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MATT SCOTT
Bacheldre Watermill

It's a long way from a Portsmouth post office to a
remote Montgomeryshire watermill but that's where
Matt and Anne Scott ended up after they decided

on a radical career change. Originally wanting to start
acampsite, they purchased a property with an
ancient watermill on it and became dedicated artisan
millers instead. For Matt, it's not just about the art

of milling organic grains, it's also about creating a
modern brand that's available everywhere. 7l realised
there was a gap in the market for top-gquality organic
stone-ground flour,” he says. “Now, 'm completely
obsessed by it, and keep introducing new types, such
as oak-smoked malted flour.” It's a testament to his
newly learned craft that top chefs use his flour, and
it's now being sald in foreign markets like Singapare.
Churchstoke, Montgomery, Powys;

01588 620489, bacheldremill.co.uk




