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SYNOPSIS

This case study demonstrates how Belmont 
Estate an award-winning agritourism company 
in Grenada, contributes through its strategic 
approach to creating inclusive growth, resilient 
communities, and sustainably-managed natural 
resources. 

By embracing the principle of sustainability and 
with people, planet, and profit at the heart of its 
strategic direction, Belmont has successfully 
transformed from a struggling agricultural estate 
to an agritourism business that is recognized as 
a best practice within the industry. 

By forging partnerships and constantly evolving 
to meet the needs of its target markets and 
the challenges that are inherent within its 
operational environment, Belmont has created 
economic opportunities, increased livelihoods, 
and enhanced sustainable development in both 
tourism and agriculture. 

By strengthening the linkages between tourism, 
food production and the environment, Belmont 
Estate has created an agribusiness model that 
not only offers visitors an agritourism experience 
but also helps to achieve its overall development 
plans, reduce future economic, environmental 
and social costs, strengthen economic 
competitiveness, and reduce poverty. 

It serves as a livelihood for local communities, 
involves local people in its activities, providing 
them with decent work and a better quality of life; 
allows for traditions to be preserved and for the 
value and richness of culture to be appreciated 

and enhanced; it also engages consumers 
through education and raising awareness. 
Furthermore, by aligning its strategies with the 
SDGs, Belmont contributes to the promotion of 
responsible tourism that respects the natural, 
cultural, and social environment and fosters the 
sustainable development of tourism destinations.

Belmont Estate’s many accolades include 
recognition for customer service, innovation, 
entrepreneurship, education, agritourism, eco-
tourism, and environmental excellence.
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BACKGROUND

The Caribbean island of Grenada is an example 
of where tourism contributes to economic growth 
and development. Tourism generated more 
than 3,000 direct jobs or 6.4% percent of total 
employment and 11,000 indirect jobs in 2015 
(WTTC, 2017). The island recorded more than 
470,000 visitors in 2016, with more than 300,000 
of which being cruise ship passengers and 
155,000 being stay-over visitors. The Grenada 
Tourism Authority (GTA), the statutory body 
responsible for marketing the destination, was 
aiming for 500,000 visitors in 2017 (Major, 2017).   

This case study looks at Belmont Estate, an 
organic certified agritourism business in the 
northern part of Grenada. A former French and 
British colonial plantation, Belmont Estate was 
a thriving producer of sugarcane, cotton and 
coffee in the 1600s and 1700s, and nutmegs and 
cocoa since the 1800s. 

Occupied by French, Scottish, and English colonial 
plantation owners for centuries, the estate’s first 
Grenadian owners were Indo-Grenadians Norbert 
and Lyris Nyack, who purchased the property in 
1944.  After years of prosperity, the estate fell into 
decline after the death of the business-savvy and 
visionary leader, Norbert Nyack in 1969. Political 
and economic unrest, revolution, and invasion 
further exacerbated the decline. 

By the early 1990s, Belmont began to grapple with 
the challenges of a low-performing agriculture 
sector resulting from the global movement 
towards free trade and the implementation of 
restrictions on export protection privileges for main 
export crops, change in consumer preference, 

a deficiency 
in the use of 
t e c h n o l o g y, 
and paucity in national agricultural research and 
development. The business spiraled to near 
closure by turn of the century. 

In 2002, in an effort to combat these challenges 
the granddaughter of the original Nyacks, Shadel 
Nyack Compton (photo above), took on the 
challenge to revamp and revitalize the estate. 

With this new vision to restructure the strategic 
direction of the company, Ms. Nyack Compton 
diversified into tourism, creating a product in 
which tourism activities were centered around 
the farm. The decision proved successful 
as the tourism activities offered a supportive 
environment that mitigated the effects of a 
fledgling agricultural sector through the creation 
of more employment opportunities, promotion of 
food security, reduction of leakage of earnings, 
increased enterprise development, improved 
quality and variety of products, enhanced social 
stability and community resilience, and poverty 
alleviation. 

Ms. Nyack Compton has further diversified the 
business into food processing and production, 
and the estate presently produces several 
value-added products including spices, jams, 
confectionaries, pickles and sauces, and most 
famously, goat cheese and organic chocolates. 
Belmont Estate prides itself in its traceable farm-
to-table food production, offering safety, reliability, 
high quality, superior value, and great flavours to 
its customers and guests. 
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Belmont was plagued with some of the challenges inherent to operating within a small island such as 
vulnerabilities to external and internal shocks, small local target market that inhibits maximization of 
sales, high production and labour costs, unskilled and uneducated workforce, and limited access to 
financing.

Transitioning from a traditional estate into an agritourism business was by no means an easy feat. The 
challenges that Belmont Estate faced include:

CHALLENGES

Ensuring that the activities of the Estate’s tourism operations do not affect the 
attributes of its natural resources. 

Maintaining the authenticity and appeal of the tourism product and balancing the 
changing needs of the guests.

Integration of agricultural practices that focused mostly on yield with practices that 
are also environmentally-safe.

Changing the organizational culture of a workforce from one focused solely on 
production to one that also had a service and quality-oriented focus.

Natural disasters, particularly following the passage of Hurricanes Ivan and Emily, 
which resulted in a shutdown of the tourism operations for three years.

Strict financial planning and management to ensure that revenue is at an ideal level 
during peak seasons and off seasons.

Sourcing financing for product development and revitalization.

Receipt of low prices for organic produce.

Impacts of climate change.

1.

2.

3.

4.

5.

6.

7.

8.

9.
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The aforementioned challenges have allowed 
Belmont Estate to be more strategic and 
intentional in the way they practice and 
promote sustainable tourism. The success 
of agritourism lies heavily on the credibility of 
the tourist destination. Thus, Belmont Estate 
showcases organic agriculture as the focal point 
of their tourist attractions. Despite the above 
challenges, the plantation does not compromise 
the quality of their produce, preservation of 
their surroundings, and services they provide 
in order to show their guests, employees, and 
community that sustainability can be practiced 
on all fronts. 

To address these challenges Belmont has taken 
the following actions:

1. To ensure that the activities of the Estate’s 
tourism operations do not affect the 
attributes of its natural resources: 

• Buildings were constructed or upgraded 
to fit within the natural environment, using 
materials such as shingles and wood, and 
the natural landscape was improved with the 
addition of trees, shrubs and other plants.

• A parking lot was constructed using natural 
binding materials and away from the main 
site to avoid traffic congestion within the 
general tourism spaces.

• Large tours are broken down into smaller 
groups to minimize impact of human capacity.

• Most tours are walking tours, with efficient 
vehicles being used for the one tour that 
requires some form of transportation.

• While visitors are allowed to walk freely 
around the property, the use of a guide is 
strongly encouraged to minimize the damage 
that may be caused when visitors stray off 
established paths and trails.

2. Maintaining the authenticity and appeal 
of the tourism product and balancing the 
changing needs of the guests.

• The tourism product is centered around a 
working farm that was established more than 
300 years ago. It is not contrived or staged. 
The daily activities that a guest sees are much 
more than part of a tourism experience; it is 
part of daily life.

• Due to the nature of their business, they were 
able to offer guests the opportunity to do 
more than merely gaze but rather be part of 
the consumption of the product. They bridge 
the present and the past by incorporating 
traditional and modern methods within 
the farming activities that appeal to the 
guests.  For example, guests can view and 
are informed about the drying of the cocoa 
on the traditional drying trays as well as in 
the specially constructed solar convection 
dryer.  Furthermore, the guest experience is 
enhanced by allowing them to participate in 
certain activities that are a normal part of the 

TOWARD  SOLUTIONS
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duties of the staff such as “walking the cocoa”, 
“feeding the goats” and sniping cocoa pods 
off the trees. On some occasions, they also 
participate in traditional activities that are no 
longer part of the operations such as “dancing 
the cocoa in copper pots.” In addition, there 
are opportunities to sample products at 
various points during the tours from sucking 
on fresh cocoa to drinking “cocoa tea”, 
tasting of chocolates made at the chocolate 
factory, sampling of goat cheese and value-
added products like chutneys, jams, jellies 
and pepper sauces, and fruits.

• Furthermore, the use of products from the 
on-site farm and local farmers within the 
community to items in our menu from soups 
to appetizers.

• Artifacts such as an iconic bell, ruins of an old 
sugar mill, copper pots that were once used 
to boil sugar cane, form part of the esthetic.

• The use of guides helps guests receive in-
depth knowledge and meaningful context 
about the place and its products as well 
as information on community folklore and 
traditions.

• All these elements help create a sense of 
place for guests, allowing them to glean a 
true appreciation for the authenticity and 
naturalness of Belmont Estate.

3. Integration of agricultural practices that 
focused mostly on yield with practices that 
are also environmentally-safe.

Sustainable agricultural practices that improve 
yield over time include:
• As an organic certified farm, they use 

non-chemical fertilizers, pesticides and 
insecticides. Trees, and forested areas are 

not indiscriminately cut down and burning is 
prohibited. All these practices increase farm 
fertility and improve yield in a sustainable 
manner over time. 

• Composting of waste provides fertilizer for 
farm crops. 

• Installation of a biogas system which converts 
animal manure, food, kitchen, and farm waste 
into biogas and bio-fertilizer. The biogas will 
be used for the agro-processing activities 
while the bio-fertilizer will be used to enrich 
the soil, complementing the organic farming 
approach. The biogas system was installed 
as part of the pilot project “Market Creation 
for Small-Scale Biogas Systems in Grenada” 
(MacBioS), which aims to create an enabling 
environment for biogas technology as a 
sustainable waste management practice while 
reducing the dependence on imports such as 
LPG and chemical fertilizers.

4. Changing the organizational culture of 
a workforce from one focused solely on 
production to one that also has a service 
and quality-oriented focus.

• Continuous training of staff in customer care 
and service. 

• Involvement of staff in the company’s 
rebranding.

5. Natural disasters, particularly following 
the passage of Hurricanes Ivan and Emily, 
which resulted in a shutdown of the tourism 
operations for three years.

• The rebuilding afforded the opportunity to 
rebuild stronger and to undertake measures 
such as proper roof design to help lessen the 
impact of hurricane force winds.

• They are currently in the process of developing 
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a comprehensive disaster management plan 
that will also incorporate measures to address 
earthquake, tsunami, and fires.

6. Strict financial planning and management 
is carried out to ensure that revenue is at 
an ideal level during peak seasons and off 
seasons.

7. Sourcing financing for product development 
and revitalization.

• Application for grants, especially those geared 
at small, women-owned, rural business, or 
climate smart businesses and projects. 

• Sourcing affordable loans with lower interest 
and more flexible repayment terms than 
commercial loans.   

8. Receipt of low prices for organic produce.

• Continuous negotiation with commodity 
boards for recognition of product and better 
prices.

• Adding value to products. For example, fruits 
are to make jams, jellies and condiments; 
spices are packaged for culinary uses and 
teas; cocoa is used for making chocolate and 
other products such as cocoa ball, cocoa 
butter, cocoa powder, all of which are available 
for purchase by guests at various outlets on 
the island or directly from the Belmont shop. 

9. Impacts of climate change.

• Established a level of commitment to 
sustainable practices in agriculture and 
tourism. 

• Use of organic farming methods protects 
and supports biodiversity, promotes healthy 
soil, assists in the reduction of CO2 and 

supports water 
conservation.

• Efficient waste 
neutralisation, composting 
organic matter, and reusing 
materials wherever possible.

• Use of renewable energy for some farm 
operations such as solar drying for cocoa 
beans; the use of biogas for value-added 
processing and bio-fertiliser for the fields.

• Maintenance of forest areas to help in the 
preservation of the ecosystem and biodiversity. 
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BENEFICIARIES AND RESULTS

Employees

• Educated about sustainable practices such as composting which they are now able to 
implement at home.

• Ability to impart their knowledge to others to strengthen the cadre of farmers and develop 
the upcoming generation.

Community

• The memorandum of understanding (MOU) with the University of Manitoba to conduct 
research studies also allows for knowledge sharing with the public through activities and 
training such as bird watching. Students from two primary schools within the community 
are now better able to identify the various birds that are part of the community habitat and 
are more conscious of the need for their protection.

• Through a partnership with St. Patrick’s Environmental Community Tourism Organisation, 
Belmont conducts beach and riverside clean-ups, environmental awareness campaigns, 
and provides support for training workshops and seminars to community members.

• Through a partnership with T.A. Marryshow Community College, Belmont provides 
internships for food and beverage students. Some of the students are offered full time or 
on-call time positions following the completion of their internship.

• Through a partnership with the Government of Grenada for Imani training and worker 
placement, Belmont offered training in food and beverage, event planning, and 
administration. Trainees have benefitted from long-term employment with the company 
following the completion of their training.

Some of the impacts on the beneficiaries of the project include: 
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• Almost 80% of employees are directly from within the community, affecting the livelihoods 
of several families.

• Through a Partnership with GrenVET, a non-profit veterinary service, Belmont is able to 
provide free veterinary services for domestic and other farm animals twice yearly.

• Through the charity arm of the Belmont Estate Foundation, weekly meals are provided 
to 30 vulnerable persons within the community and yearly food hampers to 60 persons. 
Support is also being provided to the most outstanding students at one of the primary 
schools for their successful performance at high school entry exam.

Farmers

• An MOU with Cocoa Research Institute, University of the West Indies provides access 
to the University’s expertise in propagation, agronomy, processing, and manufacturing 
allowing for the sharing of knowledge and training with other farmers.

• Belmont is a ready market for farmers to sell fresh produce and meats that are not produced 
on Belmont’s own farm; products are purchased from local farmers providing them with 
additional income.

Guests

• Organic practices provide customers assurance of food quality, safety, sourcing integrity, 
and product validity. It also contributes to a low carbon footprint for guests. 

• A partnership with the Grenada Chocolate Festival provides guests with an immersive 
experience that includes a cocoa tour by renowned cocoa expert Darin Sukha, chocolate 
tasting workshops and a chocolate-themed lunch.
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SCALING UP

STAKEHOLDERS AND THEIR 
CONTRIBUTIONS

Scaling up a business with such diversity as Belmont Estate is not an easy task. Regular and in-
depth assessments must be made to ascertain the viability of each subsidiary and the number of 
investments that would be made for future growth. The lack of strong national institutional support 
for quality assurance, inadequate assistance for entrance into international export markets, and 
lack of incentives and low prices for organic and FairTrade-certified products can be daunting and 
discouraging to scale-up the business. 

Tour operators, farmers, the larger community, students and interns are all stakeholders of Belmont 
Estate, making contributions, driving business and receiving benefits from the collaboration with 
Belmont.

Tour Operators comprise a large component of the estate’s customers, bringing 60% of the guests 
via dedicated tours. The estate provides a perfect, authentic farm agritourism experience. The 
tour operators assist in developing the product at Belmont Estate, by advising management about 
customer preference, and giving feedback on the guest experiences. 

Learning makes up a core component of Belmont Estate’s activities. It provides a forum for education, 
research and development. Students are encouraged to do research projects on any aspect of the 
business’s operations, or to join as interns for valuable on-the-job experience. Projects in conservation, 
biodiversity, heritage, or sustainable agriculture and tourism are encouraged. 

Belmont Estate offers farmers a place to sell their products, with business relationships forged. In 
addition, Belmont Estate provides many opportunities for learning from seminars and workshops 
during farm events organized to showcase new technology or processes. For instance, a biogas 
system installed in 2018 is to be used for training of farmers. The estate continues to lobby farmers to 
convert to organic farming as a more sustainable method of farming.
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HOW TO FINANCE

Belmont has been financed mostly from commercial loans and owners’ contributions. A few grants 
have been accessed, one for the construction of shade houses for plant propagation, and another for 
purchasing equipment for processing spices. 

Since its opening in 2002, the company has been recognized regionally 
and internationally as a best practice in agritourism. It has for the past 
five years received several industry awards in the fields of ecotourism, 
environmental, entrepreneurial, and service; and has been invited to participate in 
several conferences and forums worldwide that promote agritourism and sustainable 
development. Some recent awards include the following:

 2017– Awarded Agritourism Award, Sustainable Awards from the Caribbean Tourism 
 Organization

 2017– Awarded “Special Bridging Island of Knowledge, Sustainable Award sponsored 
 by Centre of Excellence (COE) for the Sustainable Development of SIDS.

 2017 – Grenada National Trust (GNT) Endorsement Award

 2017 – Special  Award  for  Outstanding  Contribution  in  Agritourism  Development,  
 Ministry of Agriculture, Land, Forestry & Fisheries, Grenada

Some of the tips for scaling up include:

• Be educated about your product. You must become an expert to handle whatever is thrown at 
you. Understanding your area is key.

• Forge linkages, connections, and networks.

• Identify your competitive advantage.

• Find new markets.

• Ensure processes are formalized.

• Invest in your employees. Learn how to manage your team, attract and keep the right talent.

• Remember that your customer is at the heart of it all.



14

There are many key lessons that can be learned from linking agriculture and tourism. These lessons 
have allowed Belmont Estate to improve their products and services over the years. A successful 
linkage:

LESSON LEARNED

Focuses on export-oriented agriculture and also the local domestic and tourism 
sectors.

Provides financial and social benefits, and helps initiate change.

Ensures that tourism activities and agricultural activities are mutually reinforcing and 
not competing for resources.

Improves the livelihoods of not only the farmers and other agricultural workers but 
also the community as a whole.

Helps create economic opportunities and enhance sustainable development in both 
the tourism and agriculture sectors.

Promotes innovative practices, resource efficiency, environmental consciousness 
and advocates protection and conservation practices to ensure the future of the 
communities. 

Receives the support of key stakeholders including government, supporting agencies 
and community stakeholders.

Engages and gains buy-in from staff to promote company vision and values.

Constantly evolves to meet the needs of its target markets and the challenges that 
are inherent within the environment where the organization operates.

Engages children and youth for learning and educational activities, and practical 
training and internship opportunities to ensure their participation in the agricultural 
sector and to encourage careers in agriculture and tourism. 

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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https://cdkn.org/wp-content/uploads/2014/04/CIAT_PB27_TRINIDAD-AND-TOBAGO-ASSESSING-

THE-IMPACT-OF-CLIMATE-CHANGE-ON-COCOA-AND-TOMATO.pdf

http://sdt.unwto.org/content/about-us-5

https://www.ceres.org

https://www.giz.de/en/worldwide/27030.html

http://www.unwto.org/

 Shadel Nyack Compton 
 Managing Director

Belmont Estate Group of Companies
St. Patrick
Grenada, West Indies
m: +1473-533-9525
o: +1473-442-9524
e: shadelcompton@gmail.com
w: www.Belmontestate.net 

 Paula Lewis 
 General Manager
 Belmont Estate Group of Companies
 St. Patrick 
 Grenada, West Indies
 o: +1473-442-9524
 e: pjlblemontestate@gmail.com
 w: www.Belmontestate.net
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RESOURCES
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By mere virtue of its operations within the sphere 
of two industries—tourism and agriculture—
that are of great importance to the Grenadian 
economy, Belmont Estate is uniquely qualified 
and positioned to be a change maker within 
the Grenadian society through transformative 
actions, embracing the principles of sustainability, 
and tackling its root causes. As an agritourism 
business, Belmont contributes to the attainment 
of the  following Sustainable Developmental 
Goals:

Goal #1: End Poverty In All Its Forms 
Everywhere
Belmont Estate is one of the largest employers 
within the parish of St. Patrick, generating decent 
jobs for women and youths, contributing to the 
local economy and community development. 
More than 100 persons are employed by the 
company and the numbers are expected 
increase as the business grows. The traditional 
practice of hiring from within the surrounding 
communities continues today, ensuring that 
generations of families are offered job security 
and improved livelihoods. 

Staff development is entrenched in the core 
values of Belmont Estate. Programs have been 
developed to ensure that staff are continuously 
trained with opportunities for short-term 
professional development programmes 
overseas. Support is also given for staff 

members pursuing tertiary-level education 
including certificates, undergraduate, and 
postgraduate studies. Staff are supported to 
pursue professional development courses at the 
University of the West Indies Open Campus in 
St. Georges, and other online and local courses. 
Staff also have pursued short-term courses 
in China and India. Team members are also 
assisted to receive scholarships and grants for 
university studies. 

Furthermore, socially-responsible activities such 
as its weekly soup kitchen, community food 
distribution, educational support for students 
within the communities, and partnerships 
with local environmental groups demonstrate 
Belmont’s commitment to minimizing the 
economic and environmental crises that may 
impact the population

Goal #2: End Hunger, Achieve Food Security 
and Improved Nutrition and Promote 
Sustainable Agriculture
As an agritourism business, Belmont 
Estate promotes sustainable tourism, 
stimulates agricultural production through 
local consumption, and is respectful of the 
environment and local customs. One of the 
philosophical underpinnings of Belmont as an 
agritourism business is its commitment to the 
health, safety, and well-being of its customers 
and the protection of the environment. 

ADDENDA

1. IMPACT ON SOME OF THE SDGS
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This commitment was the driving force behind 
the decision to become a certified organic farm, 
an achievement that was attained in 2003. 
As a CERES-certified organic farm, Belmont 
produces safe, healthy, non-GMO produce. 
The use of artificial pesticides and fertilizers 
in its soil and plants is forbidden and strictly 
adhered to, thus helping to reduce the impact 
of agricultural activities on the environment. This 
mandate is also carried out in its manufacturing 
of chocolate and other value-added products 
where organically-certified products such as 
sugar are used in its production. 
 
To complement its organic practices, the 
company maintains its forested areas through 
appropriate pruning and replanting to ensure the 
preservation of the ecosystem and biodiversity. 
Belmont and has implemented composting and 
other alternative methods such as vermiculture 
to assist with soil preservation. Additionally, the 
farm holds a leadership position in the Grenada 

Organic Cocoa Farmers’ Co-operative which 
seeks to encourage farmers to farm cocoa 
organically and supports farmers with technical 
advice etc. 

Also, its Managing Director has represented the 
company locally, regionally, and internationally to 
speak about organic farming and agritourism. 
Plantation tours provide in-depth information 
about sustainable practices undertaken by the 
company. With the establishment of its single-
sourced chocolate company, Belmont has 
strengthened the economic linkage between 
tourism and agriculture, creating additional 
employment for persons within the community 
and contributing to food security by adding 
value to cocoa. This, further compliments its in-
house cottage industry where value is added to 
the fruits and vegetables grown on the estate 
as they are used to produce jams, jellies and 
condiments.

How does Belmont Estate promote sustainable agriculture?

• Diversified Fields
• Maintaining and managing forest reserves on 

the estate
• Organic Certification
• Practicing crop rotation in vegetable farming 
• Composting of animal manure, kitchen waste, 

cut grasses, cocoa waste, and utilizing 
compost as natural safe fertilizer 

• Responsible management of dairy waste by 
composting, delivery of whey to farmers, and 
by soak away system

• Using Sargassum seaweed in its compost to 
help boost nutritional content 

• Adopting agroforestry practices such as 
mixtures of shade, nitrogenous plants, tree 
crops etc.

• No burning policy on the estate 

• Greenhouse propagation of seedlings and 
cuttings from our plants

• Applying reduced till or no till methods to 
reduce erosion and improve soil health

• Participation in shows, exhibitions, farmers 
training workshops

• Presentations to schools
• Including sustainable agriculture information 

on tours
• Offering internships in sustainable agriculture 

practices to local and international students 
• Participation in  agricultural fairs, 

presentations, trade shows, workshops etc. 
promoting sustainable agriculture  
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Goal #4: Ensure Inclusive and Equitable 
Quality Education and Promote Lifelong 
Learning Opportunities for All
The company provides financial support for 
staff in different levels of education as well 
as in-house training and seminars. It offers 
internship support for hospitality students from 
the local T.A. Marryshow community Colleges 
and through a partnership with the University of 
Manitoba it offers activities such as birdwatching. 
For students and the public, Belmont Estate 
helps promote the need for conservation and 
environmental protection.

Goal #5: Achieve Gender Equality and 
Empower all Women and Girls 
The quality of women’s employment is 
paramount to the values of Belmont Estate. 
Women constitute a large percent of the 
Belmont workforce. The company is owned and 
managed by a woman and employs women 

in key managerial and supervisory positions. 
Around 70% of the entire staff body are women 
and 85% of management are women. In an 
industry where historically women in farming 
earned less than men, Belmont Estate commits 
to equal pay regardless of gender. 

The staff are also encouraged and supported in 
their educational pursuits. Similarly, community 
girls are supported with a few high schools 
scholarships, tuition assistance, or books and 
transport assistance. Furthermore, the youth are 
given the opportunity to do summer internships.  
Ms. Nyack Compton leads a team that offers 
etiquette, social and professional skills training, 
and entrepreneurship training for girls and 
women—offered both at the estate or presented 
in schools.

Food security and food safety guidelines of Belmont Estate 

• Follow organic principles in the production of 
produce and value-added products. All value-
added products for sale such as chocolate, 
etc. are all certified organic 

• Ensure traceability with food production. 
For instance, cocoa is processed by batch 
from harvesting and the batch is continued 
throughout the process up until the 
production into chocolate bars and products 

• Offer customer healthy choices by including 
food grown on the estate as well as trusted 
farmers within the community on the 
restaurant menu; and a seasonal produce 
box, comprising only of fresh organic fruits 
and vegetables and herbs

• Specific focus on root crop cultivation 
• Practice seed harvesting and preservation, 

and propagate plants from current plant stock
• Disseminate seeds to staff to encourage 

individual farming 
• Educational programs and farm visits to 

teach children about good farming practices 
including composting 

• Focusing on cocoa as a climate-resilient crop. 
• Establishing a Memorandum of 

Understanding with the University of the 
West Indies for sustainable management and 
development of the cocoa farm and value-
added cocoa product line.
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Goal #6: Promote Sustained, Inclusive and 
Sustainable Economic Growth, Full and 
Productive Employment and Decent Work 
for All
Recognizing the need to provide productive 
employment and decent work, and to  ensure 
employee growth and development, Belmont 
created a Human Resource Department. This 
department is charged with more than the 
traditional role of creating policies, handling 
worker complaints, and managing employee 
benefits. It is one that acts as an advocate for 
an employee experience that includes employee 
training, recognition, and advancement, 
performance management, and realignment of 
teams.

Belmont Estate not only provides good jobs 
for several persons within its communities, it 
also encourages the entrepreneurship of local 
people, especially among vulnerable groups like 
women. To supplement products grown on the 
farm, fruits and vegetables are purchased from 
community farmers. It also supplies farmers 
with products for their intra-regional trade. 
Furthermore, through its partnership with the 
University of West Indies Cocoa Research Centre 
of the University of the West Indies, Belmont is 
now able to provide additional benefits to cocoa 
farmers through training and research.

Goal #12: Ensure Responsible Consumption 
and Production Patterns 
Belmont Estate implements a number of 
resource reuse and recycling measures, adopts 
sustainable practices in relation to its supply 
chain, and promotes local culture and traditions. 

• Waste management plan that includes using 
organic food waste from the restaurant’s 

kitchen to feed farm animals; or as materials 
for compost bins; farm-produced waste like 
cocoa bean shells, goat and poultry manure 
are used to create a compost suitable for 
fertilizer; cocoa pods and fallen tree are used 
as organic material for the field. 

• Recycling and upcycling policy that allows for 
plastic bottles are re-used for potting plants 
in the greenhouse and in floral arrangements, 
and packaging material like wooden pallets 
to be redesigned into furniture, making bins, 
fencing, and used in construction. 

• Company-wide styrofoam ban that prevents 
the use of styrofoam within the company.

• Use of traditional methods for drying and 
processing of cocoa beans as part of its 
chocolate production process. Cocoa is 
dried in the sun. 

• Uses only the sun and natural fresh air for the 
drying of laundry.

• Creating value to locally-grown, organic-
certified fruits through the production of 
jams, jellies, and condiments.   

• Hosting of Indian Arrival Day celebration, 
Indian dance classes for the youth in the 
Belmont Estate area, dance performances 
and concerts, Indian films, symposiums, 
and lectures all in an effort to assist in 
the preservation and celebration of Indo-
Grenadian cultural heritage and foster a 
feeling of community pride. 

• Participation in Grenada’s Chocolate 
Festival provides an opportunity for the 
visitors to be educated on traditional 
farming methods, sustainable practices 
while helping to promote an appreciation 
for natural, social and cultural environments, 
and contribute to sustainable development. 
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Goal #13: Key Urgent Action to Combat 
Climate Change and its Impact
Climate change is expected to result in a 
warmer drier climate in the Caribbean which 
are expected to impact crops traditionally 
grown in the region. Based on research by 
the International Center for Tropical Agriculture 
(CIAT) in partnership with the University of the 
West Indies (UWI) 1, cocoa, though vulnerable to 
severe droughts, is resilient to climate impacts. 
Also, crops such as cassava, sweet potato, and 
yam are recommended as good diversification 
alternatives. This puts Belmont in a favourable 
position given that cocoa is one of its major 
crops and the aforementioned root crops are an 
integral part of its root vegetable production.

Belmont participates in the fight against climate 
change by using climate-smart agriculture and 
environmental management initiatives that focus 
on non-use of chemical fertilizers, biodiversity 
protection, water efficiency and energy 
conservation/renewable energy. These include 
using:

• Solar and traditional drying methods to 
produce high-quality cocoa beans for 
processing into chocolate is paramount for 
Belmont Estate. Use sun and air drying for 
many spices, leaves and products.  Belmont 
is in the process of setting up a biogas 
system for dehydration. 

• Certified organic farming methods that 
mandates Belmont to implement organic 
farming practices that allow for the protection 
and support of biodiversity, promoting healthy 
soil and assist in the reduction of CO2 and 
support water conservation while providing 
customers assurance of food quality, safety, 
sourcing integrity, and product validity.

1 https://cdkn.org/wp-content/uploads/2014/04/CIAT_PB27_TRINIDAD-AND-TOBAGO-ASSESSING-THE-IM-
PACT-OF-CLIMATE-CHANGE-ON-COCOA-AND-TOMATO.pdf

• Maintenance of forest areas to help in 
the preservation of the ecosystem and 
biodiversity. 

• Educates staff and guests about 
environmental stewardship and sustainable 
farming and tourism. 

• Water abstracting - To balance crop 
production, Belmont Estate has adopted an 
irrigated cropping system by tapping and 
abstracting water from the natural river for 
irrigation. Rainwater is harvested from roofs 
and gravity flow is used for farming and 
cleaning water supplies.

• Planting cover crops and producing and 
applying compost to help improve soil 
characteristics such as nutrient content, soil 
structure, and moisture content.

• Planting locally-appropriate shade trees 
to help minimize heat stress and potential 
damage such as soil erosion from heavy 
rainfall, and using natural pest and disease 
control.

• Makes use of natural light and air as much as 
is possible. The Belmont Estate restaurant 
has three sides open, allowing for free air 
flow, ventilation, and light.  Air conditioning is 
used sparingly in a few buildings.

• Decreases plastic and waste use by utilizing 
glass, china plates, cloth napkins, and real 
cutlery in the restaurant. Take away boxes 
are of recyclable material. 

• Strict waste separation policy, geared at 
recycling and reducing waste sent to the 
landfill. Waste is sorted for safe compostable 
products that go to the compost; fresh 
vegetable waste and some cooked foods 
are used to feed birds and other animal on 
the farm, or donated to staff and neighbours 
every day; bottles are recycled at work or given 
to persons in need; some plastics bottles 
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and containers are used to store liquids, 
transport animal feed, plant containers in the 
greenhouse; used charcoals from the coal 
pots are sorted and big pieces reused, and 
small pieces used in soil composition at the 
greenhouse.

• Promotes clean beaches, rivers and 
communities, and organizes clean ups with 
other organizations in the community. 

• Employs 80 percent of its staff from the 
immediate community, within walking 
distance. 

• Offers free veterinary services to the 
community once a year, through a partnership 
with a mobile non-profit, Grenvet. 

• Promotes local artists by hiring local bands 
every Sunday, holiday or on special occasions. 
Promotes and showcases traditional cultural 
activities.  Sponsors a young dance troupe. 

• Supports women and youth entrepreneurs 
by showcasing their products, inviting 
them to sell at Belmont Estate for special 
occasions and creating partnerships by 
providing raw material or product and they 
create the finished product. 

Goal #17: The Power of Partnerships
Belmont’s partnerships afford a network where 
solutions can be sought, innovation can be 
pursued, and new operational approaches 
can be developed. Moreover, it creates better 
community relations and a positive public image 
as well as offers a wider platform for discussion 
and promotion of issues such as reducing 
carbon footprints, recycling, composting, and 
fair trade.  

These strategic relations that have also 
helped strengthen Belmont’s ability to assist 
in the improvement of the quality of life for the 

community and enhance the experience of 
guests while adhering to the core principles 
of conversation, protection, and sustainability.  
Belmont’s partnerships include:  

• MOU with University of Manitoba to conduct 
research studies and share knowledge with 
the public through activities and training such 
as bird watching

• MOU with Cocoa Research Institute to access 
the University’s expertise in propagation, 
agronomy, processing, and manufacturing 

• Partnership with St Patrick’s Environmental 
Community Tourism Organisation (SPECTO) 
in building public awareness on environmental 
preservation, various environmental clean-
ups, public awareness campaigns, and in 
providing support for training workshops and 
seminars

• Partnership with Government of Grenada for 
Imani training and worker placement 

• Partnership TA Marryshow Community 
College, providing for internships for food 
and beverage students

• Partnership with St. George University 
through which the veterinary students learn 
about animal welfare through veterinary 
practicums and provide care for Belmont’s 
animals  

• Partnership with GRENVET for veterinary 
services for the community

• Festival partner with the Grenada Chocolate 
Festival providing guests with an immersive 
experience that includes a cocoa tour 
by renowned cocoa expert Darin Sukha, 
chocolate tasting workshop, and chocolate-
themed lunch.

• Partnership with the of the Indo-Grenadian 
Heritage Foundation (IGHF), a non-profit 
organization incorporated in 2008 dedicated 
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to promoting and preserving East Indian culture and heritage in Grenada. In addition, Belmont 
through its Managing Director and Owner, Shadel Nyack Compton has been instrumental the 
passing of legislation officially declaring May 1st as Indian Arrival Day in Grenada.

• Partnership with local ground tour operators and Grenada Tourism Authority and  membership in 
tourism and agricultural organization including the Grenada Hotel and Tourism Authority, Grenada 
Cooperative Nutmeg Association, and the Grenada Cocoa Association.

2. BRANDING

VISION

MISSION

Creating Extraordinary Experiences 
and Products Sustainably

Our mission is to be a model of 
sustainable agriculture and tourism 

practices by producing organic 
products, creating extraordinary 
experiences and preserving our 

heritage and environment, so as to 
enrich the lives of others.

Belmont Estate is a 17th Century plantation 
located northeast of the island of Grenada in 
the Caribbean. 

We are committed to sustainable tourism and 
agricultural development. 

We offer to our guests, community, and 
employees wow service, organic produce 
and healthy value added products. 

We are particularly known for our fine 
cocoa, cocoa products and chocolates, 
nutmegs and other spices. 

Our warm smiles, and demonstrations of 
love, care, togetherness, generosity, and 
appreciation foster a positive and happy 
atmosphere at Belmont Estate. 

Our faith, innovation, and commitment 
to our core values are the keys to our 
success.


