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A rose by any other name
would smell as sweet...
Shiraz originally came from Iran, formally
Persia, because of a wine produced near
its capital, called Shiraza.
Alcohol is now, almost completely, banned
under Iranian law, but this was not always
the case. Whichever translation of The
Rubáiyát of Omar Khayyám is believed to
be the closest to the 11th century
‘Astronomer-Poet’ of Persia’s original
version, there is one constant. Wine. Be it
drunk by the flask, the jug or a gourd!
“Drink Wine. This is life eternal. This
is all that youth will give you. It is the
season for wine, roses and drunken
friends. Be happy for this moment.
This moment is your life.”

A depiction of the 11th century Iranian
astronomer-poet Omar Khayyám

As penned by Shakespeare, in Romeo
and Juliet, the same could be said
about Syrah and Shiraz. They are
exactly the same grape. However,
rather like Northern Hemisphere and
Southern Hemisphere rugby,
stylistically they can be very different. It
is these differences that tend to dictate
which name is used. Although - unlike
rugby - there are no hard and fast rules
to this, it is more just a rule of thumb.
Anything associated with wine usually has
many legends. Some are true, while others
are no more than fairy tales.
For many years, it was widely believed that

One translation states ‘ruby wine’, and this
probably added to the belief in the
varietal’s origin, but as romantic a story as
it would be, there seems to be no
substance to the myth. DNA testing has
proved Syrah to be a hybrid of two,
somewhat obscure, ancient French
varietals.
Widely grown in the Rhône area of France,
it became famous because of Hermitage,
a wine venerated for generations. It has
also always been a blending wine and is a
key component in Châteauneuf-du-Pape
and Gigondas. Now grown globally, it is
believed to be - by hectare - in the top ten
of the most widely grown grapes in the
world.
It is absolutely central to the Sumaridge
premium Rhône style blend “Epitome”.
However, when the Syrah is considered to
be of appropriate quality, Sumaridge will
declare a single varietal Syrah vintage.

The Omar Khayyam tea rose

Sumaridge call it Syrah rather than Shiraz but why when it is a Southern Hemisphere
“New World” Wine Estate?
It comes back to the analogy with rugby,
but, in fact, it has less to do with the
hemispheres than the climate. Syrah or
Shiraz is a dark ruby grape, and grown
and harvested in hotter climes such as the
Barossa Valley in Australia, it can be very
fruit forward. The Hemel-en-Aarde Valley,
with its cooling sea breezes is very much
more, cool climate.
Sumaridge believe their Syrah to be,
stylistically, far more akin to a wine from
Northern Rhône. Smokey rather than
peppery and both elegant and restrained.

Syrah 2013

Is it that time of the year again?
We asked viticulturist, Petrus Bothma, to tell us about his first
growing season at Sumaridge. Knowing how very busy Petrus
would be, come February, this was written a couple of days
before harvest was expected to start.
For me, harvest is the time of year when one can see all the hard
work, dedication and care that our team puts into the vineyards,
throughout the growing season, coming to a climax. It’s all rather
exciting and very satisfying; when picking day arrives, and the crops
are healthy and of high quality, and more importantly, that Walter, our
winemaker, is happy!

The Syrah begins to ripen

Our Syrah vineyards are planted high up a north-westerly slope on the estate,
approximately 275m above sea level and are well exposed to the breezes of the South
Atlantic Ocean.
A combination of moderate gravelly loam soils and the cool conditions that we have grown
accustomed to in the Upper Hemel-en-Aarde Valley, lend themselves to us being able to
hang this late blooming cultivar until almost mid-April to achieve optimum ripeness.
Harvested on the 8th of April 2013, everything was, like all our grapes, handpicked
and put into crates early in the morning. In the cellar, all the grapes were sorted by
hand before being de-stemmed, chilled and pumped into a combination of oak and
stainless-steel fermenters where it soaked for 5 days. Wild yeast strains in the oak
fermenters kicked off spontaneous ferments, and cultivated yeast strains were
used to inoculate the stainless-steel fermenters.
After fermentation, the wine was pressed and racked to barrel (25% new wood)
in five separate batches to mature for 10 months, then a barrel selection was
carried out, before blending all components together and left to mature a further
five months in barrel to integrate.

When I think about the harvest and how to explain it shaping up, it’s
important to remember, and take into account, the conditions during
the growing season, as every year is different in its own way, and
has an impact on what we end up harvesting.
Our growing season starts towards the end of winter when we
prune our vineyards. Done properly, as it should be, it’s a skilled and
painstaking task. We normally start with the early ripening varietals
like Pinot Noir and Chardonnay, and work our way through our
range towards the later ripening varietals like Cabernet Franc and
Shiraz. In 2017, we started pruning for the 2018 harvest on our
younger Pinot Noir blocks on the 10th of July 2017 and finished on
the old Shiraz blocks on the 5th of October 2017.
The first signs of budburst was recorded even before spring day (1st
September) on the 29th of August 2017 in our young Pinot Noir
blocks. This is about 10 days earlier than is ‘normal’ for the Upper
Hemel-en-Aarde Valley. I believe this was due to a combination of
less rain during the winter and some unseasonably hot days in the
second half of August.

Bottled on the 17th of February 2015, we produced 13,200 bottles. The wine
was left to mature for a further 14 months, in bottle, before released in 2016.
Typical of Rhône style Syrah, the wine shows beautiful characters of opulent
spice and luscious black fruit. A soft tannin and acid provide the wine with a
balanced structure, and it pairs well with most red meat dishes, particularly
lamb.
The wine is drinking beautifully to date, and will do so for many years to come.
Walter Pretorius, February 2018.

Day break on the first day of harvest.

As the season carried on through spring, the conditions seemed to
stay reasonably consistent and we had no issues with flowering and
fruit set. Disease wasn’t a real threat during the 2018 growing
season and our vines stayed healthy and disease free.
Ripening of our first Pinot Noir grapes was recorded in the middle of
summer on the 14th of January 2018. Some rains experienced
during ripening can cause some problems with regards to disease,
but so far, the rains have been followed by nice breezy conditions,
which dry out the vineyards and reduce this risk. We’re hoping that
this will continue to be the trend, as we get ever closer to harvest
every day.
At this stage, we are looking to pick our first grapes, which will be
young Pinot Noir, for bubbly production towards the end of January
2018. This is again, about 10 days earlier than we would expect in
the Upper Hemel-en-Aarde Valley.
I’m happy with how things have been shaping up until now, and I am
very excited to harvest the grapes of my first growing season at
Sumaridge. We’ve all worked hard and it reflects in the vineyard.
Just before we think that we will start picking - always subject to
weather - we have a tea party for all our staff, and ask for a blessing
upon the harvest.
“May our harvest be bountiful,
and sustain us all through the chilly winter months ahead,
and may the love of friends and family warm us always.
May God bless the harvest!”

M Restaurants - Threadneedle Street - Victoria Street - Twickenham

Zack Charilaou

Grilled Lamb Cutlets
Ingredients: (serves 3 persons)
“There is no love sincerer than the love of food,” said George
Bernard Shaw and M, the brainchild of Martin Williams proves
this to be so very true. Martin himself says “people come in for a
cup of tea and leave M after ten hours, having had the best
lunch of their life.”

2016 was another big year for Mike, appearing on UK Channel 4’s
hugely popular Sunday Brunch live TV show where he has become
a reoccurring guest chef. He is also starring in that year’s critically
acclaimed Great British Menu on BBC. He has appeared also on
Celebrity MasterChef on BBC, and Tricks of the Trade.

London now has over 70 Michelin starred restaurants, and to
succeed you have to have vision. Martin obviously has!

In the summer of 2017 Mike opened the third M, In Twickenham. It
has a quintessentially British menu, where he showcases the best
of traditional British cuisine but with his modern flair.

Martin established M in Threadneedle Street in the very heart of the
City of London, and it was voted the UK’s Best New Opening in
2015, and went on to be voted London’s Best Steakhouse in 2017.
Martin then established the award-winning M in Victoria Street, and
later M in Twickenham, only a short distance from the rugby
stadium.
None of this would have been possible without the extraordinarily
talented team that Martin has invited to join him on the journey.
M Group’s exceptionally knowledgeable Wine Director, Zack
Charilaou, is the custodian of the group’s wine list and wines, the
number of which is in excess of 400. Zack’s mantra is “make luxury
accessible”. Sumaridge is proud to be included.

• 1 Lamb Rack & Bone
• 3 Tbsp Burnt Aubergine Purée
Method:

Sumaridge Syrah pairs exceptionally well with lamb, so we asked
Mike for his preferred recipe.
www.Mrestaurants.co.uk
Martin Williams.

• 150ml Charcoal Mayonnaise
• 3 Button Onions

This is a mix of really great flavours. The lamb is the true hero here,
but the activated charcoal adds a real depth to the dish. Activated
charcoal has become the latest superfood to hit LA, Melbourne,
London and now Cape Town.

When ready to cook, get your BBQ or Braai ready and let your coals get
to a nice temperature before cooking. Add the cutlets, fat side down,
and sear to colour the fat. Season the cutlets with salt and pepper to
taste, then grill for 8 minutes for medium-rare. Leave the cutlets to rest
for 5 minutes, covered with kitchen foil, then cut each into 2 chops.
Cut your button onions in half whilst the lamb is resting and brush with
oil and grill on a high heat. Once coloured, cut out the core and pick the
onion petals.
Once your lamb is rested nicely, cut in between the bones and serve as
the picture. We make a little broad bean and pea salad dressed with a
touch of lemon as extra garnish.

For the Aubergine Purée:
• 2 Aubergines
• 100ml Olive Oil

• Preheat your griddle

Score the aubergine and season well with salt before placing on the grill.
Continuously baste with olive oil whilst charring and smoking at the
same time until completely soft and cooked.
Scoop out the pulp and season well before blitzing until smooth in the
vita-mix and store for service.

The executive chef, Michael Reid, has “rattled his pans” all over the
world. 2014 was a bumper year for Mike, in which he opened two
restaurants on both sides of the globe. In Melbourne, Mike worked
closely with celebrity chef Shannon Bennet and his Vue de Monde
Group to open Jardin Tan. He played an instrumental role in
developing the unique French Vietnamese concept.

For the Charcoal Mayonnaise:
• 50g Activated Charcoal (food
grade)

Mike’s mantra is simply “produce phenomenal tasting food”.
In September 2014, Mike returned to the United Kingdom to open
one of London’s most interesting restaurants of the year - M.

• 100ml Mayonnaise

Combine the mayonnaise and activated charcoal together and season
to taste with a touch of salt.

In September 2015, Mike returned full time to London to open the
second M in Victoria Sreet and write his first cookbook entitled
M - A 24 Hour Cookbook, published worldwide by Bloomsbury
Publishers and released in late April 2016.
Mike Reid

VIVA AVIVA!

And in reverse order...

Sumaridge is delighted to be able to host a solo exhibition of
Aviva Maree’s wonderful art.

Holly and Simon said they had probably as much fun judging the competitions as
people had entering them!

The exhibition entitled “Art de Vivre” will feature in our tasting
room, from Saturday 3rd March until the end of May. If you
would like to come to the private viewing on Saturday 3rd March
from 6.00pm - 8.30pm we would be delighted. Please RSVP to
lorraine@sumaridge.co.za

After much chuckling and, of course, serious deliberation - here are the winners and worthy runners up.
The runner up in the caption
competition:

Aviva paints figurative oils from observing scenes of everyday life. The
female figure takes centre stage. Aviva admires the inner strength with
which women work with pride and contentment to survive and
provide for their children. This subject matter gives Aviva’s work a
universal and timeless quality.

“Thank you, Father Christmas!
I’ve got what I always wanted.
Boy’s toys in a man cave!”

Malcolm McLean of Grantham in
Lincolnshire, England.

Eye-catching and inspiring, Aviva’s paintings capture South African
women purely and with empathy. Harmonious compositions, bold
brush work and refreshing use of colour, make the paintings come
alive. Baskets, fishing nets and shoulder bags are some of the
symbols Aviva uses for labour, hope and stages of life, like moving on
or coming home. The paintings themselves seem to tell a story,
inspiring the viewer to keep coming back to look again. Memories are
recalled, experiences relived and emotions shared. Aviva’s paintings
have something very real about them. It touches hearts.

And the winner is:
“Don’t look now, but I think
Dad’s getting blotto in the
grotto!”

Aviva Maree is a self-taught South African artist, having lived in
Pretoria and rural parts of Limpopo Province. Since 2000 she is based
in Knysna. She is represented by selected art galleries in South Africa
and has had ten successful solo exhibitions over the past decade.
The exhibition embraces the close connection between women and
the fruits of nature, emphasising human dependency on Mother Earth.
Whether cutting flowers, collecting shells or picking fruit, the women in
Aviva’s paintings are living each day to the full, as if spring has
just sprung. Aviva’s Hebrew name means springtime.
These women inspire the viewer to appreciate a life
firmly rooted in the earth and lived in simplicity.
www.avivamaree.co.za

Vivien Moses of Hermanus.
Vivien will be receiving a mixed case
of 12 bottles.

The “selfie” competition was much
harder to judge, there were so
many social media entries.
He couldn’t really enter (T&C apply!), but elder
son Andrew made Simon and Holly laugh,
when he posted this photo’ having received
emergency supplies in snowy Newcastle
upon Tyne!
The funny runner up deserves a prize, so a
mixed case of six will be winging its way to
Jurie Venter in Ceres.

Eventually one photo’ came out on top! It just
says Summer and happiness!
Congratulations! A 12 bottle mixed case of
Sumaridge Wines will be winging its way
to Courtney Kilian in Port Elizabeth.

Behind the scenes at Sumaridge
None of us like to admit it, but we are all nosy! It’s very easy to say, “Walter is the Sumaridge winemaker” or “Petrus is the
Sumaridge viticulturist”, but who are these ‘masked’ men? What do they get up to when they are not working? We thought we’d
delve, a little deeper, into what makes them tick.

Getting to know you...
Unbeknownst to Holly, when she came up with the idea of interviewing Walter and Petrus, Amber Crook had already decided that
it was time to learn a little more about ‘Team Sumaridge’ When not studying creative writing at Stellenbosch University, Amber is
also very much part of the team, and has got to know the guys very well.
‘Team Sumaridge’ is a term affectionately used to refer to our tasting room assistants and the unsung heroes behind the scenes.

When you are not working, what is your favourite pastime?
Walter: Playing golf in Hermanus.
Petrus: Spending time with our kids, and going fishing with
them.

If you could go on an away from it all holiday, anywhere in the
world, and ignoring cost, where would you like to go?
Walter: The West Indies - I might even catch some cricket.
Petrus: The Seychelles - I’d throw my ‘phone in the sea and
relax.

During peak season we have an ‘all-hands-on-deck’ motto; and have built a team of young helpers, enlisted to ensure the smooth
running of the ship!
This is the inside track on our ‘squad’ of incredibly hardworking and able young men who have given us their all this season, and who we all
hope will return again.

What was the last book that you read?
Walter: The Great Escaper by Simon Pearson.
Petrus: I can’t remember the title, but it was a John Grisham.
If you could meet anyone, living or dead who would it be?

What’s your favourite Sumaridge food and wine pairing?
Walter: Epitome with a piece of steak from the braai.
Petrus: Sauvignon Blanc with crayfish and a pot of mussels.

Walter: The Spanish golfer, Miguel Ángel Jiménez Rodríguez.

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

Petrus: One of the Rupert family, I’d love to know their take on
the rollercoaster known as the SA economy.

Walter: An architect.

Do you have a sporting hero or heroine?
Walter: Jaques Kallis.

Petrus: A fireman.

Michael is a hardworking student in matric at Hermanus High

Lindokuhle studies at Hawston Secondary. Lindo aims to both

School. Michael aspires to be a farm manager; a young man who

study psychology at University and pursue a career in the field; he

wants to be his own boss! Michael is also a terrific fisherman – he is

says that he enjoys working with people and studying the mind. In

currently fifth in the Western Province for black bass fishing, and is

his spare time, Lindo enjoys researching anthropologists and

representing WP for a second time. He has been to nationals, as

reading up on philosophy. He is interested in fashion, but also

well and other prestigious competitions, and this is his final year as

enjoys playing rugby for Hawston’s first team, and looks forward to

a junior. Michael expressed his love for strategy and “the rush” that

playing in the FNB Classic Clash this year. Lindo has expressed his

this sport provides. So, it comes as no surprise that Michael works

appreciation for three important lessons that working at Sumaridge

What is your favourite song?

well under pressure and also enjoys it.

has taught him: Teamwork is vital, hard work pays off, and respect

Walter: When the Levee breaks - Led Zepplin.

Blessing is a charming, tall and eloquent young man, who has just

and responsibility are the keys to success.

Petrus: Chris Froome.

Petrus: Another Brick in the Wall - Pink Floyd.

finished matric at Hermanus High. Blessing would like to pursue a

Buhle has just completed matric at Hermanus High. Buhle is taking

What are your all-time favourite films?

career in sports science. He has always aspired to play professional

a gap year in order to continue studying to better his marks, so that

What’s your secret pleasure?

hockey and has done well in this sport – Blessing was in the first

he can study mechanical engineering. Buhle loves fixing cars,

Walter: Goon - the muscle in ice hockey.

Walter: Making birdies!

team at school, played for Boland, and was awarded Junior Player

something passed down to him from his grandfather. He says that

Petrus: I don’t think I have a favourite, but I had a good laugh
with our kids watching Ferdinand.

Petrus: Biltong and Ice cream.

of the Year at Hermanus Hockey Club. He voiced his love for the

he is motivated by being able to fix things that many others can’t.

game as a great means to learn about teamwork, communication

He too loves sport; he insists that teamwork is very important to

skills and loyalty. Although a natural leader, he is also a great team

him, which is why he thoroughly enjoyed working at Sumaridge.

player.

Braeden has just started his matric year at Hermanus High.

Ignatious has just completed his matric in Zimbabwe, and is a

Braeden wants to study computer science at Stellenbosch

man who radiates positivity and kindness. Ignatious wants to be an

University and his particular interest is cyber security. A man of

electrician. He loves the science behind it, as well as getting

many talents, Braeden has been to the African Junior Chess

satisfaction from the practical side! Ignatious said he has

Championships twice, and plays lead electric guitar! Braeden says

appreciated working at Sumaridge, because he loves to work with

he enjoyed learning about our beautiful wines over the past two

people, and that he enjoyed learning and broadening his skill-set in

years, as well as learning how to deal with a variety of global guests

terms of building interpersonal relationships. Ignatious also loves

and customers.

sport - he is a long distance endurance runner who runs for

Last, but certainly not least, we have Lorenzo, who is currently in

Whalers and thoroughly enjoys training hard, having won many

matric at Hawston Secondary. Lorenzo wants to become a social

certificates and medals. His longest race to date is 21km which he

worker, work with children and help others within the community.

finished within 70 minutes!

By drawing from his own experience of living without his parents, he

Gift is also studying for his matric’ at Hermanus High. Gift would

particularly wants to work with children who are in the same

like to study, and pursue a career in engineering and has a passion

position. Lorenzo is a selfless individual who loves teamwork. A

for technical drawing. A chess and hockey player; always chirpy

soccer player himself, he expressed his love for the sport as a

and ready to crack a joke, Gift admits to being shy, but enjoyed the

means of being a part of something that involves more than just

challenge of meeting new people and pushing his own boundaries.

yourself. Working at Sumaridge is the same, he says. “You need a

If you could be any fictional character - who would you be?
What’s your favourite non - Sumaridge wine?
Walter: Simonsig Redhill Pinotage.
Petrus: Chris ‘Butch’ Elliot’s chenin blanc.

Walter: Kenny Powers.
Petrus: The bear in Masha and the Bear! He works everything
out, and is a VERY good cook!

Devinito, known by everyone as Nito, studies at Bishop Demont in
the Eastern Cape. Nito also hopes to study sport science,

team to win; that means, you use what you have to help others in
order to succeed together as a whole.”

something that is rooted in his love and passion for athletics. He is

Holly said, “It didn’t surprise to learn of the guys’ love of sport.

a medal winning sprinter in the E. C. Academy of Sport and has

There is no better way of learning the real meaning of the

taken part in the nationals. Nito has met various sports heroes

truism “there is no I in team” and this ‘squad’ proved to be the

including his role model, Wayde van Niekerk. Nito says that he

A team and did Lorraine very proud!”

enjoys athletics because of how it has the ability to connect people.

In the next edition of Through the Grapevine, we are going to

Nito loved meeting new people, but also loved the sense of

turn the tables on Amber and all the other members of ‘Team

community at Sumaridge.

Tasting Room’ and grill Holly and Simon too!

The Dream Chaser
Fashion Show

AND the 2018 winners are???
This year sees the third anniversary of the Violet and 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, wherever they are at school.
Holly and Simon have been delighted by the response and support both from
students and teachers from many local schools over the last couple of years, and to
see the competition gaining traction and growing year on year. Jeandré Marinier
has been key to getting the competition off the ground, but is, sadly, precluded from
being a judge due to a conflict of interest. Jeandré is an art teacher!
After last year’s competition, chairman of the judging committee, Jozua Rossouw, of
Rossouw Modern and Space galleries said, “Encouraging the youth to use visual
arts as a medium of expression and a potential career path is vital to our cultural
heritage. I’ve seen how the Violet and Anne Bellingham award manifests in the
youth, a sense of pride, achievement and purpose, and in just 2 years it has
become the premium award to contend for in the greater Overberg region. It has
become the portal for creative visual arts that the youth of the whole region has to
offer.”
Holly said “Art is, understandably, side-lined by academic and sporting pressures.
Encouraging students to study, practise and, most importantly, ENJOY art in all its
forms, from sketching to sculpture, and everything in between is important. It’s a
love that they will have for the rest of their lives. Simon and I hope that by giving
students the opportunity to exhibit their work in a public forum, with other students
from other schools, they will feel empowered and encouraged to pursue the
subject, whether as a career or just for the love of it.”
From the works submitted, the judges - comprised of renowned local artists and
gallery owners - will decide upon the winners. The overall winner will receive a
trophy for their school to display for the following 12 months, together with a prize to
the value of ZAR2,500. The runners up will receive prizes to the value of ZAR1,500.
All students, whose work has been submitted, together with their parents,
guardians, family and teachers will be invited to the private viewing and opening
party on Friday 15th June. The exhibition will open to the public on Youth Day,
Saturday 16th June.
Individual works will be judged in the context of the student’s skill in their chosen
medium, the originality of its composition and their imagination in interpreting their
chosen subject.
All students may submit a maximum of three works of any medium from drawings,
water colours, pastels, paintings, original prints, fabrics and textiles to photography
or mixed media.
For further details, or to receive an entry form, please email
holly@bellinghamturner.com

“Fashion looks better when you feel
good on the inside.”

An Egg-Ceptionally
Egg-Citing chance to
Eggs-Cavate for Eggs!!
On Easter Sunday 1st April from 2pm - 5pm, Sumaridge
will be holding an Easter egg hunt.
What better way is there to celebrate Easter, with
children?
Easter Bunny will have hidden eggs all around the
gardens. Will your little ones be able to find them?
There are a few rules!
Upon arrival, each child will receive a little basket. When
the children - aged 10 and under - have collected six eggs
they must take the basket to Easter Bunny’s helpers to
receive a prize and a soft drink.
VERY hidden indeed are six golden eggs.
Each child collecting one golden egg will receive a special
prize as will their Mummy or Daddy!
There will be a raffle, to be drawn on the day, and children
will also be able to have their faces painted.
No picnics or cold boxes please, but wine, soft drinks and
pancakes will be for sale.
NO ENTRANCE FEE for adults, but ZAR 50 per child to
include a cold drink and a prize.
All proceeds to the Hemel en Aarde Community project.
Please email Lorraine@Sumaridge.co.za if you would
like to come. We can only accommodate a maximum of
100 children and Lorraine needs to know how many eggs
to ask Easter Bunny to hide!

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 selfimage, 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.

2 - 5 May 2018

Programme

Venue

A combination of performances of the works of classic composers,
as well as contemporary works by South African choreographers.

Onrus Dutch Reformed Church, 55 Berg Street, Onrus River.

Tickets
Performances
Wednesday 2 May
Friday 4 May

Tickets will be available from 1 March.
Master Class
Gala performance
Including Sumaridge wine
and snacks

Saturday 5 May

15.00

18.30
11.00 and 15.00

For prices and availability, please phone Colleen Naude
083 301 6061 or Sue Holmes 082 762 5644.
On-line at www.webtickets.co.za
And available from Hermanus Tourism, Station Building 028
312 2629

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

