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**  SSuussttaaiinnaabbiilliittyy  --  wwhhaatt  iitt  

mmeeaannss  ttoo  tthhee  NNAACCMM  

**  OONNEE  --  NNeeww  pphhaassee  ffoorr  tthhee  

nneettwwoorrkk  

**  SSttoocckkss  FFaarrmm  ––  tthhee  ssttoorryy  

bbeehhiinndd  tthhee  CCaappppeerr’’ss  ffaarrmm  

**  BBuummbbllee  bbeeeess  

**  AArrcchhiivvee  ooff  CCiiddeerr  PPoommoollooggyy  

**  NNuuffffiieelldd  SScchhoollaarrsshhiippss  

**  AAppppllee  cclleeaanniinngg  

    aanndd  mmoorree!!  

  

 
 

 

WWiinntteerr  22001122::  NNeewwss  &&  UUppddaatteess......  

Hello HONE! 
 
Or should I say „good-bye? Yes, you guessed it, this is the last ever HONE newsletter. I can‟t quite believe it 
but the two-year HONE project is coming to an end in December.  But, this is not the end for the network, 
only a new beginning with more great ideas and a much wider reach. This is all thanks to the National 
Association of Cider Makers (NACM), who the primary funders of the new project. Read-up on what this all 
means three pages down the newsletter. There‟s detail on what‟s new to the network from January and 
how we plan to change what we already do to make it even better. 
 
You may have heard the rumours about the introduction of a subscription fee. In order for us to carry-on 
and run the project in a sustainable way, it is crucial we get financial support from our members as well as 
any additional funding we receive. The project has been developed with you in mind and I hope you feel 
that your business has benefited. There‟s more on this in the article three pages down too. 
 
There‟s plenty more packed into this newsletter, which always ends-up being bigger than expected – pay 
particular attention to the Nuffield Scholarships. These are fantastic opportunities for bright stars in the 
fruit industry. 
 
Thanks to all who have supported HONE over the past two years. It has been a real challenge for me. I‟ve 
learned so much from everyone and met a great bunch of people. However, I‟m sorry to say that you have 
not seen the last of me.  I‟ve enjoyed working with you all so much, I‟ve decided to stick with the project 
and will be managing the „Cider & Perry Orchards Network of Excellence‟ starting in January. 
 
Merry Christmas, Happy New Year & see you soon  

Emily  
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Green Woodpecker 

For the last 3 years Bulmers has sponsored 

the Woodpeckers of Herefordshire Project, 

seeking to understand the spread and health 

of woodpeckers in Herefordshire. 

 

What does Sustainability 
mean to the NACM? 

Gabe Cook 

  

 

 

. 

 

Sheppy’s Wastewater Treatment System 

Cider production can have a large water footprint. However, cider 

makers are beginning to turn to nature for more natural and efficient 

waste water treatment. The wetland system pictured is an excellent 

example. Westons Cider also has an ecological waste water treatment 

system. 

The idea of Sustainability as something that 
individuals, companies or indeed entire 
industries attempt to ‘add on’ to their business 
is anathema to the Cider Industry.   

We are a sustainable industry by nature.  Sustainability as 

a term is not necessarily easy to define.  The NACM sees 

sustainability as producing a responsible, quality, and 

profitable drink that supports rural communities and 

conserves our natural heritage. 

This of course, starts with the apples we use as the raw 

material for our product; and apples come from 

orchards.  Orchards, whether they be traditional or 

modern are a truly sustainable environment.   

The commercial purpose is to provide quality fruit for the 

cider maker at an equitable price for the grower.  But in 

addition, orchards also provide a haven for flora and fauna 

and a wonderful arena for enjoyment by the local 

community.  This ‘triple bottom line’ accounting of cider 

orchards was explored in depth in the Herefordshire 

Orchard Community Evaluation project run by the Bulmer 

Foundation (Bulmer Foundation - Orchards Accounting). 

Biodiversity is a key factor we as an industry are readily 

keen to conserve, on our production facilities but 

especially in our orchards.    Given that fruit from the UK 

Cider Industry accounted for 50% of all the apples grown 

and harvested in 2011 demonstrates what scale and 

importance orchards have in our rural regions.      Contd... 

mailto:e.v.durrant@gmail.com
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“Crop varieties can also play a part in determining if irrigation is necessary as certain 

varieties are more drought tolerant than others” 

As an industry we are aware of the wider 

environmental impacts of our businesses, such as 

waste and CO2 emissions, which is why we have 

commissioned research to understand what our 

impact is in these areas, and how we might 

mitigate our impacts. 

But true Sustainability means far more than purely 

our impact upon the environment – our impact 

upon communities and society at large are crucial 

too.  The NACM are members of Business in the 

Community (BITC), a charity aimed at assisting 

business to become more responsible in their 

actions.  The NACM is pioneering in its 

membership, as the only trade body of any kind in 

the UK to sign. 

Working with BITC, NACM member companies 

undertook research to understand their impact 

upon their local communities.  The results 

demonstrated strong levels of local employment 

and participation in local community projects. 
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“Most apple growers, in conjunction with cider 
makers, will be implementing orchard strategies 
that seek to enhance flora and fauna.” 



 

And just to ensure that sustainable considerations are put at the heart of all activities, we have a specified 

‘Sustainability Champion’ who works with all committees and is a key player in our decision-making 

process 

So what does Sustainability mean to the NACM? Everything. 

Gabe Cook 

 Growers Directory  -  keep your contacts coming  
I have been compiling a directory of contractors, retailers, agronomists, buyers, hauliers, etc. over the past few months. 

They must be relevant to cider or perry fruit. It will be circulated amongst all network members (the first version is already 

sent) and the intention is to keep it up to date as much as possible. We hope to benefit both growers and their suppliers 

with the directory. 

If you can find 10 minutes to email or call me with a list of your contractors and their contact details, please do so. I need 

everything from planting & pruning, suppliers of stakes, wires, agronomists, harvesters, machinery suppliers... and more! 

mailto:e.v.durrant@gmail.com


 

  
Every year, the NACM host an Orchard and 

Machinery Day for cider fruit growers 

across the country. From small beginnings, the 

event now attracts more than 400 growers and a broad 

range of exhibitors, all with a speciality in top fruit.  
 

This year the event was held at Bulmers’ Martley Farm.. 

It was a particularly special year for cider fruit as Robert 

Holloway, the Farm Manager at Martley, was presented 

with the Farm Manager’s 2001 award by Sandys Dawes, 

Master of The Worshipful Company of Fruiterers.  In 

the past the award has gone to dessert fruit farmers in 

the east, so we are really proud to have it brought over 

to cider fruit in the West Midlands!       Continued... 

 

It is not the end for the network 
Emily Durrant  

The end of the Herefordshire Orchards Network of Excellence is upon us. It’s 

been a fantastic two years for me and I hope you have enjoyed being part of 

it. I would like to take this opportunity to say ‘THANK-YOU’ to everyone 

involved, we couldn’t have done it without you. 

Now, with HONE put to bed for a very long sleep, I am pleased to announce 

the new, Cider & Perry Orchards Network of Excellence, or ‘One’ for short. 

 

Find info at www. HerefordOrchards.co.uk/HONE  or, 
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rchards etwork  of xcellence 

Until now, the network has been funded by Defra & the EU through the 

Leader + scheme, with match-funding from Heineken.  We are extremely 

grateful to the project funders for supporting the birth of the network and 

getting us to where we are now. The idea of the fund was to get a network 

started that can eventually stand on its own two feet. Still a very new 

network, we are now hoping to begin this process. 

The really good news:  

We are fortunate enough to work in a forward-thinking 

industry that cooperates where necessary to get jobs done. 

The National Association of Cider Makers (NACM), a 

member’s organisation devoted to looking after the industry 

(www.cideruk.co.uk), is the main mechanism behind this 

joined-up thinking and our hard work and dedication to 

cider fruit production has been recognised by them as 

something too good to lose.  

As a result, I am pleased to announce that NACM has 

pledged enough funding to keep the network going, at least 

until June. ‘Thank-you’ to the cider makers for the support. 

 

 

 

 

 

 

 

 

 

More farm walks to come 
Like the farm visits? Let me know 

what you want to see and I’ll find 

some good examples.  Harvesting kit 

is definitely on the list so if you 

know anyone who has something 

good to show do tell me. 

Wondering what happened to „CAPONE‟? 

The new network will still be called the 

Cider & Perry Orchards Network of 

Excellence. We just decided that ‘One’ has 

less links to smuggling alcohol and 

something much worse, the Prohibition.  

This is fantastic news for a number of reasons. Perhaps most 

importantly, it demonstrates cider makers are willing to 

invest in the future of the orchards that they rely on and 

that they recognise the benefits of working together with 

growers on this.  Getting enough good quality fruit to make 

their excellent range of products is vital to their success.  

It also gives us more time to develop the network and begin 

the process of moving towards a majority member-funded 

organisation – our long term goal. The introduction of a 

subscription fee is part of this plan. If members agree with 

NACM that the network is worth keeping, it is essential that 

they show willingness to invest in its future too.  

 

 

 

mailto:e.v.durrant@gmail.com
http://www.cideruk.co.uk/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Find info at www. HerefordOrchards.co.uk/HONE  or, 
Contact Emily on 07768  950  249 or e.v.durrant@gmail.com 

 rchards etwork  of xcellence 
One: what’s new? 
The new network will function in many of the same ways as 

HONE. Most importantly, the network’s aims will remain the 

same – these were agreed in the spring network meeting;  

 

 

 

 

One is a specialist cider and perry fruit network, with a 

primary focus on commercial, intensive fruit production.  

Around 95% of HONE activity was focused on cider and perry 

fruit but this is now a clear distinction for the new network. 

In terms of remit, One’s geographical focus is different to 

HONE’s.   HONE focused its activity in Herefordshire as this 

was a requirement of the funders. Now that the network is 

funded by NACM (and its members) the geographical focus 

includes all cider and perry fruit growing regions in the UK. 

There will be more activity in areas of highest membership, 

however, we hope to build membership outside 

Herefordshire so that we can increase activity in the south 

and south west. More about what’s new over here  

 

What will your £75.00 get you? 
Everything HONE had to offer and more.  Here is an 

overview of what you can expect from the network. 

 Information & research 

o Stay up-to-date on the latest research  

o Quick responses to topical issues 

o Newsletters 

o Regular email notifications and updates 

 Skills training & talks 

o Your basic training needs covered 

o Specialist workshops for niche topic areas 

o PD points where possible 

 Demonstrations & farm walks 

o Visit other member’s farms & share ideas 

o Demos of new technologies or kit  

o Occasional field trips to other regions* 

 Videos & other online knowledge-sharing 

o Video library of training days & farm visits 

o New website with members access to 

resources  

 On-farm trials 

o Results  of those already running 

o Opportunity for guidance with your own 

 Publicity & promotion 

o At shows, events & through the press 

o Lobbying for the interests of members 

 Guidance from a talented Steering Group 

* optional field trips away may involve additional costs 

New to One: 
 NACM Pomology Committee membership  

o as represented by the Network Manager 

 Buying group & machinery share 

o Ability to group buy when required 

o Facilitation of machinery share available 

 Specialist directory for cider & perry fruit services 

o Covering all types of contracting & supplies 

 Subscriptions: 
There is an annual subscription fee for membership to 

One. The fee for 2013 will be £75.00 per business. Each 

business can include a maximum of three employees in 

the membership. See the subscription form (on the last 

page of this newsletter) for more detail. Do return forms 

with payment as soon as possible to avoid missing-out. 

The closing date for existing (HONE) members is 31st 

January 2013; after this date you will no longer be a 

member and communications will cease. 

 Skills training plans for 2013: 

- Orchard management: an overview 

- Pruning – young & mature trees 

- Pest identification 

- Nutrient Management 

mailto:e.v.durrant@gmail.com
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Read behind the scenes 
at one of our Steering 
Group member’s farms 

Mark Capper bought Stocks Farm in 1962 and is 
involved in the partnership today with his son 
Richard and Richard’s wife Ali.  

Article by Ali Capper 

Stocks Farm comprises 100 acres of apples, 100 

acres of hops and we rear 250,000 broiler chickens 

every year. Our customers include Wye Fruit in Ledbury 

and ultimately Tesco and Asda for the Gala, Braeburn & 

Bramley apples plus Bulmers and Magners for the cider 

apples. Our hops are sold to breweries worldwide but 

we’re very proud to supply lots of local & UK Brewers too 

including Wye Valley Brewery, Hook Norton, Fullers, 

Marstons & Greene King. Highbury Poultry in Shropshire 

buy our chickens which are sold on as whole birds to 

butchers and the catering trade. 

Today’s permanent employees include three full time and 

two part time villagers who do a great job day in, day out 

and who between them have worked here for a staggering 

105 years! In order of the year they started they are: Rod 

Thomas (1967), Hilary Dunn (1980), Stephen Harper 

(1990), John Blandford (2007) and Joe Orgee (2011). 

  

 

In 1962 the fruit grown at Stocks Farm was quite 

different to the present day. The orchards were mainly 

plums and cherries. The Victoria, Purple Pershore and 

Yellow Egg plums were sold on for jam and to be canned 

in Hereford. Dessert plums and cherries travelled from 

Suckley railway station on a reserved overnight wagon 

to catch the morning trade at Birmingham market. 

There were, of course, no supermarkets then! 

The improved growing techniques combined with the 

arrival of supermarkets has significantly increased the 

volume of fruit required but has also changed the 

landscape of what we now grow. Old-fashioned, “tart”, 

inconsistent croppers such as plums and cherries have 

been replaced by sweeter Gala and Braeburn apples.  

This year 9,500 Gala apple trees were machine planted 

in just 2 days during April, just before the rain! 

                                                                                       Contd... 

When Mark Capper bought Stocks Farm it had an excellent reputation. In their summary of the farm, the 
land agents and surveyors (Bernard Thorpe and Partners) said; 

Stocks Farm was „a particularly well known hop and fruit farm…. one of the finest fruit 

farms in the West Worcestershire border‟ as the land was „productive and frost free‟. 

mailto:e.v.durrant@gmail.com


  

...cheaper, easier to grow but have a lower yield. 

We all know The Bruff Business Centre today as the home 

of many local businesses. The younger readers may not 

know that the “The Bruff” is a hop-picking machine, 

manufactured in Suckley at The Bruff. The machines were 

used to separate the leaf from the hop and were exported 

all over the world. We are still proud users of a Bruff Hop 

Picking machine that is lovingly maintained every winter 

ready for 5 weeks harvesting during September & October.  

 

 

 

 

In 1963 Mr Brooks at the Bruff factory reminded Mark that 

prior to the invention of hop picking machines in the 1950’s, 

the farm had needed 500 hop pickers every September! A 

harvest time today we use 30+ fruit pickers and 15 hop 

pickers to harvest over 1000 tonnes of dessert fruit and 80 

tonnes of hops. In addition we harvest over 1200 tonnes of 

cider fruit each year. When asked, Mark’s view of the last 

50 years was that “there had been times when it was 

marvellous and times when it was very scary too!” 

Find info at www. HerefordOrchards.co.uk/HONE  or, 
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Bramley apples are worth a mention too. Sadly our 

oldest most beautiful orchard next to the house has this 

year being grubbed. It was planted in 1963 but today the 

price of Bramley apples is too low to make them 

commercially viable. Demand has dropped as less people 

are cooking with apples. 

Cider fruit is a new entrant too. Cider orchards were 

once a secondary crop, the trees being grown to shelter 

the livestock living and grazing underneath. In recent 

years, cider apples have become an important crop in 

their own right and as the cider market has grown so 

have the number of orchards throughout Herefordshire 

& Worcestershire. 

Hop growing in 1962 was a steady market and controlled 

by the Hops Marketing Board who prevented any 

competing imports. It was and still is a labour-intensive 

crop. At the earliest opportunity, Mark built 

comparatively efficient kilns and hop picking machinery 

away from the main house to reduce the risk of fire.   

The varieties grown were the tall, traditional hops: 

Fuggles, Bullion and Sunshine. Tall hops are still grown 

on the farm today, although the varieties have changed, 

along with the newer hedgerow varieties that are... 

 

 

When asked, Mark‟s view of the last 50 years was 
that “there had been times when it was marvelous 

and times when it was very scary too!” 

1. Projects to conserve/extract water for orchard and hop 
yard irrigation? Not something we do today but likely to 
be necessary if you believe the climate change science... 

2. Dual/triple width fruit trees every 25cm in a row, 
mechanically planted, mechanically pruned, mechanically 
harvested? Today we only mechanically harvest the cider 
fruit, everything else is picked (very carefully) by hand… 

3. Ten-fold increase in the number of hop varieties, 
mechanically planted, mechanically harvested with no 
leaf or “strig” making the hop picking machine redundant, 
frieze-dried on farm (so no need to burn c. 40,000 litres of 
oil in 5 weeks as we do today!) 

 

 

4. On-farm extraction of hop oils for pharmaceutical 
purposes… 

5. Renewable electricity – all new buildings will face 
south to ensure that the roof generates the 
maximum electricity through PV panels 

6. Electric tractors…! 

7. All seasonal labour employed from within 10 miles 

 What will the future hold?              

To find out more please see: 
www.stocksfarm.net 

 

When asked to look in his crystal ball to see what we‟d be doing in 50 years 
time at Stocks Farm, Mark wondered about the following: 

mailto:e.v.durrant@gmail.com
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Bumblebees are almost universally used nowadays for the pollination of protected fruit crops such as 
strawberries or tomatoes.  Until 2010, the commercially raised hives were all the European sub-species 

Bombus terrestris dalmatinus. In the UK they could only be used on protected crops (under glass or 
polythene).  The introduction of hives of Bombus terrestris audax, the UK sub-species, now gives the 

opportunity for using bumblebees for the pollination of top fruit and outdoor soft fruit crops. 

 

Mike Abel at Agralan Ltd 
introduces the benefits of using 
bumblebees to aid pollination 

in our cider and perry orchards 

Why bumblebees? 

Many fruit growers currently rely on pollination by 

naturally occurring bees and other insects, or the 

introduction of honeybee hives into orchards. The 

decline in honeybee stocks and wild bumblebee 

populations is well documented and likely to continue in 

the short term at least. Commercially produced 

bumblebee hives are available at any time of year with 

guaranteed activity and require no maintenance. 

Bumblebees will fly in cool, wet and windy conditions 

when other bees remain inactive.  Cold, wet springs, 

such as 2012, led to poor pollination in many orchards 

that relied on naturally occurring pollinating insects, 

leading to light crops and a loss of income. 

 

Early flowering crops, such as cherries or blackcurrants 

should especially benefit from the use of bumblebees.  

Hives are active for 5-6 weeks and can be readily moved, 

allowing the possibility of using them in more than one 

orchard.  The hives can be left to naturalise after use, 

where suitable habitats are provided this may lead to 

higher numbers of bees in future seasons. 

Multihives cost in the region of £100 each with a 

recommendation for 2 per ha. They are completely self-

contained and require no maintenance. For further 

information, please contact Agralan at the address below: 

Agralan Limited, The Old Brickyard, Ashton Keynes, 

Swindon, Wiltshire, SN6 6QR 

Tel: 01285 860315 Fax: 01285 860056 

sales@agralan.co.uk www.agralan.co.uk 

 

Why use bees? 
The need for pollination has long been recognised, without pollination 

most fruit crops will not "set”, the flowers will drop off and a poor crop 

result.  Recent trials on apples in the UK have indicated some interesting 

effects of providing a high level of bee activity in orchards to maximise 

pollination.  Improvements or increases in fruit firmness, sugar levels, 

mineral levels, shape and grade out have all been observed. 

Whilst improving pollination may increase the need for fruit thinning, the 

benefits of increased yield, storage potential and eating quality should 

more than offset this additional cost. 
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Archivist Rebecca Roseff 
introduces a new resource 

Did you know that the National Association of Cider Makers 

sponsors an archive of reports and records devoted to 

orcharding and cider making?  It is called the Archive of 

Cider Pomology and is located, appropriately enough, in the 

Cider Museum, Hereford, which happens to be right next 

door to the offices of Herefordshire Orchards Network of 

Excellence (HONE) and the Sustainability Course run by 

Worcester University.   

In 2010 the Cider Museum Trust spent over £30,000 building 

a state of the art archive store in the Cider Museum and 

since then has employed an archivist for two days a week to 

manage and build up the archive. 

I am the second archivist to take on the job and I began 

work in May this year (2012).  The general aim is to make 

the archive useful to orchard managers, cider makers and 

researchers, by maintaining a store of useful information 

and making it easily available to everyone.  The best way to 

do this is by putting both the database of documents and 

the papers themselves on line, so the reports and studies 

are just a click of the mouse away.  We are not there yet, 

but we are getting there, if you go to this page on our 

website you will see the list so far. 

The archive got off to a running start as it incorporated the 

Cider Museum Archive which has been growing since 1974.  

It includes newspaper articles going back to 1791 which 

previous people have copied and stored plus a huge number  

 

 

of photographs, pomonas, scientific papers, books, 

reports, advertising, planting books and artefacts.  Now 

we are adding all the research reports and records of the 

NACM and other organisations. 

As well as providing information the Archive of Cider 

Pomology serves another useful function, it takes care of 

documents.  If you leave paper or photographs anywhere 

in the house, or worse, in an outside shed, they 

deteriorate.  Light on paper makes it to go brown, to say 

nothing of the ravages of dust, insects or mice.  The ACP 

stores documents in a regulated environment designed to 

preserve them for future generations.  More than that, it 

catalogues the documents.  This is fundamental, labelling 

and storing documents so you know what is there, and, 

critically, where it is. 

 

 

 

 

 

 

The message is this; if you have any interesting documents 

or photographs to do with orcharding and cider making 

and do not know what to do with them, do get in touch. If 

they are relevant we can look after them for you.  And 

remember, next time you are on line, have a quick look at 

the site.  There is some stuff there already and though it is 

early days yet, the archive will grow and become more 

useful as we (myself and volunteers) work on it. 

To contact the Archive of Cider Pomology email 

CiderPomologyArchive@gmail.com, or go to 

www.ArchiveOfCiderPomology.co.uk or you can 

telephone and speak to me on 01432 354207. 
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Able to process 12 tonnes per hour at least (up to 15 tonnes 
at a push), Ian is quite happy with his „Mark 2‟ version. A 
particularly good feature is the submersed rotating churn 
30" blade that pushes the apples under the wheel for one of 
the six baskets to scoop them up. Without this feature it 
would run a lot slower. 

Ian believes it can be improved even further. Next year he 
hopes to work a two bay system and have more convenient 
leaf, grass & twig removal. 

Thanks for sending in the photos Ian! 

Ian Adam’s Apple 
Washing System in Dorset 

mailto:e.v.durrant@gmail.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Apple washing     
at Webton Court 

Many thanks to Robert Andrews who invited 
us to his apple pad for a demonstration 

Rob started by purchasing his 
2nd hand Miedema Hopper in 
the East of England. He then 
bought a conveyor and used 
this combo, with the apples 
going straight from the 
conveyor to the elevator, for 
the 1st year.  

But, Rob wanted to wash his 
apples so he purchased a 
bushmaster bath, and with a 
couple of modifications, fit 
between the conveyor & 
elevator. With one person on 
the conveyor pick-out clumps 
of grass and the odd 
remaining stick , it can run at 
10-12 tonnes to the hour. 

 

 

 

 

Like most growers, Rob had always 
had a bit of trouble with stones, 
but when he started mechanically 
pruning the orchards lots of 
nuisance sticks began to add to his 
troubles.  When Chris Fairs from 
Bulmers came to Rob‟s door to say 
he can‟t take any more of his 
apples, Rob knew something had 
to be done.  

Thanks to his neighbour Duncan 
Matthews (featured below), Rob 
was able to get his apples to the 
mill that year after all, as Duncan 
already had an apple washing 
system up-and-running. 

See the videos on the HONE Youtube 

Channel at: www.you tube.com/coccagee 
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... along the conveyor for removal of grass clumps etc... 

... into the bath and up the reverse elevator ... 

... clean apples make their way onto the pad for collection. 

mailto:e.v.durrant@gmail.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Find info at www. HerefordOrchards.co.uk/HONE  or, 
Contact Emily on 07768  950  249 or e.v.durrant@gmail.com 

Apple washing     
at Middle Brampton 
Remember this? Duncan Matthews gave us a 

quick tour of his washing equipment at his farm 

in Madley earlier this year. It’s very different to 

the two featured so I have included it again. 

The apples go in to 
the hopper behind 
and then travel along 
elevators before 
being dropped into 
the large concrete 
bath. It’s simple... 

The apples 
go in... 

... and then 
get scooped-
out! 

mailto:e.v.durrant@gmail.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Nuffield Scholarships for young people     http://www.nuffieldscholar.org/ 

working in the fruit industry - you could be the next scholar 

Sponsored by the Worshipful Company of Fruiterers 

“NUFFIELD is an organisation that awards individuals with life changing opportunities that span their personal and 

professional lives, with a view to developing agricultural sector leaders and innovators of the future. We have funding 

available to sponsor overseas travel and assist with a period of study, and we're always looking to attract new 

candidates.” Nuffield website 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 To Contact Nuffield email: info@nuffieldscholar.org or telephone (01858) 55 55 44. 
 

Are you eligible?  

If you are a UK resident aged between 22 and 

45 years old (inclusive) at the application date, 

AND... 

...you work in farming, rural land-based 

industries, food industries or agricultural 

associated industries... 

... as an owner, manager or employee, for at 

least two years in a relevant sector, and intend 

on remaining involved in the industry... 

... then YES, you are eligible. Why not apply? 

No academic qualifications are required 
for the award of a Nuffield Scholarship. 
 

The Selection Committee are particularly looking for candidates 

“who they believe will contribute and innovate in their 

respective industries on return from their Scholarship, whilst 

also benefiting as an individual from a unique, often life 

changing experience.” 

 

The Worshipful Company of Fruiterers 

Over the 700 years of its history, the Worshipful Company of 

Fruiterers has assumed different roles. Today the Company 

promotes excellence across all sectors of the fruit industry, as 

well as supporting education and research. It is active in raising 

funds and giving to charity. Half of its members are involved in 

the fresh produce industry. It is particularly proud of its 

association with the Nuffield Farming Scholarship Trust and the 

way in which it changes the lives of those who take up their 

scholarships. 

you will have included the earlier closing date of 31/7, used 

to be 30/11, and minimum age of 22....the important first 

step is a 15 minute call with John Stones. Rob Collins had 

the thumbs up from him, but then withdrew, so please 

remind Rob if you see him.  Ali Capper. 

 

 

Find info at www. HerefordOrchards.co.uk/HONE  or, 
Contact Emily on 07768  950  249 or e.v.durrant@gmail.com 

http://www.nuffieldscholar.org/
mailto:info@nuffieldscholar.org
mailto:e.v.durrant@gmail.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

Ali Capper at work at the 
HONE Launch in spring 2011 

Find info at www. HerefordOrchards.co.uk/HONE  or, 
Contact Emily on 07768  950  249 or e.v.durrant@gmail.com 

En France! Come to the internationally renowned agricultural 

machinery show in Paris with other growers (& me!)... 
    

The show runs from February 24th - 28th (2013) at the Paris North Villepinte 
Exhibition Centre, in France. We will be going for 2 days. 

Estimated cost of the trip per person is £350.00. This includes: 

Flight from UK to Paris, 2 day‟s entry to SIMA, programme, accommodation for 2 nights 

Interested? Let me know ASAP.    Emily 07768  950  249   

Look it up at:   http://en.simaonline.com 

HONE member is next Nuffield 
Scholarship recipient 
Alison Capper (featured in „Stocks Farm Celebrates 150 Years‟ 8 pages 
up) has been awarded a Nuffield Scholarship to study:  

Exporting Great British Hops & Apples 

Ali has brought her 15 years of Advertising & Marketing experience to the 

family farm business in Suckley, Worcestershire. Ali manages Stocks Farm 

with her husband Richard and his father Mark Capper. They farm 100 

acres of top fruit, 100 acres of hops and produce 250,000 broiler chickens 

each year.  
 
 
Aspiration for my Study Topic:  
British Hops and niche British Apple varieties have significant opportunities for 
export. I'd like to identify the market opportunities, the routes to market, the 
recommended marketing strategy & approach, but fundamentally my study will be 
directed to finding export models that create the most effective commercial 
collaboration structures for growers wishing to exploit these markets. To achieve 
this I'm hoping to visit growers in those countries already successful in the export 
of hops and apples, but also of other food products. As UK agriculture has neither 
a reputation for grower collaboration nor export, I'm hoping the outcomes will be 
useful for other sectors of horticulture and agriculture. 

 

Today, in addition to numerous roles at the farm, Ali’s 

work includes various roles on boards the British Hop 

Association, The Hop Industry Committee, The NFU's 

National Horticulture Board and the Norton Cider Growers 

Association. Her husband Richard also sits on the HONE 

Steering Committee.  

Ali talks on her aspirations for the Study Topic:  

I'd like to identify the market opportunities, the routes to 

market, the recommended marketing strategy & 

approach, but fundamentally my study will be directed to  

 

finding export models that create the most effective 

commercial collaboration structures for growers wishing to 

exploit these markets. To achieve this I'm hoping to visit 

growers in those countries already successful in the export 

of hops and apples, but also of other food products. As UK 

agriculture has neither a reputation for grower 

collaboration nor export, I'm hoping the outcomes will be 

useful for other sectors of horticulture and agriculture. 
 

Huge congratulations and best of luck to 
Ali from HONE 

mailto:e.v.durrant@gmail.com


Thank-you for choosing to join the Cider & Perry Orchards Network of Excellence 

New member subscription form: 2013-2014 

Complete the form using block capitals if hand-writing 

 

 

YE 

 

 

 

Occupation/business purpose:  

 (e.g. farmer, orchard contractor, nurseryman, etc) 

Tick/highlight all that apply:  

a) I grow cider apples   

b) I grow perry pears 

c) I grow other fruit 

d) I am a cider maker 

e) I work for a cider maker 

f) I have an environmental  
stewardship agreement 

Answer if only you are a grower or farm worker: 

a) How many hectares/trees do you grow? 

a. Cider apples  ....................... 

b. Perry pears    ....................... 

b) Do you have a contract with a cider maker? If so, 

which one/s? 

 

Office use only 

Member no: 

Name:  Business Name: 

Address: Telephone numbers: 

Email:                       Position (e.g. ‘owner’): 

    

Website (if applicable): Do you use Facebook?     YES    /    NO 

Do you use Twitter?         YES    /    NO 

Membership Fee for 2013:   £75.00 per organisation or individual 

I have enclosed a cheque (payable to The Bulmer Foundation):          YES  /  NO           

I have made a bank transfer using my business name as the reference to: 

Account number:  00020596   Sort Code: 40-52-40 

Up to 3 email addresses can be added to the network list per business/organisation.  The email address must be 

associated with the business (i.e. that of an employee or owner) and be accompanied by a full name and position. 

Additional email (1) if applicable:  

Name:       Position: 

Additional email (2) if applicable:  

Name:       Position: 

 

 

Return this completed form to:   Averil Clother, ONE Membership, 

Bulmer Foundation, 21 Ryelands Street, Hereford, HR4 0LW 

 

 


