
 

Sprout Producer Program 2024 
 

Field day 3, Sunday 17th March  
 
 
 
 
AGENDA 

 
08:45 am  Farm 1 – Mt Roland Free Range Eggs 
   11 Staverton Road, Roland, Tasmania 7306 
 
09.00 am   Farm tour and chat with Phil Glover. 
 

Mt. Roland Free Range is a small family owned and operated farm, 
producing pastured chicken and duck eggs, as well as beef cattle. 
 
Phil was one of the first pastured egg producers in Tassie and is 
the go-to for advice and Hyline day old birds in the state. His wife 
Ange also runs Carinya Farmstay and The Barn Mount Roland. 
  

10.30 am Morning tea. Food is provided, please bring your own mug. 
 
11.00 am Leave Mt Roland Free Range and drive to Mersey Vale Dairies. 

 
11.30 pm Farm 2 – Mersey Vale Dairies. 
 380 Sunnyside Road, Sunnyside, 7305 
  
 Farm tour and chat with Mark Lambert. 
  

Mark owns and runs Mersey Vale Dairies, an organic dairy farm 
that’s been farmed regeneratively since 2018. The owner, Mark 
Lambert, milks 500 Jersey cows for Fonterra and Elgaar Farm, and 
farms Wiltipoll sheep for meat and 80 head of cattle for beef. He 
also has plans to include organic meat chickens. Here is a recent 
article on the farm -  

 
13.15 pm Leave Mersey Vale Dairies and drive to Abruzzo Farm. 

 
13.30 pm   Farm 3 – Abruzzo Farm, 9 Dynans Bridge Road, Weegena 
   Head to the top of the hill for a quick lunch (BYO) 

 
14:15 pm Farm tour and chat with Vanessa and Shane. 
 
16:00 pm End of day 2. 

https://bioag.com.au/resource/organic-dairy-case-study-sunnyside-tas/

