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Harvest time
has arrived!
The harvesting of the grapes is one of the most
crucial steps in the process of winemaking, best
described as exciting but hectic!
As we go to print, our earlier than usual, harvest is in full swing. Here, we ask Sumaridge
winemaker & viticulturist Gavin Patterson to explain the process.
“Of primary importance is to farm
balanced vineyards and time the
harvesting of the grapes to optimize the
stylistic intention for the wine. Healthy
grapes are imperative and therefore
skilled picking by hand and careful
sorting in the vineyard depending on
harvest conditions is an initial action in
ensuring the best possible quality of
fruit.”
Why are the Sumaridge wines
described as being “Estate Wines”?
Sumaridge has been registered by the
South African Wines and Spirits Board
(SARWIS) as an Estate since Spring 2011.
In basic terms, it means we are
recognized as growing, maturating and
bottling our own fruit, grown here on the
Estate. We intend to offer integrity at all
levels of production which in Sumaridge
Estate’s case extends to integrity of site as
well.
How do you decide when to start the
harvest?
A number of factors are considered in the
decision to call the harvest in. It is
important to walk the rows to find the
point at which the taste of the grape
satisfies the criteria planned for the
intended wine. In the lead up to making

the final call it also helps to take regular
samples which are analysed primarily for
sweetness, acidity and pH. Finally
prevailing and forecast weather, labour
availability and transport of product to and
from the cellar door are also important.
Are the different grape varieties always
harvested in the same order?
Generally yes, there are early, mid and late
ripening varieties and they do follow more
or less the same order of reaching
maturity year on year, however the time
period between bud break and fully ripe
remains much the same for all varieties.
Variability is influenced by regionality and
wine style such as earlier than normal
harvest of Champagne varieties for
“bubbly”.
How are the grapes actually harvested?
All Sumaridge Estate’s grapes are
harvested by hand using snips. Not all of
the grapes are ready at exactly the same
time, so many vines are harvested more
than once. The grapes are placed
carefully into stackable plastic lug boxes
which hold only 17kg so as not to crush
the fruit. These are then loaded and
delivered the very short distance to the
cellar door by half ton low bed tractor
drawn trailers.

What happens to them next?
The grapes are taken into the cellar in a
cool state, sorted again by hand, destemmed and sometimes crushed then
processed through the various stages of
winemaking dependent on whether for
white wine or red.
Do you always get the same volumes of
each variety?
No. As with all agricultural commodities
grape yield is also affected to the greatest
degree by the vagaries of the weather
which no one can control. Certain cllimatic
conditions can result in disease
pressure. However, this risk is mitigated
by various preventative measures that
can, if necessary, be employed.
Can you explain what “Vintage”
means?
The calendar year in which the grapes are
grown and the harvest is crushed. In
South Africa 75% of the wine in the bottle
must be from the year specific to that
which the label states. For single varietals
– such as our Chardonnay, Pinot Noir or
Pinotage, that’s simple. However, when
making, for example, Epitome, I may
choose to balance the wine with a small
quantity of a varietal not harvested in that
given year.

Pinot Noir + Hermitage

Cheese at the
hub of EC3

Cheese at Leadenhall

A portmanteau in every sense!
Pinotage should lie at the heart of every selfrespecting South African red wine lover, as our
true home grown variety of grape from the
southernmost reaches of this most ancient of
continents at the Cape of Good Hope! So,
what’s its history?
Although the establishment of the variety was a
result of a careful cross pollination of Pinot Noir
& Hermitage (Cinsault) by the then professor of
Viticulture at Stellenbosch University, Abraham
Izak Perold in 1927, it was by chance that the
material was “saved” from being grubbed up.
Primarily, in its early days, it was the viticultural
attributes of the variety which gave it
commercial interest. However, the good colour
intensity and concentration of flavour were
also recognised.
By 1943 some commercial plantings had
been established and Stellenbosch
Farmers’ Winery lead with the first
commercial wine release in 1961 under
the brand Lanzerac Pinotage 1959.
There are still small lots of this wine to
be found and where cellared well
have recently shown to still be a fine
testament to Pinotage’s age-ability.
As a true South African, Pinotage is
giving in all aspects, but can also
be generous to a fault if not reined
in! When misunderstood and
allowed to run its own course, it
will grow vigorously, produce
abundantly, ripen grapes quickly
and in these circumstances, in
the cellar, the deep inky colour
can appear to be its only natural
attribute with otherwise overt
and vulgar fruit, tough and tannic
palate often exacerbated by
excessive alcohol causing a
propensity amongst winemakers

to apply too much oak. Conversely, one of its
greatest attributes is that when planted in the
right place and handled judiciously, in both
vineyard and cellar, Pinotage, a wine with a
seamless balance of fruit structure and
concentration which lends itself to extended
barrel aging which knits the complex array of
flavour and texture. Invariably this will give
rewarding results no matter what the style.
Our Pinotage? “The book“ says that to produce
top Pinotage one must find ways of achieving a
smaller crop. Well, with Pinotage that’s often
easier said than done! It’s more about achieving
balance in the vineyard which will follow through
to the wine. Our vines are planted on both a mild
sunny east facing slope with relatively deep
granitic gravel contributing full fruit and good
structure and also in a cooler south facing site
offering more Pinot-like restraint and elegant
freshness with satin tannins. The cool maritime
climate of the Upper Hemel en Aarde Valley
strongly supports our quest for balance with this
variety. This coupled with deep but low vigour
soils and an understanding of our fruit and its
tannin structure, enables us to achieve a wine
which whilst showing typicality, has distinct
qualities of its Burgundian parenthood. We like
the layers of dark fruit like wild bramble and
earthy spice, it is muscular but not heavy, the
athletic mouth feel supports a refreshing
roundness on the mid palate with a satin finish.
My advice? Don’t try to put Pinotage in a box,
like a burly Springbok rugby player it is not
likely to fit in the first place, and if so will no
doubt break out ! Be proudly South African
and ENJOY PINOTAGE!!
Winemaker
GAVIN PATTERSON
February 2016

Oxtail and Parsnip Purèe
Ingredients:

In the heart of the City of
London, Leadenhall
Market is one of London’s
oldest dating back to
medieval times, and
although no longer the
meat and game market it
once was, it has always
been synonymous with the provision of quality
foodstuffs. The current structure dating back to
1881 is both a stunning and unique setting in which
to discover the delights of Cheese, a beautiful wine
bar, restaurant and unsurprisingly - cheesemonger.
Founded in late 2005 by Sue Cloke, in 10 short years
Cheese at Leadenhall has become a much loved City
Institution, no easy feat, when other City
establishments have been serving customers since the
18th Century! Serving over 160 British and continental
cheeses, Cheese also serves beautiful restaurant
lunches. The classically taught chef Simon Barnett’s
passion for food shines through in all that he creates in
the Cheese kitchen.
Sue, affectionately known as “the Duchess of Cheese”
by both her longstanding team and loyal customers,
established Cheese having run Harvey Nichols’ cheese
department, and previously Paxton and Whitfield,
London’s most famous cheese shop in Jermyn Street.
Sue is an expert on British and European cheeses,
especially of the artisan, unpasteurised variety. She can
explain the taste and origin of cheeses with minimal
fuss, bags of professionalism, and lots of fun. Sue’s
Assistant Manager Francesca Arti has also been with
Cheese since day one, having worked with Sue at
Harvey Nichols.
When she is not being “the Duchess”, Sue judges at
the British Cheese Awards and the World Cheese
Awards, where she has regularly spotted the winner
well in advance!
In addition to their expertise in cheese, the welcoming
bar staff, Harry, Rob and Marianne, have very diverse
hobbies which makes for some interesting bar talk! But
they all have one thing in common, they are
exceptionally knowledgeable and are obsessive about
the myriad of wines that they serve, and we’re glad to
say that Harry’s favorite red wine is (you’ve guessed it)
Pinotage!
www.cheeseatleadenhall.co.uk
Tel: +44 (0)20 7929 1697

• 6 pieces oxtail
• 1 ltr veal stock
• 1 bottle Sumaridge
Red
• 1 stick celery (diced)
• 1 carrot (diced)

• 1 large onion (diced)
• 1 white of leek (diced)
• 1 star anise
• 1 sheet crepinette
• Bay leaf
• Bunch of thyme

• Bunch of rosemary
For purèe:
• 2/3 parsnips
• 100g butter
• Milk to cover

Method:
• Marinate oxtail in red wine, herbs, and diced vegetables for at least 24 hours.
• Drain (keeping the red wine and stock mixture), pat dry oxtail, and separate out
the diced vegetables for use later.
• Fry the oxtails in a pan with a little oil and butter until they are browned on outside.
• Place oxtails into a casserole dish, add the wine and stock marinade mixture and
the diced vegetables.
• Cook at 160° for 4-5 hours or until soft and falling off the bone.
• Leave the oxtail to cool completely in the stock and then remove them and shred
all the meat off the bones and mix with the diced veg. Season. The bones can
then be discarded.
• Reduce the stock on the hob and then add a little to the oxtail meat, leave the rest
aside to use as a sauce.
• Roll the oxtail meat into balls or patties which you can then wrap in the crepinette,
taking care not to break it. Leave these to cool until you need to use them.
Parsnip purèe method:
• Peel and slice the parsnips, put them in a pan with the butter and add enough
milk to cover.
• Boil the parsnips until soft and then blend this together.
• Add salt and pepper to taste and if you would like an extra smooth purèe pass it
through a fine sieve.
To serve:
Add the oxtail along with some of the sauce to a pan and reheat in oven at 180°
until the crepinette has melted into the meat (around 10 minutes). Reheat the
parsnip purèe and serve with some of the pan juices.

A cheese platter recommendation to
compliment Pinotage:
• Golden Cross: British matured goat’s milk, made near Lewes, in East Sussex.
• Matured Winchester: British cow’s milk, matured for 12 months, and made just
on the edge of the New Forest.
• Tunworth: a creamy soft round cheese, made in Hampshire.
• Norbury Blue: the only cheese made in Surrey. A delicate blue cheese made
with local ingredients.
• Cornish Yarg: a cow’s milk cheese from Cornwall, covered in stinging nettles, it
has a delicate but distinctive flavour.

Harvest time arrives...
...and it’s early!

While our lovely boys and girls
snip - Holly snaps.
Zoliswa Maxiza’s lovely smile
had to be caught on camera!

When the snippers arrive - you know that harvest
is just around the corner.
Looking quite beautiful - our juvenile Pinot Noir
destined for our 2016 Vintage Wayfarer, is ready
to be harvested.

As the first grapes come in to the
cellar Reggie and Mbaba oversee our
interns as the grapes are sorted by
hand. Only the best is good enough!

The first boxes and filled and
gently driven up to the cellar.

When Gavin decides the time is right to call in the harvest,
we have a tea party and ask for God’s blessings, and we
ask David Ngcanasa (in the striped shirt) to say the prayers.
This year it coincided with Holly’s birthday which provided a
further excuse for a big cake!

With everyone champing at the bit to get started harvest begins not long after daybreak.

Now it’s time for de-stemming and the
gentlest of crushes.

Why an alarm clock?
A measured amount of skin contact is vital for
our MCC - so this is roughly the time Gavin
chose to get up in the middle of the night, to go
up to the cellar and extract the skins from the
juice. No wonder his wife, Sharon, refers to
herself as a “harvest widow”!

“My Journey”

Hugo Maritz Exhibition

From the beginning of December until early February, Sumaridge hosted local artist Hugo Maritz with a collection of his wildlife and
figurative paintings.
Hugo has painted professionally since 1995, and specialises in wildlife and figure studies. Hugo started painting at the age of three
and has been a professional artist since his early twenties and over the last 20 years, Hugo has developed a very distinctive style.
Rossouw Modern in Hermanus has represented the artist since 1995, visit www.rossouwmodern.com for more information and to
view further works.

Sumaridge is delighted to be hosting a collaborative exhibition
between two locally based, internationally acclaimed artists
Terry Kobus, pictured left, and Ed’ Bredenkamp on the
right. The private viewing in mid February was a great success
leading to a rash of red spots! The exhibition entitled “My
Journey” will be running in the tasting room until late May.

Pinot Noir
celebration

Father Christmas
& the
carols

Christmas staff
braai
Before every one heads off on their annual Christmas leave,
Sumaridge hold a braai for all the staff. It’s always a happy
occasion as every looks forward to the holidays.
Here’s Holly collecting her Christmas hugs from Nollie and
Doreen.

Jazz & Blues
Our late afternoon jazz and blues concert featuring acclaimed
musicians Tony Cox and Albert Frost and they proved a popular
way to spend the Reconciliation Day Bank Holiday. Lisa and her
team made an excellent Wayfarer fruit punch, which had people
foot tapping along in no time!
Just before Christmas Sumaridge hosted a concert of Carols by
Candlelight, which we very much hope to make a tradition.
Accompanied by the glorious Abagold Choir, about 200 people
joined in the festive fun with Father Christmas arriving on a fork
lift truck to deliver a small present to all the children! The only
dampener was the fire that raged coming over the mountains
into the valley. There was much concern for friends and
neighbours and the concert was punctuated by helicopters
collecting water from our high dam.

The last weekend of January sees almost all the winemakers in
the valley gather at Bona Dea to meet with fellow “pinotphiles”
and celebrate, compare and contrast all the world class Pinot
Noirs produced across the three appelations in the valley.

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

part of
Become

ed
es are
ate extend
. Our win
aridge Est
uth Africa
the Sum
ere in So
or anywh
front do

to your

■ 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

Christmas
competition
CONGRATULATIONS to Mr Michael
Barker of Parktown, Johannesburg, the
winner of the Christmas crossword
competition, who received a six bottle
case of Wayfarer.
The correct answers were...
Across
1 Riddling
4 Pinotage
6 David Genola
8 Hardys
10 JRR Tolkien
11 Wimbledon
17 Joan Collins
18 Italy
19 Sideways
20 French Kiss
22 Toulouse Lautrec
25 Phylloxera
27 Clarence
28 Benjamin Franklin
29 Chardonnay
33 Oenology
34 Cape Verde
35 Sam Neill

Down
2 Napoleon
3 A Good Year
5 The Andes
7 Alexander Fleming
9 Dionysus
12 Lord Peter Wimsey
13 Botham, Merrill Willis
14 Australia
15 Moonraker
16 Martin Luther
21 Stephen Fry
23 Pickwick Papers
24 Van Gogh
26 Hogshead
30 Armenia
31 Ernie Ells
32 Norway

Forthcoming Events
Between now and the next edition of ‘Through the
Grapevine’, Team Sumaridge will be out and about
meeting friends old and new, so please come and visit us
at any of the following events:
■ Winex Mpumalanga - 3 and 4 March
Hemingways Casino, Vincent, East London
More information: www.winex.co.za
■ Winex East London - 7 and 8 April
Hemingways Casino, Vincent, East London
More information: www.winex.co.za
■ Tuning the Vine - 9 March
Bree Street, Cape Town
More information: www.tuningthevine.co.za
■ Tuning the Vine - 13 April
Bree Street, Cape Town
More information: www.tuningthevine.co.za

New Art Competition
In conjunction with Hermanus FynArts, Sumaridge are delighted
to announce the inauguration of a new art competition, open to
Grade 11 & 12 students in the Overberg who will compete for the
Violet Bellingham Memorial Trophy - named in memory of Holly’s
mother who was an accomplished watercolourist. The art will be
on display in the tasting room from the beginning of June, and
the prizes will be awarded on World Youth Day 16th June.

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

