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Meet the team
Six different cultures, one company that brings Aaldering wines and
luxury lodges to your home and your heart. Team Aaldering is
at your service on three continents. We proudly present to you our
team members from (South) Africa, Europe and Asia.

Fons Aaldering

Marianne Aaldering

Based in the Netherlands
When I look at Aaldering: I am very proud. What
started as a dream, turns out to be a professional family owned and managed company,
acquiring accolades both on the wines as on our
lodges. I always aim for perfection and to my
best knowledge with Aaldering we are well on
our way
My favourite Aaldering wine: Lady M, what else?
My ambition for Aaldering is to have Gold
medals for all our varieties

Based in the Netherlands
My favourite Aaldering wine
is our Sauvignon Blanc and of
course Lady M
Why should we drink Aaldering
wines? Because in my opinion
they are the best, coming from
South Africa. They are pure
and elegant

Co-founder and owner
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Co-founder and owner
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P.J. Geyer

Jacqueline Aaldering

Based in South Africa
Vintage: 1976
Why is there the love for wine? It’s art
in a bottle, it’s creative. It’s serious.
It’s everything
First or second love? I am a family
man and a winemaker, or a winemaker and a family man. Love it both
Your favourite Aaldering wine: How
can I prefer one of my children?

Based in South Africa
Vintage: 1975
A wine lover? How could I not be?
My favourite Aaldering wine is the
Sauvignon Blanc. Yes, and for the sake
of my mum: Lady M
The Aaldering Luxury Lodges are my
daily business and my everything
I am reaching for the stars at Aaldering by making guests feel at home. I
enjoy all the ‘ten’ ratings that we are
collecting

Lee Ashwin Meyer

Johnna Zeng

Madri Gerber

Based in: South Africa
Vintage: 1992
I like my job because I like to work
with people and learn new things. My
service always comes with a smile
When I am not working I love to try
new recipes in my kitchen and watch
movies afterwards

Based in Xiamen, China
Vintage: 1986
Asia loves Aaldering wines because
you will find an elegant Aaldering wine
pairing beautifully with Asian cuisine
My happiest moment: Meeting up with
friends for a nice dinner with nice wines…
My favourite Aaldering wine is
Pinotage Blanc

Based in the Netherlands
Vintage: non-vintage (like Champagne…
I am the bubble)
Aaldering, this is why I love it: Because
the company always strives to excel.
No effort is too challenging for us as a
team: we strive from the vineyards, to
the grapes, to the cellar, to the barrel, to
the tasting and the bottling to make the
best wines
My favourite Aaldering wine is Pinotage
Blanc

Winemaker and viticulturist

Lodge and Tasting
Room assistant

Hospitality & Finance manager

Sales manager Asia
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Gert-Jan Posthuma

International Sales
and Marketing manager
Based in South Africa
Vintage: 1972
My favourite Aaldering wine used to be
the Pinotage, but I am now blown away
by our Shiraz
My job means excitement, there is never
a dull moment at Aaldering.
Best moments: Seeing the grapes coming in for another wonderful 150,000
bottles that will find their way to about
40 countries worldwide
I am reaching for the stars at Aaldering
by continuously focusing on quality and
marketing control

Brand manager Europe

John Steyn

Mano Vogen

Marlvin Sosa

Based in South Africa
Vintage: 1976
I like my job because I can develop
myself here, together with a great
team
When I am not working I watch sports
or read books. When a game is
boring, I do both

Based in South Africa
Vintage: 1991
I like my job because I love making
wine. And we at Aaldering are making
the best wines
Favourite Aaldering wine: They are all
the best. I see the vines, the grapes,
the whole process, how can I not love
them all?

Based in South Africa
Vintage: 1989
At Aaldering I have an all-round job on
a beautiful farm that gets more and
more beautiful
When I am not working I like to do nice
things together with my wife. Uhm,
shopping, meeting friends or…

Marilyn September

Respect Njombo

Calitha Manhango

Based in South Africa
Vintage: 1967
My job makes me happy because
I see happy guests and I am part of
a wonderful team at an international
company. Sometimes the Aalderings
do surprise me, but I love all of them

Based in South Africa
Vintage: 1988
I like my job because it’s healthy to work
outside. You should see my appetite
after a night out there
My favourite guard dog is: Max
Aaldering to me means: Happiness, what
else?

Based in South Africa
Vintage: 1984
My favourite guard dog is: Lexi
I like my job because Aaldering is a
very pleasant workplace. Come and
see for yourself, we welcome you with
a smile

Tractor driver

Housekeeping

Assistant winemaker

Security guard
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Farm worker

Security guard

Dear
I

t is a pleasure to write the foreword for this edition (the fifth already!) of The South African Dream. We
are getting a lot of positive feedback
on our magazine. By now, as many as
12,500 copies are printed. The magazine is distributed at the various wine
trade shows and tastings and is included in our wine deliveries around the
world. Upmarket wine shops in various
countries also hand them out to their
customers. Our wines are of course our
primary visiting card, but the magazine
certainly helps to show the world who
we are and what Aaldering Vineyards
& Wines – Luxury Lodges stands for.
Although Europe is still our number
one market, there has been a marked
increase in turnover in other parts of
the world in the last few years. Notably
in countries in the Far East and in the
Caribbean, the number of customers
(and the number of people who enjoy
drinking our wines) has significantly
increased. At the moment, Aaldering
Vineyards & Wines exports to no less
than 42 countries around the world!
In order to meet rising worldwide demand, we have planted new vines in
the past months. Our neighbour Blake
was willing to sell us 3.5 hectares of
prime land and in four years’ time this
will undoubtedly result in outstanding
wines. Growing wine takes time, and we
have learnt to be patient.
These past few months we have also
been experimenting vigorously with
non-alcoholic wines, but that is not
going to work out for the foreseeable

wine lover!
future. Spoiler alert: our winemaker
does not want to work in a “fruitjuice
factory”. Why try it then, you might
wonder. Because we see a growing
interest in non-alcoholic beers, mainly
in Europe. So why not try to produce
a non-alcoholic wine, we thought. Our
advice now is: drink in moderation and
do enjoy a glass of good wine.
And what is the situation in South
Africa, people in other parts of the
world often ask us. The short answer
is: it is a country that is working hard to
attain its full development. The rand is
still weak, the economy is an uphill battle and safety is still an issue. On the
upside, the country has got rid of its
bad political leaders and corruption is
on the way out with the arrival of Cyril
Ramaphosa. And apart from this:
South Africa is one of the most
beautiful countries in the world with its
glorious nature, friendly people and
affordable living. And it goes without
saying of course that the country
produces the best wines!
Last but not least we would
like to take this opportunity
to express our appreciation for our team. We are
very proud of what our
management team
has achieved, the
running of the company is in good
hands, as ever
P.J. Geyer produces his very highqual-
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ity wines, guests staying at our lodges are over the moon (9.8 rating on
Booking.com), and our staff is happy
and content.
In South Africa the sun always shines,
and we would love to welcome you for a
stay in one of our lodges and/or a visit
to our Tasting Room on the estate.

Welcome in
South Africa,
Marianne and Fons Aaldering

Aaldering Estate in Devon
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Valley

Reaching for the stars…
11

Harvest

report
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T

he harvest is an annual challenge, as
winemaker P.J. Geyer so beautifully puts
it: “I am not here to dictate to Mother Nature,
nor will I ever complain about what she gives.
She sets the rules, we adjust. But having only
just seen the back of a three-year drought (our
worst yet), I will say that we’ve become well
acquainted with this Mother’s more demanding
side. And in the process we have learnt that
listening to her cries and demands is a pretty
good idea – and the key to an excellent
harvest.
“The dry, warm conditions that dominated
the 2018 harvest season persisted into the
post-harvest period, which had a positive effect
on leaf drop and the accumulation of essential
reserves. Then came the winter – a real Cape
winter with a decent amount of cold and rainy
days. The long-awaited good rainfall meant that
we could expect the 2019 grape crop to return
to normal levels, and we could all return to
showering daily!
“The size and quality of the 2019 grape crop
was further influenced by the vineyards’ ability
to recover from the drought. The weather

“ALL IN ALL,
IT WAS A
CHALLENGING
YEAR, BUT WITH
A VERY POSITIVE
END RESULT.
I AM ESPECIALLY
HAPPY WITH
OUR SAUVIGNON
BLANC AND
PINOTAGE
RESULTS SO FAR
– I’M CONVINCED
THEY ARE WINES
WORTH WAITING
FOR”
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conditions in the flowering period leading up
to the harvest also played an important part.
Spring set in earlier, and the vines initially
started to bud earlier than usual. And
September had some more demands in store,
with temperature fluctuations delaying vine
growth, in certain cultivars leading to late and
uneven bud burst. More rain called for
meticulous canopy and fungal disease
management. Eventually September relented
however, temperatures rose again, and the vines
grew well.
“All in all, it was a challenging year, but with a
very positive end result. I am especially happy
with our Sauvignon Blanc and Pinotage results
so far – I’m convinced they are wines worth
waiting for.”
Please take me with you in these demanding
2019 harvest weeks. When did harvesting start
and when did it end?
“Harvesting started on 5 February, one week
later than last year, and finished on 3 April.
I have never known the harvest to finish as late
as this.”

What is in the cellar/barrels now, and how many
bottles did you produce in 2019?
“We produced 150,000 bottles in 2019. Although production in the rest of South Africa
was down by 24%, we went up by an average
of 30%. This was due to the fact that we adjusted our vinicultural practices to compensate
for the drought. We are now also preparing to
bottle our 2018 Pinotage and 2018 Cabernet
Sauvignon-Merlot… My first serious reds going
to bottle.”

be in balance for what our soil and vines can
provide in 2020.”

“I BELIEVE WE
WILL BE IN
BALANCE FOR
WHAT OUR SOIL

What are you most excited about?
“Of course the Sauvignon Blanc 2019. The time
of picking a grape is essential to the quality of
any wine. I believe we have hit the ‘sweet spot’
with the picking time this year.”

AND VINES CAN

When the magazine is released it will be harvest
time 2020. Any comments on what you expect
from the 2020 harvest as you can see it now?
“The growth has just started and it is not possible to make a projection yet, but what I can say
is that the budding was much more even this
year than in the last two years. There has not
been a lot of rain since the start of the growing
season, but so far our water readings show that
we do not need water yet.”

PROVIDE IN
2020”

What was the challenge this year to raise the
quality of the Aaldering wines to an even higher
level, aside from the drought?
“My aim is to have the vines in harmony and in
balance. I have been slowly adjusting the tons
per hectare (yield) since 2017, as this is an
important factor towards quality. I believe we will

14

Dear readers, as you can see Aaldering
Vineyards & Wines is thriving and is making its
best wines ever. Try and taste them yourself.
Cheers to another magnificent year…

A A L D E R I N G V I N E YA R D S & W I N E S
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Spotlight on…
AALDERING PINOTAGE BLANC

T

The Aaldering Estate Pinotage Blanc is a rarely seen
Blanc de Noir, chosen by many sommeliers as their absolute
favourite. What is the story behind this wine?

his Blanc de Noir is actually not very
common in the wine world. Owner Fons
Aaldering reminisces. “The idea for Aaldering
Vineyards & Wines to take on this winemaking
challenge first came about when our winemaker
exceeded my expectations with his first white in
2012. The Maiden Vintage Chardonnay 2011 was
simply divine. Then we discussed the idea of
creating a Pinotage Blanc. We would be creating
something new and exceptional by using the
Pinotage grape. It would be pioneering work!”
As Fons recalls: “Our winemaker admitted he had
little hope of succeeding with a Pinotage Blanc.
He had no idea what to expect from the varietal
in a white edition. The aromas of the Pinotage are
often disputed and to vinify one in white – without
even ageing the wine in oak – was a slightly
disconcerting assignment for him. But, having seen
what he could do with whites, I challenged him to
undertake the experiment. I am always in favour of
new experiments and in those days, we were fully
ready to take the risk.”

“WE WOULD
BE CREATING
SOMETHING
NEW AND
EXCEPTIONAL”

inoculated with cultured yeasts. At this point, the
winemaker noticed a lot of beautiful peach and
apricot aromas and he was intrigued by this development. Whilst the wine was ageing on lees,
post-fermentation, something happened. It started
to show an elegance and freshness, the winemaker
told me with growing enthusiasm, and this after
seven months on gross lees! He could not believe
the outcome. A beautiful, smooth, structured wine
with a rich texture, a concentrated mouthfeel and
a luxurious, creamy finish. Portraying peaches and
banana peel on the nose, this wine was an absolute
‘pleasure’ to drink.”
An astonishing wine
The Maiden Vintage Pinotage Blanc 2012 was
debuted at Cape Wine in September of that year
alongside the Maiden Vintage Sauvignon Blanc
2012 and the second vintage of the Chardonnay.
Fons: “I and the rest of the Aaldering team were
both anxious and eager to see how the Pinotage
Blanc 2012 would be received. Much to everyone’s joy it astonished the wine industry. Even wine
writers such as Neil Pendock were amazed by the
sophisticated and unusual wine. Perhaps the only
one who wasn’t surprised by the high quality and
taste of the Pinotage Blanc was me, because I had
faith not only in the grapes but also in the skills and
expertise of my winemaker. And on top of producing
this fantastic wine, he had also just finished designing the winery’s cellar to meet his winemaking
needs and desires. Perhaps it’s a reminder to always believe in one’s own capabilities.”

Dull and tasteless?
The Pinotage grape grows exclusively in South
Africa and the microclimate of the Devon Valley in
Stellenbosch lends itself to raising top quality
Pinotage berries. At that time the vines were
fourteen years old and they were harvested in low
yields. The winemaker was perturbed by a potential
lack of body and nose that might result in a ‘dull
and tasteless wine’. His apprehension was fuelled
by the fear that the whole affair would be a waste
of the precious grapes which could have been
utilised to craft the praised and much-loved red
Pinotage.

From that moment on the Aaldering Estate Pinotage Blanc, which is produced in limited quantities,
has been highly sought after, with orders from the
most exclusive, Michelin-starred restaurants placed
worldwide. With only five or six other wine estates
producing Pinotage Blanc, this pioneer is well on
the way to a glorious future.

An unbelievable outcome
Fons: “The juice spent a maximum of fifteen
minutes on the skins. Hence a perfect white colour
was achieved, without the need for carbon fining.
The juices were then settled in stainless steel and
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Barrels
ARETHE

					
					WINEMAKER’S
					BEST FRIENDS

T

French oak is used widely for winemaking, but just as there are many
different kinds of wines on the market, there is also a huge diversity of coopers.
We take a closer look at how wine barrels are made and
P.J. Geyer shares his insights on the winemaker’s needs when it comes to barrels.

he earliest traces of wooden barrels used
to carry wine were found in Italy. The
barrels date from the end of the 5th century.
Barrels were less fragile and could be handled
more easily than earthenware jars. They also
provided bigger capacities. As a result, they
rapidly replaced the amphora. From that time
on, the barrels were used to preserve and age
wines and alcohols.
For the region of Bordeaux, the northern

“IN FRANCE,
ABOUT 700,000
BARRELS ARE
MANUFACTURED
EVERY YEAR
FOR WINE
AND ALCOHOL
AGEING”
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countries and England were the main
commercial markets until the end of the 17th
century. Once vinification was over, wines were
dispatched on the lees in brand-new barrels.
The barrels, which were sent by sea, never
came back and stocks had to be constantly
replenished.
Barrels became scarce in the 20th century as a
result of new means of transportation and the
emergence of tanks, made from new materials

A A LDER IN G V I NE YA RD S & WINES
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using bar codes or codes of six or eight
numbers. Once the barrel heads have been
stamped, the barrels are ready for transport to
the wine estates. At Aaldering winemaker
P.J. Geyer is eagerly awaiting his supply.

like plastics and stainless steel. In the early 80s,
wooden barrels were used by top producers
only. At the time, they seemed to have only
drawbacks, particularly due to maintenance.
Since the last two decades, however, the
numerous advantages of ageing wine in barrels
have been rediscovered throughout the world.
Wood modifies wine so much that it is currently
regarded as a component that is essential to
the maturation of great wines.

How do you choose your barrels?

How the barrels are made

Today only French oak is used to store and age
wines. It is sturdy, watertight, easy to split, and
oak bends wel. In France, about 700,000 barrels
are manufactured every year for wine and
alcohol ageing. This production involves 1,500
workers and 70,000 m of wood, that is to say
350,000 m of logs. The seasoning takes from
9 to 36 months, depending on the coopers,
during which time the amount of water retained
by the wood goes down from about 60% to
16%.
Barrels are made from long pieces of oak,
called staves. They are fixed with wooden
dowels and rings. The exact shape is vital,
because when they are brought together
and curved into shape, the barrel must be
watertight, without any glueing or mechanical
fixing. Heat is used to help bend the staves, in
conjunction with pressure from metal hoops.
Once the barrel is constructed it is toasted
over a flame. The level of toast matters in terms
of the flavour impact on the wine that will be
stored in it.
For Aaldering some of the barrels are toasted
or cooked with ceramic devices. In this awardwinning technique fire is replaced by water.
The barrel is called the Eclat Hydro-Ceramic
Barrel. Its ageing properties are unique: a barrel
that has never been exposed to smoke but
has instead received in-depth steam-toasting.
This results in an emphasis on fruit during the
ageing process, with the gentle integration of
well-rounded, fresh tannins, both in the case of
red and white wines.
After toasting, the hoops are removed from
the middle of the barrel and the outside is
sanded. Every barrel has an identification code
allowing it to be traced back to the trees of
origin. The quality of the barrels is based on
grain type. Woods from different origins may be
assembled in the same barrel. The guarantee of
origin is related to a county or region and not to
a specific forest. Batches are broadly identified

“ONLY THE
BEST QUALITY
WOOD IS GOOD
ENOUGH FOR
OUR PRECIOUS
WINES. THE
BARRELS
WE USE AT
AALDERING ARE
MAINLY MADE OF
FRENCH OAK”

P.J. Geyer: “Only the best quality wood is good
enough for our precious wines. The barrels we
use at Aaldering are mainly made of French
oak. Seasoned for 36 months and chosen from
specific forests. The life of an oak tree is 250+
years before it is ready to become a barrel. The
barrel’s wood influences your wine, which has to
have a constant quality.
“Try to see a barrel as the stem of a flower and
the wine as the flower. A barrel should keep
the flower straight so the world can see its
beauty, it should not overpower the flower. The
cooper we use has years of experience and
has developed his own style. Add to that the
winemaker’s secret... I prefer medium toasted,
tight grain barrels to ensure a long slow
maturation with elegant oak tannin extraction.”
There seems to be a little nice-to-know about
the grain?

“An interesting fact is that the grain on the sunny side of the tree might differ from the grain on
the shady side (the sunny side of the tree can
have a wider grain whereas the shady side can
have a finer grain). Therefore selecting wood
according to forest for example is not enough
when you are selecting your barrels.”
How many barrels do you need annually?

“On average we order around 80 barrels a
year which means we have 30% new oak in
combination with our older barrels. In total we
have about 400 barrels in our cellar.”
What is the price of a barrel?

“A barrel costs around 800 euros and can be
effectively used for five years.”
And does size matter?

“Size does matter . We mainly use 225-litre
barrels for the Bordeaux varieties.”
Are there specific types of barrels or wood that
you use for certain wines?

“Yes, but these are the tricks of the trade! And
I have 22 years of experience of course. So I
know which barrel is the perfect stem for the
flower.”
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Welcome
to the

new cultivars
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In 2017 the company managed to acquire 3.5 hectares of new wine land.
It enabled the estate to rotate with the existing wines, and to plant new
and exciting cultivars.
Aaldering winemaker P.J. Geyer explains what is new on the estate.

I

t is a beautiful sunny day in December and
together with winemaker P.J. we overlook the
sunny, wind-kissed vineyards.

If you plant new vines, how old are they? And
how do you select them? Do they come from
South Africa or from Europe? Questions,
questions, questions…
P.J. smiles while luring me back to the cellar and
tasting room where we have a magnificent view
over the vineyards: “Cuttings are made the year
before planting. So, in fact the vine is already a year
old when planted. We have four big growers in the
Western Cape and you order the rootstock and
clone you want jointly through them. All vines where
imported at some stage to create the mother plant
and have been cultivated over years of research in
South Africa to adjust to our specific terroir. Before
we started planting we had an extensive soil research done in collaboration with VINPRO and the
University of Stellenbosch to find out what vines
would thrive best on our magnificent terroir. As they
say: happy plants give happy fruits.”

Isn’t it a winemaker’s dream come true to be
able to take your pick from new cultivars in order
to create the most beautiful wines?
P.J. Geyer: “Yes, it is. The cultivars chosen were
the five Bordeaux beauties: Merlot, Cabernet
Sauvignon, Cabernet Franc, Petit Verdot and
Malbec and we added a one-hectare block of
Pinotage Bush Vine. You can start planting from
August, but the soil moisture plays the biggest role.
Too wet and we have no oxygen in the soil, too dry
and the plants have no substance to hold on to.
We decided to finish the irrigation first and then
manipulate the moisture ourselves. We started the
first week of October 2019 and are half way now.”
Why did you choose these new cultivars and
what will they bring?
“A blend like this is like a marriage. Merlot is the
feminine one and Cabernet Sauvignon the masculine one… The husband and wife if you like. You need
more woman power to balance out the man, so
more Merlot is needed to keep the balance of the
wine. Only one cultivar has its feet on the ground:
the Cabernet Franc. It has mushroom and forest
floor characters. He acts the priest to perform the
marriage between Merlot and Cabernet Sauvignon.
Every marriage has that ‘mother-in-law’ zesty,
bitchy and sharp element, in this case the Malbec.
Not needed for too much of her, but she plays an
important role in the exotic taste of the marriage.
And then… every family has that old man sitting on
the doorstep smoking his pipe. He has all the advice of the world ‘if only’ he’s allowed to share it. He
is the backbone that keeps it all together and his
name is Petit Verdot. What a perfect blend this is
going to be…”

“ALL VINES HAVE
BEEN CULTIVATED
OVER YEARS OF
RESEARCH IN
SOUTH AFRICA TO
ADJUST TO OUR
SPECIFIC TERROIR”

Can you explain what each cultivar brings to the
wine?
“Oh yes: Cabernet Sauvignon brings structure and
fruit. Merlot gives elegance and balance. Cabernet
Franc for those earthy tones. Malbec is synonymous for spice and exotic flavours and last but not
least: Petit Verdot is the backbone and adds
acidity.”

How long does it take to get good grapes from
newly planted vines?
“Four to five years, depending on growth.”
How many hectares are planted, what is the
position and the soil, and why is this beneficial?
“We planted 3.5 hectares, and we replanted another 3.0. As you might know, the sun wakes up
in the East and goes to sleep in the West. For the
Bordeaux cultivars we chose a North/South row
direction. This will help the even ripening of tannins
as the berry will receive morning and afternoon sun.
For the Pinotage Bush vine we decided on East/
West rows to have a little less sun as Pinotage is
an early picking cultivar. This ensures that the sun
will still ripen the tannins, but not too much as this
will make them too strong. All our vines are planted
on some of the best South African soils, consisting
of decomposed granite, Hutton (red soil containing
excellent micro elements), and enough clay to hold
water.”
After this explanation we can do nothing but
wait with bated breath until the results are in the
Aaldering bottles in the years to come..
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H A P PY
AALDERING
NEWS
Manager’s
Cottage
finished
The focus was on Christmas,
and we have managed it!
After nine months of building,
our winemaker has moved into
Manager’s Cottage with his
family. Built in the Cape Dutch
style, it has a thatched roof and
a red flagstone floor. But the
cottage also features modern
bathrooms, a state-of-the-art
white kitchen and central
heating. We wish the family a
very happy stay in this beautiful
home which is a handsome
asset to the Aaldering estate.

SAWi – Aaldering
Top 10 SA wine producer
South African Wine index is a South
African non-profit organisation. Over
the years, it has developed an algorithm based on the outcome of the
various wine competitions
South African producers compete in.
Every year the different scores are
added up and certificates awarded.
We are suitably proud of our 2019
certificate. Not only have four of our
wines been awarded a Platinum 95+,
but our winery has also been listed
as a Top 10 wine producer. It goes
without saying that we are extremely
grateful to SAWi.
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Farming per square meter
In previous issues of this magazine and in our newsletters we already reported on the techniques employed when farming and making wine.
Aaldering has been using satellite imagery and
computer programmes available to the wine growing
industry for years. And of course we have now also
started to make use of the newest technique on the
market: the drone.
This drone has a special eye which is sensitive to
insects. Insects converge on and around “diseased”
plants. The drone’s images provide an overview of
the vineyard and earmark the affected plant with a
red dot. Instead of having to treat the whole vineyard for insects, we now only have to treat a specific
number of plants. This technique appeals to us very
much. It completely fits in with our philosophy of not
only producing the best wines but also producing
them in the most ecologically sound way. “Farming
per square metre”, so to speak.

Drought conquered
In 2016, 2017 and 2018
there was unparalleled
drought in Southern
Africa. Many sectors –
the winemaking industry
and hospitality certainly
among them – were hit
by this long drawn-out
period of drought. In April
2018 the situation had
become so bad that many
people in Cape Town had
started to prepare for Day
Zero. The moment that
turning on the taps would
not produce any water
was imminent. By making
sensible use of the water supply and by collecting our own
water our guests at Aaldering Luxury Lodges remained
largely unaware of the imposed restrictions.
Wine houses producing bulk quantity had to take a 30%
cut in grapes harvested. Boutique producers like Aaldering,
however, had excellent years. Our state-of-the-art irrigation system enabled us to supply the vines with just the

right amount of water at the right time. Mother Nature
took care of the rest. The result: an excellent balance of
fruit and minerals in the 2018 wines. Our white wines, and
the Lady M, frequently got favourable write-ups in the
international press. Our red wines are not quite ready yet,
but if the signs from our barrel room are anything to go by,
there is nothing to worry about.
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H A P PY
AALDERING
NEWS
Aaldering Luxury Lodges
Are you staying at one of
the three Aaldering Luxury
Lodges in the near future?
Do not be surprised if one of
the other guests turns out to
be a wine importer. Aaldering
wines are exported to about
forty countries around the
world and we have invited
our importers for a stay on
the estate, preferably during
harvest time. It will be a good
opportunity for them to experience first-hand the dayto-day running of a working
boutique wine farm. It is simply an unforgettable experience to stay at an active wine
estate, and it often results in
friendly relationships for life.

Trade shows lead to
new markets

“My kind
of Chardonnay”

Selling wine is not easy. Buyers are spoilt for choice and even
if a choice has been made to buy South African wines, there
is still more than enough to choose from. Aaldering has been
producing terroir-driven wines of excellent quality for more than
ten years now. These wines are exported to more than forty
countries. But of course we are always on the lookout for new
markets. One of our objectives is to reach as many wine lovers
as possible all around the world. How do we go about that?
One of the things we do is take an active part in trade shows
like ProWein in Düsseldorf, Germany. But we also attend trade
shows in Hong Kong for instance. As a result we have been able
to open up new markets in Brazil, Russia and Hong Kong. Aficionados of the Aaldering wines living there are now able to buy
our entire range of products.
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Tim Atkin from the
UK is an international
wine writer and Master
of Wine with over 33
years of experience.
Tim is also a passionate photographer.
Every year he travels
around South Africa
and writes his “South
Africa 2019 Special
Report”. There is a
good reason why he
calls South Africa the
most interesting wine
country in the New World!
In 2019 Aaldering went through the magic 90-points
mark and received 91 points on the Estate Chardonnay
2018. “My kind of Chardonnay,” was Tim’s personal
remark.
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Vivino app
It is of course fantastic
that connoisseurs and
wine experts are writing
about the Aaldering wines. But in the end, it is
the consumer that counts.
That is why we are very
pleased with the Vivino
appraisal app. This app
is now used by more than forty million people
worldwide to judge and/or check a wine. A photograph of a wine label will provide a wealth of
information. And once you have tasted the wine,
you can rate it using the app.
Aaldering wines score very well on the app, averaging 4 to 5 stars (5 being the highest) in quite a
substantial number of reviews. Moreover, our red
wines belong to the best 3% of wines in the world
and to the 1% of best wines from Stellenbosch.
For our white wines this is 2 and 4% respectively.
Thank you, Vivino users. Please keep on drinking
our wines, and keep on giving them favourable
ratings...

“Red wines improve
as the years go by”
The Aaldering wines have been on the market since 2009. They quickly
found their way to countless wine lovers around the world. Partly as a result of the sophisticated wine production techniques, the French oak casks
and the use of natural cork, these wines are very suitable for cellaring. To
further refine our methods so we can pinpoint the exact moment when
the wines should be put on the market, we have advanced plans to build
an additional wine cellar. This so-called “maturation cellar” of about 300
square metres will of course be climatised for the wines to mature in peace.

Magnums
and
bigger
In the previous edition of our
magazine we reported a new
Magnum range with bottles of
up to 15 litres. This has turned
out to be a very successful
venture and we have received
many enthusiastic reactions.
The different sizes have been
used at parties and special
dinners, but have also been
used as promotional presents.
There are only a few bottles left, for sale in one of the
22 HANOS branches in the
Netherlands and Belgium.
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Enviro
A SMALL BUT VERY IMPORTANT LOGO

A

It only takes up a little space on the back label of the Aaldering wines:
the EnviroWines logo. But what does it stand for?

s international sales manager Gert-Jan
Posthuma puts it: “Believe it or not, but
South Africa’s winemaking industry and wine
export are very strictly regulated. If the wine
does not meet the high-quality requirements, it
cannot be exported. And if the wine producer
does not fulfil a minimum number of production
quality standards, he cannot even sell his wines.”

The Wine and Spirit Board
“The most important South African regulator
is the Wine and Spirit Board (WSB). They have
had a separate programme for sustainable production, called Integrated Production of Wine
(IPW) since 2000. This set of rules and regulations ‘tests’ a wine producer on all sorts of
different things like energy consumption, water
management and waste disposal. After approval, the wine producer is allowed to use the label.
This label has been on the Aaldering bottles
ever since we have started to use our own wine
cellar. We are suitably proud of that.”
Eco-friendly
“Enviro raises the ante considerably. They also
look at energy self-sufficiency, minimising the
use of pesticides and fertilizers, and at their
natural ingredients.
“We at Aaldering not only do our best to make
beautiful wines, we also do this in the most
eco-friendly way. That is why we are glad that
an organisation such as EnviroWines recognises
and approves our production process. We are
joined in this by only nine other wine producers.
Mind you, there are 575 wine producers in the
Cape.
“A practical example is soil condition. Every year
after harvest we systematically test the soil. In
this way we know exactly which nutrients have
been used by the vines during the growing season, and we can replenish them in the winter
period.”

“OUR
APPROACH TO
WINEMAKING
IS ONE OF
TRADITIONALISM
AND MINIMAL
INTERVENTION,
USING NEW
TECHNOLOGY
WHERE IT
MATTERS MOST”

decided to build our own wine cellar, we immediately installed all the required facilities and
options to avoid an unnecessary burden on the
environment. If at all possible, we wanted to do
something back. We are actually happy with the
Enviro regulations and instruments. We want to
leave behind something for future generations.”
Why not produce organic or biodynamic wines
then?
Fons: “Maybe that is a bridge too far. It remains
to be seen whether these wines will be nice cellar wines, wines consistent in quality...
“The focus on producing premium wines, whilst
nurturing and taking care of the environment
and the land, epitomises the ‘Aaldering way’.
Aaldering aims for elegance and freshness, with
a sense of place.”
It is important to Fons and Marianne Aaldering
that people are able to enjoy a bottle of
Aaldering wine and feel the passion, commitment, and sense of the place that it exudes.

Owner Fons Aaldering adds: “Whichever way
you look at it, winegrowing depletes the soil.
You use up a little bit of nature. Once we had
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ODE TO

the Aaldering wines
Dutch wine writer and South Africa lover Gert Crum has been invited to visit
Aaldering Vineyards & Wines – Luxury Lodges for a comprehensive tasting.
In this article he compares notes.

M

any wine lovers spend a blissful, warm and
wine-sprinkled time in South Africa. And if
you are interested in good wines, Stellenbosch is the
centre of the world.
Is Stellenbosch a city or a village? There is a university.
There is a hospital. There are busy shopping streets.
And a number of restaurants with outdoor seating.
A city, you might think. But Stellenbosch looks and
feels like a large village. City or village, Stellenbosch
and its stunning surroundings have a lot to offer.
The surrounding countryside is dominated by
impressive massifs like Simonsberg, Stellenboschberg,
Helderberg and Klapmutskop. And scattered among
them, like green jewels, are the vineyards, bathing
in sunlight and enjoying the breeze. For there is
always a bit of wind, as the ocean is not far away.
The combination of sun, warmth and the breeze is
beneficial to both people and vines.
Quality unearthed
Stellenbosch is seen as the centre of the South African
winegrowing industry. And we are talking quality
here, not quantity. And that quality is remarkably
high, compared to South African wines sold in Dutch
supermarkets. Moreover, quality comes in all shapes
and sizes. Of course, this is down to the various
varieties which have been planted, but also to the
different terroirs in the Stellenbosch region. It is the
mountain ranges that have a surprising influence on
the sun (and the temperature), rainfall and wind. The
third defining factor is of course man. The winemaker
and their ideas, opinions, targets and attitude towards
their work.

“THIS TASTING
ONCE AGAIN
PROVES THAT
AALDERING
VINEYARDS
& WINES
CONSISTENTLY
PRODUCES
TOP-QUALITY
WINES”
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Aaldering Estate: a landmark
As is the case in large parts of Europe, and mainly
in France, the various wine regions and districts of
South Africa have as yet not been exactly defined
and their boundaries determined. Nevertheless,
there are five distinct little areas in Stellenbosch:
Banghoek, Bottelary, Papegaaiberg, Jonkershoek
Valley and Devon Valley. Aaldering Vineyards &
Wines is located in Devon Valley. Or perhaps it is
better to say Aaldering Estate, because in addition to
the boutique winery there is a magnificent building,
designed in the Cape Dutch architectural style, and a
number of luxury lodges. And it is this combination of
winery and accommodation that makes this place just
outside Stellenbosch ideal for the wine-loving tourist
staying in the Western Cape during the Dutch winter
(or any other season for that matter). At the moment
there are three five-star lodges, all well-appointed
and welcoming, and there are advanced plans to add
some more lodges. Each lodge has its own terrace
with views over a restful wine landscape and the
winery’s activities. The terrace also gives access to
the lovely pool. There is plenty of space to do your
laps! The lodges have a kitchenette with a microwave
and a Nespresso machine. There is a fireplace, and
an iPad for your personal use. No need to venture
outside, you might say. But that is exactly what you
will do. There is just too much to see and experience
in the vicinity. Don’t be shy and have lunch or dinner
in one of the top restaurants in the area. Aaldering
is happy to advise. And when you have explored the
centre of Stellenbosch, do cross Helshoogte Pass and
visit charming Franschhoek with its top restaurant Bon

Gert Crum is an esteemed (inter)national wine
journalist. He has contributed to numerous
national and international (wine) journals over the
years. He has also written about twenty books,
most of them about French wines. Among them
are the internationally acclaimed and prizewinning Domaine de la Romanée-Conti and
Champagne – The Future Uncorked. Crum has
been a popular teacher at Dutch wine courses
for many years. Of course the subject matter is
almost always French wines. But when he sets
foot on South African soil again – and he prefers
to do so regularly – he falls in love all over again
with the wine landscape and the wines of this
fantastic country.

Vivant, which is proud to serve you their Aaldering
wines.
Maturing in peace
Aaldering Estate is flourishing. More than a handful
of different varieties have been planted, in separate
fields and after a thorough soil survey. The soil is in
fact not the only thing taken into account. The sun
and the wind, and the position on the mountain slope
have also determined the location. After a thorough
preparation an additional 3.5 hectares have been
planted on a southern slope this year. Southern
exposure in South Africa guarantees less warm
conditions and a slight breeze as the ocean is only 20
kilometres away.

“THIS WINE
DELIGHTS THE
SENSES – EYES,
NOSE, MOUTH”

Wine tasting
Pieter Jacobus Geyer, the winemaker in charge at
Aaldering Vineyards & Wines, has taken me on an
enlightening trip around the vineyards. A visit to the
large, perfectly insulated wine cellar is next on the
programme. While the 2019 harvest has just been
processed and the alcoholic fermentation in the large
stainless steel reservoirs is in full swing, the 2018
harvest is maturing in oak barrels stacked in the cellar.
This is a delicate process. Once the wine is casked, it
is left alone as much as possible. Agreed, there are
two exceptions. Straight after the bacterial conversion
of malic acid into lactic acid the wine is transferred
to a clean cask. And of course the casks have to be
topped up now and then as the wine volume slowly
diminishes because of in-between tastings and
evaporation.

Permanent progress
P.J. lets me taste a number of very young wines, which
already show a lot of promise. The Shiraz 2018 has
a deep colour, with lots of black fruit and a delicate
peppery tang. A soft, almost buttery mouth. This is
sure to become a great wine. The Cabernet Sauvignon
2018 has a lot of colour, a eucalyptus and minty nose
and the tannins give it a robust structure. In short, a
bruiser. Blended with the slightly milder 2018 Merlot
it will result in a superior wine. Yes, the 2018 Merlot
once again proves the importance of P.J.’s time in
Saint-Emilion in France, where he gained many years’
experience and craftmanship. Geyer worked for the
renowned Etablissements Jean-Pierre Moueix, owner
of a number of top chateaux in Saint-Emilion and
Pomerol.
Finally, we meet up with Jacqueline Aaldering and
her husband Gert-Jan Posthuma in the spacious and
comfortably appointed tasting room to taste a fresh,
juicy and mildly spicy Sauvignon Blanc 2018 and a
full-bodied Chardonnay 2018 with lots of soft white
fruit. This tasting once again proves that Aaldering
Vineyards & Wines consistently produces top-quality
wines.
Now for the sixty-four thousand dollar
question...
Which is my favourite? A runner-up is certainly the red
Lady M 2018, a pure and elegant Pinotage. But I am
also increasingly drawn to the very special Pinotage
Blanc. My absolute favourite at the moment, however,
is the Aaldering Estate Shiraz 2015. Pure bliss. This
wine delights the senses – eyes, nose, mouth.
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Aaldering Luxury Lodges
5-STAR LUXURY

In December 2013, Marianne and Fons Aaldering opened the doors of three, immediately hugely
successful 5-star lodges on the Aaldering wine estate. Over the years they have had Masters of
Wine, wine writers, wine distributors from all over the world and guests looking for the opulent
lifestyle to stay. The lodges have been rated with 5 stars from the beginning. Pam Nel of the Tourism
Grading Council of South Africa, responsible for the rating, tells us more about the rating system,
the stars and Aaldering Luxury Lodges.

T

here are vacations and then there are
retreats. The former are fun, but often
busy breaks from work. The latter are restful,
soul-soothing escapes from everyday life. The
Aaldering Luxury Lodges in the picturesque
Devon Valley have become a highly sought-after
relaxing treat for demanding travellers and wine
lovers from all over the world.
The first thing that catches your eye when
staying in one of the three Luxury Lodges are
the endless and sweeping views, the infinity pool
and the shimmering dam, and the impressive
modern black building comprising the wine cellar
and tasting room.
The spacious thatched Cape Dutch-style lodges
have been designed by Dutch owner Marianne
Aaldering and boast mementos of the Cape’s
Dutch colonial history. Beautiful antiques are a
perfect match for modern-day gadgets such as
iPads, fashionable bathrooms, plasma televisions, glass tables and chandeliers. 5-star
luxury includes (par for the course, some would
say) a pillow menu, a king-size bed, an in-room
spa treatment facility, a laundry service, a
private deck, Wi-Fi, an open fireplace for those
crispy cold nights, a state-of-the-art hi-fi
system and a Nespresso machine…
Booking.com awards Aaldering Luxury Lodges a
9.8 score, and the lodges have also been granted the TripAdvisor’s Certificate of Excellence,
which is only given to accommodations that
offer consistent quality and service. The lodges

are rated 5 stars on TripAdvisor and have been
ranked number one of 83 special accommodations in Stellenbosch.
After having browsed through all the wonderful
comments left behind by the guests, Pam Nel of
the Tourism Grading Council of South Africa tells
us more about grading and stars.
“A SPECTACULAR
VINEYARD AND
SENSATIONAL
WORLDCLASS WINES.
RECOMMENDED
TO ALL!”
- PETER
JACKSON,
WINE DIRECTOR

WINESTATE
MAGAZINE,
AUSTRALIA
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The Tourism Grading Council of South Africa...
What is your position in this organisation?
Pam Nel: “I have been with the TGCSA since
2005 as a Registered Assessor. I am a tourism
accommodation consultant and on contract to
the TGCSA. My purpose is to assess and grade
properties in selected categories and according
to rigorous criteria. But also to assist the
establishment owners to achieve the best they
can be by giving advice and making suggestions
appropriate to their market and circumstances.
I love that part of my work. The criteria are reviewed every three years to make sure that they
are relevant in the market and to the times.”
What is the Tourism Grading Council about?
“The TGCSA is a quality analysis programme
mandated to assure and improve quality and
service standards in the tourism sector across
South Africa. It is our objective to use the widely recognised Star Grading System to assist our
clients in positioning themselves correctly in the
market and to assist travellers to make sure
that their expectations are met. We are the only

that our system aligns with worldwide standards
and we believe we are the best!”

“CARPE DIEM,
CARPE NOCTEM”
legal grading system in South Africa and all the
graded properties can be found on
www.tourismgrading.co.za.”
Does each country have its own grading system?
“There are many systems worldwide. The first
star-grading scheme was started by the AA
in Great Britain in 1912 and resulted from the
increasing popularity of the motor car which in
turn resulted in people travelling on overnight
visits in their own country.
“Our system came into being in 2002 and was
originally based on the Scottish system. After
extensive consultation with stakeholders it has
evolved into a system relevant to South Africa
and our conditions. We are constantly checking
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Can you describe what a lodge, hotel or guesthouse needs to get the 5-star grading?
“They need to be the best in every way... 5 stars
is a small band across the top of each category.
But this is a very hard question to answer... Better to give you definitions. We have two different
Lodge categories... Game Lodges and Nature
Lodges.
“Hotels are formal establishments providing
three meals a day in a designated dining room.
A hotel has at least eighty rooms. A Small hotel
has less rooms but does provide a reception and
dining room. A Boutique hotel must meet the
same criteria, but in addition each room is individually decorated. An Apartment hotel provides
the same facilities but in addition each room has
a kitchenette and dining area.
“Aaldering is graded according to the Guesthouse criteria – it is not really a lodge (although
the international definition of a lodge is ‘a place
of transient accommodation…’).
“A Guesthouse includes the provision of breakfast and has public areas for the specific use
of guests (unlike a B&B where public areas are
shared with the host family).
“We also have Country Houses, shared and exclusive self-catering accommodation, Backpackers & hostels, and Caravans & camping. There
are several subdivisions under Venues as well.

A A LDER IN G CUSTOME R E XPERIENCES

“All the criteria for each category can be found
on www.tourismgrading.co.za, including the criteria for 5 stars. They vary from exterior details
like parking space provided, safety and security,
to quality and size of beds and mattresses
(remember the Aaldering pillow menu to meet
the guests’ needs?), furniture, curtains, temperature control, electronic appliances (I noticed for
instance Aalderings iPads for private use as a
wonderful extra, and of course their special wine
fridge), spaciousness of the areas and property,
decoration, breakfast, staff et cetera. It is an
enormous list that we check accordingly.”
You have rated the Aaldering Luxury Lodges.
What is your opinion of them?
“5-star without a doubt.”

With your rating, do you also take into consideration that the lodges are situated on a working
wine farm? Is that an extra bonus?
“Aaldering has an Accolade for being situated
on a working wine farm. The farm adds to the
experience and breakfast is served in the tasting
room and is pretty spectacular!”

In what way do they stand out?
“The suites are large and beautifully appointed,
and the service levels and extras provided are
well above average. The hosting is personalised
and welcoming. Gorgeous pool and Jacuzzi...
Gorgeous views. Care and attention to guest
requirements in a stunning environment.
Aaldering Luxury Lodges provides a proper wine
farm experience.”

Aaldering Luxury Lodges gets excellent reviews
on TripAdvisor and Booking.com. Can you understand why?
“Certainly! They deserve every excellent review.
I am proud to have them in my portfolio of three
hundred properties across the Western Cape.”

37

38

A A L D E R I N G C U STO M E R E X P E R I E N C E S

THERE IS NO PLACE LIKE

Bloom
In The Park
A

With their credo “Expect the Unexpected”
the Michelin-starred Swedish restaurant Bloom In The Park
lures both Swedish and international guests to their tables.
On the wine menu: Aaldering wines. Of course, you would
say, looking at the classy, quirky and pure concept.

ccording to the Michelin Guide, Bloom In
The Park is “a delightful lakeside lodge
with a waterside terrace for drinks, run by an
ebullient owner. There is no written menu or wine
list; instead, the kitchen prepares a balanced set
meal of modern dishes with international influences, which are accompanied by thoughtfully
paired wines.”

“BLOOM IN
THE PARK IS
KNOWN FOR ITS
QUIRKINESS,
THE ‘NO MENU’
CONCEPT AND
‘NO WINE LIST’”

Surprise…
There is a saying that all roads in the southern
province of Skåne lead to Malmö, just across
the Öresund strait. It is the third largest city in
the country, after Stockholm and Gothenburg.
A swirl of diversity, a mishmash of old and new,
Malmö is one of the most eclectic cities in Scandinavia. Spiralling skyscrapers loom above bustling centuries-old squares, and buildings with
unassuming brick facades house a treasure of
modern artistic creations. Malmö is also said to
be one of the greenest cities in Sweden. No surprise then that this is where Bloom In The Park
is located, in public Pildamms Park, overlooking
Pildammarna.
With its rustic wooden facade it creates the feel
of a winter holiday hideaway. The interior is airy
and spacious, with touches of wood and whites.
The team that is out there to tantalise your
taste buds is very international: head chef
Kathrin Baake (from Germany), sous chef Ahmar
(from Singapore), Mateo (from Milan),
Christoffer (from Malmö), and Abhu (from
Ghana). On the floor there are sommelier Kim
(from Malmö), Reda (from Algeria) and Cecilia
(from Malmö).

Fabulous food and wines
Maître d’hôtel, owner and founder of Bloom
In The Park is Igi Vidal (from the UK), a creative genius who also started The Embassy of
Sagrantinia in Malmö. “A dreamland. It is a fictitious country that is a mixture of all the places
in the world that I have travelled to and enjoyed.
The restaurant is the embassy in Malmö for
this country. Bloom In The Park is known for its
quirkiness, the ‘No Menu’ concept and ‘No Wine
List’. We have been a sustainable restaurant
since 2002, with a no waste food restaurant
policy.”
In 2015, Bloom In The Park became the first
Swedish restaurant with a female head chef that
gained a Michelin star. Star chef Kathrin Baake
likes to surprise her guests with her daily changing menu; “creative gastronomy, an adventure
of flavours and textures” as she calls it. As a
nice reminder of your very special night out, you
get your menu of that day online, just after dinner. The “No Menu” concept gives the chef the
ultimate possibility to cook according to availability on that day and, Kathrin smiles, “my
mood, which is always good”.
Wine cellar
Bloom’s wine cellar boasts a vast array of wines
from selected suppliers and exclusive producers
from all over the world. Sommelier Kim is pictured on the website as a mix of Indiana Jones
and Sherlock Holmes, always on the lookout for
special wines to surprise the clientele. Among
their finds are the Aaldering Wines. No surprises
there…
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Igi: “We discovered Aaldering through our wine
merchant. Aaldering Wines are unique to us here
in Sweden. They offer great quality wines at affordable prices, like the unique Pinotage Blanc,
which is very rare here, and the Noble Late Harvest which soon became our favourite.”
Sommelier Kim seeks out quality and brilliance,
sometimes quite contrary to what current trends
dictate. “We spend a lot of time discovering and
visiting producers. As a result, the wines that we
serve are often exclusive to us here in Sweden.”
Kathrin: “The wines on our menu are specially
chosen to complement the flavours of each dish
and thus to enhance the dining experience, but
we can, of course, accommodate special requests. If given prior notice we can usually track
down even the most exclusive wines.”

“WITH ITS
RUSTIC
WOODEN
FACADE BLOOM
IN THE PARK
CREATES
THE FEEL OF
A WINTER
HOLIDAY
HIDEAWAY”
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Igi: “Although the contents of our wine cellar remain a well-guarded secret (‘No Wine List’), we
are always happy to send you a list of the wines
that you enjoyed with your meal upon request.”
Wine evenings and special events
Bloom In The Park hosts various events.
Igi: “The Embassy has an even bigger tendency
towards wines. It has a less formal atmosphere
and wine is served even with snacks or dinner in
any of the lounges. We would love to have a wine
evening with Aaldering.”

A A L D E R I N G H I STO RY O F S O U T H A F R I CA

A monument
TO A LANGUAGE

S

outh Africa has eleven languages. In addition to Afrikaans and English, nine tribal languages – Xhosa and Zulu among them – have
been made official since the country became a
democracy in 1994. Afrikaans has evolved from
the languages of the motley mixture of peoples
who used to inhabit the Cape colony. Besides
the white European inhabitants and the indigenous Khoisan, there were slaves from South
and Southeast Asia and Western and Eastern
Africa, who mainly spoke Malaysian and Portuguese the common trading
languages in the East Indies.
Located on a hill overlooking the city Paarl in
the Western Cape province – a convenient
half-hour drive from Aaldering Luxury Lodges
– is one of the two only existing language
monuments in the whole world. The Afrikaans
Language Monument, designed by Jan van
Wyk, was officially unveiled in 1975 and commemorates the semi-centenary of Afrikaans
being declared an official language of South
Africa in 1925 thanks to the First Afrikaans
Language Movement, de Eerste Afrikaanse
Taalbeweging. It was erected on the 100th
anniversary of the founding of the Genootskap
van Regte Afrikaners (the Fellowship of Real
Afrikaners) in Paarl, the organisation that
helped strengthen Afrikaners’ identity and pride in their own language. The other monument
can be found in Burgersdorp, the oldest city in
the Eastern Cape. It was erected in 1893 and is
dedicated to the Dutch language.

“AFRIKAANS IS
THE LANGUAGE
THAT CONNECTS
WESTERN
EUROPE AND
AFRICA... IT
FORMS A BRIDGE
BETWEEN THE
LARGE, SHINING
WEST AND
THE MAGICAL
AFRICA... “

N.P. van
Wyk Louw

The Afrikaans Language Monument consists
of various tapering structures of a convex and
concave nature, symbolising the influences of
different languages and cultures on the Afrikaans language, as well as political developments in South Africa. On a large plaque at the
entrance there is a quote from the prominent
poet N.P. van Wyk Louw writing in Afrikaans:
Afrikaans is the language that connects
Western Europe and Africa... It forms a bridge
between the large, shining West and the magical Africa... And what great things may come
from their union – that is maybe what lies
ahead for Afrikaans to discover. But what we
must never forget, is that this change of country and landscape sharpened, kneaded and
knitted this newly becoming language... And so
Afrikaans became able to speak out from this
new land... Our task lies in the use that we make
and will make of this gleaming vehicle...
The phrase This is our earnestness is
emblazoned on the pathway leading up to the
monument.
Some Afrikaans words you might find while
travelling and their meaning (just for fun…):
Hysbak – lift ● Vulstasie – petrol station ●
Bottelstoor – wine shop ● Stadig – slow(ly) ●
Vinnig – quick(ly) ● Peuselhappie – snack ●
Suurlemoen – lemon ● Vonkelwyn – Sparkling
wine MCC ● Bobbejaan – baboon ● Plakkies –
flip-flops ● Robot – traffic lights ● Aftrekplek –
tourist information.
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De Groene Lantaarn
has the wow factor
The rural Dutch village of Staphorst is famous for its historic green and blue painted farms and the
women in traditional costume. But there is a new attraction, the two-Michelin-starred restaurant
De Groene Lantaarn (The Green Lantern), where hostess and sommelier Cindy Borger and head chef
Jarno Eggen provide a magical dining experience.

T

he Netherlands has eighteen twoMichelin-star restaurants. De Groene
Lantaarn, owned by hostess and sommelier
Cindy Borger and patron cuisinier Jarno Eggen
in the Overijssel village of Staphorst is one of
them. The first star was awarded in 2010, the
second in 2015. Before Cindy and Jarno started
their own restaurant, they worked together at De
Lindenhof in neighbouring Giethoorn, which also
has two Michelin stars.
The rural restaurant has a working Dutch windmill in the “backyard” and there are views from
the terrace over the fields to the horizon, where
green meets blue. Corn is milled in the windmill
and is used to bake their own bread. This is illustrative of head chef Jarno’s philosophy. He
cooks with produce from his own (herb) garden
whenever he can and buys from local producers. Pure and honest. Completely in line with
the ever-growing appreciation for vegetarian
cooking, De Groene Lantaarn has a vegetarian menu, Floraal, in addition to a four, six or
eight-course menu. Of course Aaldering wines
feature on the wine list.
During one of their inspirational tours Cindy and

Jarno visited Aaldering Vineyards & Wines in
Stellenbosch. They are full of praise for the
wines and the estate.
Jarno: “Fons literally breathes entrepreneurship
and perfectionism. I have a lot of respect for
that.”

“THE
NETHERLANDS
HAS EIGHTEEN
TWOMICHELIN-STAR
RESTAURANTS,
DE GROENE
LANTAARN IS
ONE OF THEM”

Which of the Aaldering wines do you prefer?
Cindy: “I actually like all the Aaldering wines.
The Sauvignon Blanc, the Chardonnay, the
Pinotage Blanc, the Shiraz... The wines are very
pure, elegant, juicy, fruity, easy on the palate.
A lovely glass of wine. And attractive to many
people. The Aaldering wines do not have that
‘fat, bombastic’ touch sometimes present in
New World wines. I also think it is a remarkable
achievement that they are now in the SAWi
top 10, the South African Wine index.”
How do you select your wines?
Cindy: “Pure gut feeling. I cannot work with wines
I do not feel connected to. Jarno and I regularly
go out for a meal, both in the Netherlands and
abroad. I often ask the sommelier there whether
they can advise me on young, upcoming talents.
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Of course I am also in regular contact with a
number of wine suppliers. I like to work with
classic wines, and I consider South African wines to be among them. Absolutely.”

as a chef. That is where I met Cindy, by the way.
And not to boast or anything, but I was good
and I had a well-devoped palate. I started
working at De Groene Lantaarn in
Zuidwolde because the then chef won a lot of
prizes. I thought; this is the place to be.”

How do you present your wines at the table?
Cindy: “I believe that we have an attractive,
balanced wine list which is at the same time full
of surprises. I also like to work with a wine menu.
This enables our guests to get to know various
wines. Wine, for me, is not only something to
be enjoyed, but you can also play with it on the
table, by choosing your glassware, by paying
attention to temperature. Red wine, for instance,
is often served far too warm and white wine too
cold. I like to experiment with temperature in my
wine menus. And of course I pair them with
Jarno’s dishes.”

And when does cooking become brilliant?
Jarno: “It becomes brilliant when your guests
say so. Then you know you are on the right
track. To become top of the bill you have to
have talent, discipline and perseverance. And your guiding principle should be: there is only one way of
doing this right. It is either right or it’s not, there
are no grey areas. And of course every dish and
every presentation has to have the wow factor.”
And what about craftmanship?
Jarno: “This is how I look at it. A cook has a
toolbox at their disposal, just like a carpenter.
Over time, this toolbox gets fuller and fuller, also
for instance with molecular cooking. But I always
say: the action can never be more important
than the taste.”

How do you become a Michelin-starred chef?
Jarno: “I started out as a dishwasher in a restaurant. We were not well off at home, so I also
had to have a job. And I really liked cooking.
When the cooks at the restaurant made a hash
of things, the owner sometimes said: “Even
Jarno can do better than you”. I decided to train
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only appreciate the kitchen, but also the overall
picture.”

How would you describe your cooking style?
Jarno: “Basically, I am a classical cook. I like the
product and I want to present the best products
in a refreshing way. I think classical cooking
should also move with the times, but the
product and taste remain the most important.”
What is De Groene Lantaarn’s signature dish?
Jarno: “That is our dessert: French beans with a
sherbet of sorrel with cream of almonds, basil
and olive oil. A complete surprise for your taste
buds.”
How do you get two Michelin stars and, maybe
even more important, how do you keep them?
Jarno: “That is always a surprise. You do not
know when the inspectors visit, who they are
and what they pay attention to.
We used to get only a press release when
they announced their findings, now there is a
gathering during which the stars are announced.
Of course that is a festive day. Stars are
awarded for the way you cook, the tastes you
present. To keep them, you have to renew.
But it is also important to stay on the ball, the
finishing touch is crucial. And our guests not

“I WANT TO
BECOME EVEN
BETTER. TO
CREATE DISHES
THAT ARE
COMPLETELY
AUTHENTIC”
JARNO EGGEN
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And the overall picture at De Groene Lantaarn
is attractive in every way. There is a spacious
dining room, the tables are laid with a beautiful
dinner service and a sparkling egg which contains the cutlery. Dinner starts with five amusebouches. The chef’s signature is immediately
evident in the mix of surprise, craftmanship and
love for the product. In Jarno’s words: “I try to
create authentic dishes that reflect my craftmanship”.
The wow factor all the way through, from the
entrees to the dessert of the surprise dinner.
Cindy: “I do want to stress that it is a team
effort. Jarno and I are the front, but we work
together in a team. We think it is very important
that guests experience our love for our business
in everything we do. And yes, we still love to go
out to dinner ourselves!”
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Hermanus
whale capital of the world

“Have you spotted them?” is the question most often asked
in Hermanus. The whale capital of South Africa is also very
much alive, however, in the months when the whales are not
around, in the summer, between December and June.

47

T

he Whale Route – the scenic R44 ocean
drive between Stellenbosch and Hermanus – officially starts at Gordon’s Bay. It will take
about two hours to drive from your comfortable
accommodation at Aaldering Luxury Lodges to
the whale capital. Along the way you will pass
beautiful beaches, see the elongated waves of
the ocean, the rugged landscape and mountain
ranges surrounding Betty’s Bay (with its famous
penguin colony) and Pringle Bay. Until you arrive
at Hermanus, whale capital of the world.
Large grey giants
Millions of people have already enjoyed meeting
the grey giants during the whale months
(June to November).
Photographs do not begin to express how impressively large they are, how special it is to
have this huge animal surface alongside your
boat, to see the majestic tail disappear in the
water. If you are lucky, you will see them jump,
dance or bob on the calm waters of the Old
Harbour with their young. A genuine Whale Crier
alerts the tourists who jostle for space on the
beaches and viewpoints to see the animals with
their own eyes. Boats regularly leave the New
Harbour – lovingly called the Waterfront by the

inhabitants of Hermanus – in search of whales
and dolphins.

“MILLIONS OF
PEOPLE HAVE
ALREADY
ENJOYED
MEETING THE
GREY GIANTS
DURING
THE WHALE
MONTHS”

Sculpture on the Cliffs
In addition to the whale fountain and the whale
benches, the Old Harbour area – the heart of
Hermanus – offers a fascinating and frequently changing outdoor collection of modern art.
Sculpture on the Cliffs showcases the work of
well-known artists like Lionel Smit. The collection changes every year just before the Whale
Festival, which takes place at the end of September and honours the whales that come to
Hermanus to calve and mate.
One of the shops that stands out –
Romantiques – is on 14 Aberdeen Street. The
eye is of course drawn to the painted Volkswagen Beetle on the roof, but inside the shop is
a Valhalla for collectors of... everything, really.
Crockery, army uniforms, model trains, large
gadgets for in your garden... You name it,
they’ve got it!
Put on your walking boots
The Cliff Path runs from the “old” to the “new”
Hermanus, enticing you to a wonderful walk
along the coastline and its perpendicular cliffs
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on which the village was built. There is no doubt
you will meet the cheeky rock dassies sunning
themselves on the warm rocks. It is said that
they are related to those other grey giants, the
elephants.
Want to enjoy the views over Walker Bay in a
leisurely way? Do stop and spend some time
then at Bientang’s Cave restaurant and wine
bar. It is situated almost at sea level and – getting back to the whales for a minute – is
famously known for being the best whale
watching restaurant in the world.
Ficks, the casual-chic cocktail bar and tapas
restaurant close to the tidal pool, opened its
doors in December 2019.
In Hermanus’ hinterland you will find the
Fernkloof Nature Reserve, a beautiful place to
go for a walk and enjoy the abundant fynbos
vegetation which is part of the floral kingdom.
In De Mond you find the most amazing décor
imaginable: white sand dunes, blue waves, a red
carpet of strandveld vegetation, green water of
the tidal river and colourful flamingos.

“THE OLD
HARBOUR AREA
– THE HEART
OF HERMANUS
– OFFERS A
FASCINATING
AND
FREQUENTLY
CHANGING
OUTDOOR
COLLECTION OF
MODERN ART”

Beach life
Outside Hermanus, in the direction of Gansbaai,
starting point of the Great White Shark trips,
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are the vast white beaches awarded the Blue
Flag eco-label, which make Hermanus a truly
magnificent holiday destination. The concept of
restaurants on the beach is virtually unknown in
South Africa. It took a Dutchman to introduce
the first lounge bar on Grotto Beach, where you
can enjoy a cocktail on the beach. The beach
restaurant Dutchies is just next door.
Wonderful food & wine
Just outside Hermanus is the aptly named
Hemel-en-Aarde Valley, home to a number of
famous and lesser-known wine houses all
opening their doors to bon vivants on the
lookout for a delicious meal accompanied by
excellent wines.
A wine safari visiting the fifteen or so wine
houses in the Hemel-en-Aarde Valley can be
easily arranged. Just get on board the
Safari-Style Wine Tour, a hop-on-hop-off jeep
that takes you on a tour through the valley from
Hermanus. You might want to continue your
journey across the hinterland... The R43 will take
you back to Aaldering Luxury Lodges.
And what better way to end the day than to sit
and talk about whales, wine and art over a lovely glass of Aaldering wine.

The importance
of tourism
Sthembiso Dlamini was appointed acting CEO of South African Tourism in April 2019. She joined
SA Tourism in 2014 and served as the organisation’s Chief Operations Officer. South Africa
is often described as the whole world united in one country. With its major tourist attractions
such as Cape Town, the Cape Winelands and its flourishing wine industry, the Garden Route
and world-famous wildlife parks such as Kruger National Park it is a destination that welcomes
millions of visitors from all over the world every year. Sthembiso Dlamini shares with us how
important tourism is for South Africa and reveals some brand highs.
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thembiso Dlamini: “Tourism is one of the
country’s most vibrant and exciting areas
of the economy. Tourism increasingly contributes to the economy and to an increase in GDP.
However, to be even more successful there is
a need for inclusive growth. This is the kind of
growth that accommodates the majority of the
population and thereby creates jobs.
“Tourism has significant economic and employment potential for rural areas, both directly
through jobs in the sector, and indirectly through
supportive sourcing industries such as construction, agriculture, and other services. Over
and above this, tourist locations require a wide
range of services such as infrastructure, power
and water utilities, airports and roads to facilitate the provision of hotel and restaurant services, which can also benefit local communities
and of course contribute to job creation.”
What makes South Africa outstanding in your
opinion?
“We know that we are competing with other
long-haul holiday destinations that may offer
similar experiences in terms of pristine beaches
and stunning natural beauty and wildlife. This is
why we are working hard to position the country
not only as a safe, affordable, value-formoney destination for the international traveller,
but also as a country that offers a unique and
distinctive value proposition: a number of
breath-taking experiences in close proximity,
from nature and safaris to adventure and
culture, from vibey urban living to authentic
township and rural encounters, where the people
are warm and welcoming. We are a unique
destination for the international traveller, and
we offer a range of truly memorable experiences
with our unique blend of cultures.”

and many more international airlines serving our
destination.
“South Africa has ten declared world heritage
sites. We have expanded the footprint of our national parks, added numerous casino and leisure
complexes and three world-class international
convention centres, with many more in our
secondary and tertiary cities. And we have
created countless other authentic experiences.
“More importantly, our tourism economy is inclusive, as many people who were previously
excluded from participating are now benefiting
in a meaningful way. South Africa has seen the
emergence of some of the biggest black-owned
tourism companies such as the Thebe Tourism
Group and Tourvest, as well as numerous smaller
black-owned businesses in the tourism and hospitality sector.”

“TOURISM
IS ONE OF
THE MOST
INTERNATIONAL
INDUSTRIES
FOR IT TENDS
TO SHOWCASE
A COUNTRY’S
IDENTITY AND
OFFER IT TO
THE WORLD”

What are the challenges facing the destination?
“Just like any developing country, South Africa
has a number of challenges that we must address decisively. We are aware of a range of
issues cited by international travellers – issues
that sometimes discourage them from considering South Africa as the tourist destination
of choice. South African Tourism continuously
engages with the relevant agencies and
authorities in helping to address issues that may
hinder travel to South Africa.”
South Africa celebrated 25 years of
democracy in 2019. How would you describe
where the country is now?
“South Africa has come a long way since 1994.
Amongst many achievements our international
arrivals have increased fourfold. We have seen
international hotel brands come to our shores
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Brand highs in 2019?
“There have definitely been some brand highs.
The Rugby World Cup, the Ndlovu Youth Choir,
Trevor Noah, and of course, the Miss Universe
win. And we also continued to garner awards.
For example, Cape Town as the Best City destinnation from The Telegraph; South Africa appearing in the top five most beautiful countries in
the world (Rough Guides) and being described
as the most beautiful country by Australia’s
Better Homes and Gardens.”
Responsible tourism, how important is that?
“Responsible tourism and sustainable tourism
(what used to be broadly termed ‘ecotourism’)
are essentially about everyone in the tourism
value chain accepting responsibility for their social and environmental impacts and taking steps
to mitigate them, while creating jobs for local
communities and boosting the tourism industry.
South Africa is in fact one of the original proponents of responsible tourism, with the
Cape Town Declaration on Responsible Tourism
being undertaken back in 2002. In 2011, South
Africa was the first country to adopt a national
standard for responsible tourism. The 2014
Tourism Act provides for the promotion of
sustainable tourism for the benefit of the
country, its residents and its tourists. Today,
South Africa is one of the world’s leaders in responsible tourism, which is a central pillar of the
South African Government’s national tourism
policy and strategy. And the country continues
to implement sustainable principles and new
initiatives. In short, an authentic, rewarding, and
inspiring experience.
And nice to know for wine lovers: most of the
first timers try to visit the ‘usual suspects’ as
in the highlights. Once they come back, 80% of
them pay a (longer) visit to the winelands.”
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Singita

WORLD OF WONDERS

A

A stay in one of the South African Singita lodges is more than just a
safari, it is an unforgettable experience. Removed from the daily grind we
experience architectural grandeur and unprecedented luxury in a setting
of unparalleled majestic, almost harsh African beauty.

t the beginning of the 20th century,
the Bailes’ family lived on the Castleton
estate, situated in the private game reserve
Sabi Sand near Kruger National Park. Many
years on, grandson Luke inherited the house
and grounds from his grandfather. In 1989,
he started to build his dream of unparalleled
luxury and extraordinary architecture in a pure,
unspoilt African wilderness. The name: Singita,
place of miracles.
The first was Ebony. Nine luxurious colonialstyle lodges with their own private swimming
pool, tucked away under the canopies of large
trees. In 1996, Boulders Lodge was finished.
This lodge is more modern and the large open
spaces create a natural connection with the
bush. The completion of Lebombo and Sweni in
one of the most untouched parts of the African
bush was a dream come true for Luke Bailes.

“EXPECT THE
UNEXPECTED IN
THE PLACE OF
MIRACLES”

Living between heaven and earth
The fifteen Lebombo lodges cling to the perpendicular rock face towering over the River
Sweni in Kruger National Park, like eagles’ nests.
On the other side of the river are the Lebombo
mountain ranges, which form the border between
South Africa and Mozambique. Up close the
lodges resemble water drops defying gravity, but
that is indulging in a little poetic licence. They
actually resemble a collection of shacks from
African shantytowns. But here the comparison stops. The lodges are perfectly designed.
Built of solid bleached wood, the walls are floorto-ceiling windows. This creates the impression
of outdoor living, of sharing space with the Big
Five. The bathtub on the deck offers a stu-

pendous view over the glittering river in which
hippos surface and a crocodile lies in wait for
its unsuspecting prey. A brightly coloured kingfisher dives into the river, creating a splash of
diamond drops.
Everything in Lebombo reaches for the sky to
take up as little floorspace as possible.
“To touch the earth lightly” was the theme
South African architects Andrew Makin and Joy
Brasler had to work with. “We wanted to convey
the feeling of living between heaven and earth
when we built the lodges. The buildings form a
natural rhythm, they are almost a mirror image
of the four-million-year-old rock formations
across the river.”
The furnishings are princely, the furniture is an
exciting mix of African accessories and a western colour scheme. Of course the emphasis is
on natural colours and materials. As is the case
everywhere in Singita Lodges, this is the work of
interior decorater Boyd Ferguson. The UK
Tatler magazine calls the Lodge an architectural
masterpiece. “With Lebombo a new standard of
luxury has been achieved.” And the bright blue
swimming pool with views over the endless bush
seem to bring the sky closer.
We spend the night outside on the balcony.
The sky covers us with a sheet studded with
thousands of twinkling little diamonds. This is
true hapiness, it is as if we can dance with the
moon.
The melody of silence
Singita is more than a safari, it is a feeling of
awe that leaves an indelible impression. It is
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unrestrained luxury in a part of Africa that is
as yet untamed and undiscovered. Only a few
tracks wend their way through an unbelievably
beautiful landscape. The experience of the untouched wilderness will remain with you forever.
It might retreat for a little while into the background once you are claimed by your hectic life
again. But from time to time it will resurface
and make you long for this most beautiful gift; a
glimpse at the world as it was originally meant
to be.
We will never forget the sounds of the bush,
the golden light, the melody of silence and the
earthy smells, warmed and at the same time
scourged by the sun.
From glass to solid stone
We cover the distance between Lebombo and
Boulders by plane. Under our wings Kruger National Park is spread out like a giant green void
where trees have been scattered like matchsticks by thousands of elephants.
The fire has been lit in the open lounge at
Boulders. Beautiful statues several metres high
lead us to the enormous pond and the river in
the background. There are comfortable chairs
everywhere, and soft-cushioned sofas. When we
leaf through the visitors’ book it becomes obvious that this is a very special place. Celebrities
like Andre Agassi, Brooke Shields, Tom Cruise
and Nicole Kidman have preceded us. Leading
fashion productions of labels like Calvin Klein
have been photographed here, our hostess
proudly lets us know.

“WE WANTED
TO CONVEY
THE FEELING
OF LIVING
BETWEEN
HEAVEN AND
EARTH WHEN
WE BUILT THE
LODGES. THE
BUILDINGS
FORM A
NATURAL
RHYTHM, THEY
ARE ALMOST
A MIRROR
IMAGE OF THE
FOUR-MILLIONYEAR-OLD
ROCK
FORMATIONS
ACROSS THE
RIVER”
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Actress Charlize Theron describes her stay at
Singita as “a union with the land, the sunsets
and the majestic animals... and a yearning for it
never to end. Ever.”
In the words of Nelson Mandela: “There is nothing more beautiful than returning to a place
where nothing changes. That is how you discover what changes life has brought you.”
The best South African wines
“Nobody finds the truth on an empty stomach”,
is one of CEO Luke Bailes’ sayings. The utmost
care that has gone into the furnishings and
hospitality is also reflected in the menu, which is
changed every day. His pride and joy, however,
are the wine cellars. Stored at the ingita Lodges
are a total of about 12,000 bottles of the best
wines South Africa has to offer. They are the
largest wine cellars in the bush.
Luke Bailes elaborates: “Singita means the
place of miracles. We have succeeded in creating a new standard for the safari experience
in two marvellous areas. A countryside destination embedded in untold luxury and surrounded
by architectural fireworks.”
If, after your Aaldering experience in the Cape
Winelands, you wish to get to know the other
side of South Africa, you will not be disappointed by a stay and safari in one of the Singita
lodges. And do ask for a glass of Aaldering wine
at dinner.

Golf around the Cape
Wildlife, lovely weather and fantastic wines are all key tourist attractions for South
Africa. An important element has been added these last few years: golf. An increasing
number of long, wheeled trolleys are appearing on the baggage carousel at Cape Town
airport. South Africa has become a major golf destination.

F

rom Arabella to De Zalze, from easy to
very difficult and one even more splendid
than the next, golf courses are constantly trying
to outdo each other. It is sometimes remarkable
to see how golf course architects have succeeded in redesigning the rugged landscape, resulting in rolling green fairways and beautiful greens.
Reason enough for the average golfer not to be
too upset if their ball happens to disappear into
this beautiful decor.
The photographs shown here can only paint an
incomplete picture of the enormous variation in

“FROM EASY TO
VERY DIFFICULT
AND ONE EVEN
MORE SPLENDID
THAN THE NEXT,
GOLF COURSES
ARE CONSTANTLY
TRYING TO OUTDO
EACH OTHER”
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golf links, like the ones in Cape Town on the Atlantic coast or those in Knysna 500 kilometres
to the east and overlooking the Indian Ocean.
After every round of golf there are plenty of
wines from the neighbouring wine estates to
choose from in the clubhouse. And while you are
enjoying a wonderful glass of wine you can commiserate with your friends about all their missed
putts, holes-in-one and other disappointments.
Not to mention celebrate their victories.
An overview of all the golf courses can be found
on www.leadingcourses.com.

A A L D E R I N G T R AV E L T I P S

ERINVALE,
SOMERSET WEST
One of South Africa’s
prime golf courses,
where impressive
cloud formations roll
down the Hottentots
Holland mountains
like waterfalls in the
morning, and some
holes are at the mercy
of the elements, with
hole flags swaying
in the wind. From
the fairways a bit
higher up there are
marvelous views over
Strand on False Bay
to the south.

PEARL VALLEY, PAARL
Jack Nicklaus designed this course. In his own words: “Surrounded by
mountains this is one of the most spectacular settings in which I have
designed a golf course.” There is a hefty greenfee, but this should
not deter the real aficionado from playing here. And do not miss the
spectacular sunsets, viewed from the clubhouse terrace.
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FANCOURT, GEORGE
The Montagu Golf Course
is one of three golf courses
at Fancourt. The other two
are Outeniqua and The
Links. The latter – judged
by some people the most
attractive in Africa – is only
open to invitees and guests
of the Fancourt Hotel with
a low handicap. Montagu
and Outeniqua are also very
much worth your while.

OUBAAI, HEROLDS BAY
A “friendly” golf course, largely surrounded by the
Indian Ocean. Springboks – the national symbol of
South Africa – can be found on the course. Guests
of neighbouring Oubaai Hotel lucky enough to
experience an unforgettable sunrise are treated to
wonderful views over the golf course when the mist
rises and the rolling clouds disperse. Hole 6, a par
three across a ravine, and hole 17, ending in the
sea, are absolutely spectacular.
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PINNACLE POINT, MOSSEL BAY
Breathtaking in every aspect. A golf course with quite
some differences in height, gorges and ravines – a real
challenge for the golfer. Do not be intimidated by the
roiling Indian Ocean some 50 metres below, and do try to
hit the ball straight!

PEZULA, KNYSNA
The green of hole 1
necessitates the presence of a
marshal in charge of keeping
an eye on a family of baboons
living in the surrounding
woods. All of a sudden, they
will be right under your feet,
only making the course more
spectacular. Hole 14 is Pezula’s
signature hole with a green
surrounded by many bunkers
and with wonderful views over
the Indian Ocean.
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Luan Nel

THE LOVE FOR LANDSCAPE
He just opened his own gallery ‘Nel’ in a late Victorian building on 117 Long Street, Cape Town.
His nature-inspired paintings find their counterparts in artworks of mainly contemporary
South African artists. The gallery is a dream come true. A book on his work will appear this year.
And wine writer Neil Pendock is his partner. All good reasons to pay Luan Nel a visit.

A

rt gallery Nel is astonishingly beautiful.
Built in 1901, the building was originally
a wine merchant’s store and still has fine architectural detailing inside that reminds one of its
original function, like the gate in the balustrade
on the first-floor mezzanine. The walls, the
immensely high ceiling and the magical spiral
staircase are all painted white. On display in one
of the shop windows is an installation by Luan
Nel himself of migrating geese, floating on an
artificial air current.
The main feature of the gallery is the Salon
Long. An ongoing group exhibition or ‘hang’
that is constantly changing and evolving as
Luan continually places art onto the exhibition
and necessarily removes other pieces to make
space for new work. The art that is represented
is mostly contemporary and colourful. A sharp
contrast with the almost monochrome colours
of Luan’s most recent paintings. His new work,
The Poseidon Adventure: S.O.S., is based on
photographs taken every day at sunrise from his
studio in Tamboerskloof, Cape Town. He posts
them on Instagram. The paintings form a subjective interpretation of the evidence that is in
front of him. “Sunrise for me is a very important
time. It is the instant the day is untarnished and
completely hopeful. The light featured is a reflected light due to mist. I used metallic to simulate the reflective quality one encounters in mist
when the day is dawning. The images are not
clear – some are focused, and others become
vague, leading to very atmospheric works where
a play between light and dark takes place.
These misty mornings are a common sight in

Cape Town in winter. I draw on them as a metaphor for our relation to our future and our country. Mist is a metaphor for uncertainty, as is the
future,” says Nel.

“SUNRISE FOR
ME IS A VERY
IMPORTANT
TIME. IT IS
THE INSTANT
THE DAY IS
UNTARNISHED
AND
COMPLETELY
HOPEFUL”
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In the beginning
Luan Nel was born in 1971 and graduated from
Die Kruin School of Arts in Johannesburg. He
gained his Bachelor of Fine Arts degree and a
PhD in Education at WITS University. In 1998
and 1999 he participated in an artist’s residency at the famous Rijksacademie in
Amsterdam and a research residency at the
Dutch Institute in Rome in 1999.
The unusual name Luan is his mother’s
invention. The name exists in Brazil and means
‘from the moon’.
“I was the firstborn and given the names Willem
Johannes. When I was sixteen, I changed my
name and today nobody knows of Willem
Johannes anymore.”
Luan has had many solo exhibitions and has
participated in various group shows. His work
can be found in public collections in South Africa,
Europe and the United States of America.
Landscapes is what interests this artist. Luan
is sensitive to the ways in which landscape has
been used in the past to place ownership onto
land. It would be most common amongst the
early explorers and colonial painters like Bowler
and Baines to paint the landscape as virgin
territory. “To me the landscape belongs to no
one in perpetuity, and yet it belongs to us all in
the moment.”

His latest paintings measure 1 m by 1 m, but at
the start of his career he was famous for his big
paintings with just a small image somewhere in
the corner. And there was the inflatable blowup,
Pa se tent, of the house where Luan lived in
Johannesburg with his dad. The foundation of
that same house was the basis of a project in
Tilburg, called Lustwarande (Pleasure
Garden). Lustwarande has since become an integral component of the art circuit. In the Oude
Warande Luan fashioned canals with the words
Vergeet and Onthou (Forget and Remember)
and filled them with water so that they would
reflect the trees and skies almost in a threedimensional way. “There’s a conceit in it; one can
remember history but not forget. What’s done is
done. In the long run the words may disappear
but hopefully the memory lingers.”

“MY ABSOLUTE
AALDERING
FAVOURITE IS
THEIR PINOTAGE
BLANC”

picture as it were. The book is a monograph
but unusually it is written by three different
writers. I come from a generation that espouses
all things ‘multi’ and I have a problem with mono,
so I have three writers writing one book from
three different angles.”
The Aaldering connection
Thanks to Luan’s partner, wine writer Neil
Pendock, Luan was introduced to Marianne and
Fons Aaldering. Marianne is the interior decorator of the Aaldering Luxury Lodges and an art
collector. She has one of Luan’s works.
“She bought a work of mine from the period
when I only painted birds. I did that for three
years. Birds come with a lot of meaning already
attached to them, like ‘freedom’, and different
birds have different associations, an owl signals
wisdom for instance.
“And talking about landscapes… I love the view
from the Lodges. They should ask me to paint it
for them and showcase it inside…”

The book
Coming up is a book on his work. “Born out of a
bit of frustration on my side. I work from a conceptual model that changes in periods of more
or less four years. Change is not always gradual.
And I noticed that people who had seen my
work from one particular period were unable to
connect the dots when they subsequently saw
work from another period.
I needed a unifying all-encompassing tool that
would enable my public to see the broader

And is there a love for wine as well?
“I love wine, and especially the Aaldering wines.
My absolute Aaldering favourite is their
Pinotage Blanc. It is highly unusual to find a
white Pinotage. I love the bravery in producing
such a Pinotage as well as the skill and art
involved. It also happens to be delicious.”
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Olives…

A NEW INDUSTRY IN SOUTH AFRICA
An increasing number of farmers are using parts of their land to produce olives.
And scores of prestigious wine houses have started to stock high-quality olive oils in
addition to their wines. An olive oil tasting has become a regular event.
What is the story behind the green gold in South Africa?

I

n 1902 the Anglo-Boer War ended and
Ferdinando Costa, the youngest of three
brothers from an Italian family of famous olive
growers, decided to move from Genoa in Italy
to Cape Town where his oldest brother already
lived. He brought with him an olive cultivar, in
order to cultivate the first olive tree in South
Africa one day. Ferdinando was a very highly
qualified agriculturist, having completed his
studies at St. Illario Agricultural College in
Genoa. His confidence in the olive project
grew when he noticed the climatic similarities
between Italy and South Africa, with the wild
Olienhout olives growing all over the Boland
foothills in the Cape Winelands.
Ferdinando set about contacting his former
associates at the St. Illario Institute. With their
help he was able to import scions of the best
cultivars available in Italy, to be grafted onto
the wild Olienhout rootstock in Newlands, where
he lived. It was the formal start of seven further
years of experimentation, during which time he
determined which varieties were suitable for the
South-African conditions.

Ferdinando managed to successfully cultivate
10,000 olive trees at his plot situated above
Rhodes Drive in Newlands, which he sold at a
profit. He then went on to meet an even greater
challenge at Huguenot, where in 1925 he
purchased a 22-hectare fruit farm on a gently
sloping hill on the eastern side of Paarl.
“SCORES OF
PRESTIGIOUS
WINE HOUSES
HAVE STARTED
TO STOCK
HIGH-QUALITY
OLIVE OILS IN
ADDITION TO
THEIR WINES”
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In 1936, Ferdinando imported the first hydraulic
oil press from Italy, which incorporated a
brand-new operational system known as “open
tower”. It was so effective that every known oil
press manufacturer copied it, and it’s still in use.
Ferdinando lived and worked on his farm until
he died in 1969, in the month of April. The olive
trees were laden with another record crop and
it was a tremendous pleasure for him to see his
dreams fulfilled.
His granddaughter, Linda Costa, is also in
the olive business, often featuring on SABC
television or in the newspapers, making a
success of the family business. Her farm and
house are located, like Aaldering Vineyards
& Wines, in the fertile Stellenbosch area.

Luvo Ntezo
LET’S TALK
wine
Luvo Ntezo is head sommelier of the One&Only Cape Town - one of the most prestigious 5-star
hotels at Cape Town’s Waterfront. The accolades under Luvo’s belt: South Africa’s 2008 Young
Sommelier of the Year and fourth-best Young Sommelier in the world. They’re even more impressive
given his background: a child of South Africa’s townships who worked his way from dishwasher to
sommelier. Let’s find out where his love for wines meets Aaldering.

W

e meet Luvo Ntezo in the shadow of the
One&Only’s Wine Loft, home to 5,000
bottles and one of the largest wine collections in
Africa. The place to talk wine.

accident” taken under the wing of two veteran
winemakers. It was the start of an obsession.
“I used my salary to buy second-hand books in
order to learn everything about wine; I bought
wines to taste on my own.”
One fateful afternoon, his work paid off. Offered
a taste of wine during a staff wine training seminar, he noted rightly that the wine was off and
he could explain how he noticed. Impressed by

How the love for wine began.
Luvo’s career started polishing glasses and
being a pool attendant at two different hotels in
the Cape Town area, where he was “actually by
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his knowledge and passion, the general
manager promoted him to trainee sommelier,
then to full sommelier — and sent him off to the
UK for an intensive training. “When I returned,
I truly understood what it meant being a
sommelier.”
What did it mean?
“I learned that a good sommelier must be a
good storyteller. I take my guests on a mental
journey through the vineyards. And it meant
that my passion, wines, became my fulltime job.
It also meant that I could leave the township
where we lived, that I could buy a car and start
a family.”
How would you describe the job title sommelier?
“A sommelier is not a wine servant but an ambassador of the wine industry. My job is really to
seek out people who will drink and appreciate
wine. By the way, I do not call it a job, I call it a
passion.”

meet the people, smell the air, understand the
heritage of their winemaking.”

“THAT IS WHAT
IT IS ALL ABOUT:
BRINGING
A SMILE TO
PEOPLE’S
FACES. IF I
CAN DO THAT
WITH WINE,
FANTASTIC!”

In 2011 you started working at the 5-star
One&Only. How did that change your life?
“When I came here, I knew I would have access not only to South African wines but wines
from all over the world. I do a Wine-and-Dine
with guests once a month, in which winemakers
come in and present their premium wines for our
guests. I can’t wait to host Aaldering here and
have them present their wines and present
Devon Valley. The terroir at Aaldering is one of
the best one can think of. Working here gives me
the opportunity to discover boutique wineries like theirs and travel abroad to intensify
my knowledge of the world of wines. To me to
know wines it is about being there, see the soil,

A great sommelier must know how to tell
a story?
“There is a beautiful story behind every wine.
I’ve learnt to edit what I do and don’t share
everything, it isn’t fair to tell a guest that their
Pinot Noir has a triple five clone PH level of this,
harvested at whatever. It’s irrelevant. We’re trying
to make wine appealing, not intimidating. I share
the narratives behind the wines I select. And I
want to share how beautiful and diverse South
Africa is.”
What is special about the South African wines?
“Our wines are not aggressive or chalky; they
show purity of fruit and structure, and are quite
gentle; as they age they develop even better
and better. The consistency is impressive - you
don’t get bad years here. Maybe challenging
years, but every year we get beautiful ripeness.
And where else can you drink wines born where
two oceans meet, where vineyards are situated
between the Atlantic seaboard and the Indian
Ocean, with Table Mountain in between?”
How do you get to know new wine estates?
“On Mondays I travel into the winelands. And
over the last few years, I have created the
tradition of bringing along friends with me.
For me tasting wine and listening to the stories
of the winemakers is sheer joy. And that is what
it is all about: bringing a smile to people’s faces.
If I can do that with wine, fantastic! I am
looking forward to be in business with the
Aaldering team.”
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Tasting Notes
A A L D E R I N G E STAT E
P I N OTAG E B L A N C 2 01 9

A A L D E R I N G E STAT E
P I N OTAG E R O S É 2 01 9

She used
to wear a black dress,
made with a body to impress.
With grapefruit and a bit of cream,
your palate will feel like a dream.
She has it all, brimming with zest,
a lovely wine for that
special guest…

Terroir
reflects on the taste,
no glass will be left to waste.
You will embrace the petal of a rose,
layered gently on this pale wine’s nose.
Strawberry dewdrop from a finger,
with crispy watermelon
to linger…

A A L D E R I N G E STAT E
S AU V I G N O N B L A N C 2 01 9

A A L D E R I N G E STAT E
L A DY M 2 01 9

A lively
bond of kiwi fruit and lime,
revealed in your glass every time.
Aromas of crispy green fig on the nose,
fused with white lilies in an elegant pose.
Just as fresh as lemongrass and pear,
this is an ideal wine for you
to share…

A creation
dedicated to my dearest,
a well-presented Pinotage in its purest.
No wood was added to this wine indeed,
as make-up she surely doesn’t need.
Like rose chocolate full and round,
to Lady “M” I am forever
bound…

A A L D E R I N G E STAT E
C H A R D O N N AY 2 01 8

A A L D E R I N G E STAT E
P I N OTAG E 2 01 8

In a
glass of our Chardonnay,
green fig on your palate to stay.
Lemon zest to find on the nose,
apple blossom to make a pose.
Oak flavours of crème brûlée,
this wine is joy even on
a cool day…

Layered
elegantly in this Pinotage,
lies the barrel selection and bâtonnage.
While balance and elegance fill your mind,
with mulberry and smoky chocolate to find.
Gushing raspberry and cherry flavour,
will dance on your palate
to savour…
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F LO R E N C E R A N G E

F LO R E N C E W H I T E 2 01 8

The Florence range was introduced to offer exciting
and youthful blends that can be enjoyed regularly.
The range was named after Marianne and Fons’ lovely
granddaughter Florence. Derived from the Latin name
Florentius, or the feminine form Florentia, it also means
“prosperous” and “to blossom”.

Two
wines to combine,
elegantly, balanced and fine.
Aromas of citrus and apple tart,
are embedded like a fine art.
The one has slight wood,
praised by the other’s
fruit…

A A L D E R I N G CA B E R N E T
S AU V I G N O N - M E R LOT 2 01 8

F LO R E N C E R O S É 2 02 0

Virility
in the Cabernet to be found,
Merlot adding to it with her elegant sound.
A marriage described as balanced and fruity,
roasted almonds in the heart of this beauty.
Best served with a stew or beef roast,
this wine will have you cheerful
at each toast…

This wine
will tingle your palate,
even with a cold salmon salad.
One little taste will leave you wild,
with every dish cold, hot or mild.
Behind the watermelon and cherry,
hide hints of lingering
strawberry…

A A L D E R I N G E STAT E
S H I R A Z 2 01 6

F LO R E N C E R E D 2 01 8

Lovingly
described as liquid caviar,
this truly reflects our terroir.
Concentrated spice but yet sweet,
hidden behind a blueberry treat.
Even hints of a jasmine flower,
will be enjoyed in this
flavour tower…

Inspired
by a family name,
we gave life to this lovely dame.
A blend of four as pure as can be,
with raspberries on this family tree.
Cedar and clove may also be found,
which makes this wine full
and round…

A A L D E R I N G E STAT E
N O B L E L AT E H A RV E ST 2 01 6

B A R R E L S E L EC T I O N

Honey

A blend of the four Aaldering estate grapes
that show the best of the Aaldering terroir.

dew from a vine,
you will taste in this wine.
Silkily smooth, purely awesome
as nectar from a lemon blossom.
Dessert you won’t even need,
it replaces that little
treat…

A canvas
with only the colour red,
is French cuisine without bread.
Excitement needs some selection,
thus a wine made to perfection.
One barrel chosen each year,
a surprise in the glass
to appear…
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+27 (0) 21 865 2495
Winemaker
P.J. Geyer
winemaker@aaldering.co.za
+27 (0) 79 526 8026
International Sales
Gert-Jan Posthuma
sales@aaldering.co.za
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Europe
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