
 

  

 
 

Brenchley & Matfield Horticultural Society – Trip – 25th April 2026 
 

Charrington’s Orchard Blossom Tour & Tasting – Alex Charrington 
 
 

There is something rather special about sipping delicious ciders and apple juices when you are 
right in the heart of the orchards that produced them. The Horticultural Society had picked the 
perfect day to visit Charrington’s, the trees were in blossom, the bees were busy pollinating 
and the sun was shining in a bright blue sky.  Alex Charrington warmly welcomed us and took 
us on a guided tour through the orchards of Cryals Farm (not quite all 100 acres of them!) 
delighting us with his enthusiasm and generously sharing his expertise about all things apple. 
 
Charrington’s are independent producers and unusual in growing many different varieties of 
apples. Alex led us through the beautifully blossomed rows of his 200,000 trees, extolling the 
virtues and explaining the idiosyncrasies of the various types. The Braeburn is the first to 
blossom but the last to crop, Zaris have sweet smelling pollen, Bramley trees have a long 
productive life, Galas are in demand as eating apples and the other varieties are juiced. We 
learned so much about pruning (downward pointing branches are good for fruit), root stock 
(thanks to East Malling research station), storing (oxygen and temperature control) and of 
course harvesting (10 million apples picked by hand in 7 weeks).  We also heard about the 
pain points and considerable risks.  A recent hail storm was evident from damaged leaves, but 
fortunately hit just before the blossom emerged. An ill-timed hail-strike on flowers or fruit could 
wipe out a whole crop. Alex and his team patrol the orchards on constant watch for 
adversaries: scab, mildew, pests, canker that could attack and infiltrate at any time.  
Technology is helping to detect pests quickly, a new smart-trap alerts to the location of codling 
moths, so defensive action can be pinpointed reducing the need for spraying.  
 
There is a footpath that runs through the orchards from Cryals Lane, and you may have 
walked past a pond that irrigates the trees. The pond is fed with run-off from the surrounding 
land and, cleverly, rain water collected from the rooves of the farm buildings, just one of the 
many ways this fruit farm champions sustainability.  By this point we were in need of some 
irrigation ourselves, so were happy to find a shaded table laid out with glasses ready for our 
return.  A generous taster of the Private Bin Dry Sparkling Cider was deliciously refreshing, 
followed by the Cryals Classic Medium Sparkling and the Earl’s Reserve Still.  The ciders are 
made from Cox, Russet and Bramley and have a beautiful flavour that went down a treat.  We 
then sampled scrumptious single variety apple juices, Cox, Braeburn, Zari, Russet and 
Cheerful Gold, all very distinctive and so interesting to compare them after getting acquainted 
with the trees. What a wonderful afternoon, we finally dragged ourselves away fortified with 
new knowledge and appreciation of the orchards, and of course, their excellent produce.   
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