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QM Tell us about 
Letheringham Water Mill
JF It’s self-catering holiday 
cottages on a beautiful, 
quintessentially Suffolk site. The 
River Deben runs though the 
site in front of the cottages and 
it’s very scenic. In 2017 we won 
dog-friendly business of the 
year at the VisitEngland Awards 
for Excellence, and we also 
received a ROSE award from 
VisitEngland in the same year.

QM How long have you  
been running the business?
JF Five years. It was a complete 
wreck when we bought it and  
it took two years to rebuild.  
It was a bit of a project and  
a money pit, but it was so 
worthwhile as it’s fabulous now.

QM What was your  
vision for the project?
JF When we retired, we didn’t 
want to be insular in our final 
days, we wanted to be involved 
with people. We used to work in 
London – Richard was the chief 
executive of City Airport and  
I worked in recruitment. Richard 
is from Suffolk originally. This  
is the driest part of the country 
and I can’t bear the rain,  
so we moved here.

QM How did you identify the 
opportunity to be pet friendly?
JF When we were looking  
for a place to live, we used 
mainly dog-friendly hotels. 
Some were good, but a lot  
were dire, so that’s the gap in 
the market we’ve tried to fill.

We’ve found that people with 
dogs treat them better than 
children – they bring blankets 
and all sorts. We do a welcome 
pack for guests with milk, sugar 
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and biscuits, and dogs get a 
welcome pack too, with blankets, 
towels, poo bags, a bowl with the 
name of cottage on it and a pack 
of Dentastix. Dog owners look 
after the cottages really well.  
We never have any damage.

QM What do the locals think?
JF Lots of other local self-
catering businesses come to 
look around to see why we’re 
so full all year round. I put it 
down to three things: top-notch 
quality, the fact that we’re dog 
friendly and split weeks. We 
have a three-day minimum  
stay, and we offer a four-day 
booking from Monday to Friday 
or a three-day booking from 
Friday to Monday. I’m fully 
booked until July.

I believe in on-selling. When 
someone leaves, I contact them 
and offer them the same price 
for next year. You’ve got to be  
a marketeer in this business.

When my competitors  
come and visit, I show them our 
website, Instagram feed and 
Facebook page and tell them 
how they can do it themselves. 
But they always go away, don’t 
do anything about it and then 
complain that they’re not busy.

THE FINAL WORD

Letheringham Water Mill
Hall Road, Letheringham, 
Woodbridge, Suffolk  
IP13 7RE
www.letheringhammill.co.uk

Owners Jacqui Fairey  
and Richard Gooding

Properties
 ● The Mill House  
(three bedrooms)
 ● The Riverside 
(one bedroom)
 ● The Old Stables  
(two bedrooms)
 ● The Woodshed  
(two bedrooms)
 ● Old Stables and Hayloft 
(four bedrooms)

QM What marketing do you do?
JF Mainly Airbnb. Around 50% 
of business is repeat bookings, 
with 30%-40% coming from 
Airbnb and 10%-20% from direct 
enquiries. From October to 
March guests can book the 
smallest cottage for three nights 
for £245. This means we can get 
£490 a week from one bedroom 
that would sell for £750 during 
peak season. That’s not bad. 
Good business is selling in the 
dead season. Anyone can sell  
in the busy season.

QM What’s your most  
recent innovation?
JF We’ve put books in each 
room with information about  
us and the site. It’s an A to Z on 
Letheringham Mill, really, and 
it’s beautifully put together,  
like a scrapbook. Guests love it. 
They say: “Every time we come 
here, you’ve done something 
else to add to our journey”.

Jacqui Fairey and Richard Gooding with Teddy the dog

“Good business is 
selling in the dead 

season. Anyone 
can sell in the  
busy season”


