
The Vyne’s food story
The food we eat accounts for around 20% of 
UK greenhouse gas emissions.
Food Matters Report, Cabinet Office 2008 

Eat into Green Living
The National Trust is actively promoting the growing, buying and eating of more 
sustainably produced local food.

This board shows the parts of the Estate that are used for the production of 
food and produce. You can try some of the food you see today in our Brewhouse 
Restaurant and taste the difference that fresh ingredients make. We hope that 
you will be inspired to maybe even try growing some of your own herbs, fruit and 
vegetables at home.

1. Our Tenant Farmer
Our tenant farmer, Ben, keeps both cattle and sheep in the paddocks and parkland 
around the House and Gardens. He farms organically which means he uses no 
chemicals on the grassland. The animals form an essential part of the eco system 
by helping to keep the vegetation under control and by attracting other birds and 
invertebrates to the area.

2. The Walled Garden
Our Eighteenth Century Walled Garden has been transformed in recent years thanks 
to the efforts of our garden staff and volunteers. There are old and unusual varieties 
of apples, figs and peaches trained against the walls. We have recently added a 
chicken run and soft fruit like raspberries and strawberries. Some of our fruit will be 
available to taste and buy at annual events such as Orchard Day. The greener living 
fund is sponsored by Defra

3. Thrive’s Vegetable Beds
Thrive is an organisation that works with people with disabilities using gardening as 
therapy. They have a section of the Walled Garden to grow their own vegetables and 
each week their team take their produce to the Brewhouse Restaurant.

4. The Orchard
The Orchard is home to a young collection of plums, pears, and local varieties of 
apples, including, Frogmore Proflific and Sir John Thornycroft. Alongside the soft 
fruit trees we have a couple of mature Walnut trees and an avenue of Mulberries 
planted with the help of the local schoolchildren.

The fruits are harvested and taken to our Brewhouse Restaurant where you can 
sample some of them. You will also be able to try them at our Orchard Day event in 
October.

5. The Culinary Herb Border
In this small herb border we grow a variety of herbs for cooking. It is ideally situated 
for our chef - just outside the back door to the kitchen!

Herbs are perfect for growing at home - you don’t need much space (even a pot or 
window box will do) and a single plant can provide all you need. Some herbs will 
grow all year round too!

6. The Brewhouse Restaurant
The centre of our food story! Our menu includes many ingredients from our gardens 
and parkland. Come in and sample our great tasting locally produced food!

Seasonal Food Guide
 FOOD  Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

 Beef J F M A M J J A S O N D
 Lamb J F M A M J J A 
 Chicken J F M A M J J A S O N D
 Eggs J F M A M J J A S O N D
 Strawberries  M J J 
 Lettuce J F M A M J J A S O N D
 Potatoes  J J A S O N D
 Carrots J F M A  J J A S O N D
 Runner Beans  A S O 
 Asparagus  M J 
 Plums  A S 
 Apples  J A S O 
 Walnuts  S 
 Peaches  A S 
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