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Merlot?
It’s my favourite ‘doctor’!
We asked Sumaridge co-owner, Holly Bellingham-Turner why she is in love with Merlot.
“Like many people from the UK, my introduction to wine was
wines from France. The problem was we knew which region
the wine came from, but most of us had no clue as to what
was the grape varietal, or blend. The French were very
secretive about their ‘recipes’!
“Little did I know then, that “claret” from Bordeaux is a Merlot
blend, and that Chateau Petrus, probably the rarest and most
expensive red wine in the world, is predominantly Merlot.
I later learned that, because of its velvety softness, it is often
considered the best grape with which to introduce someone to
red wine. In my case – it was just a happy coincidence,” laughs
Holly.
“This sometimes rather maligned grape – often considered an
underdog to Cabernet Sauvignon, and now less fashionable than
Pinot Noir, has a rich and royal history. Having been, like so many
varietals, first introduced to France by the Romans, it remains the
most widely grown grape in France. Usually blended with its
genetic ‘cousins’ Cabernet Sauvignon and Malbec, it was, I think,
in America that Merlot was first made in commercial quantities as
a single varietal.
I have no idea where the nickname ‘Doctor Merlot’ came from –
other than from a dear doctor friend of ours who seems to
believe it to be a universal panacea. He’s well over 90 now, so
while his theory is not clinically proven, it certainly hasn’t done
him much harm!”
“I certainly consider it to be the wine equivalent of a stylish
cashmere shawl – soft, rich, elegant and comforting – style never
goes out of fashion!
Its name is actually a derivation of an Occitan word for blackbird,
‘Merlau’. Not surprising given the dark purple-blue, almost black
colour of the loosely bunched grapes. Although the story goes
that it was so named because little blackbirds had a penchant for
eating them!”
“Like so many wines, there is not so much of a difference
between old world and new, but there is a world of difference
between cool and warm climate. In this regard, Merlot grown in
the Upper Hemel-en-Aarde Valley is very much more akin to the
relatively cool climate Merlots of the grape’s ‘home’, the Médoc

Merlot’s “homelands” - the vineyards of Médoc.

area, which lies south-east of Bordeaux, close to the banks of the
Garonne River. Like the grape itself, Merlot wines ripen early, but
that does not mean that they don’t have ageability – I recently
read a stunning review of an 1880 vintage French Merlot.
Almost as thin skinned as Pinot Noir, and terribly sensitive to
climate and terroir, cool climate Merlots share many similar food
pairings. Flavours vary from red fruit and plum to a more earthy
minerality. And while it is something of a contradiction in terms,
and many a Frenchman will want to shoot me, Merlot is my wine
of choice when I make Boeuf Bourguignon.”
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Merlot 2015

Boeuf
Bourguignon
Through the Grapevine normally features a restaurant, but as
Holly mentioned Boeuf Bourguignon we asked her for her recipe.
“It’s a family favourite, but with the price of beef, and the time it
takes to make it properly,
it’s not something I make every week! While long-winded, it’s easy
to prepare, freezes well and can be made in advance – three things
that tick the box! This recipe is for our family of six people – but as
that includes two, seemingly always ravenously hungry, teenage
boys with “hollow legs”, it would probably serve eight ‘normal’
adults.
“But before you blow the family budget on the ingredients, make
some time in your diary – if you are going to make this, make it
properly!”
Winemaker Walter Pretorius, and brother Cobus, an accomplished chef, present a paired
dinner for their Mum, Celia!

Vineyards growing in well drained rocky, iron rich brown stone and low vitality
soils on the upper (Altitude 210m-230m) North Westerly facing slope of the
Estate give us well concentrated grapes.
Although renowned as an early ripening varietal, as we are only eight km from the
Atlantic Ocean, Sumaridge is privileged to be able to leave our Merlot to hang until
late March, when the grapes are selected, and hand-picked into lugs.
The grapes are destemmed, chilled and whole berries are left to cold soak for up
to five days in closed red wine fermenters. Inoculated with selected yeast strains
the fermentation takes up to 10 days with two or three pump overs per day.
Our Merlot wine is matured in French oak barrels (33% new wood) for 12 months
with a single racking after malolactic fermentation.
The 2015 vintage was bottled in March 2016 (500 x 6 bottle cases) and kept in
bottle to further develop and mature before being released in January 2017.
Vigor constraining site provides a complex, full bodied, yet elegant Merlot that
shows a restrained, but brooding dark fruit profile amply supported by
mocha notes and lifted vanilla spice. The
textured palate is
defined by an
enduring line of
soft tannins with a
lingering aftertaste.
While - typical of
the varietal - this
wine is
approachable and
accessible now, with
its well-balanced
structure and ripe
fruitiness, it has good
maturing potential for
many a year to come.
A versatile easy food
pairing wine, it
compliments many
dishes, but does not
pair well with creamy
sauces or very spicy
foods.
Walter Pretorius,
February 2017.

The Recipe
Ingredients (Serves upto 6 people):
• 2 kg rump steak – cubed and trimmed of excess fat
• 125 g lardons (cubed thick bacon)
• 2 bottles of Sumaridge Merlot
• 3 large sliced carrots – cut them diagonally, they look prettier!
• 2 roughly chopped medium sized onions
• 3 or 4 pealed cloves of garlic
• A few bay leafs
• A bouquet Garni (a few sprigs of parsley, sage, rosemary &
thyme in a muslin bag)
• Olive oil
• 20 or so peeled and topped and tailed pearl onions – or 10 or
12 small shallots halved
• 300 g of sliced fresh flat mushrooms or whole button
mushrooms
• 3 squares of very dark chocolate (it gives a sheen to the
sauce)
• A good dollop of tomato paste (I always use All Gold
ketchup!)
• Salt & pepper to taste and parsley to garnish

Method:
Pour the Merlot into a large casserole dish and add the chopped
onions, carrots, garlic and herbs. Bring it to the boil and let it
simmer for 10 minutes, then let it cool right down to room
temperature and pop it in the fridge for an hour or so.
Add the meat to the marinade, put it back in the fridge and leave it
to stew in its own (very special) juice overnight. Don’t be surprised
when the carrots take on the colour of beetroot!
The next day, remove the meat with a slotted spoon and pat it dry
with paper towel, and let it come back up to room temperature
which will probably take about half an hour or so.
Heat the oil in a skillet or frying pan and sear the meat, half a dozen
cubes or so at a time, and try to get it nice and crusted. Set the
meat aside and add the lardons, stirring until they have a good
colour. Drain them out of the pan and add them to the beef.
Drain the marinade of its ingredients (whatever you do DON’T
throw away the marinade!), briefly cook the onions, carrots and
mushrooms and add them to the beef and lardons.
Roast the pearl onions or halved shallots in a little olive oil and add
them to the mix.
Add back the marinade and the dollop of tomato paste or ketchup
and the chocolate and cook it S-L-O-W-L-Y.
After a couple of hours, you can eat it. BUT, avoid temptation! Put it
in the fridge overnight. Skim off any fat (at this point I sometimes
add a few more parboiled sliced carrots to give contrast to the
colour) and reheat it. I promise you, it will be even more delicious!
Serve it simply, with buttered new potatoes, a green salad and, of
course, Sumaridge Merlot.
Voila! The perfect marriage of an old world recipe and a new
world wine.
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White desert and red wine
Vast, unexplored and unsullied by human presence,
Antarctica is as uncharted as our planet gets. Until White
Desert was launched, by Patrick and Robyn Woodhead, only
scientists and polar expeditions had left footprints in the
huge interior of this continent of snow and ice.
Holly and Simon first met Patrick in Suffolk, when he was
planning a climbing adventure in Tibet and Burma. Back from
his travels – which Holly refers to as his “yeti hunt”, and which
inspired Patrick’s first novel The Cloud Maker – Simon and
Holly met Robyn, a courageous and accomplished Capetonian
adventurer and mountain climber in her own right. Planning
began for their next expedition – to transverse Antarctica by
kite surf!
Now married and with two children Electra and Oscar, you
might think their days of exploration and adventure were over –
but think again!
Their next project was, and is, perhaps the most audacious of
all to establish a permanent luxury safari encampment in
Antarctica.
Now, for a few weeks each year, up to 12 intrepid adventurers
can fly by private jet from South Africa to Whichway Camp in
northern Antarctica, to experience absolute remoteness and
untouched landscapes for anything from one to 11 days.
With 24 hours of daylight in the southern summer, there is
ample opportunity to explore Antarctica’s stark beauty. From
the blue-glowing ice tunnels to eerie frozen waves and colonies
of Emperor Penguins, the natural sights are other-worldly. For
those seeking the ultimate thrill, there is the chance to go
abseiling, ice climbing or kite-skiing, and true explorers can fly

six hours from base camp to make their mark at the South
Pole.
Whichway Camp is anything but basic – it’s probably the
ultimate “glamping” experience, with luxurious double bedroom
pods and a beautiful club house in which to relax, enjoy haute
cuisine and fine wines from Sumaridge.
Holly and Simon think that it’s probably the most southerly wine
listing in the world. The logistics bring challenges. White Desert
is eco-tourism at its best. With a philosophy of “leave only
footprints and take only photos”, perhaps their greatest
challenge is getting supplies to the camp and later removing
waste. Landing on the ice involves monitoring weight in minute
detail, and to assist in this, Sumaridge wines are meticulously
taken out of bottle and put into pap sacks by winemaker Walter
Pretorius.
The Bellingham-Turners love supporting places where
Sumaridge is listed, and visiting Camp Whichway is certainly
top of their bucket list!
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Where in the world can I drink
Sumaridge Wines?...
“Where in the world” proved a popular competition with many entrants. Bruges seems to have been the place that caused
consternation – so if you are still wondering about the clue; “In Bruges” is the Colin Farrell film.
We can’t help but wonder what Holly will dream up for this year’s Christmas competition!
Congratulations to father and son team Peter and Frank Bouwer from Nelspruit who won the competition. We are not sure who
helped who, but as Frank is only seven, Dad can enjoy the Chardonnay Reserve and a more suitable prize will be winging its way
to young Frank!

Are YOU up to the challenge?
Sumaridge was pleased to support the inuagural Walkerbay Xtreme event in 2015, and continues to do
so. The 3-day sports adventure festival returns to Hermanus between 29 April and 1 May 2017 with new
headline sponsors - Hi-Tec Shoes, additional events and an attractive prize purse.
“Bigger, better, higher, faster” is undoubtedly the best way to
describe the Walkerbay Xtreme. Hermanus’s unique location
as the meeting place of mountain and sea creates the perfect
hub for the ultimate South African adventure, and the range of
land, ocean and air activities guarantees to test the mental and
physical limits of every single participant.

a training camp,” adds Rick. “This influx of athletes continuously
spreads the word that Hermanus is not only a great place for
drinking wine and whale watching, but also a true hub of
adventure.”

The event line-up is as diverse as the calibre of athlete it will
attract:

Johannesburg

Antarctica

Toronto

Big Prize Purse & Big 6
While the total money is still being finalised, two races already
boast an impressive collective prize purse.

Bruges

Hermanus

Singapore

Says Rick Oosthuyzen of the Hi-Tec Walkerbay Xtreme organising
team, “There is no other event like this in the country, with so
many events taking place within such a short time-span. The
South African race calendar is filled with cycling, running and
multisport races virtually every weekend. So what better way –
and what better place - to satisfy our craving for adventure than
to host a unique multisport adventure festival right here in
Hermanus!”

The WBX Urban Xtreme MTB Criterium and Big 6 Xtreme
Challenge each offers a share of R30 000 to its top three men
and women.
The inaugural WBX Urban Xtreme saw big names like Chris
Wolhuter vie for top honours, and it is expected that the 2017
WBX will see another epic MTB battle as mountain bikers
compete in this 800m MTB Criterium Circuit Race.
The WBX Big 6 Xtreme Challenge is a new addition to the 3-day
adventure festival, and like no other event in the country.
The fittest and most daring athletes are invited to participate in six
of WBX’s premier events, and the best overall result will earn the
top three men and women a share of R30 000.
Cliffpath Xtreme – 18.1km Run
Blue Mountain Xtreme – 17km Trial Run
Urban Xtreme MTB Criterium – 800m Criterium Style Circuit

Windhoek

Paris

Lavenham

Walkerbay Xtreme Triathlon – Sprint Distance Triathlon – 600m
Swim, 20km Cycle, 5km Run
Open Water Xtreme – 2.5km Open Water Swim (30 April 2017)
Sea & Sand Xtreme – 400m Swim, 1.5km Run, Dreunkrans Cliff
Jump, 400m Swim, 1km Run, 500m Swim (the cliff jump is
optional, with a chicken run / lower jump provided)

Congratulations to our winner
and thank you to eveyone
who took part in the quiz.

London

Beaune

The multisport format of the Walkerbay Xtreme means that
athletes and supporters have the opportunity to spend a long
weekend in Hermanus during a time of year that features sunny
champagne weather, but that is not traditionally known as tourist
high-season.
“Most recently, Walkerbay Xtreme Triathlon defending champ
Vicky van der Merwe brought her triathlon squad to Hermanus for

Entries are open at www.walkerbayxtreme.com. Entries are
extremely limited, and online entries will close on 31 March. So,
don’t delay - secure your online entry today and #findyourxtreme
in Hermanus this Autumn.
More Information:
www.walkerbayxtreme.com
info@walkerbayxtreme.com
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And this year’s winner is…

Last year saw the inauguration of the, Sumaridge sponsored,
Violet & Anne Bellingham memorial trophy for Art. Conceived
in conjunction with Hermanus FynArts, the competition is open
to all Grade 10, 11 and 12 students, resident along the Cape
Whale Coast, where ever they are at school.
Holly and Simon were delighted by the enthusiastic response and
support that the competition received in 2016, from both
teachers and students alike, and the number and outstanding
quality of many of the entries. Last year’s winner was Alexander
Luyt for his series of three photographic works and the trophy
has resided at Hermanus High School since June last year.
Holly said, “Encouraging students to study and practise art in all
its forms, from drawing to photography is, we feel, important,
when it is easy for the subject to be side-lined by academic and
other pressures. We hope that by giving students the opportunity
to exhibit their work in a public forum with other students from
other schools, they will be inspired, encouraged and feel
empowered to continue with what may become a career or a lifelong passion.”
Holly continued, “One only has to look at works by acclaimed
Hermanus artist Terry Kobus using just a piece of newspaper and

a ballpoint pen to realise that incredible things can be achieved
with the minimum of materials.”
From the submitted works, a panel of judges, comprised of
renowned local artists and gallery owners, will decide upon the
winner who will receive a trophy for their school for the next 12
months. The winning student will receive artist’s materials to the
value of ZAR 2,500 and the runners-up with receive artist’s
materials to the value of ZAR 1,500.
All students whose work has been selected, their parents or
guardians, their teachers and VIP guests will be invited to an
exclusive private viewing, when the winning entries will be
announced, before the exhibition opens to the public on Saturday
10th June. The judges will consider the works in the context of
the student’s skill in their chosen medium, the originality of the
composition and their imagination in interpreting their chosen
subject.
Any student may submit a maximum of three artworks of any
medium from drawings, pastels, paintings, original prints, fabric,
textiles photography OR mixed media.
For further details, or to receive an entry form, please
contact Holly Bellingham at holly@bellinghamturner.com.

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

