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Business in focus

New head 
of Savills’ 
Capital office
EsTaTE agent savills has 
announced a new head of its 
Edinburgh office.

Director Craig Timney takes 
over the role from Charles 
Dudgeon who has been at the 
helm of the Edinburgh firm for 
the last 18 years and remains a 
senior director in the business. 
He expanded the number of 
staff from seven to 64.

Craig joined savills in 2011 
to head the scottish valuation 
team from Edinburgh.

He said: “We benefit from 
operating in an ever-popular 
Capital which continues to 
attract significant investment 
from home and abroad. 

“Our multi-disciplined Edin-
burgh office is uniquely posi-
tioned to advise clients on the 
growing opportunities within 
the region.” 

Turning a hobby  into a 
commercial concern is the 
dream of many an aspir-
ing entrepreneur. For one 
retired industrial chemist, who 
amassed a string of patents in 
his career with oil major BP, 
that transition has become a 
reality with sales taking off.

nevin stewart is the brains 
behind a device for home-

£200 kit will make 
turning apples into 
alcohol simpler

■■ Scott Reid

Ex-chemist 
takes the 
strain out of 
cider making 

NOT JUST JUICE: nevin stewart’s J&s kit may be on the Christmas list of many a cider enthusiast

brew hobbyists to turn surplus 
apples into cider. His “Juice 
and strain” (J&s) kit recently 
became available via Vigo 
Presses, taking it to a potential 
global audience through its 
online presence.

The inventor, of Linlithgow, 
developed the process with the 
aid of a couple of neighbours 
and friends – nick McDuff 
and Dick nevitt – and is hope-
ful it can go some way to deal-
ing with the estimated 90 per 
cent of apples grown in the uK 
which are ultimately discarded.

Key to the kit, which sells for 
just over £200 making it “more 
competitively priced” than rival 

solutions, is the combination 
of a centrifugal juicer and con-
tainment and delivery adaptor, 
with the latter part undertak-

ing the straining. Each kilo 
of “wonky” apples can yield 
roughly 600ml of cider.

“Whole apples are fed in at 
one end and clear apple juice, 
by the demijohn full, is drawn 
off at the other,” explains stew-
art. 

“it is a clean, easy, efficient 
and relatively low-cost proc-
ess that is suited for use in a 
domestic kitchen.”

He faced a number of chal-
lenges fine-tuning the system, 
admitting it was developed 
after “a full and frank exchange 
of views” with his wife in rela-
tion to the sticky mess juice 
and strain were making.

He said: “The ideas leading 
to the J&s kit were borrowed 
from well-known process engi-

neering practices. What has 
proved more challenging has 
been to educate people such 
that they recognise the key dif-
ference between juice and then 
strain.”

To date, stewart and his 
potentially revolutionary cider-
making kit have featured at a 
series of public events includ-
ing charity fundraisers, country 
shows and cider and general 
food and drink festivals. 

since J&s became avail-
able to buy online this summer 
sales have built. stewart con-
cedes his target market is not 
the established, and traditional 
pulp-and-press cider makers. 

“They have already invested 
heavily in their kit and are 
unlikely to change,” he says. 

“This means that a new wave 
of hobbyist cider makers has 
to be generated. These people 
would fill a market niche for 
those wishing to produce tens 
of gallons of apple juice per 
season.”

While stewart sees the 
venture as a handy sideline 
in retirement, he would be 
delighted if it blossomed into a 
real money-spinner.

“in my time with BP i 
received some marketing train-
ing and i had learnt the impor-
tance of ‘influencing the influ-
encer’,” he says. 

“i was also determined that 
i would constantly try to crank 
J&s up to a new higher level 
with each and every positive 
development realised.”

GROWTH: sue dawe

Space to dream as EY opens 
new base in finance district
PrOFEssiOnaL services firm 
EY has relocated to a state-of-
the-art office in the heart of 
Edinburgh’s financial district.

The new office on Morrison 
street provides modern space 
supported by the latest technol-
ogy, design and environmental 
standards.

Mark Harvey, senior Partner 
in scotland, said: “Our state-
of-the-art office in Edinburgh 
is a leading example of how 
we combine local footprint and 
knowledge with our vast inter-
national network and insight. 

“Our clients, from start-ups 
and entrepreneurs to fam-
ily firms and the largest listed 
companies, across all sectors 
and industries, are able to 
access EY’s operations across 
150 countries worldwide from 
our Edinburgh base. 

“This is of particular benefit 
for those who wish to explore 
new trading opportunities with 

countries such as usa, aus-
tralia, China and india.”

sue Dawe, EY Managing 
Partner for Edinburgh, added: 
“Our move to this bigger, more 
technologically advanced space 
reflects EY’s recent growth. 
Our impressive base offers 
attractive opportunities for the 
talented people who will lead 
and support the transformation 
of our industry as we know it.”




