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land in Bembridge into a flower farm las

a simple idea — after all, who doesn’t lov
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Flower Farm has flourished into a vibrant local enterprise.
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nable alternative o supermarket bouguets and are
noticeably superior to mass produced worldwide imports which
make up around f the UK’s flower industry.
The freshly picked flowers 1

vibrant colour tones and have high Aloral scents
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Ventnor
Botanic magic

www.botanic.co.uk/about/
gardencreations

Your garden designed, sourced, built and planted
by Ventnor Botanic Garden

VBG Creations offers a Mew gardens and

Clients range from private
bespoke, garden desi d land , makeovers,
L B R clients to hotels and business, P M

creation service for gardens 5 b : transformations and
: Isle of Wight and nationwide.
that need fo be special. consultancy.

Unrivalled plant knowledge and experience

/www.betanic.co.uk/about/gardencreations | 01983 855397 | info@bctanic.co.uk




Nature-friendly

Nunwell

The € ndder family hay
il Nunwell fore
acres for a thousand y
it was let to tenant farmers b
a deal with The Wildlif
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barns to host
hrate the
produce so he teamed up with
chel Alex Kimber from The Heron
restaurant. Together they created Br
an \I:nJ\ Lans \\rmi prunuunu.-cl hr}

food over flam
here, the taste,
the experience, and the people that you
re it with. They were serving 1000
ple on some weckends ummer in
ruced up but rustic Dutch barn with
land.

the perfeet vehicle to involy

the other farm e s, Wight Whi
and Wight Knuckle Brew
rent rerted buile
production operations.

who each

Lucy Gregg, a former marketer turned
entrepreneur, set up Wight Whisky with
3. They

her hushand only use

Tuarle

a non-profit
and repi
The wh
fermented for over 7 d
distilling proc
lhc wh

events and Alex
some wonderful whis

by brothers
i Ferpus Bristow Island
micro brewery life: in Bembridge
behind The Pilot Boat Inn, their father

unfined, unfiltered, unpasteurised and

IR = lefover grains from

i » of brewing are
-

They now run tours and events at their
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Home Ofhice Goals

Ben & Holly Cooke are the husband and wife team of The Little Gloster, voted Best Local
Restaurant tn the United Kingdom 2020 by the Good Food Guide.

Growing
the Future
of Hemp

Nick Joyee first discovered the potential of industrial hemp

in his mid-twenties, much to the amusement of his peers.

He was intrigued by the plamt’s versatility and sustainability
and began growing the plant on the lsland to explore its
applications. This led to the creation of GRWN, a collaborative
group of specialist companies, based in Cowes. Operating
ACTOSS CV tor Nick ha
to create a fully vertically integrated hemp business, from
ficld to finished product.

v level of the an ambitious vision:

GEWN farms over 500 acres of Home Office approved hemp
across the UK. Hemp is a brilliant crop; highly sustainable,
fast-growing (approx. 4 months) requiring little water, no
pesticides, and acts as a carbon sink. It enhances soil health
through deep roots, prevents erosion, and provides a versatile,
cco-friendly raw matenal for textiles, construction, and hiofuel
as well as being a great rotational crop.

Among GRWN's most promising innovations is GRWNwarm

- hemp-based building insulation. Designed for modern
construction, it offers excellent thermal performance in both
winter and summer, natural resistance to mould, strong
soundproofing qualitics and enhanced fire protection. Free
from pollutants and exceplionally durable, it also locks away
carbon long term and can be reprocessed at the end of ife,
making it a truly cireular material, You can order GEWNwarm

insulation from B&Q), Jewson and Travis Perkins as well as
ather outlets

GRWN has also launched GEWNhome, an eco-housing
concept created in collaboration with Sydenhams Timber
Engineering, Designed vo deliver sustainable living without

compromising comiort, it is fully circular in its production
and lifecycle.

The uming is no concidence, Demand for sustainable housing
is rising sharply, with growing environmental awarencss and

a clear appetite for healthier, more energy-cificient homes.,
Interest in net-zevo living has surged in recent years as
homeowners increasingly recognise both the emvironmenial
impact and long-term cost savings of homes that generate as
much energy as they consume.

With innovation reoted in nature and a clear vision for the
future, GEWN Group is helping to redefine how we build
and how we live. The construction industry needs to cut
carbon emissions and improve energy performance making
the demand for smarter, greener building solutions urgent,
GEWN Group alongside Sydenhams Timber Engincenng,
has been sclected to help deliver low-carbon homes at
Nansledan, a flagship sustainable development by the Duc
of Cornwall. Blending natural materials with forward-th
design, GRWNhome represents a ma
sustainable housing — proving that high performance and

ing
" step toward scalable,

emvironmental responsibility can go hand in hand.

ErWOEroup.com
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uring the first Covid lockdown
Ben and Holly decided to

change direction and closed the

doors of their Gurnard restaurant and

rooms to embark on a new adventure,

They have since c
wooden cabir

d a unique
hidden at the bottom of
their garden near Cowes on the Lsl
Wight, with beawtiful countryside views.

s of

Designed and built by themselves, The
Lille Cabin is both office and creative
space, kitted out with a bespoke high-
spee kitchen, where they can share their
passion for cookery as well as consulting
work. Lille translates to Little in Danish
and is inspired by their Danish &
English roots as well as Ben's wonderful
"Mormor' Lillian.

The gorgeous multi-
also a food studio - somew

space  is

S (]

wransform  wonderful  produce  into
delicious recipes, develop products

and professionally photograph or film

content for themselves and external
brands. They are also the curators of the
Feast Collective at Camp Bestival, and
have taken on the regular training of
Superyacht interior students at the UK

Sailing Academy [UKSA).

Hopelully this venture will inspire you to
build something creative at the bottom

of your garden b of course, il you

have big plans BCM are on hand to
advise on planning and design issues!

You can keep an eye on what Ben and

Holly are up to on Instagram
{@ihelitdegloster

BCM Jowma 65



Coates and Seely

In 2008 two old friends, Nicholas Coates and Christian Seely, embarked on a quest to make a sparkling wine to rival the besit in bhe world,

F l Vhey were drawn to the ancient
downlands of Hampshire where
the chalk soils and south-facing

slopes presented the perfect terroin

A mile to the south of the Hampshire
vineyards, the clear chalk sweam of
the River Test flows along the valley
floor, passing through the historic
paper-making villages of Owerton and
Whitchurch. Three miles 1o the North
lies the high chalk ridge of Watership
Down, one of the highest points in
Hampshire, that iron-age man first used
as a vantage point.

They planted vines and began their
craft to make their sparkling wines

40 scm soums

which are now listed in royal palaces,
Michelin-starred restavrants and iconic
houses around the world. Gold Medals
and Trophies have been achieved in
leading national and international wine
competitions,

In 2019 their 2009 Blanc de Blanes ‘La
Perfide’ won the International IWSC
Trophy for Best Boule Fermented
Sparkling Wine and they are still the only
English wine to be listed at the George V
hotel in Paris,

They restrict productive capacity and
focus on quality using traditional wine-
making crafismanship with the latest
technology such as the only concrete

fermentation eggs in England.

They also employ the skills of French
crafltsmen who make wines of distinction,
that are properly and fully aged, both on
lees and on cork, using rigorous fruit
selection.

Their non-vimage wines make extensive
use of reserve wines from previous years
and are lees-aged for between 24 and
36 months. This gives them depth and
complexity.

The vintage wines — ‘La Perfide’ - are
made from grapes from a single year
and are lees-aged for a minimum of
4-5 years, with further bottle-ageing,

on cork, post-disgorgement. Vintages
are only made in years when the fruits
are exceptional, and for this reason they
have only made vintage wines in 6 of
their 13 harvests to date.

www.coatesandseely.com
instagram. com/coatesandseely

Photos: contributed



Right Plant, Right Place

FEATHERSTONE'S ENGLISH FLOWER CO.
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More nature
— less food?

THE JOURNEY TO ‘30 BY 30°

he iconic turtle dove has all but disappeared
from the Britsh countryside. This bell
weather sp s was onee widespread ; its
decline is a clear indicator of the rA]u(l (lt']’]lt‘tiﬂn

of wildlife across the nation that has accelerated
as post-WW2 agricultural efficiency and other
environmental pressures have come to bear. But
the tide is turning,

Fuelled by the drive to net-zero carbon and
pressure from strong environmental lobbies the
government has put in place a bold framework
to halt this decline and restore nature. Through
the Environment Act 2021 the government has, to
quote °.... committed to protect 30 percent of our
land and sea by 2030 (*30 by 30", and to reach net
zero emissions by 2030, Nature will play
role in delivering our climate targets, particularly
as a carbon sink, and in improving our climate

a crucial

resilience’

What does this mean for farming, food and the
countryside ?

We grow a plentiful amount of food in the UK
but not enough to feed ourselves — we import 46%
of wh
pr:rh;{p.c che aper food — while others | the National
Farmers Union amongst them , predict a terminal
decline in our farming industry if the balance is
tipped further.

HIBR

Some advocate more imports

The front-line between nature and farming is a
blurred one. In the extreme is the (ofien misused)
phrase of ‘rewilding’ which is deemed to be
a wholesale abandonment of farmed land to

nature. In some cases it is. At the other end of the
spectrum is the quiet revolution thatis regenerative
agriculture
farming using less artifi

a ‘soil first’, nature friendly way of

ial in]ﬁuts and aiming
for longer term sustainability. The resulls are
encouraging with reasonable farm outputs and
clear indicators of natural recovery, but it's a new
skill for farmers and the conventional ‘high input’
agri-chemical lobby is deeply embedded within
the industry:

One thing is for sure — if we want nature to
return we must all pay for it ; it's an expensive
busir The government’s flag-ship ‘ELMS’
initiative which looks to inject around £2 billion
into nature enhancing land management across

farms . These schemes are clunky and take up is
slow — commentators from all sides of the debate
recognise that it won't be enough. Can private
enterprise help — the answer is yes. A whole new
business world is opening up as private funds
crgage \'\'l.lll E‘ilrl'[l[:l'ﬁ (4] s«t‘.:[ut:sll.'r l'-arl)[]]l: Ill]ll)T[J\T:
nature outputs and protect natural resources,
The ever stronger impact of ° corporate social
responsibility’ is driving new funding into the
countryside where business is buying a slice of
natre recovery.

This change is a once in a century change in
British farming and the countryside but the trade
between food production and space for nature is
still raging. The Knepp Estate gave over its 3500
acres of dairy and arable land to nature and the
turtle doves returned - from 3 to 20 since 1999,
A great experiment which we are all watching
closely.



Exton Park Vineyard

One of the perks of working in rural consultancy lics in the
relationships that are formed. Some bonds are immediate,
others take a little longer. Then, there are those that deepen
and broaden with the passing decades, until they move well
beyond the boundaries of client and consultant. Back in the
early 1990z, a young and spritely Andrew Bays, managing
partner at BCM Wilson Hill, began working for the already
legendary Malcolm Isaac MBE, former client of Robin
Lalonde and founder of Vitacress and visionary in the

rapidly growing world of baby leal salad. Fittingly back then,
Malcalm's client reference at a fresh-faced BCM was 0001,
and over the ensuing three and a half decades the pair forged a
wonderful working relationship, with Andrew eventually being
allowed to address him as Malcolm after just three years!

When Vitacress was sold in 2008, Malcolm turned his
attentions to Exton Park, where the first vines had been planted
five years earlier. Key grapes such as Pinot Noir, Chardonnay
and Pinot Meunier took centre stage. Under the attentive eye
of Vineyard Director, Fred Langdale, the plot, situated some
sixty metres above sea level, grew to sixty acres. In 2011, a
winery was designed and built under the careful guidance of
Head Winemaker, Corinne Seely.

In 2015 Exton Park’s first bote of wine was produced. Since
that first bottle, the vineyard has gone on to firmly establish
itself, due in equal measure to the quality of its wine and its
commitment to the terroir. Nestled in the stunning South
Down's National Park, the chalky soil that nourishes its vines in
our cooler elimate ereates a unique identity for the wines, The
concentration of fruit allows a freshness and acidity to the taste

arc then pressed on site at the Exton winery just a few yards

up the slopes from vines. There, they are blended and aged.
From first bud to final drop tasted, everything is done within the
boundaries of the vineyard. You are truly tasting a product of

the region.

When you visit the stunning vineyard site, you are struck not
only by the beauty of the setting and its buildings, but also by
the huge amounts of biodiversity that surrounds them, Here
they take seriously their relationship with their countryside,
choosing a natural approach to managing pests and nourishing
the vines, Grasses, wildflowers and cover crops play home to a
mytiad of birdlife, insects and bees. A strong investment into
solar power has also helped to lower their carbon footprint
significantly.

What is more, Exton Park only grow grapes and make wines
for Exton Park. This fierce independence allows the team

a freedom to experiment and gives a purity to their wines

not always found elsewhere. In effect, they are able to take
English sparkling wine beyond the boundaries of the Méthode
Champenoise on which their foundations are based.

Such experimentation includes their 60 Above & 60 Below
2014 vintage, ready for drinking this year. Here, you can taste
a bottle of the Blancs de Noirs 2014 vintage, aged at 60 metres
above sea level. To partner it, there is a second boettle from the
same parcel which has been aged off the Brittany coast, some
60 metres below sea level, You can pre-order these now and we
loak forward to the results with mouth-watering anticipation as
they will be released in October 2025,

that so many enjoy.

gt

e it Sadly, the great man himself passed away in 2024, However,
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Barnsgrove - a*

Sitting in Palmers Bar at Barnsgrove, River Test gin and
tonics in hand, filth generation farmer James Butler and his
wile Jo look out over their arable farm on the Hampshire
Downs, happy that their vision for this modemn-day country
club has finally become a reality, They opened the doors in
Seprember 2024, having regenerated the old dairy buildings
into a members’ clubhouse, centring on social, wellbeing and
work. Located near the village of Greywell in an unspoiled
countryside setting, yet close to the M3 and Basingsioke,
Bamsgrove bridges the metropolitan / rural gap seamlessly,

When Brexit threatened EU subsidies, Frank Butler Farms
had 1o re-evaluate their position and build alternative income
streams. They left the dairy industry in 2008 and had a 30,000
e oot derelict building with huge potential. Jo and James

5]

wanted wo deliver an offering that would benefit the community

hidden gem’

and ereate employment. The result, Barnsgrove, is an inclusive
modern-day country club, with archways, eurves, subtle natural
colours and materials,

The huge spaces feel intimate and calm, with a Moroccan vibe
flowing throughout. The main clubhouse includes Palmers
Bar and Orchards Café, which ofler a diverse selection of
healthy, seasonal food, all cooked fresh in-house cach day, led
by Chel’ Consultant, Rosie Smith. From a nourishing breakfast
of homemade stem ginger and orange granola with Greek
yogurt and plum compote, w a midday refuel of harissa glazed
[= n with salsa verde; members can enjoy an ever- evolving
menu. From Thursday o Saturday evenings, the clubhouse

has a diverse and imaginative programme of events and food
exper s designed to bring the Barnsgrove community
tegether, There are resident desks and office spaces that ha

46

been thoughtfully designed, incorporating underfloor heating,
air conditioning and shared amenities including a kitchenette,
print zone and private zoom booths, Premium features such as
secure key fob access, acoustic interiors, high speed Wik, and
post handling serv
office offering. The sublime meeting rooms are equipped

with the latest audiovisual facilities, with catering from the

s ensure a comforiable serviced

Barnsgrove kitchens,

The fitness team at Barnsgrove run a full wellness programme
of 19 classes, all included in the membership, There is a fully
equipped gy and range of therapists working throughout
the week as well as Palace Padel counts. Monthly clubhouse

membership starts from £250 for an adult, £150 for a partner
and £ 100 for under 25s, with weckend membership from
L£100, Resident office desks are from £350 per month with

private offices from £1,800 (all subject to VAT).You can
arrange a tour or book a clubhouse experie

nce day:

BCM Wilson Hill have been an integral part of all that Frank
Butler Farms have undertaken across their farming enterprise.
Founding Partner, Henry McCowen has been a constant
support and advisor and has enabled the farm to pivot and
grow throughout the time that James and Jo have been at the
helm as the custodians of the company, nurturing it for the
generations

thiat follow.

barnsgrove.com
membership@barnsgrove.com

vhole expenience was flawless - I truly
didn’t want to leave. It's a hidden gem

chard
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Robin Hill 2.0

The Isle of Wigh maous Robin Hill Adventure Park was
bought in August 2024 by local businessmen and close friends,
Lee Priddle and John Smith. With a family ba ound in
farming and a number of Island businesses between them,
the 88 acre park is an all-consuming new challenge. Th
committed to preserving Robin Hill's legacy and determined
1o keep it a favourite destination for future generations by
safeguarding the park’s natwral beauty while ¢

altractions, creating an immersive experience for visitors,

The team have so far installed 16 brand-new atractions
including real mini diggers, an electric boat safari, an 18-hole

ally, they are unveiling a separate ticketed
the ‘Adrenaline Zone' ble for all ages it will offer
exhilarating, high-energy activities. The food offering has been
;arcfully considered and Jaspers coffee has been chosen for
the cafe while Alex Kimber is opening a Heron Smoke House
‘restaurant with a view' on site,

‘The Isle Film Company has been following the team’s
progress getting the park ready to open by filming a six-pan
documentary which started in February and will conelude with
Robin Hill welcoming visitors through its doors on 4% April

2025. The series will be broadeast on television later
this year,

The new owners are also keen to support the local community
by partnering with a number of Island charitics and hosting
various fundr events at the park throughout the year.
Additonally, they are establishing the Robin Hill Fund through
Wight AIL to assist some of the familics who are much in need
of help on the Isle of Wight.

Onther plans include funding and installing a Changing Places
[acility, designed to accommodate individuals who cannot

use standard facilities independently. This essential addition
will provide ample space and specialised equipment, ensuring
aceessibility for everyone, not just park visitors.

Robin Hill opens on ay, 4th April 2025, T can be
purchased in advance online or at the gates. It's a dog [rendly
site so, il you buy a pass, you can come and walk your hound
as often as you like!

robin-hill.com
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CONTEMPORARY ART

Joanne Hummel-Newell combines collage, painting and installation.

Hailed as 'The next generation to turn its back on Emin and Hirst's conceptual artworks’ by the
Observer, she has exhibited widely, including the Royal Acadermy Summer Exhibition, and has a
growing infernational collector base.

Jo works from her home studio near Seaview. 'l walk most days along the coastline near my
studic and document the changing horizon. I'm interested in how natural environments affect the
psychology of human beings and the rituals we invent in order to interact with the natural world”.

Her current work is informed by the natural world as well as tidal, gravitational, seasonal and
chronological forces. "Colours are taken from the local landscape, with its pastel buildings, boat-
ing paraphernalia and bleached signage!” o sells limited edition prints and originals from her
website and welcomes studio visits by appointment.

www.joannehummelnewell.com
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owes has been the global centre of
yachting since August 1826 when George
IV started what is now "Cowes Week".
Over the years numerous yacht clubs,
pubs and restaurants have served all
tastes and budgets but to stay somewhere special,
assuming you don’t own a luxury yacht, required a
half hour taxi ride to either Yarmouth, Ventnor or
Seaview.

That is not to say that Cowes lacks hotels; one of the
most famous was Rawlings on Sun Hill which, at £40
a-night, once hosted Princes William and Harry when
they attended Peter Phillips’ stag do in 2008. Rumour
has it that the boiler broke and they had no hot water
but that didn’t dampen their spirits. Just like the
1970's decor, it was all part of the charm.

Fast-forward to May 2015 when local entrepreneurs
Lewis Green and Luke Staples spotted an opportunity
when Rawlings was put up for sale. They had already
established their unique style and flair for hospitality
with the popular Coast Bar and Kitchen on the site of
anaother Cowes institution, The Alame, Coast made

it anto The Times ‘25 best places to have Sunday
brunch in the UK’ list,

They bought Rawlings without seeking external
shareholders and set about giving Cowes its first
cosmopolitan hotel. According to Lewis, they wanted
to create a “new mould of hotel”. He learned the
ropes working on superyachts where attention to
detail and seamless service is on another level while
Luke, his chef partner, gained his stripes working for
a Midland catering company and later helping them
to roll-out new venues in and around London.

Mast of the building contractors were local, tested
on the pair's previous projects in Cowes. They knew
exactly what they wanted so, instead of employing
an architect, they asked Graham at CAD Delta to
translate their ideas inte architectural plans. They
managed the entire project themselves and used
Darren Phillips for heating and plumbing, Barry

40 Coast & Country | BileEndeaeouk

OPPOSITE: Private
dining room in

full renovated
glary. THIS PAGE,
CLOCKWISE FROM
ABOVE: North
House hotel frant;
sitting on the new
terrace; the new

terrace on the site of
the Rawlings pool




Isle of Wight Studio Class was asked to make
the trophies for the Osborne Horse Trials.

Founded in 1973 by celebrated glass designer Michael
Harris, the studio has become one of the island’s best
visitor aftractions. It is now run by Michael's son Timaothy
Harris, recognised internationally as a leading designer
and maker of studio glass. Timothy's studio pieces are
found in the private collections, galleries and museums
around the world. In 2012 Timothy was commissioned
by the people of the Isle of Wight to make a glass bowl
te be presented to HM The Queen during Her Majesty’s
Diameond Jubilee visit, and which eventually became part
of the Royal Collection, A replica of this splendid bewl, in-
spired by the sea and coastlines of the Isle of Wight, is on
display in the Studic Shop at Arreton. The studio is open
seven days per week and a visit provides an opportu-
nity to watch a master craftsman and his team at werk.
There is also a large collection of Timothy's work for sale
in the studio shop.
www.isleofwightstudioglass.co.uk
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: - - f you are considering
: f? V,,:, I f.-- 122? :j ,9 investing in a holiday-
2% - L e let on the Island
ﬁ'-.f,,,n 3 ,r,;& j)’ /‘;/ _"-' '
."’-\;’-’rf? ﬂ[f ’f l,; |L~5-:':.f H 4‘,’ ~1 /Lf," consider what's important

p to your potential guests;
u L'é choosing the right area
Ne asked Suzanne Priddle, Blue Chip Ho]ida.ys"’l al is a key factor. As well as

manager, for some advice as the Isle of Wight is one Ui' location, 2 holiday home's

features can make all the
their most popular destinations; a holiday-let hotsp T ey

DOMESTIC AND COMMERCIAL
GARDEN MACHINERY

www.candotractors.com

¥  MASSEY FERGUSON
L

@ PoLARIS

levels. Blue Chip find that
top performing holiday
homes include sea views,
enclosed gardens, parking,
internet access, luxury
furnishings, deg-friendly
and hot tubs! Coastal areas
are popular with buyers
and renters but the beauty
of the Isle of Wight is that
every region has its own
character and flavour,

THE NORTH

The famous sailing regatta,
Cowes Week, usually
takes place during the
first week of August. This
week alone can generate a
significant rental premium
as many sailors require
accommodation for crew
and guests. It is not the
only event as Cowes

is busy from Easter to
September. The high-
speed Red Jet ferry links
Cowes with Southampton
and neighbouring East
Cowes is home to the Red
Funnel Car ferry. The
town centre is packed
with pubs, restaurants
and independent boutique
shops and is a good central
base for visitors to explore
the Island.

To the west of Cowes is
the Mewtown River, a vast
Mational Trust nature
reserve of mud flats and
birds. This beautiful area

is close to both Cowes
and Yarmouth and home
to a stunning Blue Chip
managed property,
Shalfleet Manor [see
photos).

SANDOWN & SHANKLIN

Located in the south east
of the Island, these towns
are busy as they are near
popular tourist attractions,
including Dinosaur Isle
and the Isle of Wight Zoo

- there are also some
stunning sandy beaches
popular with younger
visitors. This is the perfect
destination for families,

so investing in a holiday
property here will generate
steady income from

the ‘bucket-and-spade
brigade’. It is still possible
to find some good value
property for sale.

SOUTH & WEST WIGHT

Visitors looking for a
quieter more relaxed
time away often choose
Ventnor an the south
coast for its artistic vibe
or Yarmouth/Freshwater/
Totland out in the naturally
beautiful west. Ventnor
and Yarmouth have a
certain unique charm
which appeals to a more
discerning visitor. The
south is far away from the
hustle and bustle of the

ferry ports and the west

is an area of outstanding
natural beauty popular
with cyclists and adventure
seekers [paragliding,
surfing and shooting).
Investing in 2 one or two-
bedroom cottage here
would make a lucrative
haoliday let, attracting
couples and small adult
groups. Ventnor is
considered an up-and-
coming area and likely to
be more affordably priced,
giving a higher return on
your investment compared
to Yarmouth which is an
established prime area.

EAST WIGHT

Bembridge and Seaview
are located on a beautiful
stretch of coastline with
views of the English
Channel. Both villages
have fantastic sandy
beaches and are popular
for sailing holidays. Each
has an established yacht
club and regular set of
loyal visitors with property
prices significantly higher
than the nearby ferry port
of Ryde. There are some
of the Island’s best hotels
and restaurants in the area
although Seaview can be
rather quiet out of season.
Tel 0333 305 7801
bluechipholidays.co.uk
bluechipowners.co.uk
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