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ear reader, 

It gives us great pleasure to present to you the second 
edition of our magazine. The first edition has resulted in 

many positive and enthusiastic reactions from buyers all over 
the world. No less than 9,500 copies have been printed and 
distributed at wine fairs, and sent to wine lovers, sommeliers, 
restaurants and wine shops in many countries.

In the past six months our wines have again acquired many 
kudos in the form of medals and other accolades from the wine 
industry.
Our white and red wines show clearly visible improvements in 
quality under the inspired guidance and attention of Guillaume 
and his team. This is a very satisfactory development. Using 
advanced new techniques in the vineyard in addition to the 
dedicated personal attention of the viticulturist, we can improve 
on quality time and again.
Although the wine market has been quite turbulent these past 
few years, there is a marked growth in the number of buyers of 
Aaldering wines. Our wines are recognised and valued and we 
now export Aaldering wines to 36 countries all over the world. 
From 1 January 2016, our long-time buyers in the Netherlands 
are being supplied by www.fourcroy.nl, one of the best and 
most professional wine importers.
This year we have managed to bring in a few prestigious new 
listings. In addition to supplying KLM Business Class, American 
Airlines and Asiana Airlines (both in First Class), we can now add 
the First Class service of All Nippon Airways in Japan to our list.
And we are proud to tell you that the exotic Royal Caribbean 
Cruise Lines are now serving Aaldering wines on their cruise 
ships. 
Our 2016 harvest (January/February) has not been easy as a 
result of extreme drought. No rain fell in South Africa for nearly 
six months and we had to regularly use the water reserves in 
our ‘dam’. Of course South African winemakers in general are 
used to the vagaries of nature. A challenge they met with great 
aplomb again this year. Luckily it takes very thirsty vines to make 
the most elegant wines, therefore 2016 is going to be a wonder-
ful vintage.
Our five-star Lodges are now fully booked in the high season 
and we have had to disappoint some of our guests. Of course we 
want to accommodate all of you. That is why we highly recom-
mend a visit to South Africa in the early or late season, when 
there are many fabulous days to enjoy with lots of sun, cool 
nights and the very attractive off-season tranquillity.

Hoping to see you in South 
Africa soon, we raise our glass 
of Pinotage to you.

Marianne and Fons Aaldering

 | Content

Aaldering Vineyards & Wines
Aaldering: from South Africa with love… 6
Meet the team 8
Aaldering Luxury Lodges – Five-star luxury  10
Behind the scenes – It’s harvest time 14
Aaldering news 18
What happens in the tanks? 20
The secret behind the success of 
 Aaldering Estate Sauvignon Blanc 22
Great wines, what else? 26
Tasting notes 2016 66 

Customer Experiences
Fourcroy – Raising the bar for 
 South African wines  32
Meron – Analysis is the key to knowledge 37
At the RIJKS® restaurant 40
Winedow – Italian cuisine & South African wines 
 in fashion city Milan  43

Face to Face 
CEO Jos Nijhuis  
 and the sustainable dream, called Schiphol 30
Dutch Consul-General Bonnie Horbach – 
 Modern diplomacy is co-creation 34

Wine & dine
The unstoppable Luke Dale-Roberts 
 about The Test Kitchen, 
 best restaurant of Africa 46

Typically South Africa
To braai or not to braai… 59

Tourism 
24 hours in wine capital Stellenbosch 48
Go wild: Big Five delight 52
A snippet of history: 
 the first wines in South Africa 58
A wonderful day at the Cape Peninsula 60

14

40

10 26

34

46

48

37

60

© 2016 Aaldering Vineyards & Wines, www.aaldering.co.za 
Realisation: MW media – Marjolein Westerterp, info@mw-media.nl 
Photographs: Theo Baart, Riehan Bakkes, Peter Boshuijzen, Lou Bronger,  
Hans Keuzekamp, Patrick Siemons, Erik Smits, Alfred Thorpe (Vuurtoring) 
Art direction & design: 8-13 Grafisch Ontwerpers – Marjan Peters, www.8-13.nl 
Print: www.printsupport4u.nl 
With thanks to: Guillaume Nell, Janine Smink, Jet van den Toorn
Should you wish to contact us, mail to: sales@aaldering.co.za

52

4 | The South African Dream



The South African Dream | 7 6 | The South African Dream

 | Aaldering Vineyards & Wines

: from   South Africa
with love…



           

The South African Dream | 9 8 | The South African Dream

Aaldering Wine Estate and Luxury Lodges

eet the     team of 
Fons Aaldering – Co-founder and owner
Based in: the Netherlands and South Africa
Being the very proud owner of Aaldering 
Vineyards & Wines to me means: a dream come 
true, never thought wines would be on my mind 
on a daily basis 
My favourite Aaldering wine: Since Lady M is a 
tribute to my beloved wife Marianne, that’s my 
favourite, what else can I say?
Plans for the near future: I do miss a bubbly every 
now and then. Why not start and producing them 
ourselves? 
And apart from that: putting a smile on the face of 
our dedicated staff by saying that what we have 
achieved as a team simply makes us the best... 
With a big thank-you from a very proud owner!  

Jaco Parson – Assistant Winemaker
Based in: South Africa

Vintage: 1978
I would describe myself as: 

hard-working and passionate 
about my work. I want to always 

do better
Aaldering to me means: a brand 

that can and will reach for the 
stars!

My favourite Aaldering wine:  
Lady M (2014)

I tasted wine for the first time: 
when I was 20 years old

I am reaching for the stars at 
Aaldering: by learning new skills 

and improving my wine  
knowledge

Marilyn September - House 
keeping
Based in: South Africa
Vintage: 1967
Aaldering to me means: a lot, I am 
very passionate about my work 
here. I always want to go the extra 
mile and keep people happy

William Mukondwa – Lodge Manager
Based in: South Africa
Vintage: 1984
I would describe myself as: open- 
minded, considerate, hard-working,  
a team player, and down to earth
Aaldering to me means: it is part of my 
family
I am happy when: I see that my guests 
are happy. I will always go the extra 
mile to make sure they are satisfied

Johnna Zeng – Sales manager (Asia)
Based in: Xiamen, China
Vintage: 1986
I would describe myself as: motivated, cheerful, optimistic, 
understanding, gentle and friendly
Aaldering to me means: a beautifully elegant and 
cherished “giftˮ. Everyone deserves to know and love our 
wines
My favourite Aaldering wine: Pinotage Blanc
I tasted wine for the first time: when I was 19 years old, 
after reading my university admission letter. Celebrating 
life is done best with a glass of wine
I am reaching for the stars at Aaldering: by reaching more 
customers in Asia through great strategies and impressive 
presentations on our beautiful wines. I can't wait to see 
Aaldering winning Asia over!

Calitha Manhango - Security guard
Based in: South Africa
Vintage: 1984
I love: Jessica, the Jack Russell guard dog 
because she is always so alert and friendly 
when I’m on watch with her

Daphne van Breda – Personal assistant and communications officer
Based in: the Netherlands
Vintage: 1969
I would describe myself as: a people’s person, eager to learn, a bon 
vivant (this is where Aaldering comes in)
Aaldering to me means: my first exposure to high-quality wines, and 
the start of learning more about this industry. Aaldering has 
introduced me to this industry through graphic design and 
communication skills
My favourite Aaldering wine: Pinotage Blanc
I tasted wine for the first time: when I was 16 years old, at a friend’s 
party. It was just for fun. Tasting and appreciation came a little later
I am reaching for the stars at Aaldering: by being very creative in my 
job and developing my knowledge of wine – with a strong focus on 
Aaldering of course

Janine Smink – Global marketing and sales manager
Based in: the Netherlands

Vintage: 1982
I would describe myself as: bright and cheerful, but only 

after 10 am :)
Aaldering to me means: the elegant future of South Afri-

ca's wine industry
My favourite Aaldering wine: Pinotage – always a treat

I tasted wine for the first time: when I was 16. I became 
truly interested after buying my first wine book eight 

years later, when I started to compare wines. This led to 
my first job in the wine industry a year later. I consider 

myself very lucky to be working in the wine business 
What are your plans for Aaldering for the near  future? 

After successfully having achieved the distribution of 
our wines across the world over the past years, the time 

has come to bring the Aaldering experience to the 
consumer and inspire them with our wines

Annelien Carstens – Bookkeeper
Based in: South Africa
Vintage: 1986
I would describe myself as: a people’s person, I 
strive for perfection and I am adventurous
Aaldering to me means: where people and wine 
meet to appreciate the beauty of nature

Hendrik Jansen – Tractor driver/Vineyard 
worker
Based in: South Africa
Vintage: 1983
Aaldering to me means: a place where it’s a 
pleasure to work and where we care for each 
other and for nature. I love working in nature

Respect Njombo -Security guard
Based in: South Africa
Vintage: 1988
I love: Lexi, the German Shepherd dog 
because her bark is loud enough to 
alert anybody and German Shepherds 
obey commands very well!

Julius Mapata - Vineyard worker/gardener
Based in: South Africa
Vintage: 1974
Aaldering to me means: happiness, as I enjoy 
working in the vineyards which look different 
every day

Guillaume Nell – Winemaker and General Manager
Based in: South Africa
Vintage: 1978
I would describe myself as: reserved and focused, and of 
course the best winemaker Aaldering could wish for 
Aaldering to me means: delivering quality through 
integrity, and reaching as many people around the world as 
I possibly can
My favourite Aaldering wine: Pinotage Rosé 2015
What are your plans for Aaldering for the near  future? I 
am working on an exciting project. We will be releasing a 
dessert wine which is causing lots of excitement amongst 
the Aaldering team…

Marianne Aaldering – Co-founder and owner
Based in: the Netherlands and South Africa
I’m feeling proud about: distributing our 
Aaldering brand all over the world
Being the owner of a boutique winery means: a 
daily blessing
My favourite Aaldering wine: Pinotage Blanc, 
which is still a rare wine with an exceptional taste

 | Aaldering Vineyards & Wines
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There 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 from all over the world over the last two years.

Aaldering  Luxury Lodges – 
Five-star luxury

Aaldering Vineyards & Wines |
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he first thing that catches your eye 
when staying in one of the three 

Luxury Lodges are the endless and 
sweeping views over Devon Valley 
and the shimmering dam, and the 

impressive modern black building 
comprising the wine cellar and tasting 
room.
The spacious thatched Cape Dutch-style 
lodges are designed by Dutch owner 
Marianne Aaldering and boost memen-
tos of the Cape’s Dutch colonial history. 
Beautiful antiques are a perfect match 
for modern-day gadgets such as iPads, 
fashionable bathrooms, plasma 
television, glass tables and chandeliers. 

B ooking.com awards Aaldering Luxury Lodges with a 9,6 score

Five-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… And let’s not forget that you 
are staying at a working wine farm: 
you’ll find three complimentary bottles 
of the Aaldering Estate wines in your 
room. And in the same way as Aaldering 
winemaker Guillaume Nell cherishes the 
precious grapes on the estate, lodge 
manager William Mukondwa looks after 
you. 24/7 at your service!  •

Sitting pretty in the centre cradle of this quiet working wine farm, the three 
connected guest houses make up the five-star accommodation. They are a picture of 
stillness and serenity, with tranquil views over budding vines, glistening dams and 
undulating hills cascading from each lodge’s terrace. An inviting pastoral calm 
embraces the whole estate, and complete exclusivity is the order of the day.
- OOG VOOR AFRIKA travel magazine, the Netherlands

Beautiful setting, wonderful personal service, excellent wines. 
A great find. We’ll be back next time we visit from Dubai.
- Mark & Nicky

Outstanding spot. Enough said.
- Jos en Karin

Here’s to it and here’s for it
Here’s to those who got it and didn’t do it

May they never get it to do it again!!!!!
Aaldering team definitely did it…

Well done, fantastic wines & setting!
- Nina, Penny & Tammy

What a lovely, relaxing new year getaway. 
The people, the wine and the beautiful 

location made this our favourite stop in 
our South African adventure. Cheers,

- Nathan and Keeley Matson, Chicago, USA

Had a fantastic stay. The staff are very 
hospitable and helpful. The lodges have 
been attractively decorated, and we 
enjoyed being out on the deck with a 
glass of Aaldering wine.
- Jos Herwers & Karin Rosendack

The most beautiful place I’ve seen! The 
service is awesome. Very friendly and 
the wines taste divine! Loved it.
- Ash-Lee Bent 

We tremendously enjoyed the hospitali-
ty and the delicious wines. We were very 

impressed by the cosyness and the 
luxury of the lodge. Nothing has been 
left out! The quiet spot and the views 

are also breathtaking.
- Annemieke, Metty en Wim

Exquisite atmosphere! Heaven on earth 
is an apt description of how this place 
feels! Thanks to the staff for a pleasant 
stay.
- Withus Mbikuswani

To summarise: fantastic! The location, 
the passion for detail and quality, just 
amazing. And we will like your wines 
even better now we have seen them 
born.
- Peter and Nicolette Zegwaart 

A spectacular vineyard and sensational 
world-class wines. Recommended to all!
- Peter Jackson, Wine Director 
Winestate Magazine, Australia

Thank you so much for the fantastic 
reception. We are deeply impressed and 
really enjoyed our stay. 
- Martin en Tineke Schröder

marjoleinwesterterp
Markering

marjoleinwesterterp
Notitie
&

marjoleinwesterterp
Markering

marjoleinwesterterp
Markering

marjoleinwesterterp
Markering

marjoleinwesterterp
Markering



The South African Dream | 15 14 | The South African Dream

They are the glamour boys and girls of the winemaking industry. Their knowledge, 
taste, nose, their gut feeling brings the “nectar” into the bottles. They travel, they 
discuss, they learn, they taste, they drink. They are the gods of their cellars where 
they experiment to get the best out of the grapes. Which wine lover would not 
want to be this magician surrounded by barrels and the fine odour of alcohol? 
There seem to be only pro’s to being a winemaker. True or false? Please, decide 
for yourself when you read the diary that Guillaume Nell kept when harvesting 
the Pinotage Blanc plot. Bear in mind: blue skies and blistering heat. It’s summer 
in South Africa.

Behind the scenes 

It’s harvest time

anuary 2016
My cell phone alarm goes off and it’s 04h00. I need 

to leave in 30 minutes if I want to be on time. Today we 
are harvesting Pinotage Blanc. I quickly get ready and 

when I leave Christine and the kids are still sleeping.
It’s the third day in a row that all of them are still asleep 
when I leave for work. When I get home in the evenings 

or sometimes even the next morning, the kids are fast asleep 
again. In harvest time I do not see a lot of them, I am the man 
carving the meat on Sundays, and sometimes not even that...

04h30 – I pick up the staff and we arrive on the farm at 
05h00. We say a quick hello to Respect who is on duty until 
07h00 and our guard dogs Lexi and Jessica.

05h00 – We open up and get the tractors out of the shed. We 
dropped off the bins in the vineyard late yesterday afternoon 
to save time.
We start-up the equipment to test everything, and do a quick 
rinse. Measuring off our wine chemicals gets underway and 
we make the first cup of coffee of the day…
05h45 – The picking team arrives and immediately start their 
daily job. All grapes are hand-picked and go into the cooling 
room upon arrival.  
06h00 – We remove the grapes we picked yesterday from the 
cooling room and start to fill the press. It takes about 1.5 
hours to fill and the press cycle is another 4 hours as we do 
whole bunch pressing. In the meantime, we continue to fill 
the cooling room to keep the grapes cool.

Aaldering Vineyards & Wines |
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The rest of the farm goes on as per normal. Orders need to go 
out, wines need to be labelled, weekly payments need to be 
made and the gardens and driveway need to be attended to. 
Our five-star lodges’ lawn needs to be cut, the water leak in 
the irrigation needs to be fixed and I have a meeting with one 
of our agents, who is staying at the lodge.

11h30 – The first press is ready to be emptied and we start to 
remove the skins so we can fill it again. As I am in the middle 
of this process I receive my daily call from Fons. He is just as 
excited about the harvest as we are. I try to explain as well as I 
can that we are on schedule and that I am happy with what is 
happening. “So today, the work will be done,” says Fons. “Eh, 
no, not really…” There are still more days needed. “And please 
take care of the photographer. We need nice pictures for our 
magazine, reflecting our day-to-day business.” 
I nod and try to see in the reflection of the stainless steel 
tanks how I look. Good enough? Do I see a proud winemaker? 
The photographer Fons is referring to zooms like a drone 
around me. “Guillaume, please look at me? I need to make 
pictures of the workers; can we go there? Now?”
13h00 – Done with emptying the press, and we start to fill it 
again. Every few minutes there is a call for me, and I need to 
go and explain to some of our guests how to get to their 
restaurant booking at one of Stellenbosch’ newest hotspots. 
So you can also call me the concierge as well... J
14h30 – I start up the press again. While Jaco, our assistant 
winemaker, keeps an eye on the press I catch up with what’s 
been happening during the day and make sure we are all set 

for tomorrow’s harvest. Samples of the juice are taken to the 
lab and I need to take the readings of the moisture probes. I 
quickly meet up with the vineyard team to see if all is under 
control and to make sure they know where to start harvesting 
tomorrow morning. 
It’s Friday and our bookkeeper reminds me that we have to do 
the wages.
18h30 – The second press is finished for the day. We need to 
do one more as the January heat doesn’t wait for us and we 
need to get the grapes harvested at the correct sugar levels. 
Tomorrow we have our work cut out for us. Everybody takes a 
quick break to eat something as the night is still young. I 
realise that we have been on our feet now for already more 
than 12 hours.
20h00 – We start filling the last press for the evening and Jaco 
goes home to rest up for an early start tomorrow morning.
21h30 – The last press of the day starts.
01h30 – We empty the press and start to clean up for the day. 
I quickly try and get some admin done before we finish up.
03h45 – All is done and I turn off the lights knowing that we 
will start a new day in a few hours. I salute Calitha and wish 
him a quiet night. (Or what’s left of it!)
04h20 – – I get home and realise it was exactly 24 hours ago 
that my alarm clock started buzzing. Days like this should have 
48 hours… I also realise that I have to get up in just over 3 
hours again.
05h00 – Jaco’s turn to open up the cellar so the rest of us can 
get some sleep. Sleep? It’s more like a power nap! •

>

Did you know that our Pinotage Blanc is 
made from blue grapes? Now you do…
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Royal Caribbean Cruises hand-picks 
Aaldering Estate Chardonnay 2015

All Nippon Airways selects Aaldering 
Estate Sauvignon Blanc 2014 Michelangelo and Top 100 

Double Gold medals

Well-stocked wine cellars around the world

Festive events serving Aaldering Wines

We are very excited about Royal Caribbean Cruises 
selecting our Aaldering Estate Chardonnay 2015 for their 
cruise line travellers. Royal Caribbean have a spectacular 
fleet and have just launched the biggest cruise ship ever 
built: the Harmony of the Seas. To give you an idea: the 
ship accommodates 6410 guests and 2100 staff, the 229 
feet tall ship has 18 floors and offers 23 different swim-
ming pools. The number of bars are not noted, but we 
are positive you will find yourself near a well-equipped 
wine bar serving a perfectly chilled Aaldering Estate 
Chardonnay 2015.

All Nippon Airways (ANA) from Japan has selected the 
Aaldering Estate Sauvignon Blanc 2014 to be served to 
their discerning First Class passengers. We were very 
honoured to receive this new listing. Our Sauvignon Blanc 
is a supreme match with Japanese sea food and goes 
exceptionally well with sushi and sashimi. Flying ANA 
First Class therefore guarantees brilliant wine and food 
pairings. Our Japanese importer Vinos Yamazaki is doing 
a world-class job in bringing the Aaldering wines to the 
attention of the sophisticated Japanese wine consumers. 

Kudos galore! First, our Aaldering Pinotage was awarded 
the prestigious Gran d’Or double gold medal by the 
Michelangelo International Wine & Spirits Awards. But 
it did not stop there! We also received two Top 100 
South African Wines Competition Double Gold medals. 
Not only did they recognise our classic red Aaldering 
Pinotage, but our outstanding barrel-aged Pinotage Rosé 
- which was described as a sublime wine - also received 
an award. To add even more good news, our Aaldering 
Chardonnay and Pinotage Blanc were awarded silver 
medals. Do you feel a fine wine moment coming up? We 
do hope you’ve got one of these wines chilling in your 
wine fridge.

Our exports are steadily increasing and we are happy to 
announce that we now have 36 importers worldwide. 
They are all exclusive wine trading companies and wine 
shops stocking a large selection of the world’s finest 
wines. This means that you can enjoy Aaldering Wines 
in 34 countries around the world: Austria, Belgium, 
 Bulgaria, the Caribbean (Aruba, Bonaire, Curacao), 

China, Denmark, Estonia, Finland, Germany, Hong 
Kong, Ibiza, Italy, Japan, Mexico, Mauritius, Namibia, 
New  Zealand, Nigeria, Poland, Scotland, Seychelles, 
 Singapore, South Africa, South Korea, Spain, Sweden, 
Switzerland, the Netherlands, Ukraine, United Kingdom, 
United States, and last but not least Vietnam.

Throughout the year the wind carries us to a lot  
of great places for wine, food and above all great 
company. Like the Peter Stuyvesant Ball in New York  
at the Plaza Hotel on Central Park where people danced 
the night away on more than a few glasses of Aaldering 
Cabernet  Sauvignon-Merlot. 

Wintery Moscow also formed an impressive 
backdrop to Aaldering tastings at Prodexpo and at the 
Russian capital's famous White Rabbit restaurant.

It was a joy to be present again at this year’s WTCE 
trade fair in Hamburg. Everyone, from the biggest airline 
companies to the most exotic and exclusive private 
airlines were attending this travel industry event. 
Looking after the customer is of paramount importance. 
You can take comfort in the knowledge that our wine bar 
was crowded throughout the show. 

Last but not least we were present at the classic 
three-day wine trade fair Prowein in Düsseldorf. The 
already unparalleled success of this fair is growing every 
year. More than 55,000 exhibitors from all over the 
world attended and the sound of at least a million 
popping wine corks echoed around the fair’s grounds! 
Obviously we were happy to open up our newest 
 vintages for our clients from all over the world, among 
them All Nippon Airways, Japan;  Moddy Trading, 
Taiwan; and Natureland, Mauritius. 

Back in South Africa Aaldering wines were launched 
in the province of Mpumalanga with a road trip from 
White River, via Hazyview and Hoedspruit, kindly 
arranged by our energetic distributor Kim Liston from 
Wine on Wheels. Together with some prestigious South 
African wine brands the Mpumalanga clientele were 
treated to tastings and food and wine pairings at various 
venues showing off what the Stellenbosch terroir has to 
offer.
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Behind the tall brown arched doors leading to 
the Aaldering Estate wine cellar is where it is at. 

Here the estate-grown grapes arrive and find 
their way to the tanks and the barrels. How are 

the grapes processed and how is magic added 
to those shimmering stainless steel tanks? 

Winemaker Guillaume Nell takes us on a short 
voyage of discovery from grape to wine.

What happens 
in the  tanks?

t all starts when the grapes are hand-harvested, 
just before the sun comes up, and put into small 

bins, each containing 16kgs of grapes. Of course most 
of the grapes that are not suitable for our wines have 

already been removed over the past three months.” 

Let’s follow the red grapes on their way to becoming wine. 
“The bins are emptied onto a conveyer belt that takes them 
up to the destemmer. Here at Aaldering Vineyards & Wines 
we do not use a crusher to tear open the skins, but merely 
destem the grapes. This results in a high percentage of whole 
berries that run over a shaker table where most of the 

second process now takes place, called malolactic fermenta-
tion. This is done by bacteria that transform malic acid into 
lactic acid. Lactic acid is a more stable and softer acid. This 
process usually finishes in-barrel.”

So, approximately how long have the wines been in tanks 
before moving to barrels? 
“The wine spends an average of six weeks in the tank, but if 
need be can be stored in the tank for up to six months before 
going to barrel.”

And what is the final stage?
“The wine will now mature for 18 to 24 months on average 
before it is taken out of barrel and prepared for bottling.”

Now for some figures. How many stainless steel tanks do you 
use at Aaldering? And how many litres can they contain?
“We have a total of 23 tanks in the cellar, varying in size. The 
smallest is 1,000 litres and the biggest tank we have can hold 
a total of 17,000 litres. In total we can store 165,000 litres.” •

unwanted leaves and stems are then removed. The shaker 
table also automatically eliminates the majority of the MOG.”

MOG?
“Yes, MOG stands for Materials Other than Grapes, stuff that 
we do not want to end up in the fermentation process. At the 
end of the shaker table a blower blows off all leaves and 
lighter/green berries, and after that the ‘chosen’ berries fall 
into a hopper where they are pumped through a mass-cooler 
and cooled down to below 14 degrees Celsius. From here they 
go to the tank where they will ferment for approximately 10 
to 14 days.”

What happens exactly during these first two weeks?
“During the first few days cold-soaking takes place and 
fermentation has not started yet. Only by day 3 or 4, when the 
wild fermentation starts, we inoculate the must with a specific 
yeast. The variety and style of the wine determine the yeast 
that is used. A yeast nutrient is added to boost the fermenta-
tion process, especially because of the high osmotic pressure 
in the juice. The temperature will now be controlled at 
between 26 and 28 degrees Celsius for the duration of the 
fermentation process.”

Can you explain the pump-over strategy?
“During the first few days, only one or two pump-overs are 
done for colour extraction. The skins are separated from the 
juice as they rise to the top, leaving the juice at the bottom of 
the tank. This is the result of the carbon dioxide that is 
attached to the skins, making them buoyant. Pump-overs also 
keep the skins wet and evens out the temperature differences 
between the juice and the skins. When the fermentation 
process goes into the ‘storm phase’ – this is when fermenta-
tion is at its most active stage – pump-overs are increased to 
three or four pump-overs per day. They last typically for about 
25 to 45 minutes each, depending on the final goal. During 
pump-overs the oxygen softens up the tannin and stabilises 
the colour.”

How many days does this process take, is it a continuous 
procedure that lasts weeks or...?
“The fermentation process lasts about two to three weeks 
during which pump-overs are done continuously. At the end of 
the fermentation process, when all the sugars have been 
transformed into alcohol, the free-run juice is drained from 
the stainless steel tanks and the skins are shovelled into the 
press. The press-juice is stored and treated separately. A 
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Sauvignon Blanc at Aaldering is one of our hidden treasures. 
Growing such a delicate variety in a valley mostly known for red 
wines is quite surprising. It is an intriguing story. 

The secret and success of 
the Aaldering  Sauvignon Blanc

hen talking about Sauvignon Blanc your 
thoughts tend to wander, and cooler regions like for 

instance Marlborough in New Zealand and Durbanville 
in South Africa come to mind. The lovely wines from 

these areas known for their Sauvignon Blancs show lots of 
grassy and bell pepper characteristics. How is it then that our 
Aaldering Sauvignon Blanc is so wonderful and internationally 
sought-after?
Devon Valley as such is extremely diverse and therefore offers 
many different terroirs to produce a wide variety of wines and 
styles. Our Sauvignon Blanc grows high up on the south- 
western slopes of the estate at an altitude of 160m above sea 
level. The vineyard looks out over False Bay where our 
prevailing summer wind comes from, and the exposure to the 
ocean offers us the wonderful cooling-down effect which this 
variety craves to produce its delicate aromas.

How the grapes are treated
Throughout the growing season the vines are manicured in 
such a way as to create an environment where optimal 
flavours can develop and they are well protected against the 
elements. No leaves are removed so that the grapes mostly 

receive diffused sunlight. Water management is closely 
monitored to make sure that stress levels stay low to 

retain those lovely natural acidities. 
When it comes to temperatures we have measured 
differences of up to 5 degrees Celsius between the top 
soil of our Sauvignon Blanc vineyards and our warmest 
site. We therefore have the perfect spot to produce 
our delicious Sauvignon Blanc.

Harvest time
During the run-up to the harvest flavours are carefully 
monitored and the harvest date is chosen by taking 
the natural acidity and optimal flavour profile into con-
sideration. Sauvignon Blanc flavours are extremely 
delicate and the smallest mistake or unfavourable 
weather conditions, for instance heatwaves, can  
have a detrimental effect on the quality. We aim to 
harvest when our flavours are at an optimal stage  
and harvest the whole vineyard in one picking, so that 
we are certain of not losing what we have worked hard 
for for so many months. 

Because of vineyards being a living thing, no plant or vine is 
exactly the same and therefore we tend to have a small 
percentage of the vines that will either be slightly behind or 
slightly ahead of the rest of the “pack”. 
On harvest day the pickers put the grapes into small bins 
which are transported to the cellar as quickly as possible and 
stored in the cold room. We start the day at 05h45 and aim to 
finish late morning before it gets too hot. Sauvignon Blanc 
grapes that are handled at warm temperatures easily lose 
their freshness and the varietal specific flavours. 
All grapes are then destemmed (not crushed) and put into the 
press where they go through a gentle pressing cycle. The first 
free-run juice is separated from the light pressings and treated 
separately before being blended a few months later when 
making the final blend. Dry-ice is used at all times to create a 
protective blanket of carbon dioxide over the juice and wine 
to prevent oxidation and to help keep its crisp flavours. The 
wine will ferment at 12-14 degrees Celsius for about four 
weeks and is then left on the lees for another four to eight 
weeks before being racked and prepared for bottling. At just 
about the same time we start to prepare for the next vintage!

The secret of our success
At Aaldering we produce a Sauvignon Blanc that goes 
extremely well with food. Even thinking about pairing the 
wine with your favourite dish will make your mouth water. 
Scallops, kingklip, oysters and sashimi are a great match, but 
also fresh salads flavoured with tangy-citrus flavours, cilantro, 
green asparagus or goat cheese. The number of jummy 
combinations is simply endless. 
What is the secret of our success? Our vines offer a different 
flavour profile which includes grassy notes, bell pepper and 
the riper tropical flavours. And the majority of the grapes offer 
lovely Cape gooseberry, green fig, grapefruit and white pear 
flavours.

So make sure you manage to get hold of one (or more…) cases 
of the approximately 10,000 bottles that leave Aaldering 
Vineyards & Wines and find their way into the world. Amongst 
others to the renowned First Class Asiana Airlines from South 
Korea and All Nippon Airways from Japan. •

Aaldering Vineyards & Wines |
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Great wines are the result of 
sophisticated and to-the-point vineyard 
management. No one can explain 
better what that means than Aaldering 
Vineyards & Wines winemaker 
Guillaume Nell. Please, enjoy his story 
on tender loving care of the Aaldering 
vines.

Great wines,  
what  else?

o make great wines you need to understand your 
vineyards and this does not happen overnight. During my 

first few weeks at Aaldering back in 2014 my main goal was 
to learn as much as possible about what was going on in the 

vineyards, so we could build on what was achieved in the 
past. It was a steep learning curve. I had to figure out how 
the irrigation was designed to work, how much water was 
available for the season, what the general condition of the 

vineyards was and much more. It was not something that I 
could do in a week, and I therefore spent as much time 
outside as I possibly could during the first few months.
I picked up on little things here and there realising I was not 
happy with my understanding of the vines. Things were 
moving too slow for me and I had to find ways of accelerating 
progress if I wanted to achieve anything substantially.

The bigger picture
For starters I needed to see the bigger picture, so I decided to 
use satellite imagery – new and archived data – to gain an 
insight into the homogeneity and health of the vines. This 
helped us a lot to devote attention to problem areas not easy 
to see with the naked eye. A good example is a weak area I 
noticed when browsing through the satellite imagery in one 
of our two Shiraz vineyards which was very evident year after 
year. As I walked to the area I noticed the soil was muddy in 
the middle of February, actually our driest month. 
I tried to figure out what the problem was we were facing. At 
first, we started digging by hand, but then I called in a 
digger-loader to assist as it was a bigger problem than I 
thought. After some excavation and 3 metres later we 
stumbled upon four old drainage lines, installed in 1991, that 
met in one spot but were never connected up. We connected 
them, closed up the hole and the soil dried within a few days. 
Problem solved!

Water data
The next step was to understand the underground water 
courses and the effectiveness of our irrigation, so we installed 

Aaldering Vineyards & Wines |
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moisture probes to measure the moisture content of the soils. 
Water moisture and temperatures could now be logged every 
30 minutes and at seven different depths.
It took me the best part of a year to have a better idea of how 
our irrigation scheduling should look. As a result, we moved 
from irrigating about once a month in the past to irrigating 
only twice during the 2015 harvest. 
The summer of 2016 was extremely dry but by monitoring the 
probes in conjunction with the satellite imagery I can manage 
the water needs of our vines very accurately. Every vineyard 
now receives only what it needs at that specific time in the 
season.

Loving care
We also invested in a “pressure bomb” that measures the leaf 
water potential of the vines – it’s like measuring the blood 
pressure of a plant – and tells us under how much water stress 
the vines are. We can now react almost instantly if we see that 
our vines need some tender loving care.

Friendly predators
Just before the winter of 2015, soil analyses were carried out 
in all vineyards and we rectified any shortages we found. We 
also introduced IPM (Integrated Pest Management) using 
friendly “predators” (including ladybirds) to control mealy 

bug, a pest affecting the quality of the grapes, and to 
eliminate the use of pesticides. Bear in mind that we at 
Aaldering have a strong focus on sustainable entrepreneur-
ship. As a result, we were awarded the IPW (Integrated 
Production of Wine) status and were admitted into the Enviro 
Wines’ group a few years ago, which acknowledges those 
producers who perform admirably in their IPW audits.

Boys and their toys
During the 2016 vintage I started doing selective pickings by 
using satellite imagery as well as NDVI – Normalised Differ-
ence Vegetation Index – aerial pictures. In one Shiraz vineyard 
I did three pickings and the first picking had already ferment-
ed when the last one was harvested. This shows that we need 
to be very selective when it comes to deciding which part of a 
vineyard needs to be harvested at any given time.

As time goes by I am still learning exactly what our vineyards 
need to perform at their best. For now, we have put in place 
systems that help us understand and manage our vines on a 
very detailed level and as best as we can. With hard work and 
lots of innovative ideas we will be improving our farming ways 
to produce some of the best grapes we possibly can and 
improve on the quality of our wines year after year. Taste for 
yourself, I would say… •

>

“  A s time goes by I am still learning exactly what  
our vineyards need to perform at their best”
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Face to Face |

100 years of Schiphol; one of the Netherlands’ most 
reputable locations. A conversation with Jos Nijhuis (59), 
CEO of the Schiphol Group, about the Dutch airport’s 
“cosiness”, unwanted birds nesting in the birch tree in front 
of his office, his long-kept dream of becoming owner of a 
wine estate and, of course, the future plans of the thriving 
Schiphol Airport.

Jos Nijhuis

e meet up with Jos Nijhuis in his 
office at a stone’s throw away from 

the airport. Mr Nijhuis has been the chief 
executive of the Schiphol Group since 2009. The 

conversation centres on new plans for the expansion 
of Schiphol and the airport’s position on the world 

stage, and also briefly enters into his love of wine and 
South Africa as a holiday destination. 

From an international perspective, Schiphol is probably the 
most well-known place in the Netherlands. Why is that?
“A good question. I think that we have succeeded in giving 
Schiphol a somewhat stubborn, headstrong feel over the last 

several decades. Many airports look alike, which is unsurpris-
ing, considering the fact that many were constructed in 
roughly the same era. The same can be seen in wine estates in 
South Africa. Many were founded in the same period by 
foreign investors, who saw and experienced increased 
opportunities in the country after an era of economic 
restrictions. But as it is with Schiphol, you see some that differ 
there too; the Aaldering Vineyards of Marianne and Fons 
Aaldering, for example.” 

In what way does Schiphol differ from the average airport?
“I think we have succeeded in creating an ambiance of 
‘gezelligheid’ (a Dutch word meaning something like cosy or >
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pleasant, but for which there is no literal translation). Rather 
than overcrowding the premises with eating and drinking 
establishments, we are continuously on the lookout for 
concepts that, although often not an immediate source of 
revenue, augment travellers’ overall experience at the airport. 
Consider the Rijksmuseum or the technology museum Nemo’s 
branches, for example; two of Amsterdam’s most-visited 
museums, and the library that creates a cosy atmosphere, 
making it feel almost as if you are in someone’s living room. 
On top of that, it is important to establish a sense of flow for 
travellers, who should not have the feeling of having to wade 
through an endless parade of shops on their way to the gate. 
Signs have to be clear. And, of course, we have a huge 
destination network, mainly thanks to KLM and its Skyteam 
partners. Direct flights leave from Schiphol towards 323 
destinations. All this can only be maintained by also seducing 
foreign travellers to transfer at Schiphol; en route to their final 
destination.” 

With what does Schiphol seduce these passengers?
“By, for instance, ensuring travellers with the peace of mind 
that both they and their luggage will arrive/be handled on 
time for any connecting flights. We provide the certainty of a 
problem-free transfer. Travellers need the security that we can 
offer; despite, or perhaps because of, our limited scale.” 

What’s it like to master the entire process? I take it that 
when you were appointed, you wanted everything to be 
better, bigger and more efficient? 
“Business as usual isn’t much of a challenge. I started towards 
the end of 2008, when the recession first hit. My first 
challenge was to carry the airport through that process, which 
was painful, but, looking back, was a necessary one to 
improve the organisation’s health and its capacity to deal with 
the challenges of the future. The rise in the number of 
travellers has been tremendous: by the end of 2016, the year 
of our jubilee, we will have had an excess of 60 million passen-
gers pass through our airport; almost four times the popula-
tion size of the Netherlands. That’s an astounding number of 
people.” 

It certainly is. How does that feel?
“It fills me with pride. The reason that I chose to be CEO of 
Schiphol was because it encompasses everything. It is highly 
relevant for the economy, and has an impact on the environ-
ment. Sustainability is very important; it’s a business, and 
there’s also politics. You have many different stakeholders and 
it is a challenge to manage all those different interests 
effectively. There are both short-term and long-term concerns. 
And it is nice to see the will to improve and expand what we 
bring to the table reflected in the people who work here. We 
want to be Europe’s premier airport. To achieve this, we have 
established five core values that need to be anchored in our 
genes, and as such, will radiate throughout the airport. 
Efficiency and reliability, there should be no doubt about their 
importance. Part of reliability is a sense of safety; the attacks 
at Brussels Airport are a stark reminder of that. Punctuality is 

million euros a day in the years to come. Within its borders, 
Schiphol provides jobs to around 65,000 people and houses 
500 companies. Schiphol Group itself offers jobs to over 2,000 
people.”

Using Google Earth, Nijhuis takes a moment to explain what 
the new pier and terminal will mean for the airport’s current 
infrastructure. Roads that will have to be moved, new parking 
facilities, a new bus station and a new train station will be 
required.

Which airports are you jealous about?
“There are a few: Seoul in South Korea, Atlanta in the States 
and Singapore Airport.”

Do you visit these airports to see what they are doing?
“Certainly. These are work visits for me.”

What are your dreams for the (distant) future?
“When people ask me what I will do when I retire, I often say 
that my dream is to become owner of a wine estate. I know 
that it is not very realistic, because you have to possess an 
incredible amount of knowledge and it is simply not a hobby. 
It won’t happen, but it is an appealing dream nonetheless. 
Wine is a combination of science and the joy of living. 
Growing wine is therefore not a bad choice.” 

Are there any particular examples that you are thinking of?
“Last year, I was in South Africa for a week, enjoying the Cape 
winelands. Wonderfully lazy days filled with wine tasting, 
amazing food and beautiful scenery. A wonderful holiday, in 
which I was touched by the incredible hospitality of the South 
African people. We spent a night in the Aaldering Luxury 
Lodges, and I have to tell you that I was filled with a sense of 
pride when I was there. For me it is a testimony of bravery to 
be able to establish a business in a region where top wines are 
already being produced. You have to be very competent to do 
that. And it must be so rewarding to gaze over your ‘own’ 
wine estate in the evening.”

What’s your opinion of the Aaldering wines?
“They’re very good, I think the Pinotage Rosé is very special, 
but the Cabernet Sauvignon-Merlot is my absolute favourite. 
This is the wine that has the most character.”  •

another factor. Finally, we want to be inspirational, hospitable 
and sustainable. Of course, part of being inspirational is the 
airport’s overall ambiance, but beyond that, we also have a 
fund for start-ups with new and innovative concepts. We are 
always on the lookout for improvement areas, and feel that 
we must have an open attitude towards change.”

And what about sustainability?
“I cannot imagine being the CEO of an organisation that does 
not take sustainability seriously. I am very proud, for instance, 
of the 170 electric Tesla taxis that transport travellers to and 
from the airport. There is not another airport in the world 
that can boast these numbers. On top of that, the buses that 
transport travellers to their platforms are electric, operating 
entirely on the power that we ourselves generate. It is our 
obligation to minimise the emission of fine particles wherever 
possible. We aspire to take the process towards electrification 
further and stimulate our suppliers to do the same. Philips 
provides our lighting as a continuous service. It is their respon-
sibility to provide for our needs as efficiently as possible, 
which is how you create a circular economy.”

Nijhuis points outside, at a bird’s nest in a birch tree. “They 
shouldn’t be there. Birds can cause real problems at an 
airport. We have more or less managed to solve the problem 
they pose in a sustainable manner by making life for them as 
unpleasant as possible. As you can see, there are birch trees 
everywhere. Why? Because their branches are very small, 
making them unsuitable for birds to sit on.”

What is Schiphol Airport’s global ranking? 
“In terms of our annual passenger numbers, we have been 
overtaken by several Middle Eastern and Chinese airports. In 
Europe we are fifth, with Heathrow, Charles de Gaulle, 
Istanbul and Frankfurt ahead of us in numbers. We might 
overtake Frankfurt this year. It is important that we offer 
direct flights to all of the world’s most relevant and important 
destinations: economically, culturally and politically. If a 
particular relevant destination cannot be reached directly 
from Schiphol, we try to seduce airlines that fly to that 
location to join us. We want every destination that is added to 
contribute towards and improve the whole.” 

The new pier and terminal – does it tie everything together?
“Absolutely. It took a long time for the expansion to com-
mence, but now that the decision has been made we need to 
operate swiftly. We actually started too late, due to the 
recession and other complicating factors. It is nice to know 
that you are expanding for 14 million new annual passengers 
and that everyone gets a kick from growth. The first part has 
to be operational in 2019. In 2023, the terminal has to be 
finalised; a large operational challenge. Annually, we spend 
around 300 million euros on day-to-day affairs; regular 
maintenance and upgrades. That is a significant amount. It 
could be anything: a new hotel, luggage systems, or a new 
runway, for example. Each day, we invest almost a million 
euros on our airport, and that amount will be doubled to two 

“ W  ine is a combination of science and the joy of living”
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Fourcroy Nederland opened “Het Proeflokaal®” (The Tasting Room) 
in April 2016. The edgy living room bar – reminiscent of a trendy 
Amsterdam hotspot – is situated in an unexpected spot behind the 
stately office premises in the extensive wooded garden in Bussum. 
To give you a taste of what is on offer, visitors will find Deutz and 
Armand de Brignac waiting for them in the champagne cooler and 
the famous Domaines Ott wines from Provence and the Californian 
Bernardus wines in the wine cabinet. And the newest kid on the 
block is Aaldering Vineyards & Wines.

f course, the opening of the new tasting room had 
to be celebrated in a special way. General manager 

Pim Faber and marketing manager Ginger de Boer 
opted for a South African theme. All Fourcroy’s South 

African partners attended to present their wines.

Wine loosens tongues
Colleagues from the Dutch wine trade and gastronomy met 
up around the bar and the immensely long table Pim Faber 
personally chose so that he could organise beautiful long 
table wine dinners for his clients. “We have both feet planted 
firmly in the ‘terroir’, and we think it is very important to 
bring together different people at our tasting table to enjoy a 

on a good mix of New World and Old World wines, and 
Fourcroy imports an exclusive selection of wines from South 
Africa which stole the limelight in April, and rightly so. Thomas 
Webb of Thelema and Sutherland, Sean Griffiths of Mulder-
bosch and Fable Mountain, Margaux Pauw for Linton Park, 
and CEO Andre Shearer of Cape Classics for Indaba came over 
from South Africa. The event was also attended by Fons 
Aaldering and export manager Janine Smink for Aaldering.

Food and wine pairings by Madri Gerber
During the walk-in tasting the interested guests were treated 
to the personal stories about the wines by the South Africans 
present. After the tasting the Tasting Room was very quickly 
transformed into an actual restaurant. A team of five South 
African ladies had been cooking all afternoon under the 
inspiring leadership of Madri Gerber, tv cook and wine lover. 
She produced the most wonderful food and wine pairings for 
the winery representatives and her use of original South 
African ingredients transported the guests to South Africa for 
a few hours. The courses were introduced by Madri and every 
wine was presented by the wineries themselves.

The wow moment
A surprise item on the menu was a jelly made from the 
Aaldering Pinotage Blanc. This is one of Fourcroy’s most 
fascinating wines at the moment. Pim Faber comments: 
“Tasting the red Aaldering Pinotage was confirmation for us 
that we wanted to add Aaldering to our portfolio as we had 
not tasted such a good Pinotage at this level before. And when 

we tasted the unique Pinotage Blanc as well we experienced a 
complete wow moment. A lot of our customers are going to 
be pleased with this.”
The wine also inspired chef Madri. “I have been a great 
supporter of the Aaldering Pinotage Blanc since having been 
introduced to it a few years ago. It is a wine that always makes 
for interesting conversation (being a white wine made from 
red grapes). It has beautiful depth and layers to it that makes 
it an exciting wine to pair with food. I wanted my choice of 
food to complement the wine and to be equally exciting and 
daring. In South Africa, we use chicken liver a lot, but I don’t 
often find it on Dutch menus. I opted for a chicken liver parfait 
that has a smooth texture to it and a distinct taste that will 
complement the Pinotage Blanc. To add texture, I poached 
quinces in red wine with spices like star anise and cinnamon, 
but I wanted to accentuate the Pinotage Blanc and therefore 
chose to prepare a Pinotage Blanc jelly. The colour, texture 
and taste combined well with the chicken liver parfait. The 
Pinotage Blanc and the parfait proved to be a match made in 
heaven.” 
Marketing manager Ginger de Boer was overwhelmed with 
the success of the launch and also the renewed good vibes 
about their premium South African wines amongst their 
clientele. “We have had lots of clients getting on board for the 
entire South African portfolio after the event and that is a 
huge compliment. We will surely be back with more South 
African-themed tastings in our very own wine bar setting.” •

For more information on Fourcroy: www.fourcroy.nl

Raising the bar forr  South African wines 

good glass of wine and relaxed conversation. Wine loosens 
tongues and unites people.”

Top-of-the-range wineries
Fourcroy has enjoyed an excellent reputation on the Dutch 
market since 1970, importing and distributing wines from 
wonderful top-of-the range wineries. The 15 members of the 
Fourcroy team work closely together to supply the finer 
restaurants and wine retailers in the Netherlands with a wide 
range of world-class wines. From the moment the South 
African market opened up, the original founder of Fourcroy 
has built up an intense relationship with the first South African 
wine producers entering the Dutch market. Now the focus lies 

Customer Experiences |

Pim Faber en Fons Aaldering with the new 
habitue of ‘Het Proeflokaal’

Jan Smit and Marcel Stam, part of
the Fourcroy sales team

Chicken liver parfait with 
Aaldering Pinotage Blanc jellyFrom left to right: Janine Smink, Ginger de Boer, Margaux Pauw, Sara Channell
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Bonnie Horbach (46), the young, creative 
and dynamic Dutch consul-general in 

Cape Town had the pleasure of meeting 
the creative, dynamic and unorthodox 

Dutch wine estate owners, Marianne and 
Fons Aaldering. 

n November 2015, Bonnie Horbach was an 
 esteemed guest at the 2015 Aaldering Estate 

 dinner. Fons Aaldering was one of the organisers of a 
 special tasting of wines produced by both Dutch and  

South African wine makers after a Dutch trade delegation 
took place in Cape Town. 

Bonnie Horbach and her then four-year-old daughter Lily, 
left the Dutch province of Brabant in July 2013 to settle in 
Cape Town. As consul-general, Bonnie’s office – the Dutch 
Consulate – is located in the former sexton house of Luther-
an Church in Strand Street. This building is a reminder of 
the Dutch history of ‘The Mother City’ with its stained glass 
windows and dominating portrait of Dutch King Willem-Alex-
ander and Queen Máxima at its stately entrance. 

What does a consul-general do? I expect this is a most 
 frequently asked question. 
“Yes, indeed. In short, economic diplomacy – particularly the 
Western Cape – forms the basis of my role as consul-general. 
Essentially I help Dutch businesses and organisations that 
are trying to establish themselves in South Africa. I proac-
tively identify opportunities and share this information with 
these businesses and organisations. Another part of my job 
is to connect South African businesses that are looking for 
opportunities in the Netherlands and further afield. You can 
consider the Consulate and myself as matchmakers.”

That sounds very political. And what about you personally?
“My personal mission is to help build the country I live in. It 
is very easy in poorer countries like South Africa to say ‘we 
must help’. Indeed, help is needed, however, I feel that there 
is more value in creating opportunities and possibilities than 
solely providing funding.” 

Face to face |

As consul-general, were you involved in the often talked 
about Dutch trade mission in November 2015? 
“Yes we were involved, we worked tirelessly for six months to 
make the Dutch trade mission a success. It was unfortunate 
that Rutte was unable to visit the Western Cape. A prime min-
ister’s visit really is a catalyst; suddenly, a cooperation agree-
ment that may have been slightly difficult before, becomes 
more significant when it can be signed in his presence. 
We decided to make the visit more interactive than usual. In 
Pretoria the delegation visited the House of the Future, where 
they discussed opportunities for cooperation between the 
Netherlands and South Africa, and how this cooperation can 
be used to deal with the challenges that are faced now and 
potentially in the future. In Cape Town we had the Garden of 
the Future, an interactive showcase of the results of coop-
eration between companies in the Netherlands and South 
Africa. We organised an exposition around eight themes, each 
presenting a variety of success stories involving the harbour, 
urbanism, wine farms and agriculture. The aim was to create 
a visual representation of the footprint of the Dutch in South 
Africa, thereby turning it into an experience rather than a 
presentation. You could touch and feel it, making the experi-
ence even more memorable.”

Is this what drives you?
“Yes, these initiatives truly fuel the passion I have for what 
I do, especially when you have the opportunity to be at the 
centre of it all, as we are in the Western Cape. I love sitting 
around a table with different people discussing ideas for 
projects such as these. There are approximately twenty 
Dutch wine makers in the Cape, which is why we needed to 
incorporate wine. We came up with the idea to set up a Cape-
Dutch house, which is when I first met Fons Aaldering and 
his creative mind. This was demonstrated when he suggested 
the following: “why don’t you put twenty large wine barrels 
in a room, and let all wine farmers sponsor the event with six 
cases?”. The wine tasting was a successful networking event. I 
would never have come up with the idea, but together we did. 
Fons is good at thinking out of the box and knows how to be 
at the right place at the right time.” 

Is co-create the magic word for your work in Cape Town?
“When I was appointed in this role, people in the Netherlands 
mostly talked of modern diplomacy. It was our duty to let the 

Modern diplomacy  is co-creation
Consul-General Bonnie Horbach

>
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public know what we were doing and to use social media as 
a driver for it. But the question was, “to communicate what? 
What is the key message?” I came to Cape Town when the 
Netherlands just started recovering from the crisis and as a 
result, our country’s focus was very much introverted. Inter-
national aid was downgraded and a shift had taken place in 
society. I arrived in what some refer to as the ‘lost continent’, 
but this isn’t the lost continent at all, this is the continent of 
the future. Young people here are innovative, creative and 
there are so many opportunities to be discovered.”

The Dutch have the reputation of being somewhat resolute. 
“Yes, I have noticed that. Although we have significantly 
decreased our foreign aid budget, we do tend to think that we 
can solve all the world’s problems. And maybe the Dutch solu-
tions are fine, but every country needs its own local approach. 
I feel that this different view of the world also changes the 
way of doing business. To me, this means working together, as 
opposed to simply providing funding. This is where co-create 
comes in; and relies on the building of relationships with a 
focus on local demand, thus, what is it that is needed from 
the Netherlands and what are the problems? That’s when 
you work together to find and establish long-term solutions. 
And that’s what the Dutch are good at: meeting, discussing 
and listening to one another. This is also how you will find 
solutions and learn how to use technology and innovation to 

suit the country’s requirements. If you can bring together the 
required expertise, you can solve problems. That was at the 
basis of the #cocreateSA campaign, which I started soon after 
I arrived here.”

You are only allowed to work in a foreign country for four 
years. Don’t you feel that’s too short?
“Part of my training is to be able to set up a network, and 
through vigorous research and experience, understand the 
region I am placed. The positions I have held in the past and 
the skills I have acquired have provided me with the tools I 
need for this responsibility.”

Could ‘networking’ be the most important word for doing 
business in South Africa?
“Yes, for me the kitchen conferences – literally sitting at the 
kitchen table in my residence with a small group of people – 
form an important part of it. At these conferences, people are 
allowed the opportunity to speak freely. Every month we host 
the Change makers’ dinners which are meetings where differ-
ent groups of young people come together and have the op-
portunity to speak with eminent guests about specific themes 
or issues. My heart rejoices every month when we host these 
gatherings as young people are the ones who will ensure the 
future of South African democracy. We also have round table 
discussions which is the coming together of individuals who 
have been involved in a certain project. As a modern diplomat 
you take on the role of a facilitator which means that you be-
come more involved in the building of relations as opposed to 
simply attending large events. In addition to this, I also build 
relations, preferably by using my own networks or the ones 
that I can tap into from my diplomatic position.”
 
And what is it that you learn from all these experiences in 
different countries?
“In this time I have become increasingly aware of the fact that 
I was born in the right place and that I should be very grateful 
for that. Through this realisation I have learnt to see the value 
of social networks. Just as in the Netherlands, it can be ex-
tremely difficult in countries like South Africa to capitalise on 
an opportunity if you do not know the right people!”

And then last, but not least… Let’s talk wine…
“Wine is one of life’s guilty pleasures, that’s for sure. I do not 
know a lot about it, but my mother is a wine expert and has 
certainly taught me to enjoy it. The wine industry fascinates 
me and I would love to join forces with Fons Aaldering. Our 
relationship is still in the budding process, but I believe it has 
the potential to grow into something beautiful.”  • 

>

“ W  ine is one of life’s 
guilty pleasures”
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Harry van den Dungen 

Analysis is the key 
to knowledge
He owns Meron, a pioneer organisation in the 
wondrous world of wines, located in Almere (the 
Netherlands). No less than 85% of the wines that 
are available in Dutch supermarkets and from wine 
merchants are tested in the laboratory of Harry van 
den Dungen. His latest discovery: analysing and 
finding out what the perfect wine-food combination 
is, looking at the chemical components.
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eron’s database contains detailed information about 
310,000 wines from all over the world. This makes Harry 

van den Dungen the very proud owner of the largest 
independent wine researching agency in the 
Benelux. Dozens of bottles are waiting in line in 
the laboratory, where they are tasted, tested 

and analysed, before being added to the database. What 
is the story behind Meron?

Harry van den Dungen: “What we do is check all the turning 
points in the production process of the wine. The whole 
logistical chain between the harvest and the wine’s final 
destination in the supermarket or wine shop is rather diffuse. 
Each supplier and importer recommends their wines, often 
using poetic texts. The consumer then tries to find out what’s 
on offer by reading the information provided on the label, and 
to decide whether the wine meets his/her needs in terms of 
price and quality. Meron has developed a wine coding system 
targeting the retail market, to better inform the general public 
in shops about which wine to buy for each occasion. Taste is 
subjective, but there are a great many elements that can be 
analysed objectively, which is why to me analysis is the key to 
knowledge.”

But exactly what is Meron?
“An independent wine research institute – however prosaic 
that may sound in respect of a product which is so sense-
based and subjective – where we use analytical chemistry and 
conduct organoleptic [quality that one can perceive by way of 
one’s senses, editor] research, thereby assessing the wine’s 
most crucial features. Meron works for wine manufacturers, 
as well as important Dutch retailers like Jumbo and Albert 
Heijn.”

Crucial features – such as?
“We analyse whether the quality of a wine is consistent over a 
period of years, and when we find deviations we try to find 
out what could have caused them. The country and region of 

origin as well as the type of grapes used are just some of the 
most important elements. Of course, we also assess whether 
the wine complies with current legislation, such as the 
permitted alcohol content.”

And what do you analyse?
“We test for free sulphite, total sulphite, rest sugars, total acid 
content, pH and alcohol content. But, for instance, we also 
conduct a colour measurement in relation to the polyphenol 
index, and measure the presence of albumin and milk caseins. 
The last two excipients are used for the clarification of wines, 
but are also allergens, and as such need to be mentioned on 
the label, according to EU guidelines. Our laboratory staff use 
all of this data to provide clear information to the wine 
purchaser.” 

I taste the aroma of strawberries and also find that in the 
tasting notes.
“You know as well as I do that a grape does not taste like 
strawberries. The fact that you can ‘taste’ strawberries is due 
to the chemical or natural yeasts that have been added to the 
wine by the winemaker and are based on organic components 
that are already present in the grape. The fact that wine has 
become such a malleable product was a real eye-opener to 
me.” 

Doesn’t your laboratory completely take the romance out of 
the wine experience?
“Perhaps, but we do not only analyse; we also taste. Scent, 
aroma and taste are recorded by our professional wine panel, 
but are also compared with the results from the laboratory. 
We are an independent institute, I can’t put enough emphasis 
on that, because we work with everyone in the industry.”

They say you are a pioneer in the world of wines. 
“We started with the takeover of an existing laboratory 
already in 1994, and expanded it using the most modern 
research facilities, specifically targeted at the wine industry. 
And of course we have our own quality system that we use to 
continuously test our results and compare them with other 
laboratories. We have global accreditation for all of the 

operations we execute on chemical values. We do not only 
believe that analysing brings objective knowledge; we believe 
in proving your claims. I have never had a discussion concern-
ing our analysing methods, but of course I have had discus-
sions about the results.”

And what makes Meron so unique?
“We are the only wine institute in the world with such a 
comprehensive database. I never dreamt it would be this big 
when we started twenty years ago.” 

Have all wines in the supermarket been tested by you? 
“Yes, most probably. Before the important retailers select a 
certain wine, it is tested here. Twice a year we buy several of 
those bottles and taste the full portfolio of the retailer or 
importer again, to check whether the conclusions we have 
reached during our previous analyses and tasting still hold 
true.”

But what made you decide to become the owner of a testing 
institute?
“At the time, in the 1980s, I was responsible for Hema’s (a 
Dutch department store) wine procurement. I was given carte 
blanche to find high-quality wines, particularly New World 
wines. The company was proud of the wines I found and I was 
passionate to learn everything I could. This job stimulated my 
passion for wines, but, after a number of scandals in the world 
of wines, I also realised the importance of being absolutely 
clear about what’s in the bottle the consumer takes home.”

You have recently implemented an interesting new applica-
tion. The wine-food combination.
“Yes, by doing chemical analysis we can very accurately 
determine which combinations work well together. Our 
database contains information regarding the aromas of wines. 
When we combine this with the information on food charac-
teristics, it allows us to find the symbiosis.” 

This must be an eye-opener for top restaurants. If they know 
the dominant tones of wines, they can create dishes that are 
perfectly adapted to them.

“Yes, that’s exactly right. And it also works the other way 
around of course. The next obvious step is to create an app 
that can help consumers choose a wine that meets their 
preferences or pairs well with the dish they have in mind. We 
are very keen to work on these developments.”

This is a breakthrough.
“This is an enormous breakthrough. The world of food & wine 
will be talking about us.”

Can you give a wine-food example for one of the Aaldering 
wines?
“It is a pleasure to be allowed to test Aaldering’s top-quality 
wines. Like me, Fons Aaldering is a passionate pioneer, so we 
have really interesting conversations. We tested the aromas of 
the Aaldering Estate Pinotage and found the best food 
matches: 

Aromas  Match
roasted coffee  roast chicken, roast pork
clove, spicy smoky, woody  cauliflower, sesame seeds,   
  asparagus 
sweet spicy  ginger, cloves
blackcurrant  blackberry, butter, potatoes,   
  rice, honey

A dish that would create a perfect symbiosis with this wine 
would be: roast pork, marinated in a mix of honey and sesame 
seeds, served with green asparagus and mashed potatoes.”

What is the difference between a great wine and a basic 
wine? In other words, how do you recognise excellence?
“The main indicators are the vinification techniques and the 
sulphite levels. If the wine is ‘clean’ and purely made, very 
little sulphite is needed. Such a ‘healthy’ wine is often very 
well balanced. The Aaldering wines are very pure and delicate. 
The Pinotage Blanc has been the biggest surprise for me. Very 
special.” •

www.meron.nl
“ P assion will get you anywhere”
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The famous  
Rijksmuseum  served on a plate…

The Rijksmuseum tells the unique story of the history of the 
Netherlands, with influences from distant foreign countries and 
those closer to home. In the adjoining restaurant RIJKS®, the 
importance given to quality, authenticity and uniqueness in the 
museum is translated into food and wine in the kitchen by the 
chefs. RIJKS® is the Rijksmuseum on your plate.

n a sunny spring afternoon, we meet Loek Beeren, the general 
manager at RIJKS®, who talks about the short history of the 
restaurant (founded in 2014), which is often mentioned in the 
same breath as its famous and historic brother, the Rijksmuseum.

I notice a Dutch feel.
“We are linked to the Rijksmuseum, where all Dutch masters 
have a place on the wall. The restaurant’s concept has been 
continuously developing over the past year and a half, with the 
introduction of special night-time openings – ‘RIJKS® after Dark’ 
– and guest appearances by internationally renowned chefs, for 
example. For the wine menu, the idea was to gather wines from 
all of the Dutch master winemakers from far-flung countries. 
Hence the wine list includes wines from Dutch-owned wine 
estates all over the world. That does not give us a perfectly 
balanced wine menu, but it is a special feature that is greatly 
appreciated by our guests. All of our distilled beverages – whisky, 

cognac, eau de vie, and so on – have also been made by Dutch 
producers. We have a story to tell. To me a restaurant without 
a concept is not a restaurant at all. The Dutch feel of the 
RIJKS® is our concept. In the kitchen, we work with as many 
Dutch products as possible. For instance, we have a beautiful 
dish based on celeriac from the spit that is so balanced that it 
does not even need any meat. Truly wonderful! We have 
Dutch lamb and a beautiful Dutch farmyard pigeon from the 
Walnoothoeve, slow food being the trend, obviously.”

The guest chefs of international repute also stand out.
“Yes, and there is an underlying reason for that. We are in the 
Philips wing of the Rijksmuseum, which is where all the 
special and temporary exhibitions are held, like last year, 
when we had De Late Rembrandt here, and more recently, 
Breitner and Catwalk. We try to create synergy between our 
guest chefs and the current exposition. We had Margot Janse >



The South African Dream | 43 42 | The South African Dream

Customer experiences |

Italian cuisine 
& South African 
wines in fashion 

city Milan 

from South Africa, but also Yotam Ottolenghi, André 
 Chiangand and Tim Raue. Nick Bril from The Jane in Antwerp 
is scheduled for this September. A welcome aspect is that our 
kitchen brigade can and does learn a great deal from the guest 
chefs, without having to go anywhere. These visits are 
incredibly inspirational. We then include these dishes in our 
menu for a few months.”

You have the Aaldering wines on the menu. Can you explain 
why?
“I find the Aaldering wines very surprising, and Fons is a 
wonderful man who is living his dream; a true Epicurean. His 
wines are gorgeous, characteristic and very recognisable; not 
too heavy and very suitable in combination with multiple 
dishes. I really like their appearance as well. Guests are 
instantly enamoured of a beautiful bottle of Lady M on the 
table.”

Is the RIJKS® your baby?
“Yes, you could say that. Of course Wim Pijbes, former 
director of the Rijksmuseum, and I both raised this baby. I 
have been in this wonderful business for a long time now and 
one of my core strengths is my capacity to successfully 
introduce a concept. I had personally envisioned the interior 
to be a little more modern than it is now, but Wim thought it 
should harmonise with the museum more. In the end, it has 
been an amazing collaboration. To use one of Wim’s phrases: 
‘We are by everyone, for everyone’.”

Do you have a lot of international guests?
“Yes, during the day we do, but for dinner we have a lot of 
local guests, who come especially for the food of our chef, 
Joris Bijdendijk. It has become a trend for museums to also 
offer the possibility of fine dining. To be honest, the concept 
was originally based on shared dining, which has been a great 
success in other countries. But it was not understood here. I 
remember thinking: What is so hard to understand about 
sharing dishes? But we had to let that concept go.”

Where do you personally like to dine?
“I live in Overveen, so I like to eat at De Bokkedoorns. I also 
enjoy dining at restaurants with interesting concepts or places 
where they serve a great steak. And of course, every now and 
then I eat at other restaurants to compare food… Some time 
ago, I went to London with Joris for 48 hours, where we 
visited eight restaurants, ranging from highly experimental to 
top-notch; very interesting. Posh restaurants and overly 
artistic cooking is lost on me. I just want to enjoy good food 
and stick with the basics. If a dish has sea bass in it, I really 
want to enjoy sea bass.”

Has RIJKS® become what you had hoped for?
“Yes, we are at the top end of the segment and in my opinion 
we have a nice mix of guests and a wonderful ambiance. Now 
we have set our sights on a Michelin star. I believe our 
chances are good.” •

www.rijksrestaurant.nl

At the RIJKS® restaurant 
(Rijksmuseum) in Amsterdam, 
Holland’s very first Paulée was 
organised in 2015. More than 
40 international winemakers 
from all over the world, united 
by their Dutch origin in the 
“Nederlandsche Wijnmakers 
Compagnie”, took part. 

>
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Chardonnay, Shiraz and Pinotage Rosé are also very successful 
amongst our Italian clientele.”

What do you think of South Africa as a wine-producing 
country?
Cosimo: “As in other New World wine-producing regions, a 
lot has been done in South Africa to meet the demands of 
the well-educated European wine consumer. But deep in my 
Italian heart I think there is still much left to be done in order 
to achieve and establish a similar reputation to the famous 
Old World wine-producing regions in France, Italy and Spain. 
That said, we are open-minded people, with an intimate 
knowledge of the wine industry and we feel very confident 
in presenting Aaldering as an ambassador of the best South 
African wines to our customers.”

One of your most prestigious clients serving Aaldering  
wines is the famous Italian restaurant Trussardi Alla Scala in 
fashion capital Milan.
Cosimo: “Sommelier Vincent lo Presto selected the Pinotage 
amongst others to complement their elegant and refined 
 dishes. Trussardi’s is known all over the world for its excel-
lence and elegance. The group’s gourmand food & beverage 
menu combines tradition and experimentation with inter-
national influences.”

Let’s have a look at the elegant Italian home our beautiful 
Aaldering wines found their way to...

The Trussardi lifestyle
Each room at Trussardi’s – from the Square Bar and the 
Dehors to the Lounge and Il Ristorante – has been designed 
to allow (international) guests to experience the values and 
lifestyle of the Trussardi world through the quality of the food 
and wines, the design, and the casual-chic service. The food 
focuses on simple flavours and carefully selected ingredients 
that are often combined in a surprisingly creative but never 
extreme way. 

Much more than mere dining
Passion, competence, curiosity, and an endless ability to study 
are the distinctive qualities of the Trussardi staff, coordinated 
by Food & Beverage Manager Luca Cinacchi. The kitchen staff, 
supervised by Chef Fabio Poggi, and the bar and wait staff 

welcome customers with affable professionalism, ready to 
accompany them on a taste experience.

Luca Cinacchi: “Café Trussardi and Il Ristorante Trussardi Alla 
Scala are expressions of the brand’s lifestyle. Our menus offer 
outstanding quality, our service is attentive but never intru-
sive, and our dining areas are elegant and inviting. Choosing 
us means indulging in a gratifying experience that is much 
more than mere dining.”

On the pursuit of excellence
In Il Ristorante Trussardi Alla Scala, the flagship of the 
 Trussardi Group, the food of the restaurant blends tradition 
and modernity, and history and innovation, an instantly 
 recognisable symbol of Italian taste.
Each dish reveals a certain meticulousness, a taste for exqui-
site detail, a refined presentation, and creative flair. It is the 
result of great teamwork in the kitchen under Executive Chef 
Roberto Conti’s expert guidance.
Conti: “The Italian culinary tradition is the point of depar-
ture for each dish. Tradition is given a contemporary twist by 
using different combinations to satisfy modern tastes. We 
are  guided by a pursuit of elegance and perfectly balanced 
flavours.”

And that is exactly where Italian finesse and South African 
elegance meet. 

Among the stars
A prestigious selection of wines – exclusive Italian and inter-
national labels such as Aaldering Wines – are on display in 
the wine bar, while on the other side of the room the open 
kitchen presents a spectacular view of the chefs hard at work.
Il Ristorante Trussardi Alla Scala’s pursuit of excellence and 
continuous search for new forms of hospitality have not gone 
unnoticed. The restaurant was awarded a star by the Michelin 
Italia Guide in 2013.  •

For more information about Winedow and 
Il Ristorante Trussardi Alla Scala: www.winedow.com and 
www.trussardiallascala.com

inedow has been the exclusive importer and 
distributor of Aaldering for four years now. I 

discovered the Aaldering wines in Hong Kong in 
2012. We focus on top-ranking customers such as 

Michelin-starred restaurants, fashionable venues and wealthy 
private consumers. Winedow is a family-owned company 
 representing an exclusive range of fine wines from all around 
the world. We are established in Parma and our sales force 
covers the major areas in the country.”

Why did Winedow choose to represent Aaldering Vineyards 
& Wines in Italy, a great wine-producing country? 
Cosimo: “We’ve chosen Aaldering for their authentic concept 
and production philosophy, and the purity of the wines. 
Aaldering should take it as a compliment also that they are 
doing well in a country and a region that is famous for its own 
wines.”

That is a very nice compliment. And which Aaldering wines 
are selling best?
Cosimo: “At the moment the most sold is the red Pinotage as 
it is the indigenous grape of South Africa. But the Aaldering 

Aaldering wines are finding their way to 
an increasing number of countries. All the 
more reason to introduce another one of 

our importers in this issue of The South 
African Dream. A prominent member 

of the exclusive club of Italian wine 
importers – there are only a few as every 
province in Italy produces its own wine – 
Winedow is renowned for its impressive 
clientele who pride themselves on their 

eclectic taste. One of them is the famous 
Il Ristorante Trussardi Alla Scala in Milan. 

Owner Cosimo Diana has the floor.

“ Cosimo Diana

Trussardi’s kitchen brigade

Executive Chef Roberto Conti
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n the twenty odd years since he first put on his chef’s 
whites, Luke has travelled the world, working in 
some of the best restaurants in London and Europe, 

followed by five years in Asia, eventually making his way to 
South Africa “in the name of love”. Love for his South African 
wife, interior designer Sandalene. 

It started with La Colombe
Food lovers will remember the impression Luke made at La 
Colombe, winning the Constantia landmark a string of awards. 
So it’s understandable then that his move to open his own 
eateries was met with jubilation. Time Magazine pinpointed 
November 24, 2010 as the day “Woodstock officially became 
Cape Town’s hottest district... when Luke Dale-Roberts 
opened The Test Kitchen there.” Worthy praise indeed. 
As its name implies, The Test Kitchen affords Luke the 
opportunity for maximum innovation as a chef, as well as 
being a space he can use as ‘a creative hub’ for a variety of 
different projects, including regular cooking demonstrations. 
“It symbolises a stage in a creative process,” he says. He draws 
inspiration from his craft, from finding a new way every time 
of combining ingredients, and his ability to turn new restau-
rants into an instant success.

Poetry in motion
The intimate Test Kitchen can seat 60 and provides guests 
with the option of a casual or more formal dining experience, 
but always with a taste of Luke’s apparently limitless culinary 
imagination and exquisite presentations. 
The open kitchen reflects his straightforwardness – there is 
nothing to hide – and adds big time to the ambiance. When 
you take a close look at the magic that happens in that open 
space, you will find it is like poetry in motion, a carefully 
choreographed dance of young chefs, doing their utmost to 
create the most wonderful dishes. Once the masterpieces are 
on your table you will be able to experience a sublime balance 
of textures, colours and flavours, and think you are in culinary 
heaven.

experience. Custom-made installations by artist Mark 
Rautenbach investigate the relationship between fire, food 
and alchemy; bespoke ceramics by John Bauer add depth and 
interest to the tableware; while Dale-Roberts’ wife Sandalene 
pushes the envelope with edgy furnishings and table runners, 
adding a bit of flair and drama to the dining experience. 
Collaboration is clearly the key to success at The Test Kitchen, 
and Dale- Roberts has definitely made his mark locally and 
inter nationally on the gourmet scene.
The Chef is unstoppable. Exciting new ventures from 
Dale-Roberts this year include the launch of ‘Luke Dale- 
Roberts at The Saxon’ in Johannesburg, where he is wowing 
locals and visitors to the City of Gold with his innovative, 
flavourful creations. And from June the Shortmarket Club in 
Cape Town is set to become one of the hottest spots this year. 
Unstoppable, yes.  •

is flavour combinations. I spend at least 80 percent of my time 
trying to discover new flavour combinations and working with 
different ingredients and I could spend up to a week focusing 
on one particular ingredient. I’m always trying to discover a 
new take on an ingredient, so I think because of that, there’s a 
unique quality to my cuisine. I aim to be original. But a dish 
also has to be understandable and have bold flavours. From 
that I build it and add textures and presentation. I’m always 
tweaking and refining to find a dish’s full potential. My mantra 
is ‘taste, taste, taste!’”
In addition to Ivor Jones as head chef in the kitchen bringing 
new ideas to the table, Tinashe Nyamudoka has recently 
joined the team as head sommelier, adding renewed vigour to 
the wine offering. 

Every day is an exciting day
The experience at The Test Kitchen is not only about food and 
wine. The interior and decor play a huge part in the diners’ 

Luke Dale-Roberts is a name synonymous with 
the finest, most creative and innovative food in 

South Africa. With a string of awards and 
consistent international recognition since 

opening The Test Kitchen in 2010 and The Pot 
Luck Club in 2011, his position as a force to be 

reckoned with on the global food scene is 
becoming increasingly apparent. 

The Pot Luck Club for wowed guests
At the end of 2011 Luke opened The Pot Luck Club – a 
‘sharing-style’ Asian-inspired eatery, which like its sibling has 
wowed guests since the day it opened its doors. The Pot Luck 
Club was so popular Luke had to relocate to a larger space 
within The Old Biscuit Mill where up to 100 guests can enjoy 
the delicacies on offer in ‘designtastic’ surroundings. 
With two popular restaurants under his watchful gaze, Luke is 
indeed a busy man, yet his desire to constantly seek out and 
share food innovations, using the best local ingredients seems 
insatiable. The result is that both restaurants are full of 
grateful diners at every sitting. Some of these diners include 
international food critics, Hollywood celebrities and heavy-
weight politicians, and all would agree that Luke is undoubt-
edly a name to remember. Despite the high regard in which he 
is held and the quality of his menu offerings, Luke remains 
absolutely approachable and neither of his eateries display 
the stuffiness one might expect from a top-notch, world-class 
restaurant.

Awards, awards, awards
There was a staggering amount of awards in just one year for 
Luke Dale-Roberts and his dedicated team at his gourmet 
paradise, situated in the achingly cool industrial area of Wood-
stock in Cape Town. Not only was The Test Kitchen placed 44th 
in the Elite Traveler Top 100 Restaurants 2015, ranked number 
22 in TripAdvisor’s 2015 Traveller’s Choice Awards on the list 
of its 25 Best Fine Dining Restaurants, it was also awarded the 
number 28 spot in the World’s Best Restaurant Awards, as 
well as being named winner of its Continental Restaurant 
Awards: Best Restaurant in Africa. In the recently published 
Gourmet Guide 2016-2017, The Test Kitchen and The Pot Luck 
Club were awarded ‘two plates’ for exceptional destination 
dining; extraordinary cuisine that warrants a special trip. Only 
seven restaurants in South Africa have been awarded two 
plates and Luke Dale-Roberts is the only chef to have two 
restaurants in the top tier of these new awards. “We have 
been extremely busy but our values of creation, development 
and the evolution of food and service are still at the core of 
what we do,” he enthuses. And this shows that Dale-Roberts 
experiments and creates with technical precision and a clear 
love of South African produce, also adding a playful touch to 
his creations.

It’s all about flavour
Flavour is paramount and there will always be some Asian 
influence. “Because that’s a part of me. My biggest challenge 

The unstoppable 
Luke  Dale-Roberts 

 | Wine & Dine – Iconic Restaurants

Head sommelier 
Tinashe Nyamudoka (l) and 
Luke Dale-Roberts (r)
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Situated in the heart of the Cape winelands, the bustling town of Stellenbosch 
is famous for its food and wines. Founded by Dutch Commander of the Cape 
Simon van der Stel in 1679, it is the second oldest town in South Africa and is 
therefore steeped in history. Traditional Cape Dutch, Georgian and Victorian 
buildings, museums, galleries and historic houses are scattered along the 
picturesque oak-lined streets.

24 hours in  Stellenbosch

ten-minute car drive from Aaldering Luxury Lodges 
takes you to the charming town centre of ‘Eikestad’, 

town of oaks as Stellenbosch is affectionately called, 
where you can explore the hidden secrets of this very 
special town, which is also the start of the oldest wine 

route in the country. But hey, since it is still morning…
Start your visit at the bottom of Merriman Avenue. From here 
you will have the best view of Stellenbosch’s mountain 
panorama. 

True romance
The historical heart of the town is where Market, Bird and Mill 
meet. Park your car, put on your walking shoes and enjoy the 
old oak trees against the white walls of the Cape Dutch 
buildings that transform streets bordered by water furrows 
into romantic, soft and shady avenues.
Pop into the Information Bureau on Market to get all the 
latest information and visit the wonderful iThemba shop, 
where you will find the best quality products made by local 

artists. There is a story behind each project and the shop 
managers will happily tell you all about it.

9h30 A trip down memory lane
Start your (guided) walking tour and pay a visit to a few of the 
fascinating historic buildings, such as the VOC Kruithuis, the 
Moederkerk and of course the Stellenbosch Village Museum 
on 18, Ryneveld Street. Here you can find out about the rich 
and varied heritage of the ‘colony of Stellenbosch’. The 
museum consists of six restored and furnished dwellings from 
1709 to 1929.

12h00 Time for lunch
Food and wine are perfect partners, it’s no wonder there is 
such an abundance of restaurants, deli’s, bistros and cosy 
cafés in town. You will literally find them on almost every 
corner. Try Oude Werf, for instance, and enjoy your lunch, 
traditional South African cuisine with a modern twist, under 
the grapevines.

Tourism |
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13h30 Art time
After lunch head down Church Street to visit the galleries and 
speciality stores in the area. The Stellenbosch Modern and 
Contemporary Art Gallery, housing various art exhibitions, is 
also located on Church Street.
Running parallel to Church Street is Dorp Street, a beautiful 
street lined with oak trees and old Victorian houses, full of 
antique stores, art stores, and coffee shops. Make a stop at 
the Stellenbosch University Art Gallery which is housed in an 
old church building and regularly hosts contemporary art 
exhibitions.
Talking about art: you will also find wonderful art objects and 
sculptures in the streets. They come with a little explanatory 
note on the artist and yes, some of them are even for sale.
Do not miss: there is a very special piece of art in front of the 
Town Hall. After you have read Nelson Mandela’s words in the 
pavement – “Never, never and never again shall it be that this 
beautiful land will again experience the oppression of one by 
another” – turn towards the statue that seems to show parts 
of South Africa’s map. Aim your camera and you will see the 
face of Nelson Mandela…

15h30 Oom Samie se Winkel
A couple of hundred metres down Dorp Street is Oom Samie 
se Winkel, an old trading store selling a variety of goods 
ranging from kitsch to vintage, where the adventurous can 
sample moerkoffie (strong coffee) and bokkoms. This 
particular trading store was set up in 1904 and has become 
somewhat of an institution in Stellenbosch – hundreds of 
visitors pass daily through its doors to browse the crowded 
shelves filled with an interesting array of products.

16h00 Wine tasting
Thinking of Stellenbosch is thinking of wine farms, and there 
are 200 or more to choose from. Most of the major wine 
farms offer cellar tours and wine tastings in beautiful 
surroundings. Alternatively, go to a smaller wine farm for a 
more relaxed and personalized feel. Or… maybe just go back 
to Aaldering Luxury Lodges for your wine tasting and enjoy a 
bit of a rest before you head out for dinner.
Talking about wine: when you are in the country in February, 
try not to miss out on the famous Stellenbosch Wine Festival. 
The three-day lifestyle festival showcases hundreds of 
Stellenbosch wines from award-winning producers and small 

boutique wineries. Sample some of the best wines in the 
country, indulge in gourmet food offerings by top restaurants, 
enjoy live music and take part in fun outdoor activities in the 
picturesque Stellenbosch surroundings.

19h00 Dinner time
As you can see in your guest directory in your luxury living 
room at Aaldering, Stellenbosch offers you everything you 
might wish for. Fancy 2016/2017 Gourmet Guide restaurants 
like Delaire Graff and Tokara at Helshoogte, and Jordan and 
Overture amidst the vineyards are listed. But in town you will 
also find wonderful places to eat out, like the lovely Big Easy 
restaurant on Dorp Street. It is named after the owner Ernie 
Els, the golfing legend. The Big Easy is housed in La Gratitude, 
an old Cape Dutch gabled house that was built in 1798 by the 
first reverend of Stellenbosch. And guess what? Both Delaire 
Graff and Big Easy have the Aaldering wines on their wine 
menu.

22h00 Sweet dreams
You have enjoyed a wonderful day out in Stellenbosch and 
you haven’t even seen it all. So you know what’s in store for 
tomorrow. Sleep well in your luxury antique Aaldering bed. 
Sweet dreams!  •
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It is a difficult choice when visiting South Africa. 
Winelands or safari? There is no need to choose, 
however, when you visit the Western Cape. The 

Big Five on your Aaldering doorstep? Yes, here 
they are: four acclaimed lodges, and the beauty 
of the Western Cape wildlife and nature at hand 

in nearby game reserves.

Big Five 
delight

Let’s go wild |

Sanbona guest experience
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afari is a Swahili word for a long journey. You do not 
have to travel far, however, to see the magnificent 

South African wildlife in one of the four lodges we 
handpicked for you. But remember this: there’s more to it 

than the thrill of seeing the Big Five. If you have not been on 
a safari before, you have missed something extraordinary. 
It’s here in Africa that you see sunsets of such drama it’s 
impossible to put the spectacle in mere words. The skies are 
so blue and the stars so bright, you can almost begin to see in-
finity. And it is fascinating to see birds and beasts in their own 
habitat; the place they call home.

Aquila – The Big Five legends of the wilderness
Spellbinding Karoo landscapes, carpets of wild flowers and 
plenty of wildlife set the scene for a spectacular visit. Aquila 
is a place of wide spaces, immense horizons, craggy mountain 
ranges, jutting hills, an ancient seabed, and a massive clear 
sky at night. The perfect decor to meet the legends of the 
wild, wouldn't you say? The Private Game Reserve – named 
after the rare black eagle – has made a massive effort and no 

expense has been spared to reintroduce wildlife to the Cape 
region. A great emphasis is placed on the wildlife conservation 
educational experience. Aquila offers a wide variety of safaris: 
day trip safaris, horseback or quad bike safaris, and overnight 
and fly-in safaris where you can experience the rugged beauty 
of the Hex River Mountains, the second highest mountain 
range in the Western Cape. www.aquilasafari.com

Botlierskop – Meet the rare black impala
Close to Mossel Bay and the warm Indian Ocean, at the 
beginning (or the end) of the famous Garden Route you will 
find Botlierskop Private Game Reserve, tucked away in the 
Outenique mountain range. This game lodge is home to an 
abundance of animals including four of the Big Five – lions, 
elephants, buffaloes, rhinos – and giraffes, hippos, rare black 
impala, as well as a unique bird life. To get the real safari feel-
ing you can spend the night in a luxury tented suite, situated 
close to the river. That’s where the pampering adventure 
starts. www.botlierskop.co.za

Inverdoorn – Cheetah experience
More than a thousand animals roam free on the vast plains 
of the Ceres Karoo, including giraffes, hippos, zebras, meer-
kats, various antelopes and birds and, of course, the Big 
Five. Making their way through the succulent plant life that 
characterises the diverse flora of the Karoo, you will find a 
myriad of antelopes such as the kudu, eland, impala, spring-
bok and gemsbok. You will be captivated by the distinct 
markings of the zebra, the brute force of the buffalo and the 
majestic beauty of the Cape Barbary lion. Want to walk up 
and get close to a giraffe? Sometimes you can. And have you >

Aquila

Botlierskop
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ever seen a cheetah run at full speed? Inverdoorn hosts the 
Western Cape Cheetah Conservation and during the safari 
drive, you will be privileged to come close to wild cheetahs 
and learn more about this beautiful big cat, the heart and 
soul of Inverdoorn. The cheetah team will provide more 
details about the rehabilitation, breeding and special care 
programmes, highlighting the different steps which contribute 
to the stabilisation of the cheetah population in South Africa. 
www.inverdoorn.com

Sanbona – Safari deluxe
Want to experience five-star luxury in a safari tent? Then 
Sanbona and, more precisely, Dwyka Tented Camp is the place 
for you. The entrance to the Sanbona Wildlife Reserve can be 
found close to the beautiful historical town of Montagu. You 
will be blown away by the beauty of the massive examples of 
Cape folded mountains and the thick veins of quartz, display-
ing rock features of incredible grandeur formed by the earth's 
tempestuous past more than 350 million years ago. Continen-
tal collisions, the submergence of the earth's crust and the 
cataclysmic influence of the oceans have all contributed to 

the magnificent landscapes that are covered with millions of 
colourful flowers in the African spring. The wild animals roam 
free and when on safari you will sometimes be able to walk 
towards them and admire their free spirit and natural behav-
iour. Sanbona is famous for their rehabilitation programme for 
white lions! www.sanbona.com

We sincerely hope you enjoyed your safari after or before your 
stay at Aaldering Luxury Lodges. Gazing at the stars, enjoying 
a wonderful dinner, and making new friends around the bush 
fire… all these adventures can and perhaps should be
accompanied by a wonderful glass of Aaldering wine. On a 
hot summers day we would recommend the Pinotage Rosé, 
Pinotage Blanc, Sauvignon Blanc, Chardonnay or even the 
Lady M. On cooler days, try our wonderful Pinotage, Cabernet 
Sauvignon-Merlot or the Shiraz.

PS Do you know why they are called the Big Five? Elephants, 
buffaloes, rhinos, lions and leopards used to be the most 
dangerous animals to hunt. Now they are the animals on 
everyone's bucket list. •

>

Sanbona
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We have to go back in time and return to the 17th century, when the Portuguese 
and the Dutch, and sometime later the French, set foot in the Cape. The first 
Huguenots arrived as early as 1671, when the first Huguenot refugee, Francois 
Villion – later referred to as Viljoen – showed up. By 1692, a total of 201 French 
Huguenots had settled in the Cape.

South Africa’s 
very first wines

he Huguenots were French Protestants and members of 
the Calvinist Reformed Church that was established in 1550. 

From the mid-1500s until the mid-1600s, Huguenots were 
persecuted in France for their religious beliefs. Therefore, 
thousands of them fled to countries such as Holland, where 

they could have religious freedom. The Dutch East India Com-
pany encouraged them also to immigrate to the Cape because 
they shared the same Protestant religious beliefs. 

Although the Dutch founder of the Cape Colony, Jan van 
Riebeeck, planted vines and made wine himself, it was not 
until the arrival of Dutch Governor Simon van der Stel in 1679 
that winemaking began in earnest. Van der Stel created Groot 
Constantia, the superb estate on the flanks of Table Moun-
tain, and passed on his winemaking skills to the burghers who 
settled and found their home around Stellenbosch, the place 
that he named after himself Van der Stel’s bush. 

Where once the elephants roamed
Van der Stel granted the French refugees land for Huguenot 
settlements in Franschhoek, “French corner”, known at the 
time as Olifantshoek because of the thousands and thou-
sands of elephants that roamed the valley, and Drakenstein 
 (present-day Paarl). He knew most of the French refugees 
were highly trained craftsmen or experienced farmers, 
 particularly experienced in viticulture and oenology, the 
 growing of grapes and making of wine, brandy and vinegar. 
The Huguenots quickly proved their skills, and their efforts 
gave the infant industry fresh impetus and led to a marked 
increase in the improvement of the quality of Cape wines. In 
their honour today, many farms in Franschhoek retain their 
French names.

Even in modern times, when settling your winery in 
 Stellenbosch, and when your name is Aaldering and you come 
from the Netherlands, you simply call your boutique winery 
Aaldering Vineyards & Wines. The fairly rare name will remain 
in the memories of all the people that visited the tasting room 
in Devon Valley and experienced the new elan in winemaking 
and marketing.  •

 | A snippet of history

The Huguenot Commemorative Reliéf in Stellenbosch was 
inaugurated on 6 May 1942. The three panels tell the story 
of oppression, departure, war, relocation and freedom of the 
roughly 200,000 Huguenots, that were victims of the religious 
persecutions by the end of the 17th century. 

The Franschhoek Memorial

Typically South African |

Everyone calls it barbecuing. 
In South Africa it is called a 

‘braai’ and it is one of the most 
popular activities.

outh Africans are outdoorsy people 
who love food feasts in the open 
air. Out in the bush a fire is lit and 

you can enjoy biltong and coffee 
or a glass of wine while gazing into the 
starry night. But also in the cities braais 
are being lit in the weekend, beers are 
pulled from the fridge and bottles of 
wine opened. Nearly every garden is 
equipped with a large grill and in pop-
ulous areas you can enjoy a braai on 
every street. Time to enjoy and relax!

Is there anything you cannot braai? 
No, anything goes. Lamb chops, sosa-
ties (seasoned meat on a skewer), corn 
on the cob, and the absolute highlight: 
a freshly-made, spiced boerewors 
(sausage). And if it is available, kudu or 
springbok too taste wonderful. There 
are also two exquisite fish dishes on 
the braai menu, Cape lobster and Cape 

Braai
pike, a fish which can attain a length 
of almost a metre and is served as 
‘smoorsnoek’, with apricot jam.

Patron of the braai 
September 24 is not only Heritage 
Day in South Africa but has also been 
proclaimed Nasionale Braaidag (na-
tional BBQ-day), with its own song, the 
National Braai Day Anthem. Should 
this be frowned upon as it is not a 
cultural affair per se? No, let’s give it a 
large round of applause instead. After 
all, Nobel Prize winner and former 
archbishop Desmond Tutu graciously 
accepted his nomination as patron of 
the Braai Day.
‘Braaien’ is an intrinsic part of the 
South African lifestyle and those dishes 
straight from the braai can of course 
be best enjoyed by drinking a glass of 
wonderful Aaldering wine as well. •
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“  T oday, praise the Lord, wine was pressed for the first time 
from Cape grapes.” - Jan van Riebeeck, 2 February 1659
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After having enjoyed the Cape winelands and the 
Aaldering Luxury Lodges, it’s time to discover a bit 
more of the wonderful surroundings. Have an early 
breakfast and start your spectacular journey around 
the Cape Peninsula in the Mother City, hugged by 
the wide arms of Table Mountain. 

Tourism |

A wonderful day  at the  
Cape Peninsula
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Face to face |

>

oday you will see all the highlights and the breathtaking 
beauty of this world-renowned region. Travel through 

historic suburbs and charming fishing villages and enjoy some 
awesome vistas on your way to Cape Point, where, some say, 

the mighty Atlantic Ocean and the Indian Ocean meet in 
harmony.

Of course your starting point will be Cape Town. Much has 
been said about Cape Town’s vibrant and multicultural popula-
tion, a legacy of its history as a safe haven for passing ships and 
traders. Its stunning natural beauty causes locals and visitors 
alike to fall in love with the city time and time again. 

Sea Point and a snippet of history
The coastal road out of the city takes you through the historic 
suburb of Sea Point. A whites-only area during the years of Apart-
heid, the cosmopolitan Sea Point Promenade is now a lively 
melting pot – a potent symbol of the new era. Enjoy the glorious 
ocean views and have a closer look at the artefacts along the 
promenade and at Robben Island in the shimmering distance. 

Most expensive real estate
The road meanders out of Sea Point and into Clifton, where some 
of the most expensive real estate in South Africa is located. 
Looking to the right you should be able to catch a glimpse of 
Clifton’s four pure white sandy beaches, sheltered from the 
south-easterly wind and revered by sun-worshippers every-
where.
You might notice some unusually small properties, a legacy of 
World War One when returning soldiers were awarded small 

plots between the Fourth and Second beaches. The original 
bungalows were built from packing cases used to transport 
motor cars in the 1920s and 1930s.
Adjacent to Clifton is the similarly affluent suburb of Camps Bay, 
famous for its long beach rimmed with palm trees. Extremely 
popular with locals and international tourists throughout the 
summer, this is the place for living opulently, the place to see 
and be seen.

In the shadow of the Twelve Apostles
Named in honour of Queen Victoria’s Jubilee in 1888, the 
Victoria Coastal Road hugs the coast as it winds its way along 
the seashore to Llandudno and Hout Bay. Overlooked by the 
famous Twelve Apostles on one side, and with the seemingly 
endless Atlantic Ocean on the other, this is a favourite drive for 
many. The road was carved out by famous road engineer 
Thomas Bain, responsible for many of South Africa’s most 
beautiful mountain passes. 

The charming village of Hout Bay
Hout Bay (Afrikaans for Wood Bay) is a cosy little hamlet 
surrounded by mountains to the north, east and west and the 
ocean to the south. Hout Bay was established in the late 1600s 
when the Dutch needed a great quantity of timber for building 
and other projects. Take the time to enjoy the bustling craft 
markets, antique shops, and mosey on down to the thriving 
harbour. And if you feel like a nice cup of coffee with your feet 
in the sand, try Dunes cafe.
Duiker Island, only 77 x 96 metres in size, is home to thousands 

Twelve Apostles

Hout Bay harbour
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of Cape Fur Seals and the local bird life, and is a favourite outing 
for many visitors to Hout Bay. 

World Famous Chapman’s Peak Drive
With the towering mountain on one side and a sheer drop on the 
other, Chapman’s Peak Drive hugs the slopes of its namesake as 
the road wends its way to Noordhoek. Chapman’s Peak Drive is 
renowned for its spectacular 180° views of the Cape Peninsula as 
well as its 114 twists and turns. Viewpoints and picnic spots are 
scattered along the nine-kilometre stretch and the dramatic 
views have made it a favoured spot for photographers.
Considered to be a marvel of road engineering at the time, the 
construction of the road began in 1915, and it was fully opened 
in 1922.

Cape Point Nature Reserve
Your journey has now taken you to the tip of the Cape Peninsula, 
one of a number of dramatic viewpoints in the massive nature 
reserve that is part of the Table Mountain National Park. Looking 
out over the sea from the Cape Point Lighthouse truly makes you 
feel you are standing at the edge of the world. The nature 
reserve is home to a stunning array of animal and plant species. 

False Bay Coastal Road
After leaving Cape Point Nature Reserve why not travel up to the 
other side of the Cape Peninsula on your way to Simon’s Town. 
On a clear day you might be able to see the mountains and a 
large stretch of the coastline on the other side of False Bay. The 
road may not be as steep as Chapman’s Peak Drive but the 

dramatic views are just as enticing. And in the whale season you 
might even spot those gentle giants.

Visit the penguins at Boulders Beach
Since 1985 a colony of African Jackass penguins have made their 
home between the boulders and the white sand of Boulders 
Beach, and these small creatures have been charming residents 
and tourists ever since. Located just round the corner from 
Simon’s Town, the colony is best accessed via the Boulders 
Visitor Centre, whose boardwalks allow you to get up close and 
observe the penguins in their natural habitat.
Simon’s Town has been an important naval base and harbour for 
over two centuries and you can still see some historic naval 
vessels anchored just offshore. On a visit to the town you might 
see the famous statue of Just Nuisance, the only dog ever to be 
officially enlisted in the Royal Navy. The town also has a fantastic 
collection of restaurants and boutique stores.

Picturesque Fish Hoek 
Another interesting stop on your way back to your ‘home away 
from home’, might be Fish Hoek, a little town with a long history. 
There is a record of people living here on the earliest maps of 
the area. Enjoy the sandy beach here or in another seaside town 
called Muizenberg. 

And with the sun slowly setting, this wonderful day out comes to 
an end. Marvel over the pictures you took over a wonderful glass 
of Aaldering wine and relax on your private veranda. Life is 
beautiful when in South Africa, that’s for sure…  •
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Aaldering Vineyards & Wines |

asting notes
Aaldering Estate Sauvignon Blanc 2015
Located on our highest-altitude site, these vines offer captivating aromas of Cape gooseberry, passion 
fruit and pineapple with a crisp character and exceptional length.

Aaldering Estate Chardonnay 2015
A creamy and lingering mouth feel bring out the exotic flavours of pear, lime and tangerine, reflecting the 
site specific characteristics of the estate vineyards.

Aaldering Estate Pinotage Blanc 2016
Racy on the palate, with a surprisingly complex compote of aromas of white pear, blood orange, 
cranberry and pomegranate, and wonderfully matched by a fresh and creamy texture.

Aaldering Estate Pinotage Rosé 2016
Violets, strawberries, honeydew melon and vanilla offer a true image of this misty pink Pinotage Rosé. 
The natural acidity in combination with fermentation in French oak barrels preserves the freshness and 
offers a lingering aftertaste.

Aaldering Estate Lady M 2016
Pure freshness defined by aromas of cassis, blueberry, dark cherry, plum and liquorice. This is Pinotage au 
naturel. The true expression of the fruit offers a captivating experience.

Aaldering Shiraz 2012
A powerful wine chock-a-block with aromas of blackcurrant, cloves and herbs, and a rich mouth feel of 
ripe fruit, black pepper and supplely polished tannins.

Aaldering Pinotage 2013
Intriguing aromas of raspberry, dark cherry and cloves supported by refined tannins that enhance the 
delicate character of this Pinotage and reflect its true identity.

Aaldering Cabernet Sauvignon-Merlot 2012
A refined wine showing richness and great structure with aromas of blackcurrant, liquorice and cassis, 
supported by ripe and firm tannins. You would expect no less of this harmonious blend.
60% Cabernet Sauvignon and 40% Merlot.

 | Aaldering Vineyards & Wines
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