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ORCHARD LINK  

Orchard Link is a south Devon organisation set up in 1998 by apple and cider 
enthusiasts concerned about the disappearance of traditional orchards in 
the area. Its purpose is to promote the restoration and extension of 
orchards by offering technical advice and support to both existing owners 
and individuals or groups planting trees for the first time. 

The committee meets at 7.30 on the second Thursday of January, March, 
May, July, September and November, currently at the Church House Inn, 
Harberton. Members are always welcome. 

Contact details 

Email: info@orchardlink.org.uk; mobile: 07792 664710 

Website: www.orchardlink.org.uk 

Officers  

Chairman and Technical Advisor:  
 
Membership Secretary:  
 
Equipment Manager:  
 
 
Website Manager:  
 
Newsletter Editors: 
 
Treasurer:  

Charles Staniland 
(c.m.staniland@googlemail.com) 
Peter Snoxall 
(membership@orchardlink.org.uk) 
George Arnison 
(presshire@orchardlink.org.uk or 07759 
658737) 
Graham Sykes 
(web@orchardlink.org.uk)  
Tim Walker (info@orchardlink.org)  
Gill Gairdner (gillgairdner@gmail.com) 
Robin Toogood 
(treasurer@orchardlink.org.uk)  
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Editorial   
Most orchards in the area seem to have experienced an adequate set so we 
could be looking forward to a second good harvest in a row. The long wet 
spring was also helpful for new plantings. Orchard Link membership 
continues to grow and enquiries come in from all over the country – for 
example, Neale Buckland, now living in Staffordshire but born in Aveton 
Gifford, is planting up a ‘southwest’ orchard and was interested in the piece 
in the last newsletter on Haragon Payne. Links with our fellow organisations 
in the region also remain useful – and a pleasure: Tamar and Tavy Apple 
Group’s Members Afternoon (hosted by Anne and Peter Crozier at Leigh 
Farm, Bere Alston) was a chance to both visit a lovely area and listen to 
enormously knowledgeable Chris Groves, manager of the orchards and 
mother tree collection at Cotehele, give an illustrated talk. Good tea too … 

There seems to be rather a lot about pests and diseases in this newsletter, 
but Graham Sykes’ piece on building his own press is pretty cheerful and 
Charles Staniland’s report of his visit to the Bath & West should inspire us all 
turn our apples into cider and/or juice and make our orchards worthwhile. 

Tim Walker and Gill Gairdner 
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Annual Gathering 2014  
I was very glad that the increasingly uproarious sounds coming through the 
wall of Rattery Village Hall from the threesome judging the cider and juice 
entries at our Annual Gathering in March failed to drown out Kevin 
Croucher talking about how he established his nursery at Cullompton and – 
almost part of the zeitgeist – become an authority on heritage apples (as 
well as other trees/plants). He made the point that a variety can get written 
up in the media, generating demand, with little attention paid to the locality 
aspect. Forthright opinions based on profound knowledge are a glorious 
thing: avoid commercial mycorrhiza because they are generally of North 
American origin (better to top-dress with home-made or municipal 
compost); honey fungus is endemic and healthy plants withstand it; the 
worst sort of understorey management is the neatly mown lawn… We are 
extremely lucky to have such an expert serving the region. 

 
 

Then the merry sounds came to an end and we learnt who had been 
successful in the various categories. It was lucky that one of the three 
judges was Sue Crabtree, an independent professional, so we couldn’t be 
accused of nepotism when Orchard Link chairman Charles Staniland won 
‘Overall Champion’ with his dry vintage cider. Details are always interesting: 
for example, in the ‘Sparkling Cider’ class, Tom Kingham had added yeast (to 
Paignton Marigold, Alfie Bickington and Broadleaf Norman); Crispin Adams 
had used natural yeast (with a mixture of cider and non-cider apples). In the 
‘Single Variety’ juice class, Brian Lamb of the Tamar and Tavy Apple Group 
won ‘Best in Class’ for a juice made with American Mother. Altogether there 
were 27 entries. Thanks to Ray Willis for organising it all. Another year we 
will try to leave more time for feedback.  

Charles whizzed through his Orchard Link report and around 40 of us sat 
down to a fine tea of customary appley fare, with appley prizes being given 
out in the raffle. It was a bit of an appley afternoon! Thanks to everyone 
who helped and everyone who came. 

Gill Gairdner 
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Grafting Day 
This course, held in March, obviously hit the button: around 15 members 
turned up at the Husbandry School near Newton Abbot. The first part took 
place in the kitchen of Carole and Jonty William’s ecologically designed 
house. After coffee and cakes, Adam Montague introduced us to the theory 
of grafting – why it was necessary and why the ‘seed’ is never true to its 
parents. (Bit like children really. Can we graft them as well? Sadly no – only 
trees.) Adam talked about rootstocks, reminding us that the rootstock 
dictated the size of the tree; he pointed out which bits were important for a 
good union and stressed the importance of good hygiene, a sharp grafting 
knife, tape and lastly good scion material from last year's growth. He 
demonstrated both scion and bud grafting and the advantages of each (if 
your first scion attempt doesn't work you can still rescue the rootstock with 
bud grafting) and outlined principles of grafting other tree species.  

After lots of questions we returned to the kitchen to enjoy a delicious lunch 
of soup, bread and cheese. Rain and hail made some reluctant to go outside 
for the practical in the polytunnel. Orchard Link supplied grafting knives, 
Adam had brought rootstocks, scion material and lots of hazel to practice 
on: all it needed was a single sharp flat cut – as easy as that. Adam showed 
us all how to sharpen the grafting knife and secateurs, an unexpected 
bonus. Grafting is not for the nervous and several members found 
producing the right flat cut was not so easy; some eyed the sharp knife 
suspiciously, clearly worried it was their fingers that would receive the 
attention, while others simply hacked away, ignoring the requirement for 
one cut! However, with lots of practice most members managed to produce 
two grafted trees – time will tell if they're successful. Adam kindly grafted a 
dozen or so trees for the Husbandry School, which I'm sure will be 100 per 
cent successful! Your author made off with the leftover scion material to 
graft onto some useless Michelins.  

It was a good practical day enjoyed by all. Many thanks to Adam for his 
patience and skill and to Carole and Jonty for their hospitality and excellent 
food. The Husbandry School (www.husbandry.co.uk) runs lots of its own 
courses and it's a good venue for others. If you're interested in ecologically 
sound buildings a visit to Carole and Jonty's house is recommended. If you 
missed the event – tough luck: book now for next year. 

Peter Webb 

http://www.husbandry.co.uk/
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The Royal Bath & West Show 28–31 May 2014 
You would want to go, wouldn’t you, to see the best cider show in the 
country? We did and an interesting show it was. Slightly larger than the 
Devon County (and a bit sticky in the car park – would we get out?). First off 
was breakfast, which meant braving the farm bacon and sausage stalls and 
specialist coffee providers. That done we found the ‘Orchards and Cider’ 
area surrounded by apple harvesters, an apple-pressing demo by some 
wurzels with an old cider press and a large display by Vigo of their latest 
equipment. Fruit tree nurseries, pottery mugs and a good bookstall made 
up an interesting place to drift around before the ‘Tutored cider tastings’. 
These happen every day, with different ciders (and a perry) sloshed into 
your glass while you hear a description of each particular brew.  

 

This session, and the close proximity of the cider bar, could have reddened 
our faces and necessitated a small doze but we were here to experience and 
learn … so we sat in on a master class by Andrew Lea (author of Craft Cider 
Making, a very useful guide for the cider maker). He emphasised the risks of 
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unsulphured natural fermentations and the importance of the acidity of the 
juice used. Off and on through the day you could chill out in the orchard 
area to the music of the Confederation Jazz Band. 

Then there was the ‘let’s get down to it’ cider bar, which had an impressive 
range of artisan ciders and perrys for sale. Alongside were bottled and 
demi-johnned ciders of every hue from russet to ochre, giving weight to the 
show’s claim to host the largest cider competition in the world  – an 
impressive 560 entries. All the western counties were well represented, and 
there were ciders and juices entered from as far afield as Ireland, Brittany 
and Yorkshire! The work of many artisan producers has helped lift cider 
from the bottom shelves of the off-licence to a place among craft beers and 
fine wines in the minds of discerning drinkers.  

Somerset took the top prizes: John Hecks' (Somerset) dry cider was judged 
Champion British Farmhouse Cider and Bob Chaplin's (Somerset) Broadpool 
cider judged Supreme Champion British Cider. The Worshipful Company of 
Fruiterers' cup for Supreme Champion Cider was taken by Perrys in Dowlish 
Wake (Somerset), who also won the cup for Best Bottled Cider. Three years 
ago the family won the supreme championship with the same cider, a 
single-variety made with Dabinett. From Devon, Berry Farm (Cullompton) 
topped the Organic Bottled ciders, with our local Ashridge Cider coming 
second. Ashridge was also second in the Bottle Fermented cider class. The 
full results can be found at http://rbw.showbiz-
software.co.uk/results/classes.aspx?SectionID=2193. 

To balance all this, the Bath & West also hosts the British Cheese Awards, 
with over a 1,000 entries! The number and range of cheeses was wondrous 
– I had no idea there were so many makers of farmhouse cheddar, let alone 
all the other soft and hard British cheeses. Again Devon did well, with ‘Best 
Cheddar’ won by Quickes.  

There were so many ciders on sale around the show that two of our party, 
beer drinkers with an interest in cider, had a struggle to find some real beer 
for their lunch. It didn’t rain and we fairly easily exited the car park.  

Well worth a day (at least)!  I wonder, though, what happened to the 300–
400 gallons of entered cider after the judging ... 

Charles Staniland 
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Canker 
This word is one of those cover-all names that can be used on most groups 
of trees where a fungal or bacterial pathogen has a detrimental effect on 
the health of the tree. In the case of fruit trees it applies to several diseases 
and can cause confusion. So for the next couple of articles I will try to 
spread some light on the subject. This time I am going to look at one disease 
that has caused severe problems in recent years. 
 

Bacterial canker of Prunus spp. 

This affects cherries and plums, both fruiting and ornamental. Generally a 
tree will decline over several years, with increasing amounts of die-back in 
the crown and ‘gummosis’ or oozing sap from wounds in the bark; then in 
its final spring it will flower and die. There is a genetic factor in this, in that 
resistance is variable between varieties. Some will live for years with only 
minor symptoms, like shot-holing in the leaves, while others will succumb 
within 12 months. The main problem is our climate in the southwest. 
Humidity, high rainfall and heavy soils with wet roots all contribute to the 
problem, which is exacerbated by moist drizzly autumns and/or springs and 
wet winters.  
 

The answer is to choose varieties with care (the ever-popular ‘Victoria’ is 
highly susceptible) and site them with care – choose a sunny, airy, free-
draining site. If you can’t learn to live with it, move to Cambridgeshire or 
central France, where cold winters and drier, hotter summers will prevent 
the disease.  

Kevin Croucher 
 

The perennial matter of labelling 
Have you solved the problem of permanent labels for your fruit trees yet?  I 
haven’t, but there’s an idea I’m working on! More details at a later date 
(hopefully). 

Mick Godfrey (01548 821156) 
 

(Editors: We know that members of Orchards Live and the Tamar and Tavy 
Apple Group will be interested in this too.) 
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Homemade apple press 
I had the idea to build an apple press using some green oak left over from 
some building work. I researched various designs using Google images – a 
fantastic array of ideas, from functional and cheap using a car jack to some 
very old rustic presses in France. In the end I decided to design a press on 
much the same scale as Orchard Link’s metal press, and similar apart from 
being oak rather than steel. 
 

I built the frame knowing that the pressure or force would act to push the 
top and bottom beams apart, so the strength on the bolts and the frame 
would be critical. 
 

I discussed the design with Pete Tanner in Totnes, who is a wonderful 
metal-working guy.  He said I needed a square threaded rod for the lead 
screw, and that this must go through a bronze bush. If you tighten steel on 
steel, under the pressures of the press the two parts can bond together, 
almost welding themselves. Also, the triangular thread you find on a bolt is 
good for fastening things together as it grips, but not good if you want to 
keep tightening and undoing – as you would with a press. 
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The whole project was to teach me many things I had no idea about. Pete 
said I might find such a screw from an old office chair or trailer hitch, but 
after various trawls on eBay and around scrap places I realised that they 

were too far in the past for any to be 
lying around, so I then sought a 
stockist of steel bars. I found such a 
place in Dorset and bought a length 
of stainless steel and a matching 
bronze bush. This was probably an 
expensive solution, but the best from 
a functional point of view. Peter 
welded a pipe on top so I could easily 
turn it with a bar pushed through. 
The lead screw cost £50 and the 
bronze bush £65. 
 

I then had to consider the forces to 
make sure the frame would be strong 
enough. Another lesson from Pete – 
the bolts I bought from a DIY store 
were, he said, ‘no better than butter’. 
I had to get bolts that were tested 
and stamped to bear the forces 
involved. I used eight 8.8 HT bolts 
from Margnor online costing £17. 

 

The force then was calculated by finding that one complete revolution of 
the handle moved the press down by 0.6 cm. The bar was 60 cm long, so 
one revolution was 3.8 m. This is a leverage of 600 times. I used an old 
spring balance to measure the maximum force I might expect to apply, 
which was equivalent to about 60 lbs or roughly 30 kg, so the force down on 
the press could be almost 20 tonnes. This is what the eight bolts (and 
frame) had to be able to cope with. 
 

It is obvious that the metal screw exerts a huge pressure and without 
protection will dig into the wooden board that sits above the cheeses. To 
deal with this I put a two-pence piece in the hole to act as a sort of bearing, 
replacing it when it’s squashed completely flat.  
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I looked for a way to make the tray and found nothing so constructed this 
out of oak with a carved spout that works very well. The only problem was 
that the tray was a little too shallow, or small, and juice could spill over if 
pressing proceeded too quickly; a couple of extra sides helped. 
 

The next challenge was the racks for the cheeses. These were £34 from 
places like Vigo. I tried making a couple, but it was very laborious, and I only 
used wood I had already. I thought if I bought the wood them it would be 
expensive as well as tedious. Then I had a lucky find. One day in IKEA I saw a 
wooden laundry basket – flat-packed with four sides and a top that were 
exactly the right size and form that I needed, and even more miraculously, 
were make of the same wood (acacia) as the Vigo frames! The whole basket 
cost me £13 and gave me five racks – which are still fine after three seasons.   
Next came the cloths. These are normally £24 each, so I asked a few 
material shops for heavy net curtains without any success, then researched 
and found a textile company in Bradford. I rang and started to explain what 
I wanted, but to my surprise they knew exactly and said for apple presses 
that had a couple of options – I had inadvertently found a commercial 
supplier (Multiple Fabric Company) to the food industry and realised there 
is a big market for filter cloths. They sold the material by the metre, but 
offered to cut and seam it or just cut and heat-seal the edges, which is what 
I went for. The total was £60 for six cloths. 
 

Overall I reckon the press cost a third the price of an equivalent, was fun to 
make, and looks fine with our orchard name cut into the top beam. 

Graham Sykes 

 

 

And grafting continues …  
Despite indications that I was not going to continue grafting, I have 
produced a modest range of apples, pears and plums, mostly to order, but a 
few available for this winter. 

Mick Godfrey (01548 821156) 
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DNA fingerprinting at East Malling 
The following email arrived recently from East Malling Services. Members 
are often keen to identify mystery apple varieties and it’s always a tricky 
thing, even for those with experience and access to some of the descriptive 
literature, so this is a thoroughly welcome service:   
  
“Dear fruit tree enthusiasts,  

East Malling Services can match your apple and pear trees to the National 
Fruit Collection database (2097 apples, 570 pears). If your variety is not in 
the database we can generate a DNA fingerprint which can be used for 
comparison with other trees. Competitive rates for large sample numbers – 
why not get together with other orchard enthusiasts? 

Please contact me to find out more: Fiona at dnafingerprinting@em-s.co.uk 

Confirm the identity of fruit trees in your collection!” 
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Mypex: wisdom or folly? 
In late winter this year I prepared (by digging over and removing perennial 
weeds) my new part-allotment (3 X 21 m) in Harbertonford for planting up 
with fruit – the apples I’ve gone for are Ashmead’s Kernel, Pixie, Newton 
Wonder and Dumelow’s Seedling (alias Wellington), all on M9, and for 
plums, Victoria and Imperial Gage. There are also some soft fruit bushes. 
 

In order to control weeds in what is a shared space – I don’t want to be 
hated – and for this outlying garden area to be manageable, I decided to 
cover the whole area with the geotextile, Mypex. This should work pretty 
well as far as its primary purpose is concerned, BUT I’m advised that voles 
may well be a problem because they’re both fond of scurrying about under 
such mulches and extremely partial to sweet young bark. 
 

 
Allotment area in June, first year (Photo: Silas Gairdner) 

Since others may also be thinking of using full-on Mypex – so attractive 
from a labour point of view, even if not so lovely aesthetically – I shall keep 
a close eye on the patch and report back on vole behaviour/damage. 

Gill Gairdner 
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Events 
ORCHARD LINK 
Saturday 12 July, 9.30–4.30ish, Practical Scything for the Small Orcharder, 
with Alastair Inglis. South Devon. Scythe set-up, use, sharpening and 
maintenance in the morning; good practical session in the afternoon. 
Scythes provided and available for sale (reservation recommended). Bring 
packed lunch. Limited numbers so advise booking. £35 (£40 non-members).  

Sunday 24 August, 10.00–12.30, Summer Orchard Pruning with Charles 
Staniland in a south Devon orchard – a practical 'hands-on' session backed 
up by some background theory. Bring a packed lunch and, if possible, your 
own pruning tools. £10 (£12 non-members).  

Sunday 31 August, 2.00–5.00, Orchard Visit to Ham Farm, Loddiswell. A 
chance to look round an interesting orchard established as part of the 
Country Stewardship Scheme and also enjoy Carl Hahn’s sculptures and the 
setting of the Avon valley. Tea provided. Free to members.  
 

For information about Orchard link events and/or to book, email  
info@orchardlink.org.uk. 

mailto:info@orchardlink.org.uk
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ORCHARDS LIVE 
Saturday 26 July, Budding Course, 10.00–1.00, Tawstock.  

Sunday 5 October, Apple Day, RHS Rosemoor. 

Sunday 12 October, Apple Day, Eggesford.  

Tuesday 28 October, Orchards Live Roadshow, Landkey. 

Sunday 2 November, Apple Fair, South Molton 
Sat 7 February, Scion Day, 11.00–1.00, Eggesford. 

Saturday 14 February, Grafting Course, Kentisbeare. 
 

For information about Orchards Live events or to book a place, please 
contact Jane Schofield on 01884 861181 or blackdog.jane@gmail.com. 
 

NB: Orchards Live and Orchard Link offer each other’s members any discount.  
 

Apple moths, part 1 
Unfortunately, the apple is attacked by a wide range of pests and diseases 
which at worst can reduce the crop to zero and damage or even kill the 
tree. Many of us have learned this the hard way. It's true that you can get 
some sort of crop by leaving nature to itself, but for consistent quality – and 
some years to get even one clean apple – you need to understand the little 
beasties. This is the start of short descriptions of some of the main culprits. 
 

Codling moth Cydia pomonella (L.) 

Codling moth is a serious apple pest which attacks the fruit directly causing 
economic damage at low population densities. It is also sometimes very 
damaging to pear. The life cycle involves one complete and one partial 
generation per year in southern Britain, though two generations can occur 
in hot summers.  

First-generation adults emerge in May–July and fly at dusk on warm 
evenings. Eggs are laid singly on leaves and the surface of fruits. Larvae 
hatch after 7–10 days, depending on temperature, and cause damage by 
boring into the flesh of the fruit. A characteristic entrance hole is left, 
partially blocked by dry frass.  

This readily recognised pest (see below) should be monitored using 
pheromone traps, monitored weekly from petal fall until harvest. 
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Adult codling moth                                                    Codling moth larva  
 

Winter moth Operophtera brumata (L.) 

Winter moth is an important pest of apple and pear. The life cycle involves 
wingless females crawling up the tree trunk to lay eggs in the bark. The 
green caterpillars feed among the blossom trusses from green cluster to 
early June. They damage developing fruitlets by feeding on them. The 
cavities heal to form characteristic corky scars. 

The pest is usually most abundant at the edges of orchards adjacent to 
woodland (especially oak) and hedgerows.  

 

Left: Winter moth 
larva 

 

Right: Corky scars on 
fruit 

 

 

 
Although similar to some other caterpillar pests they can be distinguished 
by having only two pairs of prolegs. Populations of larvae should be 
monitored by inspecting trusses at green cluster to pink bud stage.  

Tim Walker 

 
The views expressed in this Newsletter are the views of the individual authors and their 

contributions are their copyright. 
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