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When the world
turned turtle
Most importantly, everyone at Sumaridge hopes and prays that our readers, guests and
customers and their loved ones are all well and safe, in these unsettling times.
At this time, everyone feels that the
Coronavirus/Covid 19 pandemic has turned
our world upside down, back to front and
inside out, both personally and globally.
June is the time when the northern and
southern hemispheric seasons are at complete
odds.  Somehow, more marked than December
when Christmas celebrations bring us all
together whatever the weather.   
20th June 2020 marks the summer solstice in
the Northern Hemisphere and the winter
solstice here in the Southern Hemisphere.  
In England, some people maintain the ancient
pagan rite of worshiping the sun at Stonehenge,
while in Australia a traditional Christmas lunch is
often served, turkey, crackers, paper hats and
all!
Many of us will be shedding layers of clothing
and digging out our flip flops; while the rest of
us will be piling on jumpers and trying to find our
waterproofs, wind-sheeters and winter boots!
The result? Major wardrobe malfunctions for the
poor souls who have found them staying
somewhere far from home during lockdown. 
Holly Bellingham-Turner said, “I’m not a great
lover of cold, wet and windy weather, so I really
enjoyed the “Indian Summer” in Hermanus and
being able to enjoy the unseasonably warm

weather in the garden.  We’re very lucky, and it
made lockdown feel like a blessing in disguise.
But the stormy weather at the end of May
brought the beginning of much needed rain so
the dams have slowly started filling up, and it
reminded the vines that it’s time to sleep.  
Ironically, in Northern Europe people have
enjoyed early summer sunshine, little if any rain
and unseasonably high temperatures.  So, in
both hemispheres there are niggling worries
about possible water shortages on top of all the
other restrictions that we must all face. North or
South, we all need rain!”
Holly went on “Like everyone else, we are
‘phoning friends and family, because we all
want to keep in touch with one another and
make sure everyone is safe and well. 
If you’ve not been “WFH”, those long overdue
chores will have  nagged away at you. Sock
drawers have never been so sorted, and as for
kitchen cupboards. Well!  I defy anyone to say,
honestly that they haven’t found something,
during lockdown, that they thought was gone
and lost forever.  However, this doesn’t make for
sparkling telephone calls to friends and family.
With no news or gossip there’s little to chat
about.  
Sumaridge wants to keep in touch with all our
friends. But with no news about past events,

Sophie and Charlotte enjoying carefree summer
sunshine at Henley last year.

Snowboarding in Lesotho. Photo credit: Neo Molise.

What we can talk about are our
passions. Wine and Food!
In this issue, Winemaker, Walter Pretorius will
be talking all about specific vintages of both the
Sumaridge Chardonnay and Pinot Noir, while
Chef Cobus Pretorius has paired dishes with
each wine. And we are charging the ‘Pretorius
Brothers’ to judge a competition for you to enter
with your suggested recipe pairings.
Holly went on. “Worrying is only natural at the
moment, we are all doing it - we can’t stop it,
even though it doesn’t really help!  
But may I suggest ten minute’s escapism? Pour
yourself a glass of wine, sit down, put your feet
up, read Through The Grape Vine and, as Bobby
McFerrin sang, ‘Don’t Worry - Be Happy.’ 

and sadly, at this time, no announcements of
future events, this issue of Through the
Grapevine is much the same as a family phone
calls, it’s short and sweet.
We CAN report that Harvest went well, although
not easy. When lockdown was announced, it
was anything but clear as to what we would be
allowed to do.  However, the last of the hanging
fruit could be brought in, viniculture could
continue, and we have been able to get export
orders safely to Cape Town and “on the water”
headed for Europe. 
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The Upper Hemel-en-Aarde Valley lies
nestled between two opposing mountain
ranges. The Kleinriver mountains and
Babilonstoring mountains, with the Onrus
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 has been grown
here…

Most of our Pinot Noir vineyards are planted
on warmer North Western slopes to ensure
optimum ripeness in this cool climate
region.

Soil types vary across the Estate with
some Pinot Noir planted in sandy-gravel
iron stone soils which creates wines with
good freshness and others planted in
more complex granite clay soils to
ensure good texture in our wines.

Harvested early in the mornings
from the 14th - 27th of February
2015, all grapes were handpicked
into lugs and transported to the
cellar less than one km away
from the vineyards.

All grapes are sorted by hand
with a policy of “if in doubt,
chuck it out” to refine the
careful bunch selection
carried out 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’s individuality
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 nine 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 February 2016, we produced 5,100
bottles (850 x 6 cases). The wine was left to
further mature and soften in bottle for three and a
half years before its release in June 2019.

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 compliments many meat dishes such
as pork, venison and game birds such as duck. 
It also pairs well with seared tuna. 

Walter Pretorius, June 2020.

Pinot Noir 2015 Cobus’ choice

The Steak

Ingredients:

• 4 X 250g Kudu fillets (or any other venison of your choice)
• Olive oil and salt for seasoning

Method:
Season the steak by rubbing it with salt and olive oil.

Set it aside and allow it to reach room temperature.

Cook the steaks to your liking in a hot griddle pan just before serving.

The Potatoes

Ingredients:

• 4 Potatoes peeled and halved.
• 1kg Duck fat (can be replaced by 1 litre olive oil)

Method:
Important things to remember when making a confit of potato

1. The potatoes must be placed into cold fat/oil

2. The potatoes must be completely submerged in the fat/oil

Place the potatoes into the cold fat and allow to slowly heat on a
medium flame.

The potatoes will cook through and then become crispy on the
outside with a soft, buttery inside.

When golden brown, drain on a paper towel and season with salt.

Red Wine Wild Mushroom Brie Compote 

Ingredients:

• 2 punnets or wild or exotic mushrooms
• 125ml Sumaridge 2015 Pinot Noir 
• 125g of French Brie
• 1 pot of beef stock (or a cube)
• 2 Sprigs of thyme
• 200ml double cream
• Some butter to fry off the mushrooms

Method:
Roughly chop the mushrooms and sauté it in butter till golden brown.

Add the red wine a little at a time and allow it to deglaze the pan
before adding the rest to release the lovely flavours of the mushrooms.

Boil the mixture until it has reduced to half the volume.

Add the thyme, stock pot/cube allow to boil through.

Add the cream and Brie and allow to cook while stirring until the Brie 
is melted completely melted.

Season with salt and pepper.

Put your dish together on a warm plate and enjoy with a glass of
Sumaridge 2015 Pinot Noir.

The Roasted Vegetables

Ingredients:

• 500 gms of mixed vegetables cut into even sized pieces 
• 50m olive oil
• 50ml balsamic glaze
• A sprig of rosemary
• Salt and pepper to taste

Method:
Rub the pack of pre-cut roasted vegetables with all the ingredients.

Roast the vegetables at 200C for 20 minutes

Grilled Kudu Fillet
With Balsamic Glazed Roast Vegetables, Confit Potatoes and
a Red Wine Wild Mushroom Brie Compote - serves 4
The ideal dinner for a cold winter’s day.

Cake Batter

Ingredients:

• 85g dark chocolate (70%)
• 85g butter
• 4 eggs
• 85g castor sugar
• 100ml double cream
• 35g cake flour
• 10g cacao powder

Method:
Melt butter and chocolate over double boiler or bain-marie.

Once melted, stir to combine the mixture and let it cool down for 5 min.

Meanwhile, cream eggs and sugar until white and fluffy.

Sift the flour and cacao into the egg mixture. Add the cream and fold all
the other ingredients in to form a batter.

Pour batter in a lined 20 cm cake tin. (A springform tin will work well)

Bake at 180◦ C for 40 minutes or until just set.

It is important to let the cake cool down completely before removing it
from the tin.

Pour the fudge sauce over and enjoy.

Fudge sauce

Ingredients:

• 150g dark chocolate • 150ml double cream
• 3 tbs golden syrup • 175g icing sugar

Method:
Put all the ingredients in a pot, sift in the icing sugar. 

While stirring continuously, allow to simmer till glossy and sticky. 

Pour over the cold cream and garnish. (I used spun sugar strawberries
and mint).

Mississippi Mud Pie 
A decadently delicious, rich chocolate cake for the perfect

ending to a perfect meal. Excellent to serve with fresh
strawberries and Sumaridge 2015 Pinot Noir.
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Recipe Competition

There are few people who won’t admit to having
tested their culinary skills to the limit since lockdown
started. For some it’s a been a sad necessity, for
others it’s been a golden opportunity to spend more
time in the kitchen, dusting off recipe books and
browsing the net trying out all sorts of different styles
of cuisine. Best of all is the experimental chef!
Sometimes these bouts of research lead to moments
of gastronomic genius…more often to culinary
disaster. Almost inevitably, the former gets forgotten,
but the disasters live on in the memory forever!

It’s sometimes said that wines are like people, the
stronger the personality the more polarising they
are.  Both the Sumaridge Chardonnay and Pinot
Noir can certainly be described as having
character, but both wines are approachable and

pair well with a variety of dishes.  Walter has
suggested some pairings, and Cobus has given
us some of his favourite recipes to pair with both
Chardonnay and Pinot Noir.  But what’s your
favourite pairing?

Send us your favourite recipe by 1st August 2020, to
pair with your favourite Sumaridge wine, and you
could win a paired three course lunch for four people
at Sumaridge, when Cobus will prepare and serve
you the dish made to the winning recipe.

To enter simply email your recipe, together with your
name, address and cell phone number to
holly@bellinghamturner.com.

All entrants must be SA residents aged 18 and over.
T’s and C’s apply and the prize must be taken,
subject to COVID regulations, by 31st March 2021.

Suzy and Andy lunched at Sumaridge

with Simon, and returned “Down

Under” bearing wine. They’ve just

completed the purchase of a farm

outside Christchurch  NZ and

Epitome welcomed them to their 

new home.

Justine and Ant’, two Sumaridge family members tied the knot in Tortola BVI. 
A case of Wayfarer will await these wayfarers when they (eventually) get home to SA.

A ‘comfort - cum consolation box’ for Katherine & Scott from Surrey whose

wedding, in Malta, had to be postponed from May until 2021.

A selfie from two ‘front liners’ enjoying a well -earned, socially distanced, coffee break! Wecan guess what they would rather have beendrinking! Two mugs will be winging their wayto Hannah and Lizzie in Central London.

Keith enjoyed a lonely table for one
in his garden in Chiswick, West
London. Luckily his friend Epitome
was there to keep him company!

Cathy & Lawrence should have beenin Amsterdam awaiting a new arrival.Instead, they wet the baby’s headhere in Hermanus! Welcome to theworld Alfie!

Two dear friends of Sumaridge, Serge & Suzke sent this selfie from

their sunny garden near Geel in Belgium. Prost!

Snaps and selfies in lockdown
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Parma Ham Prawns

Ingredients:

• 24 Prawns peeled, deveined with head and tail on (size 31-
40 or queens)

• 2 packs of sliced Parma ham (70g each)

Method:

Cut the Parma in half, lengthwise.

Wrap each prawn in a piece of Parma ham and put on skewers.
There will be 8 skewers with 3 prawns each. 

Set aside until ready to panfry until crisp and golden in a hot pan
with butter.

Chardonnay Beurre Blanc Sauce

Ingredients:

• 65ml Sumaridge 2017 Chardonnay
• 65ml fresh lemon juice
• 2 tablespoons finely chopped shallots (or white onion)
• 85ml double cream
• 200g unsalted butter cubed and chilled
• Salt and pepper to taste

Method:

Boil wine, lemon juice, and shallot in a heavy saucepan over
moderate heat until liquid is syrupy and reduced to 2 to 3
tablespoons.  This takes about 5 minutes. 

Add cream, salt, and white pepper and boil for 1 minute. 

Reduce heat and add a few cubes of butter at a time, whisking
constantly. Add new pieces before previous ones have
completely melted. The sauce will get a rich creamy texture.

Dill Cream Cheese

Ingredients:

• 2 Tablespoons cream cheese
• Juice of half a lemon
• 2 Tablespoons chopped fresh dill
• Freshly ground black pepper and salt to taste

Method:

Mix all the ingredients into the cream cheese.

Put it all together

Serve the prawns on a bed of rocket topped with a dollop of
cream cheese and a drizzle of sauce.
Enjoy this dish with a glass of 2017 Chardonnay.

On the banks of the Onrus river (with slopes
facing South and North West at an altitude of
180m-196m), and a mere eight kms away
from the South Atlantic Ocean, rooted into
ancient decomposed granite soils with loam
and quartzite inclusions, lie our beautiful
Chardonnay vineyards. Mist forming on the
cold Atlantic Ocean during summer, funnels
up the Upper Hemel-en-Aarde valley in the
evenings and back down the valley the next
morning, creating a natural cooling effect in
the vineyards and is what makes our region
ideal for reaching optimum ripeness on noble
varietals such as Chardonnay.

The 2017 vintage was my first vintage as
head winemaker at Sumaridge, and what a
vintage it was!! Our Chardonnay vineyards
had record crops hanging and the quality
of the grapes were phenomenal.  We first
picked the younger vineyard blocks on the
warmer slopes facing North West on 17
February 2017 and remarkably only
picked our older vineyard blocks on the
cooler Southern facing slopes seven
weeks later.  

All grapes were picked by hand early in
the morning. Grapes from selected
vineyards were pressed in whole bunches
and taken straight to barrel from the press
tray for spontaneous oxidative
fermentation. Grapes from other selected
vineyard blocks were destemmed, chilled
and the whole berries were pressed, and
their juice left to settle for 48 hours. 

80% of the juice was racked to French
oak barrels (25% new wood) for
fermentation, at ambient temperatures,

with a combination of native and selected yeast
strains. The wine was then kept in barrel on its
fermentation lees for nine months while
malolactic fermentation completed over a six
month period with a gentle bâtonnage
technique used throughout the seasons. 

The other 20% of the juice went to stainless
steel tanks for a cold fermentation using
Champagne yeast strains. Post fermentation,
the wine was racked back into old French oak
barrels to mature for eight months with zero
malolactic fermentation.

Ultimately, all the batches were brought
together in one blend, and the wine was then
stabilized and bottled in January of 2018.

This Chardonnay strives to present the delicate
fruit expression of the grape, underpinned by
the benefits of well gauged oaking to show off
the inherent qualities and a reflection, in its
purest sense, of this place, Sumaridge. The
typically lively minerality derived from our soils
and cool maritime air, combine effortlessly with
lime, quince and citrus blossom as fresh
flavours which augment the richly textured
mouth feel. 

A versatile wine of classic style best enjoyed
with fish and shellfish, most white meat dishes
as well as creamy pasta meals and can handle
a bit of spice too, but I’m trading on Cobus
toes, so I let him talk about pairiings!

Enjoy!

Walter Pretorius, June 2020.

Tim Atkin welcomed the slight stylistic change
in comparison to previous vintages, and
scored the wine 94 points in his most recent
report on South African wines.

Chardonnay 2017 Cobus’ choice

Grilled Parma Ham Prawns
Served with Dill Cream Cheese and Chardonnay Beurre Blanc Sauce - serves 4
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From our family to your family

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

From left to right: Macayla Blignaut • Jill Younghusband • Jeffry Felix (standing) • Doreen Malgas 
• Rignal (Reggie) Maphumulo (standing) • Nokwandisa Wolita • Lonyulo Msenge (standing) • Zoliswa Maxiza 

• Simphiwe Devese (standing) • Nozuko Mase • Lunga Mgodlwana (standing) • Nolukholo Samuel • Warren Brikkels (standing) 
• Mummy Holly • Thulani Yuyu (standing) • Nobefundisi Wotsetse • Samkelo Zamani (standing) • Lena Tietes • Amos Coert (standing) 

• “Ouma” Pam Turner • Pam Martin.

Seated on ground: Simnikwe Mbaba • Mr. Simon • Siphe Ngcanasa • Adriaan Gardiner • Cobus Pretorius • Sylvester Nyabasa 
• Walter Pretorius.
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