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13 April 2023

RE: Red Barn Chicken, Beef and Lamb.

Dear Valued customer,

This letter is to confirm in writing that Red Barn stocks Free range, Antibiotic and growth hormone
free Chicken, beef, and lamb.

Our goal is to support and encourage sustainable, ethical free range farming practices. Our products
are sourced locally from farmers who have the same goal as us, by producing high quality products.

Thank you for supporting Red Barn.

Yours sincerely

Lindy Gordon-Brown

Director
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03 April 2023
Dear Valued Customer,

RE: SUNTAN PIGGERY PORK

| am writing to confirm that the pigs at Suntan Piggery are free range and antibiotic and

hormone free.

At Suntan Piggery, we are committed to producing the highest quality products while

following sustainable agricultural practices. All of our pigs are raised in a free range
environment, where they are able to roam freely and have access to plenty of fresh air and

sunshine. We do not use any antibiotics or growth hormones in our production process,

ensuring that the pork you purchase is of the highest quality.

We understand that you care about where your food comes from and we want to reassure
you that Suntan Piggery is committed to the ethical and humane treatment of our pigs.
We are proud to provide you with the best quality pork, raised in a natural environment

with the highest standards of animal welfare.

Thank you for your continued support of Suntan Piggery. We look forward to continuing

to provide you with the best quality pork for years to come.

Sincerely,

laassen



At Milkwood Farm, we are passionate about biological farming systems and strive to work with
nature, not against it.

All the milk for our wholesome range of dairy products is sourced exclusively from our own herd of
free-range milking cows.

Our milking herd is pasture based and no antibiotics, growth stimulants or hormones are added to
their feed.

We have a scheduled herd visit every month by a veterinarian who helps look after the health of our
herd.

In the unlikely event that there is, for instance, a cow who the veterinarian prescribes an antibiotic
to for a very specific veterinary condition, then we will treat the cow accordingly but with very strict
protocols in place to ensure the milk from that specific cow is kept separate from all the other milk
and is not used for human consumption.

Hope this helps explain how we keep all Milkwood Dairy Products wholesome and safe.

Regards, Phil Muller

Milkwood Farm



SEVEN SPRINGS

Seven Springs Vineyard is a premium wine producer, situated on the R320 Hemel en Aarde
Valley road, between the seaside town of Hermanus and the spa town of Caledon, in the
picturesque Western Cape, South Africa.

The vineyard nestles between Shaws Mountain to the north and the Teslaarsdal Mountain Range
to the south, with Walker Bay and the Atlantic Ocean beyond these mountains.

It is this oceanic influence, coupled with our shale-derived soils, known locally as Bokkeveld
Shale, that gives our vines the potential to produce exceptional grapes from both north and
south-facing vineyards. Noble varieties, Chardonnay, Sauvignon Blanc, Syrah, and Pinot
Noir, have been planted to express the full potential of each cultivar.

Our wines are lower in sulphites and the reds are vegan-friendly.

Office: +27(0)28 316 4994
info@7springs.co.za

Seven Springs Vineyards
R320 Hemel en Aarde Road
Caledon 7230
Western Cape
South Africa



