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September 2018 • edition fourteen

Let’s celebrate...

13th October 2018 is World Pinotage Day. And, how can you not have
reason to celebrate this delicious grape varietal? Holly Bellingham-Turner
admits to her being a fairly recent convert to Pinotage, who then became
fascinated by its history. We asked her why.
“Its very existence, is due to experimentation and luck.”
The experiment?
Almost a hundred years ago, in 1925, Professor Abraham Perold,
Stellenbosch University’s first professor of viticulture, experimented
with the reasonably hardy Cinsault – also known as Hermitage, and
Pinot Noir – notoriously known by winemakers as the ‘heartbreak
grape’ due to exceptionally thin skin, and its vulnerability to bruising.
The story goes that Professor Perold believed that a hybrid or cross of
these two varietals, would produce a grape optimally suited to South
African soils and growing conditions. Perold was proved right; it does
grow abundantly in different soils and growing conditions across the
Western Cape.
The luck?
Perold planted the seedlings in his home garden and, allegedly,
ignored and forgot them. The story goes that some years later, after
Perold had moved away, gardeners were about to tear up all the
plants and weeds, when Dr Charlie Niehaus, a true pioneer of the
South African Wine Industry, and father of Roodeberg wines, cycled
past Perold’s former
house, spotted the
young vines and was
able to save four
plants.
Fact or fiction? Who
knows. The world of
wine is littered with
stories which just add
a little romance.
This serendipitous
and inadvertent
collaboration between a passionate viticulturist and an adventurous
winemaker lead to the birth of South Africa’s signature grape varietal.
Sadly, Perold died the year before the first Pinotage was vinified in
1941.
Perold & Niehaus

In wine growing terms, Pinotage is a very young varietal. Think of it as
a teenager, which, left to its own devices can run riot, cause havoc, be
unstoppable and not very approachable. It needs tough love!

Both in South Africa and Europe, Pinotage has ebbed and flowed in
popularity. In the same way the film ‘Sideways’ and its catch phrase of
ABC – Anything But Chardonnay – reduced the popularity of that
much loved and revered wine. There were scathing straplines from
eminent wine writers and critics, about Pinotage: “Smells like burnt
rubber“… “smells like nail varnish remover”… ”smells like a banana.”
Personally, and turning these sound bites on their heads, I wish that I
could find nail varnish remover or bananas that smell like Pinotage!
These supposed words of wisdom ensured Pinotage was side-lined,
despite a Pinotage being chosen as Red Wine of the Year, in London,
in 1991. Perhaps it was a case of, as Australians would say,
“knocking the tallest poppy”.
It’s fair to say that there are Pinotage wines that neither Simon nor I
would not touch with a barge pole, but when people say, “I’ll stick with
the real thing - Pinot Noir,” it’s ridiculous. They are simply not the same
thing; it is like comparing a mussel with an oyster or mushrooms with
truffles. Of course, they taste very different. Who in the Hemel-enAarde Valley doesn’t love Pinot Noir?
But, known for its minerality, Pinot Noir does not appeal to every
palette. Everyone knows how much I love Sumaridge Epitome - “my
beautiful boy” as I call it - and that is very much a Cape blend
containing around 40% Pinotage. Perhaps this is what lead me to a
love of Pinotage as a single varietal.
Like all grapes, the wine produced from Pinotage grapes can vary
phenomenally. But this does not mean anyone should deride the
varietal itself. It’s a truism, but you can’t make good wine with bad
fruit.
At the end of the day, just like Perold and Niehaus, the quality and
flavour of Pinotage comes down to the science and skill of the
viticulturist and the art and craft of the winemaker, and in both these
areas Sumaridge is blessed.
It’s a very versatile and easy wine to pair with food. But I suspect that
if Walter, Petrus or Simon came back peckish after work, they would
probably choose to pair Pinotage with some good, old-fashioned,
South African Biltong from their favourite local butcher, Van
Blommestein accompanied by Loret’s Pinotage and cranberry pesto.
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Pinotage 2015

Getting to know you

Sumaridge is one of the few producers in the Hemel-en-Aarde Valley which grows
Pinotage, but I believe that this will change in the years to come, as this rainbow nation
cultivar has a bright future…
Pinotage is known among wine growers for its vigorous growth, and some of the best
Pinotage producers from the warmer regions of South Africa have utilized bush vines to
prevent over cropping and retain quality.
Naturally cool conditions, deriving from the South Atlantic Ocean a mere 8km away, and
moderate granitic soil types in the Upper Hemel-en-Aarde Valley restricts energetic growth,
and allows for a longer hang time to optimize ripeness, and ultimately enable us to make wines
of a high quality.
Our first Pinotage block was planted in 1998 on a cool south facing slope and the second
followed soon in 2000 on a warmer east facing slope. Over the years both vineyards have
established themselves beautifully, with each one bringing something different to the table.
Wines made from the older block on the cooler south facing slope tend to have a sense of
elegance and finesse just like a Pinot Noir, while wines made from the warmer east facing
block, always have a more intense fruit profile with a richer texture.
Harvested early in the morning, the two vineyard sites were picked separately on the 1st &
10th of March 2015. All grapes were picked by hand into crates and transported to the
cellar just around the corner.
At the cellar the grapes were all sorted by hand before being destemmed, chilled
through a mash cooler and pumped to a fermenter for a three-day cold soak.
The older block’s grapes were fermented spontaneously with wild yeast strains in oak
vats, and the younger block’s grapes were fermented with cultivated yeast in
stainless steel tanks. Post fermentation, the wine was left on its skins for a week
before pressed and settled. The two batches were racked to barrel separately.
After 9 months in barrels (30% new oak), the two batches were blended together
and put back into barrels to amalgamate and mature for another 6 months.
Bottled in February 2017, we produced 4600 bottles (760 x 6). The wine was
then left to mature further in bottle, for another 15 months, before deemed ready
to be launched in June 2018.

More roots and branches that make up the Sumaridge family tree!
In this edition, we are turning the spotlight on Rignal Maphumulo, affectionately known by everyone as Reggie. He is a big, but
gentle, bear of a man, and a powerhouse in the cellar. Previously cellar assistant, and now assistant winemaker, Reggie has a huge
fount of knowledge, having been with Sumaridge since before the first vintage in 2000. Lorraine Loubser is – in comparison to Reggie
– a ‘new kid on the block’, having been only part of ‘Team Sumaridge’ for a few years. Lorraine is as diminutive as Reggie is sizable!
Before Sumaridge became Sumaridge, it was known as Lorraine farms, with the inevitable consequence that Lorraine’s nick name is
“Auntie Farm!”
When you are not working, what are your favourite hobbies
and pastimes?

If money and time were no object, where would you like to go
on holiday?

Lorraine: Spending time at home, reading a good book, listening
to music and gardening.

Lorraine: A cookery school in Tuscany

Reggie:

What is your favourite book?

Lorraine: The Shawshank Redemption.

Lorraine: So many, but I always want to grab the latest Jack
Reacher novel by Lee Child.

Reggie:

Reggie:

I never, ever read a book.

If you could meet anyone, living or dead, who would you
choose?
Lorraine: Barak and Michelle Obama.
Reggie:

Martin Luther King.

What is, or was, your favourite pet and what was, or is its
name?
Reggie:

A dog named Benzani, which means ‘what are they
doing’.

Do you have a sporting hero or heroine?

It pairs fantastically with a proper proudly South African medium rare steak
cooked on the braai – I promise you, that your family and friends will be stunned
by this simple pairing.

What is your favourite Sumaridge food and wine pairing?

Pinotage is as South African as Proteas!

Reggie:

The soccer legends Pele and Lucas Radebe.

The 1986 Swazi Mega Movie – Commander.

When you were a child what did you want to be when you grew
up?
Lorraine: A nun
Reggie:

An electrical engineer

What is your favourite song?
Lorraine: Louis Armstrong’s “We’ve got all the time in the
world.”
Reggie:

Lorraine: My beautiful and beloved rescue called Kitty Cat.

Lorraine: Two tennis superstars - André Agassi and Pete
Sampras.

Walter Pretorius, August 2018.

The Great Wall of China

What is your all-time favourite film?

A full, rounded and complex Pinotage that abounds with black cherry, plum and
dark berry fruit aromas. Judicious oaking balances the tannins, resulting in
complexity and the well-structured mouth feel, finishing with a lingering
impression of the interplay of elegance and power.

Enjoy it now, or keep it for five to ten years, to experience the evolving secondary
characteristics of matured Pinotage wine.

Reggie:

Watching soccer on TV and site seeing in Hermanus

I can’t make up my mind between Durban Big Nuz by
Umlilo, Revolution by Bavenda or Peter Tosh’s Mamma
Africa

What’s your secret pleasure?
Lorraine: Godiva chocolates.
Reggie:

If I told you – it wouldn’t be a secret anymore!

If you could be any fictional character
who would you be?
Lorraine: Shrek’s wife, Princess Fiona.

Lorraine: Confit of pork belly with a glass of chardonnay
Reggie:

A fillet steak with a glass of pinot noir.

Reggie:

Tom - he never gives
up chasing Jerry!
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...I want to ride my bicycle, I want to ride my bike!
to say that Paris grinds to a halt as the riders go up the Champs
Elysees, to the finishing line.
But there are many others. Help for Heroes organise a Big Battlefield
Bike ride. Which, this year, started at Compiegne, where the signing
of the armistice took place in 1918, and next year the ride will take in
the beaches of Normandy, to commemorate the 75th Anniversary of
the D-Day landings. Former England winger and co-founder of The
Sporting Wine Club, Simon Halliday, has taken part in the ride several
times. Indeed, cycling is very much enjoyed by many elite athletes,
better known for their prowess in other disciplines. ‘Football to
Amsterdam’, organised by Prostate Cancer UK always attracts fans
as well as footballers, many of whom are former international players.
Co-founder of Global Wineries, Paul Dielan, took road riding to
another level, earlier this year, when he and some friends cycled from
Antwerp over the Alps to Italy! He is a lucky man. His lovely wife,
Martine, followed on by car to take both Paul and the bike back to
Antwerp; the return journey might have proved a bit too much.

So sang Queen in 1978, when a Raleigh Chopper was considered the height of
cool and coveted by many a teenager. Inspired by Peter Fonda’s motorbike in the film Easy
Rider, the Chopper was destined to become, and to remain, a design icon.
No longer considered the preserve of school kids and English
village vicars, who could have guessed that 40 years later,
cycling would have become nothing short of a worldwide
obsession?
From town bikes and commuter bikes, mountain bikes and road race
bikes, to fat wheel bikes, electric bikes and recumbent bikes; to the
uninitiated, the sheer number of types of bike seems bewildering,
and almost endless.
Rent-a-bike schemes have burgeoned in cities all over the world.
These can best be described not as ‘Park and Ride’ schemes –
more ‘Ride ‘n Park’. Riding on roads and mountain biking are
becoming ever more popular, both for recreation and for racing.
The first Cape Argus was held in Cape Town 1978, and like a kid
riding a bike, without stabilisers, for the first time, it wobbled to begin

Often referred to as “the Tour de France of mountain biking”, The
Absa Cape Epic always takes place in the Western Cape. However,
the route changes every year and over the last 14 years has varied
between 700 to almost 1,000 km with an average of 17,000m of

climbing. Attracting 600 teams, and taking place over eight days, the
two-rider teams must remain within two minutes of each other at all
times – or face harsh time penalties. Hermanus has hosted the Absa
Cape Epic on three previous occasions and will do so again in 2019.
Wine2Whales is a prestigious, but more manageable, three-day team
event with each section encompassing 60 – 80 km. As the name
suggests, it starts in Somerset West at Lourenseford Wine Estate
and ends in Hermanus. The final stretch takes riders down through
the vineyards of the Hemel-en-Aarde Valley to the ocean.

with and fell over once or twice, but over the last 40 years has gone
from strength to strength, and it is currently the largest timed
individual road race in the world, attracting 35,000 national and
international competitors. It was the first event outside Europe to be
included in the Union Cycliste Internationale's Golden Bike Series.

The Nissan Trailseeker series is gaining traction year on year, and
while attracting elite athletes from around the world, it also aims to
open up mountain biking as a recreational sport for families. Now an
annual fixture in the diary, the Hemel-en-Aarde leg of the Cape Series
will once again start and finish at Sumaridge.

It is not for the faint hearted! Roughly 109km must be navigated and
1,220m of elevation be conquered, each section within designated
time frames.

Paul du Toit, founder of Wine Village in Hermanus is frequently seen
pumping the pedals over the picturesque and well-marked, 85km of
mountain bike trails at Sumaridge. The trails are very popular,
attracting riders aged between 8 and 80, all of different capabilities
and levels of expertise, but with one very important thing in common
– they are enjoying themselves. And at the end of the day, that’s what
cycling is all about!

In the UK and Northern Europe, long-distance road racing and biking
is very popular. In the UK, Land’s End to
John O’Groats used to be considered a feat of endurance; these
days it’s more like a couple of days training.
Now over 100 years old, the Tour de France is truly iconic, and it’s fair
Father and son John and Paul du Toit – better known as ‘Team Wine
Village’

Trail around the dam at Sumaridge

Paul Dielen crossing over the Alps

Hallers third in from the right arriving in Paris after 500 grueling kms!

Former England soccer captain Terry Butcher showing off his new
bike ahead of a charity ride
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Lest we forget...
France and Belgium will be in many
people’s thoughts and hearts this
November, remembered as the main
theatre of war, during this, the centenary
of the end of World War I. The “war to
end all wars” didn’t fulfil that false
promise, but it was certainly one of the
bloodiest wars in human history with
around 10,000,000 military deaths, and a
not dissimilar number of civilian
casualties. It wiped out a generation of
young men and many women; and left
behind a generation of widows and
young women who would be destined
never to marry.
Be you an historian, a politician or a
philosopher, it’s almost impossible to
comprehend how the world spiralled into this
horrific abyss of pointless combat. What is
even more difficult to understand, is how
young men from small towns and villages

were shipped and marched, hundreds or
thousands of miles. So many of them would
probably never before have left the towns or
villages where they were born, be that in
Australia, Canada, India, Ireland, New
Zealand, South Africa, the United Kingdom
or the United States, and many more
countries besides.
Holly said, “As parents of four children aged
between 19 and 23, while none of them is in
the military, the loss of a generation of young
people of their age resonates very strongly
with us.”
Simon and Holly Bellingham-Turner travel to
and around Northern France and Belgium a
great deal and have grown particularly fond
of both west and east Flanders. Holly said,
“It’s all too easy to become maudlin, when
you see acre upon acre of cemeteries. But
Belgium is a small country with a big heart,

Braais and
Barbecues the last male
bastion?

and the warmth and the friendliness of the
welcome that people give you, soon reminds
you to shake off the gloom and be positive
about just being lucky enough to be alive
and to be free.”

Simon’s version:
“I like using an Asian fusion marinade, based on a recipe that an Australian
friend cooked for us. Having been using a ‘barbie’ since Captain Cook

“The Belgians have a reputation for being
boring, but let me assure you they are
anything but that!” Simon chuckled. “What
happens on tour stays on tour” – but NO,
they are certainly not dull.”
Holly continued, “Simon and I will pay our
respects in England, France and Belgium, to
all the fallen, but after the silence and, no
doubt, a quiet weep, we will walk away, find
a friendly bar and raise a glass or two to a
lost generation of youth whose heroism and
fortitude should never be forgotten.”
We salute them, and we will remember
them.

landed, the Aussies have learned a trick or two.”
Rub the steak all over with soya sauce, and then with Balsamic glaze or
balsamic vinegar. This makes it sweet, sour and sticky.
Grind over a huge quantity of black pepper.
Some of the Sumaridge ladies waiting for Walter,
Petrus and Simon to present the Christmas Braai.
One of life’s golden rules, is that, like all TV
remote controls being 100% the domain of men,
a woman should never but never attempt to get
between a man and ‘his’ outside grill, or interfere
in anyway shape or form.
“Unless it means taking the chef a beer - or if an
extreme measure, such as fetching a fire extinguisher,
are required.” Holly went on “Experience has taught
me that the candle is not worth the light, so my
advice to ladies is to “zip it”, take a deep breath, pour
yourself a glass of wine and remove yourself to a safe
distance!”
With this in mind, I hoisted a white flag before I was
brave enough to ask Walter and Simon for their
favorite recipes using steak to pair with Pinotage.”
Most men are ‘intuitive cooks’ – a polite way of
saying that they make it up as they go along, so while
the methodology is accurate, and the results almost
guaranteed, I’ll leave guesstimating the quantity of
ingredients in Simon’s recipe up to you! Walter’s
recipe does include quantities.

The inscription inside the archway of the Menin Gate, Ypres, reads:
“Here are recorded names of officers and men who fell in Ypres
Salient, but to whom the fortune of war denied the known and
honoured burial given to their comrades in death".
Almost 55,000 names are recorded.

Asian fusion
v
Old School S.A. Coke
the Braai off!

It turned out that the cut of meat and cooking
method were all but identical – but the marinades are
very different. Both recipes just called for at least a
kilo of the best quality trimmed rump steak cut to a
thickness of 3-4 cms, and would serve 4 to 6 people
depending of appetites and sides.”

Roughly chop a few cloves of garlic and slice a few spring onions and put it all
in a zip resealable bag with several squirts of olive oil.

Walter’s version:
“I love cooking, but, particularly over harvest, when time is short and
bodies are tired, this Old School ‘cheat’s’ braai staple is quick and easy,
and is as South African as a springbok.”
• 1½ cups of All Gold Tomato Sauce
• 75mls Worcestershire Sauce
• 75mls Mrs Ball’s Original Chutney
• 1 heaped tsp Aromat or Season All
• 2 tsps vinegar
• 1 can of coke (or ginger beer if you prefer a less sweet flavour)
• Mix all the ingredients together and put it a resealable bag together with the
steak.

Method:
Whichever marinade you choose, Seal the bag and put in in the fridge to
marinade overnight or for up to 24 hours.
If they remember(!), they both said they turn the bag over from time to time!
Take it out of the fridge, to come back up to room temperature, before you
cook it.
Heat the barbecue to “as hot as hell” and chuck the steak on the sizzling bars,
flipping it frequently, until it’s done as you like it.
If it was a woman cooking it on a grill in ‘her’ kitchen, she would probably
advise using a probe thermometer and taking the steak off immediately the
temperature reaches 56 - 60ºC... But what was it Holly said about learning
NOT to interfere?”
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Working Happily with Nature...
Sprout and Coco, to roost in their utility room, at home, rather than
letting them get very chilly in their hen-house. Her gruff answer
was “I might have done”. Simon just raised his eye brows, rolled
his eyes and shook his head. So, I think we can all guess the
answer!

...from turf to surf.
While approximately 40 hectares of Sumaridge Estate are under vine,
Sumaridge is proud that about 60 hectares remain as pristine fynbos,
while the rest of the land lies fallow. This encourages indigenous species
such as blue crane, bat eared fox and duiker. Sadly, like many others,
Sumaridge has a constant battle against alien vegetation. Most particularly
Port Jackson – the avowed alien enemy of many a South African farmer.

Sumaridge has many hens – all free range - and is also going to
introduce a flock of quail from the Faith Farm further up the
Hemel-en-Aarde valley. All these eggs are destined, in one way or
another, for the kitchen.
The newest editions to the Sumaridge animal family are Toffee,
Caramel and Humbug. Three dwarf goats. Holly hopes that ‘her’
girls, Toffee and Caramel, will produce enough milk for Sumaridge
to make their own goat’s cheese for our lunchtime platters.

wines. We take our responsibility, to ensure that we all do our bit
to prevent and minimise pollution of the seas, very seriously, but
sadly so much bought produce still comes wrapped in plastic, but
it’s great to see paper bags making a come-back!”

Holly said “It was when the inimitable English cook, Mary Berry,
said “making goat’s cheese is as easy as making a cup of tea”
that I decided to try it out. It is! Pounding pink peppercorns or
finely grating the herbs in which to roll the goat’s cheese balls
takes a lot more effort than making the cheese itself”.

We make our own breads and, as much as possible, we buy local
produce; but we are trying to take it one step further, by growing
our own as much as we can. As spring arrives, vegetables and
herbs will begin to sprout up in the kitchen garden and more will
be planted. We are also hoping to introduce another allotment for
our staff to also grow their own.”
Holly is known for her love of chickens – particularly ‘rescues’ from
poultry farms. Rumours abound that when the snowy and bitingly
cold ‘beast from the east’ hit England’s East Anglia last winter, and
temperature plummeted to – 15º C, she allowed her ‘chooks’,

Sumaridge minimises the use of herbicides and pesticides and
tries to utilise more natural methods. Meet their “A Team” of alien
eradicators! Their herd of Sussex Cattle. They do seem to get
immense job satisfaction.
It is the intention of Petrus Bothma, the Sumaridge viticulturist, to
introduce a flock of runner ducks – but sadly this has had to be
postponed due to the bird flu epidemic. The ducks will also enjoy
their job, eating pesky little snails which seem to enjoy trying to eat
vines, almost as much as eating hostas!

Although Sumaridge wines and their vines are of paramount
importance to them all, everyone at Sumaridge loves welcoming
guests to the tasting room to taste wine, eat and relax.
Sumaridge has succeeded in eliminating the use of single use
plastics (SUPs) in the tasting room – they now have bamboo
straws for children and have none of those horrid little single use
butter packs. Nor are plastic water bottles anywhere to be seen.
Ridding the kitchen of SUPs is more of a challenge, as any home
cook will testify! Holly said “we are lucky enough to have
wonderful views straight down to the Atlantic, and there can be no
do doubt that it is the cooling sea breezes, that are funnelled up
the valley, which lend magic to our grapes and to our cool climate

Asked whether there would be any further ventures into animal
husbandry, Holly said, “Walter and Petrus are passionate about
our vines, but they are men of the land who know, understand and
love our terroir, and we always consult them before we consider
buying or adopting anything. We must also be considerate of our
neighbours and friends in the valley. As a teenager, my best
friend’s father had a Holstein Friesian dairy herd, and friends of my
parents kept a lot of sheep, so I helped with milking, calving and
lambing. At heart, I’m just a country girl who likes to put on a posh
frock every now and then! I hanker for a dairy cow or two - and
perhaps a few sheep. But, let’s take it one step at a time - I’m not
here all of the time, and the animals’ welfare is very important to
us, and I would be the first to admit that I am somewhat out of
practice anyway!”
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But it’s cold outside... but spring is o n its way.
Chilly by English standards, but freezing by Western Cape
standards – June brought snow, sleet and hail, and meant that,
very unusually, parts of the Hemel-en-Aarde Valley were covered
in a fluffy white blanket, albeit only for a matter of hours.

To celebrate the centenary of Madiba’s birth on 18th July,
Sumaridge hosted a private viewing of his art, including his iconic
‘Hand of Africa’. Despite the turmoil, many people attended, and it
was a relaxed and happy evening. The generosity of guests meant
over ZAR7,000 was raised for four local charities, with the proceeds
being divided between them, according to the wishes of the
individual donors.

But June also brought lots of beautiful, much wanted, rain. That
makes the Hermanus winter sound dreary and grey, but it’s not like
Northern Europe, with its dark days of incessant drizzle – when it
rains in winter here, it REALLY rains, the dams begin to fill up and
almost forgotten waterfalls begin to run. Nonetheless there are still
plenty of clear and cloudless days of uninterrupted sunshine,
followed by wonderful sunsets.

Everywhere in the world, the weather seems to have been
up-side down and backwards these last few months.
Australia too has suffered severe winter droughts and fires,
both the Caribbean and the West Pacific have been hit by
unseasonably early hurricanes, while mainland USA has had
more than its fair share of huge fires. It’s said that when the
bush fires in California were at their height, the smoke could
be smelled in New York. Northern Europe had a sizzling hot
summer, with temperatures rocketing to 38ºC, a great deal
hotter than Southern Spain, where the Costa Del Sol on the
Mediterranean coast had lower than normal summer
temperatures - while Portugal also sizzled and suffered near
catastrophic fires. All of this, while the Western Cape
drummed its fingers and waited for rain!than southern Spain.
Temperatures appeared to be rising, and the Western Cape
seemed to be heading for an early spring, but to use a very old
fashioned English expression, temperatures went up and down
“like Tower Bridge”.

On Youth Day, Saturday 16th June, Sumaridge sponsored and
hosted ‘The Dream Chaser’ Fashion show. Both thought
provoking and uplifting, the evening was a great success, and raised
over ZAR8,500 for Enlighten Education Trust in Zwelihile. Sumaridge
hope that it can be replicated next year.

Sumaridge is always keen to celebrate Youth Day. Holly said,
“Young people are our future; and their talents should be
encouraged, nurtured and celebrated in all areas of sport,
culture and the arts. We are delighted to be able to support and
sponsor these events.”
The 4th annual Violet & Anne Bellingham trophy, private viewing
and prize giving on Friday 15th June, was a HUGE success, and
thoroughly enjoyed by tutors, parents, students and art lovers
alike. This year saw a slight change in its format, with the V&A
Bellingham trophy being awarded for visual arts and the addition of
two new trophies, the Davall trophy for design and, at the behest of
judges and tutors, a third award – the First Fridays art award for
dedication and effort.

Elise McDonald’s ‘Celebrating Mother Nature’ exhibition was
anticipated with great excitement. Holly and Simon were
saddened not to be able to host the private viewing at the cellar on
Women’s Day. Holly said, ‘’We were celebrating our elder son’s 21st
Birthday, and Elise was very understanding that some dates in the
diary are immovable! Simon and I love Elise’s work, and were lucky
to enjoy both a sneaky preview and a jolly good look when we got
back. Unsurprisingly we
added another couple of red
spots to the rash!” The
exhibition will remain in situ
until the end of October.
The opening evening was a
huge success and as it was
Women’s Day. There was a
photo’ call for ‘ladies only’.

Everyone gets excited when pruning gets underway – it means a
new year has begun and, God willing, another harvest is within
sight. And pruning was proceeding apace, when probably the
biggest storm of the winter hit the Western Cape. Aas anyone
who watched the rugby at Newlands Stadium in Cape Town the
last weekend in August will attest to; it didn’t rain. It poured!
Come September, the first harbingers of spring appear. Holly
said “ the swallows and swifts seemed to make an early exodus
from the UK this year, so don’t be surprised if they arrive sooner
than expected”.
September and October will see everyone at Sumaridge as busy
as bees, not only on the farm, but at wine shows in the Overberg,
the Western Cape, the UK and Europe. So there is absolutely no
excuse not to come along and meet the team. It will be our
pleasure to meet you!
For full details of any of the events, please contact the cellar.

Cape Wine 2018
12th – 14th September

CTICC

Mr. Wheeler’s
21st September

The Talbooth Hotel

Riverside Wine Festival

Dedham, Essex

Wine Village
22nd – 24th September
Hermanus Wine & Food Festival
5th & 6th October

Global Wineries,
Antwerp
Curro Hermanus
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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

J
Q
L
W
V
D
7

DUL
Y
$


Q
L
*

D

