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producing real food for real people
Sumaridge has never claimed to be a full-blown restaurant, but
rather to offer guests a more informal and relaxed lunchtime
dining experience, with tasting room platters and sliders, which
pair beautifully with their wines.
It is no coincidence that the new executive chef, Cobus Pretorius
shares his surname with the Sumaridge wine maker - they are
brothers!
Simon laughed “Given Walter’s love of cooking and Cobus’s love of
wine, I sometimes wonder if the cookie had crumbled a different way,
when they were young, whether Cobus would have become a
winemaker and Walter a chef!”
Having presented various VIP dinners at Sumaridge, it was a natural
progression for Cobus to join “Team Sumaridge” on a full time basis.
Cobus was first tasked with giving the platters a make-over, and
augmenting old favourite Sumaridge classics with some new innovative
offerings. But have no fear, Doreen’s hearty soups and artisan breads
will still be, very much on the menu. Cobus said “Doreen makes them
with love, which is probably why they are so tasty.” Cobus continued
“We fully understand that people’s eating habits have altered and, as
much as possible, we want to cater for everyone, including vegetarian
and gluten free options. We try to source as much as possible, as
locally as possible, and will soon be producing many of our own
vegetables and herbs – and if Holly has her way our own goat’s
cheese!”
We will be offering seasonal options and monthly specials, and to
coincide with the Pinot Noir celebrations, we are offering a wild
mushroom & Brie risotto with roasted vine tomato paired with a glass
of Pinot Noir.
Simon said, “Come evening functions and private dinners, Cobus can
let rip and showcase his many and extensive culinary talents and offer
clients diverse menus, be they for canapés, a buffet supper or a four or
five course formal dinner, and, together with Walter, discuss potential
pairing with wines from the current collection and/or the vinoteque.”
Cobus added we don’t want to be prescriptive and offer pre-set
menus, we prefer to discuss with clients what they would really like.”
With summer upon us, Cobus is turning his attention to both a
children’s menu and picnic options. Cobus said “my daughter, Sophia,
is nine years old, and I understand how much it means to families to be
able to go out together knowing that children will be welcomed; and
the lawns around the dam and the children’s play area, make
Sumaridge an ideal family destination.
For tables in the tasting room, please call Sylvester on 028 312
1097 or email Sylvester@Sumaridge.co.za. To discuss private
dinners, please call Cobus at the cellar or email
cobus@sumaridge.co.za

Pinot Noir 2013
The Upper Hemel-en-Aarde Valley lies
nested between two opposing mountain
ranges. The Kleinriver mountains and
Babilonstoring Mountains, with the
Onrust River down the middle, and the
Atlantic Ocean in the distance. The
beauty of this region does not just lie in
the magnificent views but also within the
great wines that we’re able to craft.
Historically, our country’s best Pinot Noir
is grown here…
The first Pinot Noir vineyards were planted
on Sumaridge back in 1998 and more
plantings followed in 2006, 2007 & 2008,
totaling 8.3ha. Besides for the 6ha of
conventional blocks (4000 vines/ha), we
have 2.3ha of vines planted under high
density (8000 vines/ha) with the intention to
grow more quality grapes in a smaller area.
Most Pinot Noir blocks are planted on a
North Western slope to ensure optimum
ripeness in this cool climate region.
Soil types vary across the Estate with
some Pinot Noir planted in sandygravel iron stone soils which creates
wines with a sense of freshness and
others planted in more complex
granite clay soils to ensure good
texture in our wines.
Noted for its thin skin and its
susceptibility to bruising, it’s little
wonder Pinot Noir is known as
the Wine Maker’s ‘heart break
grape.’ It needs a lot of
‘T.L.C.’. Harvested early in the
mornings from the 22nd-28th
of February 2013, all grapes
were handpicked into lugs and
gently transported to the cellar
less than 1km away from the
vineyards.
All grapes are sorted by hand
with a policy of “if in doubt,

Getting to know you
chuck it out” to refine the careful bunch
selection done in the vineyards. The grapes
are Destemmed and then the whole berries
are gravity fed down a chute into fermenters.
All vineyard sites were fermented separately
in small batches to capture each site
individually and ensure quality control. A
combination of cultivated and native yeasts
(depending on grape quality) were used for
fermentation.
A very soft punch-down/pump-over protocol
is implemented during fermentation to
ensure that the wines aren’t over extracted.
Post fermentation, the wines are once again
gravity fed from the fermenters into the press
and an extremely gentle pressing cycle is
followed.
Once pressed, the wines are left to settle
and then racked to barrel to mature for 9
months in 100% French oak barrels (30%
new wood).
After maturation the barrels are carefully
tasted and only the best ones are selected
to be blended together for the final product.
Bottled in January 2014, we produced
11 500 bottles (1850 x 6 cases). The wine
was left to further mature and soften in bottle
for three and a half years before released in
November 2017.
Warm conditions at harvest and new fruit
from the younger blocks have brought some
exciting darker fruit forward notes to our
typically classic style. Black cherry combines
with cedar wood smoke, eastern spice and
wild herb characters. A broad textured
palate that shows a finessed fruit acid
balance combined with a silky-smooth
tannin structure.
This wine pairs beautifully with medium meat
dishes of venison, pork, duck, pheasant or
even seared tuna.
Walter Pretorius, November 2018.

More roots and branches that make up the Sumaridge family tree!
Elias Mbaba (he likes to be called Mbaba) and Jeffry Felix (known by everyone as Jeff) have very different roles on the Estate, but
having notched up a combined 18 years on the farm, Mbaba and Jeffry are both key players in the smooth operations of
Sumaridge. We lay great store on the importance of the implementation of good occupational and environmental practice, and
Reggie and Walter are ably assisted in this, by Mbaba who focuses on hygiene of the cellar and equipment. Holly smiled ‘ahead of
harvest I have seen the ever smiling Mbaba scrub the cellar to within an inch of it’s life – and then scrub it again for good measure!”
There’s no point in making our lovely wines without the logistics of delivery. As Simon says, “Service is all in the last hundred yards.”
This important task falls to the unflappable Jeffry who ensures the safe, prompt and friendly delivery of our wines.
When you are not working, what are your favourite hobbies
and pastimes?

Do you have a sporting hero or heroine?
Mbaba:

Christiano Ronaldo.

Mbaba:

I like to run for exercise and go the Church.

Jeff:

Current springbok wing, Makazole Mapimpi.

Jeff:

Playing Rugby and working in the garden.
What is your all-time favourite film?

Where will you be spending Christmas Day?

Mbaba:

Uzalo, a TV series.

Mbaba:

With my family in Mtata, Eastern Cape.

Jeff:

Double Impact with John Claude Van Damme.

Jeff:

Relaxing on the farm, no better place.

What is your favourite food?

When you were a child what did you want to be when you grew
up?

Mbaba:

Sunday food, because on Sundays we have meat,
rice, potatoes and vegetables. With a glass of coke or
tea.

Mbaba:

I wanted to be a primary school teacher.

Jeff:

I wanted to be a Policemen.

Potjiekos is my speciality.

What is your favourite song?

Jeff:

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

Mbaba:

The devil is a liar - Hlengiwe.

Jeff:

Psalm 23 - Die Here is my Herder.

Mbaba:

Nelson Mandela for all the good things he has done for
our people.

What’s your secret pleasure?

Jeff:

Dwayne Vermeulen the current springbok nr.8.

Mbaba:

To stay home with my wife.

Jeff:

To play rugby for our local team, The Black Birds.

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

If you could be any fictional character who would you be?

Mbaba:

My childhood horse named “Dinga”

Mbaba:

Mxolisi from my favourite show, Uzalo.

Jeff:

My current dog named “Cloey”

Jeff:

Gogo from Dragonball Z.

Eat, Drink and be Merry
Wassail:
To drink plentiful amounts of alcohol and enjoy
oneself with others in a noisy, lively way!
Going from house to house on Christmas Eve and
on Twelfth Night Christmas singing carols and
drinking mulled wine or beer along the way was
known as ‘going a wassailing”. Derived from the
Nordic for Good Health, the toast is believed to have
been brought to England by the Vikings.
Holly said “As a toast, it has all but died
out, but carol singing is as popular as
ever, and the smaller the community in
which you live, the more likely you are to
receive a glass of mulled wine and a
mince pie at almost every house you visit.
From experience, I can tell you that by
the end of the route, the carollers are
singing with far greater gusto than when
they first mustered” It’s often said that
the world is getting smaller, and with ever
faster communication and ease of travel,
many émigrés continue to take traditions
and customs to new homes all over the
world – a practice that obviously started
thousands of years ago when the Danes
had to reach English shores by long-boat.
Feasting at Christmas has, for the
fortunate, always been an important part of
the festivities. Food shopping becomes an
obsession with groceries flying off the
shelves and people stock piling foodstuffs
weeks in advance. Christmas markets
spring up selling everything from
decorations and gifts to food and drink.

Rooster, as a
rooster is
supposed to
have crowed the
night Jesus was born.

In many parts of the world the main
celebration takes place on Christmas Eve.
But, whenever, it is celebrated. the main
special Christmas meal always steals the
show,
In the Scandinavian countries, a
smorgasbord is served accompanied by
Akevitt, a spiced spirit, drunk icy cold or
Gløgg a warming mulled wine. The
smorgasbord is a display of traditional
Christmas fare including gravadlax, pickled
herrings, Christmas ham and mustard.
In Poland twelve dishes are served after
the first star has risen on Christmas Eve,
the dishes are a reminder of the twelve
Apostles.
In France, Italy and Spain Christmas Eve is
often celebrated with shellfish, prawns and
lobster and enjoyed either just before or
after midnight mass, which in Spain is
called ‘La Misa Del Gallo’ the Mass of the

think of as “modern’, often they too have
evolved from ancient customs, many of
which have their roots in northern Europe.

The evergreen fir tree has traditionally been
used to celebrate winter festivals, both
pagan and Christian, for thousands of
years. Pagans used branches to decorate
their houses during the winter solstice as a
harbinger of spring. The Romans used fir
trees to decorate their temples at the
festival of Saturnalia, and Christians
adopted the practice to symbolise an
everlasting life with God.
Although the first ‘Royal’ Christmas tree
was put up by Queen Charlotte in the 18th

Cakes and sweetmeats are always on the
menu. In Britain, a flaming Christmas
Pudding remains popular, with everyone
hoping that they will be the person to find
the lucky silver coin. In Germany the
tradition of gingerbread houses Pfefferkuchenhaus – continues to delight
both children and adults alike.
Christmas is filled with traditions, some
going back 1,000s of years to the Pagan
festivals celebrating the winter solstice,
and even though there are others that we

the ball at the bottom or round the
horizontal hoop. The bough was finished
by hanging a large bunch of mistletoe from
the bottom of the ball.

One of the most famous trees is the
Trafalgar Square Christmas tree, which, for
over 70 years has been an annual gift to
the people of Britain by the city of Oslo as
a token of gratitude for British support to
Norway during WWII

The original custom was that a berry was
picked from the sprig of Mistletoe before
the person could be kissed and when all
the berries had gone, there could be no
more smooching! These days, a Mistletoe
ball is hung from the ceiling so there is no
danger of anyone running out of kisses.

Holly’s prickly leaves are said to represent
the crown of thorns that Jesus wore when
he was crucified. The berries are the drops
of blood that were shed by Jesus because
of the thorns.

Christmas decorations have become
synonymous with the holidays. There are
no hard and fast rules about when the
decorations go up, but heaven forefend
that they stay up after Epiphany on
January 6th. Should this happen, and to
ward off bad luck they must remain until
Candlemas in early February.
Christmas lunch in England is associated
with a huge turkey with all the trimmings,
but until Victorian times, it was more
usually a goose. Charles Dickens’ “A
Christmas Carol” is often credited with
popularising turkey and many other
Christmas traditions, hence his moniker of
“the man who invented Christmas.”

Queen Victoria and Prince Albert were
pictured, in the London Illustrated News, in
1848, with their family Christmas tree at
Windsor Castle.

century, their popularity escalated when

In Scandinavia it is known
as the Christ Thorn.
In pagan times, Holly was
thought to be a male plant
and Ivy a female plant. An
old tradition from the
Midlands of England says
that whichever one was
brought into the house
first would foretell,
whether the man or
woman of the house
would rule the roost the
following year.
Dating back to the middle ages, a popular
Christmas decoration was the Kissing
Bough. These were made of wooden
hoops that made the shape of a ball (four
hoops vertical to form the ball and then the
fifth horizontal to go around the middle).
The hoops were covered with Holly, Ivy,
Rosemary, Bay, Fir or other evergreen
plants. Inside the hoops were hung red
apples and a candle was either put inside

The Poinsettia is now very much
associated with Christmas. Originally from
Central America, and imported into the
USA, from where the tradition
began, there is a lovely
Mexican legend that
explains the connection.
There was once a poor girl
called Pepita who had no
present to give the baby
Jesus at the Christmas Eve
Service. As Pepita walked to
the chapel, sadly, her cousin
Pedro tried to cheer her up.
'Pepita', he said "I'm sure
that even the smallest gift,
given by someone who loves
him will make Jesus Happy."
Pepita didn't know what she
could give, so she picked a
small handful of weeds
from the roadside and
made them into a
small bouquet. She
felt embarrassed
because she could
only give this small
present to

Jesus. As she walked through the chapel
to the altar, she remembered what Pedro
had said. She began to feel better, knelt
down and put the bouquet at the bottom
of the nativity scene. Suddenly, the
bouquet of weeds burst into bright red
flowers, and everyone who saw them was
sure they had seen a miracle. From that
day on, the bright red flowers were known
as the 'Flores de Noche Buena', or
'Flowers of the Holy Night'.
Christmas is a wonderful time to
celebrate, but many people are not so
blessed, and Holly and Simons’
favourite family grace acknowledges
this.
Let us give thanks for the food on our
table, when others are hungry.
Let us give thanks for wine and water
when others are thirsty.
Let us give thanks for family and
friends when others are lonely.

Moggs Country Cookhouse

Walk of Life
A solo exhibition of the works of Obert Jongwe.

Seared Norwegian salmon on
avocado, basil and creme fraiche
sauce with a watercress and deep fried
caper salad and dijon mustard drops.

Universally known as just “Moggs”, this convivial restaurant is
nothing short of being an Hermanus institution. Much loved by
locals, it is also a firm favourite with visitors and holiday
makers, for whom a visit to Hermanus would not be complete
without a lunch at Moggs, and who return year in year out.
Moggs is renowned for using fresh, local produce and offers a
seasonal menu that reflects the best cyclical ingredients. However,
and throughout the year, many firm favourites are always
showcased. Juia Mogg laughed, “I know, the minute I see Holly,
that she will order a beetroot and fritter starter.”
Moggs opened in 1996, when access was some somewhat more
challenging than it is today, now that the R320 is no longer, in part,
unmade. It’s testament to the warmth of the welcome and the
quality of the food, that ‘back in the day’ no one minded the bone
rattling last few kilometres of unmetalled road.
Anyone who has travelled up and down the Hemel-en-Aarde valley
will tell you that the scenery changes as you climb or descend.
Simon said, “It’s easy to say that both Sumaridge and Moggs are
surrounded by mountains, fields and vines, but Moggs, only a few
kilometres up the valley offers completely different vistas. Their
gardens are, not only beautiful, but offer a lovely play area for
children to let off a little steam.”
As Julia says, “Our family run restaurant is blessed with panoramic
views of the mountains, and what better way is there to experience
this truly magnificent valley, than to plan a lunch at the
Cookhouse having visited and enjoyed tasting the wonderful wines
from different vineyards and appellations in the valley?”

You will need: (serves 4 persons)
4 x Salmon fillets
½ cup of parsley
1 small garlic glove crushed
Zest ½ lemon
Mix parsley, lemon and garlic together. Season Salmon fillets and
dip in a little olive oil, then into parsley mix. Sear in a hot pan until
your preference.
Avocado, basil and crème fraiche sauce:
1 avocado
2 chopped spring onions
1 T basil pesto
2 T creme fraiche
1 T mayonnaise
Dash of lemon juice
Dash of fish sauce (optional)
Place all ingredients in a blender with a dash of water and blend
until smooth. Season to taste.
Deep fried capers:
Toss capers in a little egg and then into seasoned flour and deep
fry until crispy.

Over the last few years,
Sumaridge has felt very
privileged to host a Christmas
and New Year exhibition of
paintings, personally chosen by
Jozua Roussouw, owner of both
the Rossouw Modern Gallery
and the Space Gallery, in the
unofficial art quarter of
Hermanus in and around Harbour
Road. Holly affectionately refers
to this exhibition as “Rossouw
Modern’s summer out-post“
As passionate about art as any
winemaker is about their wine, Jozua has an eye for the unusual and
the thought provoking, and frequently promotes, as yet,
unrecognised new talents, many of which go on to receive
international acclaim, but continue to exhibit their works with Jozua.
Holly said, “It’s no exaggeration to say that we have seen artists
vaulted from Jozua Rossouw Modern to Saatchi and Saatchi in
London and New York. “Holly continued, in the 1990s there was a
popular UK TV series called Lovejoy about the eponymous antiques
dealer considered to be a ‘divvy’ or diviner of quality pieces. Jozua
has that same inner eye.”
This year, Jozua has chosen to feature Obert Jongwe’s solo
exhibition entitled Walk of Life with his paintings being displayed in the
tasting room, at Sumaridge, from 7th December until the end of
January.
Obert’s show compromises a collection of recent works, depicting
the diverse people of Southern Africa that he observes from all walks
of life. His journey leads him from political to social experiences
where he interacts with young and old, liberals and conservatives,
modern and traditional attitudes, all thrown into the diverse melting
pot of the people of Southern Africa.
Born in April 1980 in rural Mt Darwin in Northern Zimbabwe. Obert
was inspired to start painting, and from the first moment of taking
painting seriously, he knew that he was fulfilling his destiny. He
worked hard, through some tough times, on this new journey, and
from the very beginning his work was highly regarded by galleries,
both in Zimbabwe and South Africa.
Until 2012 his works depicted the native scenes he observed around
him in Southern Africa. Using vibrant colours and with his bold style,
his art quickly found its way into people’s homes and hearts.
Under the mentorship of local Hermanus artist Jenny Jackson,
Obert’s work began to reflect the moods of his subjects with a brutal

honesty. His current body of work reflects a more complex world that
he views, with the traditional and rural surrounds now in conflict with
his western surrounds and lifestyle. His work also now reflects this
environment both more accurately, but also through exploring eyes,
which makes for very exciting imagery and painting.

For further details of this, and other
exhibitions, please contact:
Jozua Rossouw
M: +27 (0)83 228 8851
P: +27 (0)28 313 2222
S: skype:rossouw gallery
W: rossouwmodern.com

Does Age Define Beauty?
merchants has waned. In the UK, the majority of wine is bought by
the bottle off supermarket shelves, and interestingly the majority of
wine by volume is now bought by women. By value the majority is
still bought by men.
Incidentally, there is another misapprehension, and that is that only
high quality wines are under cork, and that only day to day wines
come under screw top. Industry wide, there is much debate about
the efficacy of different closure, and its effect on wine. Knowing the
wine industry, this will no doubt be deliberated for at least half a
century before anyone comes to any substantive conclusions!
Pulling a cork may be more romantic, and part of the theatre of wine,
but in the long term, it may prove not to be the most efficient method
of closure. Personally, I hope cork continues to reign, in part,
because if it wasn’t for wine corks the vast majority of cork forests in
the Iberian Peninsula would have been grubbed up, to make way for
residential development, years ago.
The Duke of Wellington.

Napoleon Bonaparte.

In comparative terms, New World Wines are the ‘new kids on the
block’. And to say that Masters of Wine had a certain reticence
about taking New World Wines seriously, in the early days of
importation to Europe, is something of an understatement!

Holly argues that “wines are like women and will reach
their zenith at different times.”
Both Holly and Simon show Sumaridge Wines at numerous wine
shows and tastings in Europe and UK between September and
November, so we asked Holly what the most frequently asked
question is.

The pattern of wine buying has changed, out of all recognition over
the last half century, in part driven by women, who now buy the
majority of wine.

There are many wine aficionados, who still lay down wine. In part, for
traditional reasons, such as cellaring wine for a Godchild’s 21st
Birthday. Far more frequently, it is for reasons of simple economics.
Very high-quality wines will cost a fraction of the price when they are
green, than they will in a couple of decades, and if the wine is kept ‘in
bond’ duties and taxes will not become payable until the wine is
released from bond.

Fifty years ago, the vast majority of wine was bought by men from
independent wine merchants.
One of best known in the world is Berry Brothers & Rudd who still
occupy the same premises in St. James Street, London that they first

““Should I drink it now or keep it?” It’s very easy to say “drink it
and buy some more!”, but that doesn’t really constitute sound
advice.
Cellaring wine involves storing young wines until they are at a point
where the optimum drinking pleasure can be achieved. There are no
hard and fast guidelines, but as a rule of thumb, the higher the quality
of the wine, the more it will benefit from cellaring, while more inferior
wines will probably only deteriorate. Equally, age doesn’t necessarily
guarantee ever increasing quality, and over the years there have been
many examples of people buying wines over 100 years old, opening
it with great pomp and circumstance, and then pouring it straight
down the drain.
What is noticeable is that, many well known wine Estates are
releasing wines earlier than they did in the past, and this in itself has
lead buyers to believe that
the newer and fresher the
better. Anything, but the
whole truth.
The phrase “optimum
drinking pleasure” is key.
Cellared wine’s
fundamental
characteristics won’t alter
– but like us all – some
wines will age better than
others.
It’s often said that to see
what a woman will look
like in the years to come,
you should look at her
mother, and this delightful
picture of Tippi Hedren,
Melanie Griffith and

Dakota
Johnson shows that beauty
can transcend age, with all three generations
looking equally gorgeous. There is an old joke about the different
ages of women being comparable to the Continents. The same can
be said about wine. Very young, it’s like Africa, waiting to be
discovered and explored. Later it may become like the Americas,
technically proficient. Mature, it may become like Europe,
experienced but very enticing.
Of paramount importance is the varietal or blend. Some wines are
made to drink ‘now now’, this true of most Rosé wines and white
wines such as Sauvignon Blanc. But there are massive exceptions
that prove the rule. Chateau d’ Yquem is probably the most famous
desert wine in the world, prized globally by wine connoisseurs. It
comprises only two grape varietals, Sémilon and (you’ve guessed it)
Sauvignon Blanc, but still a wine that grows in majesty with the years.
Red wines that age well are Bordeaux, Rhone and Burgundy style
blends, as are single varietals such as Merlot, Syrah and, of course,
Pinot Noir.
It’s a common misconception that only Old-World wines age well. To
some extent, New World wines such as Penfold Grange have
changed perceptions, but the simple fact of the matter is that with
the exception of South Africa’s iconic Vin de Constance, no wines
have the history of Estates such as Chateau Lafitte which have
proven track records going back hundreds of years.

Longwood House, St. Helena.

An 1821 bottle of Grand Constance which sold at auction in 2016 for
£16,000.

occupied when they opened in 1698. It is said that Buckingham
Palace asked “BBR” to fill in part of their cellars for the Duke of
Wellington’s State funeral, as the Royal surveyors, felt that St James
Street would otherwise not be able to bear the weight of the gun
carriage carrying the Iron Duke’s coffin. Wellington was, himself, a
lover of high-quality wines, and given that St. James is an easy walk
from his London house at One Piccadilly, he would probably have
been ill amused to know that his own funeral procession had
truncated cellaring at the premises. You can see the blocked off
cellars to this day. However, it was probably Wellington’s own love of
wine that meant he could justify Vin de Constance being delivered,
from South Africa to Saint Helena, where his arch enemy Napoleon
Bonaparte was living out the remainder of his days in exile.
I know people who still buy their wines there, as have their forebears,
going back generations Sadly, loyalty to independent wine

If you are considering laying down expensive wines, I certainly
wouldn’t go it alone, I’d draw of the expertise of the fine wine
department of a reputable wine merchant and seek their advice.
Apart from anything else, otherwise you will have to guess when the
wine is in its prime, and there is only one way to so that – pull out the
cork! Don’t forget that a case with only eleven bottles will be worth
disproportionately less than a full case.
At Sumaridge, we do not release wines until we believe that they are
drinking well, but that doesn’t mean that they won’t keep well and
mature further. I’m writing this, on a chilly English winter’s evening,
and enjoying a 2008 Epitome, the first vintage of that wine. It’s still
got a L-O-N-G way to go!
January sees the Hemel-en-Aarder valley celebrating Pinot Noir for
which we are all receiving international acclaim. I believe many, if not
all, of these wines can be kept and will stand the test of time. My
advice? Find the wines that, to you, have the “X Factor’, and buy
enough to drink over the years to come. I can promise you a voyage
of discovery over the passage of time. Enjoy the journey!”.

It’s beginning to feel a lot like Christmas!

Back by Popular Demand
The caption and photo’ competitions proved so well-liked, here they are again.

Competition 1.
Since the first issue of “Through the Grapevine”,
Sumaridge have worked with acclaimed cartoonist
Robert Thompson. This year, Sumaridge asked
Robert to draw a cartoon, and are asking you to
come up with a witty caption.
Entries can either be emailed to:
holly@bellinghamturner.com or ‘snail’ mailed, or handed
in to one of the lovely team at Sumaridge.

In the northern hemisphere the winter solstice is on the
approach...very long nights and the shortest of very short days!
But being hardy and optimistic souls, we tell ourselves the worst
is over, and that day by day and minute by minute the days will
get longer. The fact that two months of filthy weather are likely
to arrive come January, and that the clocks won’t go forward for
another three months are just considered to be depressing
details best ignored.
Of course, for all our friends in South Africa and all over the southern
hemisphere, the summer solstice beckons, and everyone can enjoy
long sunny days and the chance to relax over the holidays. [Note
from the editor. “Claiming not be jealous. Holly wrote this wearing
sheepskin boots, and a woolly hat, with a large pot of mulled wine
warming on the range!”]

Entries must be received by 31st January 2018.
The winner, who will be announced in the March edition
of Through the Grapevine, will receive a mixed case of
12 bottles of Sumaridge Estate Wines. Ts & Cs apply.

Carols by
Candlelight

Caption:

Now a Sumaridge tradition, this much anticipated
event will take place on Friday 21st December. The face painter will
commence at 4:30pm and it’s expected that ‘The Big Man” will arrive
at 5:30pm. It is expected that the event will end shortly after sunset.
The Shofar Girls’ Choir, will lead everyone in the carol singing after
Father Christmas has distributed a small gift the children aged 11 and
under.
To ensure that Santa’s elves make the right amount of toys, it would
be appreciated if you would call Lorraine Loubser at the cellar on 028
312 1097 ext. 1 to confirm the number of children that you are
bringing.

Platters & Tastings

So, what’s in store at Sumaridge in
December?

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

Early bird entries for this year’s competition...
Hattie Backett having an early celebration in Harrogate,
Yorkshire. Tony Finch and Karen Jones enjoying lunch
on the balcony in the Tasting Room...

The first of December will see executive chef, Cobus Pretorius,
launch the new Sumaridge platter selection, together with a paired
dish to accompany Pinot Noir.
Platters will be available every day between 12 noon and 3pm.
The tasting room will be open from 11.30 am until 5.00pm. by
request, the tasting room may entertain ‘sundowners’ from 6pm until
8pm.

Private viewing of Obert Jongwe’s exhibition “Walk of
Life” and a chance to meet the artist.
This will take place on Thursday 13 December from 5.30pm - 8pm
latest.
To book your place, please contact Lorraine Loubser on:
028 312 1097 ext. 1

December and January are always very busy, and, to
avoid disapppointment, it is advisable to book tables in
advance.
Please telephone Sylvester on 028 312 1097 for tasting room
availability and bookings.

Please note that the tasting room will be closed
on Christmas Day and New Year’s Day.

Last years winning entries...

ITI N E R A RY FO R TH E W E E K E N D –
EVENT SPONSOR

FRIDAY 25 JANUARY 2018
10:30 – 12:00

‘Bubbles and Brunch’ - Registration at Nidderdale

12:00 – 15:00

‘Up, Up and Away’ - Vineyard safari with winemakers
and viticulturists in their respective wards. Transport

12:30 – 13:30

at Nidderdale
13:30 – 16:00

‘Lunner’ – Arrive back at the venue, Nidderdale farm.

16:00 – 18:00

‘Time Out’ - Break to get ready for evening event

Guests speakers Jan ‘Boland’ Coetzee, Remington

18:00 – 19:00

‘Pinot in Paradise’ – Meet the winemakers at their
barrels

Norman and Roland Peens join us for two course
meal perfectly paired with older vintages of Pinot

19:00 – 19:30

‘Pinot on a Pedestal’ - Wine Auction

Noir and Chardonnay from Hemel-en-Aarde

19:30 – LATE

‘Set the Senses Soaring’ - Open-fire dinner with
celebrity chefs Pete Goff-Wood, Franck Dangereux,

SAT
TURDAY 26 JANUARY 2018
10:00 – 12:30

‘Taking Flight’ – Exploring the 2017 Pinot Noir
vintages from the three Hemel-en-Aarde Wards

provided for the excursion.
15:00 – 19:00

‘Top of the Crop’ - Farm style Canapés on arrival back

‘Among the Stars’ – Individual producers each
showcasing International Pinot Noirs with a unique
theme

Nic van Wyk and George Jardine featuring a
Hemel-en-Aarde Wine Bar and Pinot Noir Gelato
Station for dessert

FULL WEEKEND TICKET – R2,995 • SAT
TURDAY DINNER
DI
TICKET – R795
TRANSPORT SPONSOR

www.pinotnoircelebration.co.za

ASSOCIATE SPONSOR

While
h
alcohol is available
a
for
o your
o enjoyment
y
at the eve
ent, be aware of your
o limits and consume re
esponsiblly. Please don’t drink
dr
and drive.

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

