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HECKFIELD PLACE

Heckfield Place has never relied on yesterday.
Always evolving, resolutely natural, we are a beautiful
piece of English history that redefines the idea of a
country hotel. An elegant Georgian family home
lovingly restored and rewoven back into 438 acres of

Hampshire countryside.

We have always stood as a meeting point; a place of
new ieas, of new connections, of passing seasons.
Everything we do relates to nature - from the House
itself, which, like so many grand English houses, is
positioned to align with the movement of the sun, to
our fully certified biodynamic Market Garden,
farm-to-fork offering and natural skincare line. In an
increasingly turbulent world, this is a place that feels
timely in its pursuit. A place that stands out of time,

seeking to impart wisdom and inspire change.

A forward-looking endeavour, we maintain a humble
regard to its legacy dating to the 1760s. As we respect
this 250-year-old history, so we look forward with a
250-year new plan. Heckfield Place is a land sculpted by
many hands, minds and ideas over hundreds of years.

Today we act as custodians of this remarkable estate.
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2.
AT OUR HEART

Ourjourney started a decade ago with asimple ambition:
to reconnect a grand English house, its home farm and
the local community. In this time, two things have come
to define us.

The first is that everything at Heckfield Place begins
with the soil; we are intrinsically connected to the land,
and we must provide for it so it can continue to provide
for us.

The second is time. We are a living place, rooted in the
rhythms of slow time — at nature’s speed. The pace and
energy of Heckfield Place, and our respect for nature
and our environment, all stems from this appreciation

of time.
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3.
THE HOUSE

Inatime of unbelievable discoveries and unprecedented
modernity, we find ourselves looking to forgotten skills
and lost ways of living. Heckfield Place is an antidote
to modern living. A way of seeing luxury in a new way.
The House, like everything at Heckfield, adheres to the
rhythms of nature. It is a place with an iterative and

human perspective.

Everything comes together - and radiates from - the
House. From plastic-free rooms with natural materials
sourced locally and sensitively wherever possible
(such as rush mats and headboards from the River
Ouse) to eating and dining where the produce we grow
comes to our restaurants ensuring healthier and
more delicious menus as well as greatly reducing food
miles, deliveries to site, and traffic on the local
roads. Bio-mass boilers burn wood pellets from a
sustainable source for us to heat our water for

showers, baths and heating.
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We control our lighting centrally and on motion sensor
systems as well as 90% using LEDs. To maintain our
water consumption responsibly, we use our own bore
hole and harvest rainwater wherever we can for the

estate use.

To share all that we do at Heckfield we offer walks and
talks to discover the Estate, our Home Farm, gardens
and woodlands. These are coordinated through the
Assembly, a curated programme of events which
cultivates a space to unearth, reconnect and rediscover
a diverse programme built around the core themes
of the Estate.
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4. THE FARM

If the House is the heart of Heckfield, the fully certified
biodynamic Market Garden and the organic Home Farm
is its soul. Overseen by the Heckfield team and
supported by the formidable consultant Jane Scotter
of Fern Verrow, the farm provides everything for the

House: from flowers to rotating arable crops and honey.

The definition of biodynamics is that it is a holistic form
of sustainable, organic agriculture, which recognises that
all life, seen and unseen, has a role to play in growing the
best food possible. Just like organic farming, the
approach — created by Rudolf Steiner through a series of
eight lectures given in 1924 to remedy the widespread
use of artificial fertiliser post the First World War -
understands the importance of a ‘living’ soil to produce
healthy and nutritious crops. This is maintained without

the use of artificial chemicals but rather with natural
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fertilisers such as compost and manure. These materials
build soil rather than deplete it and this way of farming is
respectful of nature, the planet and the resultant

produce is considered better for human beings.

Taking a step beyond organic, biodynamic growers also
use specific herbal remedies. These ‘preparations’ as they
are known, enhance the ability of soil, plant and animal to
make better use of the forces, orinformation, available to
them in the atmosphere. They do this by stimulating a
conversation between the physical matter of the soil and
the invisible energy of our planet’s surroundings. In case
this is hard to grasp it is worth a reminder that all the

gases that surround us on a daily basis are invisible.

Biodynamic growers also use a calendar to help guide
them in choosing optimum times to carry out tasks in the
garden or on the farm. These include seed sowing,
working the soil, planting, pruning and harvesting.
With the calendar in mind it is an accepted part of
biodynamics that life on earth is at all times under the
influence of the other planets and stars in our solar
system. For example, the sun, which not only gives us
light and warmth but also, with aid from the
atmosphere, is a key element in photosynthesis - the
process by which plants use carbon dioxide and light,
with chlorophyll, to grow.
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The other by-product of photosynthesis is oxygen, which
is what we breathe.

In 2020 we opened our own dairy, which generates
organic wholesome milk, cream, butter and yogurts
for the House. The milk from our 42 Guernsey cows is
creating cheese with our local cheesemaker Village Maid
and there are a mixture of Suffolk, Hampshire Down and

Southdown sheep.

In terms of pigs, there are generally between |5 to 30
British saddlebacks on site - the closest match to the
original Heckfield pig mentioned in the Spectatorin 1850
and bred by Charles Shaw Lefevre, who was the speaker
of the House of Commons. They help control the grass
and bring fertility to our soil, a vital part of the
biodynamic closed circle.

Our 400 chickens roam the farm and provide eggs for
the Kitchens, while our beehives and their residents
help pollinate our orchard of 500 trees, where the
blossoms of apple, pear, greengages, damsons, cherries,
medlars and more help them create delicious

honeycomb for our table.

Seven greenhouses — each set to different temperatures

— propagate everything that goes into the cut garden,
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nurturing lettuces, soft fruits, brassicas, squash and a
variety of species of tomatoes, as well as providing for
year-round fresh flowers including narcissi, tulips,
ranunculi, roses, delphiniums, grasses, berries, and
various edible blossoms surrounded by a living hedge of
hawthorns, mulberries and blackberries. Everything
grown on the farm forms the basis of the root-to-plate
feasts served at the table and used for the floral

arrangements throughout the House.

Every ounce of produce that comes from our Market
Garden and Home Farm is precious. And as such, we’ve
committed to a zero-waste policy. From preserving gluts
into cordials or preserves, to championing unloved and
overlooked bits like carrot tops in our Earth menu, our
aim is to either consume or reuse as compost for our

living soil.

This commitment flows through from our restaurants to
our staff canteen, arguably our largest dining venue. Over
50 staff eat one meal every day in our canteen, and we
have committed to upholding the same food values as
our restaurants to ensure access to healthy and

sustainable choices for our team, reduce our
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5. THE WOODLANDS

In 1865, William Wildsmith was brought to Heckfield
Place as a foreman and became head gardener in 1867,
and his legacy prevails today. We are proud to be home
to ancient woodlands, which are also kept in good
company with more than 100 different species of fungi
and provide natural habitat for indigenous wildlife.
Wildsmith ingeniously choreographed the grounds
around the House adding new planting to ancient
chestnut, lime and yew tree landscape, which became a
celebrated arboretumin his day, attracting crowds when

the gardens opened to the publicin the 1880s.

Today we are protecting his legacy, by managing the
woodland, supporting the ancient trees and propogating
from those trees so they can be enjoyed in another

50 years.

20
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Our arborists collect and propagate trees from several
hundred seedlings. The plan is to succession plant our
specimen trees with their offspring to continue the work
of our predecessors and increase the longevity of the
woodlands on the estate. We have collected seeds from
our magnificent trees on the estate including a Giant
Redwood, Douglas Fir, Nordmann Fir, Monterey Pine,
Japanese Cedar and English Oak to name a few. With
many of them more than |50 years old, they are
genetically strong and resilient to pests and disease, and
will hopefully have what it takes to adapt to the
ever-changing environment and pass their individual
survival knowledge to their offspring. Planting hundreds
and hopefully thousands of trees will also help sequester

tonnes of carbon.

21
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6. HOME

Heckfield is where home, food, company and philosophy
coexist seamlessly. A place of escape, and a movement
callingustocometogether. Wearehonouredtocontinue
the custodianship of this unique and remarkable place,
which asks us to consider ourimpact, and open our eyes

to better, more natural ways of living and being.
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HECKFIELD BY NUMBERS

4358

ACRES Part farmed, wooded,
pleasure grounds and the rest left wild

ZERO plasticin Hotel Rooms

ZERO single-use plasticin Kitchens

2019 — Yearof ORGANIC
CERTIFICATION

&

SN
X

2020 - Year of Market Garden
Biodynamic Status + launch of
our own dairy

TREE NURSERY

Propogating from 150 year old trees
including a Giant Redwood, Douglas Fir,

Nordmann Fir, Monterey Pine, Japanese
Cedar and English Oak

Working towards
ZERO CARBON FOOTPRINT,
by growing many of our own trees -
not transporting trees and saplings
from Europe
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TREES PLANTED to help
sequester tonnes of carbon

100

different species of FUNGI

100

Suffolk, Hampshire Down
and Southdown SHEEP

47

Guernsey COWS

20

British saddleback PIG S

400

two flocks of free-range
CHICKENS

JUST UNDER A MILE stretch
of the RIVER WHITEWATER
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LAKES on the Heckfield Estate

WATER

70,000.00

LITRES of water per day
extracted from onsite bore hole,
REDUCING WATER COSTS

ELECTRICITY

90%

of all lamps in the hotel are LEDs,
REDUCING ELECTRICITY USAGE.

All down lighters have been converted
from halogen to LED (APPX 1500),
which has saved 203.112KWH and
REDUCED OUR CARBON
EMISSIONS by [13,743KG

BIO-MASS BOILERS burnwood
pellets from a sustainable source for to heat
our water for showers, baths and heating.

SUPPLIERS

as passionate as us in terms of sustainability.

We ask that, as best as possible, our
DELIVERIES ARE SENT PLASTIC
FREE and cardboard delivery boxes are
returned to the supplier for future use,
if not added to our compost pile.
Polystyrene boxesare RETURNED
FOR RECYCLING.
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FOOD
Our menu champions the nutrient-rich
produce FROM OUR FARM —

so we reduce waste, keeping everything

as fresh as possible. We prefer to offer
HOUSE-MADE PRODUCTS and
items to our guests

GLUTS FROM THE FARM
These are used in the production of
cordials, sauces, dressings, pickles or
preserves, which we use in-house or
sellin our produce sale. We also use
any glut in our staff restaurant

FOOD SCRAPS
Any from preparation are sorted to be
REUSED elsewhereasa
SECONDARY PRODUCT.

FOOD WASTE
This is separated, weighed and recorded —
a target to continually improve to
achieveour ZERO-WASTE PLEDGE
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CONSIDERATE

We work with the Considerate Group
to achieve all our specific sustainability
goals, from utility and WASTE
REDUCTION/RECYCLING,
GREEN MENUS andinnovative
GREENER TECHNOLOGIES

/

GREENHOUSES

COMPOST BAYS

500

TREE ORCHARD —apple, pear,
greengages, damsons, cherries, medlars

1880s — First GARDENS OPENED
to the public

1927 — One of the first gardens shown
to the public as part of the
NATIONAL GARDEN SCHEME

HOTEL DESIGNS.

THE BRIT LIST 2019 THE ECO AWARD

2019 — Hotel Designs Brit List
ECO AWARDS




HECKFIELD’S TARGET

l.
CREATION OF AN
OFF-GRID COMMUNITY
OF ‘“TINY HOUSES’

2.
A WINDMILL ON
THE MARKET GARDEN

3.
SOLAR ROOF TILES
TO FUEL ENERGY
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environmental impact and carbon footprint and reduce the

amount of food that goes to compost.

The Market Garden, Home Farm and no-waste philosophy
capture the essence of our approach - starting with good
clean soil, standing for something planet-positive and joyful,

and giving back to the community and the planet.



