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WELBECK FARM SHOP   
FARM BUTCHER OF THE YEAR - FARMA AWARDS 2015

The Welbeck Farm Shop is delighted to have been named ‘Farm Butcher of the Year’ in the 
prestigious FARMA awards 2015. They were also one of five finalists for the ‘Large Farm Shop of 
the Year’ award.

For the past 10 years the FARMA awards have showcased the UK’s best food businesses. 
Winners are judged on their merits by a panel of industry peers, retail experts and independent 
judges. After visiting the Welbeck Farm Shop, one of this year’s judges, Shopper Anonymous, 
commented, “I really could not fault the service that I received. The butchers were professional, 
knowledgeable and extremely engaging.”

This is not the Welbeck Farm Shop’s first success at the FARMA awards. In 2013 the Welbeck 
Farm Shop proudly won the FARMA ‘Best on Farm Butchery’ award, and in 2014 they won the 
FARMA ‘Own & Local’ award and were finalists for the ‘Farm Retailer of the Year’ award.

Joe Parente, managing director of the Welbeck Farm Shop commented, “It’s great to win 
this most prestigious award, as we strive constantly as a team to bring the very best in local 
and quality produce to our customers day in day out. Recognition such as this is wonderful 
conformation that our goal to be the very best local artisan retailer is ever further down the path 
of development, and I couldn’t be prouder of our fantastic butchers who absolutely deserve 
every accolade they get.”

The Welbeck Farm Shop is located on the historic Welbeck Estate in north Nottinghamshire and 
shares a courtyard with the nationally renown Harley Gallery and Café. The shop features award-
winning produce from the Welbeck estate, home to Stichelton cheese, Welbeck Bakehouse 
artisan breads, Welbeck Abbey Brewery real ales, and Boutique Aromatique chocolates and 
patisserie alongside many other local food champions.

The Welbeck Farm Shop team with their Farm Butcher of the Year award.Representative from EBLEX presenting the Farm Butcher of the Year award to Katy 
Fenwick and Joe Parente of the Welbeck Farm Shop.



BACKGROUND INFORMATION

WELBECK 
Welbeck is one of the great traditional landed estates, set mainly within Sherwood Forest in 
Nottinghamshire, an area of great natural beauty. The estate is home to an array of exciting 
businesses. From the award winning Welbeck Farm Shop, The Harley Gallery & Cafe, The School 
of Artisan Food, Creswell Crags and the Dukeries Garden Centre to a community of small food 
producers and artists working on Welbeck; Stichelton Dairy, Welbeck Abbey Brewery, Welbeck 
Bakehouse, Boutique Aromatique and the Harley Foundation Studio Artists just to name a few. 

FOOD & DRINK AT WELBECK 
Welbeck is home to a thriving community of food producers, as well as the award-winning 
Welbeck Farm Shop, the pioneering School of Artisan Food and the popular Harley Cafe formerly 
known as the Lime House Cafe. The group of renowned food producers are made up of Stichelton 
Dairy, producer of an unpasteurized blue cheese made using milk from the estate’s dairy herd, 
Welbeck Abbey Brewery, brewer of delicious real ales, the Welbeck Bakehouse, producer of 
amazing artisan breads and patisserie baked in beautiful wood fired ovens, and chocolatier and 
patissier Boutique Aromatique. The Welbeck Farm Shop stocks products from all of the Welbeck 
producers and was recently awarded the ‘Farm Butcher of the Year’ award in the FARMA Awards 
2015. Winner of The British Cookery School Award in 2014, The School of Artisan Food offers 
the UK’s first diploma in artisan food production as well as a wide range of short courses for food 
lovers of all skill levels. The Harley Cafe serves homemade treats and dishes using ingredients 
from the Welbeck Farm Shop and was named one of the top 30 places for tea in Britain by the 
Sunday Times.
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Welbeck Farm Shop    
A60 Mansfield Road    
Welbeck   S80 3LW    
Opening Hours:  Monday - Saturday 10am - 5pm    Sunday & Bank Holidays 10am - 4pm
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The Welbeck Estate’s herd of fallow deer. Stichelton cheese is produced on the Welbeck estate 
using milk from the estate’s dairy herd.

The Harley Gallery is home to the historic Portland 
Collection of fine and decorative art.


