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A PASSION FOR CHEDDAR CRAFTED OVER GENERATIONS
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ONLY 15 MILES FROM THE TOWN OF ‘CHEDDAR’

We farm and make
our Cheddar in
Wyke Champlower
in Somerset, close

to the true home of
cheddar

(Our village was named
‘Wyke Champfleur’
meaning Wyke fields of
flowers’ by a French
‘visitor’ after the
Norman invasion in the
late 11 century.)
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JOMERSET FARMING Sincg

WYKE)

FACTS ABOUT WYKE

L ARMS g

Wyke is an 150 year old family Trading in UK retailers and 160

farmhouse cheese making business countries inc. Carrefour, France %
Family farm 1500 acres and have Leading the field in Green and Sustainable éf
1000 milking cows in Somerset branding

51k fans on Facebook
Sourcing milk from 110 local farm assured o5k followers on Twitter

farms within a 35 miles radius of the dairy EESCER
B GOLD
AWARDS

Food Manufacturing Awards ‘Dairy
-
Wyke process up to 300 million Company ?f the WINNER
litres milk per annum Year 2013
_ _ Guardian Sustainable Business of the Year 2014 &

Wyke is 5% of the UK cheddar market with a 2015
25% penetration of UK households Grocer Sustainable Supplier of the Year

2014

» Largest organic milk processor in UK due to cheese, butter and
skimmed milk concentrate contracts with OMSCO




EXPORT VARIANTS

SaiTIsM FARHING 3INCE 4y,

FARMS

MATURE RED LEICESTER

CHIDDAR ,.JL CHEODAR

Gl

J1TisH FARMING SINCE 4,

EXTRA MATURE

JG cHEoDAR
AL

SRITISH FALMING 3INCE e,

— e —

—  FARMS —
— 2 RS D

MILD

CHEDDAX

AATIOM FAAMING BINCE 14,

IVY'S VINTAGE

CHIODAR




;. WHAT MAKES Us 100% GREEN.

OUR COMMITMENT TO SAVING OVER 20 MILLION KGS OF CO, PER YEAR.
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e Biogas Dairy Generator fuelled Excess heat produced by the
by biogas producing Generator is also used in the
500 kWh electricity cheese-making Dairy
GREEN ENERGY PLANT
75,000
tonnes of farm, 3 x 5,000 cubic
Dairy and local waste metre digesters
l \
Ot — ’
Green Energy Plant Generator Electricity and heat used to power l?xcesl ele.c(riti!y created is sent to the
fuelled by biogas producing Green Energy Plant National Grid and used to power our other

500 kWh electricity -operations and local community
The Digestate by-product from the

plant is heat treated in the pasteuriser
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PRE- CONDITIONING UNIT MEMBRANE FILTERS GRrID CONTROL PLANT Biomethane gas reaches National

Biogas is prepared to be CO2 is removed from the Biomethane gas is upgraded Grid ready to decarbonise the

sent to the National Grid biogas to leave biomethane ready to be sent to the grid

|
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Digestate is spread on the farm fields Clean COz released
reducing and eliminating the need for into atmosphere
artificial fertilisers S

100,000 tonnes of digestate rich in homes of Britain

nitrogen, phosphate and potash is stored
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JOMERSET FARMING Sincg

SUMMARY

Quality products produced on our Somerset farm

History of Wyke is a unique family brand story

Best selling cheddar brand in France and selling in 150 countries around the world
Experienced professional team

Committed to operating our business in a sustainable way

Wyke is the first national food brand to be 100% self sufficient in Green energy

We are efficient, well invested, diversified and ‘Fit for the Future’

“It’s something that our ancestors would be proud of as well as our children”




