
In The Welsh Wind Distillery

Tell us a bit about In The Welsh Wind Distillery!
In The Welsh Wind Distillery is a small but ambitious 
craft distillery on the west Wales coast which opened 
its doors in January 2018. Co-owners and directors Alex 
Jungmayr and Ellen Wakelam ran the business together 
initially, and then began to take on more staff and work 
with other local freelancers to develop their offering.
The business now crafts bespoke custom branded 
spirits for other businesses, and launched its own, now 
award-winning – Signature Style gin in 2020. Alongside 
gin, the distillery is also pioneering a ‘grain to glass’ 
Welsh whisky.

What type of business are you?
We are maverick distillers, crafting bespoke gin and spirits 
for businesses. We tread our own path in distilling and 
are proud innovators of premium drinks.

How many do you employ?
We are a micro business employing seven members of 
staff. We have one apprentice and are currently looking 
to recruit a Kickstart placement.

Have you identified any gaps in skills/training  
in the sector/industry?
Although the distillery sector is expanding fast in Wales 
there is definitely a lack of homegrown experience, 
particularly as far as whisky is concerned. A lot of the 
available training focuses on brewing rather than 
distilling and,while brewing skills can be relevant to  
an extent, they will only take someone so far.

Case Study

The Food Skills Cymru programme delivered by 
Lantra supports businesses within the Welsh food 
and drink processing and manufacturing industry 
to ensure employees have the right skills and 
training for their business and the wider industry. 
Here is an example of how the training support 
has helped one business to grow and expand its 
offer to consumers.



For more information about Food Skills Cymru contact Lantra 
www.foodskills.cymru    wales@lantra.co.uk
Tel: 01982 552646
Lantra has received funding through the Welsh Government Rural Communities – Rural  
Development Programme 2014-2020, which is funded by the European Agricultural Fund  
for Rural Development and the Welsh Government to deliver the Food Skills Cymru Programme.
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Which training courses have you undertaken 
through the Food Skills Cymru programme to date?
We have accessed a variety of training to support 
the business as it grows and develops. Initially, the 
Food Skills Cymru programme supported our distiller 
attending an industry-distilling course, which provided 
vital input. More recently as we’ve taken on more 
staff, developed a team and got to grips with more 
regulatory requirements, we have accessed bespoke 
HR training to upskill one of our managers in this area, 
and a bespoke management course for a new distillery 
co-ordinator.

Which training courses are you looking to get 
support with from Food Skills Cymru?
We have recently received funding approval for first 
aid training, fire safety training and customer service 
training and we are in the process of making the 
relevant arrangements in order to upskill our staff  
in all areas within the business.

How has the support you have received from 
Food Skills Cymru enabled you to train and 
upskill your team?
The support from Food Skills Cymru has allowed us to 
access excellent training providers who have worked 
with us to deliver what we need as a business to move 
forwards. Following the sector specific training we 
initially completed, the path has led us to become an 
award-winning distillery. We have also received funding 
to train and give confidence to a new manager to get 
the best out of her small team – something she has 
really embraced with the support of the training.  
We also have more robust HR systems in place and a 
more focused strategy for dealing with HR matters.  
This gives us confidence that we are fully compliant 
with various regulatory requirements.

Final words?
By working with the team at Food Skills Cymru to get 
the funding support available for training our staff has 
been transformative to the business. It has allowed 
us to access vital training that we probably would not 
have been able to afford in order to grow our business 
and to upskill our team. With more growth ahead of us, 
we have been able to lay a solid foundation on which 
to build. 

inthewelshwind.co.uk


