
CFBoA Farm and Nature Walk and Talk at Brown Cow Organics, Pilton on 11th May 2019 

 

      A group of 19 of us took part in the visit to hear about this organic farm with its Guernsey dairy and 

dairy beef herd.                                                                                                                                                                                  

      

      We were warmly welcomed and shown around the farm by Judith, who farms here with her husband, 

Clive. 

 

Since the brief report in the May CFBoA newsletter, 

just after our visit, a number of the group have sent 

feedback saying what an enjoyable visit it was and 

what most impressed them. Nigel Gerdes 

commented “The visit to Perridge Farm was 

outstanding. The whole farm is organic and it is 

alive with birds and insects. The farm is 485 acres 

and in the middle of it is one of the largest woods 

(25 acres) in Somerset. Masses of hedgerows since 

the farm has many small fields and is criss-crossed 

by lanes. Swallows were over the farm buildings 

and over the top of the hill were a pair of buzzards. Some of the fields are very steep and the views are 

breathtaking. The valley bottom has a stream. A stunning place.” 

 

 
 
      It was commented that it was “great to see successful organic farming and really engaging and 

informative farmers”. “Really interesting day. Makes you realise the importance of an organic 

system.” 

 



      The cattle are grazed on a rotational basis during 10 months of the year and the silage they are fed 

is made on the farm; no additional feedstuffs are brought onto the farm. Judith indicated that the 6 

months of grazing that is promised by some supermarkets promoting grass-fed dairy or beef is 

inadequate and the animals should be out on grass for longer (although most animals when housed will 

still be receiving grass-products). Members of the group were impressed by the commitment to animal 

welfare and the pursuit of quality over quantity. These milking cows only produce about half the milk 

that cows in many intensive dairy systems produce; however, the nutritional content is superior and this 

is described on the farm’s website https://www.browncoworganics.co.uk/browncow/Nutrition.html  

 

 
 

      The group were greatly impressed by the beautiful, placid and gently inquisitive cows. Judith 

attributed their contentment to the very carefully balanced diet from carefully managed soils. She also 

“talked about how milk has changed from pre-WWII to today with a change in proteins.  She said tests 

showed the changes and these along with homogenisation has altered the structure of milk and could 

have led to the growing rates of lactose intolerance within the population.  I will be finding out from 

my milk supplier whether my organic milk is homogenised! She could prove these changes as their herd 

has the pre-war proteins etc” (Eunice Parker). The milk from this farm is naturally low in fat, rich in 

Omega 3s and other trace elements and rich in A2 beta-casein protein.  Judith referred to a book 'Devil 

in the Milk' indicating it as a key text in making the case for A2 milk (Nigel has now obtained a copy). 

 

      As with almost every dairy herd, the calves are removed from the cows at birth. The bull calves and 

the heifer calves not needed as replacements in the dairy herd are reared on for beef.  

 

      The cows are milked just once a day and the milk yield is now as much as it was with twice daily 

milking, but the cows have a more peaceful life! However, the farmers do not put their feet up for the 

rest of the day and there is always a great deal to do.        

 

https://www.browncoworganics.co.uk/browncow/Nutrition.html


      The soil is tested regularly and the quality of the soil is obviously the top priority and cared for 

appropriately. They do need to add some rock salts, that are allowed under the organic registration, to 

balance the high magnesium content of the soil.   

 

 
 

          Judith said that they cater for a very small segment of the market, being organic, although over 

recent years there has been good growth in the organic market, especially in the South West. Roger 

Jones makes the point that organic products only service 2% of the market – consumers who can afford, 

or choose to afford, those better products. Some of the milk is made into cheese for the export market, 

through Wykes Cheeses. Brexit is a significant concern as, unless a deal is agreed with the EU, the 

organic registration for UK farmers may not be recognised, without extensive negotiations, for previous 

trading relationships to continue. 

 

      Animal health can be challenging and this herd, as so many elsewhere in the country, has been 

affected by TB over recent years, even though this is a closed herd where no cattle from elsewhere have 

been introduced to the farm. This is a hotspot for badgers and apparently if you see badgers sleeping in 

the open it is because they have TB and can’t breathe properly underground. It is not just badgers that 

are culled by the government because of this condition; huge numbers of cattle nationally are also culled 

when they show up as reactors on the regular test that all animals in the national herd have to undergo. 

At one stage 30% of this herd had to be culled and Judith described how traumatic this was and how it 

left her feeling very low. Judith and Clive are working very hard with regular testing and stringent herd 

management to try to clear the herd of TB. It was therefore extremely worrying and upsetting when 

animal rights activists released some of their cattle from different enclosures allowing them to mingle 

and increasing risks of cross-infection. Additionally, one animal panicked and plunged into a deep pond, 

where there was a risk of drowning if Clive had not witnessed the incident and been able to get the 

animal out again. 

 

     Judith has never seen a hedgehog on the farm and “posited that there is an over-population of badgers 

and that that’s a problem. Does animal welfare imply badgers remain ‘kings of the jungle’ or do we 

need to control their numbers to protect other species? A difficult one, especially for animal lovers and 

this farmer was an animal lover herself” (Roger Jones). [Interestingly, there has been a recent report in 

the papers about the numbers of seabirds, including puffins and Manx shearwaters, on Lundy Island 

that have increased dramatically since the rats on the island have been culled – which at the time was 

also objected to by animal rights activists.] 



 

 
 
         Recycled astro-turf paths for the cows to walk along (which they really like!) are along some 

field edges to protect the ground from being churned up where they walk regularly for milking. 
 

 
 
 



      Rotational grazing allows the wildflowers to bloom, particularly in the older permanent pastures. 

 

 
 
      Judith was very generous with her time and then gave us a large pot of yoghurt each at the end, 

especially made for the group! And Nigel’s comment is “I can vouch that the yoghurt is the best I have 

ever tasted.” 

 

 



      And finally, from one member of the group “Thank you, Judith, so much for a splendid visit to 

Brown Cow Organics.  I really enjoyed the walk and chat along the way.  Such a beautiful place and a 

marvellous example of organic farming. It was my first outing with Climate Friendly and I loved it.” 

 

      The delicious River Cottage yoghurt (which can be purchased from Hartley Farm Shop) and meat 

from this organic Guernsey dairy and beef herd can be ordered online www.browncoworganics.co.uk or 

by telephone for delivery or collection. 

 
Ros Edwards  

(With thanks to all, named and unnamed, whose feedback I have drawn on above. Photos are by Roger 

Jones, Jeremy Wire and Ros Edwards) 

 
  
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 
 

 

https://www.browncoworganics.co.uk/

