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Welcome to the first edition of
the Sumaridge Estate newsletter
We will be issuing “Through The Grapevine” on a
quarterly basis, bringing you news about
everything from recipes from restaurants around
the world, to information about members of our
team, recent events in Hermanus, across South
Africa and around the globe, as well as up-coming
events and where you can meet us.
Most importantly of all, there will be lots of news
about our wines!
“Team Sumaridge” is as diverse a group of people as
are our wines. While we all share a common passion
for our wines and our estate, we have very different
outside interests, so you will also learn a little of what
we get up to in our spare time - usually sport, either
as participants or spectators!
June 4th saw us reopening the tasting room after a
month’s closure for a “make over”. Our sole objective
is to make our wines the reason for you to make it
your destination, but we love receiving guests and
visitors and we wanted the tasting room to have a
more relaxed and welcoming feel.
We coincided our opening with the opening of
Hermanus FynArts, and, in conjunction with,
Rossouw Modern Art we were pleased to be able to
host the exhibition of the wonderful graphite
drawings of Jono Dry. This exhibition will run until the
end of July.
We were delighted that Madame Mayor Nicolette
Now in its third year, Hermanus FynArts brings an exciting programme of events where fine arts are
celebrated in a diverse range of activities.
In its first year we were pleased to exhibit the sculptures of Guy du Toit around the dam. We are
delighted to be hosting an exhibition of the graphite drawings of local artist Jono Dry. Entirely self
taught, Jono defines his art as surreal and hyper realistic. The exhibition features drawings from the
“Pan” series exploring the beauty of vulnerability and introspection.

Botha-Guthrie and Mary Foure the chair of both
Hermanus Tourism and Hermanus FynArts could
make time in their busy schedules to join in our
celebrations.

Pinot Noir or Epitome?

Venison Casserole

Or maybe both! Two wonderful wines,
each with their own characteristics.

Mouthwatering and sumptious food exclusively crated
using Sumaridge Wines for a touch of gourmet dining.

Here, Wine Maker and Viticulturalist Gavin
Patterson to compares the chalk and cheese of
our premium red wines.
Sumaridge Pinot Noir versus Epitome? Either
way there is no contest as they do not play to
the same game.
Our Pinot Noir: Ultimately reflecting the sense of
place and the winemaker’s hand, for better or for
worse more than any other variety. It is this
interpretation of site and the understanding of how
to transpose that through this most ancient of
grapes that remains the winemaker’s ultimate goal.
Concentrated wild berry fruit with savoury elegance
are our hallmarks with this wine – black cherry,
crushed herb, hints of truffle lead on to the velvet
textured finish. An expression of poise and grace.

A warm and friendly welcome is guaranteed at
Number Ten, a Wine Bar and Kitchen based in the
heart of historic Lavenham, Suffolk, England. The
concept behind Number Ten is to offer informal
hospitality that matches guests' tastes and budget,
in one of the most historically significant buildings
in this beautiful mediaeval village, which featured
in the Godric's Hollow scenes in Harry Potter and
the Deathly Hallows.

Stylistically our Pinot Noir is Chad le Clos in Protea
swimming or Andy Murray in British tennis –
refreshing and graceful with restrained endurance.
Our Epitome: A celebration of the creative
privilege to blend using Syrah and Pinotage from
varying sites on the property with granitic soils
combined with the cool maritime breezes in
summer results in slowly ripened fruit with
sumptuous flavour supported by a refined
complexity. A seamless integration showing
brooding fruit counterbalanced with savouriness
which encompasses - wild plumb, white spice,
smoky meat, damp earth and a luxuriant finish. An
expression of Africa.
Stylistically Epitome is Duane Vermulen in
Springbok rugby or Lewis Hamilton in Formula one
racing - muscle, power and tactically reliable whilst
remaining approachable.
The point is that each of the different styles of
wine we make are set to play to a different game
and offer variety to the people who experience
and then know and love our wines.
When it comes to art, beauty is in the eye of the
beholder, and very much the same can be said
about wine, and particularly food and wine
pairings. Because of is it rich and gamey flavour,
roast venison does not like too much tannin, and
traditionally a Pinot Noir would be its natural
pairing. However, Casseroled venison cooked in
red wine with herbs, onions and pot vegetables
widens the choice and means you can select a
more full bodied wine.
Try the recipe with both and visit our website to
vote on which wine you prefer. We will publish the
results in the next edition.
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Ingredients:
1 medium sized onion roughly chopped
2 x chopped carrots
2 x chopped sticks of celery
1.25 kg of diced venison
A clove or two of garlic and a sprig or two of rosemary
and thyme
Here’s what 2015 Platter’s guide said about the

Enough red wine to cover

Pinot Noir and Epitome

Cornflour/flour to thicken

Pinot Noir
Elegant yet powerful 2012
(★★★★★) shows dark, spicy
fruit interwoven with violets.
The palate is energetic, with
finely grained tannin, shows a
seamless oak integration (30%
new). Very Old World feel,
culminating in a bone-dry
finish. Like 2011, it needs time
to open up.

Epitome
Crème de cassis, black
pepper & plum notes emerge
from densely packed 2010
(★★★★★) from pinotage &
shiraz (2008 also included
merlot). Partly naturally
fermented & raised in 50%
seamlessly integrated new

Place all the vegetables in a large pan with a knob of butter, or
glug of oil and gently sweat until softened.
Add the venison and fry lightly.
Cover the venison with red wine and add cornflour or flour to
thicken.
Bring to boil and season to taste.
Cover and place in a medium hot oven for around 1 hour and a
half to 2 hours.

oak. Concentrated flavours,
yet with great lift & vigour,
finishing long.

Wines tasted by Jörg Pfützner.

Method:

Spoon into dishes and serve piping hot with creamy bubble and
squeak and a large glass of Sumaridge Pinot Noir.
Delicious!!Why not add some fresh chestnuts to the casserole adds complexity to the texture as well as a deeply nutty flavour
which complements the venison.

Number Ten is found in a charming 15th Century
House, where husband and wife team, Joanna
Knight and Rod Benson are the ever smiling
hosts. Their simple aim is to provide delicious home
cooked food, together with excellent wines, and
having visited Sumaridge in 2013, Rod and Jo'
decided to list the entire Sumaridge range. Rod is a
very keen cook and works alongside chefs Annette,
Jude and Herta. Here Annette shares her delicious
recipe for venison casserole. It works equally well
with springbok or deer, and pairs beautifully with
either our Pinot Noir or Epitome.
For further information on Number Ten visit www.tenlavenham.co.uk and for information about this
beautiful village go to www.visit- lavenham .co.uk
In the September edition of Through the grapevine
Gavin will be comparing our Chardonnay and
Maritimus and we will feature a seafood pairing
recipe.

Mandela art
private
collection
From mid August until mid October
Sumaridge will be hosting a collection of
limited edition prints by Nelson Mandela, on
loan from a private collection.

Holly and Simon have both been avid
supporters of Ipswich Town Football Club
for many years and are keen believers in
the importance of their Academy.
Since splitting their time between Suffolk
and South Africa, and having four
teenagers, the vital role, played by sport,
in developing both the life skills and raw
talent of young people has become even
more apparent to them. They were keen
that Sumaridge should play a part in
helping to take the ITFC Academy
achieve one of their goals in helping grass
roots soccer in both in Africa, and in
Suffolk, and working, in many different
ways, with the communities involved.

Over the last weekend in May, Gavin and
Lisa were at the Montecasino Oyster
Food and Wine Fair, now the largest
Oyster Fair in Gaunteng - 65,000 Oysters
were flown in from Knysna! It was a
beautiful warm and sunny Autumn
weekend, and the Chardonnay and
Maritimus proved particularly popular.

In June this year, Head of Academy
sponsorship and former player Simon
Milton, together with former England
International Terry Butcher and former Irish
International Alan Lee, lead a team of 70
cyclists, who together with groups of
riders from all 70 League football clubs,
rode 250 kms from London to the Ajax
Stadium in Amsterdam, in the Men United
Challenge . Between the team, ITFC
raised over £150,000 for Prostate Cancer
UK and the ITFC Academy.

The works themselves are amazing - fresh,
bright, well drawn, iconic symbols of the
struggle in South Africa and the triumph over
the tyranny of the apartheid years. They are
also unique, historic and extraordinary. It is
always fascinating to see art drawn by
someone known in a different context. Winston
Churchill was, like Mandela, a significant
writer: he also became a noted painter.

Holly & Simon thought it only fitting to
meet them in Amsterdam where everyone
enjoyed a, well earned, glass of Wayfarer!

On 3rd September, Sumaridge are
delighted to be able to co-host a
"Surf and Turf" dinner with the
Academy and Ali Kerr, in the
beautiful surroundings of Easton
Grange, Suffolk. The proceeds will
be divided equally between the
ITFC Academy and NSRI Station
17 Hermanus.
For further details please contact
Ali Kerr 01728 440649 or
Simon Milton 07860 941194.

In conjunction with FynArts, Gavin and
Simon were at a tasting at the Marine
Hotel in Hermanus. They poured a flight
of Sumaridge Estate's premium wines,
including the IWC gold medal winning
2013 Chardonnay. As a ticketed event,
the guests were of a highly informed
caliber and had travelled from far and
wide... including our old friends, the Greig
family; not only well renowned jewellers,
Donald is a world acclaimed bronze
sculptor and many of his sculptures were
on display in the hotel.

Images courtesy of www.belgraviagallery.com,
please visit the website for further information.

Over the next months before the second edition of
Through the Grapevine, team Sumaridge will be
treading the boards at events from London to Cape
Town. We love meeting people!
So please come and visit us at any of the following
events:
■ 14th July: "Taste of Gold", London
http://goldmedal.internationalwinechallenge.com
■ 7th-9th August: The Hermanus Food and Wine
Festival at Wine Village Hermanus www.winevillage.co.za
■ 15th - 17th September: "Cape Wine"
CTICC Cape Town
www.capewine2015.com
■ 19th - 21st September Wine Village,
Global Wineries, Antwerp
www.globalwineries.com
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