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Is wine art or science?
As, anything but an expert in the field of viticulture and
winemaking, who happily admits to having no more relevant
qualifications than a GSCE in agricultural science, and A
levels in biology and art, we asked co-owner Holly
Bellingham-Turner for her views.
When it comes to wine, whether it’s art or science is as much of a
“chicken and egg” question as asking whether Leonardo da Vinci
was predominantly a scientist, or chiefly an artist.
From the moment land is identified as having the potential to grow
vines, to the day the wine finally goes into bottle, many an “raphy”
and an “ology” come into play. Geography, topography,
meteorology, geology, geomorphology and oenology. All good
words for Scrabble! It’s probably why, the monks of Burgundy
coined the seemingly simple word “terroir” to try to condense it all;
but it’s a word that almost defines “je ne sais quoi” roughly
translated as “a quality that defies description”. When the first
appellations of Burgundy, arguably the most famous wine growing
region in the world, were demarcated, no geologist would have
sampled the soils – the monks just knew their land, its soils and
from whence the wind blew. Hundreds of years later and 10,000
kms away, it is this sense of place, and a complete empathy with
each varietal, that is pivotal to the wine making philosophy of our
Estate.
What is so important is one question.
What is it that you want your grapes to tell you? Wine never lies.
The cultivation of vines is again a recipe of science and art. There
is a train of thought that for the vines to truly flourish they need
poor soil a case in point of “treat them mean to keep them keen.”
It’s almost always true, that the poorer the topsoil the deeper the
roots will burrow, all the while digging themselves deeper into older
more inorganic ground.
The wine farmer must also take into account climatic conditions –
particularly humidity and wind, and ensure that trellising optimises
shade while allowing photosynthesis and encouraging the
optimum yield – which is not the same thing as maximising crops.
The risk of pests and disease must also be minimised. At
Sumaridge, the use of pesticides is kept to a minimum; we prefer
our rather noisy guinea fowl to eat the bugs! Pruning is definitely an
art. Like any experienced gardener, you must know how gentle or
how severe to be, and when to prune. Keeping it silly simple, any
more than dead heading roses in summer would lead to disaster.

Once harvest approaches, samples are taken and tested, but far
more significant is an empathy with the vines to know when to call
the harvest, and experienced hands, eyes and palette to sense
when the grapes are ready “to come in”, and equally expert hands
and eyes to hand pick the fruit.
When the grapes reach the cellar, both technology and virtuosity
are needed. “The tank fermented wines must be kept at specific
temperatures which is pure science – but for those wines that are
barrel fermented, the art is in choosing what French oak barrels to
buy from which coopers and what wines to put into which barrels.
New barrels or “pre-loved”? Medium or lightly toasted? And for
how long? After that; making the wine is a whole other story! To
me, that’s neither science nor art - it’s down to the alchemy of our
winemakers.
I have found myself completely unable to answer, what seems
such a simple question. I can only quote Leonardo da Vinci,
himself a winemaker:
“The discovery of a good wine is increasingly better for
mankind than the discovery of a new star.”

Fisherman’s Cottage Restaurant
Smoked Salmon Tortellini with
Horse Radish Yoghurt, Celery
Emulsion and Truffle Oil
We asked Anton to pair a special dish with Maritimus...
Always a delicious wine with fish and seafood.

Method:

The ingredients are simple, but to make your own perfect pasta
takes a bit of time and quite a lot of effort!

The simplest thing is to make the dough in a food processor.
Throw all the ingredients in together, and mix it until it looks
like breadcrumbs.

The eponymous Fisherman’s
Cottage restaurant lies on the
corner of Harbour Road at the
heart of the original old fishing
village of Hermanus, a stone’s
throw from the picturesque Old
Harbour. Some of the old
cottages, including the building
that houses the restaurant,
date back to the mid 19th
century.
Once called
Hermanuspietersfontein, in 1906
the appropriately named
postmaster, Mr. Gift, thought
that that was too long to keep
writing out, and shortened the
name to Hermanus, a name
which has stuck for 110 years!
There are many quirky stories
about this wonderful and
picturesque little town on the
unspoilt coast of the Western
Cape. From a railway station that
has never seen a railway line - let
alone a train, to the first
policeman who was deemed to
work for the Post Office… luckily
then, as now, the people of
Hermanus were, and are, pretty
law abiding!
Hermanus also boasts the
world’s best land based whale
watching, and the world’s only
whale crier. A post currently held
by whale enthusiast Eric
Davalah. The residents of
Hermanus, and visitors alike,
love the Southern Right whales
and resounding cheers can be
heard when, usually in June, the
first whales are first spotted back
in Walker Bay, to breed one year
and calve the next, before their

long migration back to Antarctic
water.

Tip the mixture on to a work surface and bring the dough
together into one lump, using your hands.

The fishing industry moved to
the New Harbour in the early
1950s. The New Harbour, to the
west of the centre of town, is
also home to NSRI Station 17,
which receives a donation for
every bottle of Maritimus that
Sumaridge produces and with
which Sumaridge to proud to
have a close association.

You then need to knead and work it with your hands to
develop the gluten in the flour. Pretend you are angry with it!
Push it, pull it, slap it, stretch it and then do it all over again
and again until the dough is silky smooth. Thoroughly wrap it
in cling film and let it rest for half an hour or so.
While the pasta is resting, make the horseradish yogurt and
prepare the vegetables for the celery emulsion.

The old harbour is now an open
air museum, while the crags
above it are a haven for dassies.
Small, furry and cute, but
capable of giving a nasty nip –
it’s difficult to believe its closest
relative is the African elephant!

If you don’t have a pasta machine (most Italian Mamas don’t!)
you will need a long rolling pin. Don’t try to roll it all at once roll it in batches on a lightly “oo” floured work surface.

While Hermanus has grown in
recent years, and enjoys a
flourishing tourist industry, it has
retained its friendly village
atmosphere. In recent years,
Harbour Road has reinvented
itself and it, together with the
little alleys and courtyards
leading from it, is thriving once
again. It has become a magnet
for artists and galleries of
national and international
acclaim. It is also home to
Hemmingway’s Bookshop –
another wonderful Hermanus
institution.

Ingredients:

Holly said “If I say I’m just
nipping down to Harbour Road; I
wont be long. Simon raises his
eyebrows and parks himself in a
‘man crèche’, knowing I may,
like Captain Oates, be gone for
some time!”

• A bunch of celery - diced (chop the leaves and keep them
aside for garnish)

The pasta:
• 4 large whole eggs plus 2 large egg yolks
• 500 gr “oo” flour
The filling
• 500 gr finely chopped smoked salmon seasoned with white
pepper and celery salt.

The trick is to keep rolling it until it is thin enough to work with,
which is very thin indeed. Italians say you should be able to
read a newspaper through it!
Then, using a 100 mm cookie cutter, cut the pasta into circles
and place a spoonful of the chopped salmon into the centre of
each one. Run your finger dipped in water around the edge
and Gently fold it over into a half moon. Draw the corners
together into a bonnet shape and press them tightly to seal.
As you are working set each batch aside on a floured baking
sheet and cover with a lightly dampened tea towel to stop
them drying out.

The horseradish yogurt
• 500 mls yogurt
• 5 tbsp creamed horseradish
The celery emulsion

• 1 small onion - diced
• 2 cloves of garlic - finely chopped

To cook the tortellini, bring a large pan of lightly salted water to
the boil and gently drop them in to boil for three to four
minutes.
To make the celery emulsion, sweat the onions and garlic in
the oil until they are translucent. Add the celery and fry for one
minute. Add the cream and the water and allow to come to
the boil. Season with the celery salt and blend until smooth.
Strain the emulsion through a fine sieve and season to taste.

• 150 mls of single cream
• 100 mls of water
• 1 tsp celery salt
• 1 tbsp oil.
Garnish
• Celery leaves
• Truffle oil
• Salmon caviar or chopped smoked salmon

Spread a little of the horseradish yogurt on a plate and
allowing three as a starter or six for a main course, place the
tortellini on top of the horseradish yogurt and pour over the
celery emulsion.
Garnish with finely chopped celery leaves, a few drops of
truffle oil and a sprinkling of salmon caviar or finely chopped
smoked salmon.

Great art picks up where nature ends
So said Marc Chagall, and perhaps it’s the natural beauty of Hermanus that has encouraged
many artists to settle here.

The Violet and Anne Bellingham
memorial trophy for art.
Sumaridge was keen to consider something completely innovative for FynArts 2016, and
decided to promote a new competition for Grade 10 - 12 students from local schools.
Holly said “Simon and I firmly believe
that the future lies with young people,
and we are very keen to encourage
and promote a subject that is, all too
often, sidelined because of academic
and other pressures on both students
and teachers”. She went on “ We both
hope that this competition will become
an annual award embedded within
FynArts, an event that grows in stature
in the South African Arts calendar year
on year.”

Hermanus has a rich history as a hub for
acclaimed artists working in a variety of
mediums, and is further establishing itself
on South Africa’s arts and culture map
with the annual Hermanus FynArts
festival which takes place in June and is
now in its fourth year. “FynArts" is a play
on words, taking its name from the
beautiful and very diverse collection of
fynbos (pronounced f eɪ n b ɒ s) covering
the mountains above the town.

Holly’s mother, Violet, was an
accomplished water-colourist receiving her first certificate from the
Royal Drawing Society in London at the
age of six in 1926 . Vi' Bellingham was
keen to go to art college, but her
parents disapproved. World War II
intervened and she became a WREN
officer instead. Painting remained a
large part of her life, and in later years
had many solo exhibitions, with works
going into private collections as far
afield as USA and Australia.

appearing irreverent he is undoubtedly one
of South Africa’s most accomplished
sculptors, happily turning his attention to
revelling in form, concept and media for
their own sakes. His series of huge rabbits
looked magnificent displayed around our
dam.
www.everard-read.co.za

FynArts offers an equally varied celebration
of visual arts, literature, music and awardwinning food and wine, featuring
internationally acclaimed artists, from both
South Africa and internationally
and Sumaridge has been pleased to
support this wonderful initiative since it’s
inception in 2013.

Born 1958 in Rustenburg in the North West
Province. Guy du Toit uses a wide range of
media in his sculptures. Sometimes

Holly’s sister Anne, was equally if not
more accomplished, particularly in the
field of textiles and design. Having
taken her A levels (the equivalent of
matriculation) aged 16, Anne was
offered a place at the London school of
Art in 1966, but by law was not allowed
to take up her place until she was 18.
Anne took a year's internship with the
Queen’s dress maker Norman Hartnell.
Tragically Anne died of leukaemia
before she could take up her place at
college.

Art submitted for the competition will be
exhibited in the tasting room at
Sumaridge over the period of FynArts
and the trophy will be presented on
Youth Day.

Jono Dry, was born in Pretoria and now
lives in Cape Town. Jono was raised in
Hermanus, where he has lived, worked
and exhibited for most of his young
life. Entirely self taught, his unique
photorealistic-surrealist works are usually
created on a large scale, using graphite on
paper or board.

Shepherd Ndudzo was born in Rusape
Zimbabwe in 1978 and now lives in
Botswana. Before attending a University of
SA visual arts course in 2000 he trained
under his father, the acclaimed sculptor
Barnabus Ndudzo. Working predominantly
in ironwood and stone, Shepherd has
acquired a loyal following, having exhibited
internationally, and his works are now
found in public and private collections
across the globe.

For further details and to see Jono’s work
visit Rossouw Modern in Hermanus

Examples of his work can be seen at the
Abalone Gallery in Hermanus

www.rossouwmodern.co.za

www.abelonegallery.co.za

Maritimus

‘ear ‘ear - it’s an art don’t you know...

Where can we buy your wines
when we get home?
It’s probably the most frequently asked question from guests at the cellar.

We asked our winemaking right hand man Walter Pretorius to explain
why Maritimus exemplifies art in a bottle...

The simple answer is not from
supermarkets - but there are lots of
independent wine merchants around the
world from whom Sumaridge wines can
be bought - and who can usually ensure
quick and easy delivery.
While the wine making team look after “the
sharp end” of viticulture and wine making
on the Estate, owners Simon Turner and
his wife Holly spearhead UK and Northern
European sales. We asked them to explain
their philosophy when it comes to selling
Sumaridge Estate wines outside South
Africa.
“Sumaridge is, in volume terms, a very
small cog in the very large wheel of wine
production.” Says Simon, who likens
Sumaridge wines to a well tailored suit,
and always says, “Our wines are hand
made - not manufactured!” Holly
continued “we are proud to be an Estate
which is really just the equivalent of a
Bodega in Spain or a Chateau in France.
All of our wines are hand made in the cellar
from grapes grown on our farm, and they
deserve to be hand sold.”

As winemakers we don’t chop
off our own ears for inspiration
but use knowledge and skills
instead.
Once understanding the science
behind the viticulture and
vinification, winemakers use their
imagination and creative skills to
form their own pieces of art that
ultimately manifests in a bottle.
I truly believe that blending wine
is the ultimate form of art in a
bottle and the Maritimus is a
prime example of this:
Over years of observations and
experiments it was established
that the grapes grown on ancient
granite and more recent Table
Mountain sand stone soils, at the
top end of our Estate (Altitude:
210m – 270m), have distinctive
characteristics to the Atlantic
Ocean only 8km away.
Having a vision to create a piece
of art that truly reflects the beauty
of the terroir and surroundings,
Sumaridge gave birth to the

Maritimus, a blend between Sauvignon Blanc,
Chardonnay and Semillon.
All grapes are handpicked early in the morning
with the mist, originating from the Atlantic
Ocean, still hanging in the air.
We ferment all components separately with
spontaneous “wild” yeast, some in stainless
steel tanks and others in French oak barrels.
Batches are kept separate on its fermentation
lees for three months.
Before blending we carefully taste each and
every barrel to ensure that only the best of all
components ultimately ends up in the blend.
Once carefully blended the wine is matured for
another three months with fine lees through
winter and then bottled in spring. After bottling
we cellar the wine for at least a year before the
piece of art is ready for the market.
The wine shows poise and finesse distinguished
by an expansive mid palate weight and a
lingering lively finish. A serious maritime food
wine!!!
Get in touch with your inner artist and try our
Maritimus. Perhaps Van Gogh would never cut
off his own ear had he tasted the Maritimus!

Wine, like many things, is subject to
fashion, and the popularity of almost all
varietals ebbs and flows according to both
the season and trends. In the UK, the
import of poor quality mass manufactured
Pinotage, lead to it becoming unpopular,
but “we have seen a resurgence in its
favour in recent years.” says Holly and
goes on “and while the film Sideways lead
to A.B.C. - Anything But Chardonnay, the
South African and International awards,
Sumaridge Chardonnay continues to win
have ensured it is always highly sought
after.”

Richard, and his son Johnny, now run The
Wine Company, and are the fifth and sixth
generation of Wheeler family to do so.

“We export a container of wine to UK &
Europe about every six weeks, and as they
are all packed on the Estate, it gives us the
flexibility to load them according to our
client’s requirements.

In comparison to The Wine Company, Bon
Coeur Fine Wines is very young. It’s ultra
modern premises, just 5 minutes away
from Scotch Corner, belie its traditional
values and approach to wine.
Yorkshireman, James Goodhart
established Bon Coeur 22 years ago.
Family run by he and his wife Saantha, and
now employing 15 people, it has grown
into one of the UK’s leading independent
wine merchants.

“Viticulture may be at the romantic end of
farming, but it’s farming all the same.”
Says Simon, “Neither Holly or I come from
agricultural stock, but we have always
lived in farming communities, and have
seen many of our farming friends have
problems when they have become over
reliant on one supermarket chain as their
primary point of sale.”
“We saw, and see, selling through
supermarkets as a quick fix that may not
be viable in the long term,” said Simon
who continued, “When we were lucky
enough to be able to buy Sumaridge, we
wanted to ensure that our wine sales
would be sustainable, and that loyal
customers would be able to purchase our
wines for many years to come”. “It also
means that we can have a more flexible
approach to which of our wines are
distributed where, according to local taste
and buying trends. It was an active
decision not to sell “on the high street” and
it’s not one we regret.” We both very much
enjoy working with a network of specialist
independent wine merchants and wine
clubs.” Endorsed Holly.

rare and invaluable understanding of what
makes excellent wine, as well as an
appreciation for the best independent
growers.

Since day one of us overseeing the
importation of our wines into the UK, we
have enjoyed close working relationships
with various distributers, two of whom we
knew of old, from buying their wines.”
laughs Simon.
The Wine Company has a rich East Anglian
History. George Wheeler joined the family's
wine merchant business, established by
his uncle John Lay, in 1883
From 19th to 21st century, the Wheeler's
traditional wine merchant firm has
continued to evolve, reflecting the way
people buy and enjoy wine. The family has
travelled the world, visiting premier
vineyards for many decades, giving them a

Over the years the business has developed
a loyal following amongst UK private
clients, as well as leading hotels and
restaurants.
In the September edition of “Through
the Grapevine” we will meet some of
the Sumaridge importers and
distributers in Mainland Europe.

Sumaridge Estate Wine Society
In January, Sumaridge launched its Wine Club for South African residents.
Becoming a member is quite easy - all you have to do is complete a short form
and commit to buying a minimum of two 12 bottle cases of our wines per annum.
Benefits of membership include:
■ Enjoying two cases of wine per year delivered, door to door, free of charge any
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■ Receiving a welcoming gift upon joining the club
■ VIP priority bookings for tastings, lunch and events at the cellar
■ Free group tastings for you and your guests at the cellar.
■ A 5% discount on cellar door prices
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■ Complimentary access to Sumaridge Tastings throughout South Africa
■ Advance notice of new and limited releases
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■ Exclusive Members only offers
■ Exclusive access to vinoteque stock
■ Invitations to member only meet the winemaker events.
■ News from the vineyard through our seasonal newsletter “Through the

Grapevine”
For further details, please contact Lisa Dunn, by giving her a call on:
028 312 1097 or emailing info@Sumaridge.co.za

Forthcoming Events
Over the coming months, before we produce the September edition of “Through the Grapevine”, if you cannot come to visit us
at the cellar, there will be plenty of opportunity to meet “Team Sumaridge” at lots of great events throughout South Africa.
■ Wine Concepts will host their 6th exclusive
Chardonnay & Pinot Noir Celebration at the
stunning The Vineyard Hotel, Cape Town on
10th June. Guests will be treated to a fine
selection of charming Chardonnay’s and
praise-worthy Pinot Noir’s! This popular
annual festival gives wine lovers the
opportunity to taste the best offering of
these two varieties from the country’s top
producers. Tempting and delicious snacks
will be served with the wine throughout the
evening.
See www.wineconcepts.co.za for further
details.

■ Celebrating its 11th
successful year, crowned
as Gauteng’s largest
Oyster Festival. The
Oyster Wine & Food
Festival will take place at
Montecasino from 10th 12th June. It is a
wonderful day out for visitors who can sit in
the warm Highveld sun and drink lovely
wines and eat oysters. See
www.tsogun.com/montecasino/whatson/eve
nts for further details.
■ Yet another opportunity for great oysters &
wonderful wine will be over the weekend of
4th-5th July. The Knysna Oyster Festival,
probably one of the most popular annual
events in the Western Cape. It is is also
something of a celebration of the good life
and sport and has taken place every year

since 1983. You could even let the train take
the strain! See www.oysterfestival.co.za for
further details.
■ The much fêted Juliet
Cullinan Standard Bank
Wine Festival, returns to
Summer Place, Hyde Park
on the 12th and 13th July
2016. Now in its 26th
year, this event is uniquely
tailored to showcase the
wine industry’s premier names.
For further details, see
www.julietcullinan.co.za
■ Regarded as the event of the year by many
of the wine-loving public, RMB WineX in
Port Elizabeth from 28th -29th July and in
Bloemfontaian from 4th -5th August are the
places to be to ‘sip ‘n savor’ premium
wines.
For further details visit www.winex.co.za.
■ Billed as “The greatest show unearthed” and
a glorious “pourformance” is awaiting wine
lovers in Pretoria from the 25th - 27th
August at the Tops at Spar wineshow at
Menlyn Park.
Visit www.wineshow.co.za for details

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

