WELSH ACCREDITATION ADDS NEW DIMENSION FOR DAYSDROVE ABATTOIR

The Daysdrove abattoir at Bishops Castle, Shropshire, is now approved for the slaughter and processing of Welsh Beef and Welsh Lamb under the European Union’s Protected Geographical Indication (PGI) scheme.

This latest accreditation for the three-species Daysdrove abattoir, which also acquired organic status earlier in the year, is essential for farmers, butchers and food businesses seeking to market beef and lamb of Welsh provenance.

Daysdrove attained its Welsh PGI status following a recent visit by auditors from scheme administrators Hybu Cig Cymru - Meat Promotion Wales, who approved the Daysdrove facilities and administrative systems.
“This is a logical progression for Daysdrove given our proximity to the Welsh border and the fact that a sizeable proportion of our primary livestock procurement area – which is broadly a 25 mile radius of Bishops Castle – falls within Wales,” said Daysdrove’s commercial director Dan Morris. “We have a growing number of key customers in Wales and we are better able to service their requirements for Welsh Beef and Welsh Lamb now that we have our PGI status.”

The Daysdrove abattoir opened for business in December 2009 following closure of the site by its previous owners in 2007. The facility offers contract slaughter and butchery for cattle, sheep and pigs as well as supply of high quality and totally traceable meat sourced from farms in its locality.

- Ends -

Note to editors

Welsh Lamb and Welsh Beef's unique heritage, character and reputation have been recognised by the European Commission (EC) and have been awarded the coveted status of Protected Geographical Indication (PGI).  

This protected food name scheme was developed by the EC to encourage diverse agricultural production; protect product names from misuse and imitation, and to help consumers by giving them information concerning the specific character of the products.  PGI is one of the protected designations within this scheme.
PGI provides consumer assurance that only lambs and cattle born and reared in Wales and slaughtered in an approved abattoir can be marketed as Welsh.  The stock must also be fully traceable.
