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Autumn Visit 2017 

 

On the 29th and 30th September 2017, a small group of Future 

Farmer members embarked north to the areas of Pwllheli and 

Anglesey to visit a number of holdings and enterprises. The trip 

was kindly sponsored by the NFU Cymru.  

 

The first visit was to Rhys Williams and 

family’s farm, the group was able to ask 

a number of questions following an in 

depth description of how Rhys and his 

family are now farming five various 

enterprises including their own holding 

which we were visiting.  

 

Rhys explained the successes and down 

falls of shared farming and how with 

great leadership and finding the right 

workers, a successful enterprise can be 

sustainable.  We looked into various 

positives and negatives of shared farming and understanding how this arrangement can work both 

legally and practically, for both landowners and occupiers, farmers and staff.  

 

We also had an insight into how Rhys’ home farm which was managed on one and a half workers ran 

from day to day. Calving over a short window with a grazing platform surrounding the homestead with 

winter housing available and self-feed silage. We discuss the matter of grazing paddocks and measuring 

the grass via weighing the grass to understand how each field was recovering on a weekly basis.  

 

  



The afternoon comprised of a visit to Mr Richard and Harry 

Parry’s stabiliser beef herd along with the family’s self-

catering business and a newly constructed egg laying shed.   

 

The family have a large herd of stabilizer suckler cattle and 

we hope to visit and view these cattle to understand their 

breeding qualities, the use of the farms water system and to 

also to understand how these cattle are sold to the market.  

 

The family also run a 800 ewes flock of which are lambing 

in January or mid-February with 300 Llyn and 500 New 

Zealand cross Suffolk’s to lamb in January.  These are all 

going to Waitrose supermarkets.  We were given an insight 

into how the family runs such a high volume of flock along 

with other enterprises on land, not only on lowland but hill 

land.  

 

A new 32,000 free range hen unit has been built, and we 

wish to understand more of the SPG grant, which they were 

successful in, again the eggs are going to Waitrose.  This is 

in construction 

with the hens 

arriving shortly. We discussed in depth the construction of 

the building which has a conveyor system for the manure 

and bio-security methods against avian flu.  

 

Following a visit to the Parry family, we understood that 

the stabilisers suckler herd was formed from when five 

farmers went to America to purchase embryos, the 

stabiliser beef herd has been bred in four different ways to 

achieve hybrid vigour.  

 

The Parry family sell all the beef stock and they do not buy 

in any stock other than 15 embryos at the cost of £10,000 

per every year.  They monitor the feed intake against the 

daily live weight gain with the aim of 4%.  

 

The family farm in all 385 acres at home with an additional 

350 acre hill farm, which is used only for summer grazing 

of cattle and sheep, all the cereals are grown in-house, bar 

some of the blend for the cattle and sheep. 

Bulls and steers are sold 13 and 14 months old that they are 

achieving a 

weight of 650 

kilos to Morrisons.  The family would like for abattoirs to 

move away from the Euro grid for meat quality such as the 

system in Australia.  The cattle are fed on a high castrate 

feed where the silage is only fed for fermentation of the 

digestive system. The ongoing research into cattle and 

sheep grazing is shown with full produce achieving the 

daily live-weight gain and achieving the best grade when 

going to market.  The water quality of the holding is quite 

important, the constant fresh water provided to all 

livestock, therefore there is no stagnant water for the cattle 

and sheep.  



The holiday cottage business is a side line from the farm business, 

as a diversification and is run by the Parry family.  There are five 

self-catering cottages with the addition of a large house, which 

can accommodate up to 20 people.  From the visit to the Parry 

family we were able to explain how a family in the area was able 

to diversify, making the most of grant aid work and utilising the 

land to its best ability.   

 

On the second day members visited Dylan Jones’ beef finishing 

unit, 900 ewe herd and arable crops on 800 acres. A father and son 

team running a successful beef & sheep enterprise in Anglesey. 

The farm has grown substantially since the farm was bought in the 

60s by purchasing neighbouring land totalling to a 650 acres 

owned and 150 rented locally. The farmland allows the family to 

grow crops and this is most beneficial to the business as all feed 

and straw is grown in house and no feed is bought in, this is a 

huge financial benefit to the business.  

We gained a good understanding of the planning system for agricultural buildings which have been built 

on the holding and how the planning system for Anglesey is different.  

 

All enterprises and land management are undertaken to the highest of standard, it was a pleasure to see 

the livestock, the housing facilities as result of the investment and dedication of the family.  

 

The final visit was to Halen Mon, Sea Salt, Anglesey, 

after developing the Anglesey Sea Zoo, the family 

decided to sell the Zoo to concentrate and expand on the 

Sea Salt business from the passing Menai Strait waters.  

 

Using charcoal-filtered seawater drawn from Menai 

Strait, the sea water would have passed through a mussel 

bed and a sandbank before entering the factory. The sea 

water is heated in a vaccum at a low temperature which turns the water to steam and into a salty brine, it 

then is sent to crystallisation tanks for the salty crystals to form. Once the crystals are formed, the salt is 

harvested by hand.  Majority of the sea salt is kept natural before packing, some are blended with other 

ingredients and seasoning or kiln smoked for bespoke blends.  In 2014, the company was awarded 

Protected Designation of Origin status by the European Commission, a legal protection against imitation 

and misuse.  

 

It was a positive two day visit where we all further enhanced our passions for the agricultural industry.  

The visits gave us confidence to invest in our businesses and the quality of both of livestock of land as 

there is s a sustainable market for our products. These was a perfect example of a productive farms and 

enterprises and clearly shows the greater the inputs the higher the rewards.   


