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Thecows love thissystem,
andtheguys likeworking
herebecause they just feel
goodabout it

cheeses.Cheesemakerson-sitemake
Finlay'soriginalCheddar,Carrick,
Laganory,RaintonTomme,Garnie,Fleet
ValleyBlue,BarloccoBlue,SkinnyGold
andSkinnyRedandalimited-edition
Bluebellcheese.
Thestonebarnwheretheymakecheese

wasderelict,buttodayvisitorscanpeerin
throughviewingwindowswatchingthe
entireprocess.Theherd’sunpasteurised
milkisbroughtdirectly fromthemilking
parlourinaminitankerwhichisthen
pumpedintothecheese-makingroom
whenit isstillwarm.It is thenturnedinto
cheese,bythecarefuladditionofstarter
cultureandrennet.
Nowaswellassellingcheeseto

wholesalers, theyhaveloyalcustomers
whobuydirectlyonline.Youcantakea
farmtourtowitnessforyourselfcow-
with-calfdairyinginaction,orbookon
toaday-longcheesemakingcourserun
byJayneHerron, thefarm'sSalesand

Theyhavemovedfromconventional
farmingtoorganicmethods,made
extensivechangestoencourage
biodiversity,andwereearlyadopters
ofrenewableenergy,andinstalleda
windturbine.Theyalsosetupapopular
visitorattraction,CreamofGalloway,and
launchedanicecreambrand.
InJanuarytheysoldtheCream

O’Gallowayvisitorattractionandice
creambusinesstoYorkshire-based
companyBrymor.Thecouplewantedto
solelyconcentratetheirenergyontheir
EthicalDairybrand,whichusesmilk
fromtheircow-with-calfdairytomakea
rangeofartisancheeses.
Itwasbackin2007whenDavidand

Wilmafirstrealisedtheywantedto
taketheirbusiness inanewdirection.
Wilmasays:“I thinkitwasDavidwho
wasthefirst tosay, ‘We’remakingan
unsustainableproduct.’Onceyouaccept
thatoil isafiniteresourcehowcanyou
justify,eitherfinanciallyorsocially,
usingfossil fuels tomakeicecream?The
process involvesbuyingingredientsfrom
allaroundtheworld.Wethenheatthose
ingredientsup,cool themixturedown,
freezeit,andthenholdit incoldstores,
refrigeratedvehicles,shopsandhome
freezers.Wealsoquicklyagreedthatthe
productweshouldbefocusingonforthe
futureshouldbecheese.”
Wilmaexplains:“BackinDavid’s

father’sdays, thefarmhadmade15
tonnesofcheeseayearuntilproduction
stoppedin1971.Themilkwastaken
straight fromthecowtothecheese
vatwithoutbeingpasteurised.Once
thecheesewasmade, itwasstored
inambientconditionswithout
refrigeration.Therewasverylittleenergy
used–apart fromlotsofphysicalenergy–
sosurely,wecoulddothesameagain?”
It tooktimetoraiseoveramillion

poundstoinvest inupgradingthecow
shedandmilkingparlouraswellas
convertingaderelictbuildingintoa
cheese-makingdairy.Atthesametime,
theydecidedtheyshouldintroducecow-
with-calfdairyfarming.Theirgoalwas
toputanendtothestandardindustry
practiceofremovingdairycalvesfrom
theirmotherssoonafterbirth,which
membersof thepublic increasingly

questionedontheir farmtours.
In2012theirfirstattemptfailedafterfive

months.Afterthepainfuldecisiontostop
wasmadeDavidsays:“Aweight lifted
offmyshouldersasmyheartbroke.The
cowswerestressedeventhoughtheyhad
theircalves, theydidn’twanttogointothe
parlourandthecalvesdrankalmostall
themilk.”Thisfailurepushedthecouple
tothebrinkemotionallyandfinancially.
So,aftermakingconsiderablechanges,
theytriedagainin2016,embarkingona
threeyearpilot.
Thistimetheysucceededdespite

numeroussetbacks,publiclycommitting
tothecow-with-calfdairypermanently
in2019.Nowthecalvesstaywiththeir
mothersuntil theyarefiveorsixmonths
old.Theyhaveaspecialcalf-friendlyarea
thatthecowscannotaccess,andfrom
aroundtwotothreemonthsthecalves
stayovernight inthiscalfbedroomand
theythenrejointheirmothers inthe
morningaftermilking.
Davidsays:“Thecowslovethissystem,

andtheguyslikeworkingherebecause
theyjust feelgoodabout it.”Standing
watchingashedfilledwithcowsand
calvescontently interacting,David
gesturesandsays:“That’sourmarketing
department.”
Theherdarecross-bredMontbéliarde,

HolsteinandVikingRedcows.He
explains:“Weselectivelybreedbig
confidentcowsthataredoingwell inthis
system.Webreedthemfortemperament;
ifacowisstressed,shewon’tgiveusmilk.
It isassimpleasthat.”
In2018WilmaandDavidlaunched

TheEthicalDairybrandwhichnailed
theircolourstothemast.Themilkthey
produceissoldtomakethesameaward-
winningicecreamandtoprovideraw
milktomakeEthicalDairy’srangeof

D avidFinlay is the
thirdgeneration
ofhis family to live
andworkatRainton
farm,nearCastle
Douglas,and, since
takingover in 1992,

heandhiswifeWilmahaveembraced
diversification.

Organic farmers who are doing
◆Couple aredairying tobedifferent in
switching fromconventional toorganic
farming to create theEthicalDairy
brandwritesCatThomson

DavidandWilma
Finlaywanted
toconcentrate
their energyon
theirEthicalDairy
brandwhichuses
milk fromtheir
cow-with-calf
dairy tomakea
rangeofartisan
cheeses, after
selling theirCream
O’Gallowayvisitor
attractionand ice
creambusiness to
Yorkshire-based
companyBrymor
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MarketingAssistant.Herronisoriginally
fromBedfordandmovedtotheSouth
ofScotlandin2010.Thecheesemaking
courseisveryrelaxedandonit,youwill
learnhowtomaketwokindsofcheese:
ricottaandhardcheese.Thehardcheese
needstobematuredathomefortwo
monthsbeforebeingsampled.The
entireprocess is fun, informative,and
surprisinglyeasy.
DavidandWilmaFinlayareknownfor

notfollowingtheherdwhenitcomes
toconventionaldairyfarming,butmy
guess isatTheEthicalDairytheywillbe
makingdelicious-tastingcheeseuntil the
cowscomehome.
Theirbusiness isoneofeight“local

legends”beingcelebratedbytheSouth
ofScotlandDestinationAlliance.The
othersare:Wilson’sFarm,Allanton
Inn,BaronyCountryFoods,Annandale
Distillery,KitchenCoosandEwes,Cocoa
Black,andTraquairBrewery.

it their whey
On the menu

Thefinalistsforthe2024ScranAwards
havebeenannounced.Andwhileour
panelofexpertjudgeswilldecidethe
winners,we’reaskingourreaderstovote
fortheirfavouritehiddengem–with
finalistsfromTaysideandCentral,south
ofScotland,HighlandsandIslands,
Glasgowandthewest,northeastOrkney
andShetlandandEdinburgh,Fifeand
east.
TheHiddenGemawardcelebrates

hospitalitybusinessesinScotlandthat
areoffthebeatentrack,impactthe
widercommunityandoffersomething
differenttoguests.
ThefinalistsforEdinburgh,Fifeand

eastScotlandareCilantro,Dhoom
IndianStreetery&CocktailBarandThe
Radhuni.OverinGlasgowandthewest,
thefinalistsareAnotherTillyTearoom,
ThePrancingStagandTheWeeFarm
Distillery.
Thosethathavemadethecutfromthe

HighlandsandIslandsareCaféCùil,The

ColintraiveandTheDownrightGabbler.
TheNortheast,OrkneyandShetland
willberepresentedinthefinalbyAmity
SeafoodLarder,SweetMummasKitchen
andTarragonByGrahamMitchell,while
thesouthofScotlandfinalistsareThe
GordonArmsRestaurantwithRooms,
TheBordersDistilleryandTheKenmuir
Arms.
Finally,theTaysideandcentralregion

willberepresentedbyKilliecrankie
House,WEECOOKandWellFiredPizza.
Allfinalistswillbeinvitedtoattenda

specialawardsceremonyonMonday,
June17atPlatforminGlasgow.Itwillbe
amustattendeventforthoseworking
withintheScottishfoodanddrinkscene.
Lastyear’shiddengemwinnerwas

Gavin’sMillinMilngavie.Speakingof
theiraward,aspokespersonforthe
businesssaid:“We’regoingtokeep
bringingnicetasting,created-from-
scratchproductstoMilngavie–and
offeringthemsomethingtheycan’tget
anywhereelse.”
Oneofthisyear'sjudgesSueO'Neill-

Beresthasbeenthefoodeducation
managerofCyrenians.Shesaid:“Ihave
beenblownawaybythedepthofquality
inthefoodanddrink/hospitalitysectorin
Scotland.Iknewitwasworldleading,but
seeingitalllaidoutinthesubmissions
reallybroughtithome.”

F romMichelin-Starredfinedining
tocoffeeshops,andcelebrated
chefsandspirits,theScottishfood,

drinkandhospitalitysceneisamelting
potoftalentandinnovation,andThe
Scotsman’sScranAwardswillcelebrate
theverybestofthis.

Time to vote for your

favourite Scottish food

anddrinkhiddengem

◆ Deadline for reader’s
choiceofHiddenGem
of theYear at theScran
Awards is fast
approaching,
writesRosalind
Erskine

Lastyear’shiddengemwinnerwasGavin’sMill inMilngavie

Readers can find out more and vote at
www.scranawards.co.uk. The deadline
is Friday.
Thanks to our sponsors Scotland
Food and Drink, headline sponsor
and sponsor of New Product of the
Year; Nespresso, sponsor of the
Sustainability Award; and ChefWorks,
Sponsor of Scottish Chef of the Year
category.
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