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5th GENERATION, LOCAL FAMILY RUN  
INDEPENDENT FUNERAL DIRECTORS 

 
 

24 Hours Service 
Private Chapel of Rest 

Monumental Stones supplied 
Pre-Paid Funeral Plans available 
Grave Maintenance Service 

 

The Gables, Tillington, GU28 9AB 
Tel: 01798 342174 
Fax: 01798 342224 

Email: wbryderandsons@hotmail.co.uk 
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Established 1964 

General Building Contractors 
Employing our own tradesmen, we 
can help you with all building or 

 maintenance works. 

Tel: 01483 208 408      
E-mail: office@ghinn.net 

www.ghinn.net 
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K & J CATERING 
FOR ANY OCCASION 
 
1 The Gardens, Fittleworth, Pulborough 
West Sussex  RH20 1HT 
 
01798 865982  
Mobile 07989620857 
email:  kateknight1972@btinternet.com  
 
Kate Knight   

 

 

ǒCountry Dining  ǒReal Ale  ǒLog Fires                                                         

ǒQuiet Garden  ǒAccommodation                                                    

The Horse Guards Inn  

Tillington, West Sussex GU28 9AF  

01798 342 332 

www.thehorseguardsinn.co.uk  

mailto:kateknight1972@btinternet.com
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Bathrooms - Tiling 
Heating Systems - Underfloor Heating 

General Plumbing and Heating Maintenance/Repair 
Unvented Cylinders - System Flushing 

Free Estimates ï Competitive Rates ï Fully Insured 
Local, Friendly and Reliable Service 

  
 

07902 204504 ð 01798 344204 
dmooreplumbingandheating@gmail.com 

                

 
 
 
 

____________________________________________________________ 
 

Groundwork, Excavations and Concreting 
Hard Landscaping, including Patios, Paving & Decking 

Drainage & Environmental 
Septic Tanks & Waste Water Treatment 

Garden Landscaping, Hedge Cutting, Grass Cutting 
 

Local groundworks contractor with more than 25 years of experience 
Quality and reliability at a competitive price.  Commercial and domestic. 

 
Please contact us to discuss your project and to obtain a free estimate of costs. 

 

 ( 01730 814751 (of̉ce);  07950 035997 (mobile) 
*  info@sussexlandworks.co.uk. 
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Fully refurbished with central heating, 
modern kitchen and coffee shop 

Excellent facilities for weddings, parties and clubs 
Ideal for business use, away-days, seminars and exhibitions. 

Wall mounted projection screens 
in house catering and dining facilities for 10 ï 90 people 

Disabled access and toilet, car park 
Excellent rates 

Contact:  Mrs Kate Knight, 01798  865982    07989 620 857 
kateknight1972@btinternet.com 
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ALL HALLOWS, TILLINGTON 

Churchwarden: Vacant  

Deputy Churchwarden: Nigel Williams 01798 342656 

Treasurer: David Miles 07930 678135 

Sacristan: Lee Lavington 01798 344489 

Bell Ringersô Secretary: Barbara Neighbour 01798 344700 

Church Flowers Rota: Elaine Adams 0788 789 5497 

Organist: Brian Knowles 01798 342017 

THE PARISHES OF TILLINGTON, DUNCTON & UPWALTHAM 

Priest in Charge: Revôd Dr David Crook 01798 865473 

Licensed Lay Reader: Annie Sneller 01798 342507 

Patron: Lord Egremont, Petworth House  

HOLY TRINITY, DUNCTON 

Churchwarden: Louise Hartley 01798 344990 

Treasurer: Liz Beadsley 01798 343582 

Sacristan: Rota basis  

ST MARY THE VIRGIN, UPWALTHAM 

Churchwardens: David Tupper 01798 342343 

 Sue Kearsey 01798 343145 

Treasurer: David Tupper 01798 342343 

MAGAZINE 

Editor                  Editorial Board, contact               01798 342151 

Websites:      www.allhallowstillington.org    www.tillington.org   www.duncton.org 

www.stmarysupwaltham.com 

PROMOTING, MARKETING OR SELLING? 
 

ADVERTISE IN THIS MAGAZINE 

For further information including advertising rates, please contact: 
Fiona Gourd  

Telephone: 07812 850878   E-mail: 3pmadvertising@gmail.com 
 

When contacting our advertisers, please mention this magazine. 
 

ARTICLES or CONTRIBUTIONS: to 3parishesmagazine@gmail.com 
 

or by hand to The Old Post House, Tillington, GU28 9AF by 14th of the month. 
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TILLINGTON PARISH COUNCIL 

Chairman: Tom Compton 01798 344824  

Vice-Chairman: 
 

Councillors: 
 

Roger Morgan-Grenville 
 

Jo Clevely, Mary Connor, Charles Drake,  
Jenny Lowe, Andrina Lunt, Roger ter Haar,  
Sue Wickham. 

01798 342081  

Parish Clerk: Jean Huggett  clerktillingtonpc@gmail.com 01798 343906 

County Councillor: Janet Duncton  07979 152898  

District Councillor: Harsha Desai 07595 499122 

TILLINGTON VILLAGE HALL MANAGEMENT COMMITTEE 

Chairman: Jon Pollard 01798 368246 

Vice-Chairman: Mike Wheller 01798 342680 

Treasurer: David Miles 07930 678135 

Secretary: Jon Pollard 01798 368246 

Bookings Clerk: Kate Knight    07989 620 857 
kateknight1972@btinternet.com 

01798 865982 

DUNCTON PARISH COUNCIL 

Chairman: Andrew Mills       andrew@duncton.org 07476 955885 

Vice-Chairman: Keith Napthine     keith@duncton.org 01798 669365 

Councillors: Richard Guy         Richard@duncton.org 
James Garrow       James@duncton.org 

07900 823326 
07729 692895 

County Councillor: Tom Richardson  

District Councillor: John Cross 07592 307027 

MANAGEMENT TRUSTEES OF DUNCTON HALL 
AND RECREATION GROUND 

Chairman: Tom Cole 01798 343 938  

Treasurer: Andrew Beadsley 01798 343582 

Secretary: Alison Pindell 01798 343332 

Committee Members:  Peter Thomas, Sue Thomas, Helen Clifford  
 

ALL ENQUIRIES enquiry@dunctonvillagehall.org 
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FROM THE REGISTERS 
 

All Hallows Church, Tillington 
 

Wedding 
11th May - Stephanie Germain and Matthew Archer 

  

Thanksgiving service 
3rd May -  Malcolm Reynolds 

 
EDITORIAL 

 
Notwithstanding the dreadful upheavals and suffering in our world today, we 
are still enfolded in the utter beauty and glory of the South Downs in our 3 
Parishes. The transformational colours and wonders of early summer should 
help to make our hearts sing, even while they ache for the woes endured by 
others. So much life and vibrant change all around us! 

Sussex Day, which we celebrate on 16th June, could be the encouragement we 
need to check out the places we love, the beer we like best, the local fizz we 
could share, the seaside, the woods and Downs é and find ourselves en-
thralled by the skylarks. Our Poem of the Month reminds us of this sublime 
experience.  

If you sometimes donôt know whether ñitôs Christmas or Easterò, spare a 
thought for our forbears in 1752, when the entire calendar changed.  They lost 
11 whole days that year, and began a new way of measuring time. It took 170 
years for the British government to align itself with the changes made by their 
European neighbours! Some things donôt change all that much é the chaos 
for example! See page 34. 

Most of us like to think of ourselves as fairly purposeful and rational, but we 
challenge our readers to tell us their favourite hobbies or pastimes in our piece 
ñWhy would you want to do that?ò on page 25. Some things people that love 
to do or collect are a mystery to the rest of us é so please put pen to paper and 
enlighten us as to the joys of your favourite activity.  

The Childrenôs Pages are a masterpiece of fun and invention and we want to 
thank Sarah Francis for her time and effort to produce such a joyful centre-
piece to our magazine month by month. The editorial team would also like to 
thank other regular contributors, Bev Exall for her Garden Notes and Carolyn 
Purnell for her monthly poetry selections.  

A lot of diverse, amusing things to read while you sip your cocktail, as recom-
mended in our signature recipe section! 

Cover Photograph É Jon Hawkins, Surrey Hills Photography 
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FROM THE ALL HALLOWS UPPER ROOM 

 
Perhaps you saw the film The Great Escaper last year, which 
told the true story of how Bernie Jordan, the 89-year-old 
Royal Navy veteran, óescapedô from his Hove care home to 
attend the 70th anniversary D-Day commemorations in France 
in June 2014? Ten years after the events depicted in that film, 
it is thought that there are fewer than half a dozen surviving 
Normandy veterans in the UK.  
 
D-Day, or Operation Neptune, was the largest-ever seaborne invasion, and laid 
the foundations for the liberation of France and the Allied victory on the 
Western Front. By dawn on 6 June 1944, following a 24-hour weather 
postponement, thousands of paratroopers were already on the ground behind 
enemy lines, securing bridges and exit roads ahead of the amphibious invasions 
by British, Canadian and American troops. The scale and detail of D-Day 
planning and preparations is astounding, but success was never a certainly. 
There were 10,000 Allied casualties on the first day alone, and the Battle of 
Normandy lasted for the best part of three months, costing tens of thousands of 
lives. Not until the third week of August 1944 did the Allies reach the river 
Seine. In The Great Escaper, Bernie makes his way to a military cemetery at 
Bayeux and cries óWhat a waste!ô as the camera zooms out to reveal the 
countless rows of headstones. 
 
During June, there will be solemn and moving commemorations, including 
church and cathedral services, for the 80th anniversary of D-Day. We must 
never forget how the operation changed the course of the war, nor the price paid 
by so many to secure the freedoms we enjoy today. War continues to devastate 
the hopes and dreams of innocent people caught up in conflicts around the world 
today,  thinking especially, but not exclusively, of the Middle East, Ukraine, 
Myanmar and Sudan. If you are the praying sort, inspired by the vision of Isaiah, 
please pray that swords can be turned to ploughshares and that Godôs reign of 
peace, justice, mercy and love shall prevail.  
 
I hope that your gardens are looking good and that you have firm and exciting 
plans for the summer.  June has somehow crept up without warning, but since 
my diary commitments for June are lighter than for July and August, I shall take 
some time off in the last part of the month, after celebrating Fatherôs Day on 16 
June. Hereôs hoping that the weather will be more promising than it is at the 
point of writing this. 
 
Enjoy the month of June! 
 

In friendship,  
David  
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NOTICE BOARD 
 

Send your notices to 
3parishesmagazine@gmail.com, headed Notice Board. 
The Tillington and Duncton Facebook pages have proved useful  

for some of usðuse these as well  instead! 

TILLINGTON MENôS BREAKFAST 
 

Our Men's Breakfast Speaker for Saturday June 1st   will be Jock Gardner on 
Eric Ravilious as War Artist: Uncomfortably Close to History. 
 
Eric Ravilious has become better known in recent years than he was for many 
decades.  Of Sussex origin, he went on to be active in many artistic fields be-
fore 1939.  He perhaps deserves to be best known for his work as an official 
war artist in the Second World War. A PowerPoint presentation.  
 

8.15 for 8.30 in Tillington Village Hall.   
All men invited.   Ã7 on the door. 

 
 

Due to popularity, this will have to be on a ófirst come first servedô  
booking system. Phone Gerald on 01798 342151 or email 

Geraldgreshamcooke@gmail.com. 

 

§x?ШÅE9Ñ§ÅòШÑfxxf ]Ñ§  
 

?ŸƽŰƚŔǍŔŰŊ 

ћÑċĤũĲШÉċũĲќ 
 

ìŸƖťƚőŸƓЯШ]ċƖĬĲŰШѼШcŸƨƚĲőŸũĬШfƣĲůƚ 

§ŉШċũũШƚŸƖƣƚЯШ7ŔŊШċŰĬШÉůċũũ 
x§ÑÉШ§[Ш7 Å] f ÉЮШEéEÅÑcf ]Ш~ÖÉÑШ]§Ю 

  

É ÑÖÅ? òШΥƣőШsÖ EШтШΝΜċůШтШΝΞШŰŸŸŰ 
 

ƣШÑőĲШ§ũĬШÅĲĦƣŸƖǃШÑŔũũŔŰŊƣŸŰ 
?ŸŰċƣŔŸŰƚШƣŸШƣőĲШ9őƨƖĦő 

mailto:Geraldgreshamcooke@gmail.com
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HEARTSMART WALK 
 

Thursday 13th June - 10.30am 

Petworth Park - Part 1 - Ancient Tree Walk 
 

Leader: Gerald.  Duration: 1.75 hrs.   Distance: 3 miles.  

PART 1 of the Ancient Tree walk is a fascinating walk through the Park trees 
which are from 350 to 800 years oldðsome of the most ancient trees in 
Europe. The route is dotted with magnificent oaks, beeches and sweet 
chestnuts, and we pass the Beelzebub Oak which has its own plaque in the 
wall behind it. It also passes by recently-restored viewpoints from the North 
end of the Upper Pond. The fallow deer, long views and great trees make for a 
compelling walk. 

Meet: Petworth Park, NORTH Car Park. Bring National Trust card or cash 
(Ã3) for Parking.  Grid. Ref. SU966 238. Nearest Post Code GU28 9LS. 
 
Contact Gerald on 07748 597 568 if uncertain. Dogs welcome. 

 

All Hallows, Tillington 
Come and join us for 

Our All Age Breakfast Church 
 

On Sunday June 2nd  
At 10.15. Bacon butties from 9.45. 
 
 
 
 
 
Theme: The Feeding of the 5000 

TILLINGTON VILLAGE LUNCH:  28th June. See page 29. 
 
ADVANCE NOTICE OF SUMMER FESTIVALS:  See Pages 42-45. 
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A FEW THINGS SUSSEX FOR SUSSEX DAY 
 
Rudyard Kipling is said to have told his neighbours, ñYou be glad you are   
Sussex bornò.   We are lucky to have our South Downs National Park and   
lovely historic county towns but Sussex has some history and delights many of 
us may not have come across.   
 
Who knew the county produced salt for over two millennia along the coast by 
Chichester Harbour and all along the Adur Valley.  Hayling Island was known 
for its salt crystals of highest quality and remained a tourist attraction even into 
the mid 19th century.  What happened to the oyster farming for which Sussex 
was also known?  Sadly, its there no longer but might there be an opportunity 
for revival? 
 
A small number of boatyards remain and there is one family brick-making 
company still left in business since 1896 near Hastings, which uses the local 
Sussex ñbrick earthò to make handmade bricks in the traditional way. 
(www.sussexhandmadebricks.co.uk.). 
 
And then there is Sussex marble or winkle stone, which was mined on the 
Egremont estate at Northchapel and Kirdford in the 18th and 19th centuries.  
Said to be as beautiful as Italian marble,  it can be seen in several of the chim-
ney pieces in Petworth House, in the tombs of Edward III and Richard II and 
his queen in Westminster Abbey, in the archbishopôs chair in Canterbury     
Cathedral as well as in some of the columns in Chichester Cathedral. The fonts 
in the churches of Lurgashall, Kirdford and Northchapel are made of Sussex 
marble; the fine local stone can also be found in the chancel floor of All  
Hallows, Tillington.   
 
And we have apples ï at least 9 Sussex varieties, including  the Egremont Rus-
set apple introduced by Lord Egremont in 1872, the Saltcote Pippins, first 
grown in Rye in 1928, and a cooking apple called Sussex Forge, which was 
grown near the iron forges around East Grinstead (to name but a few).  
(www.sussexappletrees.co.uk) 
 
Do any readers own a Sussex spaniel?   They were bred for flushing birds for 
hunting and are now rare.  Some say they are calmer than other spaniels.   
They have long torpedo-shaped bodies, short legs and rich red brown coats, 
similar in fact to the colour of the deep red Sussex cattle from the Weald.  We 
have our own breed of sheep, too ï the Southdown, a short-haired, hornless, 
teddy-bear-faced, stocky, smallish sheep ï which are not red in case you were 
wondering. 
 
On the culinary front, the Seven Good Things of Sussex were said to be:  
Pulborough eel, Selsey cockles, Chichester lobster, Rye herrings, Arundel  
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mullet, Amberley trout and Bourne wheatear (the little bird, which was once a 
delicacy recently featured in one of our SWT articles). 
 
Just this year, Apple Music has released recordings by Roderick Williams and 
Iain Burnside of 11 Sussex folksongs ï a real treat whether you live in Sussex 
or not. 
 
Not forgetting of course Sussex trugs, Sussex Pond Pudding, Sussex pimps 
(tightly bound bundles of birch twigs used as kindling, in case you didnôt 
know), spicy Sussex Alberts (biscuits for cheese) and Horsham gingerbread.  
Finally there is that well known Sussex dessert, banoffee pie.  Not an 
American confection as you might think, but invented by Nigel Mackenzie, 
owner of an East Sussex restaurant, and his chef, in 1971 or thereabouts. 
 

Sue Laker 

The Egremont Russet 
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GREAT UNCLE GEORGE LEIGH-MALLORY 
 
The 100th anniversary of George Malloryôs death on the North Face of Everest 
is on 8th June, when there will be a gathering of quite a number of his surviving 
relatives, including his grandson Stephen, at the Royal Geographical Society in 
London.   
 
Many books are being released at this opportune time, including one by my 
nephew Tom Newton Dunn, which is mostly letters Mallory wrote.  Another 
new book, called Thin Air, says that Mallory and Irvine almost certainly didnôt 
make it to the top because of the sudden drop in air-pressure which would 
most  likely have been caused by a massive storm.   
 
We were brought up on stories of my grandmotherôs brothers, both of whom 
had died.  Both were well known in their own field.  My grandmother ï always 

knowns to us children as ñGreen Grannyò - would sometimes talk of  Mobber-
ley where she had been brought up.  Her father was Canon Herbert Leigh-
Mallory and vicar of the church at Mobberley in Cheshire.   

This photograph was taken in 1907 on the occasion of Georgeôs parentsô silver 

wedding.  Back row, left to right Mary (my Grandmother) George and Avie; another 
sister, middle row: an aunt, Herbert LM, Annie LM, ñGreat Grannyò, an aunt; seated 

in the front is Trafford.   
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We would hear talk of George climbing, climbing anything, the church spire, 
the buildings at school; his climbing exploits were endless.  Her other brother, 
Trafford, was also a public figure, having been the Air Commander during the 
Allied Invasion of Normandy during the war.  There is a large photograph of 
him with Montgomery as you enter the museum at Arromanches. Strangely, 
Trafford, Air Chief Marshal Sir Trafford Leigh-Mallory, KCB, DSO & Bar, to 
give him his full title, was also killed on a mountain, in a air crash.  He was on 
his way to Ceylon to take up the post of Air Commander-in-Chief South East 
Asia Command.  He was the less known younger brother of George. 
 
My mother was quite rightly proud of her uncleôs fame, especially having been 
at school with his two daughters. After Georgeôs body was found in 1999, and 
photographs subsequently emblazoned across most newspapers, I remember 
being horrified at actually seeing my great uncleôs dead body, and thought of 
how awful it would have been for my mother to see them had she still been 
alive.   

Angela Gresham-Cooke 

CRICKET IS BACK AT TILLINGTON 
 
After a three year absence, I'm delighted to say that cricket will be played 
once again on our beautiful ground this summer.  
 

We have made an arrangement with the thriving Petworth CC that they can 
use it as an outground for some of their matches, especially juniors, and we 
are free to rent it out on other weekends to provide valuable income for the 
parish. Petworth will take responsibility for pitch preparation, and we have 
invested in a reconditioned motorised roller (which came all the way down 
from Manchester). 
 

Petworth are delighted to welcome cricketers, male and female, and of any 
age, so if you have people in your family who would like to play, please 
email Alex at petworthcricket@gmail.com 
 

Please feel free to come and watch matches. And, in the meantime, if you 
have friends from elsewhere who run, or are involved with, roving teams 
looking for new venues, please feel free to give them my email address. 
(rmg@dexam.co.uk). 
 

Dates of forthcoming matches, hopefully with more to be  
added in: 
 

9th July, 3rd August, 7th September 
 

Roger Morgan-Grenville 

https://en.wikipedia.org/wiki/Invasion_of_Normandy
https://en.wikipedia.org/wiki/Air_Chief_Marshal
https://en.wikipedia.org/wiki/Sri_Lanka
https://en.wikipedia.org/wiki/South_East_Asia_Command
mailto:petworthcricket@gmail.com
mailto:rmg@dexam.co.uk
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THE DEVELOPMENT OF ENGLISH VINEYARDS 
 

óIt is a truth universally acknowledged that an estate in possession of a south-
erly prospect must be in want of a vineyard.ô (Selley, p.59 - with apologies to 
Jane Austen, 1813)  
 
Although the Romans imported wine production into England, there is no rec-
ord of Roman vineyards in either Surrey or Sussex, probably because the 
Weald (cf. ówildô) was densely wooded. The Domesday Book provides no rec-
ord of vineyards in the two counties, but they soon began to proliferate on ec-
clesiastical lands. In the 13th century the Archbishop of Canterbury had a 
walled vineyard of 600 sq.m. (0.15 acres) for his own consumption at his pal-
ace at Croydon, and there were by then at least fifty vineyards in southern Eng-
land. These prospered for 300 years, making England during much of the Mid-
dle Ages a leading area in grape growing and winemaking.  
 
There are several reasons that English winemaking fell into decline. With El-
eanor of Aquitaine bringing the Bordeaux area under English control, the cli-
mate for growing grapes in south-western France proved more amenable. The 
climatic difference was exacerbated by a mini Ice Age starting in about 1500, 
which made England too cool for successful viticulture. Furthermore, the 
Black Death had depleted both consumption and manufacture. A further factor 
was the dissolution of the monasteries between 1536 and 1541, which caused 
wine-making skills to be lost.  
 
Although later attempts were made to plant vineyards, notably by James Ogle-
thorpe at Godalming in the 1720s, it is only in the last seventy years, with the 
impact of global warming, that vineyards have sprung up again over much of 
Southern England, beginning in 1951 at Hambledon in Hampshire. These are 
not necessarily in the same locations as in mediaeval times, and the warmer 
climate has enabled them to flourish further north than previously. Although 
18th century vineyards were developed on the greensand of the Surrey Hills, 
these did not survive, and more recent planting has not been located there, 
principally because much of the area has been restored to woodland. There is 
no record of vineyards on Lurgashallôs densely wooded greensand in earlier 
times, but, with cleared areas becoming available, vineyards have now been 
successfully established.  
 
Although it is often thought that soil ingredients embodied in terroir are essen-
tial to successful viticulture, this has been debunked by J.M. Hancock in What 
makes good wine (1999). He comments that óthe concept of terroir combines 
medieval mysticism with second-rate scienceô. (Selley, p.56) Selley adds: 
óNonetheless geologists will continue to research geoviticulture as it provides 
one of the few careers in which you can drink on the job.ô(!) (Selley, p.56) The 
reality is that vines prefer relatively neutral soils, ideally with some alkalinity.  
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 Some iron content helps to prevent chlorosis (yellowing of leaves), which aris-
es from too high a pH balance. Vines dislike cold winds, salt air, marshy 
ground and too much nitrogen (manure), and in an English climate they prefer 
a southerly aspect (perhaps with a bit of east in it to protect from the prevailing 
wind). Vines also like well-drained soil, as provided in the gravel terraces fa-
mously available above the banks of the Gironde at Bordeaux, but they will 
extend taproots down for several metres to access moisture. All this shows that 
the area around Lurgashall on its greensand, and the southerly aspects of the 
chalk Downs, can be ideal.  
 
So, will Tillington become a wine making centre of repute to rival £pernay or 
St Emilion? With global warming, there is every reason to hope so. We are 
already blessed with wine makers of great promise in Upperton, Nyetimber 
and Roebuck Estates, with a glittering array of awards. 
 
 
 
 
 
 
 
 

With Britain still being on the northern limit of wine production, winemakers 
have experimented successfully with grape varieties tolerant of cooler weather 
and late frosts.  Although various methods of combatting frost have been tried, 
modern vineyards can be sprayed with bio-degradable latex to limit damage to  
buds as they come into flower. Initially, plantings of M¿ller-Thurgau and 
Riesling provided ólight, floral but often highly acidic winesô, allowing French 
critics to claim that óone could taste the rain in themô! (Selley, p.69)  
 
More recently, English production has greatly benefited from improved wine 
making skills. As temperatures have continued to rise, greater commercial suc-
cess has been achieved by planting the óholy trinityô of champagne grapes, 
Pinot Noir, Pinot Meunier and Chardonnay. The making of red wine in the 
current English climate has proved more difficult, but the more recent intro-
duction of Rondo vines from Manchuria (!) is changing all that. Some vine-
yards are even experimenting with Merlot and Cabernet Sauvignon, the staples  
of Bordeaux, but they are often maintained in polytunnels in the realistic (but 
somewhat unfashionable) anticipation of further global warming. It is glacia-
tion that is more to be feared! 
 
The greater threats to English wine production are caused by price and pests. 
With vineyards (other than Denbies at Dorking) generally being substantially 
less than 100 acres, and the weather - even with global warming ï being un-
certain, there remain problems of economies of scale, particularly with rela- 
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tively high labour costs. Pests include deer, and a fungal infection (fomes ig-
niarius), known as óblack measlesô. (Selley, p.66) There is also a range of in-
sects moving northward in line with global warming, but by far the greatest 
ópestsô are the planning departments of local authorities! (Selley, p.66) At 
Shrewsbury, the planners argued that a proposed vineyard was an industrial 
process requiring planning consent. It took the High Court to opine that óto 
consider viticulture [as] anything other than agriculture was ñan affront to com-
mon senseòô. (Selley, p.66) A similar difficulty arose when the Mole Valley 
District Council, óstimulated into action by the aboriginal inhabitants of the 
areaô, opposed the development of an óaromaticô old pig farm into the Denbies 
vineyard óevery step of the wayô. (Selley p.69) As Selley puts it, the concern 
was óthat tired and emotional wine critics would shatter the rustic charm of 
nearby Dorking. The building that now houses the winery, restaurant and visi-
tor centre has received an architectural award, [being] voted SE Englandôs top 
tourist attraction in 2002.ô  
 
English wines should not be compared to those of other countries. óWines dif-
fer widely from one anotherô even within the same vineyard and from year to 
year. óOne should drink what one enjoys, not what one is told to en-
joy.ô (Selley, p70)  
 
Source:  Richard C Selley The Winelands of Britain; Past Present and  
Prospective, 2nd Ed., Petravin, 2008  
 

Robert Stedall  

Vineyard at Upperton 
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GARDEN NOTES 
 

I will finish off my spotlight on growing fruit and vegetables this month with a 
few more observations. Brassicas such as Broccoli, Purple Sprouting, Kale, 
Sprouts and Cabbage can be really tricky. The seeds prefer to be sown in 
warmth in spring.  Then they need to be individually pricked out to grow bigger 
and stronger before planting out after the last frost. As soon as you plant out, so 
many pests will want a piece of them!  Slugs and snails, pigeons, caterpillars 
from the cabbage white butterfly, aphids and whitefly, to name but a few.  It can 
be a relentless battle to keep them pest free and growing healthily. Once at-
tacked, the plants will struggle to survive and thrive.  Much mollycoddling is 
needed.  You might almost question why you bother .. .until you taste them.  
Cauliflowers are also tricky if you wish to get a tight, white head of cauliflower 
rather than the more usual yellow, loose and open heads that I have achieved in 
the past.  I admit I have given up on growing Cauliflower. Let me know if you 
have better results. 
 

Legumes such as Broad Beans and Runner Beans are easier to grow, just need-
ing to be tied in and planted in good rich soil. When they have finished, cut off 
the spent stems, leaving the roots in the soil. The roots will have nitrogen nod-
ules on them, which really enhances the soil for the next season. Leave one or 
two of each different vegetable plant that you grow to flower and then to set 
seed. The flowers are a magnet for pollinators and the seed will feed the birds: a 
great way of increasing provision for wildlife in your garden.  Some seeds such 
as Rocket, Pak Choi and Florence Fennel grow much better if sown after the 
longest day, because they are prone to bolting if sown earlier in the year and this 
risk lessens after the longest day. 
 

Why not consider adding a Cobnut tree (Corylus avellana) or two to your garden 
collection to increase variety and harvest potential. The RHS have a good infor-
mation page about these so you can research which variety would suit your gar-
den and whether or not a second pollinating tree is needed. 
 

óAllow a wildflowerô this month features Corncockle (Agrostemma githago). 
Really beautiful pink trumpet flowers contrast well with the greyish foliage. A 
tidy, well-behaved wildflower to add to your garden. 
 

Lastly, Iôm delighted to have just secured a property in Petworth é with a 
GARDEN. My teenagers and I will be returning to my home town at last and I 

canôt wait. Best of all, I get to start a new garden from scratch - something I 
havenôt been able to do for the last 6 years whilst we were renting in Haslemere. 
Iôm looking forward to telling you all about my gardenôs development and hope 
it might be useful information for you and your gardens. Until next month, 

 

Beverly Exall BSc, MCIHort, MPGCA 
07867 544845  www.gardensrevitalised.co.uk 

 

http://www.gardensrevitalised.co.uk
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The annual showcase of 22 selected artists both local and international who 
will be exhibiting their unique art and demonstrating their skills across the cot-

Paintings, Printmaking, Illustration, Textiles, Jewellery, Glass, Ceramics, Wood 

Looking for a refreshing cocktail with only a dash of alcohol?  Try this  
creation by Ben Beard of the Horse Guards Inn. 
 
 
 
INGREDIENTS 
 
25ml lemon juice 
40ml cloudy apple juice 
15ml sugar syrup 
15ml elderflower cordial 
5 mint leaves 
1cm cucumber (cut into chunks) 
1-2 dashes Bitter Unionôs rhubarb & hibiscus bitters * 
  
 
HOW TO MAKE 
 
Muddle the mint leaves in the base of a cocktail shaker, then add the remain-
ing ingredients and shake well.  Strain into a rocks glass over ice and top up 
with soda water or sparkling water.  Garnish with a sprig of mint and some 
lemon peel. 
  
Notes: 
 
*You donôt use much, but the bitters are alcoholic, so omit if making the 
cocktail completely alcohol-free.  
 
You can swap the sugar syrup with syrup from poached rhubarb to get that 
rhubarb flavour. 

óSPRING GARDENô COCKTAIL 
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WHY WOULD YOU WANT TO DO THAT...? 

What is it that persuades intelligent men and women to attempt to get a little ball 
into a little hole é the raison dô°tre of golf, bar billiards, snooker and bagatelle? 

What is it that makes us collect functionless items. é train numbers, used 
stamps, postcards, beer mats, wine labels, and autographs, to name but a few. 

Why do some people want to keep up with the Kardashians, go clubbing, sup-
port a premier football team (and know all the stats), do Morse code messaging, 
paint graffiti, watch cricket for hours or days, play Monopoly, or do jigsaws? 
These pastimes and so many more seem to have no point. 

Is it that some of us have an innate need to compete, or to satisfy an urge for cu-
riosity, or simply to get a óliftô from achieving some objective, however mun-
dane in the worldôs affairs? 

Perhaps it enables you to have some regular interaction with others, or allows 
you to enjoy being alone. Maybe it makes one a more interesting conversational-
ist, or just hones hand-eye co-ordination. Perhaps it improves your memory and 
cognitive function, or simply distracts you from the troubles of the world. 

I have to admit to having enjoyed all but two of the examples given above, but 
nothing really beats taking the dog for a walk and making inadequate attempts to 
complete the Times crossword. Then whatôs the point of that when you get the 
answers tomorrow é but the dog still needs walking! 

What about you? What is your most futile pastime? I have been asked by the 
other editors of this magazine to challenge you to submit your own favourite 
unfathomable hobby, and justify it if you can. So please letôs hear from you é 
when you can spare the time from knitting or tiddlywinks.   

3parishesmagazine@gmail.com  

mailto:3parishesmagazine@gmail.com


 

26 

CHAMPS HILL, COLDWALTHAM   

THE 25
TH
 CELEBRATION of THE MUSIC ROOM in 2024  

  
You may be interested to know a little about Champs Hill - and how it 
evolved.  
 
Before the last world war, Alfred and Margaret Bowerman purchased 27 acres 
of land - mostly open woodland with fine Scots Pine flourishing, three disused 
sand quarries overgrown with gorse and bracken, and two to three acres cov-
ered with heather ï oh, and over-run with rabbits ! 
 
A building permit was secured in 1953, and a home was built ready to reside in 
from June 1961. ñCHAMPS HILLò was the name given, as this particular 
knoll was known by this name from the first Elizabethan period.  The old Ro-
man road, Stane Street, crosses one corner of the property.  
 
Alfred and Margaret died in the mid-1980s, and after much pressure from fam-
ily and friends (having taken a year to decide) in 1986 David (their son) and 
his wife Mary moved in.  One year later, having walked around the garden, 
happy that they had decided to come to Coldwaltham, the devastating hurri-
cane of October 1987 occurred!  Having lost about 800 trees in the grounds, 
they needed three weeks to clear access to the lane and garden, and get back to 
some normality, but Sid and Daphne Brownôs wonderful family of boys (all 
living at the cottage on the estate) came up time and time again to saw and 
clear pathways throughout the woods. 

  
 


