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From 
breakfast sofa 
to fearless 
adventurer
Louise Minchin on 
her year of living 
dangerously with 18 
amazing women
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Home is 
where the 
heart is
New Scotland’s Home 
of the Year judge Banjo 
Beale arrived in Mull as 
a backpacker and found 
he couldn’t leave 
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Country girl
Introducing our Rural 
Life edition featuring 
author Rebecca Smith
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In at the 
deep end
Aberdeen-born 
Abigail Lawrie 
makes a splash in 
Thai TV thriller 
No Escape

8
pages of 

Scottish
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The Scotsman Magazine appears with the main newspaper every 
Saturday and as such it is uniquely placed in the Scottish media market 
to reach ABC1 readers. The biggest sale of the week for The Scotsman 

print brand, the magazine is read by an equal split of men and women.

Our weekly mix of editorial including food, drink, restaurant reviews, 
travel, property, the outdoors, arts, TV and gardens is further enhanced 

by our cover interviews with Scottish stars like Sam Heughan of 
Outlander fame and Anne McAlpine, presenter and the voice of 

Scotland’s Home of the Year.

The magazine format and our use of design and the very best 
photography provides the perfect platform for advertisers looking to 

attract the attention of discerning readers.

As the world finally opens up post-covid our title is celebrating all 
the possibilities for adventure, excitement, retail therapy and simply 

having fun in Scotland and beyond. Please join us.

Alison Gray TheScotsmanMagazine editor
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FEATURES

In the kids zone you’ll find John Deere 
mini ride-on tractors, face painting, and 
other outdoor play equipment

Escape to the 
countryside

The annual celebration of Scotland’s rural life, The Royal Highland Show, 
promises a packed programme of events, writes Gaby Soutar 

Expect the usual rounds of horse 
and livestock displays, plus ice-
cream, arable machinery and kids’ 
activities, food stalls and handicraft. 
We’ve been promised sunshine this 
year, too.  Here’s our selection of must-
sees when the date for the showcase, 
which is sponsored by the Royal Bank 
of Scotland, quickly rolls round, like a 
tractor down a very steep hill.

 
Golden Shears
Teams from 31 countries and 300 
competitors, including quite a few 
from Scotland, will be competing in 
the MacRobert Theatre, to win at the 
Golden Shears Sheep Shearing and 
Woolhandling World Championships, 
which has been running since 
1958. The last time they visited was 
way back in 2003, so excitement is 
mounting. Expect to see flocks of 
blackfaces and cheviots going from 
hot and woolly to pink and nude, after 
a few minutes of frantic clippering. 
At the show, you’ll also get a chance 
to see the sheep sculptures, Flock to 
the Show, that were created by local 
artists in tribute to the competition. 
They’ve been dotted around 
Edinburgh, the Lothians and Borders, 
but will be reunited at the event.

 
The Honey marquee
Learn about bee-keeping, meet the 
professional apiarists, try candle-
rolling, and sample and buy pots of 
Pooh’s favourite spread, all in this 
popular tent. You’ll also discover 
who’s won the Scottish Honey 
Championships and see the other 
winners in categories that have 
included jarred, cut comb and 
frames of honey, mead, baking and 
sweet treats and traditional skeps, 
which are hives made from straw or 

grass. You might even get to shake 
hands and take a selfie with the 
Queen Bee herself (not Beyoncé, but 
somebody feeling extremely hot 
in a bumble costume). They’ve got 
three observation hives this year, so 
you can even watch these creatures 
in action. “We will have honey for 
sale from all around the country, 
including blossom honey, heather 
honey and cut comb honey but these 
sell out quickly,” says Michelle Berry, 
Scottish Beekeepers’ Association 
development manager. “There will 
also be honey bee and beekeeping 
books for sale as well as items 
supporting our charity.”

 
 The Grand Parade
It’s the classic event, which can 
be viewed from the grandstand 
on Friday, Saturday and Sunday 
afternoons from 2pm onwards. 
Expect appearances from a few 
of their 5000 or so livestock 

addition of a new bothy, where coffee 
and cakes will be served by the team 
at Scottish Baker of the Year 23/24, 
Mimi’s Bakehouse.

Other gourmet experiences await 
at the Food for Thought Conference 
and Cookery Theatre, where the 
chefs, food writers and producers 
doing demos and discussions include 
regional food ambassador Craig 
Wilson, aka The Kilted Chef, and 2022 
MasterChef finalist, Sarah Rankin. 
There’s also Kirsty Elliot, head chef 
of Peebles Crown Hotel, and Paul 
Terris who is the senior development 
manager at Young’s Seafood.

 
The Hoolie
Grab your partner by the hand, as this 
year’s show features a music event 
that will take place in partnership 
with country music dance organisers, 
Farmer’s Bash. It will run in the Big 
Top on the Friday and Saturday 
nights, from 6 until 10:30pm, and 

there will be a range of Scottish and 
Irish acts, including Skerryvore and 
Derek Ryan, with styles ranging 
from traditional folk to modern 
country. Presumably there will be 
no grime or dubstep music. Tickets 
are an additional £30, and are only 
available to those already attending 
the show. Farmer’s Bash organiser, 
Nigel Campbell, says; “We know 
from experience that there is a huge 
demand for events like these and the 
Royal Highland Hoolie is the perfect 
opportunity for bringing rural 
communities together. It promises to 
be a terrific night of rousing Scottish 
and Irish music – get your dancing 
shoes ready!”

Enjoy live 
music and 
dancing at The 
Hoolie, main; 
teams from 31 
countries will 
take part in the 
sheep shearing 
competitions, 
left; learn about 
bees and buy 
beautiful honey 
in the Honey 
marquee, far left
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T
he Royal Highland Show 
seems to come round 
quicker than Christmas. 

Scotland’s biggest 
outdoor event is nearly 

back for its 201st year and will run 
from Thursday June 22 until Sunday 
June 25 at The Royal Highland Centre 
at Ingliston.

Kids Zone
If you’re planning a family day 
out, it’s worth remembering that 
children under the age of 15 go free 
with a paying adult at The Royal 
Highland Show. These days, it’s not 
the adult-centric occasion that it 
was 20 years ago. They even have 
this zone, where you’ll find John 
Deere mini ride-on tractors, face 
painting, and other outdoor play 
equipment. The site also features 
the Royal Highland Education 
Trust (RHET) Discovery Centre, 
open from 9-5pm daily and which 
boasts interactive activities, like 
milking a fibreglass cow, generating 
electricity by pedalling a bike and 
experiencing what it’s like to be a 
forester through a virtual reality 
headset.
 
Royal Highland Show, 22-25 June. 
Adult Day Single tickets from £35. 
See www.royalhighlandshow.org

participants, including cows, 
like Belted Galloways, Holsteins, 
Belgian Blues and Shetlands, plus 
the unofficial face of the event, the 
Highland Coo, and maybe a few dinky 
calves too. They’ll be strutting their 
stuff across the floor of the Main 
Ring, as if they were doing the cha-
cha-cha on the latest series of Strictly. 
We’re also hoping to view the heavy 
horses contingent, as they’re a strong 
category this year. Same goes for 
goats, since there’s now two days of 
judging with classes on Friday, and a 
new Scottish Dairy Goat competition 
on the Saturday.

 
Scotland’s Larder
This is the new name for the food hall, 
where you’ll find wares including 
Perthshire raspberries, fudge, cheese, 
Stornoway black pudding, Loch Fyne 
oysters, and other Scottish delights, 
with samples galore. This year, in 
the middle of the space, there’s the 
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“You never have to work out what’s 
going on in any scene; you have to fasten 
your seatbelt, and go where it takes you ”

Spirit of the 
South in 
Pitlochry

It’s also difficult for actors working 
on Williams’s plays to avoid vivid 
memories, embedded in the culture, 
of some of the great film versions that 
have been made of them; Elizabeth 
Taylor and Paul Newman in Cat 
On A Hot Tin Roof, for example, or 
Jessica Tandy and Marlon Brando in 
Elia Kazan’s intense 1951 version of A 
Streetcar Named Desire. 

When it comes to Pitlochry 
Festival Theatre’s new production 
of Streetcar, though, the two actors 
stepping up to the leading roles of 
Blanche Dubois and Stanley Kowalski 
– Kirsty Stuart and Matthew 
Trevannion – are determined to find 
their own approach to Williams’s 
mighty American tragedy about a 
no-longer-young woman whose life 
has reached crisis-point, and who 
washes up at her younger sister 
Stella’s home in working-class New 

Orleans, with nowhere else left to go. 
“I think there’s a tendency to think 

of this play as a kind of slow burner,” 
says Stuart, now one of Scotland’s 
leading female actors after stunning 
stage and screen performances, 
including in Faith Healer and 
Adventures With The Painted People 
at Pitlochry. 

“The play doesn’t feel like a slow 
burner when you’re playing it. The 
dramatic tension is terrific from 
the outset, and although Blanche 
is clearly at some level very unwell, 
she has these other very strong 
dimensions to her – a feeling that the 
world can be a better place, that art 
and music and poetry can lift people, 
and make life more beautiful.” 

And Stuart’s co-star, Welsh actor 
and writer Matthew Trevannion, 
agrees. “You never have to work out 
what’s going on in any scene, because 
it all follows a line of beautiful, weird 
logic; and as an actor you just have to 
fasten your seatbelt, and go where it 
takes you. 

“When it comes to the character of 
Stanley Kowalski – well, I haven’t seen 
the Brando film, but I know it was 
the performance that first made his 
reputation as an incredibly powerful 
and sexy screen presence; and I feel 

it would be very strange to come 
on and play Stanley like that now, 
considering his actions – essentially, 
we see him striking his pregnant wife, 
and raping her sister, and that can’t be 
portrayed as in any way heroic. 

“It’s not that Stanley is a complete 
monster, though. He’s a man who has 
bought into the postwar American 
Dream – the idea that if he works 
hard, and serves his country in 
war, and lives right, then he can be 
the equal of any other American. 
Then along comes Blanche with her 
privileged Southern Belle upbringing 
and her racist attitudes – she calls him 
a Polack at their very first meeting – 
and sneers at his job, his home, his 
background. So there’s a fascinating 
tension between two different visions 
of America there.” 

As well as playing Blanche and 
Stanley, Stuart and Trevannion will 
also play Laura and Alec in Emma 
Rice’s musical version of Brief 
Encounter this summer, based on the 
story by Noel Coward, which became 
another legendary postwar film. 

“The atmosphere of the two plays 
could hardly be more different,” says 
Trevannion. “This Brief Encounter 
has songs in it, for a start. But what 
they have in common is that both 
stories were written in the mid-20th 
century by gay men who could not 
be open about their sexuality, and 
who therefore knew a lot about love 
that’s forbidden or made difficult by 
circumstances, which is the theme of 
Brief Encounter.” 

“It is such a sad story, in a way that 
almost everyone can recognise,” says 
Stuart. “Yet the thing is that the love 
between Laura and Alec has so much 
joy in it, for as long as it lasts. It’s just 
so rare and fascinating to be able to 
play these two sets of very different 
characters from the same period, in 
the same summer season; but that’s 
the opportunity a Pitlochry season 
gives you, as an actor, and what the 
artistic director Elizabeth Newman 
– who’s directing both these plays – is 
trying to build on. 

“It’s hard not to be a bit in love 
with what Elizabeth is doing at 
Pitlochry, in terms of helping 
artists develop their careers in what 
are not easy times,” adds Stuart, 
whose actor/playwright husband 
Martin McCormick will also see his 
successful 2022 monologue The 
Maggie Wall revived at Pitlochry this 
summer. “And the joyful thing is that 
it involves the Pitlochry audience, 
too; makes them part of this process 
of watching the company members 
evolve and grow as artists. These two 
plays are certainly giving both of us 
a chance to do that; and now we just 
hope that, in return, we can give them 
the great performances they deserve.”

 
A Streetcar Named Desire is in 
repertoire at Pitlochry Festival 
Theatre from 2 June until 30 
September; Brief Encounter 
is in repertoire from 16 June 
until 29 September, see www.
pitlochryfestivaltheatre.com

T
hink of Tennessee 
Williams, and the idea 
of America’s sultry Deep 
South is bound to come 
immediately to mind. 

The playwright’s name itself tells a 
story, of young Tom Williams, born in 
Mississippi, whose fellow university 
students in Iowa mockingly named 
him “Tennessee” because of his 
southern accent; and his great canon 
of plays, from The Glass Menagerie 
to Cat On A Hot Tin Roof, all tend 
to conjure up an atmosphere of 
oppressive summer heat, and a 
southern society full of smouldering 
divisions and prohibitions.

Matthew 
Trevannion and 
Kirsty Stuart 
in rehearsals 
for A Streetcar 
Named Desire
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Cast as Blanche and Stanley in A Streetcar 
Named Desire at Pitlochry Festival Theatre, 
Kirsty Stuart and Matthew Trevannion 
are determined to find their own 
approach to the American classic

Joyce McMillan

THEATRE
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RESTAURANT

Food&Drink
foodanddrink.scotsman.com ★

Buck’s Bar, Edinburgh

“So, how did you two meet, since 
you’re obviously considerably 
younger?” he said, deadpan, to my 
husband, who is two years older than 
me. 

Post-conversation, I was fizzing. He 
was utterly glowing. We had to eat, 
and unpick this whole debacle. It was 
straight to this new restaurant, which 
has three branches in Glasgow, with 
the original opening on West Regent 
Street back in 2016. 

Despite an established presence, 
they had never really been on my 
radar, until I spoke to Lorna McNee, 
of Michelin-starred restaurant, Cail 
Bruich. She wanted Buck’s “fried 
chicken with buffalo sauce” to be her 
last supper. What an endorsement, 
and I thought that this could be my 
beau’s final meal too, if he repeated 
the words “considerably younger” 
one more time. At least his true age 
became evident when he squinted at 
the tiny print on the menu. 

The decor is authentically US dive 
bar-esque and lighting is provided 
by red neon signs that say “sex, birds 
and rock ‘n’ roll” and “let’s get buck’d 
up”. I sat on an AC/DC cushion, and 
checked out the Kiss mural, before 
heading to the chicks’ toilets, which 
are plastered in Debbie Harry 
pictures. (The bucks’ loos have 
Elvis on the walls). The soundtrack 
included The Ramones, Bon Jovi, and 
that ilk. 

Food is served from midday to 
midnight, with last orders at a very 
late 10pm, and the focus is chicken, 
with buttermilk fried burgers, waffles 
and wings. All the young dudes seem 
to love the poultry genre and, even 
though there’s already a Nando’s 
on the corner, there’s obviously 
enough custom to go round. My 
toyboy went for the Nashville hot 
style chicken (£14), which was listed 
beside the words “warning, seriously 
addictive!”. You can choose your heat, 
with options including Double XX, 
but he chose the least spicy, since he’s 
trying to take care of his youthful skin 
and didn’t want to turn too pink. 

It featured three battered chicken 
escalopes dipped into chilli oil and 
doused in hot sauce, then served on a 
single piece of white bread as an open 
sandwich. The carb could’ve been 
fresher and we would’ve liked more 
of the three slices of gherkin on top, 
but the chook was marvellous. Mind 
you, it was napalm hot. His nose was 
running, and he said his mouth felt 
like the inside of a chiminea. If you 
can go any hotter, I have total respect 
for your asbestos palate. 

My soft and meaty “kung pow! 
chicken wings” (£6.50 for four) 
also had a double capsicum rating, 
but they felt much milder, perhaps 
because of the soothing blanket of 
transparent sweet and sour sauce. 
I also had a side of crispy popcorn 
chicken with salt and chilli (£6.90), 
which consisted of crumbed baubles 
of meat, a topping of chopped spring 
onions and blanched chillies, and a 
creamy garlic dip on the side. That 
was probably quite enough chicken. 
It felt like we’d eaten an entire coop’s 
worth. Thankfully, there were also 
potatoes, with a side of serviceable 
skinny fries (£3.90) and another of 
five fluffy hash browns (£5) that came 
with a Sriracha ketchup. 

After all that heat, our cocktails 
went down twice as fast as they 
normally do. Since I’m a fan of The 
Runaways, I’d chosen the Cherry 
Bomb Sour (£9), which was like a 

slushie, but with Amaretto, lemon 
juice, cherry syrup and a frothy top 
of egg white. Junior had chosen the 
longer drink, with a Blondie (£9) – a 
fruity mixture of tequila, coconut 
rum, pineapple, grenadine and lime. 

We went for these instead of 
pudding, though there are options 
including a Nutella waffle (£8.50) and 
red velvet cake (£6.50), if your taste 
buds haven’t been anesthetized. 

The fried chicken fans are going 
to love this place.  I’m not sure if 
it’s my bag, but I’m probably not 
the demographic they’re aiming 
for.  Almost everyone else at Buck’s 
appeared to be in their twenties. I’m 
maybe a bit too old, especially since 
I’m now considered a cougar.

Gaby Soutar
@gsoutar

Where?

The Verdict
How much? 

 

Food

Ambience

Total  

F
ood is helpful for dealing 
with minor trauma. 
On the way to Buck’s Bar, I 
bumped into an old school 
friend. Although we’ve 

been together for decades, he was 
introduced to my other half for the 
first time.

£36.30 
7.5/10

8/10
15.5/20

Buck’s Bar on Grindlay Street, Edinburgh, main; neon is a 
feature inside, above; the chicken wings, below 

32-34 Grindlay Street, 
Edinburgh 
(0131-202 8181, www.bucksbar.co.uk)

The Verdict
Dinner for two, excluding 
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We’d be packed up in my father’s 
VW van and shipped out, all eight 
children and the odd Nonnas, 
adopted Nonna and Grandpa 
complete with folding chairs and the 
best crockery and silver. Yes, silver!

It happened once every few years 
at the best of times as it was such an 
effort to do it in the first place.

There is a story of my grandfather 
even ending in hospital. I was just 
walking, definitely less than two years 
old. We’ve still got the photos of me 
in my white dress, knee length socks 
and Start-Rite sandals. If you’ve ever 
been to Gifford you’ll know that the 
garden is sunk down in a dell and 

FOOD

It’s picnic 
time

Serves eight to 10

3 x 250g fresh ricotta or fresh goats 
curd
120g grated Parmigiano Reggiano 
or hard sheep’s cheese
8 free range eggs
160g smoked pancetta or chorizo, 
chopped
1 small sprig of rosemary, leaves 
only, very finely chopped
lots of fresh pepper
pinch of salt
unsalted butter, softened, for 
greasing
750g ready-made puff pastry (1 and 
½ packets pre rolled)
flour, for dusting
egg wash made from 1 egg, beaten

1 In a large bowl, add the cheese and 
eggs and mix. Add the pancetta and 
rosemary. Adjust the seasoning and 
mix well. Set aside.
2 Preheat the oven to 200C/400F/Gas 

6 and grease a 26 cm pie tin. Roll the 
pastry out on a large floured surface 
so you have enough to cover the 
bottom and sides of the tin. You’ll also 
need enough to cover the top.
3 Generously butter the tin. Line the 
tin with the pastry. Place the filling 
in the pastry-lined tin. Place the 
other pastry on top, trimming off 
any excess and seal the edges tightly. 
Brush with an egg wash and insert 
a couple of knife holes to allow the 
steam to escape. Egg wash the top.
4 Bake in the preheated oven for 
about 20-25 minutes. The pie will 
start to colour. Reduce the heat to 
180C/350F/Gas 4. Bake for 10 minutes 
more. The pie will have a bounce 
like a quiche on top to the touch, a 
lovely golden brown, and will smell 
heavenly. At this point remove from 
the oven and very carefully release 
the pastry and then flip over onto a 
board. I usually do this over the sink 
as it can be messy. Slide back into the 
tin and bake until golden for another 
15 minutes. Remove from the oven 
and allow to cool for 10 mins then 
remove from the tin and allow to cool 
on a wire cooling rack.

Tuna and bean salad
Picnic food is best when it’s easy to 
prepare. What could be easier than 
opening two tins?
Serves two

1 x 150g tin of tuna, drained
1 x 500ml tin cannellini beans, 
drained and rinsed
large handful of flat leaf parsley
1 small red onion very finely sliced 
and rinsed in water

handful of capers in brine
handful of Taggiasche olives, stones 
removed and chopped
2 dried chillies, crumbled
extra virgin olive oil
salt

1 Mix all the ingredients and check 
seasoning. To bulk this out you can 
add a couple of hard boiled eggs if you 
like.

Caramel meringues and clotted 
cream
There is something about homemade 
meringues that are irresistible. These 
use a mix of soft brown sugar which 
makes them chewy and caramel 
flavour.
Makes 12 fabulous meringues

120g egg whites, at room 
temperature
240g light brown sugar/caster sugar 
mix
25g coconut
pinch of salt

1 Beat the egg whites and the salt until 
stiff. Add the sugar in a little at a time 
and beat well. The mixture should be 
firm and light. 
2 Fold in the coconut. Spoon large 
meringue shapes onto a baking sheet 
lined with parchment.
3 Place in a preheated oven gas mark 
2 and cook for 5 mins and then turn 
the oven off. Leave in the oven for 1 
hour. These are best eaten fresh.
4 Serve with clotted cream, which 
travels much better than cream if 
you’re going for a drive, and loads of 
fresh strawberries.

Do your picnic 
in style, main; 
caramel 
meringues and 
clotted cream, 
above

Great picnics live long in the 
memory. All you need is to 
prepare your feast in advance

Carina Contini
@continibites

there is a wall on one side where you 
can park your car. My grandfather, an 
ex-Celtic footballer who was fit into 
his 80s, was on the upper level and I 
was in the lower garden. I’d asked him 
to lift me up, sweetness and light, you 
would think. My arms went up, he 
reached down, I put my two feet on 
the wall. Within a second, I’d pulled 
him over my head to land on his 
back directly behind me. The laws of 
physics. Ouch.

We had to go on a picnic as we never 
had a garden growing up. The closest 
we got to a regular garden was the 
Rose Garden opposite Cockenzie 
House where a spontaneous picnic 
would be fish and chips on a Sunday 
evening after a busy day in the cafe 
at Port Seton Pool. How I wish 
the council hadn’t closed this or 
the Portobello Lidos. Wonderful 
memories.

We’re very lucky that we have the 
garden at home now with the Contini 
Kitchen Garden adjoining. Picnics 
here are definitely easier as they 
involve less transport, no silver and 
certainly no risk of injury from any 
garden wall.

Ham and egg pie
A picnic isn’t a picnic in our house 
without this classic pie.

O
ur family loved picnics. 
My early memories of 
them were closer to an 
image from a 1960s take 
on a pre First World War 

film, without the bonnets. The venue 
of choice was always the large garden 
in Gifford. The entourage would head 
in convoy from the East Coast, inland. 
It was never just sandwiches, it was 
the full works, camper burners and 
pots of stews and our own ice cream 
(in a gallon drum) with homemade 
meringues, Chianti in the old 
wicker fiascos and bottles of Barr’s 
lemonade. It was as close to an exotic 
holiday as we ever got.

Based in the Adelaide Hills, a long 
skinny wine region high above 
Adelaide city where vines grow at 
elevations up to 650m, Shaw & Smith 
follow the mantra that ‘cooler, higher 
and wetter’ is best for producing 
premium chardonnay.

Cousins Hill-Smith and Shaw are 
one of a group of wine pioneers who 
have been making chardonnay in 
this lush, leafy, high altitude region 
since the 1980s, but the first to spot 
the potential of Adelaide Hills for 
chardonnay was the visionary Brian 
Croser back in the early 1970s.

Croser had trained in California, 
returning home convinced he could 
make the same quality chardonnays 
he tasted in Napa. Hunting for a cool 
climate region in South Australia, 
he headed for the hills, first planting 
in 1974 in Mount Bonython in the 
Adelaide Hills – although the sheep 
ate his first crop whilst he was away 
teaching his new winemaking course 
at Wagga Wagga in New South Wales.

Croser persevered, setting up 
Petaluma winery in 1978 and 
planting his famous Tiers vineyard 
in Piccadilly Valley. Croser was 
closely followed by Stephen George of 
Ashton Hills in Piccadilly Valley and 
Geoff Weaver, Tim Knappstein and 
the Henschkes in the neighbouring 
Lenswood subzone in the early 1980s, 
followed by Shaw & Smith in 1989.

In less than 50 years Adelaide 
Hills has shot to stardom. Over the 
years Australian chardonnays have 
changed – and Adelaide Hills is no 
exception. The pendulum swung 
from the bigger, buttery, blousy styles 
of the 2000s to very lean styles.

Vineyard practices have changed 
too with denser plantings and more 
Burgundian clones giving extra 
dimension. With earlier picking, 
more wild yeast ferments and less oak 
– many now use larger puncheons 
instead of smaller barriques.

Adelaide Hills itself has changed too 
– today it is a dynamic diverse region 
– recently attracting a new band of 
experimental young 30-something 
winemakers making wines with great 
energy, one of whom is Turon White 
with his own label Turon Wines.

Chardonnay is the flagship white 
grape of the region, making up 
about one quarter of the crush and 
showing at its best in the recent 2021 
vintage which winemakers deemed 
as ‘perfect’. However, it is not the most 
planted white grape, that honour 
goes to sauvignon blanc.

“Adelaide Hills is geographically 
one of the most diverse in Australia,” 
explained winemaker Liam van der 
Pelt of Ashton Hills in Piccadilly 
Valley. “When it comes to chardonnay 
it can offer affordable fruit-driven 
styles from warmer lower valleys, but 
also icon wines with power, textural 
detail and complexity,” says van der 
Pelt.
 
Wirra Wirra 12th Man 
Chardonnay 2021
Nutty, mealy, leesy, initially precise 
youthful taut citric fruit bursts out 
into a fleshier fuller mid-palate 
with undertones of honeycomb and 
vanilla.
£16.50, The Wine Society
 
Shaw & Smith M3 Chardonnay 
2021
Star buy
Delicate struck match reductive nose, 
rich nectarine fruits, a touch of lemon 
curd, soft integrated oak, thrilling 
acidity, layers of flavour, minerally 
and long – this could last a decade.
£33, Fine Wine Portobello

The Lane Heritage Chardonnay 
2021
Sleek acidity, rich weight of fruit, 
gunflint and almonds with ripe 
lemon, touch of sweet butterscotch, 
finely textured, needs time to unfurl; 
made from The Lane’s oldest vines, 
only in top vintages.
£41, Corney & Barrow
 
Pike & Joyce Sirocco 
Chardonnay 2021
Star buy
Pure Lenswood fruit showing real 
class; rich, intense, yeasty nose, 
light toastiness, precise lemon and 
grapefruit flavours, taut natural acid, 
zippy, chalky, elegant, refined with 
layers of texture; quite chablis-like.
£25, JN Wines
 
Vintage Longbottom H Small 
Batch Chardonnay 2021
Lime and honeysuckle with hints 
of quince, hazelnut and vanilla 
undertones from 8 months in oak 
– quite intense and beautifully 
crafted.
£21, The Wine Society
 
Sidewood Estate Chardonnay 
2021
Good value
Lychees and lime aromas, 
mouthwatering grapefruit and white 
peach with soft velvety texture; 
not a heavy weight but sleek, well-
made affordable and well-priced 
chardonnay.
£15.95, Davys Wine Merchants
 
Join Rose’s Australia v France 
Masterclass on 31 August, www.
rosemurraybrown.com

THE WINE LIST

The best chardonnay Down 
Under is in Adelaide Hills

Rose 
Murray Brown

@rosemurraybrown

Y
ou can grow chardonnay 
anywhere, but it only 
really sings in cool sites,” 
says Michael Hill-Smith of 
Shaw & Smith.
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Travel & Outdoors

Get away from it all exploring the beautiful lakes 
and forests of Minnesota’s Boundary Waters 
Canoe Area, writes Ellen Hawley

The only way to get around is in a 
canoe – or if we’re being British about 
this, a Canadian canoe.

What the BWCA does have is some 
of the clearest water I’ve seen in 
my life and mile after mile of trees 
– birch, pine, spruce, cedar. It has 
wild blueberries and raspberries. It’s 

home to moose, deer, and black bears.
Yup, bears, although as bears go, 

black bears aren’t particularly fierce, 
but they have teeth and claws, and 
they know that humans bring food. 
To protect yours, you’re supposed to 
tree your pack. That means hanging 
it high enough that a bear can’t reach 
it from the ground and far enough 
away from the trunk that it can’t reach 
it by climbing. And it should be on a 
branch too thin to support a bear.

I have yet to find the tree that let 
me do that. They’re too short, they’re 
too scrubby, they’re generally not 
interested in my plans. Even when 
I landed at a campsite where some 
woodsy soul had hoisted a pole 
between two trees like a wooden 
clothesline, it still wasn’t really high 
enough.

Luckily for me, no bear I met 
considered my freeze-dried food 
worth its time, but someone I know 
left her food on the ground while 
she went away for a few minutes and 
came back to find a bear doing a bit of 
foraging. She grabbed two pots and 
banged them together, and the bear 
retreated.

I wouldn’t recommend that unless 
you’re desperate (she was a long 
way in and needed that food), and I 
also don’t recommend striking up 
a friendship with a black bear, but 
there’s no reason humans can’t share 
the woods with them. What you 
shouldn’t do, ever, is keep food in your 

tent. Even if you tree your pack as 
incompetently as I always have, the 
worst that’ll happen is that you’ll lose 
your food. That’s better than waking 
up with a bear in the tent, asking 
what’s for breakfast.

To travel in the BWCA, you canoe 
when you can and carry – or portage – 
your canoe when you run out of lake. 
It’s simplest to carry the canoe on 
your shoulders. I’m five-foot-nothing-
much, and on portages I look like a 
canoe in hiking boots, but it’s mostly 
a matter of getting the balance right. 
If two people carry it, both will have 
a canoe bumping awkwardly against 
their legs.

I never got the knack of hoisting a 
canoe onto my shoulders without 
help, although I know someone no 
bigger than me who can bounce a 
canoe off her thigh so that it lifts, flips, 
and lands on her shoulders like down. 
I was afraid I’d decapitate myself 
before I learned, so I never tried. My 
partner lifts the bow and I slip under, 
stand, and hoist it out of her hands.

Being in the wilderness means 
making your way through a place 
with no markers. It’s not trackless – 
portages are short footpaths – but 

 

You canoe when you can and carry – or 
portage – it when you run out of lake

WISH YOU WERE HERE

Call of the wilderness

There are a 
million acres of 
forest and like 
in Minnesota’s 
Boundary 
Waters Canoe 
Area, main; 
lakeside 
camping, above

I 
had no idea what true wilderness 
was until I set foot in Minnesota’s 
Boundary Waters Canoe Area. 
The BWCA runs along Minnesota’s 
northern border – a million 

acres of lake and forest, merging 
seamlessly into Canada’s Quetico 
Provincial Park (another 1,180,000 
acres) and the Voyageurs National 
Park (a measly 218,000 acres). It has 
no roads, no shops, no restaurants, no 
homes. Motors are banned in the vast 
bulk of it. Once you get away from 
the handful of places where the road 
meets the water and visitors begin 
and end their treks, you can paddle 
for days without meeting anyone. 
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GARDENS 

Big ideas 
for small 
spaces
Mirrors, creating zones and carefully chosen 
furniture can all help make a small garden feel 
bigger, experts tell Hannah Stephenson

If you want a sense of space, you 
may have to clear out your clutter, 
use vertical planting and be more 
mindful of the furniture you choose, 
say experts. Here are some tips…

 
Keep it simple
“To create the illusion of space in a 
small garden, it’s important to see 
your garden through a minimalist 
lens,” advises Furniturebox product 
developer, Laura Rich.

“Often we want to pack lots of 
features into our gardens – be that 
large shrubs or bulky pergolas – but 
this will overcrowd a small garden. 
Divide your small garden into two 
sections: a paved or light gravelled 
patio and a lush green lawn framed 
by elevated planters.”

Use vertical planting
“Further separate these areas by 
placing a divider between them to 
gradually reveal the garden and 
conceal its true size. Vertical planting 
is a great technique for this,” Rich 
suggests. “Fast-growing climbers or 
potted plants can be added to sturdy 
wooden divider frames, to naturally 
obscure the lawn from the patio.”

Leigh Barnes of Jacksons Fencing 
adds: “When evaluating your 
outdoor space, whether it’s a garden 
or balcony, any vertical space is 
often disregarded. The façade of 
your home, garden walls, garages, 
balconies, and fence panels can all 
be used to curate and extend exterior 
spaces.

“Living garden walls are a great 
way to fill bare, unused areas. This 
contemporary and vertical look helps 
create a greater sense of space and 
adds an element of ‘wow’ factor to a 
garden or balcony.”

Make way for climbers
Barnes says: “Consider investing in 
climbing plants. Supporting these 
plants with trellis, a wooden pallet or 
fence panels will do wonders for their 
growth and development.

“Choosing a semi-solid fence 
panel will encourage plants to grow 
up in between the pales. Trellis or 
Venetian fence panels work well since 
the spaces allow vines to gradually 
intertwine and climb up between the 
slats to form a green screen.”

Add mirrors
Use accessories such as mirrors on 
your vertical space on your balcony 
to make it seem bigger through 
reflection, suggests gardening author 
and podcaster Ellen Mary.

Choose garden furniture 
carefully
“People often worry about garden 
furniture looking bulky or taking 
up too much space in a small 
garden, but clever outdoor furniture 
arrangements can actually make 
your garden space feel larger and 
provide multipurpose outdoor 
hosting opportunities,” says Rich.

“Compact rattan furniture is my 
go-to for a light and breezy sense of 
summer. Specifically, open-weaved 
tub chairs paired with a small round 
bistro vibe table. These types of 
furniture are stylish and functional, 

fitting neatly on a patio without 
overcrowding your outdoor space,” 
Rich adds.

Change levels
“Adding levels can help to give the 
impression of more space,” Barnes 
says. Installing a raised decking area 
not only provides a useable surface 
for entertaining year-round but it also 
allows for useful garden storage to be 
built in.

“Dividing a garden into sections and 
creating hidden areas will also make 
a limited area feel bigger. Decorate 
each segment with varied plants and 
garden furniture to differentiate each 
area.”

Look at the lines
The lines within your garden can 
impact the illusion of space, Barnes 
observes. Paying attention to the 
direction of the paving slabs and the 
lines within the fence panel or the 
decking can impact the size.

“Installing these in a certain 
direction or shape can trick the eye 
by drawing it along the length of the 
garden no matter how short, giving 
the illusion of a larger garden.”

Make it lighter
Opting for plants, shrubs, flowers and 
garden furniture that are brightly 
coloured will ensure the garden 
appears lighter and bigger.

“Natural light will ensure the 
garden feels more spacious and open. 
Paint the garden walls white or cream 
to reflect light and immediately 
brighten up the space,” says Barnes.

Try to let in as much sunlight as you 
can, he adds. If the space is edged by 
trees, try pruning and thinning them 
(safely, of course) to let more light in. 
Or use fencing which allows sunlight 
in, such as Venetian fencing, whose 
horizontal pales let sunlight and air 
through, creating a modern aesthetic.

T
hose of us with urban 
gardens are used to small 
spaces – but how can we 
make our outdoor areas 
seem bigger?

Create clear 
lines between 
a patio and 
grass, main; a 
mirror can add 
the illusion of 
space, right, 
says author and 
podcaster Ellen 
Mary, above left  
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Wake up 
to wellness
Feeling overwhelmed? 
From journalling to yoga, 
be guided by our top 
Scottish gurus
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Heard the 
latest about 
Scotland’s 
food & drink?
Join us for a dram and 
to celebrate what’s new 
and exciting this season
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Katy Wakefield of Move Yoga, above; 
Allison Harrison, owner of Hot Yoga 
Edinburgh, below

FEATURES 

strike a pose
Four of Scotland’s leading yoga teachers share 
their love of the practice and the benefits of its 
combination of exercise, meditation and breath 
control. Interviews by Gaby Soutar 

 Finlay Wilson, aka the Kilted 
Yogi, Dundee, www.finlay-
wilson.com
 Favourite yoga pose?
Seated neck stretches. They bring 
release to the chronic tension that 
most people experience in their neck 
and shoulders.
 
How do you do it right?
Ideally, the person would try to be as 
upright or as supported upright as 
possible and breathe deeply while in 
the stretch.

 
Favourite yoga style?
Vinyasa to get my body moving and 
the heart rate up. When I am moving 
like that and focused, not much else 
can get in and pull at me.

 
Where is your preferred location?
I enjoy being outside, especially near 

any body of water, but every day I roll 
out my mat in our sitting room for a 
bit of peace and quiet. We have no TV 
in that room, no music system, it’s a 
place for quiet.

 
 Do you listen to music?
My practice responds daily to what I 
need. Sometimes I am at saturation 
point with music everywhere. I don’t 
tend to play music in my classes 
either.

 
Is the right gear important?
If you are in your tightest skinny 
jeans, it’s probably not going to be 
much fun. Something warm, mobile 
and soft on the skin is great. 

Yoga can be represented as just 
leggings but when you start looking 
at who is making the money from it, 
you might consider wearing what you 
want.

There was a time when yoga was a niche activity. These 
days, with around 49,000 studios in the UK, most of 
us have been to at least one class. Scotland has a huge 

scene, so we asked some of the top yogis for their advice.

Yoga is an 
opportunity 
to explore the 
magic of all 
that makes you

away. I like to focus on my breath 
instead.

 
Are clothes important?
I don’t think it matters too much. 
My favourite leggings are recycled 
material high-rise leggings by Nike.

 
Why should people take up yoga?
I could talk about flexibility, weight 
loss, relaxation and whatnot. But at 
the heart of it, yoga is an opportunity 
to explore the magic of all that makes 
you. It’s a space to slow down, be 
curious and be with yourself without 
judgement.

 
Katy Wakefield, founder of Move 
Yoga, North Berwick, www.
moveyoga.co.uk
Favourite pose?
Good old downward facing dog. I 
have incredibly tight hamstrings. I 
used to marvel at yogis who could get 
their heels flat on the floor and stay 
there for ages. Now I love the feeling 
of a full back body stretch and head 
below heart.

 
How do you do that right?
Don’t obsess about getting your heels 
to the floor, instead breathe and enjoy 
the feeling.

 
Favourite style?
Barre or sculpt yoga. Both combine 
yoga movements with weights and 
are upbeat and fun. I am a ‘yangster’ 
yogi at heart (meaning the stronger 
stuff) so I tend to favour anything that 
gets my heart rate up.

 
Where is your preferred location?
I recently opened Move Yoga in North 
Berwick and it’s become like home. 
I love being there between classes, 

taking in the vibe of the space we’ve 
created.

 
Do you listen to music while 
practising?
On Spotify (Katy Wakefield Yoga) 
you’ll see my wide range of music 
tastes and playlists for classes. My 
current favourite is Looped by 
Kiasmos, as it has a deep house vibe 
which works for my sculpt yoga. My 
most played would be We Only Have 
Forever by Lights & Motion.

 
Are clothes important?
Whatever you are comfortable in. If I 
had to pick a favourite brand it would 
be lululemon. My Align leggings are 
so soft.

 
Why should people take up yoga?
There is a class, style and teacher 
for everyone. I meet people who say, 
“I tried yoga once and didn’t like it”. 
My reply is always the same, try a 
different style or teacher.

 
Allison Harrison, owner of 
Hot Yoga Edinburgh, www.
hotyogaedinburgh.com
 What is your favourite pose?
Vrksasana or Tree Pose, when you 
stand on one leg and lean the other 
foot on your ankle, calf or inner thigh 
with the knee opened out to the side. 
It might look simple but it’s a complex 
movement. There is hip flexion, 
external rotation and abduction 
and the pelvis might rotate when it’s 
better to keep it facing forward. Avoid 
pressing the foot into the inner knee 
joint, but ensure that it’s placed either 
above or below the knee.
 
Favourite style?
Vinyasa Flow as the faster pace 
and flowing sequence can feel like 
a dance. Aerial Yoga is such a fun, 
empowering practice. I can achieve 

more advanced poses with the 
support of the hammock. Yin is a 
much slower, quieter practice, where 
we try to relax the muscles in order to 
target the fascia, the connective tissue 
which wraps around and through the 
muscles.

 
Do you listen to music?
Right now I’m playing In the Forest by 
Lesfm and Olexy.

 
Are clothes important? 
Comfortable clothing allows me to 
move and breathe easily. I often go 
straight from teaching into business 
meetings. On those days I might wear 
my lululemon City pants which are 
super stretchy but not tight.

 
Why should people take up yoga?
There are proven benefits to calm 
breathing teamed with controlled 
movement, and the effect is quickly 
noticeable. I love the saying ‘We are 
only as young as the flexibility of our 
spine’, and yoga is a great way to move 
it. It also helps with balance, which 
becomes more important as we get 
older, quality of sleep and focus. Yoga 
is the full package.

Why should people take up yoga?
Do you want to create a sanctuary of 
calm and stillness that you can access 
anytime? Do you want to have a 
posture that helps you feel connected 
to your well-being? Do you want to 
employ a philosophy that allows 
for a gentle way of existing? Do you 
want to be able to change your body 
chemistry with a deep, conscious 
breath? If yes, then yoga is for you.

 
 Steph Wall, co-founder of The 
Kali Collective, Glasgow, www.
kalicollective.com
Favourite pose?
Probably a low lunge (anjaneyasana) 
or bound angle (baddha konasana).
 
How do you do it right?
There are ways to do them more 
optimally and efficiently, but it’s only 
wrong if you are in pain. The thing I 
see most is poses being done without 
any engagement in the body. When 
we learn how to stabilise properly, 
then they come to life.

 
Favourite style?
Vinyasa – a strong, fluid, playful 
flow that allows for time, space and 
creativity.

 
Where is your preferred location?
The Kali Collective Yoga Studio. If I’m 
not there, I like to meditate in my bed 
first thing and do yoga in my living 
room while my dog sleeps on the sofa 
next to me.
 
Do you listen to music?
For many years I played music while 
practicing and teaching, but now 
I’ve turned towards silence. I feel like 
there’s so much happening internally 
that any external factors pull me 

Yoga in Scotland – 
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What is it? A striking six-bedroom 
luxury home, built with ultra-modern 
construction techniques, that 
occupies a commanding position 
overlooking a sound stretch of water.

Where is it? To the south of Oban 
on the stunning West Coast, with 
uninterrupted aspect views over the 
Sound of Kerrera and Oban Bay. The 
town is the ferry port for much of the 
Western Isles and is a highly-popular 
base for sailing activities.
Interior The home’s 3,600sq ft of 
floorspace includes a glazed vestibule, 
impressive family area with sweeping 
staircase, open-plan drawing room 
with full curved wall of floor-to-ceiling 
glass, and a kitchen with breakfast 
bar. Upstairs comprises the principal 
bedroom suite and study space with 
access to a balcony.
Exterior The grassed grounds are 
edged by mature trees, with parking 
provision for several cars. A raised 
deck is perfect for summer dining.
Contact Savills

We collate a threesome of high-end rural 
residences with contemporary comforts that are 
tempting buyers to try on the green belt for size

THREE’S A CHARM

Invitation 
to take your 
country seat

Sound House, Oban, Argyll and Bute
Offers over £1.15m

Potterton House, by Aberdeen
Offers over £1.5m

What is it? Attractively proportioned 
six-bedroom country house 
with coach house that features 
contemporary upgrades and is 
beautifully set in private woodlands.
Where is it? An accessible but 
peaceful location close to the north of 
the Granite City, within a few minute’s 
drive of the Aberdeen Western 
Peripheral Route bypass.
Interior Ground floor has a kitchen 
and dining space, formal dining room, 
gym, study and an added modern 
orangery. All bedroom are upstairs, 
and a biomass central heating was 
installed last year. Attractive period 
features are retained throughout.
Exterior Approximately 43 acres of 
grounds used as a nature reserve 
for the last two decades, sweeping 
driveways, patio, log store, plus the 
two-bedroom coach house.
Contact Rettie & Co.

Silverdale House, Farr, Highland
Offers over £1.32m

What is it? A unique seven-bedroom 
home on a Highland estate that was 
built just over a decade ago, using a 
bespoke design combining traditional 
elements and modern living.
Where is it? In a rural setting five 
miles south of Inverness, and close 
to bases for a wide range of local 
recreational activities, including 
fishing and shooting.
Interior A grand reception hall 
featuring a chandelier and staircase 
leads onto a living room, kitchen, 
office, two bedrooms, plus an annexed 
living room and kitchen. The upstairs 
has a large principal bedroom, 
alongside two other bedrooms, all of 
which are ensuite.
Exterior There are 123 acres of 
woodlands and ponds to explore, plus 
a rear patio area. A large storage shed 
has been used as a rifle range.
Contact Your Move

Homes
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Chelsea Pot 
& Saucer Set 
in Dark Green 
(13cm)
Made in Scotland 
from recycled rope 
and fishing net, 
these pots won The 
Sustainable Garden 
Product of the Year 
Award at the RHS 
Chelsea Flower 
Show in 2021, and 
are being exhibited 
there again this year.

The pots are as 
hardy as the shores 
they come from and  
can be used indoors 
and outside. They 
don’t chip, absorb 
water, or suffer frost 
damage.
£15, oceanplastic 
pots.com

Planter on Tripod 
Stand 
Inspired by the 
styles of the 
Mediterranean, this 
garden planter is 
beautifully crafted 
to complement your 
outdoor space.

Boasting an 
intricate floral 
motif, this planter is 
elevated by stylish 
and on-trend stout 
wooden legs.
£8, b&mstores.co.uk

FINISHING TOUCH

Stylish planters – don’t let 
your choice be pot luck

Homes
INTERVIEW

Studio team get 
hang of things

 
How did you get started? We met 
on Glasgow School of Art’s textile 
design course and teamed up, having 
realised we have similar ideas and 
ambitions. We started our company, 
Bespoke Atelier, in 2010 and have 
recently launched a collection called 
No Rules Wallpaper.

 
What kind of projects have you 
worked on? We set up our own print 
room to design for different markets. 
In textiles, you are usually either 
interiors or fashion and, while we 
enjoyed both, there was less of a 
market for fashion in Scotland. 

So we concentrated on products 
using our own designs, but we also 
attracted commissions as architects 
and interior designers came to us to 
solve challenges. 

It evolved into us designing large-
scale architectural pieces and 
working with interesting materials – 
concrete, wood, stone and metal –
but always from a pattern-based 
perspective. 

 
Where did the inspiration for No Rules 
Wallpaper come from? While a lot 
of our work was on projects in the 
public realm, we found our domestic 
interiors work was slower – and we 
realised that because everything we 
did was completely bespoke, our 

Job title Designer and co-director 
of Glasgow-based Bespoke Atelier, 
along with my business partner, 
Marion Parola. 

Yvonne Elliott-Kellighan, one half of dynamic Glasgow textile 
design company Bespoke Atelier, tells Kirsty McLuckie 
about the launch of its No Rules Wallpaper collection 

lead-in times were too long for private 
clients. 

So we started thinking about 
how we could retain our bespoke 
principles – to give clients a unique 
product, but one that was readily 
available, using our own designs. 

And from that, No Rules Wallpaper 
was born. 

PERSONAL PROPERTIES

 Explain the concept Standard 
matching wallpaper cannot create a 
bespoke finish – every wall that uses a 
particular matching pattern will look 
the same. 

Our USP with No Rules is ten 
metres of pattern on a roll, 

with no repeats, designed in a way 
that any part can match with another 
part placed next to it. 

Therefore, depending on the height 
of the ceiling, each finished wall will 
be different to anyone else’s. 

All parts work together to create a 
seamless unique pattern. Each client 

gets a little individuality –  
and a hand in creating the 
finished artwork – but it is 
a lot more accessible than 
commissioning bespoke 
wallpaper. 

There are other benefits too. 
By having no definitive match, 
there are no offcuts so it is 

more sustainable. 
 

What are the design 
challenges? In 
terms of pattern, 
it was a change 
in our textile 
design processes 
because 

Born and raised Yvonne is from 
Bishopbriggs, while Marion is 
originally from Pornic in Brittany, 
France. Both now live in Glasgow.
Education The pair met at Glasgow 
School of Art, where they studied a 
BA in Textile Design before going 
on to complete a Masters of Design, 
completed in 2009. 
Career After winning a business 
pitch to Deutsche Bank while still at 
the School of Art they were awarded 
a grant to set up their own design 

studio, Bespoke Atelier, in 2010.
Family Both married, with two 
children. Marion has two girls aged 
three and one. Yvonne has a boy 
of three and a daughter who is ten 
months, so they confess that they 
have had to manage maternity 
leave in a relay over the last few 
years.
Company ethos By bringing 
together design and well 
being we strive to create 
inspiring and uplifting spaces.

Examples of 
the collection; 
Yvonne Elliott-
Kellighan, 
left, with 
Marion 
Parola

We are passionate about 
creating a product that 
is not only inspired by 
landscape but helps to 
protect it through a 
zero-waste approach

you have to work with different 
parameters  – quite literally in terms 
of the width of the roll  – but we enjoy 
that challenge. 

We constantly test that all parts 
work together  – wherever you cut it, it 
is going to look good next to another 
piece?

We print on high-quality paper,  
180gsm, which has a real 
watercolour-paper feel to it. 

We are also passionate about 
creating a product that is not only 
inspired by landscape but helps 

to protect it through a zero-waste 
approach, eco-friendly inks – and we 
plant a tree in the Scottish Highlands 
for every roll sold.
Where does your inspiration come 
from? Our two new collections are  
Dream Garden and Trompe-L’œil. 
Both have three patterns in two  
colourways – Dusk and Dawn. 

Dream Garden takes ethereal 
landscapes of luscious botanicals and 
architectural features, in the bright 
colours of the sunlight, or night sky.

The Trompe-L’œil collection 
mimics materials and geometric 
forms found in mid-century 
buildings and interiors, where 
natural textures, such as wood 
and stone, combine nature and 
architecture.

 
No Rules Wallpaper costs £169 for a 
10m roll. A Pop-up shop displaying 
the new ranges runs to 5 June, at In 
Hoos, Great Western Road, Glasgow. 
See noruleswallpaper.com

Dalloway Plant 
Pots
With a contrasting 
elliptically striped 
design and robust 
ceramic feet, these 
sturdy yet stylish 
plant pots provide 
an elegant way to 
display all manner 
of vegetation. 
Available in 
three sizes and 
colourways, the 
succulent grower 
will be spoilt for 
choice.
From £12.50, 
oliverbonas.com

The Scotsman Magazine  1514  The Scotsman Magazine

PRESTIGE PROPERTY

Homes

“We realised that the 
connectivity here is 
amazing – it is half an 
hour to both Glasgow 
and Edinburgh, and 20 
minutes to the airport”

Well-connected address 
is centre of excellence

So in terms of the balance of 
country living, with close city access, 
Craigbinning could be hard to beat. 

It was the location that attracted 
current owners, Steven and Avril 
Oliver, just over two years ago when 
they were relocating from the south 
of England and winding down careers 
in the pharmaceutical industry. 

Avril is from Edinburgh, while 
Steven is from Yorkshire, and she 
explains: “Like many, we did a lot of 
thinking during the pandemic and 
reassessed what was important to us, 
and we wanted to be closer to family. 

Steven adds: “We were driving in the 
area and the countryside reminded 
me of the Yorkshire Dales, with dry 
stone walls and tree-covered hills, 
but we realised that the connectivity 
here was amazing – it is half an hour 
to both Glasgow and Edinburgh and 
maybe 20 minutes to the airport.”

The C-listed house was built in 1790, 
as the centre of a large estate. It was 
owned in Victorian times by William 

Thomson, a shipping agent operating 
in Leith, whose company took coal 
to Italy and brought back marble for 
New Town fireplaces. 

In the 20th Century, the house 
had another illustrious owner, Jock 
Milne, the famous surgeon credited 

with developing the practice of triage 
in the fledgling NHS.

He was a close friend of Nye Bevan, 
and Jock’s obituary, written by Tam 
Dalyell, speaks of his immeasurable 
contribution to saving lives in 
accident and emergency wards. 

Craigbinning is a beautiful house 
with all the symmetry that Georgian 
architecture offers. Two grand bay-
windowed reception rooms flank its 
front door, one housing the sitting 
room, the other the dining room, 
and both boast impressive original 
cornicing, woodwork and fittings. 

A modern addition is the orangery, 
with full glazing on three sides. A 
multi-fuel stove means that the views 
here can be enjoyed year round. Avril 
says: “When you sit in there, you 
really feel like you are in the garden. 
And on New Years Eve we can watch 
the fireworks from the castle, because 
we are on such an elevated site.”

When Steven and Avril moved in, 
the house has already undergone a 
serious upgrade. 

She says: “The family we bought it 
from had carried out a lot of work and 
so for us it was about continuing that.

“There are some lovely period 
features, and we uncovered original 
tiled floors, and wooden flooring, and 
fireplaces that had been hidden, so it 
was still a journey of discovery.” 

One of the ways the couple decided 
to make the features stand out was 
with the use of colour. Avril says: 
“We went for warm, homely hues – 
although in previous houses we’ve 
always stuck to whites and neutrals, 
that was not what was required here. 

“Many a tester pot has been utilised 
before we made the final decisions.”

The house, despite being 
substantial, feels very cosy, and has 
served Avril and Steven well as the 
venue for wider family get-togethers. 

I
t can be an overused phrase in 
property, but Craigbinning, 
outside the little village of 
Dechmont near Broxburn, could 
definitely be said to have the best of 

both worlds. Set in its own generous 
grounds of four acres, amid lush 
rolling countryside, the house is right 
at the heart of the Central Belt.

Kirsty McLuckie 
surveys a splendid 
rural home in the heart 
of the Central Belt with 
easy access to major 
city conveniences

Energy Performance 
Certificate rating F
Heating Oil-fired 
central heating with 
radiators. 
Windows Double-
glazed throughout.
Public transport Regular trains to 
Edinburgh Waverley and Haymarket 
stations from Uphall, two miles away, 
take less than 20 minutes to reach the 
Capital. Ingliston Park and Ride gives 
access to the city’s tram system. A 
fast train from Linlithgow, some four 
miles away, to Glasgow Queen Street 
takes just 30 minutes. 
Sustrans information National Cycle 
Route 756, picked up in Broxburn, 
links to NCR 76 to the Forth Bridges, 
and to NCR 75, which offers mainly 
traffic-free commuting into Edinburgh 
along the Water of Leith.  

Area Sat in a beautiful rural location, 
four miles south of Linlithgow, 
Craigbinning House is surrounded by 
open countryside. Broxburn provides 
local shops and pubs. The Scottish 
National Equestrian Centre is situated 
close to the house and Oatridge Golf 
Club is just up the road. 
Schools In the catchment for 
Broxburn Primary School and 
Broxburn Academy. Merchiston Castle 
School in Edinburgh is the closest 
independent education option. 

Interior Sitting room, dining room, 
games room, study, orangery and 
dining-kitchen with utility. Five 
bedrooms and four bathrooms. There 
is also a detached self-contained 
studio apartment with garden and hot 
tub, ideal for additional guests or for 
use as a gym.
Exterior Four acres of grounds with 
a paved terrace, lawns, mature trees 
and shrubs, a pond and two acres 
of enclosed private woodland. Four 
garages, workshop and private drive. 

CHECKLIST

SUSTAINABILITY

Craigbinning, near Dechmont, Broxburn, West Lothian offers over £1.375m

She says: “Sometimes it is difficult to 
get rid of guests, as they love it here 
so much, but we have enjoyed big 
holiday and Christmas gatherings.” 

Meanwhile Steven, who has an 
environmental science background, 
was kept busy tending the four 
acres of grounds. “There are lots of 
different trees here and I’ve set aside 
areas for rewilding and found that 
insects, butterflies, in particular, have 
come back in droves. 

“The two acres of natural woodland 
supports so many different species.”

With retirement, it is now time to 
downsize, but the couple have loved 
every minute at Craigbinning.

Avril says: “We have really enjoyed 
the process – we always feel like we’ve 
been entrusted with looking after the 
place and ensuring that it looks its 
best for the future.”
For more information, contact Savills 
on 0131-247 3700.

Eight pages of residential property, 
lifestyle and interiors each week 
- from castles to bothies and eco 

homes to traditional townhouses.

Homes
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Get into the crafty spirit
Kirsty McLuckie  

samples The Gin to My 
Tonic Show, which is all 
set to visit Edinburgh, 

Aberdeen and Glasgow

Follow this QR 
code to access 
the website for 
The Gin to My 
Tonic Show, 
the largest 

gathering of 
the UK’s best 

spirit producers, 
proudly hosting 

tastings and 
workshops, 

expert 
masterclasses 

and cocktail bars

Once primarily focused around 
gin, as its name suggests, The Gin 
to My Tonic Show has blossomed 
in recent years to include rum, 
vodka, whisky, cocktails and more, 
celebrating all forms of craft spirit 
in the largest gathering of the UK’s 
best producers. 

As well as tastings, the shows 
offer workshops and expert 
masterclasses, as well as cocktail 
bars on site. 

It is the brainchild of friends 
Paul Hudson-Jones and Emira 
Shepherd, who started a gin blog as 
a hobby but, as its online popularity 
grew, decided to use their events 
background to launch the show. 

The multi-award winning 
company now holds events around 
the UK each year – including the 
three in Scotland, in Edinburgh, 
Aberdeen and Glasgow – but 
despite its growth the prime focus 
remains the same, to connect 
consumers with small-scale 
producers. 

Paul says: “We’ve always been 
passionate about connecting spirit 
lovers with spirits that best suit 
them and, when investing in a 
bottle, you want to guarantee you 
are going to enjoy it. 

“It’s why sampling before you buy 
is so important, it’s a real chance to 
hone your personal tastes.” 

With a rising interest in the 
provenance of food and drink, 
meeting distillers is also an 
opportunity to discover unique 
ingredients and processes, as well 
as forge a connection with the 
makers which – Paul points out – 
you just can’t get from the rather 
soulless experience of buying 
online or from a shop.

And while The Gin to My Tonic 
Show is definitely a fun day out, 
he advises attendees to grab the 
opportunity to challenge their 
taste buds, saying: “You may think 

you don’t like dry gin, for instance, 
or don’t like the idea of a navy gin 
because it is too strong, but don’t 
write off broadening your horizons 
because you may be surprised.” 

It is a fast-evolving industry, with 
fashions for spirits changing as 
quickly as flavourings, mixers and 
cocktails can be conjured up. 

Even seasonally there are 
innovations. Winter sees the rise 
of warming and spicier blends 
and the return of sloe gin, while 
summer sees lighter and brighter 
flavours, with citrus, berries and 
tropical flavours continuing to 
grow in popularity. 

Just when you think you’ve 
seen it all, distillers will find new 
botanicals to excite and delight.  
Paul adds: “There are big changes 
across the industry with focus on 
sustainability, such as refillable 
bottles, so you can buy a really 
beautiful centrepiece bottle for 
the cocktail cabinet which is then 
topped up from pouches, saving 
waste and costing less.” 

As for the ritual of tasting, Paul 
has some tips but the main message 
is to enjoy yourself and not to think 
too deeply about doing it right or 
wrong. Developing your palate 
takes time, and it’s why sampling is 
all part of the fun. 

He advises: “Take in the fragrance 
by breathing in through your nose 
but keep your mouth slightly open. 
Try the spirit neat, although you do 
have to pace yourself if you aren’t 
diluting it as there are so many to 
sample. 

“Then try it again – you get a 
different result from the first and 
second taste, as the spirit continues 
to develop on the palate.

“Finally add a little mixer and note 
how the flavour transforms.” 

And, of course, when it comes 
to making such an important 
purchasing decision, it would only 
be right and proper to sample a few 
at the show – to really pinpoint your 
favourite.
The Gin to My Tonic Show, 
Scotland’s Biggest Gathering of Craft 
Distillers, will be held in Edinburgh, 
on 9 and 10 June, Aberdeen,  
25 and 26 August and Glasgow, 
3 to 5 November. Tickets prices start 
at £13, and can be purchased online 
at www.thegintomytonic.com

There has been a huge 
upsurge in craft spirits in the 
last decade or so, with small 

distilleries springing up around the 
country. 

The variety can be bewildering, 
but three unique events coming to 
Scotland this year aim to introduce 
consumers to all manner of 
flavours, styles and combinations.
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“Sampling before you buy is so 
important, it’s a real chance to hone 

your personal tastes”
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