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Know your onions?
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England’s best kept secret
Meet the man behind Nyetimber sparkling wine p30

Organic from abroad or locally produced 
- which is best?
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‘Jamie Oliver’s TV campaign
against poor nutritional standards
in school dinners has also helped
to foster a deeper level of
understanding of food and
environmental issues. The
message is really getting across
to people, and they’re voting with
their wallets’  P17
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news and views
How did business perform environmentally in 2005? Plus public 
debate reveals growing health concerns over the use of pesticides 
in crop spraying.

going the extra mile 
Judy Jones investigates the growth of organic food sales in Britain
and asks ‘are we better off buying local produce or should we opt
for imported organic food?’

fuelling the debate
Fred Pearce talks energy and discovers if it’s better to import
organic food from hot countries, or grow it here in energy 
guzzling, heated greenhouses. 

harvesting the future
The way we eat shapes our landscape. We ask five experts what
they think the countryside of England and Wales will look like in
years to come.  

knowledge
Up and coming events, book reviews and the return of Penney
Poyzer who loves buying local and growing her own food.

my environment
Introducing Dermot Sugrue, head winemaker at the multi-award
winning Nyetimber vineyard in Sussex. 
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Food for thought
by Barbara Young

Whether you’re sitting down to a breakfast of organic muesli at
home or dining out in style, your food choices will have a very
real impact on the environment. The way your food is grown
or bred, how many miles it’s travelled to reach you and the
packaging it arrives in all have complex implications. 

This issue of Your Environment asks, ‘which is better for the
environment, imported organic food that may have travelled
thousands of miles or locally grown produce?’

On page 14 Judy Jones ventures into her local supermarket to
find out what fresh, organic food is on offer and how far it’s
travelled to get here. Meanwhile on page 18, Your
Environment regular Fred Pearce investigates the true cost of
flying a kilo of tomatoes from Kenya to Britain in energy
terms, compared with growing the same tomatoes in a British
greenhouse during winter. 

Wherever there is food, there is almost always packaging. At
the recent launch of Spotlight 2005, which highlights the
environmental performance of business in England and Wales
over the past year, we highlighted the growing problem of food
packaging and how it considerably increases our household
waste figures. You can find out more about Spotlight 2005 in
our news section on page 4. 

And finally, we interview Dermot Sugrue, head winemaker at
the Nyetimber Vineyard in Sussex. When it comes to wine, it’s
never been easier to buy local. But is this because we’re already
feeling the impacts of climate change? Find out what Dermot
thinks on page 30. 

Cover photograph: Louise Broom
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The food and drink industry
could be doing more to ease
pressure on England and Wales’
fast-filling landfill sites, the
Environment Agency claims.

The way in which packaging
waste is filling the nation’s
dustbins to over-flowing is one
of the key concerns raised by
the Environment Agency’s
annual Spotlight report.

The report highlights the
environmental performance of
business in England and Wales
during 2005. Speaking before
its launch, acting Chief
Executive Paul Leinster said: ‘If
you open any ordinary
household bin bag, you would
find that its contents would
include packaging and products
from some of the biggest names
in the world of food and drink. 

‘From the rise in recycling
rates, we know that people are
becoming greener and keener to
do the right thing with their
rubbish - but the overall
amount of waste we produce
keeps going up and we need to
do more to reduce it.’

Every year, households produce
4.6 million tonnes of packaging
waste, most of which ends up
in a landfill site. The

Environment Agency believes
food and drink manufacturers
and retailers are in the unique
position of being able to 
make big inroads into
household waste.

The Environment Agency
wants the food and drink
industry to focus on cutting
back on that waste mountain
by working to the three 
Rs principle: Reduce, 
Reuse, Recycle.

Paul Leinster said: ‘That’s why
we are asking the food and
drink industry to look at the
amount of packaging and
waste they create, because they
are key to how much rubbish
we all produce every day.

The Environment Agency is
planning to work to create a
joint food and drink sector
plan to promote better
environmental management
and it hopes to collaborate
with the British Retail
Consortium, which 
represents retailers.

Leinster added: ‘The way our
society uses resources cannot
continue, so we want to see
even more progress. We know
that we can achieve this by
working together.’

Spotlight on business
Environment Agency launches its annual report on the
environmental performance of business in England and Wales.

Report highlights
• Good environmental

performance could save
business £5.8 billion a 
year. For example, cutting
waste could save UK
industry £3 billion in
operating costs. 

• Better energy efficiency
could save another 
£1.8 billion and water 
efficiency could cut bills by
30 per cent.

• Good environmental
performance can actually
make business money.
Companies with high
environmental standards
can financially out-perform
other companies by up to 
43 per cent.

• Ethical investment is worth
about £5.5 billion and
ethical shoppers spend
about £26 billion each year.

• Despite a second dry winter
in 2005, industrial water
efficiency has improved at
45 million litres per day, per
unit/output, which is the
best since 1996.

L-R - Paul Leinster
and  Sir John Harman

joined the panel at
the Environment

Agency’s Spotlight
2005 launch



The Government says it has
accepted, will consider or is
already implementing 25 of the
RCEP’s 35 recommendations
and it says it recognises
‘genuine concerns’ about safety.

But it has not taken up the
RCEP’s suggestion for ‘no
spray’ buffer zones around
fields to reduce the risk of
pesticides drifting on the wind.
Instead ministers believe

voluntary limits on pesticide 
use agreed between farmers 
and their neighbours should 
be encouraged. 

Jeff Rooker, the minister
responsibile for pesticides, 
said: ‘I firmly believe that 
the concerns of residents are
best addressed through dialogue
between residents and farmers
to identify and understand the
issues and develop mutually 

agreeable solutions.’

He added that local dialogue
could best be achieved through
a voluntary approach. ‘Existing
voluntary schemes such as Farm
Assurance and the Voluntary
Initiative have demonstrated
how effective non-statutory
approaches can be in changing
behaviour,’ the minister said.

www.defra.gov.uk/farm

The Government has said it 
will review the way pesticide
crop spraying is approved in
response to public concerns
about the impact on 
human health.

The announcement is a
response to a report published
last September by the Royal
Commission on Environmental
Pollution (RCEP), which called
for tighter controls on the way
pesticide sprays are used.

One of the RCEP’s key
recommendations was for a
better model of exposure 
of residents and bystanders 
to pesticides, which has
prompted a re-think by 
the Government.

A review will now be carried
out of the way in which the
risks to residents and
bystanders are considered.
Department for Environment,
Food and Rural Affairs
(DEFRA) Chief Scientific
Adviser Howard Dalton said: ‘I
recognise that [the approvals
process] needs to clearly
demonstrate to the public that
approvals are based on high
quality underpinning science.’

Public concern over health issues and the use of pesticides to spray crops
prompts government review.

The UK’s largest man-made
marine wetland is now in the
making following the removal
of a section of Essex sea wall.

Close to 115 hectares at
Wallasea Island have been given
up to the North Sea in a project
that should prove good for wild
birds as well as preventing
flooding. The scheme will also
create leisure opportunities for
local people.

The ‘managed re-alignment’
project has seen a new sea wall
built inland from the old wall.
Following the breach of the old
wall the sea has now taken a
strip of what was farmland,

allowing more space for water.

The £7.5 million government-
funded Wallasea Wetlands
Creation project will replace
wetland that has been lost

elsewhere due to development.

With the tides now flowing over
what was recently fields of
wheat, salt marsh and mudflats
the wetland should form

naturally. The new marsh and
mudflats will provide valuable
feeding grounds for wetland
birds that winter on the 
Essex coast.

Biodiversity Minister Barry
Gardiner said: ‘Salt marsh is
more rare than rainforest, and is
important to people,
particularly as a flood and
storm defence, and to wildlife.’

He added: ‘Wallasea Wetlands
will be a wonderful feeding and
roosting habitat for birds like
oystercatchers, avocets and little
terns, which have been
gradually displaced from the
area during the last 50 years.’

Photograph: Christopher Pillitz/Alamy

Blowin’ in the wind

The Government has not taken
up the report’s suggestion for
buffer zones around fields to
reduce the risk of pesticides

drifting on the wind. 

Wallasea Island

Bumper wetland for Essex
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Speculation soared prior to the
Energy Review’s publicaton.

Under the heading ‘Revealed:
Blair’s energy blueprint’, The
Observer focused on what it said
would be a five-fold increase in
renewable energy generation: ‘The
boost will be emphasised by
ministers to head off criticisms of
the government’s backing for
nuclear power, which forms a key
part of the strategy.’ It added: ‘The
government is concerned that
without nuclear power, the UK will
become dependent on gas.’ 

Still waiting for the document,
leader writers at The Guardian
were fairly certain they knew what
to expect. They drew on the Prime
Minister’s appearance at a
Commons Select Committee where
he told MPs: ‘I’ll be totally honest
with you, I’ve changed my mind.’
That change of mind was a new
attitude to nuclear generation. But

The Guardian said the review
needed ‘to take the debate away
from one particular source,
balancing efficiency against
generation, renewables against
nuclear and fossil fuels.’

The BBC’s Nick Assinder focused
on public attitudes to the nuclear
option. ‘Tony Blair may have
changed his mind over nuclear
power... but many more minds will
have to be changed if his vision is
ever to become a reality,’ he said.
‘The latest buzz phrase from
Downing Street is: “wishful
thinking won’t keep the lights on”.
That is the hard message the Prime
Minister and Gordon Brown now
have to sell to the country.’ 

For the Daily Mirror, the 120-page
review document left too much
unsaid: ‘The much-heralded report
fails to explain how private firms
would be able to build and run the
[nuclear] plants profitably without

public subsidies. And there are
genuine fears over the handling of
dangerous waste.’

For the Daily Telegraph achieving a
nuclear solution to the energy gap
problem seems insurmountable.
‘The logical solution, in terms of
both climate protection and energy
security, is the building of new
nuclear power stations,’ it
commented. ‘The most interesting
part of the energy review…
concerns the conditions under
which would-be builders of nuclear
power stations will operate. Unlike
the United States, where the
Administration is offering tax
concessions and loans, or Finland,
whose fifth reactor will benefit from
long-term supply contracts under
which the electricity generated will
be sold at cost price, the
Government intends that the
private sector should meet the
costs of construction, operation 
and decommissioning.’

watching brief
Keeping the lights on 

An estimated 28,622 people
made over 179,900 promises.
And provided they keep their
word, over 16,570,958 fewer
tonnes of C02 will be produced
this year. That’s the equivalent
of 5.5 million trees. Water-
related promises also favoured
well, which is great news in
terms of the drought. Over
2,857 Olympic sized swimming
pools worth of water will have

been saved. And on the waste
front, people will have stopped
using enough carrier bags to go
11 times around the M25.

If you haven’t made your World
Environment Day promises yet,
there’s still time. 

All you need to do is visit our
website at www.environment-
agency.gov.uk/wed.

New regulations are changing how
farmers dispose of their waste.

The new rules, which came 
into force in May outlaw 
burning plastics and other waste
that causes pollution, while
burying waste will require a
landfill permit.

www.environment-
agency.gov.uk/business

Planning rules are to be eased to
help home-owners switch to
renewable energy generation. 

The shake-up covers micro-
generation technology, such as
solar panels and small wind
turbines. 

The Government plans to consult
on detailed proposals later this
year, with new rules coming into
force in 2007.

www.communities.gov.uk

More people than ever ‘promised the earth’ for 
this year’s World Environment Day in June.

Burning rules

Home win

environment day 2006 

Blissfully WED
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Letters

Energy crops – a burning question
I was very concerned to read some
incorrect statements in your ‘Energy
supplement 2006’. 

On page 6, Fred Pearce, says,
‘overall, biofuels are carbon-
neutral’. This is absolutely not the
case. Agriculture is a very energy
intensive process, especially when
non-organic, and a lot of energy is
used to produce crops, before any
energy can be harvested. 

Mr Pearce seems unaware that
there have been a large number of
life cycle assessments of biofuel
production to ascertain if there is
any significant net energy produced
overall. Some assessments from the
US have found that biofuel
production is a net user of energy,
while studies in the UK for Defra
suggest that the net production can
be something like 60 per cent of
energy used, which is far from
carbon neutral. 

Although some biofuels may have a
role on a limited scale, probably the
main force behind the expansion of
biofuels is the agricultural industry
lobby, who have seen a chance to
secure large-scale subsidised 
crop production.
Gundula Azeez
Soil Association policy manager

Fred Pearce’s replies:
Well, you have a point about the
carbon neutrality of biofuels. But it
depends what biofuels and how
they are grown. Organically grown
biofuels or wood-based ones that
require few inputs would be close to
carbon neutral. Others less so.
But the context of the remark was
that if the crop that is burned is
replaced by new crops, then the

amount of carbon in the emissions
is absorbed by the new crop. In that
sense, the statement is true. You
might equally say that wind power is
not carbon neutral because you
have to build the turbines. Nothing
is truly carbon-neutral. 

How can timber be eco-friendly?
The now popular use of timber for
exterior house cladding and
promotion of timber buildings as
eco-friendly and sustainable is in
my view flawed.

Timber for exterior cladding may
look nice, but to prevent it rotting in
our UK climate requires pressure
treatment with chemicals, resins
and oils. This gives it a life of 20
years at most. Other chemicals are
needed to paint, preserve or
waterproof most household interior
and exterior wood.

Timber is in short supply here. The
bulk comes from forests in Russia,
USA and Sweden. This requires
transportation by ship or train. 

Locally sourced stone, granite, sand
and limestone for cement may be
more sustainable. When used to
construct a house it will last several
lifetimes. If left unpainted it will not
require frequent painting using toxic
chemicals, resins, oils etc.

The increasing used of wood puts a
larger demand on the planting of
pine or spruce forests to the cost of
natural broad leafed woods, which
absorb more C02. African and
Amazonian rainforests are also in
demise due to demand for wood.

Have people considered
ecologically friendly furniture or
building materials made from
recycled timber or plastics?
David J. Dixon BSc, MSc
Consultant to Unesco, Plymouth

Martin Fodor, Environment
Agency, Policy Advisor for
construction replies:
Building clients should seek the
best environmental assurances
about what type of building they
want. There are many choices to
make. Sourcing, lifetime use and
maintenance, and subsequent reuse
or disposal all count. Heavily built,
massive structures have some
advantages for energy performance;
renewable materials have others. All
need to be responsibly sourced and
used or reused with minimal waste.

Nothing in life is free
Just a few lines to say how I enjoy
reading your publication. The article
on water metering by Simon Birch
(Your Environment Issue 11) needs
amending. It says, ‘Water meters
are fitted free of charge inside or
outside your home’. I have just paid
Yorkshire Water £92 to have one
fitted outside my house. Inside it
would have been free. 
John R Pateman,
York

Rob Westcott, Environment Agency
Water Resources Policy Manager:
The offer to fit a meter free of charge
does not normally allow for you to
choose where it will be located.
Specific water company policy will
determine whether they install
meters inside or outside your
house. Asking for an alternative
location for the meter may incur an
installation charge.

We welcome your views. If you
would like to write to or email
us the Editor’s contact details
are on page 3. 

Please note: unless you state
otherwise, we will assume that
your correspondence is intended
for publication. We may edit it
for length. 

From next issue
Does the thought of
free chocolate inspire you 
to put pen to paper? From
next issue, the writer of our star
letter will receive a chocolate
hamper, filled to the brim with
organic chocolates, courtesy of
Montezuma’s.
www.montezumas.co.uk



National
Laboratory
Service

To discuss your specific needs contact us, quoting ref: YE 08/06
call us on 08708 506 506, email nls@environment-agency.gov.uk
or visit www.environment-agency.gov.uk/nls for further information.

0754
Group

Science. Service. Solutions.
NLS is a leading provider of high quality environmental testing and analysis. 
We combine scientific excellence with dedicated customer service to deliver
practical environmental solutions. 

With genuine breadth and depth of capability, NLS enables you to carry out
your business with optimum confidence and efficiency, helping to enhance
performance and achieve sustained commercial success.

EM3_06-10 NLS  8/8/06  10:42  Page 1

EM3_06 02 Campbell Scientific  8/8/06  10:32  Page 1

BALMORAL TANKS
Tel 01224 859100
Email tanks@balmoral.co.uk
www.balmoraltanks.com

Domestic, commercial & agricultural
Fuel oil storage

Balmoral Tanks developed a range of integrated fuelling stations 
which went on to become the industry standard. Others followed.

Balmoral Tanks developed the fuel oil storage information website
www.bundedtank.com which went on to become the industry standard. 
Others followed.

Balmoral Tanks is an honest, open and transparent manufacturing company.

To benefit from Balmoral Tanks’ integrity, call us to discuss your fuel oil
storage requirements. We’re confident it will be to your advantage.

EM3_06-06 Balmoral Tanks 1  8/8/06  10:36  Page 1
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Guidelines on how to treat a
spilt chemical were largely
ignored by two companies and a
district council, leading to the
death of thousands of fish.

Chelmsford Crown Court heard
that the River Blackwater has
still to recover from the spill of
TriButyl Tin Oxide (TBTO)
back in 2002.

The pollution incident happened
after a drum of TBTO was
punctured during loading at a
cargo terminal at Coggeshall.
Fire fighters dealt with the spill
before handing the site back for
specialist decontamination.

The company operating the site,
Woodland International
Transport Co. Limited, called in
Rentokil Initial UK Limited to
deal with that decontamination.
But the court was told that
Rentokil washed the yard and
lorry with water using hoses for
10 hours – despite the danger of
run-off into the drainage system.

Later Braintree District Council
went to the site to clear out the
drainage system, causing the
release of more TBTO.

Braintree District Council
pleaded guilty to causing TBTO
to enter the River Blackwater
and its tributaries. Woodland
International and Rentokil had
both pleaded guilty at an earlier
hearing to the same charge. 

The council was fined £50,000
and ordered to pay £38,000
costs. The other two defendants
were each fined £40,000 and
ordered to pay £33,000 costs.

Middlesex
A man who offered a swan
sanctuary free landscaping help
was actually involved in an
elaborate con, Guildford Crown
Court has heard.

John Valler, of Ash, Surrey, gave
the charity a false name when
he offered free topsoil to
landscape its Thames-side

Your Environment reports on several recent
prosecutions for environmental offences

property at Shepperton,
Middlesex. He told the 
charity the soil and his time
were donations to support 
their work.

But he then organised the
delivery of demolition waste to
the sanctuary during June and
July last year, the court heard. A
clean up operation later cost an
estimated £150,000.

At an earlier hearing Valler had
pleaded guilty to illegally
dumping the waste. He received
a six-month suspended prison
sentence, was ordered to serve
150 hours community service
and to pay £3,000 costs.

Yorkshire
Running an illegal scrapyard
has landed a Rotherham man
with a 28-day prison sentence
from the town’s magistrates.

Andrew Raymond Shaw, of
Lawton Street, admitted
running the scrapyard at
Anston, Rotherham, without a
Waste Management Licence.

The court heard that the
Environment Agency offered to
help Shaw apply for the licence,
which is now required under
‘End of Life Vehicle’ regulations.
He failed to make that
application and when their
officers visited his yard in
October 2004 they found more
than 130 scrap cars.

Shaw was fined £1,000 but as
he had no means of paying the
fine he was jailed and ordered 
to pay costs of £500.

Staffordshire
A skip hire operator who sent a
load of waste to a disposal site
without telling the operator it
contained asbestos has been
fined £20,000. 

Stoke Magistrates Court heard
that Mark Barnes, who runs
Doveridge Skip Hire from Park
Hall Farm, Leigh, had a
contract with a landfill operator
to take skip waste.

In June 2005 the operator of the
site told the Environment
Agency that Barnes had sent in
a skip as general waste, only for
it to turn out to contain 660kg
of asbestos, the court heard.

Barnes admitted that offence
and three others, including
operating his business without 
a Waste Management Licence.
He was ordered to pay costs 
of £2,500.  

Norfolk
A company that converts used
cooking oil into a biodiesel fuel
let some of that oil pollute a
drainage ditch, Swaffham
Magistrates Court has heard.

Locals at Shipdham, Norfolk,
saw a film of oil on water in the
ditch in December 2004 and
reported a “chip shop smell” to
the Environment Agency.

Biodiesel producer Global
Commodities admitted nine
offences including polluting the
ditch and operating outside its
permit. It was fined a total of
£24,000 and was also ordered
to pay £5,282 in costs.

Swan sanctuary
fell victim to 
con man

Court in the act



World
A group of leading scientists
has called for the creation of a
new global organisation
dedicated to preventing plant
and animal extinctions. 
Writing in the journal Nature, the
19 experts argue that there
should be an Intergovernmental
Panel on Biodiversity to mirror the
work of the existing
Intergovernmental Panel on
Climate Change. 
One of the 19, Alfred Oteng-
Yeboah, told the BBC: ‘The
international community is failing
on its biodiversity targets.’
www.nature.com

Brazil
Soya producers have promised
not to buy beans from newly-
cleared rainforest following a
campaign by Greenpeace to
highlight deforestation. 
In response to lobbying, the
Brazilian Association of Vegetable
Oil Industries has said it will not
buy and sell beans sown after
October this year. 
However, the pledge has a two-
year limit. Frank Guggenheim, of
Greenpeace Brazil, says: ‘We
need to keep pushing for an
agreement that will really protect
the future of the rainforest and
the Amazon people.’
www.greenpeace.org/
international

United States
A comparison of biofuels by
University of Minnesota scientists
has concluded that biodiesel is
‘greener’ than ethanol. 
The New Scientist reports that the
study looked at the total
environmental cost of growing
crops to produce the fuels,
including the energy used to
make pesticides and fertilisers. 
It found that using ethanol would
reduce greenhouse gas emissions
by 12 per cent compared with
petrol against 41 per cent
for biodiesel.
www.newscientisttech.com

Sweden
People who spend decades
breathing badly polluted air are
more likely to die from a heart
attack, Swedish researchers have
found. Exposure to polluted air
does not raise a person’s risk of
heart attack, the researchers say,
but the heart attacks suffered are
more likely to be fatal.
The Stockholm County Council
team believes pollution exposure
could contribute to make death
more likely by speeding up the
hardening of coronary arteries.
http://jech.bmjjournals.com

United States
California has signed up to work
with the UK to reduce greenhouse
gas emissions. 
The agreement was sealed by
Prime Minister Tony Blair at a
meeting in Long Beach with the
state's Governor, Arnold
Schwarzenegger. 
A mission statement, signed by
both men, says the UK and
California will ‘commit to urgent
action to reduce greenhouse gas
emissions and promote low
carbon technologies’. Mr
Schwarzenegger told the news
agency Reuters: ‘You can protect
the environment and you can
make sure the economy grows
without any problems - we have
shown that here in California.’

Greenland
Drinkers can now enjoy the taste
of melted ice cap as an
enterprising brewery in Greenland
has begun to use meltwater that
it claims is at least 2,000 years
old. Around 85 per cent of
Greenland is covered with ice that
is in places up to 4,000 metres
thick and climate change has
accelerated its summer melt. Beer
brewed at the Inuit microbrewery
in a village 400 miles south of the
Arctic Circle is being sold at
shops and bars in Denmark, the
BBC reports. 
www.brewhouse.gl

world
briefing

ENVIRONM
ENTALLY

FRIENDLY

•     Quality Construction

•     Quality Discharge

•     Low Running Costs

•     Minimum Maintenance

•     95%+ Sludge Reduction

•     Patented Technology

•     Can be installed under drives

•     No odour

•     No Tankers Necessary
Simple, hassle free, British designed solutions to off-mains sewage
treatment from 1 population upwards, small domestic to large 
municipal. Discharge could be re-used, typically ideal for irrigation.
Discharge to pond or bog garden if required.

Emsworth Yacht Harbour, Thorney Rd, Emsworth
Hampshire PO10 8BW

Telephone: 01243 370100   Fax: 01243 370090
www.bio-bubble.com   Email: sales@bio-bubble.com

EM3_06-05 Bio Bubble  8/8/06  10:35  Page 1

Bank with Us

The water level has been lowered
to facilitate the placement of pre-
planted coir rolls and faggots Four months later

Sustainable riverbank erosion solutions
� Quality

We supply Bestmann Coir Rolls, pre-
planted with UK indigenous plants.

� Capacity
Our nursery facility allows us to
maintain year round planting. 

� Price
Offering complete solutions
competitively priced.

TERRAQUA
ENVIRONMENTAL SOLUTIONS

t: 01483 205652  f: 01483 202510
e: enquiries@terraqua-es.co.uk
w: www.terraqua-es.co.uk

Weston Yard
Albury, Guildford
Surrey GU5 9AF

Terraqua Bank 98x66.5 landscape  28/4/05  4:12 pm  Page 1

Complies with the 
Water Framework
Directive

www.siltcurtains.co.uk
+44 (0)1483 203070
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I’ve heard the term
‘groundwater’ but I’m not sure
what it means. Presumably, it’s
water that comes from the
ground. Simple as that?
Correct. Most fresh water is
locked up in the ice sheets and
glaciers. Just a tiny proportion
– less than one hundredth – is
in rivers and lakes. So, what we
call groundwater is actually the
world’s largest available
‘chunk’ of fresh water.

How does it get there?
Some of the rain and snow that
falls is used by growing plants,
some runs off to streams and
rivers, but a lot soaks into the
soil. There, thanks to gravity, it
keeps going downwards.

Keeps going? 
Well, that’s not quite right. It
works its way around soil

particles and stones into the
bedrock below. In time it
reaches a point where the rock
is already full of water and can
take no more – it’s saturated.
It’s as though the bedrock is a
big sponge holding water.

Won’t it fill right up to the 
top eventually?
The point where the rock is full
is called the saturated zone and
its upper surface is known as
the water table. The water
doesn’t just sit there though, it
flows about under the influence
of gravity and the water above
and behind it. And it isn’t a
one-way street, some water
leaves the ground through
surface springs and some 
joins wetlands.

But most of it is just there for
the taking? All I need to do is dig

a hole and I have free water.
An area of bedrock that holds a
lot of water is called an aquifer.
Dig down far enough and
water can be pumped out, to
serve homes, irrigate crops,
whatever. In fact, as it moves
through an aquifer, water is
filtered and cleaned, which
means it often doesn’t need
much treatment to make it safe
to drink. But remember, digging
a borehole may need
Environment Agency
permission. 

Do I drink groundwater?
Very possibly. When you turn
on a tap in much of the UK
you’re almost certainly tapping
into that underground reserve.
According to the UK
Groundwater Forum (yes, there
is such a thing) the proportion
of total supply that comes from
aquifers in Wales is just four
per cent and in Northumbria
it’s only nine, but that
compares with 50 per cent in
Wessex and 72 per cent in
Southern. That’s about a third
of all supplies across all of
England and Wales

If there’s a huge sponge down
there that needs wringing out,
why are there water shortages?
Groundwater is a limited
resource. It gets topped up in
the winter, when there is more
rainfall and plants are using
less. Because it’s colder in
winter less water evaporates
away from the ground too. If
there isn’t much rainfall during
the winter months (and we
have had a series of dry winters
here in Britain) then the giant
sponge gets drier and drier. 
Dry summers do their bit to 
eat into water reserves, but it 
is dry winters that really make
the difference. As groundwater
dwindles, springs dry up and
river levels fall. Wetlands 
suffer too.

Better to turn the tap off when
I’m brushing my teeth then?
Exactly.

www.environment-
agency.gov.uk (click on ‘Water
resources’)

Bluffer’s guide to…

Groundwater

Most of our tap
water comes from

the ground



OPEN
DAYS
At Darcy Products
we produce
equipment to stop
spills, prevent
pollution and
protect the
environment, and
we would like to
invite you to one of
our three open
days.

Maidstone
27th - 28th September

Birmingham
4th - 5th October

Leeds
11th - 12th October

We will be
demonstrating
new and current
products and
services from 9am -
5pm each day.

Please call for details:
Tel: 01732 843131
Fax: 01732 525500
Email:
enqs@darcy.co.uk
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Open the book to your future in
the environment
The Open Book Assessment provides a way for YOU to achieve Associate
membership, and is the benchmark for practitioners entering the 
environmental field.

This flexible assessment method involves:
• 2 weeks
• 10 questions
• Home-Study

To find out more and register for an assessment 
please visit www.iema.net, 
email info@iema.net 
or call 01522 540069

A  p r o f e s s i o n  f o r  e n v i r o n m e n t a l  p r a c t i t i o n e r s  
P r o f e s s i o n a l  D e v e l o p m e n t  •  B e s t  P r a c t i c e  •  N e t w o r k i n g

INSTITUTE OF ENVIRONMENTAL
MANAGEMENT & ASSESSMENT

iema

St. Nicholas House, 70 Newport, Lincoln, LN1 3DP, UK. Tel: +44 (0) 1522 540069   
Fax: +44 (0) 1522 540090  Email: info@iema.net  Web: www.iema.net
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Head Office
Cobham Gate
34 Anyards Road
Cobham
Surrey KT11 2LA

Tel: 01932 867 773
floodrisk@bt-p.co.uk

South East Office
Tel: 01622 676 177

East Midlands Office
Tel: 01442 866 776

West Midlands Office
Tel: 01905 794 784

www.bt-p.com 

Are you at risk 
from flooding?
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PROTECTING THE ENVIRONMENT

Tel: 01233 720097
Fax: 01233 720098

sales@hy-tex.co.uk
www.hy-tex.co.uk

Trap Stormwater Run-Off Silts
Protect Waterways and Drains

Reduce Water Pollution
Terrastop™ Premium silt filter fence
traps harmful suspended solids in
construction site stormwater runoff 
before they pollute the surrounding 

environment and clog drains.

Protect Bare Surfaces
Promote Re-Vegetation

Environmentally Friendly
A broad range of biodegradable nat-
ural fibre fabrics, and permanent syn-

thetic mats, to control erosion on 
vulnerable surfaces and promote

vegetation restoration.

Trap Disturbed Silts
Protect Aquatic Habitats

Minimise Pollution
Sedimat™ mats provide an effective

and practical method to trap sedi-
ments disturbed during in-stream

construction and maintenance activi-
ties without causing water back-up.

Water Margin Erosion Control
Promote Plant Restoration
Natural Fibre Substrates

Tough and durable dense coconut 
fibre bio-rolls and pallets that protect
and support banks and shorelines

whilst providing a stable medium for
effective vegetation restoration.
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Hy-Tex (UK) Limited
PO Box 97, Aldington, Ashford, Kent TN25 7EA

Committed to Quality, Value & Service

Also suppliers of Newt Barriers, Geotextiles, Root Barriers, Weed Control Fabrics & Turf Meshes

New
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Product: Red wine

From: California, USA

Miles travelled: 5,448

CO2 emissions: 1.26 tonnes

Product: Limes

From: Dominican Republic

Miles travelled: 4,363

CO2 emissions: 1.06 tonnes

Product: Bananas

From: Brazil

Miles travelled: 6,996

CO2 emissions: 1.34 tonnes

Product: Sugar

From: Paraguay

Miles travelled: 6,346

CO2 emissions: 1.66 tonnes

Product: Lemons

From: South Africa

Miles travelled: 6,015

CO2 emissions: 1.41 tonnes

Product: Nectarines

From: Spain

Miles travelled: 787

CO2 emissions: 0.14 tonnes

Product: Baby food

From: France

Miles travelled: 213

CO2 emissions: 0.05 tonnes

We visited one organic and three major
supermarkets to track how far their
organic food travels to get here. Many
of these organic products have
perfectly acceptable British equivalents
- from New Zealand apples, to
Californian wine and Australian honey.
We calculated the environmental cost
of importing the food by assuming it
had arrived by air. Offsetting flights
normally requires the equivalent of one
mature tree for each tonne of C02.



Map courtesy of Pyramid Posters (www.pyramidposters.com)   Photograph: Louise Broom

Judy Jones looks at the ever-increasing figures for organic
food sales in the UK. Which is better for the planet, locally
produced food or organics from abroad?

Going the
extra mile

Product: Onions

From: Egypt

Miles travelled: 2,183

CO2 emissions: 0.39 tonnes

Product: Bacon

From: Denmark

Miles travelled: 593

CO2 emissions: 0.12 tonnes

Product: Potatoes

From: Austria

Miles travelled: 767

CO2 emissions: 0.14 tonnes

Product: Honey

From: Australia

Miles travelled: 10,570

CO2 emissions: 2.81 tonnes

Product: Apples

From: New Zealand

Miles travelled: 11,703

CO2 emissions: 3.10 tonnes
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It’s Sunday morning and I’m cruising the
aisles of my nearest supermarket. The
dazzling range of fresh fruit and vegetables
brings on a mild attack of choice anxiety. 

Should I grab a handful of ordinary loose
peppers grown in the UK, or pay a bit extra
for those ready-bagged organic ones from
Spain? Will eating my way through that kilo
bag of shiny organic Braeburn apples from
New Zealand leave a sour aftertaste,
knowing how far they’ve travelled?

Although the Danish back bacon round the
next aisle has been reared without chemicals
and looks tempting, perhaps buying the
British equivalent is more environmentally-
friendly? And while the mangoes from The
Gambia bear stickers with the Soil
Association’s distinctive logo, can we be
sure that produce so labelled - grown
thousands of miles away - is genuinely
unadulterated by pesticides?

The organic habit is spreading and we’re
spending more on it, according to the Soil
Association. Sales of organic food leapt by
30 per cent in the UK to £1.6 billion in
2005 – almost three times the growth
recorded the previous year. Supermarkets
again took the lion’s share of the market
and managed to increase the proportion of
primary produce they source from the UK

to 66 per cent. Sales through producer-
owned retail outlets, such as boxed
schemes, mail order, farmers’ markets and
small independent shops, also rose by 11
per cent to £125 million. 

So far so good. The trouble is that while UK
farmers are increasingly interested in
switching to organic production, the long
conversion period required for certification
means that consumer demand is
outstripping supply in some parts of the
country. The upshot is that imports are set
to rise in the short term to plug the gap.

‘We’re victims of our own success to some
extent,’ says James Cleeton, Market
Information Manager for the Soil

Association and author of its Organic
Market Report 2006. ‘It’s worrying that
imports may rise again but that increase will
be temporary. The supermarkets have
demonstrated a great commitment to
sourcing UK organic produce, and when
more land comes into production we’ll
work with them to ensure that, where
possible, imports are substituted with
domestically-grown organic food.’

Let’s put this growing market in perspective.
Although the research commissioned for the
Soil Association report shows that the
appeal of organics is now spreading beyond
the affluent middle classes and stalwart
greenies through to lower income groups,
the sector still accounts for just 1.3 per cent
of all food sales in the UK. Even in
Denmark, the organics capital of the world,
that share of the total national food market
is just 5.5 per cent.

Moreover, a recent survey conducted for 
the Soil Association showed that a clear
majority of organic shoppers in the UK
would prefer to buy locally grown, non-
organic food than imported organic food. 
A desire to support British farmers, to help
to reduce the amount of ‘food miles’ and
eat fresher food that is considered healthier
were the most common reasons that 
people cited. 

If people doubt the authenticity of imported
food labelled organic, they shouldn’t be,
according to Cleeton. ‘Whether it comes
from Spain or Shropshire, food cannot be
labelled organic unless the producers can
provide a proper audit trail showing it has
been grown or reared according to required
methods and standards. The Soil
Association works with other certification
bodies throughout the EU and has
inspectors working overseas to ensure that
organic farmers operate to standards
equivalent to those in the UK.’

Organic farmer Helen Browning, who
works a 1,300 acre mixed farm in north
Wiltshire, believes that British consumers’
scepticism about fresh food imports is not
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Judy Jones is a
freelance writer and
former staff
correspondent of
The Independent
and The Observer.
Her latest book
Isambard’s Kingdom
– Travels in Brunel’s
England is
published by Sutton.

‘UK organic shoppers would prefer 
to buy locally grown non-organic food

than imported organic food’



always justified:  ‘There’s no doubt that
interest in both local and organic food is
growing incredibly fast, and to that extent
these are exciting times,’ she says.

‘But to bring production closer to where
people live, and reduce the distance food
travels, we must ensure we do it in the most
energy efficient way. Otherwise you could
end up with 30 white vans driving around,
delivering small quantities of food to not
many people.’

In her capacity as the Soil Association’s
Food and Farming Director, Browning has
seen for herself some of the economic
benefits in developing countries as they gain
access to worldwide markets for their
produce. 

‘We’ve looked at work going on in Kenya,
for example, where some highly developed
systems of organic agriculture are bringing
much needed opportunities for local people
to earn cash,’ she says. ‘So while it’s natural
that people in the UK want to maximise the
benefits of home production to our
countryside and our farmers, we should
remember the developing world too.’

Helen Browning detects a greater
willingness among British-based multiple
retailers to forge long-term contractual
relationships with food producers. ‘Such
contracts are still not commonplace, the
longest I’ve seen is five years. More
supermarkets are looking to establish long-
term relationships with farmers and
growers, but we need to keep the pressure
on them. It’s all about sharing the risks
fairly so that everyone involved feels they
are getting a reasonable deal.’

Waitrose boss Sir Stuart Hampson, also this
year’s President of the Royal Agricultural
Society for England, recently called on
fellow retailers to play a more active role as
intermediaries between consumers and
farmers to help safeguard the countryside
and the agriculture that’s created it. 

Waitrose initiatives on this theme include
sustainability workshops for farmers and
branches ‘adopting’ a local farmer supplying
seasonal produce at different times of the
year, and laying on tasting sessions for 
their shoppers. 

In Copenhagen, bridge building between
food producers, retailers and consumers is
becoming ingrained in the culture, thanks
partly to the city government’s recent drive
to promote organics. Its annual food budget

Fact Box:
Organic statistics
Worldwide, the market for organic food
grew by £1.2 billion to  £16.7 billion 
in 2005.

More than half of Europe’s organic land
area is in Italy, Germany, Spain and
the UK.

Tesco sells the most fresh organic
produce in the UK, followed by
Sainsbury’s and Waitrose.

Almost all organic fruit and vegetables
sold in UK supermarkets (95 per cent)
are pre-packed.

Seven new salmon farms, mostly in the
Shetland Isles, converted to organic
production last year.

In January 2006, about 47 per cent of the
UK’s organically-managed land was in
England, 40.5 per cent in Scotland, 11.5
per cent in Wales, and 1.5 per cent in
Northern Ireland.

The Natural History Museum in 
London and Center Parcs now offer
organic meals.

Source:  Organic Market Report 2006
Soil Association 

of more than 30 million Euros, split
between kitchens and canteens spread
across 1,200 institutions, including
kindergartens, nurseries, sports centres 
and old people’s homes, provides the 
vehicle for promoting this growth. 

Investment in post-16 education, staff
counselling and consultancy, meant that
more than a third of food consumed in
Copenhagen’s municipal establishments 
was organically produced last year. By
2008, city leaders aim to have boosted 
that figure to 75 per cent.

Organic food campaigners over here in 
the UK can really start to take heart from
Copenhagen’s trail-blazing work, which
should, when combined with more
enlightened consumer behaviour, sustain 
the growth in sales.

‘The reform of the Common Agricultural
Policy, and the de-coupling of subsidy
payments from production, is creating a
more positive economic environment for
organic farming,’ says James Cleeton. 

‘People used to say they ate organic 
food mainly for their own health, but
nowadays they are also pointing to
environmental and animal welfare reasons.
Jamie Oliver’s television campaign against
poor nutritional standards in school dinners
has also helped to foster a deeper level of
understanding of food and environmental
issues. The message is really getting across
to people now, and they’re voting with 
their wallets.’

Photograph: Lea Paterson/Science Photo Library



Which is best: an organic
tomato from Spain or one
raised in Sussex that may have
been sprayed with pesticides or
nurtured in an expensively
heated greenhouse? This is
one of the green purchaser’s
greatest conundrums. 

Could it ever be better to shun
products at the farmers’ market
in favour of those flown in
from California, Kenya or Oz?

With British farmers failing to
get to grips with the organic
business, and more organic and
fair-trade produce coming into
Britain, the dilemma is growing
ever more acute. A strictly
organic shopper is almost
bound to be buying more
foreign produce than their less
fastidious neighbour.  

Three-quarters of the
conventionally grown food on
supermarket shelves in Britain
is grown in Britain; but only a

quarter of the organic food is
grown here.

The case against flying in
produce is strong in terms of
energy use and carbon dioxide
emissions. Getting a
Californian lettuce to a British
supermarket takes more than
120 calories of fuel for every
calorie of lettuce on your plate,
according to Sustain, a green
research group based in
London. And bringing carrots
from South Africa is little
better, at 66 calories of fuel for
every calorie of food.  

Such huge energy expenditure
is only possible on the current
scale because vegetables can get
cheap flights, the same as
holidaymakers. Unlike other
fuels, air fuel carries no tax.
Thanks in part to this hidden
subsidy, the fuel used to import
food and drink to the UK
accounts for four million
tonnes of carbon dioxide

emissions or 2.5 per cent of the
national total.

On the other hand, locally
grown produce is far from
being carbon-neutral, says
Dicky Evans, boss of
Homegrown, the largest
Kenyan company exporting
vegetables and cut flowers 
to UK supermarkets like
Sainsbury’s and Marks 
and Spencer. 

He calculates that it takes 50
million joules to heat a British
greenhouse in winter to grow a
kilo of tomatoes. That’s less
than the 65 million joules
needed to airfreight a kilo of
vegetables from the natural
hothouse of Kenya, but not
much. And if you buy a
Valentine’s Day rose from
European growers, the carbon
dioxide emissions from heating
the greenhouse would be five
times that of air-freighting 
his Kenyan produce.
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Fred Pearce ponders the environmental dilemma of
importing organic food from hotter climates, or growing it
here, in heated greenhouses. 

Fuelling 
the debate

‘The case against flying in produce
is strong in terms of energy use
and carbon dioxide emissions.’

Fred Pearce 
is Environment
Editor for New
Scientist magazine



So buying foreign organic
produce, is not an automatic
no-no. And in general, it must
be healthier for us. 

But even if you believe the tiny
amounts of chemicals in non-
organic produce are safe to eat
what about the far greater
exposures suffered by farm
workers, the environment
around farms, and indeed the
manufacturers and distributors
of pesticides? Then there are
the huge energy demands for
making fertilisers. 

The case for buying from poor
countries, provided labour
conditions are reasonable, can
be persuasive, too. Harriet
Lamb is Director of the
Fairtrade Foundation, which
promotes paying good prices
for organic produce grown in

poor countries. For her, trade is
badly needed foreign aid. She
asks: ‘What right do we have to
quibble about buying coffee or
green beans from poor Kenyan
farmers because of the air miles
involved, when we have a
lifestyle many times more
energy-intensive than them?’

It’s a very good point. But 
Jules Pretty of Essex University, 
a widely consulted advocate 
of both organic farming and
localised production, takes a
different view. ‘There are
exceptions,’ he says. ‘But
climate change is such an
important issue that in 
general I think anything 
that can be grown or raised
locally should be bought in
preference to imports, even 
if those imports have been
produced organically.’

BALMORAL TANKS
Tel 01224 859100
Email tanks@balmoral.co.uk
www.balmoraltanks.com

Be sure, be safe, specify a
Balmoral treatment plant

Established as a leading designer and manufacturer of a wide
range of liquid storage and treatment products, Balmoral Tanks
provides a range of sewage treatment plant to suit domestic and
commercial requirements.

Balmoral offers a free no obligation survey complemented by
unrivalled after-sales service and maintenance agreements.

Choose from the award winning:

Sequential Batch Reactor (SBR)
Designed to provide intensive biological treatment
• Unrivalled effluent quality
• Reduces main pollutants including ammonia and phosphates
• Automatic “holiday” mode
• Batching system eliminates peak surges
• Powered by small air compressor
• BBA and IAB approved

Or, for moderate biological treatment, the

Continuous Aeration Plant (CAP)
• Cost effective, efficient, environmentally friendly
• Ideal in domestic environment
• Low running costs
• Seven working day delivery – direct to site
• Meets Royal Commission standards
• IAB approved

The specialists at Balmoral Tanks will be pleased to discuss your
project on a personal basis.
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It may not seem a notable success in the
onward march to sustainability, but it’s a
decision that will be popular in classrooms
the length and breadth of Carmarthenshire.

The latest step in the county’s journey to
local-only sourcing of school dinner
ingredients has seen a deal struck with
Frank’s Ice Cream. To the children ice cream
is ice cream, but at Carmarthenshire County
Council the fact that Frank’s is made using
local milk is the cherry on top.

Of course, ice cream may not seem to be at
the cutting edge of the healthy dinners
debate. As it happens the County Council
goes out of its way to stress that the stuff
will only be served as an occasional treat
and always with fruit.

But the policy of buying local wherever

possible is important to County Hall. It
serves up more than 22,000 school meals
every school day and sees its spending as a
very direct way of supporting farmers and
other food producers; big contracts for
milk, bread and meat have all recently gone
to local suppliers.

The effort put in by Carmarthenshire has
won the approval of economic development
specialist Professor Kevin Morgan of the
University of Cardiff. Morgan is a veteran
of the campaign to improve school catering
– he’s been banging the drum for change
since long before Jamie Oliver discovered
the subject.

‘Carmarthenshire is a shining example of
what can be done,’ he says. ‘For a long time
the people who buy the food served in
schools, hospitals, prisons and care homes
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Camarthenshire Council is leading the way when it comes to
buying local food. Julian Rollins reports.

A tasteful education
Full marks for Wales

Photographs: Getty

Julian Rollins
writes for the
Telegraph, BBC
Wildlife and Green
Futures



for that matter, have opted for an easy life.
Big contracts for cheap, poor-quality food
made their lives easier, but at the cost of
children’s health and of the 
local economy.’

As something of a pioneer Carmarthenshire
has itself suffered as a result of the ‘cheap is
best’ philosophy. When it underwent a Best
Value inspection in 2001, the Audit
Commission praised its dinners, but
castigated the meals service for producing
too few meals per staff member.

Now though it looks like Carmarthenshire,
Professor Morgan (and Jamie Oliver) are
beginning to carry the day. New minimum
standards for school meals find Wales,
England and Scotland all taking action.

The focus is understandably on children’s
health, but the positive power of local
procurement is now recognised.

Kevin Morgan and his colleagues at Cardiff
have done a great deal to convince decision-
makers that they can spend money locally
without falling foul of Brussels’ law. He
says: ‘We went to Italy and we found that
there they were buying local produce, but
their specification wasn’t ‘local’. What they

do is say that food must be fresh, seasonal
or locally certified – language that makes
the big industrial suppliers run a mile.’

Now though Professor Morgan worries that
the big sticking point ahead will be on the
supply side. Change is in the air, he says,
but food producers are unprepared.

That may mean that the public procurement

people have to work hard to make the
system work for small and medium-sized
businesses (SMEs). For example, the Welsh
Assembly Government has identified that 99
per cent of Wales’ businesses fall into the
SME category and that at the moment only
around a third of public sector money is
spent with those SMEs.

Surveys have shown that small businesses
think that public bodies are so used to
working with the big fish that they do not
want to deal with tiddlers. In response the
Assembly Government has set up a credit
card system to make the purchasing process
simpler and has broken contracts down into
more manageable chunks. 

Professor Morgan says the new thinking
goes some way towards levelling a playing
field that in the past has been tilted firmly in
favour of corporates. But as the focus shifts
back to local, small-scale suppliers are not
ready to rise to the challenge.

‘I think the argument has been won; we
want better food and we want it to be
sourced as close to use as possible,’ he says.
‘The question now is ‘are producers up to
the challenge’? Or you could say, ‘can they
deliver the goods’?’

EM3_06-00 Ashtead  8/8/06  10:33  Page 1

‘he’s been
banging the
drum for
change since
long before
Jamie Oliver
discovered 
the subject’
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Peter Kendall
‘Our countryside is a
quintessential part of Britain's
cultural heritage, and a living
record of how the land has been
managed and farmed down the
centuries. It is the source of 75
per cent of the nation's food
and a space for recreation and

wildlife habitats.
As a farmer I am proud that farming contributes
enormously to the quality of life. The Countryside
Agency's recent report on New Agricultural
Landscapes shows the landscape is benefiting from
the four million hectares now entered in
Environmental and Countryside Stewardship. We are
creating new landscapes to suit our new way of life.
We should celebrate the associations these landscapes
carry in the marketing of local foods - think of Welsh
lamb, Herefordshire cider or Kentish apples and
pears. And the quality and variety of our local foods
and landscapes are vitally important to the overall
distinctiveness of British food and farming and our
sense of place.
Looking to the future I hope more farmers can derive

real benefit from “conservation cropping” be it for
wildlife, landscape or bio-energy production. Most of
all I hope our farmers can proudly reclaim their
central role in managing a productive and profitable
countryside. We are up for the challenge, and I expect
the same of our partners.’
President of the National Farmers Union (NFU) 

Sir Stuart Hampson
‘The sustainability of farming
will shape the face of Britain for
future generations. The sector
occupies three-quarters of the
UK landmass. We expect
farmers to contribute to
biodiversity, landscape
conservation and social

cohesion - all as a free bi-product of food production.
Yet farming is now experiencing a severe recession –
indigenous self-sufficiency has fallen by 15.5 per 
cent and a quarter of farmers have a net income
below zero. 
As citizens we cannot be indifferent to farming’s
decline. Consumer research suggests that 86 per cent

Harvesting 
the future

The food that we grow and breed shapes our countryside.
We ask five people in the know what they think tomorrow’s
landscape will look like.

The countryside in England and Wales was once a wilderness and free to grow as it pleased. But things have changed
dramatically over the past few hundred years. Nowadays supermarkets are increasingly looking to source food
locally. And farmers receive subsidies to look after their land in terms of the environment, rather than to produce
food. So how does this affect our evolving countryside? Will local food production experience a resurgence, or could
this green and pleasant land be left to return to its naturally wild state some day soon? 



of individuals conside farming important
to Britain, but this isn’t matched by their
regular purchasing habits. 
Even the most efficient producers may not
be able to compete against low cost
imports, but they can offer a product that
stands out on the basis of high animal
husbandry and environmental standards
and above all on the basis of taste and
quality. The future of farming lies in this
kind of differentiation - moving away
from the concept of “commodity” to
products that are appreciated for the
excellent value offered. 
All parties – government, supermarkets
and consumers – need to act to secure a
sustainable future for British farming,
before an irreversible tipping point is
reached. 
The debate as to farming’s future isn’t just
a matter for farmers - it must be put at the
forefront of the public agenda.’
Chairman of the John Lewis Partnership
(including Waitrose) and President of the
Royal Agricultural Society of England

Paul Waddington
‘I travel a lot
between London
and East Yorkshire.
How much more
beautiful this
landscape of dull
monocultures could
be if nature were

given a chance. I dispute many farmers’
claims to be custodians of the land.
Modern arable farmland is not pretty to
look at; and as plummeting wildlife
statistics show, it’s not a great place to live
either, unless you’re a specialised variety
of, say, oilseed rape. However I believe
Britain’s food security would be in great
peril if we stopped farming, no matter
how cheap imports may be. Our food
supply is already unsustainable because it
depends on fossil fuels: to make artificial
fertiliser and pesticides; and to power

agricultural machinery and the vast fleet
of vehicles in which our food spends much
of its time. Relying on imports simply
extends this dependency. In the face of a
dwindling oil supply and climate change,
this is surely insanity. We urgently need to
start moving towards a more localised,
sustainable and environmentally benign
way of farming. This will create jobs,
reduce food miles and give us food that is
healthier and more nutritious. And it will
make the countryside a better place for
both people and wildlife.’
Paul Waddington is a writer. He lives in
London and his new book 21st Century
Smallholder is published by Eden Project
Books (£12.99). Read our review on page 28.

Oliver Walston
‘Two generations of
farmers have grown
up to believe that
they were owed a
living by the
taxpayers of Britain.
Today, however, the
party is over. No

longer are we farmers asked to “plant
from fencerow to fencerow”. All of which
explains why many British farmers are
confused, depressed and even resentful. 
Sixty years ago, with memories of German
U-boats still very real, my father’s
objective was to grow more food so that
Britain could be self-sufficient. Today my
objective is rather different. My subsidy
cheque from Brussels (without which I
would certainly go bankrupt) is no longer
an inducement to produce higher yields
but is increasingly an incentive to manage
the countryside for wildlife. As a result 12
per cent of the farm grows no crops at all.
Beetle banks divide the fields and six
metre strips of grass surround many of 
the crops. Our hedges are cut once every
three years and some fields are left
untouched in order to encourage lapwings
and grey partridges to return to where

g they once flourished. 
Twenty-five years ago my ambition was to
grow 10 tonnes of wheat on every hectare
of land. Today I still feel happy when I
manage to do this. But I will feel even
happier when I see my first stone curlew
bird on the farm.’
Oliver Walston is a Cambridge cereal farmer

Robin Maynard
‘Those prophesying
the end of farming
in the United
Kingdom and
abandonment of
productive land to
wilderness or for
development are

ignoring the real and present threats of
climate change. 
‘Cheap’ imports will become necessarily
restricted as long-distance transport costs
rise and the urgency to reduce global
warming gas emissions bites. Food security
founded upon home-based, more
sustainable farming will become not just
fashionable again, but essential.  
Natural resources of soil, water and
biodiversity will be severely stressed by
climate change. But simply zoning off
areas of land between food production
and wildlife is not the answer. Organic
farming can and does deliver both, whilst
requiring up to 50 per cent lower energy
inputs than ‘conventional farming’, due
mainly to its non-use of artificial fertilisers
and chemical pesticides. With the market
for organic food growing at a staggering
30 per cent over this last year, it is also
economically viable and not reliant on
taxpayer hand-outs, other than as justified
support for its acknowledged benefits to
wildlife. The future is challenging for both
farmers and those charged with overseeing
the stewardship of our natural resources –
but if both embraced organic farming, the
future could be less daunting.
Campaigns Director, Soil Association

‘How much more beautiful this landscape 
of dull monocultures could be if nature

were given a chance’.
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Everything on
your doorstep
Penney Poyzer argues that buying local food can 
foster a real sense of community. Better still, why
not grow your own?

Growing food in my back garden, eating it the same
day and feeding the soil with home-made compost
from peelings and garden waste, is for me one of the
quickest routes to Nirvana. Hoards of devoted
gardeners I know feel the same. The results are zero
production of greenhouse gases and an increase in
Gross National Happiness. 

Making home-made compost (www.greenfingers.com),
and diverting as much organic waste as one can from
the household waste stream, is one of the most eco-
friendly things we can do. Any organic matter that we
chuck in our bins, goes to landfill where, as it breaks
down, it releases methane - a gas many times more
potent than CO2 as a trigger for global warming.
Whilst municipal composting schemes are useful, in
transport terms it makes more sense to compost
organic matter as close to its origin as possible. 

My compost heap is very rustic, just a square formed
by planks of reclaimed timber with several layers of
old wool carpet on top of the heap that keeps the
heap hot and retains moisture. 

Something I do hanker for is an Eglu
(www.omlet.co.uk). If you haven’t seen one, picture a
couple of urbanised lady chickens living in a hen
house that looks more iPod than hutch and you’ll be
about there. My much lamented tiny garden will have
enough space for an Eglu so my infant daughter
Jasmine can experience what it is to collect an egg for
her breakfast still warm from the chicken. Something
I experienced as a child and which most definitely
informed the direction of my later life. 

I would love an allotment (www.allotments-uk.com).
But with a small baby and many commitments I just
don’t have the time. My husband Gil and I are hoping
to join a local shared allotment scheme, where around
14 households share the work on six allotments. My
friend Karina Wells (Dutch and dynamic) founded the
group and the crops are grown on Bio-dynamic
principles (www.biodynamic.org.uk). The results are
stunning and we know we could learn huge amounts
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Penney Poyzer
Environment
campaigner and TV
presenter



from the group and reduce the amount of fruit and
veg we buy. 

In the meantime, I think it is important to support the
local economy by buying locally grown fruit and veg.
I get boxes from two suppliers, an allotment scheme
called Ecoworks, that provides a fantastic range of
high quality produce from an inner city allotment (the
oldest in the country) and the second box comes from
River Nene Organics (www.rivernene.co.uk), the
customer base of which is growing by the day. A
simple web search should tell you where your nearest
box scheme resides. Try Google (www.google.co.uk).

I live in a leafy suburb of Nottingham and we are
blessed with an excellent farmer’s market
(www.farmersmarkets.net) that sets up on a green

space on our high street every second and fourth
Saturday of the month. I spoke to a number of
stallholders and was impressed by their passion and
commitment to providing reasonably priced, quality
food that was locally sourced. They were also united
on two other fronts, none of them expected to get
rich quick and all of them were very anti
supermarkets and their attitude to suppliers. The 
only exception in their condemnation was the 
Co-op who are seen as being less cut-throat and 
more ethical. 

Andrew Norman, co-proprietor of Realmeal Kitchen
(www.realmealkitchen.co.uk), based in Newark, is a
passionate advocate of local ingredients and his range
of ready meals are made from healthy, locally sourced
ingredients made in small batches. Andrew previously
worked for a well-known company that produces
hundreds of thousands of ready meals and frozen
goods. He left, disillusioned by what he considered to
be the inclusion of low quality ingredients in food
prepared by a poorly paid workforce. 

He said, ‘do you know how avocados are tested for
ripeness? People stand alongside a production line,
just squeezing them all day long. Can you imagine
anything so soul destroying? My experiences told me
that this was not the way to produce food, that low
quality food produced by low paid workers could not
in anyway be called ‘good’. This is why I co-founded
the company because I want a connection with the
food I make, eat, buy and sell.’

There is no doubt about it; there is a growing interest
in the quality of food we eat and the impact its
production has on the environment. Allotments have
surged in popularity and are now considered pretty
cool and not just the preserve of the old boy escaping
‘er indoors. 

It makes sense to reduce the number of miles that
food travels to get to our plates. It reduces CO2 and
means our food is fresh - so we should really be doing
more of it. Not all of us are fortunate to own gardens
but even a balcony can provide enough space for a
small harvest. 

Sustainable living begins at home and after we have
got to grips with being more energy efficient and
becoming recycling wizards, growing your own food
drastically reduces the carbon footprint of your home.
So pull on your wellies and get growing: you’ll never
look back.

Top left to right (clockwise) -
Delicous cakes and cheese at
Penney’s local farmers market,
the weekly organic veg box
delivery. And some local meat,
eggs and smiles all round with
local producers getting to 
know their customers.

‘The results are zero 
production of greenhouse 
gases and an increase in 
Gross National Happiness.’
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Back story
Chinbrook Meadows is
surrounded by busy residential
streets in Lewisham, one of
London’s poorest boroughs.
Some Lewisham wards suffer
particularly high levels of
deprivation and areas close to
Chinbrook Meadows fall into
the 10 per cent most deprived
in England.
The meadows have been a
park since the late 1930s but,
until recently, were an open
space that was failing the
community. That was partly
down to layout – the Quaggy
crossed the park in an ugly
concrete channel that was
screened by a dense, evergreen
hedge. 
Older locals remember the
park in happier times, but in
more recent years it had
become a focus for anti-social
behaviour. Local people felt
unsafe there and that the lay-
out added to their sense 
of hazard.

What’s happened?
The idea of freeing the Quaggy
from its ‘captivity’ at
Chinbrook was first tabled a
decade ago by the Quaggy

Waterways Action Group, led
by Matthew Blumler. 
QWAG started life as the
Friends of the Quaggy in 1990.
It came up with a plan for the
river that it called Operation
Kingfisher, which
recommended a series of
restoration projects.
One of the Kingfisher
proposals was to restore
Chinbrook Meadows to
something closer to nature.
QWAG managed to win the
borough council over to the
cause and river restoration
became part of the council’s
plans for Chinbrook Meadows.
The restoration of the Quaggy
was backed by the
Environment Agency, which
pledged £250,000 to the
project. Local people liked the
proposals and a user group
was set up to represent the
community while work on the
park was happening.
Out went the concrete channel
and hedge and in their place a
natural-looking, meandering
river was created. It now
snakes its way through a
wildflower meadow and below
a new footbridge and board
walk.

Local hero 
Someone really changing places

‘London is a concrete jungle and places like
Chinbrook Meadows are like the lungs of London
... it’s your own little countryside’.

Who: Matthew Blumler,
volunteer chairman of the
Quaggy Waterways Action
Group (QWAG). 
Where: River Quaggy at
Chinbrook Meadows Park,
in the London Borough of
Lewisham.
What: A long-term
community effort to
improve an urban river has
led to the transformation 
of one city park. 
Restoring the river has
made the park a more
natural, welcoming place
for people living nearby.



At the same time new lighting
was put in to help people feel
safer in the park, the gates
were made more secure and
wardens were employed to care
for the park during the day.

What is it like now?
Chinbrook Meadows is now a
very different place and one
that is more popular with
local people. 
The old Chinbrook Meadows
had a traditional municipal
park look. Now though it is a
far more natural and informal
landscape, with an open,
parkland feel.
The Quaggy’s water quality is
good, so wild birds and
animals have moved in.
Herons come to the park to
hunt, as do kingfishers, while
dragonflies and sticklebacks
thrive in the pools and
shallows.
The locals like what has been
done; a recent survey for the
Environment Agency found
that nine out of 10 people 

prefer the park as it is now.
Many felt it is more friendly
and that the river adds 
more ‘oomph’. 
The survey also found that
park users felt improvements
at the park had reduced anti-
social behaviour (graffiti and
littering) as well as making 
the park a safer place to 
spend time.
One resident says: ‘London 
is a concrete jungle and 
places like Chinbrook
Meadows are like the lungs 
of London … it’s your own
little countryside.’
Matthew says: ‘When we
organised our first event at

Chinbrook it was a picnic, so
we provided fishing nets and
jam jars for the children. Believe
it or not, they didn’t know what
to do with them… but when I
came back three months later
there were half a dozen groups
of youngsters fishing for
sticklebacks. They’d figured it
out – that was a joy to see.’

What happens next?
The successful river restoration
at Chinbrook Meadows has
become a showcase, helping
QWAG win over doubters.
There are now plans for similar
work elsewhere along the
Quaggy, from its source down

to where it joins the Thames.
‘Blumler and Company’ says
that post-Chinbrook it has
become easy to inspire people
and win over their support for
more river restoration work.

Find out more about the Quaggy at
www.qwag.org.uk

Chinbrook Meadows -
now a haven for wildlife,
as well as local residents

‘Dragonflies can be seen in summer, while there
are sticklebacks thriving in the Quaggy’s pools
and shallows. The Quaggy’s water quality is so
good, so wild birds and animals have moved in.’

Do you know a local hero?
Someone who is doing great
things to improve their local
environment? If you do, get in
touch; write to or email Your
Environment using the contact
details on page 3. 
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Diary of an Eco-Builder
Will Anderson
Green Books
£14.95
Will lives in Clapham, South
London, where he has been
designing and building a house to
‘fully express his passion for
combining ecological performance,
architecture and design’. 
This diary, just like Bridget Jones’s,
first appeared in The Independent
newspaper. He may not have shared
his daily intake of drink, food and
ciggies with readers, but Will’s
writing and the unfolding story is
just as lovable as Bridget’s. 
The diary covers an 18-month
period, from the moment he bought
the plot of land with a huge tree in
the middle (the tree soon became
the inspiration for his house) to
moving-in day earlier this year.
Focusing on the day-to-day
challenges he and his team faced
building the house, we follow Will’s
vision of a beautiful, highly energy-
efficient and sustainable house as it
blossoms into a home. 
Rachel Savage

The Practical Guide to Waste
Management Law
RGP Hawkins and HS Shaw
Thomas Telford Ltd
£35
Given the pace of change in
waste management law it must
be a frustrating task to write a
book on it. 
We recommend this book to any
practising waste manager. It
provides a good introduction to
the law relating to waste
management and moves from a
potted history of waste
management legislation to
useful notes on the role of
Europe and the definition of
waste. Other topics covered
include waste classification and
the roles of the various players
including government, local
authorities and the Health and
Safety Executive (HSE). The
authors do not shy away from
topical and sensitive issues.
Health and Safety, Duty of Care
and fly-tipping are all addressed
along with much, much more. 
Alan D’Arcy

Book of the issue
21st Century Smallholder
Paul Waddington
Eden Project Books
£12.99

Many of us crave a more idyllic
existence, with dreams that ooze
self-sufficiency, a big house in the
country and freedom from the
shackles of urban slavery. 

Paul Waddington shares these
aspirations, but on page one he
gently and somewhat necessarily
reminds us that booming property
prices make it nigh on ‘impossible’
to live the dream these days. ‘Today,
only the rich can afford to be
peasants,’ he professes. 

But all hope is not lost. It’s right
here, languishing in 224 pages
of wisdom. 

The 21st Century Smallholder covers
all the practical and affordable
things you can do to live more self-
sufficiently and gently coaxes you
into making them a reality. From
how to prepare, grow, harvest, store
and preserve your own food, to
more ambitious practices like
keeping bees, ducks, pigs, chickens,
fish and other livestock. 

There’s also a section on making
your home more self-reliant. And the
really determined can ‘go all the
way’ with a proper smallholding or
by building their own eco-home.

Beautifully written and illustrated,
the 21st Century Smallholder is the
bible for today’s Tom and Barbara
Good and anyone else who wants to
live the dream.
Rachel Savage

Book reviews

Ethical Travel Guide
Polly Patullo with Orely Minelli
Earthscan
£12.99
Polly says that ethical travel is all
about ‘avoiding guilt trips’ and
this guide takes you everywhere
with a clear conscience. 
It lists 300 holidays in over 60
countries that support local
people, who are normally the last
to gain from tourism. 
You can learn the stark truths
that lurk behind tourism. For
example, Goa villagers whose
access to water is limited to two
hours a day, so that the hotel
swimming pools and showers
can function.
Holidays listed range from East
Africa treks, to the first Brazilian
B&B network and luxury retreats
in Morocco. All have been vetted
by Tourism Concern who have
been researching their subject
for 15 years.
Next time you’re planning a trip
make this your first port of call.
Rachel Savage



www.climatecare.org
When the heavens opened, yet
again, on Wimbledon’s centre
court this year some of us opted
for the safe option of leaving on
a jetplane to sunnier climates for
our annual summer holiday. 
Now, unless you’ve been
languishing in orbit around
planet Earth, you’ll know that
flying to sunkissed destinations
wreaks havoc on global carbon
emissions and flying is officially
the new eco-sin.
But all is not lost, there is
something you can do. You’ll
need a PC and entry to the
Climate Care website, where you
can offset those emissions to
your heart’s content. 
The site’s great because it’s so
easy to use and it really allows
you to go to town
(metaphorically of course, and
completely carbon neutral). 
You can offset car travel and
heating your home. And
newlyweds can even walk down
the aisle safe in the knowledge
that their big day is a carbon
neutral one.
The magic calculator works out
how many emissions you have
made (not as rude as it sounds)
and tells you how much it will
cost to ‘neutralise’ them. You pay
online. They take your money
and use it to fund projects
around the world that are
working to reduce emissions.
You could be helping to supply
renewable energy cooking stoves
in Indian schools or providing
energy efficient lighting to South
African homes. 
You can even offset CO2 on
behalf of your loved ones, in
return for a gift certificate with a
personalised message. 

www.farmersmarkets.net
Over 500 farmers’ markets take
place regularly in the United
Kingdom. Packed with an array of

seasonal goods, they’re a 
great way of trying out food 
and drink that is locally
produced. You even get to 
natter with the people who
lovingly grew, reared, caught,
brewed, pickled, baked or
smoked it.
This website gets straight down
to business from its home page.
Its special postcode search tells
you where your nearest market
is and when it takes place. 
Recently updated, this new look
site now promises regular
updates about seasonal goods,
as well as an information section
for producers. 

www.rivercottage.net
Many of us are already fond of
Hugh Fearnley-Whittingstall and
his River Cottage. 
Recently, he upped sticks from
the rented house where the
television series was filmed and
took the River Cottage spirit
along to his new family home 
in Dorset. 
And this website forms part of
the new HQ, where Hugh and his
team are working hard to
‘promote a better understanding
of the nature and origins of
what we eat, and in local terms,
to celebrate and contribute 
to the vibrancy of our local
food community.’
The website is packed with
inspiration and information.
From delicious seasonal recipes
to a directory of local food
producers and a list of
educational events as long as
your arm. You can even visit
Dorset in person and study
anything from cooking in season
to do-it-yourself butchery.
Just like the TV series, the
website transports you into the
soft-focus world of River Cottage.
And if you listen closely you
might hear a babbling brook in
the background. 

New media

Organic Food Festival
Bristol Harbourside
2 – 3 September
The Organic Food Festival in Bristol
launches Organic Fortnight. At the
heart of the festival is the Organic
Food Fair, a large indoor market,
showcasing the UK’s finest organic
food and drink. Other highlights
include a demo kitchen that will
host a glittering line-up of celebrity
chefs and food writers.
www.organicfoodfairs.co.uk

Saltaire Organic Food Fayre 2006 
St Peters Church Hall, 
Saltaire, Bradford 
9 September 
Browse a variety of stalls with lots
of produce to taste and buy, lots of
free samples, an organic
refreshment area and children’s
entertainment. Great fun for all the
family. Entrance fee 50p per adult,
no charge for under 16s.
www.organicbradford.co.uk

Abergavenny Food Festival
16 and 17 September
The 2006 programme goes global
with a celebration of the culinary
traditions of China, India, Italy and
Eastern Europe - alongside the
best of Wales. Highlights include
the return of Hugh Fearnley-
Whittingstall who’ll be bringing
River Cottage to the grounds of
Abergavenny’s ancient Castle and
Mark Hix who features the best
produce from Wales and the
Borders.
www.abergavennyfoodfestival.com

Europarc 2006 
Oxford
20 – 24 September 
The conference comes to England
for the first time in 22 years.
Supported by the Europarc
Federation it will be hosted by the
Cotswolds, Chilterns and North
Wessex Downs Areas of
Outstanding Natural Beauty
(AONBs). The theme for Europarc
2006 is ‘Living Working
Landscapes’. Visit the conference
website for more information on
the programme, costs, workshops
and speakers.
www.europarc2006.com

Envirenergy - Yorkshire and
Humber
Royal Armouries Museum, Leeds
26 September
The annual environment and
energy conference for the Yorkshire
and Humber region takes place in
Leeds this year. It will feature

speakers from the Environment
Agency, the Carbon Trust and
Yorkshire Forward, amongst others.
You can also find out who wins
the annual Envirenergy Awards
for 2006.
www.envirenergy.org.uk

Carbon: The New Currency
of Business?
2 October 
London Stock Exchange
This event is designed to showcase
and debate the issues surrounding
carbon for people who are active in
the business arena, from
government and the NGOs,
through investors and markets, to
business and industry. The
conference will look to answer the
question: ‘is Carbon the New
Currency of Business?’ (£199 +VAT)
www.environmental-
expert.com/events

Complying with the 
WEEE Legislation
The Brit Oval, London SE11
5 – 6 October
Materials Recycling Week brings
you this essential one-day
conference that will help business
to prepare in the best possible way
for the new law. Complying with
the WEEE Legislation will give
people a final opportunity to hear
guidance on WEEE issues from
Central Government organisations
such as the Environment Agency
and the DTI, as well as a clear
description of the compliance
criteria, to help everyone meet the
new requirements. 
www.weeeconference.com  

Environment Solutions -
Environment Agency Annual
Conference 2006
QEII Conference Centre, 
London SW1
20 - 21 November
With a new format for 2006, this
year’s conference will focus on
environment solutions - a must
attend for those working across the
environment sector. 
The event will explore a breadth of
issues from global problems such
as climate change, to local
challenges such as engaging
communities and individuals in
effecting change. 
Environment solutions will be the
place to hear about good examples
of practice in the UK and will
compare solutions from across
the globe. 
For further information contact
Debbie Young on 020 7324 4364.

Events
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‘In the last three years the
perception of English sparkling
wine and English wine in
general has increased hugely,’
says Dermot Sugrue, head
winemaker at Nyetimber’s
vineyard in West Sussex. And
he should know. The wine he
makes has played an important
role in this success. 

No two days are the same at
Nyetimber. ‘One of the things
that I find most attractive
about winemaking is the
variety of work throughout the
year,’ says Dermot. ‘It’s very
cyclical. You start at harvest
time in October. Make wine
until Christmas. Rack and store
it and a new set of operations
begins in spring. The 2005
vintage will be bottled in the
next couple of weeks [the end
of July].’

2004 was a bumper year for
the vineyard. They produced
108,000 bottles. In 2005 they
produced 82,000 bottles. With
an average yield of just 50,000
bottles we wonder if Dermot
holds climate change
responsible for these recent
upsurges in production. 

‘There is certainly evidence that
our climate has been getting
warmer over the last 15 years,’
he says. ‘We’re getting a better
ripeness of fruit and more
consistency at flowering time.
A better yield really is a direct
result of above-average
temperatures. But there are
possibly very negative
implications of climate change.

It shouldn’t be something that
we’re all shouting about and
going ‘wey-hey riper grapes,
climate change is wonderful’.
Climate change is very much a
double-edged sword.’

When it comes to location
Nyetimber has other vineyards
over a barrel. ‘The site is
exceptional,’ says Dermot. ‘It’s
fantastic for growing wine
because it’s got free draining
soil and is south facing in a
very enclosed area. 

‘When the grapes come into 
the winery we are fastidious
about the way we treat them.
We press them very slowly to
produce the finest quality juice.
We only use the first pressing
to maintain the highest quality
and sell the leftovers to other
wineries. Then we make the
wine in the most natural way
possible with no chemical
intervention.’ The wine is then
matured for anything up to
eight years.

Because Nyetimber make wine
as naturally as possible they are
tapping right into the current
cultural shift, where more
people are getting excited about
unadulterated, locally produced
food and drink.

‘Wine always tastes best the
closer it is to where it was
produced,’ he says. ‘The 
United Kingdom has one of 
the most sophisticated wine
buying publics in the world. 
So the best market for English
wine has to be the UK.’

And if English wine starts
appealing to more people’s
taste, our reliance on well-
travelled New World wine
could diminish.

In March this year, Nyetimber
was acquired by a Dutchman
called Eric Heerema, who plans
to expand operations. ‘We’ve
planted a lot of new vineyards
this year,’ says Dermot. But
they won’t start producing for
at least three years.

As the UK’s first winery to 
have its wines recognised on
the global stage the vineyard 
is home to an increasingly
impressive collection of awards.
At the end of July, they
scooped another. This time,
their Classic Cuvée 1998 
was named the best sparkling 
wine in the world, outside the
champagne region, at the
International Wine and 
Spirit Competition. 

‘Nyetimber is a fantastic story
that was only known by people
in the wine trade until recently,’
says Dermot. ‘Now the public
is hearing about us, tasting our
wine and really enjoying it. 

And if Nyetimber’s success
encourages people to sample
the wonderful array of English
wines on offer, when the
Games roll into town in 2012
many more of us could be
toasting their arrival with a
glass of England’s finest. 

For more information visit
www.nyetimber-vineyard.com

Local cheers
When the International Olympic
Committee came to finalise our bid
earlier this year, the Queen served
them an English sparkling wine
called Nyetimber. Rachel Savage
interviews Nyetimber’s head
winemaker, Dermot Sugrue, a man
who is passionate about his work.
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Head Office
Cobham Gate
34 Anyards Road
Cobham
Surrey KT11 2LA

Tel: 01932 867 773

South East Office
Tel: 01622 676 177

East Midlands Office
Tel: 01442 866 776

West Midlands Office
Tel: 01905 794 784

www.bt-p.com 

Contamination giving
you a headache?

Complete Remediation Solutions

EM3_06-13 Bettridge Turner 2  8/8/06  10:43  Page 1

iema

DISTANCE LEARNING

MSc in Integrated 
Environmental Management 
by distance learning
An MSc from a top UK university,
achieved without a career break.

IEMA 
Associate Membership
Course in Environmental
Management
Three months of part-time distance 
learning study to qualify for Associate
Membership of IEMA.

For advice and information contact: SUE COX
Tel: +44 (0)1225 386405    Email: iem@bath.ac.uk

www.bath.ac.uk/iem/ 

• achieve a recognised qualification

• get up-to-date with legislation

• build confidence

• enhance your career opportunities

• study from anywhere in the world 
without taking a career break
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Monday 20 and Tuesday 21 November 2006, 
QEII Conference Centre, London SW1

06
environmental

securing the solutions
futures

www.neilstewartassociates.com/environment06

Confirmed speakers include 

Sir John Harman, Chairman, Environment Agency

Barbara Young, Chief Executive, Environment Agency

Sir Christoper Bland, Chairman, BT

Richard Lambert, Director-General, Confederation of British Industry (CBI)

Lord Bruce-Lockhart, Chairman, Local Government Association (LGA)

Dieter Helm, Economist and Chairman, Academic Panel, 
Department for Environment, Food and Rural Affairs (Defra) 

For further information please contact Debbie Young
Tel: 020 7324 4364
Email: debbie.young@neilstewartassociates.co.uk

Sponsored by

RECYCLING OF MERCURY
We offer

• Purchase of waste mercury metal.
• Recycling of mercury wastes, chemicals, lab smalls,

equipment, etc.
• Recycling of mercury-related wastes diverted

from land-fill.
• Free advice – talk to us first. We are the leading

mercury specialists and are always ready to help.

Tim Fynes-Smith B.Sc. (Hons)

Odin Research and Development
Unit 198A, Boughton Industrial Estate, 

Boughton, Newark, Notts NG22 9LD
Tel: 01623 860170          Fax: 01623 835673

Email: tim@odin.org.uk          www.odin.org.uk
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0800 592827
24hr

www.adlerandallan.co.uk

Oil and Environmental ServicesNationwide
• Oil & chemical spill

response
• Pollution control

auditing, training
and equipment

• Oil tank compliance
advice and
maintenance

• Hazardous waste 
disposal

• Industrial water 
jetting

• Tankering

EMERGENCY
RESPONSE
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