
Bridge newsletter • Issue 54 • Spring 2018  1

Is
su

e 
54

 • 
Sp

rin
g 

20
18

Newsletter of the Sonning & Sonning Eye Society

West Drive
Rodney Huggins MBE, resident of West Drive

In March 2005 an article appeared 
in the The Telegraph national 
newspaper and opened: “Welcome 
to West Drive, Sonning, Berkshire, 
where accountants retire and Rotary 
Club stalwarts seek peace.  Stroll up 
this tree lined private road and you 
will spy substantial modern houses in 
in quiet mock Tudor…”

In 2004, Sonning Parish Council 
had produced a Design Statement 
for Sonning Parish and on page 13 a 
description of West Drive is given 
as follows:

“West Drive runs between Pound 
Lane and the Old Bath Road with 
large individually designed family 
houses all fronting onto and set 
back from the Drive.  The houses 
are predominantly double-storey 
although they are intermingled with 
a few bungalows.  This diversity adds 
to the overall character of the area.  
Most of the properties were built 
in the 1930s and 1950s but over the 
years many have been extended and 
improved. It is a very low density 
area with most plots in excess of 
three quarters of an acre.

West Drive is a private street 
with the freehold registered title held 
in a private company owned by the 
residents.  The Drive is lined by a 
variety of mature trees growing in 
the grass verges including oak, lime, 
beech, sycamore and horse chestnut. 
There are no pavements and few light 
standards.  All of the above combine 
to make this a unique, leafy suburban 
area with a feeling of spaciousness.”

In 1981 the unmade Drive with 
many potholes was given a tarmac 
surface with chippings.

Since 2004 there have not been 
many changes except for first, 
six houses being built in the last 
seven years (with one at Number 
21 currently in construction) on 
plots where original houses have 
been demolished.  There are now 
40 houses.   Secondly, as a result 
of a successful planning appeal, 
in the early 1990s, 24 flats were 
constructed on land adjoining 
Pound Lane and the southern side 
of the Drive where there had been 
two houses.

The earlier history of West Drive

In volume 1 of The History of 
The Sonning Parish Magazine by 
Gordon Nutbrown, it is revealed at 
page 159 in the entry for June 1912 
that “The Manor House and land, 
Charvil Farm and East Park Farm 
were to be offered for auction at The 
White Hart, Sonning.  Among the 
attractions it is mentioned that an 
18 hole golf course at Sonning is in 
contemplation”.  It is believed that 
the area containing West Drive was 
part of the farmland auctioned.

In the February 1914 edition it 
is mentioned that the gentlemen’s 
golf links and clubhouse are to be 
opened on May 1st.  “The Ladies 
course on the other side of the line in 
Woodley Parish has begun.”

Therefore it can be assumed 
until the auction in 1912 the area 
of land upon which West Drive 
and its dwellings are built was 
farmland. The Ladies course was 
then constructed with some three 
holes being laid out in the land to 
the west of Pound Lane then known 
as Butts Hill Road, Woodley, the 
remaining six holes were part of the 
main golf course.  A track was made 
in the middle which eventually 
became West Drive. 
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Mike Hart, Chairman

In the last edition of Bridge I 
mentioned that the Society has 
provided support to the Junior 
School in a project to research the 
history of the Sonning Heroes who 
gave their lives in the wars. The 
pupils presented their findings at 
the Junior School in December and 
we found it so interesting that by 
the time you read this they will 
have repeated the presentation to a 
wider audience, including parents. 
It’s good to know that the project 
was so successful.

There have been record 
attendances at our recent avian 
talks, Birds of Berkshire and 
Swan Upping. We are very 

pleased that the subjects are 
clearly of interest to members 
and visitors alike. Based on the 
attendances, and somewhat 
counter-intuitively, it would 
appear that January and 
February are good months for 
us to arrange talks. We have 
several interesting talks lined 
up for the rest of this year, 
including a talk about the 
famous local artist and stained 
glass window designer, John 
Piper, on Friday 20th April. 
This is sure to be another  very 
popular talk.

As you will see from 
Patrick’s report below, our 
Planning & Traffic Panel has 
been very active with parking 
issues and reviewing planning 
applications. A wealth of 
information is provided on 
our website - click on “Local 
News” on the banner headline 
to open up the drop-down 
menu and you can select several 

topics including details of new 
planning applications. Both 
Sonning Parish Council (SPC) 
and the Society are available to 
help residents who are worried 
about the impact of planning 
applications, or indeed on any 
matters relating to planning 
and traffic generally. Members 
who are affected by planning 
applications can contact 
any of the panel members if 
they would like the Society 
to represent their views to 
Wokingham Borough Council 
(WBC), the local planning 
authority. Although the Society 
has no statutory powers in this 
respect, we do work closely 
with SPC and the views that 
we separately express are 
taken into account by WBC. 
Furthermore, the Sonning 
Conservation Area Appraisal 
is there to further guide WBC 
decisions.

>>Eye on Sonning 
a view from the Bridge

Planning applications

The Planning & Traffic Panel continues 
to meet monthly. There have been 
12 applications reviewed at the three 
meetings held since the last edition 
of Bridge. Comments were sent to 
Wokingham Borough Council (WBC) 
relating to the following applications:

•	 Pool Court, Thames Street

•	 North Lodge, Sonning Lane

•	 Pavilion, St George’s Field, Pound Lane

Information on planning applications 
to WBC and South Oxfordshire District 
Council are now shown on the Society’s 
website under the Local News > Planning 
Applications menu.

Major decisions by WBC and Appeals

Sonning Golf Club is applealing against 
the qashing of the application for 13 
houses on the Golf Club site in Pound 
Lane.

Sonning Parish Council Planning 
Committee meetings

The Society has been represented at all 
but one of the above meetings since the 
last edition as an observer. 

Traffic

WBC is working on a scheme for 
restricting the parking in Sonning Lane 
but we have not yet seen the proposals. 

 
Possible small car park at Reading 
University Farm

Investigations are continuing into the 
possibility of a small car park for 20 or so 

cars on the university farm land.

Local Plan Update

No changes have been made to the list of 
sites for updating the local plan that will 
guide development in the Borough for 
the next 20 years and also the gypsy and 
traveller local plan since its publication 
by WBC. There are seven sites listed in 
Sonning. The Society is continuing to 
monitor the list.

Sonning Eye issues relating to 
Caversham Quarry extension

It is understood the bore holes and 
monitoring of ground water levels in 
Sonning Eye are now operative.

Sonning Cutting Tree Removal

The Society is grateful to Prof. Alastair 
Driver for continuing to monitor the 
trees work in the Sonning Cutting. It is 
understood that after over three years’ 
involvement Network Rail seem to have 
completed the plan put together by Ali 
after the initial work by Network Rail in 
cutting down many trees.

Executive Committee & Panels
Patrick Hamblin, Planning & Traffic Panel
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The Queen’s Swan Marker

... talks about Swan Upping
 
Patrick Hamblin reports on the recent talk

The Society held its second evening meeting this year on 23rd February, when there was a talk on ‘swan upping’ by 
David Barber MVO, the Queen’s Swan Marker. There was a very good attendance of approximately 75 persons to 
hear an extremely interesting talk on swans and swan upping. This is particularly relevant to Sonning, being on the 
River Thames and one of the overnight stops during the swan upping week. We learned how the swans are owned 
either by the Queen or two livery companies – the Vintners and Dyers. In the third week in July the swan upping 
is carried out over five days from Sunbury to Abingdon, a distance of 79 miles. The swan uppers are dressed in 
uniforms and travel in six wooden skiffs with flags and pennants flying, accompanied by other support boats. There 
are two skiffs each for the Crown, the Vintners and the Dyers. Each brood is surrounded by the skiffs and the birds 
lifted from the water and taken ashore to be examined and the new cygnets ringed if they belong to the Vintners or 
Dyers whilst the Crown swans are left unmarked. 

Mr Barber explained that much of his role is ensuring the swans are in good condition and those that are found 
injured, often with fishing line, are either dealt with on the bank or they are taken to a rescue organisation for 
treatment. Unfortunately a small number of swans are shot by vandals. Others are injured or killed by dog attacks 

and oil pollution. A further area of the 
Queen’s Swan Marker’s work relates 
to education and he often meets with 
schools and other groups to encourage 
children to think about how they can 
contribute to the well-being of the river. 
 
Reference was made to the current 
bird flu problem attacking swans. It 
was hoped that as the spring weather 
arrives the problem will die out, 
although as I write this note in early 
March the temperature shows no sign 
of increasing.

West Drive, continued from the front page

A water borehole was dug with 
a short drive leading thereto 
adjoining what is now known 
as Number 21, upon which a 
large house is currently being 
constructed. The water was used 
for the two parts of the golf course.  
It is not known exactly when this 
borehole was constructed.

From my research into various 
registered titles, I have determined 
that a gentleman known as George 
Wright described as residing at 
91 Wimpole Street, London W1 
was, by 1927, the owner of most 
of the land on either side of the 
Drive including the track itself.  
He took advantage, in 1927, of the 
Land Registration Act 1925 which 
introduced Land registration for the 
first time in England and Wales and 
as lots were sold off in development 
in the 1930s and 1950s transfers of 
registered land took place. This was 
a forerunner process in Berkshire 

and is now common place. It would 
appear the ladies three holes ceased 
functioning when developments 
started and the remains of bunkers 
can still be found in several 
properties at the east end of the 
Drive.

The Residents’ Company

In 1946 Sonning Golf Club 
purchased the Drive itself from Mr 
Wright so that its borehole could 
be utilised freely. This borehole was 
eventually replaced by an electricity 
substation.  In 1969 a Residents’ 
Association was formed with the 
objects of maintaining the Drive 
in good repair and to further the 
interests of members in any other 
matters. It became formalised by 
becoming a Company in 1988 and 
immediately purchased the freehold 
of the Drive and verges for the 
nominal price of £1.00 from the Golf 

Club.  Since then, the Company 
has maintained the Drive and trees 
lining it by annual subscriptions 
from residents and installed humps 
to reduced traffic speed.

Notable Residents

John Redwood, the MP for 
Wokingham lived with his family at 
two houses in the Drive.

David Byron of the band Uriah 
Heap lived at Number 11 and 
Mike Hailwood, the renowned 
motor cyclist, resided at Number 
45.  Two inhabitants have been 
awarded MBEs for services to the 
community during the last three 
years.

After an existence of just over 
100 years changes to the Drive 
are inevitable but it remains, for 
the present, a pleasant, tranquil 
neighbourhood.  Long may it 
continue.
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Memories of:
Michael Emmanuel, owner of The French Horn 

Interviewed by Annabella Marks

I met with Michael one January 
morning and we sat and talked in 
the front sitting room looking out 
over the beautiful gardens to the 
Thames. Michael was in a track 
suit, a very different figure from 
the immaculately dressed man who 
greets his guests. He had kindly 
agreed to be interviewed and 
was relaxed as we talked over an 
excellent cup of coffee.

A.M.  Michael, What are your first 
memories of The French Horn?
M.E.  Coming as a five year old 
and looking through the windows 
of Bridge House. We were living 
in London but this is where we’re 
going to live. Originally it was 
owned by Frank Barnes who creat-
ed a very glamorous hotel restau-
rant.

A.M.  What was it before?
M.E.  There’s always been a hostelry 
here because of the Thames 
crossing. The bridge we see was 
originally a footbridge and there 
was a ford leading to the island. 

A.M.  Am I right in thinking that 
your mother bought it?
M.E.  Yes. My grandfather had 
always wanted to buy The French 
Horn, but Frank wouldn’t sell it to a 

chain (Grandfather ran the holding 
company Wheelers) but let my 
mother buy it.

A.M.  Tell me about your 
grandfather.
M.E.  My mother’s father. Mum’s 
grandfather had oyster beds in 
Whitstable but they were poisoned 
so he ran a shell fish bar called 
Wheelers instead. Grandfather 
went to London, was taught to 
dance by his sister and got a job on 
the stage. But the woman he loved 
said she would not marry him until 
he got a proper job so he found a 
site in Old Compton Street and 
started selling shellfish and later 
opened Wheelers and the rest is 
history. The place became busy, 
his friends became famous and it 
became fashionable. The Thursday 
Club met up every week and Prince 
Philip’s stag evening was there. 
There’s a photo of my grandfather 
sitting at the table with him.  

 Mum went into the industry 
and she ran The Braganza. The late 
Michael Winner and all of that 
crowd went there; lovely people. 
Then Mum managed the French 
Horn by herself while Dad ran 
Wheelers but when we sold it Dad 
came back to help. I came back to 
help out twenty nine years ago. 

A.M.  Did you spend your childhood 
here? 
M.E.  I was at Sonning Primary first 
then went to Crossfield’s and later 
to Shiplake. I started working here 
when I was ten. My father would 
be happy if I was with friends and 
busy but otherwise it was ‘get over 
here and work’. I’d be in the laundry 
or serving coffees after lunch. I 
met some wonderful people. I met 
Fred Astaire when I was ten years 
old. After that I started tap dancing 
in the village, but stopped when I 
went to public school.

I knew I wanted to go into 
the industry so after finishing at 
Shiplake I immediately started 
work in a kitchen in London. After 
a few months later Dad said ‘Do 
you still want to do it?’ I said ‘Yes.’  
So he got me an apprenticeship 
abroad. I had grand ideas of going 
to catering school in Lausanne but 
he said ‘We’re restauranteurs not 
hoteliers. You start at the bottom.’ I 
started with Paul Bocuse in Lyon.

A.M.  So what were you doing?
M.E.  My very first job was gutting 
and fileting fish, skinning hares. 
I spent some years there and 
progressed in the kitchen to chef 
tournant. Then my father was ill so 
I stayed with him and realised that 
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although I couldn’t work for my 
parents I could work with them. 
And then it was very much ‘get on 
and run the place.’

A.M.  Your sister works with you?
M.E.  I’m very fortunate. If I didn’t 
have Elaine it wouldn’t work. She 
gives me the balance. 

Elaine had a similar training. 
When we opened Walshes, Elaine 
ran it and it got a Michelin star but 
then she decided to come back.

A.M.  Do you have any other 
restaurants, now?
M.E.  No. Just the French Horn.

A.M.  Do you ever cook here? 
M.E. Only when there’s a problem. 
The only input I have here is in 
discussing dishes.

A.M.  How many staff do you have?
M.E.  There’s a staff of forty. They 
run the kitchen and hygiene, 
housekeeping, restaurant and front 
office. The kitchen is predominantly 
French, but the rest of the staff 
comes from all over Europe.  Not 
one is British; the British don’t like 
the hours. It’s not the money. We 
pay more than many in the industry 
and provide accommodation but it’s 
weekends and evenings.

A.M.  How do you manage to main-
tain the balance between traditional 
with modernity?
M.E.  It’s very difficult. If it’s not 
broke don’t fix it. Expectations of 
everybody have risen far beyond 
what they were. People may say 
that we’ve remained constant but 
to remain constant we have to keep 
improving.

A.M.  In what ways?
M.E.  Customer service, customer 
relations. This year we are changing 
all the bathrooms. We change 
carpets and curtains every 3 to 4 
years

 The quality of food has changed 
and we’ve improved that too. 
But should we change the menu? 
We had the experience of a one 
Michelin star in London. If we 
went down that route we would 
be banking on doing more business 
than what we do at the moment. 
With a Michelin star you are 
cooking a specific style of food and 
there is no ‘can I have it this way 
or that way’ the answer is ‘No this 
is what we do.’ We like to think we 
are cooking for our clients. They are 
the important people here. If they 
want eggs and bacon they get eggs 
and bacon, if they want their steak 
blue or if they want their steak 
well done that’s how it’s done. The 
customer is the person in charge.  
At the moment we can stick to that 
mantra, we don’t need to change it 
yet. 

A.M.  The menus must have changed?
M.E.  Have they changed? I don’t 
know. We know what works.  
There’s the staple food we never 
move off. The smoked salmon is 
traditional, the Dublin Bay prawns, 
the main courses the soles, the duck 
and the Chateaubriand

A.M.  Where do you source your 
food?
M.E.  We buy locally but don’t 
source locally. Scallops and Dublin 
Bay prawns come from the Ork-
ney Island. So does our beef; but 
it’s bought, prepared and hung 
for us by Vicar’s Game who do 

all our meat. They are very good. 
Vegetables; we have used the same 
supplier for thirty years. Fish; we 
use five suppliers; that way we can 
make sure we can maintain quality.  
Maybe we can’t get the fish from 
Cornwall but we can from the East 
coast, it just depends. 

A.M.  Tell me about your wonderful 
wine list.  How did it come about?
M.E.  You have to think that back 
in the ‘40s and ‘50s most people 
were drinking beer. It was just the 
French and a few British who drank 
wine. The great Burgundies of today 
were your general drinking wines, 
so they were on the list as standard.  
A lot of these wines we’ve had on 
our list since the late 40s and early 
50s. Since then we always bought 
and kept buying the first growths in 
the good years. We have wines we 
bought in 2003 which aren’t even 
on our list yet. The Chinese started 
buying in 2005 and that’s when 
there was this whole acceleration. 
Back in ’02 they were £600 a 
case and now they are £6000. 
Now they’ve literally become 
unattainable. Supply and demand.

A.M.  Who selects the wine? 
M.E.  They select themselves, the 
French ones. The first growth, the 
top six, then second growth etc.; 
they pick themselves. But first of 
all it was my grandfather, then my 
father and then myself. 

A.M.  How did you learn?
M.E.  By drinking and reading a 
lot and still do. I find it fascinating; 
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--»  Interview with Michael Emmanuel (continued from page 5 )

>> Membership news 
A warm welcome is extended to: 
Mr & Mrs Belk              		  Mr David Smith  
	      The Sander-Braje Family
Welcome packs for new residents are available 
from Lesley Heaney, our Membership Secretary 
(membership@sonning.org.uk), so please mention 
the Society when you chat to your new neighbours. 
We can also be found on Facebook.

Society Treasurer Required 
We are still looking for someone to take over the position of 
Treasurer from Alan Furness who wishes to step down after 
holding this office for 10 years. The Executive Committee 
meets every 2 months, Alan says it only takes him an hour 
or two to deal with the small number of transactions and to 
prepare the accounts ahead of the meetings so although it 
is a key position it’s not very time-consuming. Please let us 
know if you would like to take it on.

what is the grape, who it is made 
by, whereabouts in the village is it 
grown?

A.M.  Would you put wine in your 
cellar if you’ve not tasted it?
M.E.  Yes if recommended by cer-
tain people. I’ve been buying wines 
solo for twenty years plus and so 
I’ve met people I trust. Price to be 
fair is irrelevant if the quality is 
correct.

A.M.  Where do you keep your wine?
M.E.  Everything on our list is here.  
We keep a little bit in bond. The 
wines we buy en primeur are kept 
in France until ready to ship.

A.M.  Any wine stories?
M.E.  Lovely chap used to ring up 
from the airport and say ‘I ve just 
arrived. Please could you open a 
bottle of Margaux or Lafitte and 
pop it in the bar for me? And or-
ganise a plate of cheese.’ He would 
arrive, sit in the corner and eat 
his cheese and drink the wine and 
go.  That’s what people did. Things 
have changed.  At a standard lunch 
back in the ‘80s they would have a 
gin and tonic, a half bottle of wine 
and a glass of port, then jump in 
their cars and go back to the office. 
Now it’s water at lunch time, an 
occasional glass of wine but not the 
quantity. 

Drinking is a celebration, an 
occasion, not the norm. It’s not 
serious, as it’s meant to be fun. 
That’s what we have to remember. 
Part of the special wines is that 
they are so expensive and that’s 
what makes them special; it’s a bit 
like driving a Ferrari. It’s a very 
expensive automobile, that’s what 
makes it special. Not that I’ve 
driven a Ferrari, but I’ve parked a 
Ferrari, that’s it.

A.M.  How about the hotel? How 
many bedrooms do you have? 
M.E.  Twenty one; just comfortable 
rooms overlooking the river. We’ve 
never really pushed the hotel side.  
We are very much a restaurant with 
rooms. We have up to eighty covers 
so to get it right is something quite 
special.

A.M.  What are you busiest times?
M.E.  Ascot, Henley, The 
Farnborough Air Show, Reading 
Festival - believe it or not-- and 
Henley festival. People come back 
year after year, but now the next 
generation is coming in their own 
right, which is lovely. It is often 
said we have a mature client base 
but people are always getting old. 
I think one grows into the French 
Horn. There comes a time when you 
don’t want a noisy restaurant with 
no carpets and wooden tables you 
want it done ‘correctly’ and this is 
what we do.  

A.M.  How many people arrive by 
boat?
M.E.  In the summer; one or two 
every lunchtime; and occasional-
ly by helicopter. They land in the 
paddocks.

There’s a lovely story. We had 
some clients who’d been to Ascot 
and had had a bit to drink and they 
landed on the helipad. A chap walks 
up and says ‘Can I help you?’ And 
they said ‘Yes. Grab the bags. We’re 
checking in.’  The chap says  ‘Has 
my wife invited you to stay?’ And 
they say ‘Why would your wife 
invite us?’ and the guy says ‘Well, 
I’m Uri Geller.’  They said ‘Isn’t this 
the French Horn?’ and he says ‘It’s 
on the other side of the river.’  So 
he bent them a spoon, gave them 
a cocktail and they then flew over 
here.

A.M.  Who has come through the 
doors over the years?
M.E.  Gosh. I made a list the other 
day. The Royals who came in, 
Princess Diana, Princess Margaret. 
They would just book and turn up. 
They were just people coming out 
to lunch. Lots of politicians. Lots 
of sports people; Gary Player, Jack 
Nicklaus, Bobby Moore, Graham 
Hill, all of those guys and we are 
very lucky that the new generation 
come too. 

There were some really big 
characters. Robert Mitchum and 
Jack Lemmon together, those two 
guys had charisma. Peter Falk.  John 
Wayne; he had to duck to get into 
the restaurant he was that tall. 
Rock Hudson. Roger Moore was 
charming, an absolute gentleman 
and had a lovely family. They were 
just amazing but as I said meeting 
Fred Astaire as a ten year old was 
very, very special.

A.M.  What have been your worst 
moments?
M.E.  When it all goes wrong I 
suppose, but it doesn’t. It’s only 
little things. It always tends to be if 
heating or hot water won’t work in 
a particular room it’s at one’s busiest 
times. Not a lot worse than that.

A.M.  What has been your best 
moment?
M.E.  Too many to say. A really 
busy service and it’s all gone really 
well, a huge buzz and a restaurant 
full of happy people.

One of the best is on a lovely 
morning, when it’s completely 
quiet. I just have a coffee by myself 
looking down the Thames. 

It doesn’t get much better than 
that!
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CAGE Launches Fighting Fund to 
Battle Gladman Developments

CAGE (Campaign against 
Gladman in Eye & Dunsden) were 
instrumental in persuading South 
Oxfordshire District Council 
to reject the original planning 
application for 245 new houses. The 
site was in Emmer Green, within 
the Parish of Eye & Dunsden, which  
currently has just 140 homes. The 
development threat could open the 
floodgates to a series of damaging 
housing estates being built between 
Reading and Sonning Common.
The fund is looking for £10,000 to 
help the battle against Gladman 
Developments at the planning 
inquiry in May. Read more about 
this cause and donate by going to 
this link: http://eyedunsden.org/

Local Plan Update

As mentioned earlier in this issue, 
the Society’s Planning & Traffic 
Panel is monitoring the Local 

Plan Update. We have learnt that, 
echoing what has been reported 
in the national news, Wokingham 
Borough Council has already met 
its target of 850 houses with ample 
planning approvals but that it’s the 
developers who are not building the 
required houses. WBC are hoping 
that all the Parish Councils will be 
citing this as one reason why they 
are objecting to any new sites in the 
Local Plan proposals.

Sonning Parish Clean Up Day 2018

This year the day to help tidy 
Sonning village will be Sunday 25th 
March. You are encouraged to join 
in and help with this noble effort. 
Please come along to the Pavilion 
on King George V Field, Pound 
Lane, from 10am to 3pm.

You should wear suitable clothing 
with weatherproof footwear  and 
bring gloves. Safety vests and litter 
pickers will be provided.

Berkshire Gardens Trust 
Spring Lecture 22nd March

Make the most of your Society 
membership by taking advantage 
of our corporporate membership 
of the Berkshire Gardens Trust. 
Which means that you are welcome 
at all of their events, the next one 
is celebrating the life and works of 
Humphrey Repton. He died almost 
exactly 200 years ago and is known 
as the last great English landscape 
designer of the 18th century and the 
successor to Capability Brown.
See the Society website for details 
of how to attend.

>>Bridge Ends
Notes and queries

Our talks started early this year, in January and February, but despite the weather 
we had a very good turnout. On a cold winter’s evening everyone seemed to enjoy 
‘hearing’ and seeing our local birds in close-up, or along the banks of the Thames. 
Thank you for your support.

On April 20th, the date of our next talk, we decided to take a fresh look at the artist 
and designer - John Piper. For over fifty years he lived in Fawley Bottom near Henley, 
where he died in 1992. His work has recently been on display at Dorchester Abbey 
and the River and Rowing Museum, but in the past his paintings were exhibited in The 
Gallery in Sonning Eye, so several of you may remember seeing his work on display 
nearby.

The presentation will focus mainly on his wonderful stained-glass windows, examples 
of which can be found locally in Nettlebed and Pishill, as well as a variety of churches 
throughout Oxfordshire and the Chilterns. He also worked on many important 
commissions across the country, including windows for Coventry and Liverpool 
Cathedrals, but one of the earliest examples of his distinctive style can be seen in the 
chapel at Oundle School, near Peterborough. 

We are delighted to report that The Rev Ian Browne, a former Senior Chaplin of the 
School, has kindly agreed to give us a talk on the subject. He is an expert on Piper’s 
work and will explore his interest in glass and the effect it had on his art.

Our Next Presentation 
John Piper and his Stained Glass

 Friday April 20th in the Pearson Hall. 7.30 for 7.45 pm – Friends and guests are very welcome. Tickets - £4 for members, 

£5 for guests - are available from Penny Feathers. Please use the enclosed form or phone 0118 934 3193 to reserve a seat. 
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Thank you to everyone who has contributed to this issue of Bridge. We are always looking for interesting subjects to 
include. If there is a topic that you feel could be the basis for a piece in Bridge, or better still if you would like to write 
an article, then please email us at bridge@sonning.org.uk and let us know what you have in mind.

Dates For Your Diaries
The events that are organised by the Society are shaded in brown but we now include other 
events within the environs of Sonning and Sonning Eye which we hope will give a more complete 
view of village life. If you are the organiser of a forthcoming attraction that you would like to see 
included in this list please contact us and email the details to bridge@sonning.org.uk

22nd March

7.30pm
Berkshire Gardens Trust 2018 Spring Lecture is a talk on ‘Repton 
in Berkshire’ by Ben Viljoen

More information from their website: 
berks-gardens-trust.org.uk

23rd March

2pm - 3pm
Berkshire Family History Society’s guided walk around Forbury 
Gardens, led by Joan Dils

More information from their website: 
berksfhs.org.uk

25th March

10am - 3pm
Sonning Village Clean Up More information from the SPC website: 

sonning-pc.gov.uk

10th April 
7pm

The Mill: Nothing’s Impossible - an evening with Brian Blessed 
Ask the legend questions about his distinguished career

 
Tickets available from millatsonning.com

11th April 
7pm

The Mill: Posting Letters to the Moon 
Lucy Fleming and Simon Williams read Celia Johnson’s letters

 
Tickets available from millatsonning.com

18th April at 7.45pm S&SES Executive Committee meeting in Pearson Hall Members of the Society are very welcome

19th April 
8.15pm

The Mill at Sonning, First Night: Move Over, Mrs Markham 
Directed by Ray Cooney and John Chapman

Performances until 2nd June 
Tickets available from millatsonning.com

20th April at 7.30pm John Piper and His Stained Glass - a talk by The Rev Ian Browne 
who will explore Piper’s interest in glass and its effect on his art

Tickets available from Penny Feathers

26th May 
12 noon - 6pm

Sonning Regatta  
www.sonningfestival.co.uk

27th-28th May 
11am - 4.30pm

Sonning Scarecrows and Open Gardens  
www.sonningscarecrows.co.uk

3rd June 
2.30pm

Berkshire Local History Association visit to Hendred House in the 
company of Tony Hadland, author of Thames Valley Papists

 
www.blha.org.uk

7th June 
8.15pm

The Mill at Sonning, First Night: Agatha Christie’s 
The Unexpected Guest. Directed by Brian Blessed

Performances until 28th July 
Tickets available from millatsonning.com

13th June at 7.45pm S&SES Executive Committee meeting in Pearson Hall Members of the Society are very welcome

The Sonning & Sonning Eye Society is affiliated with other organisations and in the case of the Berkshire Gardens Trust, the Berkshire 
Family History Society and the Berkshire Local History Association our members are able to attend their events. You should contact these 
organisations directly if you are interested in going to one of their events.
 
You’ll find links to the groups above, as well as other local and national organisaitions on our website under Local News > Links to Organisations.

Future Events

Bridge is the quarterly newsletter published by the 
Sonning and Sonning Eye Society 

email: bridge@sonning.org.uk     web: www.sonning.org.uk
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