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Sauvignon Blanc...
does it pass the
sniff test?
We asked Holly Bellingham-Turner about her love
hate relationship with Sauvignon Blanc - roughly
translated as ‘the wild white’.
“Back in the day, few people - other than true aficionados, and
those in the trade - knew which cultivar of grapes went into what
wine. Certainly, in Europe, it was only the burgeoning imports of
New World wines, in the 1980s, that brought about un-heard of
levels of transparency, about cultivars and varietals. However, at
that time, the wines being imported were of very varied quality. In
part because of the boom years, and partly because of their novelty
value, New World wines were listed at highly inflated prices, not
always justified by their class. When I tell you that the first Australian
wine I tasted was called ‘Kanga Rouge’, you will get my drift!
It makes me cringe, when I remember, as very much a novice to the
exploration of the world of wine, saying ‘I don’t like Sauvignon Blanc’
and promptly ordering a bottle of Pouilly-Fumé which as the
sommelier pointed out is, of course, Sauvignon Blanc! Most
embarrassing, and thus proving that old adage; a little knowledge is
a dangerous thing.
A few vintages later, I began to appreciate better, why I do actually
love some Sauvignon Blanc wines, but loathe others.
Many people will disagree with me, but I think Sauvignon Blanc is
probably the most “Marmite” of wines, and I think I now understand
why. Both on the nose and on the palette, (the olfactory senses)
Sauvignon covers a wide spectrum of aromas and flavours, but at
the same time, over ripened, can also appear flat and one
dimensional.
Freshly mown grass usually heads up the almost endless list of
herbaceous characteristics. But there is another constant. Fruit.
Here in lies the rub, if you don’t like a particular fruit you probably
won’t like a wine if it reminds you of that fruit. I, along with about
25% of the population HATE grapefruit with a vengeance. I have
never understood how I can enjoy eating slices of lemon or lime but
can’t bear ‘pamplemousse’.

Bitterness is the least understood of tastes, and no-one really
understands why people’s taste receptors vary so much. However,
I’m sure that it was this was the whiff of grapefruit, that put me off
Sauvignon Blanc.
It took the passing of yet more vintages, for me to understand that,
as with most single varietal wines, so much comes down to the
terroir, the climate and the ripeness of the grapes when they are
harvested. The wines I like are grown in cool maritime climates such
as those from Bordeaux and, of course, the Hemel-en-Aarde valley.
The Sauvignon Blanc wines that I don’t like are those from hotter
regions.
Its zing and crispness make
other flavours ‘pop’ and while
I doubt that I will ever tempt
Simon away from our
chardonnay with a very
mature cheddar, give me a
chilled glass of our
Sauvignon Blanc with
goat’s cheese and I will
be very content indeed!”

Sauvignon Blanc 2017

Getting to know you

The Upper Hemel-en-Aarde Valley is mostly known for producing quality Pinot Noir and
Chardonnay as these noble cultivars thrive in the cool conditions BUT they’re not the
only ones…

Having quizzed Walter and Petrus in the March edition of Through the Grapevine, we thought we should ask Simon and Holly
what they get up to!

Sauvignon Blanc also has a good reputation for producing quality wines from cooler regions
especially those near the coast.

When you are not working, what is your favourite pastime?

Our first Sauvignon Blanc vineyards on the estate were planted back in 1997. Planted approx.
205m above sea level on a cooler south facing slope in Ancient Granitic soils, these 20-yearold vines have established themselves beautifully whilst benefiting from the moderate soil type
and cool climate.
In 2007 we planted some more Sauvignon Blanc vineyards and at this site the soil type is
classified as a more recent Table Mountain Sandstone and is much higher on the property with
an altitude of 280m. Even though planted on a warmer North Western facing slope, these
vineyards are still reasonably cool as they’re well exposed to the South Atlantic Ocean a mere
8km away which has a natural cooling effect on this site.
Both vineyard sites are great for growing cool climate Sauvignon Blanc as the moderate
soil types naturally restricts the over cropping of our vines whilst the cool conditions,
deriving from the ocean, enables us to hang our fruit longer to achieve optimum
ripeness and ultimately grow fruit of a high quality.
Harvested early in the mornings of the 7th and 8th of February 2017, all grapes
were hand-picked into crates and immediately transported to the cellar by
tractors. In the cellar the two vineyard sites were processed and fermented
separately. During processing, all grapes were sorted by hand on a sorting table,
destemmed, chilled through a mash cooler and then gently pressed on a 2.5h
cycle. The juice was left to settle for 48h and then the two batched were each
racked to separate stainless-steel fermenters and inoculated with cultivated yeast
strains. These cold fermentations took up to 21 days and never exceeded
temperatures higher than 13°C.
Post fermentation the two batches were racked off their fermentation lees and
then blended together with some fine lees and left for 8 weeks to allow the two
components to amalgamate and evolve before the wine was stabilized and
prepared for bottling.
Bottled on the 30th May 2017, we produced 11,640 bottles (1940 x 6 cases).
Not needing any time to mature in bottle this wine was launched in August 2017.
An elegant example, this wine captures the essence of the variety in our location.
Striking purity of freshness with fig, waxy gardenia flower and green citrus notes.
A feature of our style is the broad textured palate evolved during a period of
contact on fine lees which adds flesh to a refreshing mineral finish derived from
our soil types. This easy drinking wine can be enjoyed on many occasion but
pairs well with fresh salads, creamy pastas and most sea food dishes.
Enjoy!!
Walter Pretorius, May 2018.

Simon: I suppose visiting vineyards and wine tastings almost
counts as work, so it’s watching sport, be it cricket,
rugby, soccer or horse racing. Given half a chance I also
love to play golf with our sons or Walter.
Holly:

Spending quality time with our ‘kids’ - Sophie, Alex’,
Andrew and Charlie. Antique hunting, or going to watch
cricket or racing with Simon.

If you could go on an away from it all holiday, anywhere in the
world, and ignoring cost, where would you like to go?
Simon: For a long weekend Copenhagen, or long haul going to
see our friends at ‘White Desert’ in Antarctica.
Holly:

I’d like to explore Madagascar, and I hope that one day
Simon will take me to see the Taj Mahal.

What’s your favourite Sumaridge food and wine pairing?
What were the last books you read?

Simon: Simple. A dozen oysters and our Chardonnay.

Simon: Fall of Giants and Winter of the World, the first two parts
of Ken Follett’s ‘Century’ trilogy.

Holly:

Holly:

How to stop time by Matt Haig and A Higher Call by
Adam Makos.

If you could meet anyone, living or dead who would it be?

A Friday night paired with Epitome, dark Belgium
chocolate, and a “Rom-Com”.

When you were young, what did you want to be when you
grew up?

Simon: Nelson Mandela or (in my dreams) a young Helen Mirren
or Cameron Diaz.

Simon: Either to be a bus driver, or the man that changed the
street lights in a cherry picker.

Holly:

Holly:

Winston Churchill or The Dalai Lama. If I was being
slightly flirty and frivolous, I’d say Jude Law or Colin
Firth.

Do you have a sporting hero or heroine?
Simon: Jacques Kallis. He likes Sumaridge Chardonnay, almost
as much as I do!
Holly:

The boxer, Michael Watson, a truly courageous
gentleman.

What are your all-time favourite films?
Simon: The Long Good Friday. The first, and probably the best,
London based gangster movie, although Atomic Blonde
comes a very close second.
Holly:

Simon: I love ‘stickies’, so it would have to be a Château
d’Yquem or a Vin de Constance.
Holly:

What is your favourite song?
Simon: Freebird by Lynyrd Skynyrd or Your Song by Elton John.
Holly:

I am a huge red wine fan, so I would choose either a
Château neuf du Pape or a Cahors.

Music always takes me back to a time and a place, so
any song that makes me smile because of happy
memories.

What’s your secret pleasure?
Simon: Collecting antique cribbage boards and playing a game
of cribbage or backgammon with Holly, accompanied by
a glass or two of Mauritian rum.
Holly:

‘The English Patient’ and from a very different genre,
‘A Good Year’ - and not just because of Russell Crowe!

What’s your favourite non - Sumaridge wine?

A farmer.

An addiction to TV antiques programmes, particularly
“Antiques Road Trip”, and making pickles and chutney.

If you could be any fictional character - who would you be?
Simon: Rudyard Kipling’s Baloo the bear.
Holly:

Tempting though it is to say Roald Dahl’s Sophie (I’d love
to have the BFG as a friend and ally), I’d like to be Nanny
McPhee.

As Autumn crept towards us

Celebrating Mother Nature

“Autumn is a second spring when every leaf is a flower.”

Sumaridge is delighted to
be able to host a solo
exhibition of Elise
Macdonald’s wonderful
art. The exhibition will be
featured in the Sumaridge
tasting room from the
beginning of August until
the end of October.

Albert Camus

As the vines turn to gold and scarlet, and with the
harvest all but brought in, there was plenty to celebrate
at Sumaridge.
Bushell, Klip Kop and Tara, the Sumaridge red, white and rosé
lifestyle wines received a warm welcome when they were
launched at a reception in the tasting room in. The BellinghamTurner family have chosen to partner with three, very different,
but all equally worthwhile charities, with small donations being
made to each of the three charities for each bottle of each wine
produced. The three chosen charities are the South African
Legion (Bushell), the (Hermanus) Cliff Path Management Group
(Klip Kop) and Elephant Family (Tara).
All three charities were represented, and
the first of what is hoped to be many
donations were presented.

Easter Egg Hunt
The Easter Egg hunt was postponed, from Easter Sunday to
the following weekend, and by happenchance, the Easter
Egg Hunt became a “Mad Hatter’s Tea Party”, with hats,
eggs and the Sumaridge MCC ‘Wayfarer’ being served out of
tea pots to all the lovely ladies who wore a hat. Everyone,
both children and grown-ups alike, had an
absolute ball. Holly said “It’s the way the
best traditions are born,
so now we won’t ever
have an Easter Sunday
egg Hunt, we’ll always
have a Mad Hatter’s Tea
Party the first Sunday
after Easter - so save the
date”.

Hermanus Cliff Path
Management Group

To coincide with Women’s Day, there will be a
private viewing and opening party on
Thursday 9th August from 6pm - 8.30pm. We
would be delighted if you would join us, but
numbers are limited so please RSVP to
lorraine@sumaridge.co.za if you would like to
come.
Elise's paintings are best described as
magical realism. Although her subjects are
rendered realistically, the paintings are pure

Sumaridge
Gourmet Evening
Simon and Walter attended the Sumaridge paired dinner at
Piccolos Restaurant in the Michelangelo in Sandton. Truly, a
gourmet’s delight.

Viva Aviva!
Aviva’s exhibition proved a
phenomenal success, with
people coming from as far
as Pretoria for the private
viewing and opening.
Red spots appeared like
measles! Aviva’s very
tranquil and gentle
paintings seem to
resound with everyone
in our somewhat
chaotic and noisy world,
and Holly and Simon very much hope to tempt Aviva
back for another exhibition in 2020.

fantasy - a beautiful woman, adorned with
flowers and plants, interacting with brightly
coloured birds is a recurring theme. They are
lush and full of detail - a celebration of the
beauty of nature!
Her paintings are quirky and whimsical. They
are often intriguing... there is a narrative
element and the viewer is invited to enter the
realm of Elise's imagination where anything is
possible! If asked to explain the 'meaning' of
an artwork, Elise prefers the viewer to 'make
up their own story'...

Elise's process is slow - her technique is precise and meticulous as she builds up
thin layers of paint and glazes until she is satisfied. Her originals are in high
demand with both overseas and local buyers. However, limited edition signed
fine art prints on canvas of most of her works are available.
Elise has a BA(Fine Art) from Wits University. In 1982 she had her first sell-out
exhibition at Crake Gallery in Johannesburg. Thereafter she exhibited at the
Everard Read Gallery in several group shows. After moving to Knysna in 1996
her work was shown at Trent Read's Knysna Fine Art gallery. During this period
her art output dwindled as she focused her attention on her family and
establishing a career as a freelance writer. However, as the nest emptied, her
passion for painting re-ignited and from 2011 she once more became a full-time
artist. She relocated to Hermanus in 2016.

‘Tis the season to be silly...
We all know that the United Kingdom is
inhabited by eccentrics. They have
very strange traditions such as biscuit
dunking, Morris dancing, cheese
rolling, the Dunmow Flitch and
Christmas Day swimming, in sub-zero
temperatures. Come summer, the list
of offbeat happenings grows ever
longer! Balls, festivals and carnivals,
and Druids doing whatever Druids do at
Stonehenge at Summer Solstice.

Summer days, when the sun rises not long
after 4am, and on clear days sets about
10pm. In the north of Scotland, you can
still play tennis at midnight. We have a
national fixation about the weather; it’s how
one opens a polite conversation - even
with the Queen. Four seasons in a day is
an understatement, the weather is
notoriously unpredictable, which gives us
lots to talk about, and an excuse for yet
another cup of tea. As Crowded House
sang, “Always take the weather with you”.

off, checked for moth holes and patched
up accordingly. Ridiculous brightly
coloured blazers and matching socks are
bought. And that is just the men!

We asked Holly what her take
on the Summer Season is.

The Summer Season is the butt of (usually)
good humoured jokes. There is nothing
comparable to the folly of our “social
season”. Almost all of it centres around
competition of some sort - even if it’s just
ladies with their outfits and their hats. I can
name London milliners who ask you to
confirm which hat you will be wearing on
what day. “I’m sorry, but you can’t wear
that hat; Lady Tottering-by-Gently has
already confirmed that she will be wearing
that hat on that day.” Oops-a-daisy!

The Royal Chelsea Flower Show, is the first
real event in the calendar, always enjoyed
by the Queen, it has the most extraordinary
displays of garden design and flowers,
most of which are as applicable to ‘home
gardening’ as the relevance of a Paris
fashion show is to what we actually wear.
Simon describes it as “flowers, flowers and
more bloody flowers!” Kirstenbosch, quite
rightly, usually wins a gold medal. On the
last day of the show, you can buy the
plants - which leads to hilarious sights as
people try to manoeuvre huge plants,
bushes and themselves into London taxis.

The Scots can be Scottish, the Irish, Irish
and the Welsh, Welsh, but mention you’re
English, not British, and it raises heckles.
But there is nothing more English than the
completely absurd. “silly season”.
Historically it lasted from May until “the
glorious” 12th August when the Royal
family headed to Balmoral and the British
Aristocracy de-camped to Scotland to
shoot grouse for the pot. About then, the
Highland Games begin in Scotland, when
you can watch men in skirts throwing
telegraph poles around - more properly
known as men in Highland dress tossing
the caber.
In part, I think all this jolliness is a
compulsion to shake off the gloomy
constant twilight, in which we live during
winter, and take advantage of the long

There is another common denominator wine! Unless you are a competitor, wine
and champagne are almost as obligatory
as the dress code.
Sober city dress codes fly out of the
window and it’s time to don your ‘Sunday
Best’. After Easter, morning suits are
checked to make sure they still fit and are
taken to the dry cleaners, MCC “egg and
bacon” blazers, ties and hats are dusted

For ladies, appropriate outfits and hats are
de rigour, and if you are lucky enough to
have tickets for Glyndebourne, the first
challenge is finding an evening gown and
shoes, suitable for walking on grass, sitting
on a picnic blanket munching on a chicken
drumstick, drinking champagne and
listening to opera, quite possibly in the rain.

Then there’s racing, racing and... more
racing. Starting with the Epsom Derby,
through Royal Ascot and on to ‘Glorious’
Goodwood. This is described by Simon as
‘hats, hats and more bloody hats.” The
Derby has a carnival atmosphere - more
akin to the Met or the Melbourne Cup, and
has always been a Londoner’s day out,

with many cockney Pearly Kings and
Queens strutting their stuff for charity.
Ascot is different. The sight of the Royal
Procession coming down the Straight Mile
at a stately pace, in open carriages, will, be
you a royalist or a republican, give you
goose bumps. Rather like betting on the
length of speeches at a wedding, there is
always a cheeky side bet on what colour
the Queen will be wearing, particularly on
Ladies Day - more properly known as Gold
Cup Day.
Ascot is quite possibly the best people
watching experience in the world, with
outfits ranging from the sublime to the
utterly impractical and completely
ridiculous! After the Royal family depart,
there is the traditional sing-song around the
bandstand, when everyone from the Royal
Enclosure and the Grandstand join
together to sing everything from old music
hall songs to rock anthems. But it should
come as no surprise that it always ends
with rousing renditions of ‘Rule Britannia”
and “GOD SAVE THE QUEEN”. Perhaps,
the only days of the year (other than Royal
Weddings) when everyone, for right or for
wrong, becomes a little jingoistic.
Glorious Goodwood is just that. Glorious.
In a beautiful setting in the South Downs, it
is much smaller and less hectic than either
the Derby or Royal Ascot, but it is as
quintessentially English as Eton Mess or
sherry trifle. Edward VII described

Goodwood as ‘a garden
party with racing tacked
on’, which just about sums
up the whole of the
season.
That’s not all. Add in
village fêtes, opened by Z
list aging celebrities who
happen to live near-by,
the Queen holding
garden parties at “Buck
House”, more racing at Newmarket and
Monday evening race meetings at Windsor,
where you arrive by boat up the Thames.
There’s the Summer Exhibition at the Royal
Academy (everything from exquisite
watercolours to sheep in formaldehyde),
polo at Smith’s Lawn (flat shoes required if
you intend stomping the divots), rowing at
Henley Royal Regatta (all skirts below the
knee please ladies), Glastonbury (Wellies a
must) tennis, both at Queens and
Wimbledon (remember a sunhat and a
brolly - you never know) and, of course,
cricket in towns and villages across the
country and at Lords and the Oval (just
take your drinking boots).
If you were going to go to everything, it
would prove hugely challenging to both
your bank balance and, quite probably,
your liver!
And that’s forgetting that it’s the height of
the wedding season. More morning suits,
more hats, more champagne, more wine

and
lots of smoked salmon. I
can promise you that almost 25 years on,
‘Four Weddings and a Funeral’ still paints a
very accurate picture...
If there is one thing we English are good at
- it’s taking the Mickey out of ourselves and
understanding quite how daft, funny and
ridiculous we must seem in the eyes of the
rest of the world.
Our silly summer social season is a
complete and utter anachronism; some of
these events are older than the USA or
Australia! That said, and I know I am
biased, but I think England is very lucky to
have a heritage that constantly evolves,
and which every generation continues to
make its own.
Now, remind me...
Where did I put my bloody hat?”

Meet the family...

Winter brings a beauty of its own
in the quality of
submissions, many of
which would not look
out of place in a Cape
Town or Johannesburg
gallery. If you an art
lover, I promise you
will not be
disappointed by the
exhibition.” This year
the exhibition and prize
giving will take place on Friday 15th June at 7pm.
We hope, that as many participating students, their parents and
tutors, together with art lovers in the community will be able to join
us to celebrate their achievements. The exhibition will remain open
until early July.

As a member of Team Sumaridge for a number of years, Amber Crook has seen many wonderful changes made to our Tasting
Room and she has observed plenty of personalities come and go; some who have stayed long enough to crawl into her heart, and
others who were around just for the season.
We asked Amber to give us the inside track on some of the personalities.
“Our team has always been a delightful ensemble, and we’ve constantly strived to work together. Our motto: there’s no “I” in team.

Doreen Malgas has been a part of our
Tasting Room for the longest; she started
working at Sumaridge in 2005 as the head
of our kitchen, but she has always been its
heart. Selfless, gentle and kind, Doreen is
always there to encourage and guide us.
She is an absolutely vital asset to our
kitchen – oh, and did I mention
that she
bakes the most amazing bread? She
is a phenomenal chef after all, but in
her spare time Doreen enjoys reading,
knitting and pottering around her
vegetable garden. Doreen tells us that
she asks God every day to bless Mama
Holly with many years to come because
Holly takes care of her. She also asks
Him to give her more years to work at
Sumaridge; her plan for the future is to save enough money to
purchase her differently abled daughter a car. We have so much love
for Doreen here at Sumaridge, and we wish her everything of the
best for her future.
And in the same vein, we have Bianca
Kannemeyer, the Executive Chef at
Sumaridge Lodge who has just recently
joined us in our Tasting Room kitchen.
Bianca is family-oriented and passionate
about food, of course, but she also
appreciates baking and spending time
outside of the kitchen. Exploring nature
and foraging for wild herbs and
mushrooms is something that she enjoys doing in her spare time,
and naturally, she has marvellous plans for the future. Bianca
dreams of opening her own French inspired bistro one day
(swoons) where she can cook all the things she loves to her heart’s
content! There is no doubt that our dedicated Bianca will
accomplish this dream, and that it will be nothing short of fabulous.
Sylvester Nyabasa is our Tasting Room Supervisor and has been
with us for almost a year. Passionate about wine and customer
service, he provides our team with a sense of ease as he is a cool
and level-headed advisor up for any challenge. Sylvester has a knack
for dealing with stressful situations with grace, and he is somebody
we can always look to for guidance. Sylvester is a pleasure to be
around in the Tasting Room and a fantastic supervisor too. Although
he’s quiet and keeps to himself, in comparison to us youngsters, he
has plenty of hobbies which include fishing,
traveling as well as creative
writing! He hopes to have a
collection of short stories
published by the end of the
year, and in future, he’d like to
work towards being a
renowned sommelier with his
own wine.

Adele Munyikwa is one of the latest
additions to Team Sumaridge. She is a
Tasting Room Assistant who thoroughly
enjoys good food and working within the
service industry. Not only that, but Adele
also finds great pleasure in making others
look and feel great! Expressing her
creativity is something she is passionate
about whether it’s through makeup, doing her nails, or even
cooking and experimenting with various flavours. When asked
about what she’d like to do in the future, Adele told us that she
plans to return to Zimbabwe with all of the knowledge and work
experience she has gained within South Africa in order to open her
own restaurant back home. Additionally, she hopes to
continue learning about wine.
Macayla Blignaut and I
worked together for years in
the Tasting Room before she
was promoted to our
Marketing Ambassador. She is
dedicated to Sumaridge, and
she’s enthusiastic about the
making as well as the marketing
and promotion of our wines.
Although Macayla is a people’s person, she is also an avid animal
lover – she has a passion for horse riding and training, as well as
conducting therapy riding sessions for differently abled children. Not
only that, she has a couple of fur-babies that she absolutely adores
and who have inspired her to open a small animal welfare on her
farm in the near future, in order to foster and re-home neglected
and needy animals. Ambitious and go-getting, Macayla plans to
grow with Sumaridge and eventually travel internationally so as to
promote our wines and experience various wines of the world.
I myself have been a Tasting Room Assistant at Sumaridge for quite
some time and it’s a job that’s truly been one of the best learning
experiences in my life thus far. I’ve been passionate about literature
and writing for as long as I can remember, but it was only when I
was given the job at Sumaridge that I really became fanatical about
wine. I am currently doing my Honours in English Literature at
Stellenbosch University, and I believe that, just as literature, wine is
an art form, a craft that requires an immense amount of attention
and care. Although I plan to work within the publishing industry in
the future, I do sincerely hope that I still get to work with, write
about, and continue to learn about wine and its industry.”
Amber didn’t manage to collar tasting
room manager Lorraine, or some other
members of the team both in the kitchen
and the cellar – in future issues, Amber
will be interviewing them too.
Amber Crooke

Please RSVP to lorraine@sumaridge.co.za
or call the cellar on 028 312 1097
It may be cold outside, but the warm-hearted smiles of
the Sumaridge Tasting Room staff and a roaring log
fire ensures that everyone feels warm and welcome
whatever the weather.

And there are lots of special days to
celebrate.
Three years ago, in conjunction with Hermanus FynArts, Holly and
Simon, introduced the Violet and Anne Bellingham Memorial Trophy
for Art, specifically to encourage the youth of Greater Hermanus to
practise and enjoy a subject, so often side-lined by academic and
sporting pressures. Holly said, “each year we have seen an uptick

18th July sees the celebration of Mandela Day - 2018 being
particularly special, as it marks the centenary of his birth. ‘Legend’
and ‘icon’ are much overused epithets, but in the context of
Madiba – it would be difficult to think of more fitting descriptions of
a man who influenced world opinion and the history of South Africa
so very deeply. “Tata’s” art work, while naïve in style, has received
world -wide acclaim. On loan from a private collection, and to
coincide with his birthday, there will be an exhibition of his works, in
the Sumaridge tasting room from the 10th - 31st July.
On the evening of 18th July, Sumaridge will be holding an early
evening private viewing of Mandela’s art, from 6pm - 8pm. All
guests will be very well fed and watered; but Sumaridge are asking
for a minimum donation of ZAR100. Holly said, “Simon and I hope
to see the perimeter of the tasting room lined with notes!” All
proceeds will be divided
between four nominated local
charities chosen by all the
guests who make a donation.
For further details, or to
book your place, please
email:
lorraine@sumaridge.co.za
or by calling the cellar on:
028 312 1097

Did Winston Churchill stay here?

Crab, chili and clotted cream tart with
red pepper coulis
Method:
Nestled in the picturesque, and quintessentially English Village
of Alfriston, Wingrove House is but a hop, skip and a jump
from Glyndebourne, and its beautiful rooms are even more
sought after than usual during the opera season.
Holly and Simon have, for many years, been close friends of the
Eckert family, who, together with their co-owners, were prime movers
in restoring this colonial style property to its former glory, and under
Nicky Eckert’s watchful eye, have at the same time, brought
contemporary chic to its English ‘country house’ style.
Self-deprecatingly describing itself as a restaurant with rooms - a very
French description - under the care, custody and control of manager
Phil Lewin, it is very much more a luxurious boutique hotel with a
beautiful restaurant,
Confusingly, Simon and Holly live in Suffolk, which, while sounding
similar to Sussex, is about 150 winding country miles away. Both
counties are equally ancient, and in May, The Queen bestowed the
titles of the Duke and Duchess of Sussex on the newly wed Harry
and Meghan. Having been lucky enough to host a winemaker’s
dinner in the Wingrove House restaurant, Walter, Simon and Holly
stayed the night. Holly is very keen to return and use it as a base to
explore East Sussex and its many antique shops. The hotel has a
very welcoming bar (or as Holly calls it a ‘man cave’) so she knows
she can leave Simon contentedly reading the papers while she
mooches around the shops!

Externally, this beautiful 19th century building is somewhat
reminiscent of a plantation house. Stoeps, or verandas, are unusual in
England, and the house would not look out of place in the southern
states of America or in the sugar plantations of Mauritius.

• Make the pastry by rubbing the flour and butter together until it
resembles bread crumbs. Add the salt. Mix the egg yolks and water
together and add to the flour and butter. Bring the mixture together
to form a dough. Wrap in cling film and chill for 20 minutes.

Wingrove House has a long and varied history, legends about the
house include ghost stories, tales of crooks and smugglers and the
distinct possibility that the Churchills stayed here; as Winston and
Clementine Churchill had many friends in this beautiful area of Sussex
about 70 miles south east of London. Simon said, “It’s probably
fanciful, but it’s easy to imagine Winston Churchill, with his oils and
easel, painting on the veranda outside his bedroom.”

• While the pastry is chilling make the pepper coulis. Place the onion
and garlic in a pan and cook until soft. Add the white wine, red
pepper and passata. Season with salt and pepper and simmer for
15 minutes until soft. Place in a blender and puree until smooth.
Pass through a fine sieve and leave to cool.

Its restaurant has a bright and spacious feel with beautiful views over
the village church on the Tye. Serving lunch and dinner, ‘Team
Wingrove’ is dedicated to creating modern British dishes using fresh,
seasonal ingredients sourced from Sussex’s finest producers.

• Divide the pastry into 12 and line the tart cases, leaving an overhang
of pastry, prick the bottoms with a fork and chill for 10 minutes.
Heat oven to 180°C. Place some foil in each tart case and fill with
baking beans. Cook for 15 minutes. Remove the baking beans and
place back in the oven for 5 more minutes to dry out the bottoms.
Once cooked trim the tart cases and leave to cool and turn the
oven down to 150°C.

The menu, designed by head chef Mathew Comben, reflects
Mathew’s love of fresh and seasonal ingredients, and he works
closely with local, and where possible, producers of organic produce.
Holly asked Mathew to pair a dish with the Sumaridge Sauvignon
Blanc.
For bookings and more information, please contact
info@wingrovehousealfriston.com or call 01323 870276.
www.wingrovehousealfriston.com

• For the filling, place the onion and chilli in a pan and cook until soft,
leave to cool. Put the clotted cream, crème fraiche and eggs in a
bowl and whisk together, season with salt and white pepper. Place
the crab in a cloth and ring out to remove any excess liquid.

Ingredients: (serves 4 persons)
Shortcrust pastry:
250g plain flour
140g unsalted butter
2 egg yolks
3 tbsp cold water
Pinch of salt
Clotted cream filling:
250g white crab meat
1 onion chopped
1 red chilli chopped fine
4 eggs
225g clotted cream
225g crème fraiche

2 tbsp lemon juice
100g grated cheddar
Red pepper coulis:
2 peeled red peppers
½ onion chopped
1 clove garlic chopped
125ml white wine
500ml passata
Other equipment:
12 x 10 cm tartlet cases
Rolling pin
Baking beans

• Divide the onion and chilli mixture between the tart cases followed
by the crab meat. Pour over the cream and egg mixture, then
sprinkle with the grated cheddar. Place in the oven and cook for 10
– 15 minutes until just set and lightly golden. Remove from the oven
and leave to cool.
• Decorate the plate with the red pepper coulis, unmould the tarts
and put on the plate. Serve with a water cress salad.

The Dream Chaser Fashion Show

Fabrice Nahimana is a young man with an extraordinary story. He has
overcome many things in his life, that would have challenged the strongest of
men, to begin achieving his life goals. Although his first passion is playing rugby
for SACS, Fabrice feels that it is through fashion, that he can help young people
walk away from the 21st Century obsession with self-image, which so often
causes unhappiness, mental anguish, and depression, particularly during the
teenage years.
We are all different, in abilities, colour, shape, size, sexuality and religious beliefs. As
Fabrice says, “We are all, without exception, imperfect creatures.” Beauty lies within,
it is not skin deep.
To coincide with Youth Day on Saturday 16th June, Sumaridge will be hosting a
fashion show, when Fabrice has kindly agreed to put on a collaborative show of
young Cape Town designers. The show promises to be both a thrillingly unforgettable
experience, and beneficial to everyone in terms of emotional wellbeing.

The show will start at 7pm
Space is strictly limited, so please RSVP to Lorraine@sumaridge.co.za to
book your place.
While there is no entry fee, a suggested donation, on the evening, of ZAR
120 per person, which will include food & wine, would be appreciated.
At Fabrice’s behest, all proceeds will be given to the counselling arm of
the Enlighten Education Trust in Zwelihile.

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

