
Welcome to our Summer 2019 Newsletter in which we cover both landscape and habitat management 
together with showcasing a number of activities which derive from the land.

Managing a large area of land is both a great privilege but also a responsibility as we ensure our decisions 
are based on the long term future of the Estate and the environment which we form part of.  Whilst the 
issues we face can be challenging and often divisive, it is important that they are viewed in the widest 
context of our activities and achievements across our diverse business and landscape. We strongly 
believe that a vibrant and sustainable Estate has the ability to both protect and enhance the immediate 
environment for many generations and we are privileged to play our part in this.

Whilst busy all year round, the Estate is a particularly vibrant place to be during the summer and we look 
forward to welcoming visitors from far and wide to Cowdray.

Michael and Marina Cowdray 
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The polo set know how to party and the sights have been set high. 
There is so much more than polo to look forward to with two super 
bands lined up for Friday Night Polo (7th June & 16th August), the Gold 
Cup Party (19th July), the British Ladies Polo Championships (20th 
July), and the King Power Gold Cup Final (21st July), when visitors can 
look forward to food, shopping and music into the evening. 

Following the tragic loss of Vichai Srivaddhanaprabha, the Thai 
founder, owner and Chairman of King Power Duty Free, (headline 
sponsor of the Gold Cup), Cowdray is honoured to host his Memorial 
Day on the 14th July. It will be a wonderful opportunity to celebrate 
the tremendous sporting achievements and passions of such a key 
Cowdray supporter. Vichai’s enthusiasm for sport spanned football, 
horse racing and polo. 

The atmosphere at the polo in 2018 was electric with the all British 
Cowdray-based El Remanso polo team clinching the Gold Cup in 
a thrilling final. Enjoy the excitement of this season by becoming a 
member of Cowdray Park Polo Club or just enjoy individual matches 
and tournaments as tickets are available at the gates or online. To 
find out more, please contact: enquiries@cowdraypolo.co.uk.

Polo at Cowdray is a key event in the English summer social diary. Visitors can enjoy a unique combination of world class polo, 
set within the South Downs, and a fun and welcoming atmosphere. The high-octane game is fuelled by Latino passion, the buzz 
of which is felt throughout Midhurst during the summer months as international stars of the sport flock back to the ‘Home of 
British Polo’.  During the season, the focus will continue to be on quality play, glamour and style. 

Cowdray Park Polo Club Social Members will enjoy exclusivity in their enclosure on Finals days at both Ambersham and Lawns, 
where the launch of Cowdray’s talented events and catering team will be available for members’ to enjoy. Cowdray’s new 
food truck will also be onsite, serving tantalising fare. Natural harmony connects the holistic Estate’s wellbeing philosophy with 
healthy lifestyle options, now available to Cowdray Park Polo Club members and visitors.  An enhanced lunch menu includes 
fresh seasonal produce, some of which is Estate reared, whilst other ingredients have the quality assurance of sourcing from 
Cowdray’s Farm Shop.

The Polo Office team have planned over 400 matches for the season, which will run until 22nd September, with a range of polo 
tournaments, from the highly anticipated King Power Gold Cup through to the new Selham Trophy 2 goal tournament. The 
enormously popular Midhurst Town Cup (30th June) will once again hold appeal for all ages. Visitors can expect entertainment 
ranging from gun dog trials to funfairs, face painting, a Q Hair and Beauty stand, a petting zoo, All Ride Now’s E-bikes, Cowdray 
Golf nets and the Bear Grylls Survival Academy. There will also be time to enjoy the various food options and relax at the 
Brilliant Gin Bar.

Opposite Left: El Remanso celebrate victory in 2018
This page clockwise from top left:

Spectators enjoy the 2018 Midhurst Town Cup
The Brilliant Gin Bar at the Midhurst Town Cup

Action on the Pitch
A member of the Cowdray catering team

Ambersham Club House 
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S U M M E R  F U N  AT  C OW D R AY  P O L O
Visitors from far and wide flock to Cowdray Park Polo Club’s world famous lawns set within the South Downs to 
enjoy high-octane polo games, a fun and vibrant atmosphere off the pitch and relaxed dining facilities provided 

by the newly-launched Cowdray Catering business.



Whilst the need to be commercially sustainable 
results in often challenging and conflicting decisions, 
the overall protection of the Estate’s habitats which 
supports significant numbers of protected and 
non-protected species remains paramount in our 
values.  These habitats include rivers, streams, ponds, 
woodland, parkland, heathland, down-land, species 
rich grassland, orchards and water meadows.

Responsible stewardship and sustainability is a holistic 
approach. The Estate is proud to be undertaking 
a variety of current habitat improvement works 
which are outlined on the next page.
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H A B I TAT  M A N A G E M E N T
Responsible stewardship and sustainability are key principles embedded into the Estate’s culture which 

have guided the management of our countryside for generations.

Habitat Type % of Estate

Woodlands
Tenanted agriculture
Tenanted equestrian & land lettings
In-hand agriculture
Parkland & communal areas
Sports facilities
Heathland & Sites of Special Scientific Interest 
Allotments
Housing, industrial & commercial lettings
Quarries

33
28
14
12
3
3
3
1
2

<1

Butterfly Habitat Improvement

The woodlands and meadows on the Estate are home to an abundance 
of butterflies. In one woodland habitat, work is being undertaken 
to encourage the recovery of a particularly rare species. The Pearl 
Bordered Fritillary was once common in the woodlands of South East 
England and was referred to as the ‘Woodsman’s Friend’ due to the 
fact that it followed the forester in the coppice rotation. In the past 
decades numbers of this butterfly have dropped significantly and can 
now only be found in a handful of sites. The butterfly needs open 
woodland glades and rides or recently coppiced areas, and it is these 
habitats that the Estate has been working to improve. Over the last 
few years significant efforts have meant that the butterfly population 
is once again increasing. The specific management targeted for this 
species also has benefits for other butterfly and moth species as well 
as reptiles and ground nesting birds which enjoy similar habitats.

Heathland Management

Important areas on the Estate for conservation include Ambersham 
and Heyshott Commons. These areas are designated as Sites of 
Special Scientific Interest because of the rare heathland habitat and the 
associated flora and fauna. Some of the UK’s rarest birds and reptiles 
can be found in the mosaic of heath, scrub and woodland that makes up 
the commons. A huge amount of work has to go into maintaining the 
commons in favourable condition and this is done with support from 
Natural England. The Estate has recently been successful in achieving 
entry into a ten-year Countryside Stewardship Scheme which will 
provide funding to help maintain and enhance the valuable habitat. The 
Estate also works in partnership with the South Downs National Park 
Rangers who lead volunteer groups to help cut and clear invasive pine, 
birch and rhododendron from the heathland areas. Over the next two 
years larger scale work will be undertaken to clear corridors through 
the woodland to connect up the heathland areas. This will enable a 
variety of species to spread out over a wider area improving the long-
term resilience of the site.

Soil Health

The Estate’s core farming policy is the protection and improvement 
of soil health by way of maintaining good soil structure and 
improving organic matter. Soil organic matter is introduced by 
the rotational application of animal manures and the use of green 
manures in the form of cover crops. The adoption of zero till 
techniques means that precious soil carbons and organic matter 
are not released into the atmosphere when establishing crops. 
The low soil disturbance of zero till allows the micro-organisms 
within to thrive and prosper.

The introduction of lucerne and red clover into the rotation 
gives us deep rooted nitrogen fixing plants which do not rely on 
artificial fertilisers for the growth of foodstuff for our dairy cows. 
Overwintered cover crops provide valuable organic matter and 
bind the soil particles, which helps to reduce soil erosion and 
provide a valuable habitat for invertebrates and pollinators.

The dairy herd grazing at Moor Farm

A South Downs National Park Ranger
holding a grass snake at Heyshott Common

A Pearl Bordered Fritillary
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Three apiarists – David Reilly, Dean 
Atkins and John Fisher – manage the hives 
located at diverse sites across the Estate 
including Heyshott, Cocking and South 
Ambersham. The honey is harvested 
between early May and late September, 
and its colour, consistency and flavour 
vary dramatically depending on the flora 
that the bees are foraging on. 

Apiarist David Reilly said: “Cowdray Honey 
is as natural as it can be as every harvest 
is different. Bees located in hives on top of 
the South Downs produce much darker 
honey as they forage on tree blossom such 
as sweet chestnut, whereas hives at South 
Ambersham produce meadow honey and 
bees at Heyshott forage on oil seed rape 
and consequently have a white thick set 
honey. “We feel passionately about the 
bees and their welfare, and we are very 
careful to only take a sustainable amount 
of honey each time.”

Around late March, when the weather 
reaches a minimum of 12 degrees, the 

Queen starts to significantly increase 
her egg laying. From late April the colony 
starts to multiply with each hive at its peak 
housing between 70,000 to 80,000 bees. 
A single bee can visit 250 flowers per 
day, with bees travelling up to three miles 
from the hive. For every pot of honey, the 
workers have travelled around 15,000 
bee miles to accumulate the nectar; the 
quantity of honey produced per hive 
varies dramatically with some producing 
up to 75 jars during the season.  

“Once a week during the season, we check 
the beehives to make sure that they have 
enough food, that there is a healthy Queen 
and that the next generation are coming 
through,” said apiarist Dean Atkins.

Once the bees have taken the nectar, 
they mix it with enzymes from glands in 
their mouths. This nectar is then stored in 
hexagonal wax honeycomb frames. When 
the frame is full, the bees place a thin layer 
of wax over the top of the honey to seal 
it. This indicates to the beekeeper that 

the honey can be harvested – the frame 
is then removed; the wax is cut off and 
the honey is extracted. The honey is then 
strained through a muslin and is placed in a 
Cowdray-branded hexagonal jar and taken 
to the Farm Shop ready for customers to 
purchase. The Farm Shop aim to stock as 
many different consistencies of honey as 
are available.

The earliest reference found 
to a watch or clockmaker in 
the town was in 1722 when 
Samuel Jemmett set up shop. 
In 1981 the Allnutt family 
came to Midhurst from 
south London where John 
Edward Allnutt had run a 
shop in Tooting Bec. He and 
his family took over the long-
established Bannister and 
Son on West Street, which 
operated from a Cowdray 

property. John worked here until his retirement in 2001, building 
on the work of his predecessors selling clocks and watches and 
doing horological repairs whilst living above the premises.

The business is now run by his son, Geoff, who trained in 
London, passing the final British Horological Institute exams with 
merit in 1985, before embarking on the famous Watchmakers 
of Switzerland Training and Education Programme in Neuchatel, 
Switzerland. For the past 30 years he has successfully developed 
the vintage watch restoration and sales side of the company, 
littlecogs.com. Geoff ’s sister, Vanessa, joined in 1992 and 
continues to manage the jewellery section, a mixture of 
contemporary, vintage and antique 18ct gold and silver pieces.

Geoff oversaw a complete re-fit creating a luxury interior and 
stylish shop front. Tatler recently listed J E Allnutt & Son in its 
Little Green Book, South East - the ultimate guide to the people 
and places you need to know in the countryside. 

You inherit Great Aunt Maud’s terribly valuable, antique wrist watch 
and the old thing doesn’t work…. what do you do? You thank your 
lucky stars for Geoff Allnutt, who just happens to be a magician 
with watches and clocks and manages to breathe life back into 
old treasures from his Midhurst workshop. The great and the good 
travel from far and wide to use his services.
Tatler’s Little Green Book, South East – April 2019

Despite there still being a demand for skilled watch and 
clockmakers, this profession has been highlighted as one of our 
‘endangered crafts’ by the Heritage Crafts Association. Geoff is 
keen to encourage youngsters into the skilled business of watch 
repairs. Jacob Russell was Geoff ’s first apprentice completing a 
five-year apprenticeship before qualifying as the youngest fellow 
of the British Horology 
Institute at the age of 21. 
Jacob continues his work 
at the West Street shop 
and has now been joined 
by a second apprentice, 
Patrick Woodward. Geoff 
was instrumental in gaining 
funding to support Patrick 
from the George Daniels 
Education Trust and the 
Queen Elizabeth Scholarship 
Trust (QEST).

In October 2017, Geoff began a dedicated clock and scientific 
instruments workshop, geoffallnuttclocks.com, which is based in 
a separate unit in Grange Road. This unique clock shop is not 
just an establishment selling beautiful antique clocks and unusual 
scientific instruments but also a place to hold exhibitions and 
create an environment for discussion.

The reputation and knowledge of Geoff and his team of six 
highly skilled watch and clockmakers are recognised not just 
locally but nationwide and internationally. Their business is a 
great success story for Midhurst.

Sourced from hives located across the varied terrain of the 16,500-acre Estate.

Clockwise from top left: John, Geoff and Vanessa outside the shop in the 1980s, 
Apprentices Patrick Woodward and Jacob Russell, Vanessa and Geoff in the Shop

F O C U S  O N  J  E  A L L N U T T  &  S O N
Midhurst has a long history of watch and clockmaking and today J E Allnutt & Son Ltd 

carries on the tradition in the town.

C OW D R AY  H O N E Y

Photos: Cowdray Apiarists at work



Susana & Daughters Kefir, which is 
produced at Cowdray, is now for sale at 
the Cowdray Farm Shop and is proving 
very popular with customers. Susana’s 
kefir is made in what was once a stable 
before being converted into a kitchen.

Milk is collected from Cowdray’s dairy 
herd, just a short distance from the kefir 
kitchen. Following pasteurisation nothing 
but the kefir culture is added, and within 24 
hours the bottled kefir is available from the 
Farm Shop. It has no sugar, preservatives, 
additives or dried milk powder.

The business has been developed using 
only UK based suppliers and the production 
setting is key to ensuring minimum mileage, 
an almost zero carbon footprint and no 
plastic as the product is sold in attractive 
glass bottles.

A FINAL NOTE
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Cowdray Estate,
Cowdray Park,
Midhurst,
West Sussex,
GU29 0AQ
w: cowdray.co.uk
e: enquiries@cowdray.co.uk
t: 01730 812423

t o
 H

a s
l e

m
e r

eN

E

S

W

A 272

A 27

2

t o  P e twor t h

A28
6

Village
Shop

Pub

Footpath(Map not to scale)

C OW D R AY
H A L L

G O L F

P O LO

C OW D R AY
H O U S E

B E N B OW
H O L I DAY

C OT TAG E S

E a s e b o u r n
e  S

t

P O LO
O F F I C E

E S TAT E
O F F I C E

FA R M S H O P
& C A F É

to M idhu rst

C OW D R AY
RU I N S

E A S E B O U R N E

C A P RO N
H O U S E

T H E R A P Y
RO O M S

T H E
LO D G E

Left to right: Simon O’Leary and Benita Wright,
Kefir being bottled, the refurbished Cowdray Farm Shop 

The Cowdray Farm Shop recently underwent 
an extensive tenth anniversary upgrade 
with the business still firmly committed to 
promoting a healthy lifestyle. 

There is a new self-service coffee grinding 
area, offering a choice of six coffees, 
including a decaffeinated option. Loose 
leaf teas are also available and gravity 
bins are stocked with an impressive 
selection of organic nuts and seeds. The 
popular customer operated orange juicer 
has also been reinstalled. Customers 
are encouraged to supply their own 
containers, as well as choose from a range 
of high-quality local, unwrapped fresh fruit, 
vegetables and bread.

The Deli continues to stock an extensive 
selection of delicious cheese and the 
butchery is fully stocked with high quality 
meat including wild venison from the Estate.

Cowdray’s Shooting School, Hownhall, 
was recently recognised as one of the 
top shooting schools in the country 
at the 2019 Great British Shooting 
Awards. They won a silver award in the 
‘Shooting Ground’ category which is a 
terrific achievement for the team who 
established the school in 2017.

The accolade is recognition of the 
experience and vision of Hownhall 
Directors, Simon O’Leary and Benita 
Wright. They have embraced their 
surroundings creating the perfect 
woodland shooting experience. Located 
just north of Midhurst, the ground caters 
for novices through to established game 
shooters. The undulating terrain has 
enabled Hownhall to create a range of 
targets that best replicate live game. 
This, combined with client led focus, sets 
Hownhall apart from competitors.

An award for Hownhall Susana & Daughters Kefir Farm Shop Refurbishment 

Jonathan Russell, Chief Executive, Cowdray

We hope that you have enjoyed our Summer 2019 Newsletter which highlights a selection of the diverse activities undertaken at 
Cowdray.  Whilst our business benefits from our fantastic location in the South Downs we are privileged to be supported by an 
exceptional team who all share the Estate’s vision of achieving a diverse, interesting and sustainable business but importantly one which 
enriches the lives of all who live here or who visit us.


