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Explore Salcombe’s shipbuilding past, shipwreck displays,
historic  photographs, paintings, models and much, much

more...

OPEN APRIL TO OCTOBER 
10.30am - 12.30pm   

2.30pm - 4.30pm

Market Street, below the 
Salcombe Information Centre.

Registered Charity No. 268909

A veritable treasure trove of Salcombe’s maritime past...“ ”

www.salcombemuseum.org.uk
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The harder you search the more
you will find in this friendly 

little museum…

A treasure trove of models, 
paintings, photographs and

artefacts which tell the
story of Salcombe’s links

with ships and the sea
from ancient times 

to the Second 
World War.

A veritable treasure trove of 
Salcombe’s maritime past...“ ”
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Sharpham Centre
For Contemporary Buddhist Enquiry

  

www.sharphamtrust.org

“Let yourself be open 
and life will be easier. 

A spoon of salt in a glass of water 
makes the water undrinkable. 

A spoon of salt in a lake 
is almost unnoticed

The Buddha
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HISTORY OF SHARPHAM WINE
We have been making award winning wines at our family run vineyard on the banks of the River Dart, just downstream
from the ancient market town of Totnes, since 1981. We are a small and friendly bunch, who work hard to make the best
handmade wines possible. We are very passionate about what we do here at Sharpham and always strive for excellence.

Our aim today is to farm successfully in the modern context and to produce world class wine and cheese in harmony with
the environment and the natural beauty of the Sharpham Estate. Our vineyards, cheese dairy and low input dairy farm have
been producing wines and unpasteurised cheeses for over thirty years to local, national and international acclaim.

OUR WINES
Classic English wines are produced at Sharpham vineyard as a result of a happy marriage of soil, climate and grape variety
known as terroir, and nature has bestowed her gifts freely upon us here at Sharpham. Our spectacular tally of Regional, 
National and International Awards confirms our position as one of England's foremost quality wine producers. 

At the forefront of vine growing and wine making in the UK, Sharpham is widely recognised as producing some of England's
most outstanding wines. Our wines are stylish and offer intense fruit flavours and aromas. They are made from hand picked
grape varieties grown on our own sheltered slopes overlooking the River Dart, and occasionally from other carefully selected
vineyards across England. Traditional and New World techniques are employed resulting in a range of distinctive and 
beautifully balanced wines. 

EXPERIENCE SHARPHAM!
The Vineyard shop is open from March 1st until December 24th, 10am-5pm, Monday-Saturday.  In May, June, July, August
& September we are open every day, including Sundays and bank holidays.

Visitors are welcome and we offer a number of tours that include a wine tasting, check our website for more details. 

Taste the 
Experience

www.sharpham.com

SHARPHAM
VINEYARD

CLASSIC ENGLISH WINES

Sharpham Partnership Limited, Sharpham Estate, 
Ashprington, Totnes, Devon, TQ9 7UT.

Tel: 01803 732203    email: info@sharpham.com  

www.sharpham.com

SHARPHAM
VINEYARD

CLASSIC ENGLISH WINES
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The Sharpham Trust, established in 1984 by Ruth and Maurice
Ash, comprises 550 acres of sustainably farmed land following 

a stretch of the River Dart for almost 3 miles between Totnes 
and Dartmouth. 

Today as we seek to discover ways to live sustainably and 
meaningfully at Sharpham we invite you to participate in our 

charitable programme and to join us during our seasonal 
open events. 

Sharpham House and gardens overlooking the river offers a
range of talks and courses exploring ways of living in the 

contemporary world through mindfulness, art and nature. 
It is also possible to book the house for your own group. 

01803 732542

Sharpham Outdoors provides environmental activities, 
forest school, crafts and conservation for groups in or out of 

education as well as a public programme. 01803 732799

The Barn Retreat Buddhist Meditation, gardening, and 
community living for periods of one week to six months in a 

converted Barn on the estate.  01803 732661

Tenanted farms on the estate include:

Sharpham Wine and Cheese producing high quality wine from 
its vineyard and cheese from the milk of its Jersey cows.  

01803 732 203.  The Vineyard cafe is open from 
May -  September.  01803 732 178 

Robert Owen Community at Lower Sharpham Barton 
provides working opportunities for adults with learning 

disabilities on its bio-dynamic farm.  01803 732 502 

Higher Sharpham Barton Farm is also bio-dynamic, rears cattle
for beef and runs a family camp each summer. 01803 732 324 

Further details of the Sharpham Estate can be found on our 
website or by contacting us.

The Sharpham Trust, Ashprington, Totnes, Devon, TQ9 7UT.
Charity No.285767 Company No.1659601

www.sharphamtrust.org

I Enquiry I

I Contemplation I

I Poetry I
Join us in this magnificent setting overlooking the River

Dart to explore how we live and what it is that brings 
meaning to our lives. Build resilience into our 

communities by becoming part of the growing 
number of transition projects in our town.

Courses and events take place in Sharpham House and 
the South Wing Hall.  Some classes / events are on a 

donation basis - please help to sustain our programme 
of guest speakers. Please book in advance. 

Sharpham House can sometimes be booked for outside
groups and courses. Ask us for details. 

Volunteering opportunities are also available at Sharpham. 

Why not come by bike or on foot along the cycle path 
or by water taxi at high tide.

admin@sharphamtrust.org    Tel: 01803 732542
www.sharphamtrust.org
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Sunday 7 Wildlife Watch Group:
10.30am – 1pm

The weather will be getting colder, but by now Sharpham Estate
is resplendent in different multi-coloured leaves as autumn is in
full swing. We’ll be gathering these to make colourful environ-
mental art, as well as learning about how different animals
begin to prepare themselves for winter. Once again, the fire will
be lit to keep us warm!
Meet outside the Coachyard . 
£2 per person (£1 for Devon Wildlife Trust Members)

Tuesday 9 Talk: The Good Eye: Mindfulness, 
Buddhism and Photography
with Duncan Moss
7.30pm meditation, talk will start at 8pm

When you appreciate a work of art, no matter when it was created,
you appreciate it NOW. You experience the same nowness in
which it was created. It is always NOW. (Chogyam Trungpa)
Duncan will show what happened when he and his students
brought their cameras to their mindfulness class. In ‘mindful
photography’ they discovered a tradition developed by the 
famous Tibetan Teacher Chogyam Trungpa, in which the quality
of mindfulness informs photography and other forms of creativity.
Duncan Moss teaches Clinical Psychology at the University of
Plymouth, and has a long-standing interest in making mindful-
ness more accessible. He is an extremely amateur photographer. 
The South Wing. Donations please, suggested £5

Thursday 11 Wilderness Inquiry Group
7 – 9pm

Theme: homecoming (details as September 9th)

Tuesday 16 Talk: Time and Zen
with Dr Sue Blackmore
7.30pm meditation, talk will start at 8pm

In Zen practice we are often urged to stay with the "now" - but
is there a now? In some experiences time itself seems to disap-
pear or stop - but what has stopped? Sue’s struggles with
koans such as "There is no time, what is memory?" and "When
is this?" have provoked more bewilderment than answers, and
she hopes to share this bewilderment with you.
Sue Blackmore is Visiting Professor of Psychology at the Uni-
versity of Plymouth and author of Ten Zen Questions.
The South Wing. Donations please, suggested £5

Thursday 18 Leafy Pages and Wild Words 
Gordon MacLellan
9.30am – 5.30pm.

This workshop will include activities for groups of all ages to
use language to explore, enjoy and celebrate their environ-
ment. Through play with words we will create instant stories,
sudden poems, beautiful moments and laughing incidents. We
will explore exciting ways of recording written words in bog
books, wild scrolls, mapsticks, water pictures and handmade
paper. This day is aimed at professionals working with primary
schools in literacy, art and environmental work. 
Cost: £115/£95/£70 Please note pricing structure is for –
organisations /charities and voluntary organisations/
individuals. 
For more information and booking please contact Jo at Wild-
Wise on tel: 01803 868269 email: jo@wildwise.co.uk website:
www.wildwise.co.uk

Friday 19 Communicating Biodiversity Creatively
with Gordon MacLellan
9.30am – 5.30pm.

This day will look at how to engage young people and commu-
nities in biodiversity - exploring issues, experimenting with ac-
tivities, sharing ideas, finding inspiration, gathering
momentum, preparing for action…a workshop for anyone
looking at ways of bringing a spark to biodiversity education. 
Cost: £115/£95/£70 Please note pricing structure is for –
organisations /charities and voluntary organisations/
individuals. 
For more information and booking please contact Jo at Wild-
Wise on tel: 01803 868269 email: jo@wildwise.co.uk website:
www.wildwise.co.uk.

Sunday 21 Tree Nursery Day
11am – 4pm

Join us to help in the tree nursery and learn to identify native
trees in the winter. We will be lifting trees ready for planting
this winter season, transplanting seedlings and composting
the beds. There will be an identification session to learn to
identify young trees in the nursery followed by a walk in the
nearby woodland to identify mature trees. We will have a fire at
lunchtime to bake potatoes. Bring a filling for your potato,
suitable weather gear & sturdy shoes. 
Donations.
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The Sharpham Trust, established in 1984 by Ruth and Maurice Ash, comprises 550 acres 
of sustainably farmed land following a stretch of the River Dart for almost 3 miles 

between Totnes and Dartmouth. 

Today as we seek to discover ways to live sustainably and meaningfully at Sharpham 
we invite you to participate in our charitable programme and to join us during 

our seasonal open events. 

Sharpham House and gardens overlooking the river offers a range of talks and courses 
exploring ways of living in the contemporary world through mindfulness, art and nature. 

It is also possible to book the house for your own group. 01803 732542

Sharpham Outdoors provides environmental activities, forest school, crafts and conservation
for groups in or out of education as well as a public programme. 01803 732799

The Barn Retreat Buddhist Meditation, gardening, and community living for periods of one
week to six months in a converted Barn on the estate.  01803 732661

Tenanted farms on the estate include:

Sharpham Wine and Cheese producing high quality wine from its vineyard and cheese from
the milk of its Jersey cows.  01803 732203.  The Vineyard cafe is open from May - September.

01803 732178 

Robert Owen Community at Lower Sharpham Barton provides working opportunities for
adults with learning disabilities on its bio-dynamic farm.  01803 732502 

Higher Sharpham Barton Farm is also bio-dynamic, rears cattle for beef and runs a family
camp each summer. 01803 732324 

Further details of the Sharpham Estate can be found on our website or by contacting us.

The Sharpham Trust, Ashprington, Totnes, Devon, TQ9 7UT. Charity No.285767 
Company No.1659601

www.sharphamtrust.org
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The Sharpham Trust, established in 1984 by Ruth and Maurice
Ash, comprises 550 acres of sustainably farmed land following 

a stretch of the River Dart for almost 3 miles between Totnes 
and Dartmouth. 

Today as we seek to discover ways to live sustainably and 
meaningfully at Sharpham we invite you to participate in our 

charitable programme and to join us during our seasonal 
open events.

Sharpham House and gardens overlooking the river offers a
range of talks and courses exploring ways of living in the 

contemporary world through mindfulness, art and nature. 
It is also possible to book the house for your own group.

01803 732542

Sharpham Outdoors provides environmental activities, 
forest school, crafts and conservation for groups in or out of 

education as well as a public programme. 01803 732799

The Barn Retreat Buddhist Meditation, gardening, and 
community living for periods of one week to six months in a 

converted Barn on the estate. 01803 732661

Tenanted farms on the estate include:

Sharpham Wine and Cheese producing high quality wine from 
its vineyard and cheese from the milk of its Jersey cows.  

01803 732203.  The Vineyard cafe is open from 
May - September.  01803 732178 

Robert Owen Community at Lower Sharpham Barton 
provides working opportunities for adults with learning 

disabilities on its bio-dynamic farm.  01803 732502 

Higher Sharpham Barton Farm is also bio-dynamic, rears cattle
for beef and runs a family camp each summer. 01803 732324 

Further details of the Sharpham Estate can be found on our 
website or by contacting us.

The Sharpham Trust, Ashprington, Totnes, Devon, TQ9 7UT.
Charity No.285767 Company No.1659601 

www.sharphamtrust.org

I Meditation I

I Gardening I

I Community I
The Barn is situated in a beautiful part of South West

England overlooking the river Dart.  It provides a tranquil
and supportive environment  for meditation, contemplation

and enquiry. We are a small centre offering retreats for 
up to 7 people. You are welcome to stay from one week 

to six months. Accommodation is in single rooms. 

Barn retreats are a unique mixture of meditation, 
community living and working in our organic gardens. 
Experienced teachers facilitate discussions and offer

guidance on meditation practice.

Our retreats are based on Buddhist traditions and 
are non-denominational. We welcome people from all

faiths and none.

For programme details, please see our website 
or contact us at the Barn.

email: barn@sharphamtrust.org

Tel: 01803 732661

www.sharphamtrust.org/barn    
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The Barn Rural Retreat
Sharpham Programme
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I Enquiry I

I Contemplation I

I Poetry I
RECONNECTING WITH NATURE

Join us in this magnificent setting overlooking the River Dart to explore how we live 
and what it is that brings meaning to our lives. Explore and experience the natural world

and your own nature through our varied programme.

Poetry, Mindfulness, Enquiry, Art and the Great Outdoors

Courses and events take place in Sharpham House, the grounds and the South Wing Hall.
Some events are on a donation basis - please help to sustain our programme through your

generosity. Please book in advance where stated.

Sharpham House can sometimes be booked for outside groups, courses 
and celebrations. Ask us for details.

Volunteering opportunities are also available at Sharpham. Why not come by bike 
or on foot along the cycle path or by Rickshaw or water taxi at high tide.

admin@sharphamtrust.org    Tel: 01803 732542
www.sharphamtrust.org

The Sharpham Trust, established in 1982 by Ruth and Maurice Ash, comprises 
550 acres of sustainably farmed land following a stretch of the River Dart 

for almost 3 miles between Totnes and Dartmouth.

These days the Sharpham Programme offers many ways to re-connect with 
ourselves and with the natural world in exciting, innovative ways. We explore personal

sustainability through mindfulness and environmental issues and through close up 
outdoor experience. Art, poetry and talks lead us into enquiry while the landscape, 

river and natural beauty inspire and revive us.

Sharpham Outdoors provides environmental activities, forest school, crafts and 
conservation and volunteering opportunities for groups in or out of education as well 

as public events. 01803 732799

The Barn Retreat Buddhist Meditation, gardening, and community living for periods 
of one week to six months in a converted Barn on the estate. 01803 732661

It is possible to book Sharpham House for your own group, course or celebration.

Tenanted farms on the estate include:

Sharpham Wine and Cheese producing high quality wine from its vineyard and cheese
from the milk of its Jersey cows.  01803 732203.  

The Vineyard cafe is open from May - September.  01803 732178 

Robert Owen Community at Lower Sharpham Barton provides working opportunities 
for adults with learning disabilities on its bio-dynamic farm.  01803  732502 

Higher Sharpham Barton Farm is also bio-dynamic, rears cattle for beef and runs 
a family camp each summer. 01803 732324 

Further details of the Sharpham Estate can be found on our website or by contacting us.

The Sharpham Trust, Ashprington, Totnes, Devon, TQ9 7UT. Charity No.285767 
Company No.1659601 

www.sharphamtrust.org
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Mon 13 - Fri 17 Summer Explorers
with Sharpham Outdoors Project

                 10.30am – 3.30pm
Come and join Anna and the gang for an exciting and fun-packed three days and one
night camping exploring the estate over the holidays. We’ll be animal tracking, foraging
for food and devising seed bombs, making dens and forming wild tribes, badger
watching and listening to stories around the camp fire. 
Cost: £15 per child per day, £20 per child per camp out, Sibling discount - £25. For
ages 7-11 years. Full payment in advance. Booking essential. Phone 01803 732799.

Fri 17 - Wed 22 Committed Dharma Practitioners Programme (CDPP)
The CDPP course is an integrated approach to the study and practice of the Dhamma
that is rooted in the Buddha’s teaching of the path to liberation. This is a two-year
programme. The present course is fully booked. 
For details of our 2013 course, please contact the CDPP Administrator on
sharphamcdpp@yahoo.co.uk

* Concessions: over 60s; full time students; Under 16s; unemployed; disability 
benefits. Please provide proof of eligibility.

Before heading out to anything please check online at www.sharphamtrust.org to make
sure that the event is still going ahead.

Sharpham Barn Rural Retreat
The Barn offers week long retreats combining meditation, garden and rural skills with
community living. Open all year round.  For details please contact Peter Mallard, Barn
Manager on 01803 732 661 or see the Sharpham Trust website and the Barn Retreat
pages for information.

Sharpham Outdoors Project
Sharpham Outdoors is the Outdoor education arm of Sharpham Trust. Over recent
months Ambios Ltd, an environmental training organisation has been working with
Sharpham Trust in securing a new home for Sharpham Outdoors, and a whole range of
new and exciting outdoor learning and engagement opportunities. This new base will be
at Lower Sharpham Barton Farm alongside Robert Owen Communities, an organisation
who support adults with learning disabilities. The farm will host a residential team of
trainees, a communal space to share stories and insight, a learning centre and lots
more. This project will evolve over the coming weeks and months, and the public
program has been reduced to accommodate this change. Please see the Sharpham
Trust website and the Sharpham Outdoors Project pages for updates. 

Friends of Sharpham
Become a Friend of Sharpham and you’ll get 20% discount on many courses and
events. Ask us for details on 01803 732542.

The Sharpham Trust, established in 1984 by Ruth and Maurice Ash, comprises 
550 acres of sustainably farmed land following a stretch of the River Dart 

for almost 3 miles between Totnes and Dartmouth.

These days the Sharpham Programme offers many ways to re-connect with 
ourselves and with the natural world in exciting, innovative ways. We explore personal

sustainability through mindfulness and environmental issues and through close up 
outdoor experience. Art, poetry and talks lead us into enquiry while the landscape, 

river and natural beauty inspire and revive us.

Sharpham Outdoors provides environmental activities, forest school, crafts and 
conservation and volunteering opportunities for groups in or out of education as well 

as public events. 01803 732799

The Barn Retreat Buddhist Meditation, gardening, and community living for periods 
of one week to six months in a converted Barn on the estate. 01803 732661

It is possible to book Sharpham House for your own group, course or celebration.

Tenanted farms on the estate include:

Sharpham Wine and Cheese producing high quality wine from its vineyard and cheese
from the milk of its Jersey cows.  01803 732203.  The Vineyard cafe is open from May

- September.  01803 732178 

Robert Owen Community at Lower Sharpham Barton provides working opportunities 
for adults with learning disabilities on its bio-dynamic farm.  01803 732502 

Higher Sharpham Barton Farm is also bio-dynamic, rears cattle for beef and runs 
a family camp each summer. 01803 732324 

Further details of the Sharpham Estate can be found on our website or by contacting us.

The Sharpham Trust, Ashprington, Totnes, Devon, TQ9 7UT. Charity No.285767 
Company No.1659601 

www.sharphamtrust.org
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Saturday 12 Mindfulness for Health and Wellbeing
with Sarah Delfont and Sarah Clevely

Mindfulness is the art of being in the present moment – with acceptance and without
judgement. Mindfulness practices enhance health and well being by helping to reduce
stress and anxiety. This  day will introduce a variety of Mindfulness techniques that can be
incorporated into daily life.
Sharpham South Wing (Friends of Sharpham concession available). Please bring lunch.
Cost £45.

Fri 11 – Sun 13 Winter Wellness – Tai Chi 
with Andrew Broadhead and Chris Waters

As the nights draw in we need to find effective ways of staying balanced and rejuvenated.
Strengthening our Qi  (chi/energy) will help ward off colds and stress.  This weekend will
give you lots of time to renew, nourish and re-balance yourself so that your winter is full of
"inner warmth".  
Prices are from £199. See www.taichination.com for more info and to book.

Sharpham Barn Rural Retreat
offers week long retreats combining meditation, garden and rural skills with community 
living. Open all year round. For details please contact Peter Mallard, Barn Manager. 
01803 732 661 or see our website.

Friends of Sharpham
Become a Friend of Sharpham and you’ll get 20% discount on many courses and events. 
Ask us for details on 01803 732542.

Sensory awareness excercise
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Set in the beautiful Dart Valley 

TOTNES, SOUTH DEVON

In 1981 diversification formally began with the 
development of the cheese making facility and the
planting of the first few acres of vineyard. A conscious
decision was made to produce cheese and wine that
we would want to eat and drink, hence the production
of soft cheeses and the choice of a French grape when
most other vineyards were growing German varieties.
The hallmarks of Sharpham’s approach remain
uniqueness, quality and sustainability.

Located in a magical position on the banks of the
River Dart, the Estate’s twelve thousand vines bask in
the warmth of the sheltered southern slopes, one of
the factors contributing to Sharpham’s ever-growing
tally of both national and international awards. 

Sharpham combines its viticultural skills with both
new world and traditional winemaking techniques in
the winery, where around sixty thousand bottles are
produced each year. In common with most of the
UK’s four hundred or so vineyards, Sharpham produces
mainly white wines although its reds are rapidly 
gaining fans and stocks tend to sell out quickly.

WE’RE 3 MILES FROM TOTNES. TAKE THE 
A381 TOWARDS KINGSBRIDGE. TURN LEFT 
FOR ‘SHARPHAM VINEYARD’ & ASHPRINGTON.
THEN FOLLOW THE BROWN SIGNS.

SHARPHAM PARTNERSHIP LTD,
SHARPHAM ESTATE, ASHPRINGTON, TOTNES,
DEVON, TQ9 7UT.
Tel: 01803 732203   Fax: 01803 732122
email: info@sharpham.com  
web: www.sharpham.com

HOW TO FIND US

• Explore the 
natural beauty of 
the Sharpham Estate
by experiencing our 
vineyard & riverside
trails - dogs welcome
on a lead.         

• Sample our superb
award-winning range
of wines & cheeses.

• Learn about the
fine art of making
wine & cheese. 

PU
BL

IC
IT

Y
: s

a
m

sk
a

ra
 d

e
si

g
n

>
 0

80
0 

12
2 

30
45

 >
 w

w
w

.s
a

m
sk

a
ra

-d
e

si
g

n
.c

o
m

SHARPHAM ESTATE
Rural regeneration in action
This thousand-year-old farm is owned by the Sharpham
Trust. Sharpham House was designed by Sir Robert Taylor
in 1770 and stands on a hill overlooking the vineyard,
meadows & wooded slopes above the River Dart and is
just two miles downstream from Totnes. 

THE SHARPHAM SHOP
Our shop is located in the Winery building and
here you'll find our wine and cheeses available
for purchase. However, we are unable to stock all
of our cheeses throughout the year. 

Entry is FREE for over the counter purchases.
Tastings are only available on the tours (admission
charge applies). 

We provide an online mail-order service for
our wines at:

www.sharpham.com

OPENING HOURS

TOURS

We are open from March 1st until December 23rd, 
10am-5pm, Monday-Saturday.  In May, June, July,
August & September we are open every day, including
Sundays and bank holidays.

TREK AND TASTE
A self-directed tour of the vineyard with a map (30mins), followed
by an instructed tasting of a selection of Sharpham wines & cheeses.

Available all season during opening hours – 

Bronze  £2.50 pp (Entry to the vineyard trails without tasting)

Silver  £6.95 pp (Trek and Tasting of four wines & two cheeses)

Gold  £9.95 pp (Trek and Tasting of six wines & three cheeses; 
this option is subject to availability)

VINE TO WINE
A guided tour of both the vineyard and winery, together 
with a tasting of our wines & cheeses (styles as available.)
An explanation of the process from vine to wine is also
given. This option is available on Wednesdays, Saturdays
and Sundays at 3pm from May 1st until September 15th,
this tour lasts approximately 2 hours. Advance booking is not
necessary. The tour is subject to weather conditions, £14.95 pp

This tour can also be arranged for private groups of 10 
or more people. Please call us on 01803 732 203 if you
would like to arrange this.

THE SHARPHAM EXPERIENCE
Tea and coffee on arrival. A tour of the vineyard - giving the
history and principles behind English viticulture. The vineyard
tour also includes a scenic river walk along the banks of the
river Dart.  In the winery there will be a full explanation of
the wine-making process and a tutored wine tasting – the
professional way! The tour will finish with lunch including
some of the Sharpham cheeses, local breads and salad.
Available on specific dates from May-September and lasts
approximately 4 hours. Advance booking is essential. £55 pp

10% discount on tour prices for students and Senior
Citizens. Children under 14, accompanied with adults
FREE. Well behaved dogs on leads welcome.

We are a working farm so outdoor footwear & clothing are
highly advisable; some sections of the trails cover steep and
uneven ground.

No access for coaches.

Sharpham Vineyard & Cheese Dairy
near Totnes has long been considered one of Devon’s
special places to visit, not only because of its 
spectacular location on the warm southern slopes
above the meandering River Dart, but also because 
of its international award winning wines and hand
made cheeses. 

The five hundred and fifty acre Sharpham Estate lies
in a sheltered position, nestling on the western banks
of the River Dart two miles downstream of the
ancient market town of Totnes in South Devon.

In 1770 Captain Philemon Pownall bought the land,
the monies coming from his capturing of a Spanish
vessel Hermione off Cadiz during the Seven Years War.
Pownall benefited to the tune of approximately
£65,000 - a vast sum at the time - and commissioned
renowned architect Sir Robert Taylor to design and
build the neo-Palladian mansion which now forms
the heart of the Estate.

In 1961 Sharpham was bought by Maurice & Ruth
Ash, Ruth being the daughter of nearby Dartington
Hall founders, Leonard and Dorothy Elmhirst. In the
late 1970’s Maurice & Ruth began to plan a different
future for the Estate based on sustainable farming
practices resulting in quality food production. 

QUALITY, TASTE & EXCELLENCE are the
enduring hallmarks of our award winning
range of cheeses. We combine meticulous
attention to hygiene with traditional methods
including cutting, moulding and turning, all
performed entirely by hand. We use milk
from our own herd of
Jersey cows, which
enables us to follow
the process from start
to finish. The dairy
has viewing windows
so visitors can observe
the process. 

Debbie Mumford -
Head Cheesemaker

“

”

SHARPHAM VINEYARD & CHEESE DAIRY, TOTNES, SOUTH DEVON

“CLASSIC WINES are produced as the result of a
happy marriage of soil, climate and grape variety
known as terroir, and nature has bestowed her gifts
freely upon us here at Sharpham. In the winery, we
employ both New World & traditional techniques
to best develop our unique regional characteristics.
Our tally of International Awards confirms our
position as one of England’s foremost quality 

producers. We 
warmly invite you
to visit, and sample
our wine in our
beautiful 
surroundings.

Mark Sharman - 
Managing Director

”

A working Estate set in a stunning location on the bank of 
the River Dart producing world class wines and cheeses

BRANDING: FLYERS / POSTERS / VOUCHERS

Flyers - Vouchers

Here are a selection of some of our flyers
and vouchers that we have produced to
feast your eyes over.
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SHARPHAM

VOUCHER
1010£10This voucher entitles the holder £10 to spend against any of our

Tours and the purchase of any Wines and Cheeses at Sharpham
Vineyard. The voucher is not redeemable in the café.

Valid for 12 months from:

Signed:
For Sharpham Vineyard
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SHARPHAM

TREK & TASTE
This voucher entitles the above  to attend The Sharpham 
Trek & Taste Tour. See leaflet for details, booking not necessary.

Valid for 12 months from:
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SHARPHAM 
TREK & TASTE

GOLD SILVER BRONZE

GOLD SILVER

BRONZE

SHARPHAM

    EXPERIENCE
This certificate entitles the above  to attend The Sharpham 
Wine Experience Tour. See leaflet for details, booking essential.

Valid for 12 months from:
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SHARPHAM 
EXPERIENCE

SHARPHAM

VINE TO WINE
This voucher entitles the above  to attend The Sharpham 
Vine to Wine Tour. See leaflet for details, booking not necessary.

Valid for 12 months from:
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Creative Vision

www.samskara-design.com

BRANDING: FLYERS / POSTERS

Flyers

Here are a selection of some of our flyers
that we have produced to feast your eyes
over.
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Sharpham Vineyard & Cheese Dairy
near Totnes has long been considered one of Devon’s
special places to visit, not only because of its 
spectacular location on the warm southern slopes
above the meandering River Dart, but also because 
of its international award winning wines and hand
made cheeses. 

The five hundred and fifty acre Sharpham Estate lies
in a sheltered position, nestling on the western banks
of the River Dart two miles downstream of the
ancient market town of Totnes in South Devon.

In 1770 Captain Philemon Pownall bought the land,
the monies coming from his capturing of a Spanish
vessel Hermione off Cadiz during the Seven Years War.
Pownall benefited to the tune of approximately
£65,000 - a vast sum at the time - and commissioned
renowned architect Sir Robert Taylor to design and
build the neo-Palladian mansion which now forms
the heart of the Estate.

In 1961 Sharpham was bought by Maurice & Ruth
Ash, Ruth being the daughter of nearby Dartington
Hall founders, Leonard and Dorothy Elmhirst. In the
late 1970’s Maurice & Ruth began to plan a different
future for the Estate based on sustainable farming
practices resulting in quality food production. 

QUALITY, TASTE & EXCELLENCE are the
enduring hallmarks of our award winning
range of cheeses. We combine meticulous
attention to hygiene with traditional methods
including cutting, moulding and turning, all
performed entirely by hand. We use milk
from our own herd of
Jersey cows, which
enables us to follow
the process from start
to finish. The dairy
has viewing windows
so visitors can observe
the process. 

Debbie Mumford -
Head Cheesemaker

“

”

SHARPHAM VINEYARD & CHEESE DAIRY, TOTNES, SOUTH DEVON

“CLASSIC WINES are produced as the result of a
happy marriage of soil, climate and grape variety
known as terroir, and nature has bestowed her gifts
freely upon us here at Sharpham. In the winery, we
employ both New World & traditional techniques
to best develop our unique regional characteristics.
Our tally of International Awards confirms our
position as one of England’s foremost quality 

producers. We 
warmly invite you
to visit, and sample
our wine in our
beautiful 
surroundings.

Mark Sharman - 
Managing Director

”

A working Estate set in a stunning location on the bank of 
the River Dart producing world class wines and cheeses

Set in the beautiful Dart Valley 

TOTNES, SOUTH DEVON

In 1981 diversification formally began with the 
development of the cheese making facility and the
planting of the first few acres of vineyard. A conscious
decision was made to produce cheese and wine that
we would want to eat and drink, hence the production
of soft cheeses and the choice of a French grape when
most other vineyards were growing German varieties.
The hallmarks of Sharpham’s approach remain
uniqueness, quality and sustainability.

Located in a magical position on the banks of the
River Dart, the Estate’s twelve thousand vines bask in
the warmth of the sheltered southern slopes, one of
the factors contributing to Sharpham’s ever-growing
tally of both national and international awards. 

Sharpham combines its viticultural skills with both
new world and traditional winemaking techniques in
the winery, where around sixty thousand bottles are
produced each year. In common with most of the
UK’s four hundred or so vineyards, Sharpham produces
mainly white wines although its reds are rapidly 
gaining fans and stocks tend to sell out quickly.

WE’RE 3 MILES FROM TOTNES. TAKE THE 
A381 TOWARDS KINGSBRIDGE. TURN LEFT 
FOR ‘SHARPHAM VINEYARD’ & ASHPRINGTON.
THEN FOLLOW THE BROWN SIGNS.

SHARPHAM PARTNERSHIP LTD,
SHARPHAM ESTATE, ASHPRINGTON, TOTNES,
DEVON, TQ9 7UT.
Tel: 01803 732203   Fax: 01803 732122
email: info@sharpham.com  
web: www.sharpham.com

HOW TO FIND US

• Explore the 
natural beauty of 
the Sharpham Estate
by experiencing our 
vineyard & riverside
trails - dogs welcome
on a lead.         

• Sample our superb
award-winning range
of wines & cheeses.

• Learn about the
fine art of making
wine & cheese. 
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SHARPHAM ESTATE
Rural regeneration in action
This thousand-year-old farm is owned by the Sharpham
Trust. Sharpham House was designed by Sir Robert Taylor
in 1770 and stands on a hill overlooking the vineyard,
meadows & wooded slopes above the River Dart and is
just two miles downstream from Totnes. 

THE SHARPHAM SHOP
Our shop is located in the Winery building and
here you'll find our wine and cheeses available
for purchase. However, we are unable to stock all
of our cheeses throughout the year. 

Entry is FREE for over the counter purchases.
Tastings are only available on the tours (admission
charge applies). 

We provide an online mail-order service for
our wines at:

www.sharpham.com

OPENING HOURS

TOURS

We are open from March 1st until December 23rd, 
10am-5pm, Monday-Saturday.  In May, June, July,
August & September we are open every day, including
Sundays and bank holidays.

TREK AND TASTE
A self-directed tour of the vineyard with a map (30mins), followed
by an instructed tasting of a selection of Sharpham wines & cheeses.

Available all season during opening hours – 

Bronze  £2.50 pp (Entry to the vineyard trails without tasting)

Silver  £6.95 pp (Trek and Tasting of four wines & two cheeses)

Gold  £9.95 pp (Trek and Tasting of six wines & three cheeses; 
this option is subject to availability)

VINE TO WINE
A guided tour of both the vineyard and winery, together 
with a tasting of our wines & cheeses (styles as available.)
An explanation of the process from vine to wine is also
given. This option is available on Wednesdays, Saturdays
and Sundays at 3pm from May 1st until September 15th,
this tour lasts approximately 2 hours. Advance booking is not
necessary. The tour is subject to weather conditions, £14.95 pp

This tour can also be arranged for private groups of 10 
or more people. Please call us on 01803 732 203 if you
would like to arrange this.

THE SHARPHAM EXPERIENCE
Tea and coffee on arrival. A tour of the vineyard - giving the
history and principles behind English viticulture. The vineyard
tour also includes a scenic river walk along the banks of the
river Dart.  In the winery there will be a full explanation of
the wine-making process and a tutored wine tasting – the
professional way! The tour will finish with lunch including
some of the Sharpham cheeses, local breads and salad.
Available on specific dates from May-September and lasts
approximately 4 hours. Advance booking is essential. £55 pp

10% discount on tour prices for students and Senior
Citizens. Children under 14, accompanied with adults
FREE. Well behaved dogs on leads welcome.

We are a working farm so outdoor footwear & clothing are
highly advisable; some sections of the trails cover steep and
uneven ground.

No access for coaches.

I have used the creative talents at
Samskara  for many years and are 
always impressed by the time taken
to understand both the brief and the
business culture that must inform
any imagery we produce. 

The project management from start
to finish makes the whole process 
enjoyable too.

Mark Sharman
Director of Sharpham Vineyard

“



Creative Vision

www.samskara-design.com

BRANDING: FLYERS

Flyers

Here are a selection of some of our flyers
that we have produced to feast your eyes
over.
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“ Spindle’s timing, presence and choice of material so wonderfully backed up by the
music - a magical choice of dancing notes, moods and colours. I could listen 

to you sing all night; there's a quality of ancient trees in your voice, 
a depth and a resonance that speaks directly to my cells.” 

Colin Harrison, Voice Coach and International Workshop Leader
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Stories from the fire, stories for the heart...

For booking and further information please contact: 

Chris Salisbury, Foxhole, Dartington, Devon. 
TQ9 6EB UK +44 (0)1803 868269 

email: spindle@wildwise.co.uk.

“ We need tales like these to 
lighten the darkness, to 
remind us through story of 
our heart connection to the
world...and we need tellers
like these who can 
ignite our love 
for the trees and
cast light into the 
future forests we 
must imagine. 
I really loved the evening. 
It inspired my own muse 
and I enjoyed the heartful 
power you two generate 
together.”

Daverick Leggett
Author and poet

Spindle Wayfarer
has appeared on
television, and in the
most unlikely venues
all over Britain -
nature reserves,
conference halls,
castles, theatres,
festivals, hotels,
schools and colleges.

“ Stories from the WildWood"
managed to place the 
environmental message 
right inside my heart. It 
was a beautiful evening. 
Two beautiful souls, 
communicating skilfully 
and touchingly.” 

Mark Josephs-Serra
Author

“ I found myself opening to the
deeper magic that the storyworld

brings,a kind of archetypal listening
that happens inside, in the place of
soul. This is of profound value to me.

It feeds my dreams. So thankyou. 
I love your commitment 
to this most ancient art. 

Oliver Hurd-Thomas, photographer

The Water of Life
- a magical wondertale, the heroic quest

“ Spellbound we listened caught up by the fine mesh of 
the storyteller’s net held by this unique combination of 
legend, music and song, woven into a magic evening.” 

Colin Trier, Plymouth University Environmental Science Lecturer

Tales from the Darkside
- good old fashioned ghost stories

“ A journey for adult and child alike; drawing on a host of 
artistry, they took us into a world of magic just right for 
the time in all senses. It's so good to be reminded that 
magic is in the turning of the year and the weaving of a 
good story and a good tune. Don't miss them.” 

Ya'Acov Darling-Khan, Dance teacher

Stories from the WildWood
- a tribute to the magnificence of trees

“ Spindle Wayfarer transported the audience to a place 
where magic was possible and even likely. I saw trees in 
a different light and my next walk in the woods 
recaptured some of that magic. A wonderful evening 
where my heart was lifted.”

Malcolm Stern, Psychotherapist, author and Channel 4 presenter

Storytelling is almost 
as old as the earth on which we stand.
Fairy and folk stories carry the
cumulative wisdom of the community.
They are a product of our urge to recall
past wisdom, to transmit deep insights
and truths to future generations. 

Spindle Wayfarer weaves a spell of
enchantment, that teaches, heals and
entertains. If you require a spellbinding
performance, a potent presentation or
a story-making workshop then draw
from the well of inspiration that
storytelling provides.

The tapestry of a Spindle Wayfarer
storytelling performance can also be
woven with the threads of original,
traditional music and songs, 
created and performed 
with Stewart Edmondson. 

These performances have 
included; 

”



Creative Vision

www.samskara-design.com

BRANDING: FLYERS / POSTERS / DVD’S

Flyers

Here are a selection of some of our flyers
and DVD’s that we have produced to feast
your eyes over.
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Offering a different Tai Chi experience:

I Designer Organic Cotton and Bamboo Clothing 
I Holidays at The Hill That Breathes, Italy 

I Weekends, Retreats and Camps 
I Summer Schools and Instructor Courses

Tai Chi Nation Ltd aims to bring the benefits of Tai Chi and Qi Gong to as many people as possible in an ethical, 
relevant and contemporary way.  Search for us on Facebook, MySpace and YouTube.

Interact with us: www.taichination.com | 0845 257 2142 | talktous@taichination.com

Enter the code TCNPC001 to get your special discount of 10%
(valid until end of November 2008)

I Unique Tai Chi weekends & holidays

I Online community

I In depth courses & instructor training

I Inspired clothing

Experience Tai Chi and Qigong
with one of the South West’s 
leading Schools.

Relax, find balance in life, 
energise and dissolve stress…

Qualified instructors teaching 
Yang Style Tai Chi,  Tai Chi Qigong, 
Qi enhancing meditations, Daoyin
(Taoist Yoga) and Self Massage. 
Suitable for all levels and ages. 

DVDs, books, inspired clothing and
much more available on our websites.

Tel: 0845 257 2142
Mob: 07717 172 691
Email: talktous@taichination.com
Web: www.devontaichi.co.uk
www.taichination.com

Tai Chi and Qigong

FREE TASTER CLASS

Monday 15th Sept 2008
3.30-4.45pm (Qigong and Simple Tai Chi)
and 5-6pm (Intermediate Tai Chi)

St Johns Church Hall, Bridgetown, Totnes

12 week course starts 21st September 

£79/70

Teacher: Matthew Rochford

The Tai Chi Nation Guide to Tai Chi and Qigong 
with Matthew Rochford and Helen Holden

Essential practices for finding balance in life

"life affirming and truly Qi enhancing
The Barefoot Doctor

best selling author and Tai Chi practitioner for 40 years

Tai Chi &
Qigong
An invaluable tool 
for Tai Chi basics 
and beyond
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Creative Vision

www.samskara-design.com

BRANDING: PACKAGING / EXHIBITION BOARDS

Packaging

Samskara has created the whole rustic
feel of the Tanner Bates brand with great
success, with a wide range of material
ranging from leaflets and posters through
to signage and packaging.

Tanner Bates have been so successful
with their products they have even been
adopted by Dragons Den’s entrepreneur
Deborah Meaden for one of her personal
businesses.
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Made by leather craftsmen in the Tanner Bates 
workshop here on the Dartington Estate.

Hand-made from Devon cowhides tanned 
at  Europe’s last remaining oak bark tannery 

in Colyton, East Devon.

Oak bark tanning produces an outstanding leather 
unsurpassed in strength, durability and suppleness.

The buckles are solid brass, cast in sand and hand 
polished at a foundry in Walsall, West Midlands.

THE OAK BARK LEATHER BELT

�

�

The belt you made 
for me is absolutely 

fantastic. 
It will be my pleasure 

to wear it for the 
rest of my life. 
Thank you.

Chris Crossley, Artist, Kent

TANNER BATES JOURNALS

The Tanner Bates Journal has been created by two 
traditional skilled craftsmen. The pages are hand-sewn 

on a wooden frame, and the leather is cut by hand 
from        the hide using traditional hand tools. 

The paper is hand sewn not only because it’s a time 
honoured bookbinding tradition but also because of the 

subtle luxury of pages, which lie effortlessly flat 
wherever you choose to open the book.

The leather was processed in a family run tannery where
they still use organic tree barks and plant extracts to 

transform animal skin to leather. 

The binding, like all good quality leather products, 
will become more beautiful as you complete 

and file away each volume.

Refills are readily available from your stockist 
or direct from Tanner Bates.

Two traditional craft skills in danger of being forgotten.

PROTECT ENDANGERED CRAFTS
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HAND SEWN PAGES IN LUXURIOUS LEATHER BINDINGS

Studio:
Old School Farm, Dartington Hall
Totnes, Devon TQ9 6EB
Tel: 01803 866257  07738 634136

Website: tannerbates.co.uk
email: info@tannerbates.co.uk

The

Classic 

Journal

WITH RE-FILLABLE PAGES!

We have been blown away with
what Samskara has achieved for 
us, from creative inspiration and 
direction to a total rebrand creating
a very beautiful feel to our products.

Samskara has overseen every step
in our creative process. I cannot
recommend them more highly.

John Hagger
Founder of Tanner Bates

“




