
Hufen Iâ Llaeth Gafr Moethus
Luxury Goats’ Milk Ice Cream

Our  Commitment
We fi rmly believe that unless you are truly 
dedicated to your art, you will not produce 
the very best: thus, our luxury ice cream is 
created with passion and purely enhanced by 
Mother Nature’s wonderful gifts. 
We are committed to crafting this exquisite 
Welsh Gelato from wholesome, natural, local 
ingredients: drawing upon the knowledge 
of  artisan tradition and working in an 
eco-friendly, technologically-enhanced 
environment.  Subsequently, we are delighted 
to be able offer the very fi nest quality taste 
experience for our patrons’ discerning 
palates.

‘Lovespoon is delicious, 
traditional Italian luxury ice 
cream..’

Contact Us
Tony & Jo Knight
LittleFfarm Dairy

Ffarm Fach
Newcastle Emlyn
Carmarthenshire

SA38 9NQ

Tel:  01559 370 132
Mobile:  07703 532 432

Fax:  01559 370 132
Email:  info@lovespoongelato.co.uk

www.lovespoongelato.co.uk

‘Our little Welsh farm is tucked away 
in a tranquil wooded valley between 
the majestic Preseli Mountains 
and dramatically beautiful 
Cardigan coast’



‘delicious ice cream made from 
pure, natural ingredients’

‘...the satin-smooth texture 
is sublimely seductive and 

sure to arouse the most 
tired tastebuds.’

Our Difference
Our goats’ milk gelato is a luxurious, natural 
product.  We are devoted to using hand-picked local 
produce complemented with milk from the farm’s 
goats which graze our lush pastures – even the sugar 
we select is home-grown, rather than from overseas.  
But if  a special ingredient isn’t available here in the 
UK we search the world over, to locate only the very 
best for our customers. 
We accept no artifi cial additives, fl avourings or 
stabilisers: the heart of  our gelato has simply 
fresh goats’ milk and cream, free-range egg yolk 
and sugar which are then combined with fruits, 
honey, herbs, and liqueurs; whilst our silky sorbets 
are supplemented with soft Welsh spring water.  
Individually crafted in small batches and made 
literally ‘from scratch’, artisan gelato is as ‘hands-
on’ as it gets – we painstakingly prepare the plump, 
ripe fruit; gently melt the unctuously rich cacao 
chocolate; and steep sensual spices, zesty fruit peel  
& superior Madagascan Royal Bourbon vanilla in 
our fresh, creamy milk.   
Despite Lovespoon’s unashamedly decadent nature, 
not all pleasures have to come with a penalty!  In 
addition to the added benefi t of  its suitability for the 
growing number of  people with health challenges 
such as dairy intolerance, eczema, asthma and 
arthritis, our goats’ milk gelato is lower in fat than 
most ice cream – only around 8% as opposed to 
more typically 18-35%.  Not only is this healthier, 
it creates a distinctive taste intensity rounded with 
luscious, light creaminess as the delicately fi ne 
fl avour is not obscured by a veneer of  heavy fat.  And 
being more deliciously dense than ice cream, the 
satin-smooth texture is sublimely seductive and sure 
to arouse the most tired tastebuds. 

Our  Flavours
Whilst we believe in providing the most exquisite 
gelato by perfecting a few simple but delicious 
fl avours, we’re also happy to create bespoke, 
innovative varieties for individual customers - 
whatever quantity, large or small.  So whether you’re 
a restaurant or café seeking to serve something a 
little different, or perhaps you wish to celebrate a 
birthday or wedding with a uniquely special treat, 
please contact us – we’ll be delighted to help. 

Our Environmental Policy
The Dairy is close to our farmhouse and combines 
state-of-the-art technology with fi nest artisan 
tradition.  In keeping with our commitment to 
the environment, it’s a carbon-neutral building 
made with wood from sustainable forestry.  The 
goats are housed on an earth and slate fl oor rather 
than concrete; we use renewable resources where 
possible; and our packaging is of  course, recyclable.  

An Artisan Craft.....
Lovespoon: delicious, traditional Italian luxury ice 
cream – also known as gelato - is our passion.  Our 
little Welsh farm is tucked away in a tranquil wooded 
valley between the majestic Preseli Mountains and 
dramatically beautiful Cardigan coast; and it was 
here we created a delicious ice cream made from 
pure, natural ingredients for the traditional local 
farmers’ Harvest celebrations one fi ne summer’s 
evening.  It proved so popular that we decided 
to establish our own Artisan Dairy, committed 
to crafting the fi nest goats’ milk gelato for all to 
enjoy.  Trained in Bologna by renowned Master 
Gelatière Gianpaulo Valli, our dedication attained 
us the prestigious status of  Gelatières Artigianales, 
Artisan Gelato Chefs.  Hailing from Wales, Tony 
is determined to honour the local economy which 
faithfully supports our own efforts. 


