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Sandmen or snowmen?
In the northern hemisphere, dreaming of a white Christmas conjures up images of picture postcard
villages encrusted in snow. In the southern hemisphere, dreams of sunshine, white sandy beaches and
white frothy surf come to mind.
Knowing that they divide their time
between Hermanus and Suffolk, we asked
Simon and Holly Bellingham-Turner where
they preferred to be. “Crikey!” said Simon.
“In the south of England, a white
Christmas is a rarity. Forget the
Hollywood images from Bridget Jones or
The Holiday, it’s more likely to be just
plain cold and probably wet. Snow and
bitingly cold weather tend to arrive in
January. At the end of the day, if you are
lucky enough to have family and friends
to share it with, it doesn’t really matter
where you are, or what the weather is
like.”
“I have very happy memories of
Christmases spent in both East Anglia and
the Western Cape,” said Holly. “Sophie,
Andrew, Alex’, and Charlie are grown up
now - so if ‘the big man’ comes, we aren’t
woken up at 4 o’clock in the morning
anymore - thank goodness. Father and
Mother Christmas do visit Sumaridge, and I
always feel rather sorry for Santa, as his
outfit was designed for much cooler
climes.”
We have never been big fans of roast
turkey, so if we are in Hermanus, Christmas
lunch is more of what, in England, we
would think of as a Boxing or Family Day
buffet. If all the kids stay on the beach
longer than planned…it’s not a culinary
disaster.” Simon added “It also means that
we can serve all our favourite Sumaridge
wines - happy days!”
Holly continued, “Wherever we are, we
have a few Christmas traditions. Me making
everyone sit through It’s a wonderful life yet
AGAIN! Reading ‘Twas the night before
Christmas and putting a ‘wee dram’, a

mince pie and a letter by the fireplace for
Father Christmas - not forgetting carrots for
all the reindeer of course. Our children may
have grown up, but that doesn’t mean to
say that we have!”

Let us give thanks for the food on our
table, when others are hungry,

At lunch, on Christmas Day, we say our
favourite family grace:

Let us give thanks for family and friends,
when others are lonely.

Let us give thanks for wine and water,
when others are thirsty,
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Klip Kop 2017

Stairway to
heaven

The combination of cool climate, moderate
soils and the most beautiful views in the Upper
Hemel en Aarde Valley is what we strive to
reflect in our wines here at Sumaridge.
The newly named Klip Kop is a white Bordeaux
Blend of Sauvignon (84%) and Semillon (16%).
All grapes were picked by hand into crates in
the early hours of 14 March 2017 and delivered
to our Cellar not even 1km away.
The Sauvignon Blanc and Semillon grapes
were processed separately. Destemmed, crushed, chilled down
through a mashcooler to 10°C and
then pressed gently for two and a half
hours. The juice was left to settle for
48h before it was racked off its lees
into separate fermentation vessels.
The Sauvignon Blanc component
was fermented cold in stainless steel
tanks with temperatures not
exceeding 12°C. The Semillon was
fermented in old French Oak barrels at ambient temperatures.
The batches were left separately for 5 months on its lees to add more complexity
to the wine. The blend was made in early September and bottled at the end of
November 2017. Total production for the Klip Kop 2017: 3600 x 750ml bottles.
Sumaridge Klip Kop strives for scintillating freshness to show off the inherent
qualities which embody the cool locations that is the Hemel-en-Aarde Valley.
The typically bold greengage fruit flavours are brought into focus by a pure
mineral line and a broadly textured mouth feel. The balanced expressiveness of
this classic fresh white wine delivers to suit many a meal and occasion. The wine
is ready to be enjoyed immediately as no bottle maturation is required.
Walter Pretorius, November 2017.

One Jewel, Two Names and...
Two Remarkable Fishermen
There can be no doubt that the soils of
the Western Cape are some of the most
ancient on earth. The Hemel-en-Aarde
Valley is also blessed by Atlantic sea
breezes which are funnelled up the valley,
mitigating any extremes in temperature.
It is these factors that led Sumaridge to
choose the name for their lifestyle white
blend which encapsulates these two factors.
“Klip Kop”.
We asked Dr. Robin Lee, chairman of the
Hermanus History Society (HHS), for a
potted history of Hoy’s Koppie.
No one knows what the Khoi and San
people called this rocky outcrop, “the jewel
of Hermanus”, slightly to the east of the town
centre, but from excavations in the early
20th Century, it is known that the koppie
was inhabited 70,000 years ago.
The koppie was then on the edge of the
ocean and the remains left behind by the
inhabitants, were full of the residue of
seafood. When excavated, by him, in 1925,
Dr James Drury wrote, “Either the cave
dwellers loved to fish or they were too lazy to
hunt land animals.”
The San briefly inhabited the cave and then
moved on, and only the Khoi were still here
when, in the 1800s, European settlers
arrived. Hermanus Pieters certainly must
have seen the koppie, in the 1820s, as he
drove his sheep from Caledon, down the old
elephant path, now known as the Hemel-enAarde Valley. However, it remained nameless
until the 1850s, when the first settler families
in the town, then known as Hermanuspietersfontein, named the hill Klipkop. It’s an
accurate description, both in terms of its
geological formation and, if you use a little
imagination, its resemblance to a stone
head.
The koppie is now known as Hoy’s Koppie,
after Sir William Hoy.
From a humble farming family, Hoy
emigrated to South Africa, from Scotland, in
the late 1880s, having been offered a job in
the Cape (Colony) Government Railways. He
later married Gertrude - his boss’s daughter.
Hoy’s career was one long success story. He
was seconded to the Imperial Railways
management staff during the Anglo-Boer
War and played a conspicuous part in
repairing track destroyed by Boer
Commandos, and vastly extending the rail
service and leading to him being portrayed in
cartoons as “The S.A.R. Colossus”.
This was the period in which Sir William and
Lady Gertrude holidayed most often in
Hermanus. His motives for making the
extraordinary decision to cancel the planned

branch line from Bot River to Hermanus are
not documented. However, his affection for
the town is clear, always staying at the
Marine Hotel, and climbing Klipkop in the
late afternoons, to look over the bay and
decide, with his ghillie, where best to fish the
following day. Whatever his motives to
abandon the proposed extension to the
railway, it must have been a last minute
decision as the railway station had already
been built. To this day, this lovely old Cape
Dutch building has never seen a passenger
or a train, but houses the tourist information
centre.

and outstanding fisherman. After a marathon
stuggle with only a rod and a tin can of bait,
he succeded in landing a world record
breaking Great White Shark off the Old
Harbour. Survival and hunting were,
obviously, in his blood. An ancester of his
was the real life “Robinson Crusoe” and the
inspiration behind Defoe’s eponymous novel.

Hoy was selected by Generals Botha and
Smuts to contruct a railway to make it
possible to defeat German forces in German
South West Africa - now Namibia. Both were
so impressed by him, that he was asked to
accompany them, to represent South Africa,
at the Peace Conference at Versailles.
Sir William died in 1930. At his wish, he was
buried on the top of Klipkop, and almost at
once its name became known as Hoy’s
Koppie. His fisherman friends dug the first
path up the hill and prepared the grave,
which had to be blasted into the rock. In
1935, Lady Gertrude, his wife, died in
London, but her remains were brought back
to Hermanus and she was laid to rest next to
Sir William.
The Cliff Path Management Committee
(CPMC) maintain Hoy’s Koppie, along with
the outstandingly beautiful, and much loved,
cliff path, which runs, almost unbroken, from
the New Harbour to Grotto beach. Not
everyone wants to, or can, manage this
scenic eleven km walk; and together with
the HHS, the CPMC is working towards
naming different measured sections of the
walk after some of the notable citizens of
Hermanus.
It is very much hoped that the first section,
to be dubbed, will be named in honour of
William “Bill” Selkirk. A legendary local figure

Bill Selkirk and that record shark.
Sumaridge is pleased to be able to
support both the HHS and CPMC in this
project, with a donation from every bottle
of Klip Kop that the Estate produces.

Hermanus Cliff Path Management Group
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Another Great White

Harbour Rock
Another local gem

Kingklip, butternut & spinach
dhal, fennel beurre blanc
Dahl

Known affectionately, and simply, by locals as
“The Rock”, Harbour Rock was the first
restaurant Holly and Simon went to when they
first visited Hermanus. To say that they have
visited numerous times since, is something of an
understatement!
From family Christmas Eve dinners with copious
quantities of seafood, to birthday parties, and more
mundanely, just the two of them enjoying a quiet
Friday evening with a bottle of Sumaridge
Chardonnay to accompany good old fashioned,
deep-fried hake and chips. It’s become a firm family
favourite. “My goodness,” said Simon, “we remember
meeting the General Manager, Vaughan van Blerk, on
his very first day.”

While it would be grossly unfair to negate
Bill Selkirk’s feat of landing an enormous
Great White; almost 100 years later, most
of us are far more passionate about
conservation and protection than
hunting. There are more than 465 species
of shark, the biggest fish in the oceans,
and many species are becoming
increasingly endangered and close to
extinction. However, the most iconic and
revered remains the Great White.

motto “We care, protect and educate.” Kim,
her highly trained crew and her boat have
been part of the local Walker Bay seascape
for 25 years.

The author of Jaws, Peter Benchley, is said
to have regretted deeply his depiction of
Great White Sharks as man eaters and the
arch-villains of the oceans. However, there
can be no doubt that the subsequent
Spielberg film, with its universally
recognisable two-note theme tune, made
generations of people fearful, if not hateful, of
these extraordinary creatures.

Kim’s philosophy and work ethic is the exact
opposite. Take humans to the world of
sharks, not the other way around.

There’s a certain irony that if you look at the
Sharklady Adventures website, the first
words are those of Benchley. “Without
sharks, you take away the apex predator of
the ocean, and you destroy the entire food
chain.”
Kim “the Sharklady” Maclean is passionate
about their conservation, and highly driven
about the conservation of all marine life. Her
company “Sharklady Adventures” has as its

Shark cage diving has mixed publicity and
divides opinion; it’s true that unscrupulous
shark cage operators, elsewhere in the
world, encourage sharks to areas they
would not normally inhabit, increasing the
chances of interaction with humans, not
always with a good outcome!

After an educational briefing, where Kim
explains their evolution (sharks predate
dinosaurs), the unusual anatomy of a
shark (no bones - only cartilage), their
behavioural patterns (they live in relative
harmony with other sharks, but hunt
alone) their feeding habits (attacking
from below) and their enemies - the
very worst of which is man, clients
board the boat.
Leaving Gansbaai, small groups of
clients are taken the five or six
nautical miles to an area off Dyer
Island, known as “shark alley”.
Sharks gravitate there due to the

island’s immense population of seals,
penguin and birdlife. Perhaps the shark-life
equivalent of a drive thru’ restaurant.

The restaurant, and its sister bar next door – the
Gecko - were the brain child of owner Francois
Barnard. Built of stone, steel and timber, and
designed by Andrew Greeff, it is situated on a
promontory at the edge of the New Harbour, enjoying
panoramic views of Walker Bay and the ocean; it is
probably one of the most stunning restaurant sites in
South Africa.

While it certainly isn’t just for the rich and
famous, her clients have included HRH
Prince Harry, Brad Pitt and Kevin Pietersen.
For many people, Sharklady Adventures has
proved to be, not only a high adrenalin
activity, but a life enhancing experience
which leads them to being far more ecoaware and conscious of the part that we can
all play in marine conservation.

Now celebrating its 20th anniversary, if not a national
treasure, it’s certainly a local gem. Harbour Rock sits
as the very start of the Cliff Path walk, and it’s no
exaggeration to say that with its 280º views and with
good eyesight, or aided by a pair of binoculars, you
can see the route of the eleven km Cliff Path walk
from start to finish. Turn further around, and, come
nightfall, you can see the lighthouse at Danger Point,
Gansbaai twinkling in the distance.

For more information visit
www.sharklady.co.za

“It’s full of memories for us,” said Holly, and went on,
“Be it watching the seas crashing over the rocks in
winter, to just watching the day-to-day comings and
goings of boats in the New Harbour on a summer’s
day, it’s always a pleasure. I remember once seeing,
from their picture windows, probably the first whale of
the season breaching as if to announce “WE ARE
BACK!” - the whole restaurant stood up, clapped
and cheered.”
The Rock has become known as one of the leading
seafood bistros in Hermanus. The kitchen is
commanded with flair and proficiency and turns the
freshest ingredients into tasty clean flavours, with a
signature style of cooking that ensures flavour
combinations to suit every palate. It was only natural
that Vaughan, and his team, were asked to pair a
recipe with Klip Kop.

• 1 cup red lentils
• 1 onion, diced
• 440ml tinned chopped tomatoes
• 2 cloves garlic, minced
• 1 chilli, chopped fine – no seeds
• Grated thumb ginger
• 2 lemongrass stalks, bashed
• 1 tsp cumin
• 1 tsp coriander powder

• 1 tsp paprika
• 1 tsp turmeric
• ½ tsp garam masala
• ½ tsp cayenne pepper
• ¼ cup coriander leaves, chopped
• About 75g butter
• 1 small butternut, diced
• 1 big handful baby spinach,
roughly chopped

First, fry your dry spices in a hot pan and lightly toast until fragrant and
aromatic. Set aside for later.
Sweat the onion, garlic, chilli and ginger in butter in a separate pan until soft
and translucent. Add the spice mixture to onion mixture . Throw in the
tomatoes, fill the emptied tomato tin with water, and combine.
Now it’s time to include the bashed lemongrass stalks and diced butternut.
Cook and stir and allow to simmer for about 6 minutes on medium heat until al
dente. Add lentils. Cook until soft and tender (about 25 minutes). If your dhal
looks dry top up with water. Add baby spinach and cook for about 3 minutes.
Just before serving add chopped fresh coriander and remove lemongrass.

Kingklip
• About 880g Kingklip, cut into
220g fillets
• Flour, enough for dusting
• Salt to taste
• 1 tsp Paprika

• Pepper, like 2 or 3 turns of the
mill
• 1 big tbs Butter
• Olive oil
• Lemon juice

Mix flour, salt, paprika and pepper. Dust fish in flour. Heat olive oil and butter in
a pan and when foaming add kingklip flesh side down. Leave to cook for
about 5 minutes until golden brown and the top side is almost cooked
through. Flip, leave for a minute, flip so the presentation side is on the top
again, baste with the butter and oil mixture and place in a 200 degree oven for
about 3 minutes. Remove, and leave to rest.

Fennel Beurre Blanc
• 1 handful fennel fronds
• 2 shallots, finely diced (brunoise)
• Butter cold, cubed
• White wine

• Lemon Juice
• Cream
• Salt
• Pepper

Add brunoise onion to lemon juice, white wine, salt and pepper and reduce to
about a third of the amount we started with. Add cream, bring to a boil.
Remove from the heat. Whisk in cold butter cubes one at a time. Strain into a
new warm pan, add fennel and serve.

To assemble
Heat Dhal, add knob of butter and stir through, add chopped coriander.
Place pan fried fish on top of the dhal. Spoon fennel beurre blanc over top.
Garnish with parsnip crisp.
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A Big Splash of White Water

Events

The sea plays a big part in the lives of
most people lucky enough to visit, or live
in Hermanus. Be it fishing, participating in
water sports, volunteering for NSRI
Station 17, just watching the ferocity of
winter waves or basking in the beauty of
a summer sunset over the ocean.

Seize The Day

Hermanus is famed, and rightly so, for
having some of the best land based
Southern Right whale watching anywhere in
the world. It’s sad to think that, like the “Big
Five”, the Southern Right is so named
because it was the “right” whale to hunt.
And hunted they were; to the edge of
extinction. However, although still considered
endangered, their numbers are on the up
and are increasing to sustainable levels. In
no small part, due to their haven in Walker
Bay, where, as much as possible, they are
left in peace to breed and calve.
From June until December, the Cliff Path and
Harbour Rock can give you extraordinary
whale watching opportunities, but there is
nothing to beat getting up close and
personal with these leviathans of the ocean
from a boat. Never think of it as just a boat
trip it is a sea safari. Perhaps, a once in a
lifetime experience, it will be remembered
and cherished for many years.
Southern Right Charters has been plying
these waters since 1999, and the company
and its crews’ mantra is “Observing NOT
disturbing”. Their priorities are the safety of
their guests AND the safety of the whales.
Their purpose-built catamaran, “Miroshca”,
offers spectacular viewing opportunities.

That is presuming that the whales want to
be seen by you - and to see you too. The
skipper of Miroshca will never, knowingly,
venture closer than 50 metres to a whale,
but no one has ever explained that rule to
these gentle giants, which, inquisitive by
nature, are very likely to come and have a
closer look at you!
From the moment that you arrive at the
“Whale Shack” in the New Harbour, you will
be taught all sorts of things that you didn’t
know, all of it done so that you don’t feel as
though you are sitting in a classroom. All the
crew are both well informed and informative.
Perhaps none more so, than Ken “the
whaleman” Moore. Don’t be
fooled into thinking Ken’s
seemingly boundless
understanding is limited to
Southern Right Whales. Ken
in a fount of knowledge when
it comes to all marine life.
Just as well! Out on the boat
this season you may well
have seen both Humpback
and Bryde’s whales, a
rather ferocious duo of
Orca, nicknamed “Port
and Starboard, and many
playful and delightful
dolphin which seem to be
making Walker Bay
another home - albeit
that we humans
normally think of them
as being happier in
warmer waters.

Ken’s talents are not limited to his
encyclopaedic knowledge of marine life, he
is also a very talented photographer,
perhaps because he appreciates these
wonderful animals so much, and is almost
intuitive in his understanding of their
behaviour.
There is always an element of sadness come
December, when the last whales head down
to their feeding grounds in the freezing
waters of the Southern Ocean... as the Irish
would say “go away slowly and come back
quickly.” Everyone misses you.
For further information please go to
www.southernrightcharters.co.za

From Friday 15th December until Monday 26th February,
Rossouw Modern will present a group exhibition, Carpe Diem.
The show celebrates, and showcases, the inspiring art works of
emerging and established artists of Hermanus and the surrounding
regions.
With a selection of landscapes, portraiture, surrealist, abstract and
wild life paintings, this show has something for the discerning
collector and novice admirer alike.
All works will be available for purchase and immediate acquisition,
adding an ever-evolving feature to the exhibition.
Carpe Diem - Group exhibition by artists of the Western Cape
Opening night:
Thursday 14th December 6pm - 8.30pm
RSVP Lorraine@Sumaridge.co.za

Adriaan de Lange: The beach - Oil on Canvas - 100 x120cm.
Arend Louw - Aurora Autumn - Oil on Canvas - 50x40cm.

Photo courtesy of Ken “the whaleman” Moore.

Carols by Candlelight
Fast becoming a Sumaridge Christmas tradition, we very much
hope that you can join us for Carols by Candlelight on Friday,
22nd December from 5pm - 8.30 pm
We have been in touch with Mrs. Christmas, and she has told us
that Father Christmas will be arriving from the North Pole at about
5.30pm. He LOVES meeting the people young and old! And, no
doubt, he will be bringing small gifts for the under 11s. There will
be a fancy dress competition with prizes for the best dressed girl
and boy.
The Shofar Church Band & Choir accompanied by Dezi Ray and
Andrew Herriot will be singing family favourite carols. So, please
dust off your vocal chords and come and join in the fun!
There is NO entry charge, but donations to Hemel-en-Aarde
Community Project would be much appreciated. Its support for
which includes Ella Gordon and the Hemel-en-Aarde Valley PreSchools and the Black Birds.

Jesse Clegg
We ae delighted to welcome back Jesse Clegg
again this year. This universally popular
event in our calendar will take place
on Friday 29th December.
Admission is strictly by ticket only
available from Computicket.
Entrance from 17.30
The performance will begin at 18.30
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What’s this year’s Christmas challenge?
Holly has come up with not one, but TWO Christmas contests!

Competition 1.
Since the first issue of “Through the Grapevine”,
Sumaridge have worked with acclaimed cartoonist
Robert Thompson. This year, Sumaridge asked
Robert to draw a cartoon, and are asking you to
come up with a witty caption.
Entries can either be emailed to:
holly@bellinghamturner.com or ‘snail’ mailed, or handed
in to one of the lovely team at Sumaridge.
Entries must be received by 31st January 2018.
The winner, who will be announced in the March edition
of Through the Grapevine, will receive a mixed case of
12 bottles of Sumaridge Estate Wines. Ts & Cs apply.
Caption:

Competition 2.
Ask a friend to take a photo’ or take a “selfie” either
at Sumaridge or with Sumaridge.
Post it to the Sumaridge Facebook, Twitter or Instagram
pages by the 31st January to have the chance to win a
mixed case of Sumaridge wines and have the photo’
printed in the March edition of Through the Grapevine

Saying ch
eese

Ts & Cs apply.

ecking his
Jaques Kallis ch

order.

Upper Hemel-en-Aarde Valley, Hermanus, South Africa.
Tel: 028 312 1097 GPS: -34° 22' 1.416" , 19° 15' 19.116"
www.sumaridge.co.za

with wine
at

Ad Vindu
m
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