PURSTON LAMB
The Barnett family have been farming since 1820 in the Oxfordshire/Northamptonshire area and currently the Farm Business is run by Managing Director David Barnett and his wife Annabel. In 1992 the family moved from the old family home near Bicester to the lovely Purston Manor Estate near Banbury. The Estate lies in glorious rolling countryside and includes a wonderful Jacobean Manor House and 1000 acres of arable and grass. Much of the grassland is protected, flower rich old water meadow or ridge and furrow and is in Stewardship Schemes. The land is mainly grade 2 or 3 loam overlying ironstone.

The Barnett family and their employees are very well known locally for their high standard of animal husbandry and highly productive sheep enterprise. This is based on a flock of 600 North Country Mules crossed to Charollais and Suffolk rams and lambing in February/March to produce fat lambs during the spring and early summer. 
In 2007, due to strong local demand, the concept of Purston Lamb was created and a flock of 200 pedigree poll Dorset ewes was added, to lamb in October/November. These are mainly mated to Charollais rams to provide spring lamb for local butchers from February until May with a target carcase weight of 19.5 kgs. Great attention is paid to the health and feeding of the growing lambs which are weaned at around 10 weeks old. All the farm businesses are in Farm Assurance Schemes.
Purston Lamb is now found on the menu in many pubs, hotels and restaurants in the local area. It is renowned for its tenderness and succulent flavour.
Purston Manor is also well known for its Horse Trials, which take place twice a year and feature all the top UK and International riders. Purston is also home to one of the UK`s first herds of alpaca, which were imported from South America in the year 2000. Purston Alpacas is now one of the foremost alpaca breeders in Great Britain with more than 70 animals. 
