
Dyfi Distillery

Tell us a bit about Dyfi Distillery!
Using botanicals that are foraged locally from within 
the Dyfi biosphere, brothers and master gin makers 
Pete and Danny Cameron have created some special 
gins at their little distillery in Corris.
Established in 2016 Dyfi Distillery creates a range of 
artisan gins with a genuine sense of place. Drawing 
on many years of local foraging, experimental science 
and professional wine and spirits experience, they 
create artisan, expressive gins by hand, which genuinely 
reflect the UNESCO World Biosphere Reserve where 
they are produced. As a wholly family-owned and run 
distillery, they aim to work not only meticulously but 
also sustainably. 

How many do you employ?
We are a micro business, with 7 people on the payroll.

Are there any gaps in skills/training in the 
sector/industry?
Craft distilling was effectively outlawed in the UK in 
the early 1800s and only restarted in 2009. Therefore, 
the art of small-scale distillation is effectively a young 
industry again. Combine this with being a small 
business, people often struggle to make time for 
training, which means our sector has plenty of areas 
where training intervention can be of benefit.

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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What training courses are you looking to get 
support with from Food Skills Cymru?
We have recently received approval on funding to 
upskill us in Wine & Spirits Education Trust (WSET)  
Level 3, which we hope to begin online soon.

The WSET Level 3 Award in Spirits is an advanced level 
qualification for professionals and enthusiasts wishing 
to acquire a detailed understanding of the spirits of 
the world and develop the tasting skills required to 
accurately describe and evaluate a spirit. 

Therefore, the WSET Level 3 training course will help 
the team to widen their knowledge base of specialist 
spirits and will identify possible new opportunities for 
the business.

Can you share your thoughts on the assistance 
you’ve received from Food Skills Cymru which 
will enable you to train and upskill your team?

The team at Food Skills Cymru and in particular Kathryn 
Mills has been very helpful in coordinating things which 
we would have struggled to find time to do ourselves.

dyfidistillery.com

Funding is available to support Level 2  
& Level 3 Awards in Spirits. Courses will  
be delivered online via Zoom, with the final 
Level 3 exam location being held in Wales. 
If you are interested in this course and 
would like further information please get  
in touch today.


