
  

  

 

REPORT & RECOMMENDATIONS 

Bridport Local Food Map 
 

Introduction 
 

As part of its campaign to make local and sustainable food more visible to the general public in 

Bridport, Communities Living Sustainably in Dorset (CLS) has commissioned research into the 

sourcing practices of town centre food retailers, cafes, pubs, restaurants and nearby farm shops.  

 

The findings from this research will be used to judge eligibility for inclusion on a hard copy map 

profiling businesses who demonstrate a commitment to local sourcing, the producers who supply 

them and featuring associated messages designed to encourage customers to shift their shopping 

and dining habits towards greater sustainability. A list of local suppliers will be made available to 

local chefs to close the knowledge gap of what local foodstuffs are available and from whom.  

 

The interview process has raised the profile of CLS with local businesses and introduced them to a 

crowd-sourced “Wishlist for the Future of Food in Bripdort”, gathered at public events over the last 

year and which forms the basis of a food charter for the town (see Appendix B) 

 

Bridport Food Map 

Demonstrating a commitment to sustainability in farming, production and sourcing practice. 

 

The interview questionnaire is a checklist – a set of criteria – against which local food producers and 

businesses have been tested to gauge their farming, production, sourcing, energy and waste 

management practices.  A copy of the simple questionnaire used in the interview process can be 

found at Appendix A. 

 

To be included on the Local Food Map, whether on the map itself or the list of businesses on the 

reverse, they will source from local farms which produce meat, eggs or dairy from animals 

humanely without the use of antibiotics/synthetics, free-range and humanely slaughtered. With 

fruit and vegetables, grower suppliers must support biodiversity - soil, water and the environment – 

and avoid toxic pesticides, fertilisers and GMO varieties. 

 

Businesses must, in turn, demonstrate a commitment to sourcing locally, seasonally and ethically 

wherever possible.  

 

Bridport is undoubtedly an ideal town for this kind of initiative as the wonderful wealth of food is 

already here and the vast majority of businesses and a good percentage of the community are 

aware of the importance of local food and support a local food economy. It’s positive and important 

work. 



  

  

 

 

Local Food Map 

 

The Local Food Map for Bridport will feature food businesses which meet our set of criteria and be 

used by both locals and visitors who care about the issues surrounding our local food economy, 

seasonality and sustainability as a guide to where to shop and eat. Businesses featuring a gold star 

are the benchmark - demonstrating exemplary standards in food ethics and strong commitment to 

utilising and supporting the local food economy. 

 

The areas the Local Food Map will cover are Bridport and the satellite villages West Bay, 

Symondsbury, Burton Bradstock and Chideock. The Local Food Map will be downloadable online 

and, we hope, printed and installed in Bucky Doo Square. We will also offer copies to businesses 

who meet our criteria and are featured on the Map. 
 

Businesses Interviewed 

 

Below is a list of local food businesses so far interviewed, the findings from which have resulted in 

this report. These interviews were conducted in the first three weeks of June 2015. The Food Map 

and its accompanying Business/Supplier Matrix are working documents and will be updated 

periodically to reflect changes in Bridport’s food sector. 

 

Note: those asterisked have yet to be completed. A second, fully complete map will be produced in 

Spring 2016, incorporating the full suite of businesses and suppliers in the area. This will allow time 

for businesses not featured to perhaps modify and improve current sourcing practices and be 

featured on the final version of the map. 

 

Bridport 

Beach & Barnicott 

Bella's 

Bridget's Market 

Framptons of Bridport 

Fruits of the Earth 

Jaxsons Deli 

R J Balson & Son 

Red Brick Café 

Soulshine Café 

The Bull Hotel 

The George Inn 

The Green Yard 

The Olive Tree 

The Ropemakers 

Washingpool Farm Shop 

Leakers Bakery 

* Lula's 

* Nina's 

 

West Bay 

Watch House Café 

* Ellipse Café 

* Slader’s Yard 

 

Chideock 

The Anchor at Seatown 

The George 

 

Burton Bradstock 

Hive Beach Café 

Modbury Farm Shop 

Seaside Boarding House 

 

Symondsbury 

Symondsbury Kitchen 

* Ilchester Arms 

 

Melplash 

Half Moon Inn 

 

 

 

 

 

 

 

 

 



  

  

 

The Interview Process 

 

The greatest benefit of taking the time to visit our food producers, retailers and caterers is the good 

will generated by face to face conversations and the corresponding recognition of the efforts of 

those who do source locally. The issues the Food Charter addresses sincerely matter to most of 

those interviewed. 

 

It is fairly common knowledge – and a source of local pride – that Bridport is uniquely blessed with 

its access to a wealth of high quality, high welfare local food produce. Our access to lovely, fresh, 

healthy food transmutes into strong, reciprocal support from the local community for the food 

producers. 
 

The interview process has generated many benefits and outputs, for example: 

� Bridport Local Food List: a comprehensive list of retailers and caterers in the area which source 

locally, seasonally and mindfully. This is a valuable tool for both shoppers and businesses and 

showcases the broad range of local, fresh, sustainable food produced right on our doorstep. The 

Bridport Local Food List is attached at Appendix C. 

� An overview of businesses’ local awareness of suppliers and their attitudes to local and seasonal 

sourcing. Some interviewees were very switched on and plugged in, familiar with the local 

supplier network and passionate about the importance of the local food economy – some were 

quite candid in their disinterest. 

� The opportunity to suggest specific local suppliers to retailers and caterers where they are 

currently sourcing further afield. 

� Identifying gaps in both the produce we have available locally and in the way our local food 

system operates. 

� Suggestions for foods interviewees would like to see produced locally. 

� Ideas for ways to improve the network and relationships of local food producers and businesses. 

� Inside information about quality and any issues encountered with suppliers. 

� An overview of what customers want now, as public awareness increases and corresponding 

expectations are higher. 

 

Key Findings 

 

Sourcing 

The vast majority of food businesses interviewed estimated, as a ball park figure, that they source 

between 60-80% of produce from Bridport itself or within 5 miles of the town (both directly from 

farmers/growers/producers or through local independent businesses); the next 15% from the South 

West. This, I’m sure, far exceeds the norm. The variety of fresh food produced in the town’s 

immediate environs is quite exceptional.  



  

  

 

Customer breakdown 

Customer ratio (including allowance for heavier seasonal holiday traffic) averaged at circa 60% from 

Bridport and its immediate surrounds and 40% from elsewhere. This is extremely positive as it 

shows a high level of support from the local community.  

 

Primary benefits of local and seasonal sourcing: 

� Knowing provenance of the produce 

� Benefitting the local food economy and community (employment) 

� Close relationships with suppliers – myriad benefits result from these personal relationships, 

from ease of communication, having goods delivered when you want them, reliability of supply, 

knowledge of provenance, access to/first pick of special or limited items. 

� Local produce is fresher and of higher quality 

� It takes business away from supermarkets and supports independents 

� Animal welfare is assured 

� Using local food is ‘good PR’ 

� Incurs less environmental impact and is therefore more sustainable. 

Note: as with our on-the-street surveying, the way the food economy impacts the environment was 

always the last concern. Only three respondents even mentioned the reduction of impact on 

environment as a positive of sourcing locally. While we can’t necessarily make people care about this 

aspect, we can certainly work to increase awareness. 

 

Problems encountered with local and seasonal sourcing 

Issues encountered were few and far between, according to respondents. The fundamental factor 

with sourcing for food businesses is balancing the need for best quality with cost. Sometimes local 

food costs more, yes - but the majority of those interviewed accept this and make concessions or 

find ways to adapt and make it work. The strong commitment to the local food economy 

superseded any annoyance or inconvenience experienced. Several respondents said local food was 

actually cheaper – perhaps due to good relationships they have with their suppliers. 

 

One respondent stated that his customers are more than happy to pay a little extra for locally and 

ethically sourced food. This message of quality over quantity is the core of the work we’re doing. 

 

Seasonality is also an issue, particularly the ‘hungry gap’ in winter.  

 

Local Supplier Network 

At Appendix B is a condensed ‘local food list’ of local suppliers in or near Bridport. This list was 

produced fairly rapidly to be ready for the Bridport Food Festival and will be updated/amended 

going forward. Restaurants and cafes often utilise ‘umbrella’ shops – such as Washingpool Farm or 

Framptons of Bridport – for sake of convenience and because they know that these retailers are 

fastidious in their own sourcing - ergo, they can trust the produce will be of best quality and locally 

and/or ethically grown or reared. 



  

  

 

The primary ‘umbrella’ suppliers in Bridport are: 

� Washingpool Farm – full range of fruit, veg, some meat, dairy, eggs 

� Framptons and R J Balson – full range of meats 

� Davy Jones Locker, West Country Catch, Samways – full range of fish, seafood 

� Leakers Bakery, Punch & Judy – baked goods 

� Bridget’s Market and Nina’s Market – ‘emergency’ fruit and veg 

 

Gaps 

Other streams of information arose from the interviews, such as ideas for foods we might want to 

try to produce locally. These included: 

� good local cheddar (now that Denhay no longer produces) 

� goat’s curd 

� feta cheese 

� black pudding 

� chorizo 

� linseed oil 

� mayonnaise 

 

The vast majority were extremely satisfied with the range of local produce available and couldn’t 

think of any foods lacking. 

 

Note: clearly, the British climate and other factors dictate what can and can’t be produced locally. 

Where goods are not available locally and for provision of dry goods, food service companies such as 

Essentials, Fine Foods, Hunts, MJ Baker and DB Foods are used.  

 

Several said they’d like to see a fishmonger on the high street. 
 

Several said they’d like to see the Farmers’ Market expanded to accommodate more fresh produce. 
 

Recycling was a concern – there was unanimous annoyance that it had to be paid for (via the 

Council). A local company based in Axminster, The Bottle Man, provides recycling services with the 

benefit that, the more who sign up, the cheaper the service becomes. 

 

Seasonality 

Seasonality wasn’t generally an issue other than for greengrocers, as customers now expect access 

to a wide variety of fruit and vegetables year-round and need to compete with supermarkets. 

Catering businesses simply adapt their menus to accommodate what’s available locally. Awareness 

of seasonality amongst restaurants and cafes was expectedly high, as it is their trade. 

 

Seasonal foods produced locally include meats (such as venison, grouse, pheasant); seafood (such 

as lobster, crab, mackerel, mussels, scallops); vegetables (such as asparagus, broad beans, beetroot, 

winter veg, salad leaves); fruits (such as various berries, rhubarb, tomatoes) and wild foods (such as 

elderflower, wild garlic, samphire, damsons). 

 



  

  

Another benefit of serving seasonal foods is that it educates the public - not only through them 

trying different foods but also, by osmosis, making them aware that food seasons exist and should 

be respected and enjoyed. Customers occasionally express annoyance that their ‘go-to’ dish is 

sometimes off the menu when out of season.  

 

Promotion of local sourcing to staff and the public 

Restaurants stated awareness of the benefits of local sourcing are an innate part of the business – 

chefs *should* be aware of both local suppliers for the best produce and seasonality. Dependent 

upon the restaurant/pub/café, this emphasis was either fully enmeshed in the ethos of the 

establishment or, in some cases, less so – which is to be expected. Shining lights such as Red Brick 

Café (extremely dedicated), The George in Chideock (the proprietor is ex-River Cottage and is 

passionate about all aspects of food and environmental sustainability) are the benchmark. There is 

room for improvement with the less dedicated and CLS/foodfuture can certainly assist businesses 

here – with education, introductions and general support. 

 

Along with awareness of the importance of local sourcing, businesses are aware customers are 

caring more about the provenance of the food they’re being served. ‘Local food’ is becoming 

fashionable and this is putting some pressure on businesses to raise their game. In general, 

promotion of local sourcing was already occurring or the interview process served to give them a 

‘nudge’ to think and communicate more about its importance and its value as a promotional tool. 

 

Involvement in Local Food Groups, Initiatives 

Several respondents are members of Taste of the West and some of Dorset Food and Drink. 

Primarily, however, activities supporting and promoting local food and independent businesses 

were more likely to be in the form of local charity events (eg, the Garlic Eating Competition), 

involvement in the Bridport Food Festival or other town events (eg, Bridport Cheer) or contributions 

to raffle prizes/sponsored charity events. 

 

Awareness of and support for sustainable initiatives 

According to respondents, coffee was universally Fairtrade or similar (including one respondent 

selling bird-friendly) and the majority used either Clipper or Dorset Tea. There are various small 

roast-houses in Bristol and other satellite centres, all of whom source their beans ethically. There 

has been industry-wide improvement.  

 

The vast majority of seafood is sourced from local fishmongers who primarily own or use local 

boats, so sustainable fishing is mainly supported by default. Framptons and, particularly, RJ Balson 

are meticulous about the meats they source, using a very good local abattoir called Snell’s, for 

example.  

 

There is not such an insistence on ‘organic’ in Bridport as all the growers and farmers are known 

personally, their methods of farming and rearing animals are known to be sustainable and ethical 

and trust in the product is built through knowledge rather than a label. There is some resentment 

towards ‘organic’ as it’s too expensive for many small growers and farmers to consider as an option. 

Also, put simply, they feel they don’t need it. 

 



  

  

Waste management and energy efficiency 

Food waste, as a rule, is kept to an absolute minimum in the catering industry simply because food 

is money. Care is given to sourcing the right amounts and utilising left over foods in other dishes. 

Several respondents recycled food waste into either compost or animal feed. All respondents 

recycled. There was an impressive awareness around using biodegradable, green packaging and 

buying in bulk where possible to reduce packaging. 

 

Low energy light bulbs are in wide use, primarily as they’re less expensive in the long run! Most 

kitchens were already fitted out with older appliances but respondents assured me that, when the 

time came to purchase new appliances, they would opt for energy efficient models. 

 

Recommendations: Next Steps 

 

Suggestions arose from the interview process about ways to improve the connectivity, efficiency 

and productivity of the local food network resulting in several recommendations, set out below in 

order of relevance. 

 

Local grower/farmer database – stock available 

There were a couple of suggestions of creating a simple, online database – updated weekly – upon 

which local growers/farmers could detail what they have in stock and where local businesses could 

log in, see what is available and buy or ‘claim’ produce. This would be a handy tool if done well. 

Research into the technological requirements would be needed and issues around upkeep and 

integrity of data would need to be investigated. 

 

Meet the Producer Events 

Several interviewees were not aware of the full array of quality local farmers and producers within 

the area and some suggested ‘Meet the Producer/Supplier’ events would be beneficial. These have 

already been held by Symondsbury Kitchen and are a long-standing fixture at the River Cottage 

Canteen in Axminster, for example. Certainly, Bridport could benefit from more of these events. 

Recommendation: Organise bi-monthly or quarterly events where retailers and caterers can meet 

our local farming and producer network and sample their produce. These could be hosted in our 

excellent local pubs and cafes on a rotational basis, for example: 

 

� Pubs: The George, Bridport; The George, Chideock; The Half Moon, Melplash; The Anchor, 

Seatown; The Ropemakers, Bridport 

� Cafes/Restaurants: The Bull, Bridport; Lula, Bridport; The Green Yard Café, Bridport; Soulshine, 

Bridport. 

 

Another possibility is to hold a big outdoor community summer feast in August in the Bridport 

Orchard introducing, cooking and serving food from local producers for a modest surcharge. If it 

goes well, this could become a seasonal fixture – Spring, Summer, Autumn, Winter – which would 

have the added benefit of introducing seasonal foods and educating people about growing and 

preparation.  



  

  

 

Local Food Hub 

This is an idea which has been raised regularly, although not from the interviewees, per se. If a local 

food hub/storage area could streamline access to local produce for Bridport-based businesses, it 

would no doubt be an asset. Transporting produce from farm to business – reliably and promptly – 

is an issue which should be explored further as it would benefit both supplier and caterer/retailer. 

 

Promotion and support for ‘out of the loop’ businesses 

There is much disparity between businesses who are active and established on social media - and 

benefit from Taste of the West and/or Dorset Food and Drink membership (both cost money) - and 

those who aren’t. For instance, Modbury Farm Shop (Dorset’s only producer of raw milk) and The 

Green Yard Café receive very little promotion and their businesses suffer. Finding ways to decrease 

this gap needs to be addressed. There’s a feeling of cliquey-ness in the local food sector which eats 

away at smaller or less assertive businesses’ confidence. 

 

I’ve assisted various small businesses with this problem over the past couple of years – consulting 

on branding, marketing, web site building and design, social media training, sales – and it does 

make a big difference to both the standing of the business and the confidence of the producers. 

 

Working with – not against - supermarkets 

We are all too aware of the myriad negative impacts supermarkets have on the local food economy. 

Clever ways of working with, rather than against, supermarkets need to be explored. To avoid 

endlessly preaching to the converted, working with supermarkets is an excellent way to access and 

influence those who are less local and fresh food-aware and, therefore, influence their shopping, 

cooking and eating habits for the better. If we can change people’s day-to-day habits, the local food 

economy and the environment as a whole will immediately benefit – by default. 

 

 

Tamsin Chandler, 5 July 2015 

 



  

  

APPENDIX A 

 
 
 

Business name:  _____________________________________________________________ 

 

Description of Business:  ______________________________________________________ 

 

Address/postcode:  __________________________________________________________ 

 

Contact name:  _____________________________________________________________ 

 

Tel/email:  _________________________________________________________________ 

 

SOURCING 
 

1. Do you source your produce/ingredients locally wherever possible? Percentage?  

If so, please provide a separate list of suppliers and the goods they produce. 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

2. Are most of your customers from the Bridport area? Percentage? 

 

__________________________________________________________________________________ 

3. Do you sell the local produce you source to other local businesses? If so, please provide 

examples. 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

4. What are the main benefits of selling local produce?  

That is, what are your main reasons for sourcing locally? 

 

_________________________________________________________________________________ 

_________________________________________________________________________________ 

 

5.  What are the main challenges you face making it difficult for you to sell local produce? 

 

_________________________________________________________________________________ 

_________________________________________________________________________________ 

 

 

FOOD CHARTER 

QUESTIONNAIRE 



  

  

6. Would you say your customers care about the provenance of the food you sell? Do you actively 

promote the fact you source locally? 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

7.    Do you source produce seasonally? Examples?  

 

__________________________________________________________________________________ 

 

__________________________________________________________________________________ 

 

8.   Do you train your staff about the importance of sourcing locally and seasonally?  _____________ 

 

9.   Do you make food from scratch to sell in your business? Examples? 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

10. Are you a member of a local food organisation or club?  

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

11. Do you actively promote and take part in events or activities designed to support other 

independent, local food suppliers and businesses?  

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

12. Are you the decision maker in your business when it comes to sourcing?  ___________________ 

 

13. Are there specific foods or goods you’d like to be able to source locally but can’t? Foods you can 

source locally but are of poor quality, meaning you need to source elsewhere? 

 

__________________________________________________________________________________ 

 

__________________________________________________________________________________ 

14. Do you have any suggestions about how Bridport’s local food economy and its 

supplier/independent business network could be improved? 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

15. Are you aware of - and do you support - Fairtrade, Sustainable Fish and other initiatives? Do you 

offer low meat/vegetarian options to customers? 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 



  

  

 

16. Are you mindful of keeping food waste and packaging to a minimum? What systems or measures 

do you have in place? 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

 

ENERGY / WASTE 
 

a)  Do you recycle paper and bottles?     Yes/no 

 

b)  Have you installed A-rated appliances?    Yes/No 

 

c)  Do you use low energy light bulbs?     Yes/No 

 

d)  Other? 

 

__________________________________________________________________________________ 

__________________________________________________________________________________ 

 

      IF ELIGIBLE, ARE YOU HAPPY TO BE INCLUDED IN OUR FOOD CHARTER MAP? __   WEBSITE? __ 

 

 

Local foods – do you source these locally? 

 

 

• Meat (including fish) 

 

• Cooked meat 

 

• Dairy and eggs 

 

• Veg 

 

• Fruit 

 

• Drinks 

 

• Preserves 

 

• Bread and baked goods 

 

• Packaged food 

 

• Other 

 



  

  

APPENDIX B 

 

 

TOWARDS A CHARTER 

some wishes crowd-sourced from the people of Bridport, 

calling for a local food system that is… 
 

Good for people by… 

• Teaching children to grow, cook and eat good food 

• Trading local food in affordable, fair ways 

• Profiling sustainable growers and the independent 

retailers and hospitality businesses who source their 

produce 

Good for animals by… 

• Serving free range/ethically reared meat 

• Promoting vegetarian and vegan cuisine 

• Debating the health impacts and ethics of our food 

system 

Good for the planet by… 

• Minimising food waste 

• Aiming to become a Fairtrade and Sustainable Food 

Town 

• Understanding the links between food and climate 

change 

 

 



  

 APPENDIX B 
 

BRIDPORT LOCAL 

FOOD LIST 
 

Bridport & surrounding areas are blessed with a wealth 

of locally grown, reared & produced food. You can find 

practically everything you need right here – fresh, 

sustainable & supportive of the local food economy. It’s 

easy & affordable to shop local.  
 

 

FRUIT & VEG 
Charmouth Dragon (mobile food shop), Bridport & other 

locations 

Bothen Hill, Bridport (& Bridport Farmers’ Market) 

Washingpool Farm Shop, Bridport 

Bridget’s, Bridport (greengrocer) 

Nina’s, Bridport (greengrocer) 

Fruits of the Earth, Bridport (health foods & 

greengrocer) 

Out of the Box, Bridport (veg box scheme) 

Modbury Farm Shop, Burton Bradstock 

Fruit’n’Two Veg, Beaminster (greengrocer) 

Felicity’s Farm Shop, Morcombe Lake 

Tamarisk Farm, Dorchester 

 

 

 

CHEESE, MILK & EGGS 
Hanger’s Dairy, Bridport (milk) 

Modbury Farm Shop, Burton Bradstock (unpasteurised 

milk) 

Washingpool Farm, Bridport (local cheeses, dairy & eggs) 

Fruits of the Earth, Bridport (local dairy & eggs) 

Jaxson’s Deli, Bridport (local cheeses & eggs) 

Ashley Chase Estate, Dorchester (Ford Farm cheeses) 

Town Mill Cheesemonger, Lyme Regis (local cheeses) 

Woolsery Goat Cheese, Dorchester (Dorset Farmers’ 

Market) 

 

BREAD & BAKED GOODS 
Leakers Bakery, Bridport 

Punch & Judy, Bridport 

Soulshine Café, Bridport 

Bagget & Hayes, Bridport (Washingpool Farm) 

Moores Biscuits, Morcombelake 

Bayside Bakery, Bridport 

McKenzie’s Cake Bakery, Beaminster 

Evershot Bakery, Beaminster 

 

MEAT 
Frampton’s, Bridport (local meats) 

R J Balson & Son, Bridport (local meats) 

Rawles, Bridport (local meats) 

Washingpool Farm, Bridport (own & local meats) 

Downhouse Farm, Eype (own meats) 

Modbury Farm Shop, Burton Bradstock (own meats) 

Felicity’s Farm Shop, Morcombe Lake 

Lower Chapel Marsh Farm, Beaminster (lamb, veal) 

Dorset Farms, Beaminster (ham, bacon) 

Manor Court Farm, Shipton Gorge (beef) 

Capreolus Fine Foods, Rampisham (cured meats, salami) 

Thorncombe Farm, Dorchester (sheep, goat) 

Cabrito Goat Meat, Axminster (goat) 

Creedy Carver (chicken, duck) 

Blackthorn Farm, Shipton Gorge (own  

meats) 

Dorset Snails, Witchhampton 

 

FISH 
Davy’s Locker, Bridport 

Samways, Bridport 

Chesil Smokery, Bridport 

MacSorsons, Axminster (Bridport Market) 

West Country Catch, Dorchester 
 

 

CONDIMENTS & PRESERVES 
Washingpool Farm, Bridport 

Jaxsons Deli, Bridport 

Modbury Farm Shop, Burton Bradstock 

Felicity’s Farm Shop, Morcombe Lake 

 

BEVERAGES 
Palmer’s Brewery, Bridport 

Furleigh Estate, Bridport (wines) 

Dorset Nectar, Bridport (cider) 

West Milton Cider, Bridport (cider) 

Dorset Brewing Company, Dorchester (ales) 

Dorset Piddle Brewery, Dorchester (ales) 

Lyme Bay Winery, Lyme Regis 

Langham Wine Estate, Dorchester 

Allington Hill Apple Juice, Bridport (workers’ 

cooperative) 

Chai Wallah Tea Co., Bridport (Bridport Market) 

 


