
time’s sake, we finished, on the bright side of the road, at the
Live and Let Live with a communal half of Nelson Brewery
Purser’s Pussy Porter. After a low key start to the festival, we
retired for the night.
With major acts performing from the late afternoon on the
following days, we were able to combine a little culture with
beer for the next three mornings by visiting the Fitzwilliam
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Museum and punting down the Backs. On Friday, our beer
quest focused on King Street, a quality street near Jesus College.
The famous run is now abbreviated to four pubs: the Cambridge
Brewhouse, King Street Run, the Champion of the Thames and
the St. Radegund. Halves of beer such as Jack Spitty Smuggler’s
Ale from Colchester, Honey Bear from Cambridge Brewing
Company and Saffron Waldon Black Jack were delightedly
downed on a scintillating, sunny day.
Saturday was a brand new day and, being on the same
wavelength, we opted for a visit to pubs in the city centre. Fair
play to the Elm Tree proprietor for his collection of Belgian ales.

Here we sampled halves of Itchen Valley Citrus Hop and Banks
& Taylor Shefford Bitter before moving to the fabulous Free
Press for Castle Rock Harvest Pale and Black Sheep Velo. A short
distance away, the Hop Bine offered Indian Pale Ale and
Redemption Fellowship. After a Thai meal in the nearby
Cricketers, we headed to the festival. Into the music, for sure.
On Sunday, we warmed up for the Belfast Cowboy with a few
halves at the Mill and the Anchor. Peter supped Buntingford’s
Polar Star by the half. As much as he enjoyed it, my Mallinson
Nelson Sauvin was definitely superior. Next, we visited
Cambridge’s most famous pub, the Eagle. Appropriately, we
consumed halves of DNA in the RAF bar before moving to the
Maypole, a really great ticking pub, for Indian Summer Brewery
Hop and Soul Chocolate and
Star Brewery Astral, both
serendipitous nods to the great
man. Lunch was at the Pint
Shop and was washed down
with Magic Rock’s Simpleton
and
Humpty
Dumpty’s
Reedham Gold.
The festival, in Cherry
Hinton, a little village on the
outskirts of town, had an Irish
bar with Marston’s Oyster Stout
and Moran’s Bitter on tap. To
keep it simple, with halves in
hand, we levered ourselves to the front row for a five hour vigil
until Van erupted into action with a set including rousing pieces
such as Moondance, Baby Please Don’t Go, Brown Eyed Girl
and an encore of Gloria. Everyone was real, real gone. It was
wonderful. Remarkable. A wild night indeed. And the healing
has begun.
Mike, Peter and Claire Andrews
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CAMRA’s other top sixteen pubs
ere are the other fifteen pubs that have joined Greater
H
London’s winner, the Door Hinge at Welling, in the final of
CAMRA’s National Pub of the Year competition. The winner
will be announced in February.
BEACON HOTEL
129 Bilston Street, Sedgley, Dudley, West Midlands, DY3 1JE
In the shadow of Sedgley beacon, this hotel has sat virtually
unchanged for decades. It is a Grade II listed building, with a
nationally important historic pub interior, where time has stood
still. At its heart is a central servery with snob screens. There
are four rooms, including one for families. The Sarah Hughes
brewery lives in a tower at the back and supplies the pub. The
Beacon lives up to its name – it shines.
DOG & BONE
10 John Street, Lincoln, LN2 5BH,
www.dogandbonelincoln.co.uk
A warm and welcoming community pub with a traditional
character. The bar counter is in the centre of the pub
with the main bar area to one side and a slightly smaller
lounge opposite. Books and art grace the walls and add
to the surroundings. Outside to the rear is a charming
garden which is a delightful place to drink in the warmer
months.
FIVE BELLS
Baydon Road, Wickham, Berkshire, RG20 8HH,
www.fivebellswickham.co.uk
This thatched village pub, now established as a real ale haven,

has nine regularly changing real ales including at least one
LocAle. Mark Genders, who has owned this free house since
2012, also keeps four ciders on draught, including some from
local producers, and an extensive range of Belgian beers.
Fortnightly brewing at weekends is planned for the new
microbrewery, housed in a garden building, using the original
Two Cocks Brewery brew-plant.
FRESHFIELD
1a Massams Lane, Freshfield, Formby, L37 7EU
A great example of community local where the emphasis
is on beer quality. A Greene King pub, it offers up to
14 ales including 10 guests. The pub also has a growing
reputation for good food served in the restaurant. Following a
successful CAMRA-led campaign, the stone floored area has
been retained. Families are welcome and an enlightened
management with engaging staff help to ensure a welcoming
experience.
HAREWOOD ARMS
2 Market Street, Broadbottom, SK14 6AX
Taken over in 2013, the Green Mill brewery has moved from
Rochdale to the cellar of the Harewood Arms and the pub is
now essentially a brewery tap. A range of continental bottled
beers and a guest handpull cider complement the Green Mill
beers. This large open-plan community pub is warmed by open
fires, helping to create a friendly atmosphere. There is a pool
table and elevated darts area to the rear.

The Charles Dickens
F R E E H O U S E – B A R & R E S TAU 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

GARDEN
NOW
OPEN

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

Andrew and staff would like to wish all our customers
a Merry Christmas and a Happy New Year
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CAMRA’s other top sixteen pubs
JOHN BULL
12 Howick Street, Alnwick, Northumberland, NE66 1UY,
www.john-bull-inn.co.uk
Many time local CAMRA pub of the year winner, this 180-yearold inn thrives on its reputation as a back-street ale house. The
landlord offers a wide range of cask-conditioned ales at varying
ABV’s, real cider, over 120 single malt whiskies and the widest
range of bottled Belgian beers in the country. Darts teams
compete in the local league and the pub upholds the North East
tradition of an annual leek show.
KELHAM ISLAND TAVERN
62 Russell Street, Sheffield, South Yorkshire, S3 8RW,
www.kelhamtavern.co.uk
A former CAMRA national Pub of the Year, this small gem was
rescued from dereliction in 2002. Twelve handpumps dispense
an impressive range of beers, always including a mild, porter
and stout. In the warmer months you can relax in the pub’s
multi-award-winning beer garden.
LAMPLIGHTER
9 Mulcaster Street, St Helier, JE2 3NJ
The gas lamps that gave the pub its name remain, as does the
original antique pewter bar top. An excellent range of up to
eight real ales are available, including one from Skinner’s. A
recent refurbishment means all ales are now served direct from
the cellar. Real cider is also sometimes on offer.
PILOT
726 Mumbles Road, Mumbles, Swansea, SA3 4EL
A welcoming and friendly local on the Mumbles’ seafront, also
War Of e Ros

home to Mumbles Brewing Company. Six ales are always
available, including three or four from the pub brewery. A wide
range of bottled ciders is also stocked and hot drinks are served
too. This historic pub, built in 1849, is next to the coastal path
and is popular with lifeboat crew, locals, real ale fans, walkers
and cyclists.
PRINCE OF WALES
Foxfield, Cumbria, LA20 6BX, www.princeofwalesfoxfield.co.uk
Honoured among CAMRA’s Top 40 campaigners, Stuart
and Lynda Johnson are testament to what is achievable
through passion and hard work. The guest ales come from the
pub’s two house breweries – Foxfield and Tigertops –
plus others nationwide. The range will always include a mild.
Beer and cider festivals throughout the year are an added
bonus.
SALUTATION INN
Ham, Berkley, Gloucestershire, GL13 9QH
This rural gem is in the Severn Valley, within walking distance
of the Jenner Museum, Berkeley Castle and Deer Park. The
enthusiastic landlord keeps an inspired selection of ales and
eight real ciders and perries. The pub has two cosy bars with a
log fire and a skittles alley.
STEAM PACKET INN
Harbour Row, Isle of Whithorn, Scotland, DG8 8LL
This traditional and historic family-run hotel overlooks the
harbour, welcoming to locals and visitors alike including
families and pets. The public bar has stone walls and a multifuel stove, and there are pictures of the village and maritime
events throughout. Four guest ales from a wide variety of
breweries are available on both bars.
SURREY OAKS
Parkgate Road, Parkgate, Newdigate, RH5 5DZ,
www.surreyoaks.co.uk
An attractive 16th century inn renowned for its commitment to
real ale. Hoppy beers are particularly popular and third-of-apint glasses are available. The pub features low beams,
flagstones and an inglenook fireplace. Outside there are two
boules pistes in the large garden and a skittles alley in the barn.

Beer Ftival

VICTORIA INN
10N Station Road, Colchester, CO1 1RB,
www.victoriainncolchester.co.uk
A warm welcome awaits at this 17th century, Grade-II-listed
inn. Five real ales are on handpump, from both local and
smaller brewers around the country, one usually being a dark
ale, plus up to nine real ciders. A large courtyard caters for the
alfresco drinking and also hosts an annual beer festival.
January 9th-11th
2pm
FREE ENTRY 
Music at different points
of the festival to help
wash down that beer. 






Ye Olde Rose & Crown Theatre Pub 
53-55 Hoe Street 
Walthamstow, London 
E17 4SA

www.yeolderoseandcrowntheatrepub.co.uk
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WINDMILL
1 Windmill Road, Sevenoaks Weald, Sevenoaks, TN14 6PN
Following a recent chequered history, the Windmill, now under
welcome new ownership, offers an excellent selection of five or
six top-notch ales, three Kentish ciders, and continental draught
lagers, together with a comprehensive menu and basket meals
(no food Sun eve). The homely interior features wooden settles,
a log-burning stove, etched windows, porcelain and pub
memorabilia, while a quiet, colourful garden is available for
warmer times.

WhatPub? update 5
AMRA’s online pub guide, WhatPub? is our repository of
C
current information on the nation’s pubs, and a big part of our
online presence for the general public. WhatPub? Update

NEW & REOPENED PUBS & PUBS
CONVERTED TO REAL ALE

publishes news items collated by Branch Pubs Officers for Greater
London, often from information supplied by CAMRA members
using the ‘Submit Update’ button on each page. We aim to report
all openings and closures of places that satisfy the CAMRA
definition of a pub (including those selling draught beer but not
real ale); all places that add or remove cask beer; as well as changes
of name, ownership and beer policy.
The ‘crowd power’ of a 167,000-strong member organisation
will ensure that WhatPub? is up-to-date, and that it will be the
leading source of pub information on an enduring basis. Readers
are encouraged to visit www.whatpub.com for additional details
on these and other pubs, and to ‘Submit Update’ when they find
incomplete or out-of-date entries.
New pubs with a strong cask beer orientation continue to open
at a high rate. These include the first London site for a small chain
of brewpubs (at Angel in EC1); a Fuller’s pub on Trafalgar Square
(WC2); as well as more pubs for Antic (SE18), Laine (SW11), Late
Knights (SE19), London Village Inns (N22) and One Mile End
Brewery (N1); and sister pubs (in TW1 and TW8, respectively) for
the popular Magpie & Crown and Sussex Arms. These can all be
found in the New Pubs and Other Changes sections.
There are also two more micro-taprooms (SE1, SE17). A famous
National Inventory pub has reopened, after a fashion (NW8). Two
more Enterprise pubs have been converted to their new managed
format (E4 and W6). The good news is counterbalanced by losses
of pubs to residential development in all parts of the capital, while
still other sites have planning applications pending, or have closed
for reasons as yet unknown.

CENTRAL
EC1, LEONARDS (Enterprise), 42 Northampton Rd/33 Rosoman
St. Was RED LION, THOMAS WETHERED. Having been a
restaurant for five years, reopened in September as BOURNE &
HOLLINGSWORTH BUILDINGS, a brasserie, bar and café, one of
the small Bourne & Hollingsworth chain. No cask beer.
EC1, NELSON’S RETREAT (Enterprise), 1 Vince St. Having closed
earlier this year, reopened as CANVAS BAR, also addressed at 235
Old St. No cask beer. One keg lager.
EC2, STRONGROOM, 120-124 Curtain Rd. Cask beer introduced,
three handpumps in the downstairs bar and one upstairs, e.g.
Oakham, Tiny Rebel.
EC3, SILK & GRAIN (Glendola), 33 Cornhill. Previously a nondraught bar and restaurant. Opened in July, with limited seating
at the bar. No cask beer. Four keg beers.
WC2, ALBANNACH, 66 Trafalgar Sq. Acquired by Fuller’s and
renamed, ADMIRALTY. Prominent site, relaunched on Trafalgar
Day having been refurbished in the style of Nelson’s Victory, with
a ‘Gun Deck’ bar in the basement and a ‘Poop Deck’ mezzanine.
Cask beer introduced, various Fuller’s beers and perhaps a guest,
e.g. Butcombe.

CROYDON &
SUTTON CAMRA
PUB OF THE YEAR
2014.

NOW WITH ADDED
ALPHA STATE,
BEAVERTOWN, BRODIES
AND KERNEL BEERS.
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EAST
E1, GRAPESHOTS (Davy), 2-3 Artillery Passage. Formerly a nondraught bar in the chain. Cask beer introduced, the beer known
as Davy’s Old Wallop.
E2, SUN, 441 Bethnal Green Rd. Having closed in May 2013,

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.

EVENTS:
NOVEMBER FESTIVAL
27TH - 29TH ‘DARK BEER RISES’

$QH[KLELWLRQRI VRPHRI WKHÀQHVW
dark ales from across the country,
many aged for months in our cellars.
WEDNESDAY DECEMBER 10TH
MUSIC SESSION, ALL WELCOME
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reopened in September 2014 as the SUN TAVERN, by Umbrella
Project who also have a non-draught bar nearby. No cask beer.
Local keg beers, e.g London Fields, Pressure Drop, Redchurch.
E4, SIRLOIN (Enterprise), Friday Hill. Was FOREST EDGE.
Having been reported closed in 2012, reopened in September 2014
as DOVECOTE, the second of Enterprise’s Bermondsey Pub Co
managed estate. Cask beer restored, initially Adnams Broadside,
Greene King London Glory, Sharp’s Doom Bar and two guests.
Pictures depicting Chingford and the local area. Renamed after
‘Pimp Hall’, a C16/C17 timber-framed dovecote in Kings Rd E4.

NORTH
N1, ALMA, 77-78 Chapel Market. Irish market pub acquired
during the summer by One Mile End Brewery (based at the White
Hart E1). Cask beer introduced, two of their own beers at a very
reasonable £1.90 a pint.
N7, NAMBUCCA (Enterprise), 596 Holloway Rd. Was COCK
TAVERN. Having been reported closed in February, reopened in
the autumn, sharing a manager with the Great Northern Railway
Tavern N8. The pub’s live music orientation will continue, but it
is also open as a pub. One cask beer, e.g. Wychwood Hobgoblin.
N19, SHAFTESBURY (Remarkable), 534 Hornsey Rd. Having
closed in May, thankfully only a refurbishment, reopened in
October. Dragonfly 2 O’Clock and Early Doors, plus guests from
London breweries.
ENFIELD (EN1), HOP POLES (Star), 320 Baker St. Having closed
in May, reopened in September. No cask beer.
ENFIELD WASH (EN3), PRINCE ALBERT (Enterprise), 611
Hertford Rd. Was KENNEDYS, FINLEYS. Cask beer introduced,
Sharp’s Doom Bar.
NORTH WEST
NW1, SOVEREIGN (Admiral), 7 Stanhope Parade, Stanhope St.
Having closed in May 2013, reopened October 2014 after a makeover, styling itself as a gastropub, and renamed WHITE
MUSTACHE. Lots of craft keg taps and four handpumps, all
unmarked, as well as coffee.
NW3, WHITE HORSE (Star), 154-155 Fleet Rd. Having closed last
year, reopened in September under new management. One cask
beer, Sharp’s Doom Bar; a second may be added if sales warrant it.
NW8, CROCKER'S FOLLY (Maroush), 23-24 Aberdeen Pl.
Originally CROWN. Reopened in October as an upmarket
restaurant, after ten years closed while upper floors were converted
to residential. A sympathetic refurbishment has preserved the
superb late-Victorian features. The room on the corner has been
kept as a bar for those choosing not to eat. Unfortunately the
management have not reintroduced cask beer, with only Guinness
and lagers (e.g. Pilsner Urquell) available on tap.
KENTON (HA3), MCGOWANS, 248 Streatfield Rd. Was
SHABEEN. Having closed in 2012, reopened this year as COME
DINE (bar & buffet restaurant). No cask beer.
RUISLIP (HA4), LAURELS (independent), 153 High St. Having
closed in March 2013, reopened as CROCK OF GOLD, sister to
Wembley pub of the same name. Cask beer restored, Sharp’s Doom
Bar and perhaps a guest.
SOUTH EAST
SE1, SOUTHWARK BREWING CO TAP ROOM, 46 Druid St.
Open Saturday afternoons, only. Two cask beers, their own
Bermondsey Best and London Pale Ale.
SE15, FOUR QUARTERS, 187 Rye La. Opened in July. Converted
shop, now a bar and games arcade. Two handpumps, for cask beers
from local breweries, plus real cider and many bottled real ales.
SE15, MAN OF KENT (Enterprise), 2 Nunhead Green. Cask beer
restored, Sharp’s Doom Bar.
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SE17, ORBIT BEERS LONDON TAP ROOM, Railway Arches 225
& 228, Fielding St. Open Saturday afternoons only, offering their
three core beers on keg, none yet on cask.
SE18, WOOLWICH EQUITABLE (Antic), General Gordon Sq.
Opened in October, converted banking hall of the Woolwich
Equitable Building Society. Six cask beers, including Sharp’s
Doom Bar and a changing beer from Hop Stuff. Open from 4pm
daily.
SE19, BEER REBELLION (Late Knights), 126 Gipsy Hill. Opened
in October, in former bookmakers, on a permanent basis next door
to original temporary venue (see Pubs Closed, etc). Eight cask beers
from Late Knights and others, now on handpump, and four real
ciders.
BECKENHAM (BR3), OAKHILL (Enterprise), 90 Bromley Rd.
Having closed in February, reopened in October by new operators.
Refurbished as a gastropub, retaining a bar area, and renamed,
CHANCERY. Changing cask beers from six handpumps, including
LocAles and non-mainstream selections.

SOUTH WEST
SW4, WC (WINE & CHARCUTERIE), Clapham High St. Opened
in July, in a former Victorian toilet under the pavement outside
Clapham Common Station. No cask beer. Keg Fourpure Session
IPA in half pints only, at an eye-watering £3.90.
SW11, BATTERSEA MESS & MUSIC HALL (Enterprise), 49-51
Lavender Gardens. Was CORNET OF HORSE, CORNET, BAR
RISA, RISE, WALKABOUT. Having closed in January, reopened in
September by Laine Pub Co (formerly known as InnBrighton), still
leased from Enterprise. Renamed FOUR THIEVES after
refurbishment and installation of a brewery and (gin) distillery. The
pub is made up of a main bar, split over two levels; the ‘Boat
House’, which hosts much of the entertainment; and a ‘gin yard’
complete with lavender roof, the harvest from which is used in the
house gin. Cask beers from other Laine breweries, for now.
SW18, EARLSFIELD, 511 Garratt La. Gastropub opened in
September, in converted shop on the site of Earlsfield Station's
original ticket office. The main bar leads to two dining areas, one
in a railway arch to the right and the other in a conservatory to the
rear. A mezzanine overlooks the bar and can be booked for
functions. By The Horns Mayor of Garratt and a guest beer.
WEST
W6, DUCHESS OF CAMBRIDGE (Enterprise), 320 Goldhawk Rd.
Was QUEEN OF ENGLAND. Having closed earlier this year, now
reopened as an Enterprise Inns managed house. Fuller’s London
Pride and a handful of guests.
TWICKENHAM (TW1), MULBERRY (Wellington Pub Co), 65
Richmond Rd. Was CLUBHOUSE. Having closed in 2011, finally
reopened in October, reverting to MULBERRY TREE. Run by the
operators of the Magpie & Crown, TW8. Six frequently changing
cask beers.
PUBS CLOSED, CONVERTED, DEMOLISHED
OR CEASED SELLING REAL ALE

CENTRAL
EC3, ELEPHANT (Young). Closed in October, for demolition of
the office block of which it forms part.
WC1, WATER RATS (Grand Order of Water Rats). Was PINDAR
OF WAKEFIELD. Closed suddenly in October, now a ‘pop-up’
furniture store, future uncertain but possible sad loss of a live
music venue, owned by a show business charity.
WC2, NEWTON ARMS (Spirit lease). Closed, future uncertain.

2nd Bromley CAMRA Cider Festival
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WhatPub? update 5
EAST
E1, CHARLIES. Was PRINCE OF WALES. Having been closed and
boarded since 2009, now demolished and replaced with flats.
E11, HEATHCOTE ARMS (Stonegate). Closed and sold in
September to an unknown buyer, future uncertain.
E15, TAVERN BAR. Was ROYAL OAK, GLITTER BALL. Closed this
year, future uncertain
HAROLD HILL (RM3), WILLIAM THE CONQUEROR. Closed in
July, new tenant/lessee being sought.
UPMINSTER (RM14), PLATFORM 7. Closed in September, future
uncertain.
NORTH
N3, INFINITY. Was INNISFREE. Closed in February, future
uncertain.
N12, MIMOSA. Was JUBILEE INN, TILTED GLASS, ERRIS
TAVERN, MIST. Closed in 2012, now a patisserie.
N12, TORRINGTON HOUSE. Was 3 OCEANS. Closed in
September, becoming a dance studio.
N16, PALATINE. Was HARE & HOUNDS, TONIC. Renamed this
year, SCENARIO, with cask beer discontinued.
BARNET (EN5), ALEXANDRA (Enterprise). This small cask beer
pub closed in 2011 and was converted to residential use, not
previously reported.
ENFIELD (EN2), FALLOW BUCK (Spirit). This far-flung dining
pub closed c.2012, not reported at the time. Permission granted
in May 2014 for residential conversion.
ENFIELD (EN2), HOLLYBUSH (ex-Enterprise). Having been sold
and closed in January, now being converted to a Co-op.
NORTH WEST
NW1, BRITANNIA (SSP). Was COOPERS. Closed due to
remodelling of Euston Station, future uncertain.
NW1, HOPE & ANCHOR (Punch). Having closed in November
2013, it has been sold to a developer and in September 2014,
Camden Council approved plans to convert to flats. One councillor
suggested the pub had been deliberately made inoperable.
NW3, OLD OAK (Enterprise). Cask beer discontinued.
NW3, 3 ONE 7 (Star). Was O’HENERYS. Having closed in 2009,
acquired by Hawthorn Leisure. Planning application submitted in
September to demolish and build flats.
NW5, GLOUCESTER ARMS. Having closed in 2013 with planning
permission granted for demolition and residential development,
the pub has now been demolished and flats are being built.
NW5, HOOT N' ANNIES (independent). Was ANNIE’S. Closed in
July, lease on the market.
NW6, RAILWAY (Spirit). Was RAT & PARROT. Closed in October
for refurbishment, with upstairs being converted to flats, will not
reopen until March 2015.
ALPERTON (HA0), TOMMY FLYNN'S (Greene King). Reverted to
PLOUGH. Cask beer discontinued, the illuminated IPA handpump
is just for show and purchasers are redirected to the smooth
version.
STANMORE (HA7), CRAZY HORSE (Punch). Was CROWN,
STANLEY MORE. Latterly renamed again, CRAZY LONDON
(unreported). Sold by Punch in 2013, closed in August 2014, with
permission granted in October to demolish and replace with
housing.
SOUTH EAST
SE10, OLD LOYAL BRITONS. Was SE10 RESTAURANT & BAR.
Having reopened last year, closed by the freeholder at short notice
in October, planning application to demolish and build residential.
SE16, CLIPPER (Enterprise). Closed, future uncertain. Freehold
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on the market last year, a planning application for residential
conversion has been withdrawn.
SE19, BEER REBELLION (Late Knights). Pop-up location closed
in September, now that permanent home next door has opened
(see New & Reopened Pubs, etc).
CROYDON (CR0), R&R’S LOUNGE BAR. Was PANE & TABLE,
BAR RED SQUARE. Closed in the summer, future uncertain.

SOUTH WEST
SW1 (PIMLICO), SURPRISE (AT PIMLICO) (Punch). Sold in 2013
to Golfrate, now closed with lease on the market.
SW2, MANGO LANDIN’ (independent). Was HOPE, BABUSHKA.
Closed and boarded since December 2013, future uncertain.
SW6, HAND & FLOWER (Greene King). Was JIM THOMPSON’S.
Closed, future uncertain.
SW6, IMPERIAL ARMS (Star), 577 Kings Rd. Cask beer
discontinued.
SW9, BEEHIVE (independent), 6 Crossford St. Closed pending
residential conversion of upper floors, permitted by Lambeth on
condition of retention of pub below. The long-serving tenant was
given three days’ notice to quit.
SW9, BRADY’S OF BRIXTON (ex-Inntrepreneur) Was RAILWAY
HOTEL. Having closed in 1998 and eventually having upper floors
converted to residential use, opened in October as a ‘Wahaca’
Mexican restaurant; at least there is a bottled Brixton beer.
SW11, LE BAR DES MAGIS. Was LE BOUCHON. Closed early
2010s, now a Breakfast Club café, ‘BC Battersea Rise (& Shine)’.
SW11, STENCIL BAR (ex-Punch). Was ALCHEMIST. Closed some
months ago, future uncertain.
SW19, THREE WAYS. Was HIDEAWAY BAR. Closed in March,
future uncertain.
SUTTON (SM1), NEW TOWN (Young). Having closed in
September 2013, planning permission for demolition and erection
of flats has now been granted by Sutton Council.
WEST
W9, NEELD ARMS (Punch). Closed, lease on the market.
W9, PRINCE OF WALES (Kissane Taverns). Closed, future
uncertain.
HESTON (TW5), OLD ELM TREE (Wellington). Closed,
permission granted to demolish and replace with mixed
development.
TWICKENHAM (TW1), TWICKENHAM TAVERN (Star). Was
BLACK DOG, HOBGOBLIN, GRAND UNION. Closed in October,
due to reopen in January as Blue's Smokehouse (pub status as yet
unconfirmed).
OTHER CHANGES TO PUBS
& BEER RANGES

CENTRAL
EC1, (BRB AT THE) ARC (Orchid). Was taken over by Black Pub
Co, not among those sold to M&B. Renamed in October as
BREWHOUSE & KITCHEN, first London outlet of a new chain.
Brew-pub with kit formerly used at the Botanist in Kew. Up to eight
of their cask beers on handpump, plus sixteen keg beers and forty
bottles.
EC1, LONGROOM (Marylebone Leisure Group). Was GATE.
Having been bought last year from the administrators of Bramwell
Pub Co, now renamed BARSMITH, the first of a new cocktail &
craft beer chain. Four changing cask beers, e.g. Purity, Roosters.
EC2, MASTER GUNNER (Young). Reverted to FINCH'S, after nine
years.

WhatPub? update 4

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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WC1, LADY OTTOLINE (Punch). Was KING’S ARMS. Change of
operator, from Noble Inns to Truffle Hunting, who also run
Newman St Tavern W1, Henry Root SW10 and Princess Victoria
W12.

EAST
E2, OWL & PUSSYCAT (580 Ltd). Was CROWN, TAYLOR’S.
Acquired by Young’s, will become a Geronimo pub, leased from
Brakspear.
E8, SHACKLEWELL ARMS (Camden Bars). Was GREEN MAN.
Now up to seven changing cask beers on gravity and handpump,
at least one usually from Five Points.
HORNCHURCH (RM12), OJ’S (Enterprise). Was CRICKETERS.
Renamed in 2014, GEORGE II.
NORTH
N1, FELLOW (580 Ltd). Was DUKE OF YORK, MASQUE BAR.
Acquired by Young’s, will become a Geronimo pub, leased from
Enterprise.
N1, JOHN SALT (580 Ltd). Was ALL BAR ONE, KESTON LODGE.
Acquired by Young’s, for their managed estate.
N1, RED LION. Still one cask beer, now Courage Directors.
N8, VILLIERS TERRACE (Enterprise). Was PRINCESS
ALEXANDRA. Renamed ALEX following refurb.
N22, WESTBURY (Punch). Refurbished by new tenant, London
Village Inns, their sixth pub. Redemption Trinity and three guest
beers.
NORTH WEST
NW9, JESTERS (independent). Renamed, JONO'S PUB. Still no
cask beer.
HARROW (HA1), PUCK FAIR BAR (independent). Was
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O’FLAHERTYS, CAPTAIN MORGAN’S. Renamed again c.2011,
NEW INN 2, and again in January 2014, SKELLIGS.

SOUTH EAST
SE23, QUESTION (Enterprise). Was MALT SHOVEL. Renamed in
recent years, HILL, calling itself a lounge bar & kitchen. Still no
cask beer.
SOUTH WEST
SW18, OLD GARAGE (Greene King). Renamed OLD FIELDS
earlier this year.
SUTTON (SM1), REVOLUTION (New Inventive Leisure). Was
LITTEN TREE. Renamed, RIFT & CO, another brand of the same
operator.
WEST
W12, DEFECTORS WELD (580 Limited). Was BEAUMONT
ARMS, EDWARDS. Acquired by Young’s, for its managed estate; it
is believed guest ales will be continued.
BRENTFORD (TW8), EXPRESS TAVERN (independent). Taken
over in September by the operators of the Sussex Arms TW2 and
Antelope KT6, briefly refurbished, and renamed EXPRESS ALE &
CIDER HOUSE. Ten cask beers, initially retaining Draught Bass
(sold here since 1921), as well as ten keg beers and six ciders.
HAYES (UB3), TIGER LOUNGE (independent). Was HAMBRO
ARMS, HAMBRO. Sporadically open during the early 2010s, when
it was renamed twice, BUDDHA LOUNGE (pub status not
confirmed) and now LOUNGE. Website promises cask beer, not
yet confirmed.
ICKENHAM (UB10), OLD FOX (Enterprise). Reverted to FOX &
GEESE.

The Sultan
• Coming soon our very own
microbrewery
• We have a new conservatory up
and running
• We have a meeting/function
room ready for hire
• Minipins/Polypins available but
must be ordered a week in
advance
@sultanSW19
Tel: 020 8544 9323 sultan@hopback.co.uk
78 Norman Road, South Wimbledon SW19 1BT

Book reviews
strategically placed near bars and inns! Of
course tax was as prevalent in those days as
now and Emperor Vespasian got his share
with his name coming from the Italian for
urinals, vespasiani.
Barrels also held rum for the Royal Navy
and Work speculates that drinkers of Pina
Colada may have Captain Cook to thank for
their concoctions as he added coconut milk
to rum to act against the scourge that was
scurvy.
In the UK, barrel production in brewing
may have reached its peak in the 1880s,
when Bass employed around 400 coopers,
manufacturing around 2,000 barrels a week.
However, in these days Work states that the
‘flavour’ of the barrel was unimportant to
beer and its shipment and fermentation in
barrels meant the insides were coated in
pitch to prevent leakage.
In 1956, the first container vessel sailed
out of New York and signalled the de facto
end of the wooden barrel as a bulk shipping
container.
A good section of the book explains the
use of wooden barrels in storing and ageing
both wine and whiskey with a small part on
its use now in brewing and this would be
my only criticism of the book in that it does
not really address this subject in enough
depth. While reviewing this book, I read a
copy of US magazine, ‘All About Beer’. In
just one issue I found references to
Curmudgeon Old Ale aged in oak, Brooklyn

Cuvee Noire, aged for 6 months in oak
bourbon barrels and Plank III aged in
Jamaican allspice wood. He does refer to
both beer and winemakers using wood
chips but I suppose with him being a cooper
who worked in vineyards and distilleries it
is perhaps not surprising to find the
emphasis on wine and whiskey.
That aside, there is much to interest both
the general reader and the beer enthusiast in
this well written history of a container that
has been with humanity for so long.
Published by Reaktion Books at £20;
Reaktion Books are offering a special 20%
discount to London Drinker readers
on Wood, Whiskey and Wine. Please
visit www.reaktionbooks.co.uk/promo.asp
and enter code WOOD20.
John Cryne

ll readers – not just CAMRA members –
ESCALATION
A
are invited to use this column but please
rian Sheridan’s pop at George Osborne
remember that it is intended for debate and
B
misses the point. Did any of us really
constructive criticism. The editor reserves
think that the two 1p reductions in duty

Chancellor, amongst others – ‘George's
generosity – who really benefits’. At least
George Osborne got rid of the
Beer Duty Escalator, which was introduced
by the last government in 2008.
Never mind the pennies, that measure
alone put up the tax on beer by 40%.
My guess is that if we get Ed Balls as
Chancellor next year, we'll all have
something to gripe about.
A ‘racing
certainty’ that we won't be talking then
about penny reductions and who gets what
as a result.
Bill Peabody

WOOD, WHISKEY AND WINE
t might seem an odd title to review in the
beery pages of London Drinker but for
over 2,000 years wooden barrels have been
used to store and transport a diverse array
of products around the world. Indeed,
author Henry Work
ascribes one of the
key notes in barrel
development to the
Germanic tribes’ love
of beer – the drink of
the general public. A
Roman-era brewery
has been found with
wooden vats and
tanks for mashing and
fermenting and and,
while smaller beer
barrels may have been
a more industrial development, older, larger
vessels for brewing are very evident.
Mr Work provides us with a thorough
and, at times, entertaining journey from
amphorae, barrels' predecessors, through
their period of domination to their relative
demise due to replacement with such as
plastic and metal containers. Their use in
brewing for delivery and dispense has, of
course, mirrored this.
Beer lovers are used to ascribing the term
‘piss poor’ to some brands, so it will come
as no surprise to them that a unique Roman
use of the barrel was to collect urine,

I

CRAFT BEERDS
mention this only because Christmas will
be with us soon and you may be looking
for a beer-related gift. The Book of Craft
Beerds contains some 250 pages of hairy
artwork from labels, bottles and cans from
over 100 American breweries. The
photographs are grouped into themed
sections and it will be of interest as much to
aficionados of pop art and design as well as
beer enthusiasts. You can get further
information from http://craftbeerds.com.
Tony Hedger

I

Letters

the right not to print any contributions that
are otherwise.
Please
e-mail
letters
to:
ldnews.hedger@gmail.com. If you do not
have e-mail, hard-copy letters may be sent
to: London Drinker Letters, 4 Arundel
House, Heathfield Road, Croydon CR0 1EZ.
In all cases, please state ‘letter for
publication’ so as to avoid any
misunderstandings.

would inure to the benefit of the drinker?
What Brian has failed to mention is that had
George Osborne not removed the beer duty
escalator, imposed by predecessor, we
would certainly be paying a lot more for a
pint now.
John Miles
t seems that Brian Sheridan
I(LD
Oct/Nov) is not a fan of the

London LocAle scheme

The following pubs have joined the London LocAle scheme since the last issue of London Drinker
Canonbury
21 Canonbury Place
N1 2NS
Various (e.g. Hackney, Hammerton, Sambrook’s)
Greyhound
205 High Street, Bromley
BR1 1NY
London brewers, eg Portobello
Leconfield
79 Green Lanes, Stoke Newington N16 9BU
Various (e.g. ELB, Hackney, Hammerton,
London Fields, Redemption)
Trafalgar
23 High Path, Merton
SW19 2JY Surrey Hills and often By The Horns or other
Wenlock Arms 26 Wenlock Road, Hoxton
N1 7TA
Clarence & Fredericks, Five Points, Hackney or Windsor & Eton
The following pub has left the scheme
Gunmakers
13 Eyre Street Hill, Clerkenwell

EC1R 5ET

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

Idle moments
reetings and – it being nearly that time of year – Seasonal
GDoFelicitations.
you remember the non-rhyming limericks from the days of
yore? A new one came to me while I was under the shower this
morning.
At Beaulieu I was struck by a bough
That someone had carelessly cut through.
I complained to Lord Montague
But he was quite vague,
And the compensation wasn’t enough.
I think it’s time for a few number puzzles:
1. 12 S on a TB
2. 49 G for E by BC
3. 888,246 P in the M
4. 383 W for IB in TC
5. 43 JLDS
6. 85 ERUC for RU
7. 24 A of the RV
8. 171 HPS with TD in DB
9. 90 O in a D of TC (WP)
10. 7 is the N on CRRS
For 5BY4 this month, I thought I would ask you to match up
various kings with their queen consorts (or should that be queens
consort?). Then I thought again, so now we’ve got Apollo Mission
Commanders. See if you can correctly match each commander with
his mission. Please note that some of these took part in other Apollo
missions but not as mission commander.
1. Apollo 8
A. John Young
2. Apollo 9
B. Pete Conrad
3. Apollo 10
C. Thomas P. Stafford
4. Apollo 11
D. Jim Lovell

5. Apollo 12
E. Neil Armstrong
6. Apollo 13
F.
James McDivitt
7. Apollo 14
G. David Scott
H. Alan Shepard
8. Apollo 15
I.
Eugene Cernan
9. Apollo 16
10. Apollo 17
J.
Frank Borman
I was getting a bit stuck for some nice general trivia questions so
I thought I’d use some of the news stories of the year. So I started
looking at a few news web sites – then I got depressed. So then I
went back to the old standby of historic dates for the months of this
Drinker, so here are some:
1. What state (The Magnolia State) became the 20th state of the
USA on 10th December 1817?
2. The suspension chains from the old Hungerford Bridge in
London were used to complete what other bridge (designated
as a memorial to its designer) which was opened on 8th
December 1864?
3. The Irish Free State was created on 6th December following its
independence from the UK – in what year?
4. Also on 6th December, Thomas Edison demonstrated his
Phonograph (the first sound recording and reproducing system)
– in what year was this?
5. In what year were the first Nobel Prizes announced on 10th
December?
6. HMS Beagle set off on its round the world voyage on 27th
December 1831 with Charles Darwin on board – but who was
its captain?
7. The six states and two territories federated to form the
Commonwealth of Australia on 1st January, of what year?
8. Abandoned on 1st October this year, in what year were motor
vehicle tax discs introduced in Britain on 1st January?
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Ales from Sussex

“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
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Idle moments
9. Author J.R.R.Tolkien was born on 3rd January 1892 – in what
country (or even what town if you want to be flash)?
10. Michael Dumble-Smith was born in Salisbury on 19th January
1942. By what name is he better known as a comedy actor?
So that’s about it for another year. Have a good Christmas and
New Year – and feel free to inflict the above puzzles on visiting
relatives if you are trying to induce them to go home.
Andy Pirson
IDLE MOMENTS – THE ANSWERS
As promised, here are the solutions to the puzzles set in October’s
Idle Moments column.
NUMBER PUZZLES:
1. 1798 Battle of the Nile
2. 273 Kelvin is the Melting Point of Ice
3. 15 Strings on a Lute
4. 8 Bottles in a Methuselah
5. 2286 Seats in the London Palladium
6. 80 Degrees Reaumur is the Boiling Point of Water
7. 1805 Five Past Six
8. 404 Feet is the Height of Salisbury Cathedral’s Spire
9. 1937 Coronation of King George the Sixth
10. 1 Chain is the Length of a Cricket Wicket
5BY4:
These are the melting points of the metals listed:
1. Titanium – 1820°C
2. Sodium – 98°C
3. Tin – 232°C

4.
5.
6.
7.
8.
9.
10.

Aluminium – 660°C
Silver – 961°C
Tungsten – 3410°C
Gold – 1063°C
Lead – 327°C
Copper – 1083°C
Iron – 1539°C

GENERAL KNOWLEDGE:
1. The First Lord of the Treasury is more commonly known as the
Prime Minister.
2. The person born on 23rd June 1894 in the White Lodge,
Richmond Park was King Edward VIII (or latterly the Duke of
Windsor).
3. The house built by William Armstrong (1st Baron Armstrong)
– the first house in Britain to be lit by hydroelectricity –was
called Cragside.
4. The bird also called the philomel is more commonly known as
the nightingale.
5. The mythical bird, the martlet (like a swallow but without legs).
appears on the coat of arms of Sussex.
6. Still on birds, milvus milvus is the Latin name for the red kite.
7. And talking of Latin names, the native British evergreen tree
taxus baccata is the common yew.
8. The school whose song is entitled ‘Forty Years On’ (where the
sport of Squash was invented) is Harrow School.
9. She wrote the words to ‘In the Bleak Midwinter’. Her brother
(the more famous one) was the Pre-Raphaelite artist, Dante
Gabriel Rossetti. She, of course, was Christina.
10. The statue of Lord Nelson which stands on his column in
Trafalgar Square was sculpted by Edward H Baily.

JAM
SESSION
EVERY
SUNDAY

2
2
2
8.00pm Start

The Eleanor Arms
460 Old Ford Road, Bow, London E3 5JP
Tel: 020 8980 6992
www.eleanorarms.co.uk
You can reach us by bus (8 from Bethnal Green),
Barclays bikes (opp pub), canal or on foot
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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
@oldfountainales
info@oldfountain.co.uk
www.oldfountain.co.uk

Now open at weekends!

ELAC Camra Pub of the Year Award for 2013

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

The Grape
& Grain
Multi award winning independent freehouse
serving at least 16 real ales and ciders
Now home to the Sydenham Blues Club – live bands every
Friday and Saturday night
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

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

www.thegrapeandgrainse19.co.uk
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Crossword
Compiled by DAVE QUINTON

£20 PRIZE TO BE WON
ACROSS
1. Cold gin and ale cocktail is heavenly. [7]
5. Old coin dropping right into butter. [5]
8. Scotsmen initially long for Scotland in a manner of speaking [5]
9. Shows embarrassment at study into revolutionaries. [7]
10. They were glad at the first Christmas. [7]
11. State of a bad actor making comeback with nothing on. [5]
12. Diet of Italian leader. [6]
14. Long to reach a high point. [6]
17. Find joker down in the outskirts of Croydon. [5]
19. Prince of Wales chopped up trees. [7]
22. To match completely. [7]
23. Old king, having lost energy, to eat a lot. [5]
24. Ten Christmas jumpers found in cricket ground. [5]
25. Redhead very happy to be tied up. [7]

Name ....................................................................................................
Address .................................................................................................
..............................................................................................................
All correct entries received by first post on 22 January will be entered
into a draw for the prize.
The prize winner will be announced in the April London Drinker. The
solution will be given in the February edition.
All entries to be submitted to:
London Drinker Crossword, 25 Valens House,
Upper Tulse Hill, London SW2 2RX
Please Note: Entries on oversize copies of the grid will not be entered into
the prize draw.
OCTOBER’S SOLUTION
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DOWN
1. Little donkey is something worth having. [5]
2. Great poster of old man. [7]
3. Look good working to make a connection. [5]
4. Sam turns up with him this time of year. [6]
5. Boys in extreme distress held by American thugs. [7]
6. In the end it’s nothing great. [5]
7. Having the will, but worried after trial. [7]
12. City cut off during actual performance. [7]
13. First crafty Cockney names in lights. [7]
15. Get left in the Royal Institution, unfortunately. [7]
16. One speaking about the end of serial killer. [6]
18. Hesitate to follow outrageous creature. [5]
20. See royal knocking back booze. [5]
21. Service head passed water rate. [5]
Winner of the prize for the August Crossword:
Pete Large, Ilford.
Other correct entries were received from:
D.Abbey, Ted Alleway, Tony Alpe, Pieter Ander Wulf, Pat Andrews,
Robert Archer, Phil Atio, Miss L.Bamford, John Barker, Rob Barker,
Mike Belsham, Mrs Bewrap, C.Bloom, John Bowler, Norah Brady,
Kelvin Brewster, Mark Broadhead, John Butler, Eddie Carr, Peter
Charles, Hilary Clark, Carole Cook, Graham Craig, Kevin Creighton,
Paul Curson, Dan Dalton, J.H.Daly, Michael Davis, John Dodd,
Tamzin Doggart, Tom Drane, Mike Farrelly, D.Fleming, Roger
Foreman, Geoff Gentry, Christopher Gilbey, B.Gleeson, Paul Gray,
J.E.Green, Alan Greer, Alan Groves, Caroline Guthrie, Stuart Guthrie
& Titus R.Soles, Lucy Hickford, William Hill, David Hough, Carol
Jenkins, Claire Jenkins, Roger Knight, Mick Lancaster, Andy
Lindenburn, Gerald Lopatis, Donald MacAuley, Sarah MacLean,
Derek McDonnell, Pat Maginn, Steve Maloney, John Markwell, John
Marsden, Tony Martin, M.J.Moran, Sally Morgan, Dave Murphy,
Brian Myhill, Mark Nichols, Gerald Notley, Jackie O’Hanlon,
M.Ognjenovic, Michael Oliver, G.Patterson, Alan Pennington, Mark
Pilkington, Robert Pleasants, Barrie Powell, Jeanette Powell, Nicholas
Priest, Derek Pryce, James Rawle, Nigel Roe, John Roula, Alex Ryan,
John Savage, Mary Scanlan, Pete Simmonds, Ian Sneesby, Ivor
Stiffun, Ian Symes, Ken Taylor, Bill Thackray, Mark Thompson, John
Treeby, E.Wallhouse, Martin Weedon, Nigel Wheatley, Ian
Whiteman, John Wilkinson, Sue Wilson, David Woodward, Peter
Wright & the Missus, Ray Wright, Paul Young.
There were also 10 incorrect entries.

2009 - 2014

FIVE MAGICAL YEARS

& 2 MILLION PINTS LATER
10 CASK ALES, 15 CRaft Keg, 300+ Bottles.
HOME OF FORTY BURGERS
AND GREAT SUNDAY ROASTS
LIVE BLUEGRASS MUSIC EVERY SUNDAY
from 4:30 - 7:30pm.
To find out more about Christmas at Cask Pub & Kitchen,

email: christmas@caskpubandkitchen.COM
CASKPUBANDKITCHEN.COM @CASK_PUB_SW1
6 CHARLWOOD STREET, PIMLICO, LONDON, SW1V 2EE
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